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Winflasahiasuntasumiu TsadesiBondodfsas 15
ANNILITEUANSTUNALAUIINAAUIINAAIALANINTT
USuduunansaminunan fatouy esAsdniuludanas
a3 Tutlagtiulilinaunamnuindugnudatiuuuuias a9n
naanUseiRAmanstaniu dlndidesransilaanaluiliide

aduefissadalnififismingluilagin Vuusazszy il
atnedu u wnanadeslseifiaans)

Tigniwindesanguannnuiinezsinfudlnsuas
ptdufinguinfiainnuiinezamnsonfumananyguansn s
atheideusas velsadissianugulunisadiesiadnediling
mm@:ﬁaﬂamifl @3auaslAsAniy) vrouradadiasfisunniy
foalnd usnalalil¥nseaunionansn nsfifiasanguanlsi
pseaualnduansuiuiEasisuldagoauysal; 1518
weneudansangludaiidendindnnuda — dulilaeaun
#3an13Nanansi

s laladmusdlnadesnnadafidululs wivauins
$inaladidesnlildgnimunlugfiavasisn viealndaneelsl
\ufgdnnsaliifiuifion Tasugaaasanalilananaladimaniiy
wiaanafifatrmialanansisuliinmadiazimualinseny
NAIFIULANST Hiaanaxnandrundenadlanfiis lailsTuiduy
uatinaniaae vefianadualnduss amansilindnan
salu wiasudainalndmaniuduuniiuficmly T
wanalafnna aduiaingfisnansuansdinisdanuianyalag
insnnuiiafieandn — Suldld udefamarilasurefudesign
nanatnsunsnaraigeluilagiulaalanugiesiuazlsedes
AU

saatrafisslufiasnaranlaeuwasluasam
wwReafuRalaadesiudauutan snatnausassfuuiu fies
feadugratnefsasalndana il dumuiunaanll vieads
findanadauudanll (@1easfinnsdauianuas) n3auneais
wwrlinmasaladanadewly uwaifiesathnuniiaubn
Faatinguu Anchor Liberty #tifn#uma1Ad American IPA tia
Sfugnastetiu udlutlegtiusugmiian Pale Ale uuuawEiu
fialuunnndn

IngAuAeuuiadiinianann savduiateialuiegin
aolanaiuglng ) Adninungratawianfudnuaziifiy
lndnwel TsafiesAnamimnuuanaisanaaziningiuanly
uazianlalunandusinisy nsyaindefiimuadnuaiziag
dlndifiastuaeianaiuEaennislaingiuialudinng
wasuuasagiaue aynaliinsdsuulasmaiidaniinig
fnduies fadnswu aavadiunnuiinlisiusasdisa
Fudafidudasandounsau adnsensnlunisdnduaindsiign
T el wnladningiufidneslofonzls uaziiunis
sl udnuais e liiEay
aImééau‘Lmjﬁiauﬂwn%w nanuawiiadnaladuansnanarin
TarwAnainassenadlsudeignirdalasnisdaauinnd
indeasn tuldlnenunnens — isdaineuAnaiassa
n3zAunIIasIINIANsIN waznsin U lminulaeTsndes
aslasuayan adelsina Talanauinnssalnsezidy
anuAnTis wialilfinlugddissfaansasuunlalungy
Wienfufufifidaiieadu dodu dlnddsmisgnianiiuatinaie
ndnetine uanelunauAfimanzay
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10. Ejﬁaalmﬁ[ﬂﬁﬁ:y:ﬁﬁauﬂizmi Aluanansi bildiinaan .
usatiualaannwazian — SugniliuiivTaseufinenaatinod
figauiiaadunedaiaafidugnivy ednufiAsesumioudy
WitANASANAANG athanagiunisiimsnsheurazAaudy
aunimun Aefidduigeluuracaladfanuaunanaz
anugEnTaesix; dude iesmsrinlHamuindedlng uaziy
nanfarifisuldat1eiamala nnsauagiuadunaudazatine
aeriligaufaunuuanalndly Anuedeidndaduaalng
anansaldauutasldanguniisludniuaisifiusotnefitaeu
figninRamaniulailidednAana

1, Ejﬁaﬂm‘u&‘uﬂuuﬂﬂﬂ%’ﬂtﬁﬂﬁ i laingiiaranisnaziinng
wasuulasluaunan uazanefiszaznamaneissninesauas
n15U5u5e Ansiandnuan BICP AaN13dRHEL UATHINUAAY
dnedudinnsilasuutasatnesaiiiae azrinldnsAnuwniulyla
#n FeuianFalariansdseiivssuan: 1dialndiang
(Provisional Styles) ﬁs:uﬁ‘luﬁmﬂﬁﬂaﬂm Foanansaldly
dnwaizidenfualndlugfiamand dsthnalfisnawnsoianis
wasuulasszninesauls isfufiseianaiauanisamsidion
alnd (Style Entry Suggestions) uuiiulzaifiaael#ianlainaas
amzifaualadflailddmunluaiendalualndiinsnfilnus
fign AuuautiBimani] safsmnuaansalunisiafisacung
alnd qu Specialty IPA a2 Historical Beer ﬁfm‘lﬁmmsnlﬁ
dlndfrmunlaeguanlunisunsiu n1ssufuoasnuaui
méﬁ‘iﬁ’]ﬂ‘lﬁ@:ﬁﬂa’m"liﬂﬁmuﬂﬁi:ﬂ')"l\ﬁan’liﬁﬂmﬂﬂ%\]‘lﬁiﬂ

2. w1 lilusranstadies sndamnamjuazaiunadladides
filsuanfuindaguazgninlula 1sbilsuanTsadeSidanidd
IMANENEINTaNaRaZ [ [ATING BIauanIININIRALN
nanfarimasnunlinssaugfiavansn sdfeldlia3ealnd
ToanTeinsiuazlfSuanudian dauztasnaiadiaslnasinly
wAazUszinaldludefisnfona

13. Ejflaalﬁéﬁagﬁuﬂmﬂgﬂtmu afiatassmaunsluna
donud agflufifiduiasyamafia aguunatsunanviasuiida
uaz Lmamummmﬂ ’ mLaﬂmﬂﬂlﬂnmsmmummumu
tapufimuatasafiais niadlunisulafignsasasudu 1%
sedinsrTaflalaguuuuiidarinlaedilils BicP; Walafanuiils °
wila Windulugfiunderayasuatiuiaua

14. BJCP Iﬂﬁéﬁmmiuﬁ\iﬁu ueAFensuneiilzanduasnig
amzifisufidrianisasaudnmiu niarinlnsufienm
Aunzsinslugiafiudacen Tusauasilgnilufagians
wsiuuazgdaniaandua arwaelananisndanisfinaya °
fonun Axfefianasld arslasunsdansenTnoguaniiad
gansulaannsuneiu uazdelifunssunis

Format of a Style Description (gﬂuuuﬂ"laﬁmﬂ
uavalma)

sloguuuusnasgulunisadueslnasandes daus o) aeluns
manilfianunuiarniznaslama Aiians e uEadE:

vl BJCP Beer Style Guidelines

Overall Impression. (An1ulszniulalansau)

danflasunefounuutivasalng — gafirinlfuandsanalad
A =) uazrinlialndiifiiondnwal uananndifanansananin
\dudneduafisaneanalussiugusiag daliuuselonily
nsadunauazusnuazaladlFfuaudliladinaudainia
n3sunns dmilinazgnlasumaiadunaniniaainnsg
fndu wazmeldauduaunsaadunedesisadnesneanslog
TdasliseaziBenfingsunisdanis

Appearance, Aroma, Flavor, Mouthfeel.
(anum“mﬂuan nau, satf, dudaluin) Anailify
asAUsEnavRUgIUNnlssamAniafitiaimunalnd uay
\iuanasg il lunnsindudeslunisuneiu Kuamanil
otinlufinnsunmeussamdudafiinainduaan Taluan
NdmBENNSANTIUIUNNIAN ety A1Suandn
Munich Helles fisatnfindnafiu Continental Pils Naas 11
\lunnsBaansfisidmIuansus; anuuina) ez
Continental Pils Naas fsamaiuatinals gliavasisubentiu
walnssunisAlasunnsiinausy Audfliimefusatnouas
dlndfdmun awnsarinisindulfatnnindada Taela
FEnsuszdiuiilassasouaslunfaranisniiuuuamisdneda

Comments. (A1NuAARY) Fnailfivayauiaulania
AnEwmAisANAnualndA lidenasanisuszifiunie
Uszamduila TilunnaladfezdanuAafudinineeing uns
dlndanafimnuidauinennn

History. (ﬂi.,'mmam) BJcP TallwasAnsidenie

sz TRAans Li’]ﬂ\iﬂﬂ&laﬂuaﬂLLauNﬂﬁ]uﬂiuﬂ‘j\‘]ﬂiﬂﬂami’l

lafinaifiaasolns °) NS UseiRransfadgUtananune
qafiddnlunsiannalad ngunatnfaimanamanani
\iuse Yafaaysaiuazasudmmasaladnimun

Characteristic Ingredients. (@ unaniiiv
dnwaIZIaNIg) 1szudmnanianszuINansluiase
dnwouziannzuaaalng nyonatinfiadmunamamaniiiugns
wianaimun 1fesamnsondnlfsamaneiasai

Style Comparison. (nMai5auifisualng) ilasan
ueauananleaaladflinuiealaAdiudausnasunels
Tuusasalndfinudan 1513elsdarimanameaa iy
andrdnfivinlRusazalndunnanaannalnddufindrafunia
\Wennasiu TalasinsiSeufsunnalndfiululaluii

Entry Instructions. (Auugiilunisasiasg) fuafl
suyayansniiudmiunssunislunistssifiusatinan
Usznin tayafimsdmniuailaagdannisznin sanules
BaWAsNsuteiY wazdesalingsunisfingu funlsznin
ArsansalfauAnfiufadiaAefufadiisfidesznin
aeaulsl Tansiasagneliinnsmsredaunastdnnisunei

Vital Statistics. (uayadAgnuada) Snwastialiuas
alméﬁ]zgnuam‘lugﬂu:uunaﬂm Original Gravity (OG), Final
Gravity (FG), Alcohol-by-Volume (ABV), International Bittering
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Units (IBUs), LLazﬁﬁuam‘lugmmunan Standard Reference
Method (SRM) 210 American Society of Brewing Chemists
(ASBC)

dmFugfiaglumnolszinaflaisn1sTndana European
Brewing Convention (EBC) A1a1 EBC AzagUITHIMNERNLTIN
tasAfifisuirinfu SRM dmFugfiguiafiuszun Lovibond
&uag Lovibond 921Ny SRM dwiudfdaglufinsifaunn
quuuy snudiesifdioniign dmdugionma sy
fudsfinssunisanunsauanuezlfsaaant Tailinnsg
Aisrzhangunsalluanfisins
uemanevgrasalnasnfmaaalnsfiuansfoninusiaiiiag
\ti%) British Bitter #3a Scottish Ale IialsnAnumLduua
seninsaladmand infnazluiianfaiiausnsmainn
goganasalndndouazuaumsngauasinalnaniis Helals
wungANInfiesfdaauai (du ABY #3a 0G) AI5QN
dnaualunagasalnd bifinsrinldiuzauiulaansle lu
nsdimanil 1fadnnavingegaiiiv "gaduga” uaznauim
sngaiiu "qaisusu" fianfiszy

Tusmanl39n anmei’mmmmuﬂ\mmﬂuummn TailuFed
winau iesfaguanuuimiouivausiay usadmands

ynlszasAiaafuedatdulnglazsins vt
Aselnu Aefiiranssunislunisaimuaaisunisdndy Tild
ﬁa'jflLﬁﬂ%ﬁaaﬂwﬁﬁumiqnﬁﬂﬁﬂéﬁﬂﬂ

Commercial Examples. (faatinafinal#ly
fiaenann) 1315usathadiasfinlfluilagiu dusudadn
\fiushunuimunzauasalnaluissarfinfofdineuns 151
anamaundsat aisAn S Ul BICP luawan usisnlal
aunsnsulseiulfdnlsndiesesnansntamanisaly da
azfiomaillutaiin gnseslaiduuutan niadnazaunsam
falansumedesluiiufivasan viesatneanafudes
munﬂummqmma mawm‘luwu A3AWILINUANTIUINANTA
nsuteiu w3ananatiagdu

atuauAERINaAANF UG uasiatinilueiie ath
sunAdndeifimiglutiosnaianniezldazuunanyssivuy
diaszifiumumadunaanalad uamsizindatnada
wadizdgnazyliidunisdnsdadmivalaabilinuneninui
nnéatazatlussiulan issureiiatagndaivatinels
gnfias uazuneatnsanaAsuulaslUnNnaN

atilisnatafewndudifunnsgrudaidmiualng — 19
Fndudeslunnsuusiuay afiouuante Tiluseaanu
aranTtannsatneludendndiiassiian asniasuny
Tisnansafisnuneimuatasalaald fuduatiidrfinaing
AanTaasnaludnwnisfinnen Tsafusdnmeial#iudies
sasvnnnfliaseiugiaalnduons doiuanszdnszToly
naidansatnefidsannianlsadiesIfuiesattoifan

Tags. Wiadusanuazanlunisiangualadifiungs
mudan i lFliufiniiaszydneaznianayaineiualng
uhnmandililddnsaeauasivle ) uazlinslaiaayuy
AmANEfiantendn

Style Description Language (mufiltussang
dlma)
‘lu@:ﬁaLm'm'mﬁtﬂuqmanmiﬁmq uazAnadunalnduNedIuADLLY

Huzaw aldlFidanndadiuly 5n3elarwan (Fn3araad
AnumInemiiaufunsadnearlndlAnai) adieloaasy adnenany
fimnunislaAianiundnfinela Tuadndigaseianaiaiuniiy
WANBNIISHITIATDN "light" iy "low," "medium" fiu "moderate,"
"deep” fiu "dark" uasfiratnefindnafiudy 1 - AmauAa Twusunid
Tifianuuansngssningdmand wansfudanumunaieaiu @fnas
n‘“Jum'mLﬁuﬁummﬁuﬁﬂéﬂaﬂnflﬁui) HsauAmaniaIuamEIg
finselumsann nnAamuINFIEweENAAN NI awauind
vagmaaudulumasfidutiaundy uaneinauitFenaneunan
Wl

iasnldAmaneafdaamunalndifesiu 1suadasnislEianmg
faauuarldAdnriffinsAnen s lidasnisdussraniulaguan
JndiamiiegniatanauazAAuiiaEna Feduatwenaaniang
Tilsanadasiulunisldeu wiaaauiuaauanasiduzawlueily
TunsuanouurAaiiedty adratanTedne luuuanealndazidiuan
iienfuAldluniseezuuumianiunisaan WllafuuuaAnfign

f1ENAANINAINNTTUERTAANNLNUE NI ILNIAR

13795180139 3UULLIIBN5AENNT L Oxford comma Fuiflulaseaing
mabensaifiiaiaundd Waasanisanwassn ) A137 "any" #3a

"all” nuNEANNIMNaL1ganadiag, "all" nunaANdImnatinfaediag,
"either/or" RNIAAINIADITIRLIHHIAENTNYN LAS "neither/nor”
AuaANIN NG adiag N5l "and/or" luasnlsignunufislg "or"

Fufimnamunedonssnsidiaaf

Wasn lufaslnddradfindlng isanunedenisdnedeludealng
wantiuluunanedl asluiaalndsmasRusiidnuanadanisanada
M ldunnan

Tﬂirﬂ’twmmau’lanumnmﬂn‘lﬂ‘lumaﬁmﬂalma UAINIAUULHN
AeafuAuLaLae AMATNIAIUAASANHME FoinAINANHMINAL
athafiunindan (fiedilifiasrusznauilisniumanilinisazgniin
Azuun wnfinslaanunnusnsusideifdunindan auaaiu
Famnunnyle «) douslifiaoufeanunnnuissyayanld uddmiu
puanuazaziigui

'Jﬁl.ﬂ"u "may have," "can contain," "might feature," "is acceptable,"
"is appropriate," "is typical," "optionally" 18 Lﬂuﬂi‘uﬂﬁﬂﬂ\i
asAdsznauiifiunindan asausznaufisniuindendiuianuszne
wialdFuu "must” w3 "should” asAUsznaufliadssiaginlinAuiy
"is inappropriate,” "no," #3a "must not" AnA3g HuaAMATTRY

AUNANNENIATE [UATINN

athyaiulufidmiardifissatnafe ludaduealndeuduanund
n¥atiu Wienlanmsuesalng mnuauganalil uazAuuAnang

tasalndarnalndfifednamiandnandeiu atnliaruddniuag

LAWNE HINAIABUAMIIN ANANAR LAANRNNLLDSATAE Hia
mn%ﬁﬂﬁtﬁﬂ%qnﬁﬂﬁﬂéﬂ‘%aamﬂ:uuums'w{]zumalmé.
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INTRODUCTION TO BEER STYLES (uniufizafiualndiiiad)

wiarldaasurealnadnamerafiauan 19130 laAwriiewignsantanug miiaunuauAnfiduday uazis1a19as31en1suwatsinIsnaIfnewislunsel
AT voAAnnatadaumuauans iy luungdnimeanlan Aswusrformuandmgeans uiananidgomuauay waneni 131dszy
naanwasyagenta I udaglunnalaaides ialuldasaandueanmuamaniulunnalag

Basic Categorization (n1suivilssiantiingsu)

nssuundssanmidesaadssnndadifuuuliufiiagulnily
qenspsmififissadalna duimdesluamdnuazdninasvndes
8u ) dnisanidiesin "oa" winlafadfrinnisndnauuy (top-
fermenting #3a ale) uazi3an31 "annas” wnlafadnrnisnain
ANua (bottom-fermenting #3a lager) 55UUN1TIILUAUTZAN
zhu’lmﬂﬁ]:agmm‘lﬁﬁnflﬁﬂﬂizmﬂﬁmm Fogini3andn "nnmITnaIN
8553318 (spontaneously-fermented) Lfiasa1n3snasil adnelsh
ANNATIT "n1srAnFeEER lua1nA (wild)" w3 "ANSEANLULKEN
(mixed-fermentation)" anraifiuefilafuunnninlurenisasmiiides
asfelnidmiufiesfindninfunuafidensafiandlsly
Saccharomyces A3 "wild" Tuu3uniiliaasfinaadndunisndn
wuussINIA nsnzdilngjasgnndnlanitinaneiusiisiasnis
Tramse

Tuwesuduazgudnisaamdoslunuuansadu - ddnialdlunns
wanuazifisdinasyafieindu "nsndnainaiuum (top-fermented)”
#3a "n19RNN2INAINATN (bottom-fermented)" B EATHUTNNANIN
naa" Wufiefussanniloasdingruas "annas’ Wwisnafiu
$nwufind fodu tawasiuesweafodies Kolsch dnfhufiasaunas
finstnanndnuuu Wliea

fuanfinsandengy Taaawzdeyaddluusunnislszihnans
219UEN "1Ba" 8ana1n "wasmas" way "awmn” Wuussianides
uH9znannlunendinldfimnuuanseseninamasinasiu
ae%) wanwnanalllnandiulasnanineaddnsasianisd
uansnganides Wasennifinifinnsligatsnnnda m3aldaatann
11N330) 1a Tufinnielseiianansmanidanudfalunis
wnlalugnsuaznafauuuuiniun wiunilifenuneinadly
flaqiiulunsladmluililunnsadunedied

wuanamaniinanealoatfisuasialndiae "ale”, "lager" uaz

"wild" 1funssuundssinnnanuasaladides wdaznanfeian
a1vazafuraluviunviasduniagiinna wandululs

Common Attributes of All Beer Styles
(ﬁnmuzﬁ"ﬂﬂuamﬁﬂénnﬂﬁzum)
Aadnwaizmlszamdudafinanifoludaus fadndegludiadue
ranifinsnnuszian Vuusezdinnsszylifluadnedu Taisdusas
riddneuzmanidmiuaasuaudasssian agnAnindndnss
ueaeine iy diacetyl Taildignnanndslumaduialssianides
AN ndudenannsadls

Taeluudn finsnnussinndaindinnmiinfiazaiauazlsiAan
lTaunWi'aﬂm\imﬂﬁﬂ 1w acetaldehyde, astringency,
chlorophenols, diacetyl, DMS, fusel alcohol wag phenols Rk

nnussiandiufiadndsnAanzaunnsatlun1TuIIUATAITIANTS LEw
19 oxidation, light-struck, sour LAZANHESUUL musty

Tusnupnddnludan \fiesTonunaziadnusrAaan astringency
uazlsinasfinau creamy wiamaidndu - Tuin uudaziinng
seylifiuatinedu (finififssiunoanaaad 6% w3amnindain
UsAanIaufin3anNauguaInuaanagaa (warming) Liuusass
msszyliifiuadnedu (insfiduanaaadge fifdnwaznnsduiads
u,aanaaaéﬁLﬁiui’ﬂhjmsﬁmm;uusn (harsh) mu5au (hot)
solventy n3a3&n3au (burning) nAuuasuaanagad AINANTILY
Arsdlunauiazatauasludl fusel alcohol

anasinezsjudu axana LazUs1AIN esters anasfidnau
WwaELUAzANa3AINNIN |anadl esters dau =) fnuifinsand an
ine3dsou Tnuiannzatnefisfianlnal ananudamaifunandas
e +) BedaduiGesfivaniuls udndudiamesilifolszaon (uu
naulawdn (rotten eggs), nauriaszunai (sewer gas) 91a9) 8a31
\iumaunwsa

dlndfnansefiadiuaiuaadsnmiuninatany DMs Tussiuan e
Tifadufiuaunwsas uaAlalafudeisniu uusezinngseyl
\fiuaginedn lufteaasnsdl Usinoudntiasuasdamainia oms T
Asgnuasiniudefisiosnisatnaisiuie insrziulila tinauaiin
mslafngAunuufainuneatneinasfissasseanolssamAndaly
\dntianfianagnuasindusaunwsasluuiundu - usifiudefieasu
18 udinazlidniufiniu

mnlifinnsszyfiuatnedu Waadnaunasnmunlad fruitiness
(esters) TnafalUudntaainasinasausatiasnitannas mdu
mnlifinnsszydiuatnedu Tidaineanmunatanuiasinas
wvatne (dsudu uslsidadndugaunnsan)

Glossary (astigyAnfinm)
ArAwTusaeA i luuuanienissalsaaniiiasare liauasdmsy
Ha1UU0AN UNUADLTINYNAIINNANIYATUUYLATYSIN 157 TA13U
ArAwusA a9k Tuiian 194 niadiarumunmanizniglugda
wwane ifalufiadngay sneziiuniseiaiafadodnwaiisngay
maniuuansaaniudies iagindulurunand ilsmunenimand
nsludmgAuanizinaiu tiesundnwaefisuiaseiudnyais it
w19nImgAuAnaIE Y

Hop Terms (A1Annuavanil)

American hops — aatfilalunisrinfiaslugauasawsiuasimi
iedsinfidnwassiiiu citrusy, resiny, evergreen n3aazlsfindnauuy
fiflugin savadelmsianunsafidnuasinainnanesnni Wy stone

fruit, berry, tropical fruit uag melon
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Continental hops, Old World hops — aauuuuaaiasdilily
nsundmdeslugled sandeaataineasufivazidn aaldings uas

aaﬂmnn%ﬁqkﬁﬁu y dnfidnwaszidlunau floral, spicy, herbal #3a
earthy TnemlUasfinunntuisaninaatainlanlnsiunn

Dry—Hopped - mi‘laaammulmmuﬂfnmau‘lumﬂwa\amnn'ﬁ
Bisl mavm‘lwmmmnawamaﬂaaﬂmm‘lmuavumw iesfdnng
dry-hop finazfiannsusny anld uaziiniauninndndesaltfinng
dry-hop finana Taeanunsarinlfifiasinnuaufidnsacaan
gatnniulaeifinaduen uilinasidneasuuy grassy,
vegetal, oxidized, cheesy #3ain1 Asfimuanlniuazanla
Juicy — asfulnsifslmiaasunsaalfifinaaniimdauina i
Auan Taaenisnalsieasan faumuneiu wu "mouth-watering”
w30 "wet" fildifieanasfunisndndies

New World hops — aadainaininn srufeaalanaadingiae
uaziafuaud wazanuiian 4 Aliluennlaninn awnsodnmuauii
1asgalalninuAanadn sauEe tropical fruit, stone fruit, white
grape uaznaunanfuaulady !

