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Disclaimer: The recipes in this book are based on the author's and technical
editors' combined international brewing experience stretching over several
decades. They have also benefited from the technical expertise and
resources available within the three sponsor companies, the Barth-Haas
Group, SCHULZ Brew Systems, and the Weyermann@ Malting Company. The
recipes are thoroughly researched to ensure their authenticity. However,
because classic beer styles have evolved as part of the living brewing past,
the author and technical editors freely and cheerfully admit that there may
be other equally legitimate interpretations of the brew-historical record.
Therefore, style specifications, appropriate ingredients, and brew-technical
procedures are always subject to interpretation and debate. The recipes
presented here are purposefully adapted for a modern brewery operation,
that is, for technologically advanced SCHULZ systems as well as for top-
quali ty Weyermann@ malts and Barth-Haas hop products. They are intended
for use by professional brewers, who understand the particular
characteristics and capabilities of their brew equipment. Depending on
specific local brewery setups, the recipe parameters may need to be
adjusted to fit existing physical and technological conditions. Therefore,
though the recipes have been designed with the outmost care, neither the
author nor the technical editors can warrant the success of each and everv
recipe in each and every brew house and cellar configuration under all
condit ions.
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Foreword
M u n ich-G rdfelfing
Bavaria,  Germany
March 2010

Global izat ion is making the world one, impact ing every f ie ld of  human endeavor.
Brewing is no except ion. With beer,  brewing ingredients,  and brew systems shipped
around the globe, with brew educat ion of fered on a global  scale,  and with our abi l i ty
to "bui ld" any type of brewing water anywhere in the world,  beer sty les that were
once the province of dist inct  beer cul tures within c lear geographic boundaries,  have
now become universal .  Today, a brewer in the United States, l ta ly,  Norway, or
Canada may brew a Belgian-style Abbey Ale just  as l ikely as a brewer in Belgium may
brew an l r ish-sty le Stout or a German-style Bock. Beer sty les that have evolved
gradual ly over centur ies are now taken as jumping-off  points by innovat ive, modern
brewers to create what is probably the greatest global  beer var iety ever,  which is a
glor ious th ing I

But al l  these new and exci t ing brews have their  roots in what has come before them.
"What 's past is prologue," proclaims Wil l iam Shakespeare's Antonio in the second
acI of The Tempest, and of course it is so. We all value the future, but, to know our
way, we must also look into the past.  Yet,  there has been no work to date that puts
al l  that t radi t ion together in one volume for the professional brewer.  What has been
lacking so far is a def in i t ive archive of  the past that can serve as the author i tat ive
basis for the brewing profession's own, unique "prologue." The Ultimote Almanac of
World Beer Recipes-A Proctical Guide for the Professionol Brewer to the World's
Cldssic Beer Styles from A to Z, therefore, goes a long way towards filling that gap. lt
is  a long-overdue book, which provides a sol id set of  recipes, presented in a cr isp,
easy-to-use format, for replicating the world's greatest beer styles. lts pages
represent the global  her i tage of brewing, to be revered in the present and to serve
as an inspirat ion in the future. l t  is  the product of  a perfect synergy of  a group of
world experts in their  f ie lds:  of  the Barth-Haas Group, the world 's leading hop
merchant and processor;  of  SCHULZ Brew Systems, the world 's oldest and most
innovat ive brew equipment manufacturer;  of  the Weyermann@ Malt ing Company,
the world 's leading special ty malt ing company; and of Horst  Dornbusch, a mult i -
l ingual and mult i -cul tural  brew industry consultant and one of the world 's leading
beer jou rna l ists.

This book is the pract ical  reference guide for the ser ious brewer,  and an
indispensible source book to be kept handy in any brew house anywhere in the
world. . .as i t  wi l l  be in our l ibrary at  Doemens Academy!

Dr. Wolfgang Stempfl
Managing Director and Dean
DOEM ENS Academv
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About this Book

As the subtitle states, Ihe Ultimate Almanac of World Beer Recipes is a practical
guide to the world 's major beer sty les from A to Z. l t  assumes that the reader is an
accompl ished brewer who knows how to apply the speci f icat ions and short-hand
technical  instruct ions in the recipes. How many beer sty les there are exact ly in the
world is always a matter of  debate among experts.  The (American) Brewers
Associat ion Beer Style Guidel ines recognize close to 150 styles and sub-styles;  the
European Beer Star recognizes about 40. Even the most detai l -or iented classi f icat ion
may not exceed 200 styles.  This book attempts to cover "al l "  beer sty les in the world,
past and present. lt features TO1- "major" beer styles with descriptions, recipes and
brewing instruct ions. In addi t ion, there are some f ive dozen "minor" beer stv le
entr ies l isted in an Appendix at  the end of th is book, wi th br ief  sty le descr ipt ions or
def in i t ions.

