Baltic PorterIngredients

You can thread this needle by choosing the best ingredients for the job. We can start simple by choosing a good, attenuation-minded lager yeast—White Labs WLP830 German Lager Yeast is my personal favorite. It produces a crisp beer with just a touch of pit-fruit esters and fully ferments even at sub-50°F (10°C) temperatures. 

When it comes to hops, you’re going to have to fight the urge to over-bitter this beer. In our quest to avoid an overly-sweet beer, the natural inclination is to increase the IBUs—the reason that won’t work here is that you’re trying to make a very smooth-feeling and -tasting lager, and anything more than 30–35 IBUs runs the risk of undermining that effort. I prefer about 30 IBUs from a 60-minute hops addition (any variety), and then an ounce of Styrian Goldings at 10 minutes (or flame-out, if you do a whirlpool), which will add a pleasant earthy/herbal aroma that will still be recognizable a few months from now when you’re drinking it. 

But this beer is made in the grist. To give yourself a good, rich base you should start with a 2:1 ratio of Munich to Pilsner malt (for a 5-gallon/19-liter batch, probably about 10 lbs/4.5 kg of Munich to 5 lbs/2.25 kg of Pilsner). On top, to add complexity, you want some really flavorful character malts. I use equal parts (about 0.5 lbs/0.2kg) Fawcett Crystal 65, Briess Extra Special Malt, and Carafa II. 

The Fawcett 65 adds a nice toffee note, the Extra Special lends a unique toasted marshmallow flavor, and the Carafa II imparts a smooth chocolate taste without the husky (since it’s de-husked) and astringent flavor of a traditional chocolate malt. But since we want a touch of astringency to give us an impression of dryness in the finish, you’ll want just a dash of either a Pale Chocolate or Chocolate Rye (if you’re more daring)—3–4 oz (85–113 g) will be more than sufficient. 

You want complex—not roasty. Most of the time I advocate for simpler, but in this case, we need the complex malt bill to get the desired effect!

Process

I like to let ingredients do what they want to do anyway, which is why I bristle whenever I hear people talk about “adding” or “leaving” sweetness in this beer and trying to “balance” it with roast, bitterness or anything else. I say that we should choose the cleanest malts we can and trust the yeast to do its job of taking care of all of the simple sugars. There will be plenty of sweetness left over from the alcohol that’s produced. For my rationale to work, though, we need a top-notch performance out of the yeast—so in terms of process that’s what we’re focusing on. There’s nothing to the hot side on this one, but the cold side will make or break you.

You’ll want this fermentation to start cold—figure on 2°F/1°C below your usual lager fermentation temperature (I start at 48°F/9°C). Once you see activity in the air lock (about 36 hours), increase by 1°F (0.5°C) per day for 10 days. There should be a slow, steady march upward to consume all of the available sugars in a responsible, flavor-neutral way and avoid by-products and off-flavors. 

On what should now be day 12, go ahead and set your temperature to 60°F/16°C and ignore this thing for at least an additional 2 weeks. Don’t worry about autolysis or anything else, just leave it be. At that point, you can go ahead and package it—if you’re bottle conditioning, give it about 3–4 weeks at room temperature before cold conditioning. 

And then the waiting begins…

In Closing

If you brew this beer in June, don’t open your first bottle until at least September 1. Store it in any standard refrigerator (or even a cold cellar), and it will only improve for the first three months. You should get at least another three months of peak flavor stability out of it. As it begins to age, oxidation may even add a deeper plum or sherry flavor. You almost can’t age this one too long. When you open it, it’ll pour like motor oil before it forms a dense tan head, and as that deep, dark complexity hits your nose, you’ll know it was worth the wait.

Baltic to the Wall Baltic Porter Recipe (for final volume of 5.5 gallons)

Specs
Estimated O.G. = 1.073
Estimated F.G. = 1.015
Estimated ABV = 7.7%
Estimated bitterness = 37 IBUs

Grain Bill
7 lbs. 2-Row Brewer’s Malt
7 lbs. Light Munich Malt
0.5 lb. Carafa II Malt
0.5 lb. Brown Malt
0.5 lb. Special B Malt
Hops
1 oz. Magnum hops (12.4% AA), added at the beginning of the 60 minute boil.

Yeast
2 to 3 “Pitch Right” cans (or make an appropriate starter) of Imperial Organic Yeast L02 Fest, or 5 to 6 packs (or make an appropriate starter) Wyeast 2206 Bavarian Lager yeast. If using a neutral ale strain instead, we recommend 3 to 4 packs of Wyeast 1056 American Ale, White Labs WLP001 California Ale , or Safale S-05 dry yeast.

Brewing Process
· Mash at 152F for 60 minutes. A mash-out at 168-170F for 15 minutes is recommended, but not necessary. Drain, sparge, and proceed with a 60 minute boil.