Traditional German or Czech hops — mﬂﬁaaﬂnduﬁ%gn
138041 "noble” #3a "landrace” fingnuasindidnwairfiffigauass
anuazdangaumanzdmiuifissanasuuuglsunnia dnd
ﬂmauumm WBanaau L?ju floral aau*] spicy, herbal Taaag
nunefaataatadn liliaayasfelninfianununugs

Malt or Mashing Terms (AMfnTiuadNAaRNID
ANFANNTaINTTUNL)

Biscuity — sannfiuuy dry, toasted grain, flour, %3a dough

findefudatanianniuuudengy unnsrided saudfinulsnily

ifndanlaefusaandafinuasaandenguanifnuinin

Maillard products - namaﬂmsﬂi"nau"ammmnﬂgauwuﬁﬂ
Furausznitnimauazninaziluiiintunaugamaiige iliAng
vmnauazsamARinNTY malty ueastanafinauidnadnaila
(meaty) luna%ﬁuﬁauwﬁﬂﬁnaﬁﬁjﬁaummﬂ 22138171 melanoidins
‘E’imﬂunejuﬂaﬂumawﬁmmn millard product firindil#Andung-
WAna (LazANAINaTITaY Kunze “wnwlundw’) Tunisudmdes
UauHe melanoidins uag millard product gnlaunufuls wiiuas
n1ssuuNsaunfizas millard product fialdifiufiunled ﬁﬁﬁuémé‘m
uazgiindumsnanidaanisyeaafinifiuliifedfugamani dei
fagurladaisnanedsaufnaadfiuny uazdainisAtafiazaan
TunsyaaeAgdfusiu Millard 81497 “une-ense”

Munich malt — asnsalfsamfnifaunadaadetununil uas
waadfiny Suneadulasiaseuaadandeslaa iinanuninu
findaag Fouddruneasseziauduansening maltiness fu
sweetness %aas Dark Munich QsfiNaNK T IATNDAR KLY
toasted Adefudanuunilefignausunsay

Pilsner or Pils malt — uaas Continental Pilsner flilananwal
s Tnefisaunfifinanuidntden fininu grainy dau ) uag

Aaunmauamiawindsfiaugy uanandigefiuunaansnesiu
DMS guninuaasuuudy <) HianedenalfiiinsaunAnidnuasuan
DMS uuuzn3lwa lussausn e

Vienna malt — du1sal#saunfivasnaanfifinduiiu bready-
toasty WANAIIANANIIIT AN toasted ATLUNAUNINHN — WU
panfulldantasnuniesnivsaulnduinndnuusilengnavaunsau
Al

Yeast or Fermentation Terms (A1fnnuavfisn
IR ANNUANNTTHAN)

Bubblegum — nansfsTusiwdsaunfuammuined3s Bazooka
Bubble Gum sasiusindy dnfiununnuieduuyisisaunfnauas
naldwainnana Taaaniznalauazansaiiuass wiausasani
wa [Xuauuuy fruit punch

Clean fermentation profile — nanefinnnmuanfesns
Anwouzfisnandiafisand byproduct anfiasdtiasandalid Hesin
#umANI NS esters, diacetyl, acetaldehyde #3adaulsznauf
adaiu aniulunsdifissyladnsiaian unisuanuuutadin
byproduct na\1m5mﬁmﬁmnmswﬁﬂhjﬂﬂng‘luﬂ%mmﬁé’]ﬁfﬂm‘%a
$u516 (atihalsfinna USanaifimdaadatinsiununedeagluinasinng
%’uﬁlﬁﬁna:ﬁa’h‘lﬁlﬁ)

Kveik — wuuanian fanisaaunsumaiannlaluuasindiianan
fitdalna farmhouse ale dinasfilfifaniduaeiugiiadluilaqi
Tilualndnaoifios

Pome fruit — apple, pear, quince N1549AUIZIANNY
WonuAaRsHIAna [iuindw ) wimardAanalifismunadolaenaly
Stone fruit — walfifiagnfifindaiien andatnamu cherry,
plum, peach, apricot, mango Llazﬁu I

Mixed Fermentation Terms (A1ANNI29N1IHIIN
WUUNEN)

Acetic character - fidnwausinilawirduanay saufunas
Tilaarunlannazain

Brett — fntiadwiu Brettanomyces Hoiflufiasanandefis
AuaRnsalunandn sinlalunsmdnia i sanwa Iy fruity
(pome fruit, tropical fruit, stone fruit), floral, wazsinazliminy
funky ﬁ'ﬁuﬁau (inu leather, sweat, barnyard, horse blanket,
funk 1fusin) lue3ashuiiiun1smsin nandnain phenols #3a
fatty acids filintuseninanisnain Badiutadn "British fungus”
wasifintafudnsasiifaiuszndtenisunlugeld
aneugmluflluntsndmidies Tiun B. bruxellensis uas B.
anomalous uidnneaseazianiuluiiat - nareaeiugilusing
Aunnsinafuatneunn (uREafy S. cerevisiae) Taafialuazlufiu
aneiugnisningan widnaeiugianuaiuisariinisndn wort 1y
wuuaaRugnIsndnnanls
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Clean sourness — AUs3eEAMAMEMIUANLTEY Al
FamnulFeiulisisanfnaniduaney Tifiaaa funk fifuau
wialaaauanniiuly dnlmfaaduramnuiieduu lactic Anuin
uasdinAnA

Ethyl acetate — ester filfianfianfinfinainnin acetic uas
ethanol fignuantulussiusng - tuagfuseiugiaiuas
ANASEATIE AR [H5Y SeAusnasiisanalsindne pears, pineapples
w38 berries uadngnuaRTuluszFugIanTiutaiawandlaif
Uszanm uazfinAundng solvent #3a nail polish n1sfiaanfianlu
sefugonaz wild yeast amnsoasnelSanadinnidululs

Indole — inarnnsuwdiauzasuunfise ‘coliform’ Tuszndnenis
wiin dnaziintundaniun1sndn DMS fae wuxnnludesfs lag
time enuun3aluifies spontaneous-fermented findundne
feces, dirty farm %3a pig farms fisziusnaafindu jasmine #3a
floral usidaifluzafinnainiaua

LAB — {lusdadmiunuafisansauaniin (Lactic Acid Bacteria)
59184 Lactobacillus, Pediococcus Ltazﬁlu gl Tuned
Lactobacillaceae ifudnmlufilmilassyunasfunnasnanuilien
WUy Lactic

Lacto — fAngiad 55y Lactobacillus

Pedio — Atag1wsu Pediococcus

Ropiness — afunadsanwaznisiinlulinfidesiinnuuiaiv
wazduaanunatnmiakazmiian Tnanilliinannuuafisy Nsinwuy
1 Pedio Zurinlfifinn1sudm polysaccharides unntiu iflutiumnau
mlUlunszuiunisnsinuuungay; A58 Brett aztiaanAuniniius
Tuagiuszaiia

Sacch - fdadwiu Saccharomyces

THP — ftlad 3y tetrahydropyridine sinifintwulag Lacto #3a
Brett Tnafilussiurnaslidnmaistan grainy, A& toasted oat
cereal (i #1384 ‘Cheerios’ Tuaniga) wsluszAuguaaidnlace
naufiniiau mouse cage, mousy #3a urine-like (A&"afY
saunnsaslulzwaiuazlasd) THP avistwiilafinnsdudatuaangiay
usl Brett fifinnsrineuagaziisansiuasauszezinan udaiiv
taunwIanLaNa

- o W ¢ v

Quality or Off-Flavor Terms (A1ANNATUAMNATN

al 3 L4 L3 ﬂl i 1 o
#IaA ﬁWﬂﬂﬂ\iﬂauiﬁmNﬂ’Jiﬂ)
Adjunct quality — dnweizuaonau, saud, uas ANANTHLN
randiesfazfiaudinisludndrunasinganlunisniingdy L) ﬂhﬂ,ﬁ
vaadluFunge anauanaanyfudnuaztniine adissiung
n11 anSsufisuiundnfunfiinainuaasnemus niadesnd
samAunun Bildnunarnudindasinisladmnauiiaigla «
Tatanie

Balanced — ifiayafisalna “Ainuanna” AuBdian1suannaIunag
agAlsznausie ) NliAuionala, danadaniy, uasiainaineiy

Tdgndusafivdunaufiminuluusazatalsenan uwadun1sinaau
UszaunasTatIANIRNNS

Clean — suafenslaifisamnindnfindalifedsean dusfila
Tuiitauan

Crisp — vunafisnisilasuulasatnasiaisuazinaulunisiu
dudanuandiadannanuuulaligrinuauda Foilugnisay
wuy dry Teadnfgadusndeuan

DMS — Dimethyl Sulfide a1afidnwaiz3udfinarnnate Taafialy
wdrdmnnazdadnldmunzanludeinnissian usatelsfinm
satnAUNe *) van cooked corn analiFunistansuludasAdusuna
Pilsner uaangs Wagfauuinieszyindseiu DMS Amanzauls
nueesaunfinag cooked corn i Tafludnwaizsandinas cooked
vegetable Ay " #385411A DMS A y

Dry — luludnwazifinafiulag wunefenislinumnumnuisuils
Hananade dunnsndniduazaulifinnnannuniaiauniaag (la
AN “AIRTIIINAUATI wet”

Elegant — mnasjuuia saunfasen uaziidnwaiziazidunazon
veuanfisingiunmnmgsiigndanisatnsldle Tafisaunafinany Tl
fismunAideunn viamuidniinsznulutnagneguuse

Harsh — flalufuidies nunade ifaduda sauna niasafinaande
filaifolszase quuss Taifusnd Aviadluuiunisande nenu wial
azifungan AnisuandenanimAnssiunuiuanasauiion A
d281m wazAmmale anananefisaane uRAEanselfy
AN uaanagad uazmaiEndu - 16 Galiudnrazifoay

Funky — fniianafiennamaneifeuinniaifieay fuagfuudun dnd
AnuAAnIensailiufidannts sinesfidneaeadafunau bamyard
1 nAu wet hay, slightly earthy, horse blanket #3a farmyard W
gnfimnunnuinly huanuaisadea wialidufisaonts aned
dnwaszAdnuiunaunag silage, fecal, baby diaper #3a horse
stall

Rustic — anﬂm“ﬁwmu (coarse) wiause (hearty) uas mmm

(robust) zm'nﬂmanmmumamu,ummu,a AULAN mwm']mannlu
aziisasauiinlulssaunisaintelssandudanaly

Appearance Terms (A1ANNATHANTAUSTILHAY)

Belgian Lace, Lacing — anwouz uavsﬂtmuna\Maﬂﬂanumu
amarmefaaguudnulunasuninaeisuiied fefidnwos
adafuuInmsufiazidananiuaifion Taedaindududnwalis
uasAan e

Legs — mﬂmimmianmmmﬂfmumu‘luﬂanunfmaﬂmnﬂum
U']\ﬂﬁ']u ﬂquﬁmrlﬂﬂﬁﬁﬂﬂuqﬂﬂﬂﬂ N I'ﬁﬂﬁ\ﬂﬂulﬁuﬁnﬂﬂq\ﬂﬁ')uﬂﬂﬂ
Lﬂiﬂﬂﬂﬂﬂﬁlﬂﬂqﬁulln') qulﬁﬂmvqumﬂaﬂﬂmﬂrlw mem‘mu\‘manm
higher alcohol, sugar #3a glycerol ﬁ@ﬂﬁyﬂﬁ
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Color Reference (nN1521984A148)

Tusansudn SRM iunisinaarunuueasdifesuinndafiazuan
iheafudess nslsiesnsnznay SRM lunrsadureniiessonas
Ardododnd Tuuwanied Arusseredidesialyszyssananissueiu
A1 SRM Agil-

Straw 2-3
Yellow 3-4
Gold 5-6
Amber 6-9
Deep amber/light copper  10-14
Copper 14-17
Deep copper/light brown  17-18
Brown 19-22
Dark Brown 22-30
Very Dark Brown 30-35
Black 30+
Black, opaque 40+

atiminl#nnsadunefadnsusiiuEasidurauiniidansoumdaudy
AN SRM ms1zanmnnsuaafudindinansenuatnaninsanisiug
uazANSuiuasusazAufuAnsefy sadeandfiaguaniiedindas
fminanaanarinlinadwsaniaulsd lunsdififiauiaudoiaien 1%
\anluAnussenedfssyunusiaian

Style Organization
Uszinnuasalndifinfadunaliluuninieigndangaifataslunig
dansuneiurindesluuuulanugd Ussian (ngulnajuasalad) 1
Thseainsfia3eiuionansfionissusamamuanytasudasiu
(@lndifias) deanafindalifimnuduiusniolszifeans ieans
AiaUstindinunuuaziuy
athaysnuhaninlunsnanyalndazifnasiualndidesusazuuy
wanalFefalnagninnaulisafuAaianialunisdnnisana
Furanuaznuiaiasnisuteiy fafil#funguinaniiliifie
Faquszasaluntsutsiumii wazanalimiluuiuninretulu
anamnssufinduaznisrinies

nsuneinlisfiudasinduusiaznudnngalnduandu a1afinns
320 wein wiadnsuideulnaiiiainguszaselunisunsiu gianns
wisiuananIasImnIIAnytattasa RN fumanangnisuteiuuag
autaels aulafifiaifidennszniausazsenislésunising
mamsaangtonfidmun (Awalnd) msdangusemnnala <) Ade
MlaTuayeym

BJCP Beer Style Guidelines — 2021 Edition xi



Style Tag Reference
wamelunisdanaualaddmivingussasndu 1 lfiu Tag vayal#fuusazalng Tag marfusddnsazianizeandesfianaludmdunisdanas
g2 “Meaning” azafunaanuinilinag Tag umlbildnelalfidunnsfisnuanemansadunionis Tag warilidusounuiAadunaaseasalng

Talunnelantendia

xii

Category Tag Meaning
Strength
session-strength <4% ABV
standard- 4-6% ABV
strength
high-strength 6-9% ABV
very-high- >9% ABV
strength
Color
pale-color straw to gold

amber-color

amber to copper-brown

dark-color dark brown to black
Fermentation/Conditioning

top-fermented ale yeast

bottom- lager yeast

fermented

any-fermentation

ale yeast or lager yeast

wild-fermented

non-Saccharomyces yeast/bacteria

lagered

cold conditioned

aged

long conditioning before release

Region of Origin

british-isles

England, Wales, Scotland, Ireland

western-europe

Belgium, France, Netherlands

central-europe

Germany, Austria, Czech Republic,
Scandinavia

eastern-europe

Poland, Baltic States, Russia

north-america

United States, Canada, Mexico

south-america

Argentina, Brazil

pacific

Australia, New Zealand

Style Family

ipa-family

brown-ale-family

pale-ale-family

pale-lager-family

pilsner-family

amber-ale-family

amber-lager-
family

dark-lager-family

porter-family

stout-family
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Category

Tag

Meaning

bock-family

strong-ale-family

wheat-beer-
family

specialty-beer

Era

craft-style

developed in the modern craft beer era

traditional-style

developed before the modern craft beer era

historical-style

no longer made, or very limited production

Dominant Flavor

malty malt-forward flavor

bitter bitter-forward flavor

balanced similar malt and bitter intensity

hoppy hop flavor

roasty roasted malt or grain

sweet noticeable residual sweetness or sugar flavor

smoke flavor of smoked malt or grain

sour noticeable sourness or intentionally elevated
acidity

wood wood or barrel age character

fruit noticeable flavor or aroma of fruit

spice noticeable flavor or aroma of spices
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1. STANDARD AMERICAN BEER

nuaangiasueniesasiun laaunluiingse a1 Adgawleluamnite idaslunuinddnueauasannas lasdinludanududauuazdsanan
YNWIAUAS wdolfee Laalummummmﬁyumawmmai mannaanuuu;mwammmummaﬂummﬂunmnay?ﬁm e fruissnn
1 mmuasngnmmuammmnmmjiumﬂ 9zgnadue/lunaIA Intemational Lager

1A. American Light Lager

Overall Impression: ifissainasifiasTumiugs aifiasuna
fign iwSuuufiunulifisaunfaslsuia aanuuuanlfinanziunis
Aunuuifiudn andunaziunsznig

Aroma: a1awvalssinanuaasdluszdusnlé unefianaliaanuidn
&9 grainy AfAMAMITNRIaANHMEAGIEENITNA dsnsadialsin
aanaavluuuy light spicy, floral, herbal 18 SilusIWan sndinfiazann
a19ezimusamasanniianisdntiae

Appearance: §119117 §aauu1n (very pale straw) aufudinaag
aau (pale yellow) dWasdu1n uanasazinizagAuundlaliunu W
wieslanan

Flavor: sainfiiiunansusaininuay ausauuy dry a1anusa grain
#3a comn lusziusaudesuniilisaniny mssdesianuuusi
ananumLsAmasanaaluuuy floral, spicy wag herbal luszausn
16 usignnfioznwy Sanaenlusziusneudiosinunn anuaugad
BanAaEdILATAIN malty 1andaallaudefaseudntias we
sinazianaiu fansTuimiiufige tefiaalu crisp 9I1NAINN dry AaY
au flusindntamdinfiazann

Mouthfeel: 1191u1 UgAsIazaan watery iA15Tumiugsinay
87193TNUAINIARAUIINAINGN

Comments: aanuuus i fsaungann esidsamaninumm
wnezlinsalng saunfndnazunanuaasnsagaliendntian
ANuuAnFnsazagfinusAnesuasiafiazifiusasnsanuuansng
Tuusiazuusua

History: Coors naifinsuns =) wuuil lutdesunaissw 1940 du
iesalndiluaialmiszndnnsusnlae Rheingold il 1967 iiia
FugaianildlaBasnuimin uinaudiEulFsuauiaufalul
1973 #&1a7nfi Miller Brewing Tifagasuazlsrianisnanaifiasuuuil
AalFfuunuinn AlaupuLley “tastes great, less filling" fias
Uszianiinanafhufiaifnasfgaluanigaminiluil 1990
Characteristic Ingredients: Usznaugisaniuniiaduuuans
wiannuaafisl adjunct Mdugnsazdnanannly 40% fn1sld
Euladiialfidaifiosunoas luannasfias usaatezliligaiaunas
fesalndil

Style Comparison: American Lager iuﬁﬁuaanaaaéﬁmazﬁ
uraa3mn aavldTaniau uazdimunsiannineassiu Leichtbier

Vital Statistics: OG: 1.028 — 1.040
IBUs: 8 — 12 FG: 0.998 —1.008
SRM: 2-3 ABV: 2.8 — 4.2%

Commercial Examples: Bud Light, Coors Light, Grain Belt
Premium Light American Lager, Michelob Light, Miller Lite,
Old Milwaukee Light

Tags: session-strength, pale-color, bottom-fermented, lagered,
north-america, traditional-style, pale-lager-family, balanced

1B. American Lager

Overall Impression: \{iasanasfiddausin umﬂmunua\a
Wadiasunnun erunisminanatined Wsamafiiunatouasfinnu
1At AIsEsTigamgiifudn iuesasAnfiaaiuuazsunszme
Aroma: a1afialssianuaadluseiuanla usdadliainuidnde
grain ifiAM3AY KIadnwaAIaIaIne aranualssinanaalu
WUy spicy, floral Tusedusnls Tlusindnsndnfiazann uliazmda
Ausemasanianagiineflifolutafionain

Appearance: aanlunisdninaauuin (very pale straw) auaiog
WmaaUIUNa (medium yellow) dinaedund usnasazinizatfiuund
Tsiwnu fimnlannn

Flavor: samaifiunatsusiininuay ausauwuy dry 81aWuss grain
w38 com TuseAuAunansaufionn firnl#3Ennauainnisis
ANINEN drunsadisaaatluszauliunaneld Tuuuy floral, spicy
Waz herbal drifmaunafiasuanuezls Saunsluszausdasiiu
nand mmau@as‘ﬂﬁﬂa’mm’mﬁmwiﬁm’m malty \anuasldauded
AMNINLANTIAY WASNAZIANANY ﬂ']%Tmuﬁ"uﬁzjﬂ%Lﬁmfnu crisp
21NAY dry Aauau flUsinanisnsdnfiazann

Mouthfeel: \fiaifinsursauiiounsiiunans fnsluiugounnau
87193TNUAINIARAUIINAINGN

Comments: WuifesunsgudiinauiluaianTanardodesly
awsn1 usianeazrintsmaIAsaLAndY Pilsner 1aguanglsy usilsl

AsRUAURY Pilsner wuunniAN fataffsamAanuannazlinge
alna saufinanazanaInsaadniagalfisidntion AALANAINY
agfinusmmasuasiadfiidumaitemnaunnasluusazuusus

History: wiaiuianannifias Pre-Prohibition Lager (8lunaan 27) Tu
anigauinmiensinumeiaiasAuuaanagaduazansalanasod
a0t Tanidusffandasanlisnsafiu teen13dnsanuie uaz
duadugiuuudasfiondegauliluaanine aunanaiduguuuidies
TAALANUINAAENAITTY LAz HARAUYSSFUNN AN
AnmuKARF A saAnasnaasdmiunaiadiasnan uasrinlf
innnsuteiudelusanatteminnag

Characteristic Ingredients: Usznaufazniuniiaduuuaan
wiannuaafisl adjunct Aiduannsaznananasnly 40% 4 Lager
figs wazlogatidntion

Style Comparison: #iinuyu fisamfuasiiadudiafiusuunin
American Light Lager finnuanuazsau1fnasndn Interational Pale
Lager fisatnfiannaatuazaisautianndn Pilsners uuudoiinzan
glstatnaAulain

Vital Statistics: OG: 1.040 — 1.050
IBUs: 8 —18 FG: 1.004 —1.010
SRM: 2-3.5 ABV: 4.2 -5.3%
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Commercial Examples: Budweiser, Coors Original, Grain
Belt Premium American Lager, Miller High Life, Old Style,
Pabst Blue Ribbon, Special Export

Tags: standard-strength, pale-color, bottom-fermented,
lagered, north-america, traditional-style, pale-lager-family,
balanced

1C. Cream Ale

Overall Impression: \{it$findw faddnn1stuinanaatneg
ansTumiugs desifnsanAuuuawsiufiléiatenin “awnmower’
(fiesfianlannandangnsarineuauiy dausinazifiy American
Light Lager) A PRI wazaniu fAusAMESIINNTA American
Lager T uAffamsmndauazyy aziduaday

Aroma: falsinenuaaslussiusnaudesitiunans Sndunau
adarTwa amnsadl DMS luseiusnld dalsinannaadlussiusn
Urunanels azidanlfalssinfinduuuulnufls wiunfasfuniu
floral, spicy #3a herbal TmﬁfmLtéqﬁnfﬁ'uﬂauﬁ'a:tﬁﬂmdauua:au@a
#131508 ester U1 *) Uu fruity (8

Appearance: JdW118au (pale straw) fudnavaau (light gold)
TneflUudrazagfudaau fvadlusziusidsunans das
Tuwmdutunansiegs wasesagiuuniuuunald gadnelan was
Usene 489mE0

