
Nightingale on a Stone Fence
Apple Wine

Recipe Specs
----------------
Batch Size (G):           6.1
Total Grain (lb):         8.000
Total Hops (oz):          0.00
Original Gravity (OG):    1.061  (°P): 15.0
Final Gravity (FG):       0.981  (°P): -5.0
Alcohol by Volume (ABV):  10.43 %
Colour (SRM):             8.8   (EBC): 17.3
Bitterness (IBU):         0.0   (Tinseth)
Brewhouse Efficiency (%): 70
Boil Time (Minutes):      60

Grain Bill
----------------
5.000 lb Brown Sugar (62.5%)
3.000 lb Apple Juice (37.5%)

Hop Bill
----------------

Misc Bill
----------------
0.50 oz Cinnamon @ 0 Days (Secondary)
8.00 oz Lemon Juice @ 0 Days (Secondary)
0.50 oz Orange Peel @ 0 Days (Secondary)
1.00 oz Rum Extract @ 0 Days (Secondary)

Single step Infusion at 151°F for 60 Minutes.
Fermented at 68°F with American Ale 1056

Notes
----------------
5 gallons of apple cider (SG =1.050) yields 2 lbs of actual fermentables.
The balance is water.

=====================

The British army punished its soldiers mercilessly.  The purpose was to inspire
terror by setting an example. Soldiers were frequently whipped leading to the
derisive monacer "bloody backs" by which Redcoat soldiers were frequently
known.  The most common offence was drunkenness, which could merit 100
lashes.

The sentence was carried out in front of the whole regiment. Stripped to the
waist, the soldier was tied to the pillory.  Lashes were given by a drummer and
the drum major would even strike the drummer with a cane if he failed to whip
the prisoner hard enough.

Because this spectacle was so distressing that many regiments made it a point
of honor not to cry out in pain during lashings.  A "Nightingale" is soldier who sings
(cries) out at the halberts.  To avoid doing  so, a man would hold a bullet between
his teeth and bite down, hence the term "bite the bullet."

Liquid courage courage is another way to face the halberts.  The "Stone Fence"
is a smooth concoction of dark rum and  hard cider garnished with a lemon twist.
Be careful not to drink too much lest your comrades offer you a bullet to hold in
your teeth.

====================



Brewing instruction:

Primary:
  *  Mix 5 lbs of Brown Sugar into 6 gallons of apple cider (with no sorbate!)
  *  Boil 15 min then cool
  *  Ferment for 2 weeks at 68 F

Secondary:
  *  decant primary to new fermentation flask
  *  add rum extract, cinnamon, orange peel, and rum extract
  *  ferment to completion (2 weeks) at 68 F

Conditioning:
  * transfer secondary to ponykeg
  * top with boiled water (~2.5 gallons)
  * seal and sparge with carbon dioxide
  * rest 2 months then bottle

=============

This beer was designed and first brewed by
Michael Carver in  2017 as part of development
effort for a colonial brewery project in Philadelphia.
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