GF Haus Ale

Wanted to make a Pale Ale, but with gluten free ingredients.  This is the recipe I came up with:

	GF Haus Ale

	American Pale Ale


 

	Type: Extract
	Date: 11/7/2009

	Batch Size: 5.00 gal
	Brewer: Derek Kershner

	Boil Size: 6.60 gal
	Asst Brewer: Jaimi Alderson

	Boil Time: 90 min
	Equipment: 5gal PPM Brewery

	Taste Rating(out of 50): 35.0
	Brewhouse Efficiency: -

	Taste Notes:

	 

	Ingredients

	Amount

Item

Type

% or IBU

7.00 lb

Sorghum Liquid Extract (1.5 SRM)

Extract

87.50 %

1.00 lb

Brown Rice Syrup (15.0 SRM)

Extract

12.50 %

1.50 oz

Cascade [5.50 %] (90 min)

Hops

28.3 IBU

1.00 oz

Cascade [5.50 %] (Dry Hop 7 days)

Hops

-

1.50 oz

Cascade [5.50 %] (2 min)

Hops

2.2 IBU

0.25 tsp

Irish Moss (Boil 10.0 min)

Misc

 

8.00 oz

Malto-Dextrine (Boil 5.0 min)

Misc

 

1 Pkgs

SafAle English Ale (DCL Yeast #S-04)

Yeast-Ale

 



	 

	Beer Profile

	Est Original Gravity: 1.055 SG
	Measured Original Gravity: 1.054 SG

	Est Final Gravity: 1.014 SG
	Measured Final Gravity: 1.020 SG

	Estimated Alcohol by Vol: 5.33 %
	Actual Alcohol by Vol: 4.43 %

	Bitterness: 30.6 IBU
	Calories: 245 cal/pint

	Est Color: 4.6 SRM
	Color: 

Color 


	 

	Mash Profile

	Mash Name: None
	Total Grain Weight: 10.00 lb

	Sparge Water: -
	Grain Temperature: -

	Sparge Temperature: -
	TunTemperature: -

	Adjust Temp for Equipment: FALSE
	Mash PH: -

	 

	 

	 

	Mash Notes: -

	Carbonation and Storage

	Carbonation Type: Corn Sugar
	Volumes of CO2: 2.4

	Pressure/Weight: 2.4 oz
	Carbonation Used: -

	Keg/Bottling Temperature: 38.0 F
	Age for: 28.0 days

	Storage Temperature: 70.0 F
	 

	 

	Notes

	11/7 – Brew day was pretty good, though I ran out of propane mid-boil. Had to run and get some, so the bittering hops were in there for an extra 10 minutes. Should be OK. 

11/21 – Dropped it onto an ounce of cascade. Smells delicious.

11/29 – Bottled up the batch, seems like it will be the best GF beer yet, at least for my tastebuds. Under attenuated a bit (1.020 or so) I am wondering if this is due to the brown rice syrup. Sample was pretty sweet, but not with the bad, sorghumy taste. Was VERY hoppy, but should mellow out into a very good beer. The FG was a little high, but I had to make up ‘brown rice eyrup”, so I may have just been off. VERY hoppy tasting right now, but this should mild into a great tasting beer. Probably the best I have made gluten-free, at least in my opinion. The beer was also very cloudy…not sure why this is, but if I was to do this again, I would cold crash it.

12/20 – Sorghum is completely gone from the taste pallete. Hops are there, but not pronounced. Bitterness is a bit stronger than I would have expected, but not out of line. Smells of cascade, and lots of it.

1/1 – Mom had her first taste and loved it, so did the rest of the people at the party, even some BMC drinkers who had never had GF beer. Was a definite hit. The taste of sorghum is now completely gone.