Flavor: fiaunaingatluseausifesitiunans §a2unauain
waaAlusziusdaUuna wlsfum gravity sanifinduaznig
riewnasiian saadlaenaliazl¥sanans 4 a19fisd grainy wia
crackery sinaznsinunatingd n1ssusaezilivuvunane faauisanad
tenasNsaNaas Taanaluazwusa comy luszausfeiunans
d111508 DMS lussausnle samdinauaufiladous une dry uas
crisp TUauBsauuuuminu flusiWdnisndnfiazan amnsadl ester
WUy fruity una +)la ﬁ‘saaaﬂ‘lui:é’uﬁwﬁnﬁﬁmunm\ﬂﬁﬁmagﬂuuu
drunnaziiluniusAmasuan floral, spicy #3a herbal fiazifundau

Mouthfeel: Tnanaldudrazunnuas crisp uddndafiadanaasnun
Tudauuunanels fsadudauuiasanisdanisiianasasdanszau
unanedogs fnnsTumings

Comments: fatilunaindulna) 0G azagluin 1.050-
1.053 uazANENaLligandn 20 1BU

History: \{iasiaauuy sparkling ﬁcj’mnmmnaﬁmuﬁﬁ{]mﬁu
Mausital 1800 ausaA9INEA Prohibition (uifininafinamtiumn
saghufisiarinasainuauian awdnmieaziuaanidannda
UszinAnguuniaynsuanuauiin uafinaduananiye

Characteristic Ingredients: luaadnnuadzasawsng wiadu
ANSHANANITAINLOIRALAILATULLFATLO9INANTNHATI
a1unsnldulnalads 20% 1un13 mash wazsiiana 20% lupaw
boil @ssaldgallfnainnans Fadnesifiugaluouruunuuy

a3 AuN3aLLY continental asnsalafigdioa atufen wiadadiaa
naufudananasila

Style Comparison: A&181U American Lager WHUNIATZIY WGIH
anwaszienizannnd Wadesiuinda duwiandt wazdiaslumiy
11NN Blonde Ale a1agindiaw Kolsch Tuuuufiyauaanin

Vital Statistics: OG: 1.042 —1.055

IBUs: 8 — 20 FG: 1.006 —1.012
SRM:2 -5 ABV: 4.2 -5.6%
Commercial Examples: Genesee Cream Ale, Liebotschaner

Cream Ale, Kiwanda Pre-Prohibition Cream Ale, Little Kings
Cream Ale, Sleeman Cream Ale, Sun King Sunlight Cream Ale

Tags: standard-strength, pale-color, any-fermentation, north-
america, traditional-style, pale-ale-family, balanced

1D. American Wheat Beer

Overall Impression: fis5ddaw 1fufiasinadfilinnuaniu
2INAUIALAASUAY grainy, doughy #3a bready FatlUsIWAN M
dranandansaaaamaInnataIngalisfuAIusAAasLATANN
 fiflafiedfiunendtuazanslumiiufisnannda serilfdudesfsm
18l EIHUN

Aroma: JAuSAMASWUL grainy, bready #3a doughy wheat U
FLAUANTIUIUNAT ANRENAIIUAINNAAA UIEAUAIGIUINNANS
Hudefwaniuld awmnsadi ester uuuunanals udsiaefilusing
wuuiflunans n13di ester wuundaelimunzay dnauaalluuuy
citrusy, spicy, floral #3a fruity T&luuvusnGeriunans Unfazlaidi
113 dry-hop #ufindu clove phenol

Appearance: Unfazdifindanaau (pale yellow) fudna (gold) &
Awla anafdsudadnilaluanduguaintias adaluuuy Weissbier
fivlatzuialna e Wannizfiaundlduau

Flavor: §i58910 wheat 1uWuY bready, doughy %32 grainy luuuy
dauauinnliunas fasnsaendliauinawausa anafinay
AUINNAARKUUNAI INAHIUNTALAUKUY dry WAL crisp A LA
Aunsafinnnnunangatuuuiasaudeliunans futefiazainendly
domauau Unfanfiudaifaunaudaunsonalsidniian fsa citrusy,
spicy, floral #3a fruity 9anaadlussFusfeliunans amnsadl ester
wuudunaneld wAriusiausAAas banana Was clove phenol

Mouthfeel: fiiaifissursiunataudiiunans fanslumiv
sefuiunanefioge anafianuesusianianls wheat finsuneassas
HAu3an fluffy

Comments: finannataguuuy dousifiesAnaunnmiuaniely
aufnfindf dry nialuuuuaaumingfunusainas wheat flanm
wra iy American Rye A25aalUANIM B1A Alternative Grain Beer

History: {lupswisdasdyufamsiunnaulasainunannalng
Weissbier Tngllafiadfiazananituasluaaluinnin Sunanlag
Anchor 141 1984 wazfannlpsuaudanataunsranalag Widmer

Characteristic Ingredients: lufiafiaan3aaninasalndawsiu
fifisanau Timanzandludad weissbier vaniwassiu faslduaad
wheat (Ussnad 30-50% Fasnndnuniinlaly Weissbier) 1o aal
awsny wasiu w3aaadlanlna

Style Comparison: fia1usamaianaatluszauginasi
ALsALAaSIRNEaATIaENIT Weissbier [NA25AAUIAMASIAY banana
LAz clove WUl Weissbier Taaltazaglusziunazanuanna
WAEafuAY Blonde Ales WASIANWIAMASTIAY wheat NaaANIANTN

Vital Statistics: OG: 1.040 — 1.055
IBUs: 15-30 FG: 1.008 —1.013
SRM: 3-6 ABV: 4.0 -5.5%
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Commercial Examples: Bell’s Oberon, Boulevard Unfiltered
Wheat Beer, GoodLife Sweet As! Pacific Ale, Goose Island 312
Urban Wheat Ale, Widmer Hefeweizen

Tags: standard-strength, pale-color, any-fermentation, north-
america, craft-style, wheat-beer-family, balance

2. INTERNATIONAL LAGER

International lager Aaufiasaunassssumiiden findnlusziuanarmassululsznasig 9 malan ldreeswammnonalasawsiunsagTsy ifes
mariindanwasiinaurasuauauazdinisaaaiiuny Sndin1ssaurasuranidss Pisner uuvandy Taadin1sidauduasisamaranaas
AN Tuugu uagiiAsmmBaNini10m1e Tunateniszina aladmaniesgnisananiiovszinauasay n151uA197 "international” T8Ts
nupawIniesla 9 sxdihefauvuiueds 9 usmiunsswuntszaniiesinaraiuioanialanuinnda

2A. International Pale Lager

Overall Impression: anasdsaufiiandnnisfuritnialiatng
7 Taeilaifisaufiany Mlvezfufesffiauaugauazans
Tuiiuge Iufiesfiasidinidy aatusunsenie

Aroma: SinduNaasuuy grainy #3anaunanuantalnalussiusn
audsinUunane finduaaluuy spicy, floral %38 herbal Tusziutu
nanaudsnnin flusindnsndnfiazann

Appearance: aanliUnienadaau (pale straw) audindnas (gold)
Wavdznaareaglalinaw Wadeslaun

Flavor: fisauaasiuuy grainy lusssusdotiunas aunuyiu
nadsUIunans irau crisp A3 dry uasfiadsanIIHIANAR
lumauausa 58910 grain 9zaansanattuazdinusAmasua bready-
crackery lantiae a199sfisaninuainuaaduazadlnauLunans %
dnansadisaaasluuy floral, spicy #3a herbal WuUNAT *)lA AN
aunafilsnaannuaasmaanAmNNLATIUazNa iy aftertaste
LuuNAINIaNALIAIAaS IR INaAALATEAUSDY

Mouthfeel: fiaifinsuvunatauiioune Arsluiugeliunans
aufiegs anadinisinauainaudlfidntiae

Comments: svlaaziflufiesfsi adjunct Yiaunin American Lager
wazarafunisndauuy alkmalt Tiadsfisaudfiuswinly
lager faanuuuaanaatindungundn MiuldAous American
lager wundwinsaauduaifasuiununfuuy “import” #5a “green bottle”
sinazdrduauu Pilsner AN skunk MiARaINIEn1sfufiianain
Tailsifudneozuaealndd

History: luanigainini aladiifuies lager uuufindisiannda
American Lager #afillszilndiAneiu uanussinsanigaiuinn Adl
nswmuRaEsuuudes lager alndawEtuniaaansnduides
Uszian Pilsner fitndldenandn @nay dry nduasussiasndn)
MNeaatauazdiaanataiusauinnlaalsndasgnainnssuuin
Tnggw3alsnfiasiunni

Characteristic Ingredients: la117u13ladidamm3annuas 819
4 adjunct 910 117 1191ne w3asealudnlsznay wAlaatialy
ud29z1lu alkmalt

Style Comparison: Tnaf{Uud29s1suassauiunin American
Lager fisagatuazainnnutionndn German Pils fuiaifissune a
1046 uazAUsAWMAsIataaltiaandn Czech Premium Pale Lager

wuufiusendnaunsalndiéies Munich Helles Wusnusanni uffiaz
38nfi adjunct 1A

Entry Instructions: §jlin32881341350321A8UANA9A"
Qﬁmﬂlﬁ AINARINTT (Mexican lager, Dutch lager, etc.).

Vital Statistics: OG: 1.042 —1.050
IBUs: 18 — 25 FG: 1.008 — 1.012
SRM: 2-6 ABV: 4.5 -6.0%

Commercial Examples: Asahi Super Dry, Birra Moretti,
Corona Extra, Devils Backbone Gold Leaf Lager, Full Sail
Session Premium Lager, Heineken, Red Stripe, Singha

Tags: standard-strength, pale-color, bottom-fermented,
lagered, traditional-style, pale-lager-family, balanced

2B. International Amber Lager

Overall Impression: \fin3fijudu fusaiiu amber lager sy
TUAnasaUA malty WaZIaad caramel AU toasty JNALHIUNTT
San1smnafmunzanasfias dauunnld adiunct wazdaaeud
ANAUANIUAD

Aroma: find49MNNaARLLY grainy Hasauditiunan sindinau
caramel BB IUNUNAIWIANAN toasty UaASIasfindy nutty #3a
biscuity WARINS roasty a1awunaugaluuy floral #3a spicy U1 Y
flusndnsnsinfiazann

Appearance: d8naiuna (golden-amber) aUA LAY (reddish-
copper) finxlauazadine wasdu1afiendyu uAazinnzatfuunalsl
UIU

Flavor: 5asaas luszausfeirunans $nfisa caramel #3a
toasty-bready #111305158RIMUULY corny THAGILLAANY fiAITN
anlFsndslunanefien lunasiuaIg malty udraanuaNna N5
gavluuuy spicy, herbal #3a floral luszausfetunanels Glus
TWansnsinfiazann mawausasan dry Ununatafinandaniuany
malty WUUNA81Y aftertaste ﬁ'sLﬁﬂ%ﬁ):iﬁnmmﬁwmmﬂmﬁ']
Mouthfeel: ffaifinsirunarnauiiouns farslumiuliunansauds
g0 Yudu 1esnatneaawLAN creamy Lantiae

Comments: ({uifie§ amber lager Tunanuasinfanguinfisinng
Wannatadaszatnnaalssing wiaanansnedades amber M71Uf
finnudrdmedseiaaans ualuilagtiunareiundnSoausiuanli
28n2NNY
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History: uanfnafiululuudaziszing uslaanlldunisuiuan
9n41A4 International Pale Lager Tunamuasiinaumyjuin wianns
Wannasalnanudiaslfnaradundndadifiendeauialusaniu
Characteristic Ingredients: 4 base naadlunuugaLaInia
#AWAD AUNAARS LLW victory, amber #38 roast 819WAALLY allmalt
w3alt adjunct lminmnan3alddls § caramel uaas lnzadalndelsy
#Iinalu3nn

Style Comparison: mammuaam WFNAENI1 Vienna Lager Unf
9398970 adjunct fisanRANLNINLATANINTAENTT Altbier

Vital Statistics: OG: 1.042 —1.055
IBUs: 8 — 25 FG: 1.008 —1.014
SRM: 6 —14 ABV: 4.5 -6.0%

Commercial Examples: Abita Amber Lager, Brooklyn
Lager, Capital Wisconsin Amber Lager, Dos Equis Amber,
Grain Belt NordEast, Yuengling Lager

Tags: standard-strength, amber-color, bottom-fermented,
lagered, traditional-style, amber-lager-family, malty

2C. International Dark Lager

Overall Impression: 213071 38NN VAinINAT7
International Pale lager usfliilaifinsuazsatAnnninfinaunafign
A fasanunnfisrinlduaasnaediusaundndn nsfidaay
e lFifiasaugaidntiay

Aroma: ndunaafgau 9 a3nsadausAAaiAILAz caramel WUy
AUIuNaNe @snsafinusaAasaaliuy spicy, herbal #3a floral
gou 18 Fasiilusianisndindazain

Appearance: §81WuLIn (deep amber) §9UIAIALIN (dark brown)
wianmANldaine Wasanaazluinuniuin Wasdmsuanieduinia

2au

Flavor: {inaninuainuaantiasiisdiunans dsaansiaansa
waanAlFlussAuAdeaunant Taeataaziasustaatusamasann
coffee, molasses, brown sugar %38 cocoa fRusAMASIATaaL LY
floral, spicy %38 herbal Uuuw1a *) (& finuansndetiunane aneas
AR fruity U9 ) AN crisp AANALWLUNATE *) ANFNAANT
a1nxaad n1sfindulndinianauAnuselsinunsas

Mouthfeel: fiffafiasuvunaisaudoung Lju?ﬂ'uﬁmm creamy &
arsTumiuuununatsaufage

Comments: {uifiesalndurnnunffiddinninung waslisuniad
AN

History: LLUUQﬁUﬁL‘lY&m’i'mﬂﬂ International Pale Lagers ﬁgnwém
iulanlsadfesgnamnssunnalngfinelafezinfodanluinina
fnifiuntsuSudnsansuainunanuvandesuuy pale industrial lager
vﬁaman“JuLﬁﬂ%ﬁhu,uurs‘]"’\aLﬁuﬁ'Qnﬁ%ﬂﬁtﬁwﬁmulﬁniwni'1 (uag
1A laiung)

Characteristic Ingredients: 111u151afgain3annuanas
adjunct 91277 217 H3au1ANa ldAsNaNaaRLATNaARAILLM
@ntiar wuulwiondudanaldansusied

Style Comparison: 3at1fiuazAnusnutiaenia Munich
Dunkel, Schwarzbier #3a dark lager Eiu | ﬂnell; adjunct Lmuﬁ'lﬁ‘lu
International Lagers Su |

Vital Statistics: OG: 1.044 —1.056
IBUs: 8 — 20 FG: 1.008 — 1.012
SRM: 14 - 30 ABV: 4.2 -6.0%

Commercial Examples: Baltika #4 Original, Dixie
Blackened Voodoo, Heineken Dark Lager, Saint Pauli Girl
Special Dark, San Miguel Dark, Shiner Bock

Tags: standard-strength, dark-color, bottom-fermented,
lagered, traditional-style, dark-lager-family, malty

3. CZECH LAGER

zﬁafmmas’mmﬁnuu’naamﬁwmmnmmm:ﬁ’u gravity (draft, lager, special) WasuonIug (pale, amber, dark) Tmaz‘fa‘lunm’uinzf’mé"unmmm/
A8 svétlé (pale), polotmave (amber), WA tmavé (dark) 1MTUAINIEAL gravity ﬁlﬂﬂﬁ)’n’l vycepni (draft, 7-10 °P), lezak (lager, 11-12 °P), Uae
spemalnl (special, 13 °P+) 2’!11 Pivo nam?ummmnnuﬂmfuuzls ASULITEAUAIN gravity uﬁﬁ'mnummmnammwamumian37 schankbier,
vollbier, Ua& starkbier uﬁﬂumn gravity mmnm’mnu LUEI‘;‘LZIﬂ?iJn@JJLHa’luﬂnﬁwgmiﬂnm’mizﬁﬂ gravity (nju °P) Tnasindaraunnsitenunizalu
ngu gravity uazngud Taenawzlungu specialni Tuunanismavaladiazsanguurntszinn lunaisiiiasaulunarainlnlignasdute (o iianas
a3 AdiAmuseg) AolulAnunenuImuIanyduarnAanisasaunguidasiintiomun usmiuisn1ssanguiesinuaeiasngussaalunis

An&w

usannasarnidnuansiisnrnidesaunasoineasiuuazannasanasiuandu 9 Tnefisaunasivasiudnesdnismainfauysal usitfisanas
zzmmwmmammmnZ;umenaaamanuaz/‘lums/imaﬁum a1 gravity maueugenIndntios (uaz m‘lnn’mmnmmm’mﬂﬁng) fiila
mama mmmn?uﬂﬁnmmnmanuaﬂ uas mﬁzrmnzruﬂaumnﬂu‘lmummmua LAINLTIARUITIAY 1TesannasiwasiusinedTusinansndn
figza1and1 Tusauziiiesannasifindnozgnudinfigamgdisinnd (7-10 °c) ifluszazinaimund uaza19dl diacetyl fumazunulaisdn (aglng
threshold) Asinaz3anlannnalualasiuassamdaniasinaunaunda [diacetyl uuy butter fige daaudailutaunwsian] areiusiasannassan
inlulaazaimanaliuaz Iugrursondnlamniarenugien s Foeae 1nsinausi gravity nanm'; (39069580715 mash uasnrsnginfiiunya) ifiesan
nasifnudns 858015 mash uuy decoction (sinldn135 mash uuY double decoction) usias ‘lzmaaﬁamflm Tuguzfifiasannasarmeassiudaulng
HBARIH5ENS mash WUY infusion #38 step infusion AIINUANGIIREITTI RN Mz IasAIMENYY, SaduEAIuA, uasTUsIWdsaudfuenues

iigsaunasuaniinaanainiy
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3A. Czech Pale Lager

Overall Impression: \{izsfifiifiafiadune sawn anfu fzavuas
A2NEN Czech Pale Lager ﬁiamﬁﬁﬁumﬂuamﬁﬂ% Czech Premium
Pale Lager (Uszlan Pilsner) wifiuaanagadnsinin adiadunenda
wazfimnusnutiaaninantas

Aroma: SiA1USALAASNAARALUL bready WNINANANAUAIN spicy
w3a herbal 9 naavlusziusaufiniunat ANENAAIERIN
vaafuazaatarauanaeiuly du1safisaaSuuuy caramel T8
\Bntiag @111508 diacetyl uaz ester wu fruity [AlanNae Hauf
sulfur

Appearance: {ifnaanaau (light yellow) nnanamnu (deep gold)
Luamﬂ{lamﬂua LL’]')'JTm\i‘llﬂﬁﬂ Wasaan creamy aﬂ'rmmun’mu
U

Flavor: fisauaasuuy bready fitusnwlussausnuiunansaudliu
nant dannasugaluuy spicy ¥3a herbal ﬁﬁi’wuﬁ\a@\aﬂ’mnmﬂ
AL lsiaeneny fsaunfinasantiu armnsadl diacetyl
waz ester wuul fruity Isansias waldmastnly

Mouthfeel: ifiaifissuuutiunatsaudaunstiunans a1sluimiu
d1unanu

¢ Xeu

Comments: falunun Czech 1atalnaAa svétlé vycepni pivo.

History: Josef Groll Sunandusddauaantszianlull a.A. 1842—
3 fia vcepni way lezdk; \finsnfinnuustiaaninfinisudnuinnin
dauinin; Evan Rail maindamaniinazdudes 10°P uaz 12°P uas
vicepni influfiasfsaunin Hafudaiuszianfivilnauinfigely
a1a1snigiinluilaqiin

Characteristic Ingredients: #1finunszdinasasfifiusunon
FamAuazAFuBIUARN, aaiaeiug Czech LuLANAY, NaARAE
#ug Czech Pilsner Uaz Czech annasfias vnflszqsinminliaas
anseuenan Yuuaslamau

Style Comparison: \{ia5 Czech Premium Pale Lager Tuuuuidia
ingung Talwnnu aatunaxlanniu

Vital Statistics: 0OG: 1.028 — 1.044
IBUs: 20 -35 FG: 1.008 —1.014
SRM: 3-6 ABV: 3.0 - 4.1%

Commercial Examples: Bernard svétlé pivo 10, Bieznak
svétlé vycepni pivo, Notch Session Pils, Primédtor Antonin
svétlé vycepni, Radegast R4zna 10, Unétické pivo 10°

Tags: session-strength, pale-color, bottom-fermented, lagered,
central-europe, traditional-style, pale-lager-family, bitter,
hoppy

3B. Czech Premium Pale Lager

Overall Impression: \{it5 Czech lager Adaunifnudaniusie
waamuazaallusunnann fsadudanaingnn Wesalnd pilsner 7
fimwduzaulusamAasuaas Anumngs Adu lifinnunsdna &
AMNENAS YA ANTHae

Aroma: fpusAIAasNEAR bready UunaTaRegeunae sindu
spicy, floral #3a herbal 2 naavliunaefiegadunans fruauna

sznneuaasuazaatlugiuuufiunnsoiy ussiasaanuusuay
Huzau d1u1508 diacetyl WAL ester wuy fruity [ALANYAY ester a2
fiatuniumnuusaandes

Appearance° fusfindatuuunan (medium yeIIow ) aulfindnas
3l (deep gold) iadeslannnuazudnnnn Wasedudidenn ui
n1e mmun’mumu

Flavor: 58i15iuaafuuy bready filasiny fudau nauna ufuaIy
nuﬁmiuifmwiﬁm nannaan uazsagaluuy floral Lay spicy 58210
waasuazaaiazaglusziulunansdeguiiunay uaasanaasiisa
AUAFUUY caramel AMNINATIANTALA 8N UTAINULLANAA
uazmnmfzﬁnniamaaﬁuazaaﬂﬁlﬁmm §i diacetyl wuUAIUIY
nasauduLunang i fruity ester wuusneanuls waliFAlH

Mouthfeel: ifiaifissirunans fasTumiuiiunaisaudosi

Comments: \{iu3nauuan pivo Plzeriského typu wiaidiaiuszian
Pilsner aIméﬁtﬂumwammui:ijgﬂufuuLﬁn svétly lezak (-
12.9 °P) wag svétlé specialni pivo (13— 14.9 °P) ‘lummsm%gtﬁn 4
L#eld Pilsner Urquell Wa% Gambrinus Lﬁﬂﬁﬂﬁgnt?ﬂﬂﬂﬂ Pilsner U721
azfinnslidatlatnenirenneiilanuanaisnsudgifin ia czech
Pilsner %38 Bohemian Pilsner ldifiauanaasaladiiaananfiasalng
Pilsner Su

[

\finfuny Kvasnicové (‘yeast beer’) iiufifinaluanssnsgiin 1l
\insfdantarinsuagnisanfufiadaafiiomsdniesa fiasnaniuned
azguan uasdifiadaasagfitieyaatnusaines Mednsannifiesyn
Tnslazfinnuangaannuaanuazaatiinainnaty faneaslisasany

YUY Pilsner Urquell

History: sinifitaasiu Pilsner Urquell Sundnasausnludl 1842
analainalazasindassasinsgiunisudndaslu Plzet vinl#
finnsadelsndeslnd duimdasuniuninise Josef Groll gnifufinda
\ugisunandassnd uiezfifins Pale Lager filialulufidanauniiy
§i AwdAAanasly lager fadlumafianislonaaduuudongn
Characteristic Ingredients: luaavaaiugaaannanin saan
wauiin lager fasuandn dnfifdamaazasuaiunsinfiazls
AusAABSIataaURinanstuday liaaiinas ufissfuainuannan
fiesalndiifionelunainazananlugefdfikumn wdfliuanma
iedsnataaneasiu

Style Comparison: fifdu saasiunuu wazdifiafiasnuinin
German Pils A28N139UTaNUUUATILATAGNNIN AANNIENYN uay
W31 Czech Pale Lager

Vital Statistics: OG: 1.044 —1.060
IBUs: 30 —45 FG: 1.013 - 1.017
SRM: 3.5-6 ABV: 4.2 -5.8%

