
  $59.99 

Old Dirty Monk Dubbel Ale 
Take a bath already, would ya? 

 

Bestanddelen: 

   6.6 lb. Pale Liquid Extract 

   1 lb. light Dry Malt Extract 

   1 lb. Belgian Candi Syrup (90 sRM) 

 Crushed Grains (12oz caramunich, 4oz special B, 8oz    

aromatic malt) 

   0.5 oz Magnum hop pellets (13% AA) 

   Yeast (SafBrew s-33)                                                   

   Priming sugar 

   Hop and grain bags 

             caps 

 

Instructies: 

 1. Place grains in large grain bag and place in stock   

 pot with at least 2 gallons water (more if you can   

 fit it).  Bring temperature to 150 degrees and hold   

 at this temp for 30 minutes.  Remove grain bag. 

2. Bring grain tea to a boil.  Remove from heat and add 

one can of liquid extract along with the candi surup and 

dry malt extract.  Stir with the intensity of a monk’s piety and 

return to heat, bringing to a boil. 

3. Allow to boil for five minutes under constant vigilance 

and add 0.5 oz. magnum hops in hop  bag.  Set time for 60 

minutes. 

4. With 15 minutes remaining, add in the second can of 

liquid extract.  Stir until the sugar is completely dissolved.  

Stir yeast into 1 cup of pre-boiled water heated to between 85 

and 100 degrees and cover.  

5. At end of boil, Remove from heat,  chill wort to 65-70 

degrees, top up to 5 gallons, and  pitch the yeast. 

 6. Allow to ferment for at least two weeks.  This one’s  

 strong, so it will take a little longer than your   

 bud light clone.  Just keep checking it.  Then    

 transfer it to a secondary fermenter for a    

 minimum of two weeks.   

 7. Prime with corn sugar and bottle.  Have a little   

 patience with this one, it’ll taste better after a   

 couple of months.  That’s not to say it won’t be   

 delicious in two weeks.  Just take it easy and say an extra 

 prayer of thanksgiving to the beer gods for the delish  

 brew. 
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DOEL:       SG ~ 1.066 

                 FG ~ 1.018 

                 IBU ~ 22.5  

                 ABV ~ 6.4% 