Some styles,  however,  may st i l l  be considered "missing."  This is because this book
avoids, for the most part ,  the current and explosive trend of c lassi fy ing sty les
pref ixed with such attr ibutes as "extreme," " imperial ,"  "double,"  or "American" as
separate sty les.  There are legi t imate arguments for consider ing beers that are
exaglerated in one or more aspects- in hop bi t terness, in malt iness, in alcohol
content,  in choice of  ingredients,  or in spic iness-as new styles.  Adding such beers to
this book, however,  could easi ly have mult ip l ied the number of  recipes to several
hundreds. Suff ice i t  to say that any one of the recipes in this book is perfect ly
sui table for experimentat ion and adapt ion by creat ive brewers in quest of  t ruly new
and unique brews. Nonetheless, given the book's comprehensive ambit ion, there is
no comparable professional recipe col lect ion avai lable to date,  in any language,
anvwnere.

The Ultimdte Almanac ol World Beer Recipes is deliberately constructed as a quick
and easy reference guide for the pract ical  brewer.  As such, i t  may not sat isfy al l
expectat ions of  al l  brewers everywhere at  al l  t imes. Here is what the book is not:  l t  is
not a col lect ion of  poet ic sty le descr ipt ions. There are already books that do that
wel l .  Nor is i t  pr imari ly a l ist  of  sty le speci f icat ions and their  ranges. Such l ists exist
already. The (American) Brewers Associat ion Beer Style Guidel ines, for instance, are
an excel lent resource for such informat ion. This book does not purport  to give
comprehensive brewing instruct ions. There are l ibrar ies of  technical  brewing text
books that take care of  that.  Instead, this book attempts to present a condensat ion
of al l  the key character ist ics of  al l  major and some of the minor beer stv les so that a
professional brewer has enough informat ion to start  making the beer.  This scope
makes the book both a modest and an ambit ious endeavor.  l t  certainlv makes i t
u  n  rque .

This book pools the combined resources and technical  experience of three major
companies in the internat ional  brew industry:  The Barth-Haas Group of Nuremberg,
which is the world 's largest hop processor and hop trader;  SCHULZ Brew Systems of
Bamberg, founded in 1677 and now the world 's oldest and most innovat ive brew
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equipment manufacturer;  and the Weyermann@ Malt ing Company also of  Bamberg,
founded in 1879 and today the world 's largest and most diverse special ty malt
supp l i e r .

Al l  the recipes in this book are designed for use with the products of  these three
companies. However,  they can be adapted by professionals for any brew system and
any raw mater ial .  AII  quant i t ies are l isted for batch sizes of  1 U.S. barrel ,  t  hectol i ter ,
5 U.S. gal lons and 19 l i ters,  for easy scal ing up or down to sui t  any brew house size.
They are also uni formly based on a near-perfect nominal  extract ef f ic iencV of 80%,
which is achievable in most modern brew houses for most beer sty les.  To apply the
recipes to brew houses with di f ferent extract ef f ic iencies, s imply adjust al l  quant i t ies
proport ional ly.

For easy calculat ions, al l  quant i t ies are provided in both metr ic uni ts (decimal
system) and U.S.-Engl ish uni ts,  where appl icable.  Al l  brew-technical formulas have
been selected for their  ease of appl icat ion by pract ical  brewers in dai ly brew house
operat ions. Simpl ic i ty wi th reasonable precis ion rather than unwieldy complexi ty
with ul t imate, la boratory-conform exact i tude has been the cr i ter ion by which they
were chosen. Some formulas have their  roots in the metr ic system, others in the
American/Engl ish system of measurements.  Al l formulas, however,  can be used in
ei ther system of measurement by simply plugging in the respect ive conversion
factors f rom the Unit  Conversion Table that can be found r ight before the recipe
sect io n.

The fol lowing pages contain a l ist  of  key terms and formulas they are appl ied in the
recipes in this book, wi th def in i t ions and explanat ions.

DID YOU KNOW.. .  ?
The first written description of the preserving and
healthful effects of hops in beer is in a book entitled
Physicd socro (Sacred world) by Hildegard von Bingen
(1098 - 1179), a Benedictine abbess, brew nun,
physician, natural scientist, and advisor to Emperor
Frederick l(a.k.a. Barbarossa). Hildegard drank beer
regularly and lived to be 81 years old, an incredible age
for that time. lt is not surprising that some people like
to see a causal connection between her longevity and
her dedication to beer.