Commercial Examples: Bernard svétlé lezak 12°, Budvar 33
svétly lezak, Pilsner Urquell, Pivovar Jihlava Jezek 11%,
Priméator Premium lager, Radegast Ryze hotka 12, Unéticka
pivo 12°

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pilsner-family,
balanced, hoppy
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3C. Czech Amber Lager

Overall Impression: \{iusuaamindindasaiuainiin Afinau
gaufinine AAsusaautianeudaaiisuin saaeuaadilfnaiauuy
?]vuag:ﬁ'un”ﬁﬁﬂfa'mua:mmau@a TaasdlFAsusiauuuy dry, bready
%38 biscuity lantiag ﬁ\ﬁmuuumwﬁﬁmmﬁﬁnﬁ\ami’uua

Aroma: finnuuniutiunay nautassaadisauiidulste
bready u,azmusmﬂa%ﬁtﬁmmnﬂﬁﬁ%m Maillard #3a8A214HI
91N caramel figatfiaanlulunng spicy, floral #3a herbal wuul1u
nann3alaififls ddnwauandasannasfiazann aneasdl ester
WU fruity (stone fruit ¥3a berry) LULGAI @1313081 diacetyl wuUATTH

Appearance: §81WuLan (deep amber) fudnasuag (copper) tHa
Wiesfimnalamutin Wasruialng) fu19u0a wnziuwndléia

Flavor: laaausisanssudaunainuaas (Uunanefiagauiunana)
Snwaizuasuaadanvazuanateiuly TIFAeusuuy dry uay
ARSI TIIANAINUAATEN Maillard Alansiu TUaufiAsmauas
fiaunanu unetfinasinaasifiaanmiiau candy #3a graham-cracker
sagaluuy spicy IFlussdutunaadiosn Anuusnasaallnawmud
wluganuaunalunauay @mnsad ester ue ) luuuy plum w3a
berry 16 § diacetyl SeAusnls Hrufisanaadia ausaldmaauuy
foust dry wianaay Tuaudsaunuumanm

Mouthfeel: Haifinduvunangaudousiuiiunany yuuaznaunaas
sinfiaaiuwianuuaiund fanslumiuiliunatedes

Comments: faalnailunuiinda polotmavé pivo Hauiladin
fiesanoun aladiidunisnaunauseninadesalndiin
polotmavy lezak (11-12.9 °P) wag polotmavé specialni pivo (13—
14.9 °P) vrngduuvanaaniias pale #3a dark lager LN E

History: figialndiiaunnfiléifunsuanatnesaiiiasluassnds
fin 1unnsndunrinlnsdvadlsafismunmanfillnluasrsasgidn
Suflifesalnduuuiivasiu

Characteristic Ingredients: 11 pilsner uaz caramel 3886 us
final vienna Uz munich NaaRlduiy lmindfiussinsa aol
aeugiinuuuaaiay wazl lager fasnanidn

Style Comparison: #ladiianand1eiu Vienna Lager uad
AusALAaITULsINIY anaataeiudiindldliluneuting ualnd
fiwnlng British Bitter uAlINIUNINAILALIAAESAITUNATANNTD
wwufindalaelsndesiunalnajazlndifes Czech Premium Pale
Lager Aifisauan dark uaasuazaaysn uwuufindalaalsndesiundn

afimusamaiaatuniy dauduzantacyaan wazininuniIy

wanay

Vital Statistics: OG: 1.044 —1.060
IBUs: 20 -35 FG: 1.013 - 1.017
SRM: 10 - 16 ABV: 4.4 -5.8%

Commercial Examples: Bernard Jantarovy lezak 12°,
Gambrinus Polotmava 12°, Kozel Semi-Dark, Lobkowicz
Démon 13, Primator 13 polotmavé, Strakonicky Dudak
Klostermann polotmavy lezak

Tags: standard-strength, amber-color, bottom-fermented,
lagered, central-europe, traditional-style, amber-lager-family,
balanced

3D. Czech Dark Lager

Overall Impression: \fia5 lager 9nifinffinaamiuany fiun
wiauxaasANANuMdsAdudaldlHaudomadaen fnuauna
PMnuaaRNlaAAY WiaumIaszAUNs lnaalinainnaie

Aroma: 384888 an waniuuneasAfisanau lussiuliunansi
z;mmunmn Tﬂﬂmmsmzﬁmmmma%ﬂaﬂ bread crusts, toast,
nuts, cola, dark fruit 138 caramel musmma%mnuaaﬁﬁ"’s uiu
chocolate #38AIUMINUAIN coffee Fuaraazfinuuiunanwialus
ﬁlﬁtwﬂﬁﬂ'ﬁL@iunfimaaﬁﬁug’m finduaaiuuy spicy 16 a1ad
diacetyl Wag ester WUy fruity (plums #an berries) °lus:é’uﬁﬂﬁ

Appearance: &naiuaiian (dark copper) futfiausn dindisznis
TnuBumi (red) n3alniuu (gamet) Wiasla faaunasiuinlneg §u1n
wanzun2GA

Flavor: finusanasuaasfianuaziudaunuuiunanefiogeinm
nane dnfimusmirasiiina1nUfAsen Maillard LazAINRITUDAY
vaadfinnAnsagidniios samArasuaamiiuuuy caramel, toast,
nuts, licorice, dried dark fruit, chocolate #38 coffee w%auﬁmaﬁﬁ
wuunatedesan faavuuy spicy ArdIUIMNATN SANLNAILY
nansistunans usdassusld mnuangananfieilaRousuuy
malty aufivaailsin a1afl diacetyl AdIUIMNANY §i ester uLY light
plum #3a berry 14

Mouthfeel: \iaifiafuuutunatafemuniunats 1Hauidnnan
AulgifntnfnAuATaimTarsanuAuly fanuesuditiunans
yudu fanslumdusnaudeliunats luwuufivaanagadgeanaasny
ANGUAINUAANDERALH

Comments: dladfiidun1suannaussninealng tmavy lezdk
(11-12.9 °P) waz tmavé specidlni pivo (13-14.9 °P) vanfin Tudas

alnainviuatundiag dry uasfisarangnda Tusasinuuandngdng
1BU Tuziqe 18-20 TaadiAdnaaunauuuingIunid

History: 1snfia5ia U Flekd lunqausinfiidlanimousiil 1499 1
duamdusalaaindunidnuniign deqliudlsnieslnsuuiman
wangudsidendndesalnad

Characteristic Ingredients: 1 pilsner naafuas dark caramel
waaAfifinsfiunaasmnuui ldunasllidudnd aansold vienna
#38 munich waasn [UAels luinndussnasn sadaenudidinuuy
puin uazly lager fiasuandn

Style Comparison: (finifiifinuininiu Dark Lager Tua1ansnsg
fin Hefil#@anmaus Munich Dunkel aufia Schwarzbier M {Uud222dl
AHLNIUTINNIIN Naas g8l SAUF LATAIINLY

Vital Statistics: OG: 1.044 —1.060

IBUs: 18 — 34 FG: 1.013 - 1.017
SRM: 17 -35 ABV: 4.4 -5.8%

Commercial Examples: Bernard ¢erny lezak 12°, Budvar
tmavy lezak, Herold tmavé silné pivo 13°, Kozel Dark ,
Krusovice ¢erné, Primator dark lager, U Fleki Flekovsky
tmavy lezék 13°

Tags: standard-strength, dark-color, bottom-fermented,
lagered, central-europe, traditional-style, dark-lager-family,
balanc

6 BJCP Beer Style Guidelines — 2021 Edition



4. PALE MALTY EUROPEAN LAGER

nunnydssnavuaeniiesieasiuannasdaaundniruusedusszay vollbier &y starkbier fudusanifiann Pilsner uaas NdAINANAA W

goasdinrsnsinfiauysol

4A. Munich Helles

Overall Impression: \igflasiuannaidnasilisamayumna
AU malty w%amﬁaé’mﬁaﬁﬁmmz dry duelalafeaatluuuy
spicy, floral #3a herbal ﬁmmnuﬁgnﬁ’mumﬁtﬁﬂﬁaanmam@aﬁu
waaduslinm melfidesaaninaniudulsinn iy

Aroma: NauNaas grainy-sweet U14Na nAugaluuy spicy, floral
#38 herbal fndasnUrunane 3usud flusiwanisndnfiazan lu
anuaugaisaadlnay fissfanlniazfinanumaumueinuaad
41NN

Appearance: d1naagaau (pale yellow) fudnasaau (pale gold) &
ANl Wasdurunizatiuuniles

Flavor: 5au0af5ziutnunanefi3usiufingnnuming samnuenn
grain LA lRsamAwAnaNRIaSusIEAMNENUNUNATeE s
HAUULATIUULY dry usldpnuazinau nauaatuuy spicy, floral #3a
herbal UULANIUFIANUIUAANE NMIFUFIE IUTAUAT aftertaste IZHN
a1nsaasnInnIgadusidesaaidnduaails linrsmanndaniu

& o < o v o '3 v o
#11u Aiiegsanaanuazsanungnauld dlusinanisnsiniiszain

Mouthfeel: fiiiafindiunans darsluimwduiiunans yuiu &
AwsamasuLuidiasannasia

Comments: \{itsfianlndazfidnsuzinuainuaasuazaay f
A1u13aamneluauniaan miaudfidnaznuly Export Beer A197
Helles TufinfinazfiwnTiinfiazfiuuuufiuinin WiesAeguanidias
81992138071 Helles Lagerbier

History: \intiulufiafnlull 1894 waunsiutuifasalag Pilsner
wuufidaau siuuuuAalse Spaten AilGsumINTanNinlunawlsuan
UszinAeasiy

Characteristic Ingredients: 1t Continental Pilsner 4aa# aatl
aenugieasiuanAnuaswasiuanasias

Style Comparison: AHENANIAINAAALAZAININAAETY
Munich Dunkel WASIAMNAITHINNNAARTIBENITAINEITHNENFHTDY
fieddaow unufesfifunnazionny Siladeiuazanuinauuas
1aaANINNT German Pils WARIH crisp BATALIALARSIAAA A,
A71 fuaanldsWauwuuidiaafiu German Helles Exportbier upgal
sumatianndn usanaaadsinndt iaifiesuazunanaaadiianndn
Festbier

Vital Statistics: OG: 1.044 — 1.048
IBUs: 16 — 22 FG: 1.006 —1.012
SRM: 3-5 ABV: 4.7 -5.4%

Commercial Examples: Augustiner Lagerbier Hell, Hacker-
Pschorr Miinchner Gold, Lowenbraii Original, Paulaner
Miinchner Lager, Schonramer Hell, Spaten Miinchner Hell,
Weihenstephaner Original Helles

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
malty

4B. Festbier

Overall Impression: {{itsiwasiuannasddaufisaiauazain
wiaunauNaasuatulunatILaznALaadaY | #310ANFNAS

MnAMILsILATAAANINY Tasnsiauasanaaiatniasiud

wgns ludedAlaimdnAuly

Aroma: finnuniuasaas lussiulunas Taauiufindu
toasty-doughy uaznauraur1w fgavluuuy floral, herbal #3a
spicy luszausAIauGIIUINNaN NaasliAsiAsAAaS toasty,
caramel #3a biscuity Antiuly Wnannasfilusinanisndnfiazann

Appearance: 1180013 (deep yellow) fiadnagiay (deep gold) T3
Ad5dludansiu Wndaslaaine wasifurdariuianizaauunila
& fragneluuuununglunainaziiiudnaaau

Flavor: L%'mﬁfmiamaaﬁmunmnﬁ\a@\amunafm FNNNIAY toasty,
bread dough filfAutseTiulagamnanjutasuaanfiungy A
athunanafesntunanefdsauaaninliauna fafdanisinnia
WatARazdiAIY crisp We [N dry disagaluuy floral, herbal #3a
spicy srHutunanadesnuiunans Slusindnismdnfiazann saunf
A2ulneyu1a1n Pils NaaATiisa toasty U1 *]ziauagj ANINSIRE
Winsannd udnaasdelafidusen unuuifinsanns

Mouthfeel: \iaifiasuuutunans niauananjuau uefiswiay
AuAsad dansTumiiuiaunats muLseaInuaanagadasdudials
dlafiaSgutia

Comments: alnafiuanfodesinasiuadielnidlng sl
Oktoberfest (Is{l&fiuALRNTTI4 Oktoberfest 114 usFsa1NTaNY
16y 'fests' Ay = 8nunnang) mnﬂ?\agnﬁﬂnfh Wiesn ("the
meadow" 3afafiasdudmiumnAnIa Oktoberfest) 131dandiazi3en
AlAAuLUHN Festbier iflasarnmunguatisfuranuassiuuazanam
tl5ufifla Oktoberfestbier 1fudiafilsisunisauasaslidmiuifiasi
uaslulsadasuunalnaineluafiasiafndialanuluey
Oktoberfest iy uasmaneszinafilalsgnundalaangmanii Tae
asmiifissmuuanluanigaminndenaaitoinia oktoberfest
sanunlaslaalndanfunafagluuuamieiiffe Mdrzen unefiazgn
138n91 Helles Mirzen

History: Atusitl 1990 1fiasd 1w lnaifidsnd oktoberfest Tufiafin
auflualndd fiesdnanfindatulasanizdmsvandnfonndy
\finsalnd amber uuuAnAndundn faan1sfnnumauant1
8133n7; Paulaner Tda3n0ifinidnastuiiuasousnlumaenanage 1970
wenInnAndnfissindnia Oktoberfest wuuAnANTLTIHEMS
Ay Fetduvnnunfevawdesfiuandy fulfunnnin uifidefindu
uaadag Aowaniusiasnis1H “more poundable” (aMnAYATASHINAIN
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guanfies Paulaner) wAlszinnuanfissaefidinluimnania
Oktoberfest WHgNAMUAlALAMENIINNITEHBTEN

Characteristic Ingredients: pils NaafAaNaaARan WANINTS
1 vienna #3a munich uaaRUsdRaIRNANENGaNDaR AN
uAnansrasinatndluTinsmaimagnaanuasfianily TailiingAudu
Style Comparison: finasigszuzag toast Hagnit Mirzen usg
191 Munich Helles uasfiiaifissnunituasisanaantuaat
2N waadlsiuunumia Helles Bock ANNFudauaiNaafitiu
A&aARERU Czech Premium Pale Lager 7ifi gravity F1n71 Taelaidl
gatuAana

Vital Statistics: OG: 1.054 — 1.057
IBUs: 18 — 25 FG: 1.010 — 1.012
SRM: 4-6 ABV: 5.8 -6.3%

Commercial Examples: Augustiner Oktoberfest, Hacker-
Pschorr Superior Festbier, Hofbrau Oktoberfestbier,
Lowenbriau Oktoberfestbier, Paulaner Oktoberfest Bier,
Weihenstephaner Festbier

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
malty

4C. Helles Bock

Overall Impressmn' 1fie§ German lager fiddau use uaz malty
ﬁlﬂiﬁﬁ'}lﬂﬂ'ﬁﬁ]ﬂﬂ”ﬁu'}ﬁﬂaﬂﬂﬂﬂﬁﬁ‘mﬂ’]ﬂ\‘ﬂ&l’ﬂﬂ']‘l'ﬁﬁuﬂ']ﬂ Tﬂf'_m'ﬂﬂ
anwezuatgalasialauuinnin LLﬂ$ﬂﬂ1ﬂ'm¥ﬂﬂ\3NﬂﬂﬂuuNﬂ’]'}N
watuviosninlualnd Bock A )

Aroma: findusaadfifisananuiiunanafosy dnfindu toast
\dntasuazAusAmasiiina1nUfAsen Maillard s Saatluuuy
spicy, herbal #3a floral szAuLnanedusinl§ FlusiWanaswiing
42079 § ester WU fruity WUUANTE EMNTONRLAUIALAAS
waanagaauuusn g

Appearance: {&naiaiuy (deep gold) HuAinAasdWHLLLAAYN
(light amber) Wiawdiaslauazaine Waslnguuuadnid naedurunig
un R

Flavor: 58uANaas LU grainy-sweet, doughy, bready #3a
lightly toasty Ununanafaunaulunans sanaanaziiugminfinn

wianfuausamasiiinanUfAsen Maillard Aladuminasinauls &
caramel \Ansaald AAusamasuasaalluuy spicy, herbal, floral,
peppery uuumammmunm\ﬂmmm\manmﬂ dArnundIunang
mmmasummamamnm'] Bock Au y flusinanisnsdnfiazann
fiszrun1ssanisinananasiiadfia Bifinnunanuanane ausauuy
wAaAunNLMNaTITsaLa e afuaTaal

Mouthfeel Wafiaduuuiunans mﬂmuuuﬂwnmnma\amu
nang uuauua pauldfAurEUnsaANRN AL esfinNTNT
Wty aunsadausaeasiatuaanagaduuLLng 'ﬂm

Comments: 81298390 14U3 Maibock Wiafitufiu Bock fifiux
n11 gatazunaaAILIAmasiiinaInUfAsan Maillard fisinnan
WamNaNAE

History: AavimuinisargaiflaiSaufinuiu Bock uuudu -
Maibock iuifinifasnmifuggnia UnAazidswiulunlsgluling
waziRaungen1Ay anvaznuinandesuazaatlinatauuuuinnin
wuudmsudaaan

Characteristic Ingredients: n136au1aINaa6 pils, vienna Was
munich %13ld adjunct 8199514 crystal Naadlatinndntias 1o aadl
aeugieasfunuuanin lufissannasiliauazain aodsla
N19 mash Wil Decoction LLffﬂﬁL’]m boil #a8n31 Dunkles Bock Lﬁﬂ
Aunsianud lmirfifiusannsin

Style Comparison: a1a9z@Anla31iluguddanuas Dunkles Bock
#38 Munich Helles #3a Festbier AiNAANTTHANLTI5EHU Bock
wirnfiesasfisauaasmaunniann uilpailudafiesafiatasd
SAMAAY dark NAARLATANENINAINNAAFTANNTT #1N1309
WU dry N2188aUn1nI1 wazanlaNInnin Dunkles Bock W3iiani
Doppelbock Aidaau AfsauAndafiu

Vital Statistics: OG: 1.064 —1.072
IBUs: 23 -35 FG: 1.011 -1.018
SRM: 6 -9 ABV: 6.3 -7.4%

Commercial Examples: Altenmiinster Maibock, Ayinger
Maibock, Chuckanut Maibock, Einbecker Mai-Ur-Bock,
Hofbrau Maibock, Mahr’s Heller Bock

Tags: high-strength, pale-color, bottom-fermented, lagered,
central-europe, traditional-style, bock-family, malty

8 BJCP Beer Style Guidelines — 2021 Edition



5. PALE BITTER EUROPEAN BEER

nunnydasueigInudesadsmunuineimeasiuvidsauuasinnuannassnitssanamunusary lnadanvazsavaaufdaudolunaiodly
gavuvunniauaInieasiy (esinaidinesaun1sudnuuy bottom-fermented #3a614N173 lagered al#lAasaufinisauidean uazsinazinisnsind

numamniauiuiiasiasiudiulng

5A. German Leichtbier

Overall Impression: \{iniwasiudsan ffafianiuiinia
Toann fiffaifiaiunan fuaanaaaduazumsaisniniesuinigiu
fisauntunatmiaunaugauinauivinlfidasinnuiaula

Aroma: findugadluszausifalunaneluuuy spicy, herbal #3a
floral ANRANAINNINNNEAR IHTEAUAD AU HAAT T THLLY
grainy-sweet #3a crackery 8n3ansulusindnsnsinfidzan

Appearance: &119aau (pale straw) fulraagiay (deep yellow)
Wadieslangn Wasfizuiatunanedanainizagfuunaléidiunaneds
NN IARINIINIATFIY

Flavor: 9:WUAINAINAINNaAR lWszAua Gt unanslugaausn
finunsasaailusssutunan Ssaaadluseausrfolaunane
WY spicy, herbal #3a floral fin1swsinfiazana dnwasznIsndnuuy
"lager” fifi AUSALUY dry WiansnsaNaaduaraailidntanly
aftertaste

Mouthfeel: iadasursdounannn fanslumiuluseiudunans
audogy waun Jwfieifiunisminunatied

Comments: 1ninaalFiufiaidmiunisaunaiminis
arslulamsm uaanagad uazumaa3isn aaniduadn “LYESHT-beer”
219138n8nUWLUIN Diat Pils #3a Helles alﬂéﬁag"luszﬁu Gravity
Wiy schankbier luguuuuduuasifiesalng Leicht fisnain
Weissbier, Kélsch ua Altbier; ifinsnguiinasdainmann 348
Mixed-Style Beer asfifign

History: Lﬁuﬁm%f'aﬂﬁmnﬁmﬁﬁam‘%aﬂﬁ'mzi”m%’mmm’m‘lmjﬂmjfl
wialsesny ualuguuuuileqginldnaefudeiuuudauamsiuion
Tnaiilufguslnaildlaguawniangufimaunflamg finouilay
unufishendesuuulifiuoanaaaduaz radler

Characteristic Ingredients: 11 continental pilsner 4aas 1
figf German lager uazlgatanasiuaenugaohu

Style Comparison: infiaufiuifias German Pils %38 Munich
Helles iuaanagadninin Wawdasunenin fanuunuazsaund
41N American Light Lager

Vital Statistics: OG: 1.026 — 1.034
IBUs: 15— 28 FG: 1.006 - 1.010
SRM: 1.5 -4 ABV: 2.4 -3.6%

Commercial Examples: Autenrieder Schlossbriau Leicht,
Greif Brau Leicht, Hohenthanner Tannen Hell Leicht,
Miillerbrau Heimer Leicht, Schonramer Surtaler Schankbier,
Waldhaus Sommer Bier

Tags: session-strength, pale-color, bottom-fermented, lagered,
central-europe, traditional-style, pale-lager-family, bitter,
hoppy

5B. Kolsch

Overall Impression: fit3daauflaifiuszniouaziinau
Yuua MeAuaNnaaInnauNaas naliuazaay faueuiy
nant fiaddansinanalffudausauusanas Anuaninsinandies
fiuaatisnnsaalndfiingzausameising |azaay mialiuny
nan

Aroma: find49nNNaaRLLY grainy-sweet lussFus1audeaNIn
a19findusau anualdl aransasinduuatitla gnuns wiaiwa3sla
aunsafinduaatlusedusiluuuy floral, spicy #3a herbal 16 §i

A wimutasalsinfiyanas ustllezauna axann dnlnl uaz
Iusudl

Appearance: Jdinaanl1unans (medium yellow) autsdnasaan
(light gold) Li‘fﬂtﬁﬂ%‘laﬁqm finasduazifun Anisiaunalaltuny

Flavor: fisatnfduazifundauainainuasnassninomaas saunf
wasnalsl sany uazanl finnsndindidzann ninanatnedlumauay §i
ALSALABSNAARALLY bready Uaz honey TussAuLunaTad RN
nane AMNRINAINKEE iTussAudasauunullidn daannusl
sefuunanedasindiunane faadluuuy floral, spicy #3a herbal
Tusziusnauiegslunas 8199sWuANMY grainy Lutunatena
AMEIIUEEN anuaad ududausn A lR3Emjauaziion susa
wujaualimianinaminuuasiinag crisp uRliunansainau
FamuANmIUANATY WiANFNAaTERINeRINSENaUSALNA
anauanaeiuldudilsindslidazlswmuaanun

Mouthfeel: fifladiasurunanedauteiunais wadulngazunly
wuuuelunae daslumiulusziuliunansiegoiiunaty wia
idiflawu aadanisuiaianiatneg Tiguuse linszane

Comments: {igannasuuuaspufindnaefias top-ferment a0
Cologne UszinAgasuil (Koln) Tsadas Koln a519mnuuansnesag
insfauna soiuTusaeansuifininfanumainnanelualndidia
Fadu fiesluuuuf dry n31a19asnugatuInnituazanndn 1BU fi
w29 AnazidandaulusandnaglFlinm Filuaissriadas
NANIZNUATN oxidation ur;'smnquaszunmm 20c! filaasWln
Kéln 158091 Stange

