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AHS Robust Porter - All Grain
# 02051

If uring pilclwble liquid least, let the ynst wnrm up h 72 - 78 deqtees F. The longer the least sets at this
lemperature range, up to 24 hou^, the faster the beer will stalt fementi g.

SAMTIZE EVERYTHING FIRST:!!

Makc sure e\er!lbing 
's 

clean b the eye. Then clean and sanitize using sanitizers like One-Step. Iodophor.
or Cleanitizer- lfrequired bvthe manufacturcr. rinsc olithc sanitizing solution thorolrghly. In yourkettle

heal )our strike $,atef. Heat 1 .2 5 qt. of watcr pcr lb. ol grain to 20'F highcr than de s ired mash temperatlLre.

Mi\ Glain $ ith strik€ eU, ine all doueh balls. and

Mash the grains in the hot water for 60 minutes. Take temperature readings everv % hour to ensure a stablc
starch conversion . Begin heating sparge water- Heat 5 ga llons of water 1() I 75'lf, and put in hot liquor tank.
Once mash is complete begin to rccirculate the wort by drawiig it offthe botton and retuming it to the top of
the nash-tun. while not distufbing the gmin near the false botton. Recirculate lor l0-l5 minutes until wort is

clear. and fiee ofgrain husks. Begin the sparge nnd fuDoffinto the kettle at the same rate. Arateof 12

minutes per gailon is idcai. besurcrokeep I 2inchesofwarcronlopofthegrainbed. Once spargc water is

used or you have reached 6.25 gallons begin heating lor boil. Don't run oif more than 6.25 gallons ofwoftl

Add additional sugars listed below. once l'ort comes to a boil:

Themixlurenowcontainsalotofsugarandcanbumifnotstirred. Heat the mixture to boiling. When the
mixturc reaches boiling, it can rise very rapidly and boil over. At this time. reduce hcat to control the rising

loanr. Once the boil is under control. adjust the heat to e good rolling boil without boiling over.

Ideal lnash temperature is 150'F

ven rve||, remo\ Ing a|| oougn Darlr! ano measure temperarur€.
9 lbs. Pale Al€ Mall % lb. Crys1al 60L % lb. Specirl B

% lb. Chocolate Mnlt % lb. Black Patent

Add the bittering hops and scl your timer for: 60 Minutes

I oz. Centennial

Add the flavor hoos for the last: 15 Minutes

Add the aroma hoDs for the lasl: 5 Minutes

Once the boil time has elapsed since the bittering hops were added, renove the wort fron the heat and cool
do$ n quickly to 80'F. A sink firll of *ater with ice in it works well. You may need to changethe waler a
couplc oftimes bccause it will wann up quickly. Ideally the wort should be cooled to 80"F within l5-20

minutes. Yotl may want to use a worl chiller to speed up the process. Once the wol.t has cooled to 80"F. pour

this mixture into the sanitized prinrarf lermenter and add cool walef to make 5 % gallons. Check thc specific
grarit) ofthe woft using a hydromcter. Follo\r the instruclions included \|ith the hydrometcr. The hldr'omcter

readings will dctcmine the alcohol content ofthe beer and nllow )ou to t.oubleshoot ifthere is a problenr-

l'he original specific gravily should be app rox imately: 7. /r52



Recomm€nded Yeast:

white Labs Dry Yeast

Budon Al€ 023
#00009

ninewood .A.!eff87 4 fi\r0yv1 o.r 4r
Muntons Premium Gold

#02200

r. 7, - 7aldeqreeq F 'lhe l.nper the !.asr sers ar this remner.rrrrc rAnqe I. roPiL(hable Liquil Ycast. Ler the yea\r $arm up gree.F lhelong<r 'he).d.r.cr\ar ri renperdru-c dnge rp

Ilthlr recipe calls for dry hopping, add thesc hops to the sanitized secondary fennenter al this point:

24 houls, the fasrer the beer will stat fermenting. Shake the ]east conlainer well and pour into the rvod and slir/aerate wcll.
Dry Yeast: Sprinkle the yeast around the top ofthe wort and stir well.

Put the lid on the fermenter lvith the airlock installed (fill airlock l/3 with $aler). Al'ler 12'36 houls this mi\ture rvill begin to
chum and produce CO2. This is the yeast vigorously eating the sugar in the wort, expelling unwanted proteins and fermenting
the mixture into alcohol. lfyou do not see any activiry after 24 hours, then remove the lid and vigorously stir ihe $ort rvith a

sanitized spoon. Ilalter another 2,l hours you do not see an), ltrmenlation, please call us. After5-7 davs sincerhewon
srarted fennenting. the mirture will calm down and the excess proleins !vi1l settle at the botrom ofthe prinar) fermenrer. Ai

thjs rime- carefully nove the fennenrer fullofbeer to a counler top. Be carefulnoi to dlsturb the sediment on the bottom.

You can move the primary lementer seveml houfs befbre you inlend to transfer, so the sedirnent has a chance to
rcsettLe to the bottom ofthe primary fermenter. Carefully siphon the beer into the sanitized secondary felmenter.

Mo\,e the airlock from the prirnary fermenter to the secondary fermenter. Make sure lhe airlock has enough water.
Let the beer clariry in the secondary for 5-7 days. lfthe beer has not cleared in 7 days, you can add Claro K.C.

finings for beer.

Check the specific g1aviry ofthe beer using the hydrometer.

The {inai specillc gravity should be approximately: -1.111
The original gravity minus the final gravity multiplied by 131 will give you the alcohol content ofyour beer

Bottling th€ Beer:
SANITIZE EVERYTHING FIRST! : !

Make sure everything is clean to tbe eye and sanitize. Carelully move the secondary fementer full ofbeer to a

counter top. Be careful not to disturb the sediment on the bottom. You can move the carbo) several hours befofe
you intend to boitle, so the sediment has a chance to resettle to the bottom ofthe fementer. Next you need to put 2
cups ofwater into a saucepan and bring to a boil. Thcn add the priming sugar and boil for anothct minute. Remove

liom heat and let cool to 80'F or cooler.

Pour the cooled sugar watef into the plastic bucket (primary fermenter), and then lransfer the beer liol11 the
secondary fementer into the bucket. Siphon the beer into the bucket trying yery hard not to disturb the sediment

on the bottom ofthe ferrenter. This will mixthe sugar water nnd beer thoroughly. The yeast in the beer will
fement the priming sugar and carbonate the bottled beer.

Once the beer is in the bucket. place the bucket on the counter top. Attach the bottle filler to the end ofthe tubing.
Siphon ihe beer and use lhe filler to put beer in the bottles- Fill the bottles to the top. When you remove the iller.

the level ofbeer will be appropriate for capping. Proceed to cap the bottles and storc in a dark place at room
temperature. Chill the beer when you nre ready to drink it.

No Flavoring

This handcrafted beerwill taste best a{ter 3 weeks or more ofstorage.