· If using a lager yeast, chill to 48-52F, pitch yeast, and allow to ferment at 48-52F for 2 to 3 weeks. A diacetyl rest at 8 to 10 degrees higher than fermentation temperature is recommended for 2-3 days near the end of fermentation. Check the gravity, and perform the diacetyl rest when gravity has dropped 2/3 to 3/4 of the way to the expected final gravity. Once final gravity is reached, lager the beer for 2 to 6 weeks at 38-44F before bottling or kegging.

· If using an ale yeast, chill to 55-58F, pitch yeast, and allow to ferment at 55-58F for 2 to 3 weeks. A diacetyl rest 8 to 10 degrees higher than fermentation temperature is recommended for 2-3 days near the end of fermentation. Check the gravity, and perform the diacetyl rest when gravity has dropped 2/3 to 3/4 of the way to the expected final gravity. Once final gravity is reached, it may benefit from further conditioning at 55-58 for another week or two before bottling or kegging.

· A secondary fermentation for one week to improve clarity and reduce sedimentation is optional.

I have found that using an American robust porter base recipe works well (ABV target around 6%±0.5%). The alcohol content helps deliver the aroma by volatilizing the aromatic compounds in the chocolate.

Recipe
	60%
	pale malt

	12%
	CaraMunich/CaraVienne

	6%
	melanoidin malt

	3%
	wheat malt

	6%
	flaked oats

	9%
	brown sugar

	3%
	chocolate malt (Carafa)

	1%
	black patent malt

	1 oz. low cohumulone, high alpha acid hop (first wort or 45 min boil)

	1 oz. low alpha hop (20 min boil)

	Ferment in low- to mid- 60s.

	Add cacao nibs and vanilla beans to secondary, age 1-2 weeks depending on desired level of flavor and aroma extraction.

	Bottle condition for best results.


The following table contains tips and rationales important in working with chocolate (and vanilla).

	Tip
	Rationale

	Do not use milk, semi-sweet or baker's chocolate.
	These chocolates contain cocoa butter and other lipids that can harm the beer's head and lead to staling as the fats go rancid with age and oxygen exposure. Even distribution of the cacao solids in wort or beer requires melting the chocolate and stirring. There is no good way to do this without releasing the fats.

	Do not use cacao in the boil.
	Boiling or hot extraction leads to a thinner, more insipid cacao character.

	Do not use cocoa or cacao nibs in primary fermentation.
	Cacao contains antifungal agents that may kill or inhibit yeast. Best case is a long lag time; worst is an infection.

	Use cacao in secondary fermentation for best results.
	Cold extraction, particularly with the aid of alcohol, improves the flavor and aroma profile of the end product. There are no issues with lipid extraction in cold temperatures used for secondary fermentation (low 60s).

	Limit contact time; taste periodically to determine the level of extraction.
	Nibs may need up to 1-2 weeks of contact time for best results. Cocoa powder (alkali process; defatted) does not require nearly as much time due to the far greater surface area exposed to the extracting medium (beer).

	I use 6-8 oz. cacao nibs in 5 gallons, or 1-2 oz. cocoa powder in 5 gallons. This varies by supplier; you will have to do some experimenting to find the best cocoa powder or nibs. I prefer nibs.
	Don't overdo it! The idea is to leave the base beer qualities evident while enhancing the chocolate character.

	Use less bittering hops than you think are necessary for the base beer style.
	Cacao and cocoa powder contribute considerable bitterness, albeit of a somewhat different character than hop bitterness.

	Use less cacao/cocoa in a strong beer.
	Extraction of the organic aroma and flavor compounds increases with alcohol content. This is one parameter you have to work out by trial-and-error. Add some vanilla beans to round out the flavor profile. Works pretty well for chocolate chip cookies, doesn't it?

	Do not use vanilla beans (or extract) in the boil.
	Vanilla beans exude considerable oils that may interfere with head retention and contribute to staling. This is not an important factor for sodas, so go ahead and boil your vanilla when making cream soda. The flavors and aromas from vanilla extract will be lost during the boil.

	Use vanilla beans (or extract) in secondary fermentation.
	Vanilla beans are okay in primary, but a lot of volatiles are lost in the vigorous CO2 blowoff of a good ferment. Extraction is better in the alcoholic environment of the secondary fermentation vessel.

	Be generous.
	I use 2-4 beans in secondary, split and cut into ~2 inch lengths. Expensive, but then I got a bunch of free vanilla beans a while back, so it's free to me.

	Use less vanilla in a strong beer.
	See above comments about alcoholic extraction of volatile components.

	Take your time. Young chocolate beers are pretty unapproachable.
	The alkaline bitterness is startling at first, but fades with time. The flavors mellow and mingle with age. Give it a couple of months to come into its own.

	Bottle condition these beers.
	My opinion. The yeast does continue to work despite the presence of some suspended cocoa/cacao particles. I have found that bottle conditioned chocolate porters are more subtle and drinkable than force-carbonated versions.


For a base malt, Hendler uses 2-row barley malt, but says that any basic base malt will work. He then adds “a lot of” Munich malt. He also uses Caramunich malt, which will add some sweetness. Although he prefers German malts for most of his beers, Hendler does use some British chocolate malt in the Baltic porter to add some chocolate notes and roastiness, and then some roasted barley. 