History: Koln fiusznelladsn1smsinuuy topferment mﬁ?mwiqﬂ
nane uslfinsAilagiiuganduluta Kolsch duldFuntsimmntulume
UanenA755% 1800 ianaunwiiins Pale Lager uazn1susinuuy
bottom-ferment fidu&esiasinnlu Cologne fa Kdlsch ilutai3and
Iﬁ%umiéuﬂiaﬂma Kélsch Konvention (1986) uassnfial#luls
wnzlsadiasuou Koin Tes Konvention 1#a1d1inadnIn Wwdes
fuiafiesune Sasrinauunatnedinan daateiu la {u Vollbier
WU top-ferment
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Characteristic Ingredients: ligatinassiuuuunniu loixaas
a3 pils, pale #3a vienna lufiadlaanuuieasiufiazainuas
1101165 1 wheat aaamianiaefiuasinsa isslutlagtiuazniin
figaumgfivszans 15 °C udlUtafianndulndgaifianuieunude
wiafau uazmsdivuuuanlng

Style Comparison: a1awnlafinidiiu Cream Ale #3a German
Pils Nazidanaauy

Vital Statistics: OG: 1.044 — 1.050
IBUs: 18 — 30 FG: 1.007 - 1.011
SRM: 3.5—-5 ABV: 4.4 -5.2%

Commercial Examples: Friih Kolsch, Gaffel Kélsch, Miithlen
Kolsch, Paffgen Kolsch, Reissdorf Kolsch, Sion Kolsch, Siinner
Kolsch

Tags: standard-strength, pale-color, top-fermented, lagered,
central-europe, traditional-style, pale-ale-family, balanced

5C. German Helles Exportbier

Overall Impression: Aaifiasiwasiudnasfifinnuannasznine
waaauwIafiuAsINLazATusArasanaal Tuiadiaifinun
nwazusendndesunfidntan

Aroma: fnaugatlusziulunatdesnuiunanslunuy floral,
spicy #38 herbal finduNaaslussdutiunany anawulFluuuy ligt
toasty, bready #38 doughy SlUsIWan minfiazann nduaaluay
waasnuldiaauuazasna

Appearance: d811aa111na11 (medium yellow) Godnaniau
(deep gold) Amnula fnasdurnizAuunalas

Flavor: fisamafiunananuaunatasaasiugaiiazanunly
sefulunan finusamasanuaasuazaaladafunaualssn &
anunnlusziutunanefiidnls THau3dnidinsaund niaunisou
FaUUY medium-dry SiTUsIWAnNwsInTiazann 1u aftertaste isanaas
uazanlfisuna mLLiﬂma%mnui'mwfluﬁwzim‘lﬁsanau ANSATA
wiansaAnANLay dry d313ald sulfate 16

Mouthfeel: fiifiafiasuuuiunansaudenunrtiunana fiang
Tumiuluszaudunas nannaansaslfdudalulinfia a1aazwu
ANEUIINUaanagaalanias A ludesuuuniuaeni

Comments: Lﬂuﬁiﬁneluﬁla Dortmunder Export, Dortmunder,
Export #3auA Dort 138031 Export ualuieassiu fiduazisen
Dortmunder i/ Export flamaifiuifiesfisinnsusenuuuuiias
NIAIFIUNEDINY aNsadnaealpa wiInINANLANGNY
3¢MI10 German Pils UWag Munich Helles Tuginusing <) &, AmaNna
1aNaaRLAzEal, SARAUALLATAIININ

History: Wanniulufias Dortmund Tulnmgasmnsss Ruhr luge
1870 fiamavauassaifiusiuszian Pilsner fifiddaw TH3uaufian
atheunnndsasasalanadef 2 uwirnaiasanadlugaed 1970 (as
uuuy Export A y Waunduuuudass uazasfiuuuufiosnundn

Bndiazuaadasifiag

u

Characteristic Ingredients: lusinfidusdamn asuaium uaz
Aaalanluszaugn luaatiwasduniadnuuunuis lu pilsner uaas
lufigmieasiuannas 1138 Decoction mash WUUAGLAN

Style Comparison: inusawmasgatnauauiaanituaziiiia
1iesnuIn91 German Pils fiANNENUAS dry N7 Munich Helles 8
AIUUTINIT dry AuALEAUNaNN1 Czech Premium Pale Lager

Vital Statistics: OG: 1.050 —1.058

IBUs: 20 - 30 FG: 1.008 —1.015

SRM: 4-6 ABV: 5.0 - 6.0%
Commercial Examples: Chuckanut Export Dortmunder
Lager, DAB Dortmunder Export, Dortmunder Kronen,
Landshuter Edel Hell, Miillerbrau Export Gold, Schonramer
Gold

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pale-lager-family,
balanced

5D. German Pils
Overall Impression: Aaifiasiwasiuannasfifiddan A dry

wazANan Jalsinuasaalfilasiay AAnu crisp dAuAEY was
antiu Nuamafiednasanlandannasfiinizundmideas

Aroma: ﬁnﬁuaaﬂui:rﬁumuna’mﬁa@nﬂ’mnmﬂuuuu flowery,
spicy #1358 herbal fiAUWIAAASNAARALUWLLL grainy, sweet 138
doughy luszdusnanduiunans SinwuAtusAAasua honey uas
toasted cracker SllUsINan 1 mInfiazann Sausanasaatifinsii
wiliinaumusAmasatnuaadluizasenaauga

Appearance: J8111 (straw) 2ufinaanun (deep yellow) 11
Waslaunifiudsznng uwSasnasasud f11annzunildaniuny

Flavor: Adsnusanaasmaususufinuninsagatuazminumy f

W lUgmana dry wazausalunuy crisp fsaufinaasuazaatlunuy
Wenfudunaualsun (Faduauasansasiudiedtu) Sl
szfuiunanadege fianennefulufusauaaduazaataudely
aftertaste flsTndn1sndinfiazann ussnluiazmaiuuasin
AN dry Tumanay udsanfrasaaduasanianaatemigluaia
na ualdissAasfisauafiaunaat aue

Mouthfeel: fifiafinsuvvuneiiunans fansTumiuluszauiu
nanadinge finsliasidnnin Tinssdn usanadinuidnuiouas
ANTINNINUI SR LN THLNesaEN

Comments: \{lu pils adtlnsififiddaundn §au dry 037 GAu
punilumauay wazfinnuunfilaneasiunaulfauluionan
wilafiazfiauusunafifiatuea sulfate 13 Pils a9 Bavaria avdl
ﬁmmmmﬂmﬁlujuman'jﬂw%auuaaﬁuazmusﬂma%mn late hop W6l
fafimatuazmany crisp lumauaufia1gain Munich Helles n13lden
31 'Pils' 1iu3a0s55ua lumasniininndn ‘Pilsner auanAIy
uAnNA1IaNAlA&IEN LAz (U19ANNEIIII) IRALAAIAINLATTN

History: fnuilasnain Czech Pilsner alfnunsfuaninnis
namieslueesiu mazihdiuisngauaslasalaeiuglulssing
nanAseusnlulssinAwasiuluefunAlssy 1870 Hudfiausnntu
navaaslanased 2 Watanlsnsaunsadmiasanaasiiu
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duasuinafian1sndnadialnl uanain Czech Pilsner fitflu
aniigniiasuanfifadlnadesininatraunsnanefigaluilaqiv

Characteristic Ingredients: 11 Continental Pilsner uaag i
galaeiugeasiunniu lofiafeasivanas

Style Comparison: fiaifiasung, §8aunin, dry nin, fadannis
dmaldand faunufinsageniuiundt deslumiugendn
Czech Premium Pale Lager fimusawmasuasaatl, Naanuazainuum
41171 International Pale Lager ﬁmuimma%ﬂaﬂaaﬂ, AINUN, dry
WAz crisp 131 Munich Helles 1ol Helles asiunasianaunin uad
ATLSALAAIUULLAEINY German Pils

Vital Statistics: OG: 1.044 — 1.050

IBUs: 22 — 40 FG: 1.008 —1.013

SRM: 2 -4 ABV: 4.4 -5.2%
Commercial Examples: ABK Pils Anno 1907, Jever
Pilsener, Konig Pilsener, Paulaner Pils, Bierstadt Slow-Pour
Pils, Rothaus Pils, Schonramer Pils, Trumer Pils

Tags: standard-strength, pale-color, bottom-fermented,
lagered, central-europe, traditional-style, pilsner-family, bitter,

hopp

6. AMBER MALTY EUROPEAN LAGER

s
==

HN?&)HJJHF)E]H’ﬁﬂﬁ)ﬂﬁﬂlﬂﬂiﬁ’lmaﬁﬂﬂﬁ amber zmmummmmmﬂamuuaW'mmsmnmnmua’m llF)’J’)&IﬁJJﬁ)EIZIEIﬂ?EIU’IﬁW’mJJEIﬁﬁ uaziniu

LwEuAtussEAY vollbier & starkbier

6A. Marzen

Overall Impression: \fia5 German lager AdunfiAIN clean,
rich, toasty, bready NNaan ummummﬂmmmm LATHINNTT
RUNNALN9A Nﬂqlliﬂlﬂﬂiﬂﬂaﬂﬂuﬂu')ﬂ ﬁ\‘l']\'ﬂ&l ﬂnﬁﬂu wazd
aftertaste Lﬂuiﬂ“ﬂaﬂﬂlﬂﬂﬂullﬂlmﬁuﬂ Iﬂlﬁﬁﬂﬂﬁqﬂﬂ')quﬂﬂﬂqﬂ

Aroma: findunaadluszauiiunan TaefialUassmuuuy bready,
toasty WazdiAMUsAAAS bread crust LULLNY °) SAUAAAIILLY
Lager findinanatnedzan aunsafiaaluuy floral, herbal #3a spicy
wuuung 6 N138NAURITULLL caramel, biscuitdry #38 roast
Naaflsimunzan Asazduliafonaanagadlftiaaunnuaziiudining
AuRSaRNLNG NAURENAITNNAINNAUNAARTIINIY

Appearance: §81Wu-d1 (amber-orange) filAT-NATLANLAN (deep
reddish-copper) A5 duEnas dndasfinnulauasauin nasdun
WA InAuLnIles

Flavor: fisandfnaanuuuinmilussiuunatfioge fnazisusu
AaANnIHLAULHLLY dry B8 dry Y1unane saNaand
SnwaislenzuasFuZaNLUY bready, toasty Simnsunannaaiiiu
nae @NsadAIusALAas floral, herbal #3a spicy Tusziusnls aayl
mam’tmaamluaanm'mmulﬂ amamfluaammaﬂumauw Tu
aftertaste ﬁ]umauaarﬂmﬂmu ﬂ\‘l’]\‘i’m ANTHTARUY sweet caramel,
dry biscuit #38 roasted flavors Tdmanzan JlUsinansndnfiazann

Mouthfeel: fiflaifiasimnans iauuasud AvinlAanEutan
WA fiansTumiutunans ndnanadnsauysailaefilifininamay
WagMAn aranuANENIINUaanagadlAlaNTaY uAAINLIIAIIGN
Aauienly

Comments: jiuuuasielnsiuag German Oktoberfest wuudnasi
mﬂuﬂs:mﬂ@ﬁﬂlmé Festbier; ufidm3uifiesfideaanly (atnasiaad
fhianigawing) dnasdfdu-aiiu finAuNaauuy toasty AlpALAY
wazsinuUzunRaINgn Oktoberfest ; AsTITisflada Oktoberfest
sinanannaladd Mwadmdassdesfifunulfaudeduinma may
alnd Mirzen anunsafileadnnainnany aladdaadoninuiudas

&lAa amber lager fiuseliu ; Festbier uuudsialndataazfiviafias
w319 1w Mérzen wuudaau

History: ania fafiasfindaluiauiuian "March beer” uastin
lagering ludnfifiunaanggiau Tudesuuvadelndlddaulufades
lager findnlag Spaten uil 1841 Hedanadasfun1swaININITIAY
Vienna lager atilsfnn fia Mirzen ana9zifiniuinininil 1841
110 Toegausnaziiudinmnay wazfadituanfsnnuusesziu 14
°p) 11nniuanalnd fiualnd amber lager fignidsnlu
Oktoberfest AOUA 1872 AfnTl 1990 ausiaN Festoier Anaaldgn
v lniudsfuasgudmuinaniauny

Characteristic Ingredients: 14 grist unnsnefiuly ugddnluuuy
iwassiumaAnazsis 1Al munich NaM WHIAAITAIAIINFINENNNN
ndmnaniifinanwifign Tasianie base uaas lin13 decoction
mash WUUASANIETETNANAIN I ND A

Style Compar1s0n° Taiusouas Lnuﬂum’] Dunkles Bock dA213&N
LATANININIAINAARNINNTA Festbier Taafiflaifiasnuninuas
fisauvasndndnten faautaaniusifinaadna <) Czech Amber
Lager uRfigUuuunaasiuansineiu

Vital Statistics: OG: 1.054 — 1.060
IBUs: 18 — 294 FG: 1.010 —1.014
SRM: 8 —17 ABV: 5.6 —6.3%

Commercial Examples: Hacker-Pschorr Oktoberfest
Mairzen, Hofmark Mirzen, Paulaner Oktoberfest, Saalfelder
Ur-Saalfelder, Weltenburger Kloster Anno 1050

Tags: standard-strength, amber-color, bottom-fermented,
lagered, central-europe, traditional-style, amber-lager-family,
malty
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6B. Rauchbier

Overall Impression: ({5 German lager ifinausaATuanls
beechwood AN malty wasfifanswiu flusindnaaduuy toasty
i luuuy Mirzen, finanafignasuauan finnsnsinfiazann
LATAUIALLUAAULNY dry Tiauiun1sduiananausuaTufiunny

Aroma: finusARasannIsINATURENAUNEAS 8129TNUAINN
AuRAALAZANIINLLA AT ATLSALAESINATUAINTH beechwood
mfuﬁﬁﬂLwiiguufaamwﬁmﬁuwaamn UAZATAWLAIIN smoky,
woody %38 bacon-ike @3130fiALIAABSIINNAAALUITAURNEY
1U1UNATT WU rich, toasty %3a malty-sweet avAUsznaLTaINaAs
wazausanassuatudnidudadiunndy 1w WaaTuRuiy uaas
azanat) anafinduaaluuy floral, spicy A HlUslWdnsnsinfiazaa

Appearance: lann dvatauialneg A3ud wuny waslddiaia
aaudedeady iwsifdWuiun (deep amber) SaHIANAANNAILAY
(copper-brown) 3nasiifiunninalnd Mirzen (&nvias

Flavor: Tnafldudrezlilunmufiafualssin sanwdaufunisuas
fuszninandusuaTuLazNaaf IUANANASIAZANINILALAN AT
fu wARaTuayngsfuuas e fnaandAfindne Mirzen agie
foan Tneenizatnefosanaafiazsd toasty filusny uAnausuay
1918l beechwood anafllalusziusaudioge n1s3usaaziiivluuuy
FANAARININUAZAINAIN WARANALAL dry UuNa199uE dry i
unefinmianmusamaisuai ﬁﬁ'mﬁﬂﬁiﬁn dry lumauay salu
aftertaste ananulfnesaNaafNIULAZALSAAASIHATUTINS AN
fluAMNENAA ANENIINEAUUIUNATTuATANRS annsadisaaaily
WU spicy, floral #38 herbal 1§ finnusamaszain1snsinfiazain

ammwuazmmmma%mnmssm*?mﬂuﬁ\aéwﬁzu Adsaziilunis
supTuilinduazann drausanaisuafufinanuamugiatany
AsAAasIatLanrsaluaay Fnflufisansulsdnliaanidey
auAnly iaﬁ'quui\a, AN, NAWTNT, n?iuqu, nAwuLNY, sulfury
#38 creosote-like smoky-phenolic ﬁuhimmzam

Mouthfeel: iaifissiunans dan3Tumiulussiutiunansdogs

unane finusaeasuuuanasiyuiy ANEIALazAINNTEAY
2170 phenolic Taliwunzau

Comments: 9nfiautain smoke beer Tunwueassiu dnwoz
LazAMNIINLLTAINTTINATIATUANA L TUANGaaNIIUNE AR UAS
Tsufind foduluseeanlifialndfinarnnanelunissingu — Tailinn
fafiezfindusuaiunin daladinasiusafudy - Anunuiafd
AILSALAASINATY FitiAIREINNANIA 32A Classic Style Smoked
Beer Il dmIuissAfid1unaaumanain Mirzen iy
History: dsfilAuniolseiamaniuaadion Bamberg Tugfinnn
Franconian tanun3eluieasud uiifisisuaiuasndntuidauy
Wud ussuAfianasgUuuuemei lifoiau uraladsaslasunng
Wanm&eand Mirzen gnaintia

Characteristic Ingredients: 19 grist Tuuuy Mérzen wiauifis
Rauchmalz a3y (naaslssinniauundisuaiudae beechwood)
Twisunasnn Tsafiasuneurssuaiusaadsasuan ludadanas
wasiu saduuuieasduniadinuuusndia

Style Compamson- wislau Marzen WANAINRANNIY LAY
iammnamamnnauiumu wazfifuunindntiay

Vital Statistics: OG: 1.050 — 1.057
IBUs: 20 - 30 FG: 1.012 - 1.016
SRM: 12 — 22 ABV: 4.8 -6%

Commercial Examples: Cervejaria Bamberg Rauchbier,
Goller Rauchbier, Rittmayer Rauchbier, Schlenkerla Rauchbier
Mirzen, Spezial Rauchbier Méarzen

Tags: standard-strength, amber-color, bottom-fermented,
lagered, central-europe, traditional-style, amber-lager-family,
malty, smoke

6C. Dunkles Bock

Overall Impression: ({it15 German lager fiusefidun duaas
NIuNEas toasty 910 continental maam‘ImﬂﬂImanmm‘lumauw

Aroma: NAuNBARWLUL bready-malty filuututunatafiageuu
nan Anfimusamaiannifisan Maillard flungunsa toasty unulsl
finduaall aranuAlusAAasLaanagaald fdnymztatanash
d2a1m a193sfiAusAmastan dark fruit T8

Appearance: &naiunsaai (light copper) ﬁ\ﬂﬂ'\ma (brown) {ndid
T (gamet) iiulalar firnulafifusiasdion Wasnwialng A3ud
§117198 1nzunalF

Flavor: uaasfiuatuiunatsaudegaiunats duzras idusae
toasty ﬁLﬂuﬂuuasmLLiﬂma%mnﬂﬁﬁ%m Maillard 219WUANKEIN
dark caramel m’mnumnaaﬂqnLﬁmwaﬁﬁ]:ﬁfmaﬁuaqusamaaﬁ
wazmelAurIuaInllanay fasvineuniatneg flusinanns
winfiazann uaadausalisa dark fruit 16 (ifisaaay Tsifiaanuda
Tngd w38 dry biscuity

Mouthfeel: iadiasurunanefanuiuiunans A3lumindunang
fosntunane Waduaianualusapasuaanagas uslinisiauuse
WadasiSaudiaulifinnunanunszdnemiacig

Comments: 35 Decoction mashing AaAUINAUAITAUR INT1EaL
WY caramel UATATUIALABSINUAAZET Maillard 91nNaAR

History: fisiuriialuifiag Einbeck namauwilaanieassiv e
\dugudnansnsnamdeiuazsiagdsaandlasunudiosluadonas
Hanseatic League (AR73547 14 &1 17) ndunndn1nadly Munich
HausFAIIEA 17 “Bock’ wiladn “ung” Tunwieasiiu Aaduaing
firinl#dnTuinisinusng lulalnuaslzmmn

Characteristic Ingredients: 1t munich ua2 vienna Naas [
patlunaanANian1sused Ty adjunct ililunaasd luaadans
Wugelstuuy continental lufidfliuassiunlisadazann

Style Comparison: 81un1 8fusauaaAfiuutuLazAIINL
fia8n31 Helles Bock AINNINIAILAANARaALASAAATANNT
Doppelbock fsatAtasuaanfiuatuniTlataanagadniganin
Mirzen waiunin fasvineutiannin wazdaaiiasndn Czech
Amber Lager

Vital Statistics: OG: 1.064 —1.072
IBUs: 20 — 27 FG: 1.013 - 1.019
SRM: 14 — 22 ABV: 6.3 -7.2%
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Commercial Examples: Aass Bock, Einbecker Ur-Bock

Dunkel, Kneitinger Bock, Lindeboom Bock, Schell’s Bock, Penn

Brewery St. Nikolaus Bock

Tags: high-strength, amber-color, bottom-fermented, lagered,
central-europe, traditional-style, bock-family, malty

7. AMBER BITTER EUROPEAN BEER

v

nuanyisamiiesd amber fifinrwaunasznIesamAuazAINEY Fodiiunuineneasiunsanaainse

7A. Vienna Lager

Overall Impression: continental amber lager AfiAnuuselu
NATE ANFNAMNYNANIINNDAR ANFANAR AININLIUNATG U
sauuulng dry Ssaunfiannuaadfiasann UL bready WAS toasty
WFUAINENEINaINIEN1sNARLAT5 1Y base aad Tildann
special NaaRn3a adjunct

Aroma: finduuaadfisiuiliunans dnaw toasty LATHAARINDY
Aunsanunauaaluuy floral uay spicy lusEaUAMTE SdnwazuLL
fiedannasiazann usn1sindu caramel, biscuity #3anauAaiulsl
MNNTEN

Appearance: a8 Wulasuuugau (light reddish amber) f98
nasumd (copper) finulauazantn nauinlag d119u2a ag
inzun las

Flavor: mnudurautasuaanijuuia sinsaifladuds Taofininy
sunasgalfusiunafiasrinlfifinsaunalumansy savasuaanaz
Wl uuuy toasty Taelsifisa caramel, biscuity #3a roast filfuls
A UIAUUY dry Lﬁnﬁammg'sﬂﬂﬂﬁuaaﬁﬁﬁmuwauﬁ’um’mnu‘lu
aftertaste @1313adigatlunuy floral, spicy #3a herbal lusziusn i
TusIndnndinfiazain

Mouthfeel: ifiaifig5suunansdauneliunans fadnuasudii
dauley fansTumiuiunan wadiediaau

Comments: \{ig5fifiaruusanuuninsgiunaunlanniu Tilundes
dmsumeania asuuuanAnaznunimazly adjunct dagines
InalARaAY International Amber %38 Dark Lager

History: siamnTag Anton Dreher fingafauunluil 1841 Tasumnau
fialutanany A.A. 1800 TutelatemeIssw 1800 aladiigninly
fifinglnlan Santiago Graf uazfnanifisiuduuinaaniesa

fu ) uazldsunnsuansuindualaduaseswiridesadelnely
Uszinefy 4/

Characteristic Ingredients: 1t vienna aafRuAMgILUL
maldy uAteas13ald pils way munich uaas 18 11 continental gay
wuusdn Sasannasuuueasiufiazan aneazly specialty uaas
SmausianfiaduaziinaumnIg

Style Comparison: fisasaaffindnefu Mirzen uafinansusy
waziiialfinfunendn wianenaaNAaNANINLALIER dry £
waanagaasnin Mirzen %3a Festbier ; wntutiannin fuaasiiay
A7 WAKEAUNINNI1 Czech Amber Lager

Vital Statistics: OG: 1.048 — 1.055
IBUs: 18 — 30 FG: 1.010 —1.014
SRM: 9 —15 ABV: 4.7 -5.5%

Commercial Examples: Chuckanut Vienna Lager, Devils
Backbone Vienna Lager, Figueroa Mountain Red Lager, Heavy
Seas Cutlass, Ottakringer Wiener Original, Schell’s Firebrick,
Theresianer Vienna

Tags: standard-strength, amber-color, bottom-fermented,
lagered, central-europe, traditional-style, amber-lager-family,
balanced

7B. Altbier

13 Aingingefiaduuy top-fermentation uazsi1unTILME9IMSaY
Diisseldorf fufisamfnazatauazyuuianinnirinyluiiasiaa
#aly 197 "Alt" Buredeisnisudauvy "n1" AladasuuY top-
fermentation Saiflufineunaufinisudaiiasannasilafias bottom-
fermentation ﬁ)::mv'm'umuﬁ

Overall Impression: \{is$sanufififuunans danuauna
JTRdnINaafNINLATANINENTY BaRrineulfE feasatuuy
spicy dau jAduasusaad 1esfaunuy dry AumFasfiadasuiu
uazsuAy

Aroma: fisauaafuazsawatufnan¥E grainy LUL bake bread,
nutty, toast bread crust Isimswun?iu darker roasted #38 chocolate
fimaanurasuaanluszFuIunatfegalunans daalseiuiy
naefesnfilsitaundnuaasiluuuy spicy, peppery #3a floral 013

ninuUUaza1aNIN ) d ester uuupdstunatels

Appearance: 88Aausdanu (amber) TUaufiinasuagiiy (deep

v
B

copper) TiA238id1U A8 Susauddn (bronze-orange) AaduUns A
lauazaninfizanfian Wanun ASNE Waedaulan1zRawnIuIu

Flavor: i8nwaiznaasuuuideniualssn Taafiaanuaxdunaneda
@ﬂﬁauqaﬁmamﬁuaaﬁﬁtﬁuﬁu AUTAUUU medium-dry aUd dry
W3aNfUTH grain ANNIN uAzIANaAATIINIU]Y aftertaste SAAAY
AULTAINLTY UNTIALWUTE nutty HIATHINANAINN FTAUAIINANUIY
fiazgnaaulagausaimasannuaandufinslal dy 1Al usAaL
aztiuasldigiunaamialifesauna fufisa Funsedne dlus
Tnansnsinfigzann & ester wuy fruity U by dark fruit Sissa
aluuy spicy, peppery #3a floral Ynunaafiosn a1a9zwy
AILIALAASINUIEIEUTY )[4

Mouthfeel: iaifissuuunans yjudu AsTumiuunatsauiogs
dunane dAuEam1aude il
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Comments: {igspanadnuuusnisly Altstadt ("dlaginn") uag
Diisseldorf az1&5wannds fatnedulnaifinnanaianna (25-35
1BU) Taifiaatguuse uuu Zum Uerige fi3anfud ifinsuuy Stronger
sticke Wae doppelsticke m‘seim,ﬂ"'mmm 27 Historical Beer

History: Waniululataanasswd 19 Tuidiae Diisseldorf Tnsili
madiawuuatnaiiauniuatnas edaladiwasiuuuuinidelings
aglununuslisinnunadnaniu Altbier ddlelns

Characteristic Ingredients: 11 grist uansnefuly ussinas
Usznaudie base naasraneassiu (Iaadnfiaa pils U19ASE munich)
§in15d crystal, chocolate #3a black Naafs uIUENTIaY a19axd]
HEN wheat 593f0 roasted wheat galaanug spalt Aagnil
1M33 M wRREsnlisatuuuasiuniaidnld iesdacazann
fiandan19unmalaa n3ld step mash AadBaniin niinfignmgdisn
wdi [uufusia

Style Compar1s0n° fisdunuazuaanuInnI International Amber
Lager ﬂauﬂfmﬂmﬂnu California Common m‘lumﬂuﬂmmamtau
iﬂ?ﬂﬂuauﬂﬁ]aulﬂiﬁ) uuaanaaaamn’n uaammmuuaan’n uasad
21031 Dunkles Bock WA dry N1 NILATIMAZINNINGA Vienna

Lager

Vital Statistics: OG: 1.044 —1.052
IBUs: 25 - 50 FG: 1.008 —1.014
SRM: 9 —17 ABV: 4.3 -5.5%

Commercial Examples: Bolten Alt, Diebels Alt, Fiichschen
Alt, Original Schliissel Alt, Schlosser Alt, Schumacher Alt,
Uerige Altbier

Tags: standard-strength, amber-color, top-fermented, lagered,
central-europe, traditional-style, amber-ale-family, bitter

8. DARK EUROPEAN LAGER

numnglsznauseniiusannasieassuuuy vollbier AfiA1una1d amber-brown

8A. Munich Dunkel

Overall Impression: anasffinaadindiiaawuuaninain
U115 ma deeply toasted, bready ‘ﬂlmﬁﬂ roasty #3a burnt
HuuIauaL NI FEANNINTIRANLULNILAZANTAULLY dry TivinlH
Auldiunn

Aroma: ﬁﬁmmLﬁmﬁuﬂanuaaﬁmuna’mﬁ\aa\a‘luuw toasted bread
crusts u,a"unau chocolate, nuts, caramel 138 toffee ﬂaamm\a "]
mﬂiLmum\am:mam”l,mm"wmflusﬂmm chocolate g1 fimnaauny
frusaasunIdatimansansuma Susldnsndnfiazann
drusanuaatluuuy spicy, floral %38 herbal 16

Appearance: anaiunulay (deep copper) fuuIAALIN (dark
brown) sindInudunenialniuu ASud Wasdaaudeiinnasau snla

Flavor: iamaaﬁl.ﬁuﬁumunmﬂﬁﬁ@\a fisaunfnuuieafualsdn (ld
uaadAusAABSIALIM) fnnunufignaanuuusntunatediasn 1
derinlAnaaRauna HsaynarnuaasuuulaimuAuluaz dy
vAntaely aftertaste ANNSsaNAARKLY roast, burnt 38 bitter 3&
toasty AINAANNTZANTULLY grainy S8A1TILNATNAYTHIIN daatuuy
spicy, herbal %38 floral 118 *)1§ uazfilusTdnnsndinfiazann

Mouthfeel: \fiaifinsiunatndmmuriiunans Tadudaynauialag
Tintinn3ananu Arslumiuilunans SAusanasuuuanasys
Tifianisehaguusmmiada linupuguainuaanagad

Comments: ({iasalndfindnuuunadiy Hualnd Helles wuufdiay
wfiasluuuy Franconian SuzNNNAAILLLLAE Munich

History: Wauiuf Spaten lun2uneA23381 1830 #d1a1nn13
Wawas Munich waas gnaiasidiu dark 1ie3fdunaniusnuas
afineluadiody ulazdduduialu Munich usislpdiinduliuaiu
fiaufiafa Bavaria (1AgL@w"e Franconia)

Characteristic Ingredients: wuuasiaaly munich uaas us
pils Uae vienna Naanfanxnsaltlduuiu Tt specialty Naadlu

USuewiaaianseduazminudn a5 Decoction mash WULAGLAN
Taatiwassiuuaziananad

Style Comparison: lsliunuwlusanaannsausani Dunkles Bock
sarAfiALazANENaIngal Tl Schwarzbier wxIUALT fuaan
Hundnuazfigaisiaanin Czech Dark Lager

Vital Statistics: OG: 1.048 - 1.056
IBUs: 18 — 28 FG: 1.010 — 1.016
SRM: 17 - 28 ABV: 4.5-5.6%

Commercial Examples: Ayinger Altbairisch Dunkel, Ettaler
Kloster-Dunkel, Eittinger Urtyp Dunkel, Hacker-Pschorr
Miinchner Dunkel, Hofbrauhaus Dunkel, Weltenburger Kloster
Barock-Dunkel

Tags: standard-strength, dark-color, bottom-fermented,
lagered, central-europe, traditional-style, malty, dark-lager-
family

8B. Schwarzbier

Overall Impression: \figslassiuaninasdiny fifiauaunalu
samANaafmMNatuANINInaalussFuiunae e
fiadfunandn finu dry wazlifisannffinseding, Tnd, wiasanin
u aftertaste vinlALfasAulFAaUIN0INE

Aroma: NAUNAARAIAIUINNANY HNAURANRITUAINNAARAT WAT
nauanasuaanmaglfifulasa - saadaraduuuunansfindulas
muiﬂLmawumuaammumunmawsaunau bready #38a199%Wu
nau dark caramel mufmLmaimmmimﬂubﬂmmn dark chocolate
#3a coffee udliAadnuuuTng arnsafinduaaiuuy spicy, floral
w38 herbal Taluseiusn ladiadannasiazann

Appearance: d811A1a1%na (medium dark) 9l (very
dark brown) fnfllalanduneriufindelnuy Ieawusuudsn dndes
Tannn Wasauialngifuinnasan wannizundl6R
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Flavor: sauaassaudoliunans Fanasfidnwasiiazain sauuy
nanadaenidluuuy bread-malty saxaadAILLLlINnaBdan a1a
nwusauuufanTnudafsuslsindsfsangd frnuuutiunatsandosi
Uunane saaadluuuy spicy, floral %38 herbal WuulIunaTTaUd
AN SIALULANNASTFTANA JUULL dry 8199NUAINRINUIRATING
ualdliuuusaiis aftertaste asnuANNINAINEAUTIASNAILIAAD

Mouthfeel: fiaifiasumnanadaunstiunans aslumiudiunang
fagotnunans sjudu Tudenamenunszsnemianaugdies linaasi
AINARIN

Comments: 91nfauiadn black beer Tuaru a5ty usiqdn
U19A3I9158NTT “Black Pils,” Franduseslliunausi aatuazaiy
1 lilanAuuuy Pils satnAniaanu miiaunasinasAatnouseda
rafinwane

History: uaufiteui52319inA Thuringia, Saxony Wa¥ Franconia
Twwasud Wuusetiunnaladrniu black lager AnAATUALY AN
AanininndsannissandsesinAraaeasiuleil 1990

Characteristic Ingredients: 1t German Munich saafuaz
Pilsner uaamiiiu base Tnefinaadfnnuuulsifiudanfiinsauns
nsflanlailsalnd finsuuuaninesluaalaeiugiuasiuuas
fiafannasuanasiufiazain

Style Comparison: Lﬁjmﬁﬂmﬁﬂuﬁu Munich Dunkel ﬁﬂﬁ]"ﬁﬁ
L'ﬂllﬂ')'] 3898 dry 11NN Luﬂluﬂiu'}ﬁﬂ')'} LLﬁ"‘ﬂ"WUNﬂaﬂﬂ')ﬁﬂlﬁ]u
ﬂﬁqﬂﬁﬂiﬂﬂqquﬁﬂﬂaﬂﬂiﬁﬂﬂﬁﬂ Teima598ndian American Porter °ﬂ
ﬂqﬂﬁﬂaqlﬂﬂiﬂﬁﬁ, ST dry A71 38Nﬂaﬂuﬂﬂﬂ']'] ﬂqllﬁﬂllﬂﬂiﬂﬂﬂ
iaan11 Czech Dark Lager

Vital Statistics: OG: 1.046 —1.052
IBUs: 20 -35 FG: 1.010 —1.016
SRM: 19 - 30 ABV: 4.4 -5.4%

Commercial Examples: Chuckanut Schwarz Lager, Devils
Backbone Schwartz Bier, Kostritzer Schwarzbier, Kulmbacher
Monchshof Schwarzbier, Neuzeller Original Badebier, pFriem
Schwarzbier

Tags: standard-strength, dark-color, bottom-fermented,
lagered, central-europe, traditional-style, balanced, dark-lager-
family

9. STRONG EUROPEAN BEER

v

wuaamyfilsznavsedadannaindsamfunnuuasiivaanagadgeanasaiuazgiinauaain Teadwlngasdiudion uindquiiduicauatii

Y

9A. Doppelbock

Overall Impression: \{in3igasiuainasius way uazsaad
iy ffanuudsanuasdion wwuiidunesfisaunfiainsaadfiunm
auazdnnidt lunasfinuufidsauninesfiaatuazfinay dry
unndantias

Aroma: NAUNaAATILNINNIN A1ANUNARAITINABEN ) UATNAY
waanagaduuuliunany unulinunfuaay

aaa

LLUUHLHNNNaNaW\ﬂﬂﬂ{]ﬂiHW Maillard mzmnu uaammu toasty °n
L'tllltl‘u LLauﬂﬂﬁ]W‘UﬂTS&I’mﬂ\ﬂ chocolate Lmhm'aiwunaummanau
Tngl mminwunéu dark fruit, plums, dark grapes %38 fruit leather
wuuunaaw3asi (s

wuuddaufisaNaafuNINLATLSE SINWY toasty A1aNUNAUEAUWLLY
floral, spicy %38 herbal

Appearance: (iaidissla Wasnualng) aSudl inzuauunalés

wuuusdiugnatuni (copper) BaHnAnaLLN (dark brown) Snillalan
anufin wasWaduniuia

wuudaauiiiudnaciun (deep gold) Hedindavawudau (light amber)
finandunn
Flavor: uszuiasiinaasinuin anuaszasaaduansefiulufaus

Uunatedernliunane wanaandaiuunundnidua anaazwy aay
wuuune 06 dawlngiasnuainunauainuaadlusa ussasld

AuiAndenisriuasiaAfidlunauiie Auiinnaiuenain
nsfisagalsn Tilaunannismiiniilday Tlusnansndniazans

LLUUHLHNN?HNE&B‘ILLG” ester Ad1BALAlINT maﬁmﬂua AN
mmmmummnu)

wuuAaaufisanaasuuy bready Uay toasty figuuss fsagatuuy
light floral, spicy %38 herbal WAAULUL dry N1ANIN

Mouthfeel: \fiaifinsuiniiunatsdouiu AsTuminiiunaneds
pndunan Wauunan linszaneuazlainn wuuaanagaanaugu
16 wsildmd3guuse

Comments: Doppelbock 11la31 double bock daulnejaziigian
LATANAUARIHAKARANUFATEN Maillard WaTA1TINATINNANANTS
HAALUL decoction mashing uARRuLLASaufitamfesituiu wuusd
danazlifinnuniuuassainfirasuaasmsanalivuudion viefiay
dry 131 fgalunnnda wazaundn faatheuuuanduiiautonne aud
mﬂui fruaduan range uaralnad Wfiinsfnsuuudniuszau
Vmnansauaanagad whRaediANNANAAMTaULAN

History: dtfilAranmny Bavaria fifisiurufialu Munich ndntu
aSausnlaamszasanag St. Francis of Paula 1utaanA233% 1700
insluadnnisdanininanauesianaslifuuulutlegii fodudes
ANMURIILNINNT LA IEAULAANaZaANAINT NIzFIRGNTN
“liquid bread” uaglauslnalumninaniadadans Taadusladadasn
aufinedan "ator" a1 lEnd1nN1TRANTNARIANANA lHARD T
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19 'nluﬂmuaﬂmn Paulaner mmunlmnaumm‘lﬁ‘lﬂﬁa Salvator
wuuanANfidiaay wwufigdawmenmunTaladunmg

Characteristic Ingredients: 1t pils, vienna, munich uaag
unefiflinaandwiadsud Tuaatwastusuunasu Sameasiu
wuumAY 1138 Decoction mashing WUUALAN

Style Comparison: ifluguuuufiusanit wanundn iaiesidy
A711a9 Dunkles Bock #3a Helles Bock WULAAANAZUEAINIINTG
rinuasfianfigeniuacidnuaztaonalifuniannituuufioy
A7

Entry Instructions: Nm'um\‘muﬁ) ma\‘lium'lmﬂ 'ﬂuj'lﬂizmﬂ
funuudsaunsaduuuiy

Vital Statistics: OG: 1.072 — 1.112
IBUs: 16 — 26 FG: 1.016 — 1.024
SRM: 6 — 25 ABV: 7.0 - 10.0%

Commercial Examples: tuutdd — Andechs Doppelbock
Dunkel, Ayinger Celebrator, Paulaner Salvator, Spaten
Optimator, Troegs Troegenator, Weihenstephaner Korbinian;

wuuaau — Eggenberg Urbock 23°, Meinel Doppelbock Hell,
Plank Bavarian Heller Doppelbock, Riegele Auris 19,
Schonbuch Doppelbock Hell, Staffelberg-Brau Zwergator

Tags: high-strength, amber-color, pale-color, bottom-
fermented, lagered, central-europe, traditional-style, bock-
family, malty

9B. Eisbock

Overall Impresswn- fasiwassiuanasaion fuse Luamﬂs
WY LN NaARTA mumua'“iammuui\a uSisauFazINTY W
u,aanaaaanmsmmmgumauauquamﬂ

Aroma: 1aaIauAIENARININLATLAANSAATTALY NaAs
d1915005a85 LWL bready, toasty Wazdl caramel %3a chocolate
118 7) wazsinasWunau dark fruit 1Y plums #3a grape T3ifinau
g0l nduuaanaaaalimsguusemiadiuuuy solvent lUsiwdnns
winfiazana.

Appearance: Anaguanias (deep copper) AaunmnaLy (dark
brown) ﬁnﬁlalaﬁﬁuﬁmﬁmﬁﬂ@m fimnalanuiia Waginzunalfny
nangniaaaesinlAlNG Wasduwaadedeown wu leg T8
il

Flavor: 581aanfiluaiuiasniy aunasiasauaanagad Naasm
dunsnduananannifizan Maillard W3anA21Y toasty, caramel
#38 chocolate UN8 =) 8198 ester wINATHFNATHNNDAR AN
rnasEaLIEIALEAINRINIAINEAR Bifisaaal waanagadie
ﬁﬂﬁsamaaﬁﬁﬁuﬁuam@a UsAlLLUTANEARNIULAS IR EDAINN
#IUFANNLaaNagad Bimlsniianuasnusnaniusan flUs
TWannsinfiazann

Mouthfeel: fiaifiasuiuandiouuunin < Ar5lumiue wu
uaanagaaiaanlagBifauusaiuly Yudulaalifinaunszsitein
waanagad ANLN NAuLaanagas niasafiauuiu v

I’

Comments: msmummmnumau Iagermg wam’ml,nunmﬂua
ffuAmUNG WarnaNunATaILaANaaaE UAZINAINANAR
JTRININAARuATLAANagas aantdaedn “ICE-bock”

History: ffunuiinludiag Kulmbach 14 Franconia Tutiauilans
NA255% 1800 w1z lsinsufinfiunuaninIy wa lufinauandn
winannshlsadasiwaanmuindeslaalllfnela

Characteristic Ingredients: \#iiaufiu Doppelbock WAsIANTS
wrufaifiesAfanwazadna Doppelbock uasiaiuisaan (freeze
distillation) SulfsauAuazuaanagadfiuanunaananutaunwianis <
Taafialuuda Eisbock Ainulflutiasnannaziannsiasusaus 7% o
33% ABV

Style Comparison: Eisbock Isﬂ,mm Doppelbock fiusedunintu
ﬂﬂﬁﬂqﬂﬂﬂﬂi”ﬁ’]uﬂqiLL‘Z]LL?.I\ﬂLlEi LWNﬂ’]'\NL‘UN‘U‘Hﬂﬂ\iLUHi Ll,a"hﬂﬁﬂ']i
menmnuu,aanaaaa; Doppelbock UMFIUTININ Eisbock [NRUN
Ny #IanIuwiaN Wheatwine

Vital Statistics: OG: 1.078 — 1.120
IBUs: 25 -35 FG: 1.020 - 1.035
SRM: 17-30 ABV: 9.0 —14.0%

Commercial Examples: Kulmbacher Eisbock

Tags: very-high-strength, amber-color, bottom-fermented,
lagered, central-europe, traditional-style, bock-family, malty

9C. Baltic Porter

Overall Impression: \{it5fiusy Suu Suaadiuuny Aaladfinng
fmalnailugfinne Baltic fisamAfinanndan augu uaziunuge
waad niandaAuuzanansa dark fruit wazsaAlaefilsifisea
Tndi

Aroma: nﬁumaaﬁﬁtﬁuﬁuﬁﬁnwméu caramel, toffee, nut, deep
toast #3a licorice flusIWduaanagaduaz ester iduzaulunIw
warwunanefigawl#fings lum, prunes, raisin, cherries #3a
currant m\‘iﬂ‘?ﬂﬁﬁ’]ﬂ port wine ﬁnéuuaaﬁtﬁmﬁunaﬂ dark chocolate,
coffee %38 molasse wAlaifinAuTnsl Taifiaal TainlSen Wiy Tiny
uazisznivla

Appearance: 8naauailaay (dark reddish-copper) fiHIAIALLN
fiuuat (opaque dark brown) e lsisin WasduAalLy Hasuduuas
nzundled la wswnudinainisefiuuaa s

Flavor: sainfisnlunuuiiienfunay Ssasaadfisnundaunis
wammuﬁ'ifﬂﬁauﬂan deep malt, dried fruit ester Wag alcohol 1aan
amwsnﬁmmifvﬁau’tugﬂ caramel, toffee, nutty, molasse #38
licorice f3aMIATAALANLLY Schwarzbier Alxfisalnsl fisa black
currants WA dark dried fruit funuasy sjulunuazANUInLEY
A1 BudufEANnILINNEaRAITiTIRT LA AtaL RAaR AU
AANAUUUY dry LLﬂ:‘ﬁﬂI"jﬁﬂiﬁ roast coffee ¥3a licorice Wa¥ dried
fruit 144 aftertaste fsanumntunansdslunatefiseialianna
wazlsindananamanu sagaduuy spicy SlFlussdusuunans
audalaif flusindntamdnfiazann

Mouthfeel: Tnanalduduilafisfasunnuazyaau niasaiudgu
a1nuaanagaafignunuuazdanlsa farsTumiuiunaindogeuim
na AviuAidniantn BidnminnauainseiumisTumin
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Comments: lugtuuufinulflutiosnaindulnajoglunag 7-8.5%
ABV Tugtuuufifazi@nuseussnlfinaoudunse Snwazuasiies
manfazuansnefuTuAUsTnaiunig Flunisszinsefafuaiu
nsagUlaedeansattndes isdunsfiafisingiusnaindengy
Tuwaizinariszanasfuguuuuiildsuanufionluliuaus

History: waniulasmunudias wasiuiass) lunaiadssinand
nIuuANAARUNTIAUAARN KA19INN13HLN English porter LAY
stout AlSuANTNTsignngalutes A.A. 1800 970
UszARAans Lﬂmﬁﬂ%uuu top-ferment Lwiﬂa'mTi\awmmmﬁmmmn
bottom-ferment fid# ?Jﬂ Baltic Porter memﬂnu (ffmuﬁlﬂ 1990) uag
aduedimnuiudesadtelnl AfieasiBannauneediundaiy
91nUsTINAWATT Im‘lﬂsﬂuuu‘luaﬂm

Characteristic Ingredients: Tnatia{uud2 1y lager yeast (ﬂa\i

mnmumn‘lﬁ ale yeast aumngndnlunisndnlusade) uaasd
anA3uudea 14 munich %38 vienna uaasiiiu base 4 gl

continental 81918 crystal NaaAn3a adjunct NaARFHIANANSAE WY
fnulanaluangasludssihaans Wudeslutiac gasfinanu
#annay

Style Comparison: taunauiilaidias sauaas Anuueg uay
ANLALIAYAY Doppelbock AUAILIALADSUDINAARRIINAIN
English Porter SanfA1a1 Schwarzbier waanagaauazsaunfnag

0ld Ale Adtiaanituazsinduaanagadtianndn Imperial Stout
Vital Statistics: OG: 1.060 — 1.090
IBUs: 20 - 40 FG: 1.016 — 1.024
SRM: 17-30 ABV: 6.5 -9.5%

Commercial Examples: Aldaris MezZpils Porteris, Baltika 6
Porter, Devils Backbone Danzig, Okocim Mistrzowski Porter,
Sinebrychoff Porter, Zywiec Porter

Tags: high-strength, dark-color, any-fermentation, lagered,
eastern-europe, traditional-style, porter-family, malty