About 70 percent of the malt is base malt, followed by 10–15 percent of the dark Munich Malt and 5 percent Caramunich malt. About 7 percent of the malt is a 50/ 50 split between roasted barley and chocolate malt. To add some creaminess to the mouthfeel, the rest (about 3 percent) is oats.

“It’s a big beer, so there’s going to be some sweetness,” says Hendler. “We did that on purpose. We wanted something we could put in barrels and age.”

Hops

Jack’s Abby’s version of Baltic porter has more IBUs than a typical Baltic porter, in the 50–60 IBU range, rather than in the 20s. But, Hendler says, that is necessary to have a drinkable beer because of the sweetness. “It doesn’t taste hoppy, but because it is so high in alcohol and so sweet, you have to have the bitterness to balance it out.”

Although Hendler likes to use Magnum hops, he says you can use pretty much any hops with herbal, “noble” characteristics, such as Hallertau, Saaz, and Tettnang. But, he says, whatever you do, avoid the typical American hops that are known for adding citrusy flavors. “Don’t think you can use a citrusy hops such as Citra or Mosaic,” he says. “It’s not the beer for that.”

When you choose your hops, Hendler says to split the use of bittering and aroma hops 50/ 50 because you need high doses of bittering hops to get the IBUs needed to balance out this big beer.

And while adding hops, make 5 to 10 percent of your additions brown sugar to make the beer more drinkable. “If you don’t want to use sugar, add more hops, but the sugar will dry it out, and it’ll make it more drinkable for that strong of a beer. Lager yeast at that ABV is a little sluggish, so the sugar will help keep it going.”

Fermentation

Be prepared to wait for your Baltic porter. It won’t be ready to drink for many weeks. Hendler recommends boiling it for about two hours before letting it ferment at 54°F (12°C). At the end, he says, let it warm to about 60°F (16°C) to finish fermenting.

At first, things will look like a typical beer, with 75 percent of the fermentation taking place within the first five to seven days. Then nothing. Day ten will look the same as day seven. He says it can take another full seven days before the final 25 percent is done. Again, he stresses that yeast quality is important. “If you don’t have healthy yeast, that last 25 percent will never finish.”

Hendler says he doesn’t bottle Framinghammer for four to six weeks, and then he lets it bottle ferment for another eight weeks before drinking. 

Be patient and, if it comes out how you imagine, you’ve got yourself a winner of a beer.

Zek’s Porter | Baltic Porter
Ingredients

  For 5 gallons (19 L) 

	5.3 lb (2.4 kg)
	Pilsener Liquid Malt Extract (2.3 °L)

	8.9 lb (4.03 kg)
	Munich Liquid Malt Extract (9 °L)

	0.5 lb (227 g)
	Medium Crystal Malt (60 °L)

	0.5 lb (227 g)
	Special "B" Malt

	6 oz (170 g)
	Carafa Special II (430 °L)

	 0.25 lb (113 g)
	Chocolate Malt (350 °L)

	2.9 oz (82 g)
	Lublin Hops, 3.5% Alpha Acid (60 min)

	1.0 oz (28 g)
	Lublin Hops, 3.5% Alpha Acid (15 min)

	* 6 yeast packets or appropriate starter
	WLP885 Zurich Lager, WLP830 German Lager, Wyeast 2206 Bavarian Lager, or Saflager S-23


Specifications

· Original Gravity: 1.089

· Final Gravity: 1.018

· ABV: 9.4%

· IBU: 38

· SRM: 28

· Boil Time: 60 minutes

· Efficiency: n/a

· Pre-boil Volume: n/a

· Pre-boil Gravity: n/a

Directions

Place the grains in a muslin sack and then steep the grains in 1.5 gallons of water at 160°F (71.1°C) for 30 minutes. Take out the grains and hold them over the kettle allowing the remaining water to drip back into the kettle. Do not squeeze the grains. Squeezing the grains could result in bitter tannin extraction. Top up your brew kettle to 3 gallons and bring to a rolling boil (If possible, top up to 6 gallons and conduct a full boil). Stir in the malt extracts and bring kettle to a rolling boil. Add 2.9 oz of Lublin hops and allow to boil for the full 60 minutes. Be careful when adding hops as you may encounter a boil over during the first hop addition. With 15 minutes left in the boil add 1.0 oz of Lublin hops. Allow the wort to cool and then pitch the yeast around 53°F (12°C). Ferment around 53°F (12°C). When fermentation is finished, carbonate the beer to approximately 2 to 2.5 volumes of CO2.

All-Grain Option

Replace the Pilsener extract with 7 lb (3.17 kg) continental Pilsener malt. Replace the Munich extract with 12 lb (5.44 kg) Munich Malt. Mash at 150°F (66°C). Increase the pre-boil volume as needed to allow a 90 minute boil, which helps reduce DMS in the beer.