10. GERMAN WHEAT BEER

2

mmm’ﬁl Fsuniiusuadieasiuidni1uusessay vollbier uas starkbier

10A. Weissbier

Overall Impression: fisstnaad9niassiufifiddan antu &
aalung ) ﬁﬂ']%Tmuﬁ"ugjmtazwuuu dry MhsamAandin daanu
TamLANLAY banana-clove ’Lﬁﬁaﬁuazmiﬁﬁnuw Weizen

Aroma: §indu ester uas phenol Ununansdsuau TaafialUudnas
\flu banana uaz clove AauRaLAzIAUNIINAAS NALINIEELLY
bready, doughy %38 grainy FNEIUI4NAN A1ANUNANINTAAILNY g
16 arawunauaatuuy floral, spicy #3a herbal 16 usinaw
Bubblegum (strawberry &3 banana), sourness %38 smoke fa
tafianana

Appearance: W11aau (pale straw) fisdnan (gold) Wasdu1nun
AU INSARLAINUNIY 2190ANYINLAZIAMNNENNNINENIEE
uazfian fazAat AnATNaUAIlUNLIIAAINNIALIA

Flavor: 38 banana L& clove AlusauuuuaAdalunatafignay
duna §isa81781814uLY bready, doughy ¥3a grainy AnduLIuNAY
ffiAIUNRIINAIN pils HAARLY NN AININFAININFIUIHNANG
samfinaunaay sasnauRNInSanfunauaufinaunglimianing
#2U 819NUTAAUe )6 ananusaaaLLuY floral, spicy #3a
herbal Imuuummn ! mmianmﬁamwmmﬂmmummﬂaﬂﬁ
AMEEUTinAInES saRIURSaNINazanANNEmNsa AN
ALSALAAS bubblegum (strawberry N&d banana), sourness %nan
smoke AatafiaAnans wiA1LIALAASIAY banana UA clove avdAwY
uwisiaalalusufinldaugaifaanuauna

Mouthfeel: \fiaifinsuiunatsaufioliunans Aunddn ussas
Wy SN nUan vrewn dansludugedegonnn addinian

Comments: ﬁ%’nﬁ'ﬂuu'm Hefeweizen %38 Weizenbier Tatianiy
wanu13e fisdinanilnnlsusadfigalunasidednlnl asan

Tnalsifinaanen drsdsauuasdion

fnasifulalinau Tudsemaeasui Hesalnddluwuusaanagadsn
(leicht) uazuuulsifiunanagaaidunfen lunuy Kristall 9zgnnsag
walhglaadng

History: unju Bavaria inafiasssfianfuifinsinaanddaundnlude
t29NUNAIITH 1500 nswamasiaaeeiiunisyninafianu
Tdm3usnuned Bavaria 11w Weissbier utuadelnalifintusousi
1872 1fia Schneider B3unAmdusuuuddnu at1elsAnu Weissbier
Adsansulsuanudansousigrmassy 1960 (Wisnfialuain
aunsadanldlweasiuiaadunefadusfitnenn airdried uaag)
\dufifenluilagiilaeanizlunalfvasaasdl

Characteristic Ingredients: linaasannandatnetiana3mis
Pilsner saaf 1533 Decoction mash wuusais 1t Weizen fa6 niin
Tugoumgfififu

Style Comparison: fiaifitufiu American Wheat 2sdiausainas
banana was clove nfiaAuasisauutionnin aSeufiaudu
Dunkel Weissbier 4§72 davdauninuazfinnuunnuuazsanifiza
NaaRiaanIn

Entry Instructions: fuuniuaiaisassylidnl#nindadinau

1B3ninsalal

Vital Statistics: OG: 1.044 —1.053
IBUs: 8 —15 FG: 1.008 —1.014
SRM: 2-6 ABV: 4.3 -5.6%

Commercial Examples: Ayinger Brauweisse, Distelhduser
Hell Weizen, Hacker-Pschorr HefeweiBbier, Hofbrauhaus
Miinchner Weisse, Schneider Weisse Original Weissbier,
Weihenstephaner HefeweiBbier

Tags: standard-strength, pale-color, top-fermented, central-
europe, traditional-style, wheat-beer-family, malty
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10B. Dunkles Weissbier

Overall Impression: fissanandannieassiv fusdunanedid
AUIALAAS banana-and-clove 21ANNANNAIE Weizen fan uazdisa
toasted bread #3a caramel NpamuNATuaYY da13Tuiugiuazan
fiu nesaduda a3udl siufntnn ausauuuLe

Aroma: i ester Uay phenol Yrunang TaeUudq9ziilu banana
uas clove finazfinuannaseninems 2 atnsuazfusaas nau
uaasiMaas el unansluuuy bready, doughy 38 grainy N
2 Saufu caramel, bread crust #3a nauNaadfiluNIY d131308
nAu vanilla Uunanedusinl§ faatuuy Light floral, spicy #3a
herbal T4 ﬂ?ilu Bubblegum (strawberry &3 banana), sourness #3n
smoke Aatafianan

Appearance: Anauunggaw (light copper) ftiy (dark) F41A1a
uzgann1H (mahogany brown) adasmunann wmilauyd Was?
wIa innzunliuny aneezgundafilsznieaintaduazias ez
Aat 7AnAznaNatluAwnA wiinazaylumnfana

Flavor: 38 banana La clove RfiAnsuauadslunans sinazd
ANANASTENINNTS 2 atauazuNeas widuaadluuneaTians
untiendu clove fisa2128ALUL bready, doughy #3a grainy wiaufu
5 richer caramel, toast #3a bread crust TalfisaAafiunay ust
ayaAlRdudasaAuuLTiANamUnanndals mnunusifasn
1IN FETIFNANNAN FNTAFITANAAATAUULY dry 8199TNL
ALSALARS vanilla wuuaaudelunaals dunsafisaaatuuu
spicy, herbal w38 floral u:uurfiﬂﬁ ALIALAAS bubblegum (strawberry
W& banana), sourness #138 smoke Aatafianann

Mouthfeel: \fiaifinsiunthunandmmuiiiunans fidaaIud s
1n fiauseauuiue daslumduiliunatefogenngieasa

Comments: {injinfulutia Dunkelweizen Taaian1zlu
anigaiint TueasdunienntuiGas ) uasdngnununifleiu
Kristall uazifiesuvulifivaanagas

History: Bavaria filsnifisfinaduuuanfufifangnatadani us
analunnswdsfiedduanulidmiusiied Bavaria aufeinlans
nA233% 1700; 1fiesu1a15uae Bavaria uuuinasngiduy wuiienfu
fiesdulnafluadaiu Pale Weissbier Baflufifslunaissy 1960
wiifiasnaadunuuuandnitenadiueiasiuasaugainiagiing
Characteristic Ingredients: linaasannandatnetiana3omis
‘l‘ij munich, vienna %38 pilsner uaarﬁ ‘17} dark wheat, caramel wheat
#3a color aas 38 Decoction mash wuududy ld Weizen fias
niinlugamgfifidu

Style Comparlson- mauwmutanaﬂwmumﬂamua"ﬂfnmamn
Weissbier m'mnmmmmuna\mauuaamaﬂ Munich Dunkel 8NHede
1849 banana Wag clove dinaziAuiiniansiaaninly Weissbier
fiasandiausamasuaasniiiaty ddnwaseasdadadaiu
Roggenbier walifisann ye uazifiaifasfmaiv

Vital Statistics: OG: 1.044 —1.057
IBUs: 10-18 FG: 1.008 — 1.014
SRM: 14 — 23 ABV: 4.3 -5.6%

Commercial Examples: Ayinger Urweisse, Ettaler
Benediktiner WeiBbier Dunkel, Franziskaner Hefe-Weisse
Dunkel, Hirsch Dunkel Weisse, Tucher Dunkles Hefe Weizen,
Weihenstephaner HefeweiBbier Dunkel

Tags: standard-strength, amber-color, top-fermented, central-
europe, traditional-style, wheat-beer-family, malty

10C. Weizenbock

Overall Impression- Lﬁﬂ%ﬂfnmﬁmmﬂaiﬁu fifinnuisiuuas
mjaammnmumauNmuiammmmauauﬂa ifisfigntas Weissbier
wifunaasuuey uieunse wazifiaifeduuy Bock alndifinsas

U5znaumIEAIINLIIIaY Bock WAz Doppelbock laafinidaauuaszd
L3

Aroma: mwiINIMIasNaARINUNA1FegE TuulL bready, grainy
wheat finusALABSURS Weizen Hafmniunanadegatiunatsluuuy
banana Wa% clove &1113OWUIAUNE @t Vanilla (6 Tifiaall wu
waanagaauuusdiliunanlfussanlsizauusimiananiu solventy
vaad fiar uazuaanaaadsasinnuanga fudau uaztinAgala
ALSALAAS Bubblegum (strawberry W&d banana), sourness #an
smoke AatafiAWann

u,mJEimvmﬁmusmma%maaﬁﬁtﬁuﬂu% toasty, bready WAZHANARIIN
ﬂgnsm Maillard ﬂnmwmﬂmﬂnu Dunkel Bock #3a Doppelbock a
Wy wafidINNSANUATLSALARS caramel WAz dark fruit ester
477N plums, prunes, dark grapes, fruit leather Wa¥ raisins
Taaanizifiatiusa

wuUdganasfinINNnIINAINNAARLUY bready, toasty ANt
AanEl Helles Bock #3a Doppelbock &aau

Appearance. WaunuIu1n mmauma 11y mmumﬂumu anad
mmuuuauum’mmnflmqnﬂfnmauauﬂam fazaat ANAZNANAY
Iﬂmunmmatmmﬂﬂﬂuu

wuudaniinudannuien (dark amber) fadna1anudfises (dark ruby-
brown) finatduiniasau

wuufaauiifinan (gold) fudimbacan
UHIFUIUIA

14 (amber) Taafivasda1anan

Flavor: 3auaaﬁtﬁuﬁumunmﬂﬁn§a §indw bready, grainy wheat §i
figfiAusAAasLLL banana uas spice (clove, vanilla) AEeUNAANY
Tsifisaaal AnNuxEdsnUIunan fiausanusaufinauls
\@nsioe uslaeiTluifieseslfsauun dry woanaaaduns -aztiesiu
ALSALARS N1ITINTINANITATIINEAR BaF uazuaanagadtie
nAMuFuzauLazAmsinaule Aeinezifistiuniuangnis
ALSALAAS bubblegum (strawberry N&d banana), sourness %nan
smoke AatafiAnan

wuudndiausamasuaafnuNLuTY toasty, bready UATHANAAAIN
U381 Maillard Aiffaau Aaunsaidanlifipusaimasuas caramel
#38 light chocolate HxiAINAY 831308 ester WU dark fruit T8
L?ju plums, prunes, dark grapes, fruit leather #3a raisins Tn2LanIe
atisdndiasinunisy

wuUEaauaziAITNRITUINNNAARKUL bready, toasty NuNLY

18 BJCP Beer Style Guidelines — 2021 Edition



Mouthfeel: \fiaifinsunuunuiunanefouu ladudans e 9
wiaansull amnsanurNguaInuaanagas inslumiuiliu
nanafiags

Comments: \{it3alnd Weissbier findnial#finuusnniiay
bock #3a doppelbock W31 Schneider 9¥HAMIY Eisbock ot
fimouuuBinnuasdsan wadunAadefinuios Snandnainufasen
Maillard A1fANT3 oxidized (&ntiasfizalfifnanuuseuluiadias
Tusamnd wazalssidinulaluifiasantiasnarauuminenffiangain
wrzasRndslnsiashifinnusamass wuufvusnfaslfanadudand
A&y sherry uuudaau wmiauiug ftualng doppelbock fifina1x
Hurawansaadtiaanituazfigatiianinndn agnelsaans luuuud
‘l‘ij late hop %an dry-hop miﬁmﬁ’m&nﬂ 34B Mixed-Style Beer

History: Aventinus ﬁLLi\iLLUU Dopplebock a%wnﬁu”l,uﬂ A.A. 1907 ﬁ
Schneider Weisse Brauhaus 1% Munich wuﬁﬁa’amﬂuﬁnﬁa%w
Tusnfinds

Characteristic Ingredients: linaasannandatnetiana3mis
WAL munich, vienna %38 pilsner Yaan analiuaanarinfis iy o
38 Decoction mash wuusais ludias weizen ﬂﬁn‘luqmmﬁﬁtﬁu

Style Comparison: U514azisa4ni1 Weissbier #38 Dunkle
Weissbier uwafinusanasfiadadtandany Waulafuaing
Doppelbock Tnadifianuudsanuasdiun usaztinanazfiainuuse
wANA1INNAL1ININ um'shﬂmﬂag"lmm Bock &1 Doppelbock

Entry Instructions: fjitnuisiuazdasszyivsatiaduuuud
881 (SRM 6-9) #3adLuu (SRM 10-25)

Vital Statistics: OG: 1.064 —1.090
IBUs: 15-30 FG: 1.015 — 1.022
SRM: 6 — 25 ABV: 6.5 -9.0%

Commercial Examples: Dark — Plank Bavarian Dunkler
Weizenbock, Penn Weizenbock, Schalchner Weisser Bock,
Schneider Weisse Aventinus; Pale —Ayinger Weizenbock,
Distelhduser Weizen Bock, Ladenburger Weizenbock Hell,
Weihenstephaner Vitus

Tags: high-strength, amber-color, pale-color, top-fermented,
central-europe, traditional-style, wheat-beer-family, malty

11. BRITISH BITTER

aurinAsaua3anay British Bitters 1AATUaN English pale ale Tug1usuAnsusinssmant 1800 n1sluasananaadlu Bitters (3uunsnatzaIniu
naranasasulanasoinds lagfallezdwuuuan Y/ Alxidusosy (ausoluuarmmsadudaimisgiy) ﬁqmﬁgmuﬁaﬂﬁﬁu (12 “i58a18a°) Bitters
dwlnajfiusseuaansadongmsune luansmainnsnsinduaanagaduaziasTumiugoninansaruuudnd ludiaan fudidnwaizuazaunan
umnA19InHARS AT IuansHa1019ns (InezmaundIuasdaaihiasnirudn) uwanmiamariasaudoaasiu “WSuana’ vavalad [lugns

donanvasudnsrnioneiuel

Bitters dimaunaInnaILn1uginim Asusiasiuiauniuasnamnindswleepavlidvanas Taudniasiuianlauasdaatuinnirfinasgy

uaznndnlusznitesiy

n3sun1slimIsiudunauratarsunalualnaimaridninifivly Bitters fidoaanarafinaanfindudninsamffiindrearsuya (sIubesaurfniug
i) aghAndrsamaniinainaandaiuiudeiiuandnwaimsasuiudmsvalnad

11A. Ordinary Bitter

Overall Impression: §i gravity uaanagad uazasluutiuaiT
#iiflu session beer NfxINY F8aziBuntasNaafafuAnAafulY
AusAALATAIENTY uAlinTnilandnaadnan s
fiesfanene Huatalsznaudfyranalag

Aroma: ndusaasuuusfeliunas dnfindumisuagan ) (UA
Tshianaly) wumnaffudauuasaas luuuY bready, biscuity #38
lightly toasty 1fui3a0Unf §Au fruity wuuHNuIaINtelunag
naunasasaalidousliunatsaudolifiian Tnefaluudrasfindy
floral, earthy, resiny #aa fruity Tﬂﬂfﬁlﬂﬁ)ﬂﬁi?\lﬂ diacetyl wilualmd
aztansulaluszausin

Appearance: 817Wuaau (pale amber) fadnadunsaau (light
copper) tigsladulannn wasgurardarularuiaidnaudelunans
anvaznulasuusvasdastiuatiuansluidiv

Flavor: sauuuunanedegeununang i ester wuu fruity AU
nangdiegednunang ﬁiaaaﬂrfhﬁnqn faluluuuy earthy, resiny,
fruity #3a floral HsanaafAIBIUNNATIALIALLY dry 9zwuTUsTWG
Naad luuuy bready, biscuity #an lightly toasty d1313aWU
ALSALARS caramel %38 toffee luLuuA ANANAAIZHT TN
AantNfaanuuuNn Taefinuasazdiaclinausanasas, ester uay
sagal Mluazlsifl diacetyl n3asanlinwuldluseaus

Mouthfeel: iaifizsunsdounsdiunans arsluuiua lusuuuin
a19azfimnsluimiuilunang

Comments: ({uifisfitunfigalunau British Bitter lnefitinAnas
Fanlutia “bitter” (WiiinguAmdasdnaziunduin Ordinary Bitter Liia
uanauAnsinganifiasiaulunas)

History: gaaAaAuluuNIIamIIany]

Characteristic Ingredients: liuaa# pale ale, amber #3a
crystal 819 lnaaRFinidntiaaiatsug analy adjunct 1y sugar,
corn %38 wheat lagadaenuddengruuunassiunauay usn
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awnsaliaaydu 9AlE mnliaaduuvaissiudasfisadudiauns 4 ld
fiafuasdingunidnsaisianis

Style Comparison: [fiasgalndunlszinnudnsanaaifoan
Taan1e wazl3an31 golden ale, summer ale %38 golden bitter (iu
Tufinnsifingadiianansey (@au5an136%) asefuisiufildes
NAIW3aLTINEULY American ale

Vital Statistics: OG: 1.030 — 1.039
IBUs: 25 -35 FG: 1.007 - 1.011
SRM: 8 - 14 ABV: 3.2 -3.8%

Commercial Examples: Bateman’s XB, Brains Bitter,
Brakspear Gravity, Fuller's Chiswick Bitter, Greene King IPA,
Tetley’s Original Bitter

Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, bitter

11B. Best Bitter

Overall Impression: \{lu session beer filfnsatAUAZaATY
uesatinanafinuaugaiasuaafiinndn usdei iaisunud
mwidntalagsan Anuaansalunsfuifiuasaisznauddnuas
dlna

Aroma: naunaadsfeliunas Snazdinusanasiataisiua
wuusndesnUiunans (waldiaualy) wundusaadfiduzauluuy
bready, biscuit #3a lightly toasty [{ui3asUnd findu fruity wuugaw
audstunann nauaalanafideusiiunatsandelufiiag Taaviall
LLE‘i”:%LTJun?iIu floral, earthy, resiny #3n fruity Tﬂﬂﬁ?ﬁﬁ)ﬂﬁi?\lﬂ
diacetyl #3anaxlFnuTFluszAusD

Appearance: d1ugdal (pale amber) fanasuasIunany
(medium copper) \ig3lafalannn Wasfu1msarniutaniaudoliu
na1 8199zl BiAwmsnsdan3Tuiiusn

Flavor: fsauniunanafiagil unan & ester vy fruity s
nanefageUunas nauaadsndeliunas Taamluudaess
ALSALABSIAY earthy, resiny, fruity #3a floral SisaNaassIfely
natsuazausauLLulsimaananunu waanluswaiduuuy bready,
biscuity 38 lightly toasty 81aWUS4 caramel #3a toffee LULATGY
unannls Anuasgasaniesinlfiainainunusauenilsingg
Tuths sanaad, ester n3asaanyl Taafaluazliny diacetyl w3auau
Wwulsluszsiusn

Mouthfeel: iaifissunsinunanafadiunans A15Tusmiunn lu
wuurdnaaazdiansluiulunang

Comments: fi5auaanfiiiniauni ordinary bitter fifaifiasiaaf
wsenIfinsseeu session

History: gpauAafiuluuninuaimuinng

Characteristic Ingredients: ltuaad pale ale, amber %38
crystal waad drulnajazfinsldinnna a1aly caramel w3a dark
malt 1ia13ud analt corn n3a wheat uuuAnANldaa A EWLS
Senqulumanau usaanseluaetdu Als wnluaetuuuaiusiy
fosfiduiiauns - lufiadvasdonquifidnuazianns

Style Comparison: fiuaanagaduinnin ordinary bitter wazsinly
dunaufifinnnIngsnin uaanagadiiaanin strong bitter &
ATLIALAAS caramel #3a base NaaRLaTANINNI1 British Golden Ale
Wiulufinsingatfionauey @ansan136u) asefuessufildeas
naNIn3aTfinELLY American ale

Vital Statistics: OG: 1.040 — 1.048
IBUs: 25 — 40 FG: 1.008 —1.012
SRM: 8-16 ABV: 3.8 — 4.6%

Commercial Examples: Adnams Southwold Bitter, Fuller's
London Pride, Harvey’s Sussex Best Bitter, Salopian Darwin’s
Origin, Surrey Hills Shere Drop, Timothy Taylor Landlord

Tags: standard-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, bitter

11C. Strong Bitter

Overall Impression: \{it5 Bitter ale 1asdongufifiaauselim
nandingelunate AnNasnaaiauanateiullsznitenaafiuaa
aufsanuidniian AnuaansaluntshuiiuasalsznaudAnuas
dlnd dguuvufindremealfguandasaunsofinanals

Aroma: nauaalsziugeinunatsdissntiunans Taefialuudaes
Tluuw floral, earthy, resiny #3a fruity ndusiaamliunanefiogeiim
nAe @N5aRAIUIALAAS caramel wuusBeunanels § ester lu
WUl fruity Lmuqnmunawﬁﬂﬁ’lﬂ'mna’m Taldaglsiny diacetyl
wiauaulFnulFlusssusn

Appearance: §81Wuaau (light amber) finaguanuy (deep
copper) Annulaaudlaunn dwasdu1aniazauitawuusifelu
nane A1sfinassiiufeansuldiiansTumiuei

Flavor: finuzaiunansdiogeliunatouasiisasaanunaiuaym
feuiin dnwaceasnaadiulaaiillesidnwasmiion bready,
biscuity, nutty #3a lightly toasty WA¥A1ANWLI& caramel #3a toffee
Tusziusndeurunans dsaaatiunanadegetiunas Taahaluazsd
nAu floral, earthy, resiny #3a fruity A NINLAZ AU Frasaalily
srauunaadiogeliunane dasineuuslinausauaas J ester
WU fruity rfi"'lmunmnﬁn@\a 2N1ANUALIALASITUAANAAAA 6 1Y
USunausin ausanuY dry Ununanede dry Teavialuazlsiny diacetyl
wiauanlFnulFlusssiusn

Mouthfeel: \fiaifinsursiunatsdionuitiunans AsTumiusig
UuNAMUIIIHLUUUIIIARLEINTT THIULTILT 18129 ENUAIIN
duanuaanagadidntias uinusAnasilainisusely

Comments: ludanqunniuil “ese” fiuieTasmananisanuas
Fullers wazlufilasandnshudufiosmly wasdudesadondneel
waLluRzdnunn) uideiuse fuaadfanuuazduran Fal
aunsonuludasuingu y ﬁﬁnﬁnﬁw@ﬁméu'jmﬂu English strong
bitter wuuAniAN Tuaiain £sB Tignaguanaungunn e
LUU malty, bitter, reddish, Wl British-type ale ‘lummui\ammgw
(uanigamini) waziiualndnldiuauiam %’i\amﬁ]ﬁﬂﬁéﬁmﬁu
ueAuARI ESB anTsaidiesuasansgs Wusunuzasguuuus

History: gpauAafinluuninuamuinng Strong bitter gnaagdn
Wl best bitter Tunuufiusenin (siguiusasladin “more
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¢ ala ol

premium” IN31¢ best bitter nJumamnmmmﬂamﬂamwamumaﬂ
Ll,é"]) British pale ale Nngﬂﬁ]m’u‘dumﬂi premium, export-strength
pale, LﬂuLﬁﬂ%tmumﬁagj‘tui:rﬁmﬁmﬁ’u strong bitter udia12zU5u
gaslnidnunisussquan (3rudansinssiunsTumtuge)
Wwiid British pale ale TugAlnsiazgniunladniu bitter wuunIn us
a1nUsyiBAansudaanalnddnoi

Characteristic Ingredients: ltuaad pale ale, amber %38
crystal luuaasdsniausud analdiiana corn #ia wheat iy
adjunct 'lnvaaﬂmﬂﬁuﬁ:a"\mqmmuégnLﬁaﬂ,umauw wsaunsoldanl
B 9Al8 mnluaatuuuaniiusaddudauns ) lufiafuaadangui
dnwouzianne wuufindnlu Burton sl sulfate Ununanefiaged
autarinlfidies dy anniuuaziunaunassasag minerally #3a
sulfury

Style Comparison: satnfizasuaasuazaatfifniaunin special
#38 best bitter SauTILAANAZAATINNGTY LuLTLsEnInaTad
AILIALABSTUZAURY British Strong Ale Ti9usiin Strong Bitter 954
gauniuazaNndn dsauaan (IRLIRNITATSING) WAL ester HIANTT
American Pale Ale Rifidnsaznisldgatnauauiiuansei

Vital Statistics: OG: 1.048 — 1.060
IBUs: 30 - 50 FG: 1.010 —1.016
SRM: 8-18 ABV: 4.6 - 6.2%

Commercial Examples: Bass Ale, Bateman’s Triple XB,
Robinsons Trooper, Samuel Smith’s Organic Pale Ale,
Shepherd Neame Bishop's Finger, Summit Extra Pale Ale

Tags: standard-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, bitter

12. PALE COMMONWEALTH BEER

nuIaRgIUsznavAeniinsiaadoan AdAmussUuna dndunaravaatuazsaen 9InUssnAs o) Aeluarur9nsaongman

12A. British Golden Ale

Overall Impression: ({izfigati AMaLsILUNATsREgILY
N8 ANANANIRIELASAINAINTITA U IARIINARTURD
Aediuzavalag Wasendudesmuganialugaian

Aroma: nﬁuﬂaﬂaaﬂ"lui:ﬁuﬁﬁmunm\aﬁﬂgjﬂmunmn UATHEININ
ldaavlnannnans — floral, herbal #3a earthy WUUANNG %38
citrusy wuuaatasiufiindasing dasassasnulunuy single hop
finAuNaaduuy bready A Tsisl caramel §indu fruity WULAGIAIUY
naIfiNneINgaluINNI19In ester 8199TWY diacetyl B

Appearance: 814 (straw) auiiednag (gold) daulaaudnla
110 finasdr1dluseeuandel unane asfivasndufeansulsdia
A5 TUILTUEN

Flavor: innuniiunansfugeliunane saunfvasaataglusseiu
dunatsfisgeiiunalsannaannuiia ulazwuluy citrus Wntiu
3an ) fnusamasuaanuuuAdeaUunats MTuluuuy bready
WAZA19INY biscuity 1antian 18A25858 caramel ANNINLAZSIFIAY
galmasautn § ester U1unanedesn ausaLLY dry Urunangaud
dry ANENasIisEuANsEFuLaanagad UAMaIANAA ANRITWY
diacetyl ﬁ'ﬂﬁ

Mouthfeel: \fiaifinsunndialiunans arslumdusidoiunaiily
wuuifisdan uddnluuuuussgeanlufiatnainazgendn Tuuuufinse
8199TNUAINGUIINLAANAZRALANTIY usAILIALRASHINAIUIETY

Comments: \fin3susauilraalFatnailaeiufigaiauainaat
\haifinsfsandsnifiundn biter uuuAndn dladignimunliidy
indflHanuaniuluggiou watlagiuaansanuldnaani nendn
Fruaataneiusingy usgat cirus wuuawdiutlagtiugnlaiiaty
3a8 *] Golden Ale flagnisandnuuyudn Golden Bitter, Summer Ale
#38 British Blonde Ale Wulgfaluuuy cask, keg, wazin

History: i{ie15 golden ale afftlnalaTun1swamnludonguiiia
Smirautey lager WiesAfimanunege uiinezifwZaseniazsey
Uszianlusauusn Wi Summer Lightning a4 Hop Back ﬁﬁmﬁmﬁu
aStusnlul 1986 narwauAadniusuruinmasalndi

Characteristic Ingredients: ltuaad pale %38 lager Airinnting
nJuwuwﬂummtwa'lwaaﬂuamama’m a1ald adjunct 1@3uHIE
A"a corn H3a wheat un‘lﬂaaﬂaﬂnqw uRaatiugA1%AIY citrus
wuvauBiuadlatusnnty lafaddnguininraunisazain

Style Comparison: pd1efiu American Pale Ale 1Mnn31atn9au
wasinazfiuaanasadsiniuasiidiunananiodongy daclaid
caramel Wazdi ester Aniufiaifinufu British Bitter uas Pale ale 9%
dry wuu Bitter wAgaEAUsARasNaaARTaEnd Timsduasuaa vin
‘lﬁmmﬂuqaﬁwﬁﬂﬂ sinly (uas‘lﬁqmamﬁﬁ) 181 gatuuualuiny
wnnnalpadungeadialnidnlng finnuaunaainaalagszning
Blonde Ale ILa% American Pale Ale

Vital Statistics: OG: 1.038 — 1.053
IBUs: 20 — 45 FG: 1.006 - 1.012
SRM:2 -5 ABV: 3.8 -5.0%

Commercial Examples: Adnams Explorer, Crouch Vale
Brewers Gold, Golden Hill Exmoor Gold, Hop Back Summer
Lightning, Oakham JHB, Spitfire Golden Ale

Tags: standard-strength, pale-color, top-fermented, british-
isles, craft-style, pale-ale-family, bitter, hoppy

12B. Australian Sparkling Ale

Overall Impression: \{isflaafifieuauga ddau AsTumiugs
wazaniu munzdmsuinluanimainiAiau rautseNsegallu
Aaneluuu herbal-spicy Wae ester WUU pome fruit ‘Lg'llﬁ'u #isa
waaslusziulunatewdaniafiesfuuus crisp audaanisringu
naefiann e
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Aroma: nAuvanfijuina dzenn wiausudmnaufiaunanas
esters, hops, malt, La¥ yeast fiflAduLNENINUNAT0E 6N & ester
Tuuuu pears w38 apples UavaN13ndisadudisaan uuy banana
16 fimailuuus earthy, herbaceous w3afianwazAdnamananaadl
Pride of Ringwood Naasf[FRuuALLY grainy Uunanilaudonan
%2 N38UUY bready 8aw *) (AU caramel fiasAanlnsiaunse
WUATLIALAAS yeasty WAL sulfury T

Appearance: Amdaniuy (deep yellow) Sudmaasawudau (light
amber) finifludnasiunans ﬁwa\a@mmzuﬁ’ﬂﬁﬁﬁmm%amﬂaﬂ
snaan Jonafudamsizanslumiugs Sanalannn <) us
TnefhlUudrasidswnianfuiiafifiolfgru Taanaluudrezlsiny
anuguiiiudunszansdswndauiad

Flavor: saifinaasnannaauiiunaafiosn Ssasaasuuy grainy
@it bready asWUsANAAALLLYNWIAINAINIMIUADULIN UEIAIIN
aununhunasauRegaiunatsazauinanrinlisaauna linaswu
36 caramel fiadiannistusinanaldsniili dry niasldainu crisp 7
anllanaunianmnuny uiiflaifoseridnuiu ndugatunans
fiegualunaniuuy earthy wazanaadl herbal, resinous, peppery
wiadnwaizadmanuslingsd floral fingalulu aftertaste § ester
Ltuuﬁflmuﬂmﬂﬁ\a@\aﬂmnafmaanuu's pears WAY apples A19ENWL
ATLSALAAS banana [ALATAISIAALAN A1INUATLIALAAS minerally
#3a sulfury Taeawiznannafiad lindsiata

Mouthfeel: p3Tumtiugelioudisgoann Waaidnfundiin
9INANT crisp uaziRAY ialfasiunanefimuntunana iia
finazlumemundudivindausefias snsuuusan Tuuuudiusendn
ananuAAdUINIEANagaAlantial Alimsaznulunuy
uaanagadan fiandnnisimaldsunn; limsdinnaminunannda

Comments: Coopers (887 Sparkling Ale fuaiflui3asmnamanian
Wmousitl 1862 udidgasazideulilummanafifsiiuan Tutlaqii
Wieseefimnulatiniauninuaniidsaan wiaudulnadnasswdeas
wianfiadadluund arntunymnauazindasnmunasly unsluung
wistamazgandeunlazund Waidslunuuanlsadeseslvinygud
iinsnduiinauita bilFfaduanunundutiuanaaludes gUdnweld
guunasalndigiiaueziiuituuaunasfusTnegealns lin1sans
Tumiunuusssunfanaudlude insinadfionludleqii arsha
MRTELITH

History: tufininuantlfifiuinfiesiasaasinsidudulnafinan
Tuemssud 19 Whudiasan xxx (Mild) uaz porter ifiasfussalunin
TEsunnswaRautsiufudas Pale Ale fivnznannlsndesly
fang 1 Bass WAT Wm Younger "Monk lutiafiumnissuii 20
fiasuuumasunngauazifissanas "fwndn” aduldsumnaiio
1Nt Sparkling Ua Pale Ale 1a08aFIATIANTIUILNINGNTEYT
\fhwdesiaa usiade 4 ud2du Bottom-Ferment Lager #ufiingiud
pdafunnfufiasiadinaniendiainis 1 Coopers 91035 Adelaide
saansidelAfugnanduisnufeifmannieagdondndeialng
Sparkling Ale

Characteristic Ingredients: 11 pale saaffiauidnsiasuuy 2

wonrataadmsiiaiuiias lager analy crystal NaaRsuIMANTal
wan1susud (desdadelnieslslly adjunct urazlusinanadasdnsu

119 priming Wi Fadrufiesluadsliuaas 2 uas 45% uaas
Tusfugae unq) 30% azlddimnalszana 25% ialdaenelsanmn
Tulnsiau wwuanfnesligataewugandingide Cluster Az
Goldings An3zagnUNUTTlLNA1INAITIH 1960 F28l Pride of
Ringwood laiflasiiuy Burton fifinnsdannsimnags (snewug
anaesidaialy) s lsnarnnany Tnaunfia s
carbonate FNLAY sulfate U1HNATY

Style Comparison: finauAaaAdInuiy English Pale Ale uiian
azfimnsTumiiu snnndnunn Taesl caramel Haansn lagadlugs
late hop Hiaeinin wazuanslFiiudeaeiugiasfiduandnualuas
Wugaaufinarnnaty anadisasuannnin 1BU fifiu iasendad
§an1sanaléunn FG A uazaalfirauinellazifenday

Vital Statistics: OG: 1.038 — 1.050
IBUs: 20 - 35 FG: 1.004 — 1.006
SRM: 4-7 ABV: 4.5 -6.0%

Commercial Examples: Coopers Sparkling Ale

Tags: standard-strength, pale-color, top-fermented, pacific,
traditional-style, pale-ale-family, bitter

12C. English IPA

Overall Impression: \{ia3denguddaufifisaun usaliunans
fiansansunmaalafiunn fndunazsaainaay ausauuy dry 1o
Ymghunanadntasdenguliansasifanlusamafiutiade

Aroma: ﬁnﬁuaaﬂﬂ'mnm\aﬁngjﬂ siniflunau floral, spicy-peppery
#3a citrus-orange 9IN5331UNA NANAINNT dry-hop LanTiaeTiuf
pansulgudlisniy duaasluuuy bready #3a biscuity Tuszsiusin
Urunatefeliunans aunsaidanuaaffindne caramel #3a toasty
Taluszausinunans fiadnu fruity taedelunarndiufisanduls
dunsadl sulfury dau =)l5

Appearance: #eARAuAdnan (golden) Tuaudedindasdwuiau
(deep amber) usidrulnajazpaurnaay AIsiAlE usiinluuuud
dry-hop uazIchhuminiaﬂmmjmﬁnﬁaﬂ fivagaunanae t1Tun?
TaR &u1auaa

Flavor: dsaaaiiunansiiege dansnsnasaatiiunalsfiogoun
satfnataalAsAdEfunau (floral, spicy-peppery #3a citrus-
orange) AI3TIANAAR ULLLUIHNAE I UINNANY wasTidnwols
1wifiaw bready 8198 biscuit, toast, toffee, #3a caramel TuszFUs
fotunane §A2u Fruity Uaunatefiesndiunane ausauuy dry U
nasaude dry wazaulundaufuainuandiliszaaifag ANNENAA
wanaat usftodasinaanfinassiuayy 11008 sulfate gaay
NWUAWIAADIUIEIAAUTR QUIATHIMEAAIINNIN 58 sulfer uAz
AMNafitaey lunuuiiusendiansasnusauaanagadazann

Mouthfeel: sjuau aidissuvuuisirunatsisilunas Toe
UsrAnAnEnaIngal msTuiinlunansdeguliunans
ansnlifennidnd dry uddnasiinaasagfainiu Tuwuud
1390318199 TNUAIINGUAINUAANAEAA IUTTAUAINI WG
Comments: an#a1a0 IPA AMAWALIANTIEUAETNAITNUANS

panNAkazldgatunadg aunay W12 IPA FRGHIRANSARNILAS
Tailsnunaanadndasan «) ww Porter azlignduludidudiasiae IPA

22 BJCP Beer Style Guidelines — 2021 Edition



ugnAnAuiuiads [uddwsalaanisldaauninnindesuuuiu
uazfuaanagaanlilsaglussivinflugaainu

st luasilnisuaunindssyindu 1Pa dufinauusapautng
A1 9nayatas CAMRA “AefiFundn IPA fifimnausetszanas 3.5%
suldmanstualadfinfiase Wnusziaransifiesonadingy Martyn
Comell Waruiusnfiasuuud “Tluansnean Ordinary Bitter”
susnFadaniesfusafuumaayamanidmsuuuimioansn
wnnindenlsndasdenguadialnivnuiasandn IPA WaouaseTada
IPA sanUszinmmaniilunandanguluilagii
\insgndaanludslilaniluldatned dolualndddolinsfidnwos
duldlann3a Brett

History: 1aufiiflu Pale Stock Ale 9naaunaudelutiaduideniu
ﬂ%ﬂuin‘luﬁl’mﬂmﬂﬂﬂ’niﬁ 1700 George Hodgson U Bow Brewery
Tilsiduauaiealndil uidugnandosffiiaduemeusniasa
Aa1n natantafinannianisan Tuil 1823 u3¥n East India TH1#
Samuel Allsopp d3101ie5twlnsl WianUSugnslns) Tmﬂ‘lﬁﬁflﬁqmu
%l sulfate uad Burton; ﬁla India Pale Ale Iﬁlﬁqn‘lﬁﬁ)unizﬁ"n
szl 1830

ansusszanfissuazaufiolfanammunianan uazalnai
favazwalUlugrm3inatuaeAna33e 20 uiii 1IPA Tunuy
Burton fluseninazfimsay Gafiffendluagiuiosfldantieas
uaanagadsfinussuIn (wualiuddenasniiusalilufies

adelnsvasdangw) alpadlasunisaunudnasedmsiulugaasing
wiesuaanAse 1980 wasiliudefilfaiua i luunaniedl

findasfelmalldSuussiiunalaanideiinanadn uslinasiaing
aeidenifeniuifisneazifuamiauiunnisznns White Shield
Wanfiusatefiaguianidign Taefiaulude 1IPA Ausdluuuy Burton
filnunuaznanasousnluil 1829

Characteristic Ingredients: pale ale 38a6 galaenug
fong Tneannzatnofsaatnanay Sadidasalnddenguidnnis
Wanalsd analdimansiernaludesuneile asnseld
AILSALAASIAY sulfate LULYNETAE Burton T8

Style Comparison: Tna{yaz1daatlunan late-hop finau
fruity uWae caramel Waana1 Pale Ale WA Bitter uavauNg® AAN
waiNataaUtasniuazisaufuasnaasfilauinndn American IPA
fialy

Vital Statistics: OG: 1.050 —1.070
IBUs: 40 - 60 FG: 1.010 —1.015
SRM: 6 —14 ABV: 5.0 -7.5%

Commercial Examples: Berkshire Lost Sailor IPA, Fuller's
Bengal Lancer, Marston’s Old Empire IPA, Meantime London
IPA, Thornbridge Jaipur, Worthington White Shield

Tags: high-strength, pale-color, top-fermented, british-isles,
traditional-style, ipa-family, bitter, hoppy

13. BROWN BRITISH BEER

>
=1 o

ugidndiesluuvy Dark Mild, Brown Ale, uas English Porter 9sfiuss3fiAansneanu usuyanimardesaduragiuuyluasioln (dusnaudgnen

L1
& o

ngusmAuAan1sFadunni ilanendndsamauasaunaiadendoiu ilawsizdauduiusninlse Samanssauiu dnvazadreiufad
AU sIEAIYuNATY SAy uazdnimannasnuaas Tnadunasrnuidneindings aladmardlidinauduiusnilss Samanssaui
Tnsnawnzaginodn Indaladlaivimuintaindnalaanis niameiiudsenaunasinalnanis fanstanyTuiaugnlalunioss Saaansiioasuis
nguifiesi "Brown Beer" ihuiisfifiiss Samansiunnsouazdin uazludnmAeitaiuiansianyid

13A. Dark Mild

Overall Impression: \{it5 session ale dunfAdanguiiiuuaas
§i gravity Auazdin wanzfunisaslutsunamnn MHauanty
niau R ATRININANNAINLTE NENAIEALIALAASIAY dark malt
#38 dark sugar inalnnae

Aroma: NAUNAARAIGIUINNATT B1ANUAIIN fruity 14
ﬂ']Lliﬂw’la%ﬂa\maaﬁﬁﬂu’]iﬂuﬂﬂ\‘lﬂaﬂlﬁﬂaﬂﬂLLU‘Uﬁ‘;ﬂ caramel, toffee,
grainy, toasted, nutty, chocolate, #3a lightly roasted mawun?iuaaﬂ
WY earthy #38 floral WUUANTE a1any diacetyl WUUFN '

Appearance: 8naiua (copper) Govnmnawy (dark brown) #3ad
Mahogany Taefldudqesla uitmusssudenasiifinnsnsaeh
1w Snassndeiunanedunauaaaudeduiaiaday; Wasaneaziniy
una sl

Flavor: Taam [Uiflufiaduuusinuaad fsaufivaasuaziann
AANNKRABNIN (L‘ﬂlu malty, sweet, caramel, toffee, toast, nutty,
chocolate, coffee, roast, fruit, licorice, plum, raisin) ‘ﬁlagimﬁﬂ base
aaRWUL bready, biscuity #3a toasty &1%150UARUURINTUINE S

dry igslunuuifinaaddiunaiaazaunuy dry Axndansass daau
sudnsiaadeunans emmafezrinlfAnmuauna uslsiann
wafiazianuuzaaad 111308 ester wuy fruity Y1uNaNe @181308
sagauluszausn (s anany diacetyl Tussdusnls

Mouthfeel: fiaifiasunsdorunans TaefalueziansTumdiusige
Yunans Tudesuuufifisamanafinrueadniias ludesuuud
mwmaﬂﬁmmiﬁnLﬁmﬁ'\n‘lmﬁﬂ%ﬁuiﬂnfh Taimn9 flat, watery #3a
thin

Comments: d211najaziflu session beer Nfuaanagadsn
U3s310d 3.2% UiITUN93UAAUEALHALTINTT (4%+) dMTunsdeaan
IUINANTA AINGRNNa WialananiAw Taanaluazidsvannde uuy
U5591IARSANLTILLY session AnAUNTSIHTSA awnsafnwTs
wannane Suuuddau @Euliunansieiianadan) wiuuuinngnn
nd1&lAd dark mild a1nuNINHezaBUERNIzLLL AN AT Ins
iy

History: Wuafn A131 ‘mild’ Aaidesfliamnsadulyldum wasly
\durnamufiifauanmnuuanaeszrinafiaifiamnsafuli sy
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wiafinsfinnsluanilge 1fies mid’ Iuadelnifasiniunusandes
LaanNagaasi X-type ales 9101l 1800 ﬁtémﬁﬁtﬁmﬁuluqﬂ 1880 U6l
wavaasmlanasef 1 windufnaneduduinnaws Tunislew
flaqiiu Ariinuadadesfifuaanaaadsuaziisaunainaatiannin
dlmd Bitter wuuaneiiezadunadadeslunuuadielntrasdonge f
31 ‘mile’ IilagiuliranfiudTusausuuasguilng Tsafiasnae
whsidnlarniiuds mentiuiGan 4 uazlifinudanToemsa
ANFNRUENNUsEIRAERTITRIN Mild AU Porter

Style Comparison: uniniinanaginiiau English Porter adelnaifi
fiunanagadsInin uaTnIUIaEndn London Brown Ale 3110

Characteristic Ingredients: 11 Pale British uaasiiiu base
uaas (FnazfidnwaizAantnagaw) crystal 1aaf dark Naasndald
dark sugar Wil adjunct uazanasUae adjunct L?jlu flaked maize Uae
819818970 brewer's caramel 14 British ale fasfffianwaizianay 1o
gallszanladld msrzausamaiazgnnaunasunuasduda s

Vital Statistics: OG: 1.030 — 1.038
IBUs: 10 — 25 FG: 1.008 —1.013
SRM: 14 — 25 ABV: 3.0 -3.8%

Commercial Examples: Brain’s Dark, Greene King XX Mild,
Hobson’s Champion Mild, Mighty Oak Oscar Wilde,
Moorhouse Black Cat, Theakston Traditional Mild

Tags: session-strength, dark-color, top-fermented, british-
isles, traditional-style, brown-ale-family, malty

13B. British Brown Ale

Overall Impression: \{ia5 British ale &inaafidsanaas
caramel TA8l31A91NIFUNAAIULY Porter IANANAALASIANTAUF
wignazusendndasnilunasansrmanandnsidnias

Aroma: ndunaasday *) HANAIY WiaufILnAN toffee, nutty #3a
light chocolate AMNNAFALNEY caramel wWLUUNGALFIHITN SinAuaay
ﬁm\mffiﬁflﬁn@m‘lmmu floral #3a earthy 81aWUNAY fruity uLUAAY
waldAaslnnLsu

Appearance: 8 1WHLIN (dark amber) faUIAAUAGLIN (dark
reddish-brown) Wifiesla fnasluuuusfliunaneduniunaded
dR1aaau

Flavor: fimnumuainuaadiiyuuiaauiisiiunas wiausos
AILSALAASIAY caramel UWLUILNANATHYN LAZAUTAUUY dry UTW
na1gaude dry Naamana9z Rsannd nutty, toasted, biscuity, toffee
#38 light chocolate fimnuuaunaaReAUUNANS SANaENAA
ansaasuazaaluuuinAuauiisnaasi dunsonugaluuy floral
#3a earthy WuuU1e *)[# §1315ANY fruity ester Tuuuusndelay
nanala

Mouthfeel: ifiaifissunsunansdatiunars dansluiuiuiu
nangdiegednunang

Comments: finnanyfininesanisinnufuansineiu Asuddaay
galiinlandedius Wiy uasitiu caramel agslsAmausasnis
faruasdaslifisarfidfiuy fies Double Brown Ale finsanines
Hufidasuinninluaio uanauiniainain luaasd London Brown
Ale Muaaalaelada Brown Ale 15 uanmsuana1esuElAga1N

AINUANANAIHANNENAA (IALIANITAIINMIIN) LASAIINUTY
uaanagad lldnunaanudwanen lilfagluasauaiusaaiu

History: Brown Ale fiuszifmaniduannuludenge udindes
wanendia aladaiulunatatieaiAnu Brown Ale adfalnsifanis
a30a93R luARITIET 20; Bimfaufundadnrluefnfifdaieaiu
finnswamfiedsinusouaanagadfinainnane us Brown Ale wuu
ﬂﬁﬂmﬂmaﬁ"ﬂﬂLLé’Jﬁ):gnﬁmm‘lﬁusﬂnfh (ANNNIAIFIUUDTANINY
anandnsluilagiin alpddanan British Brown Ale asielnaifiuse
n11 Wlinastulseifaanswiadies London Brown Ale fiviax
#wunIfadune5lunuan Historical Beer HARSNT lULULRANAS
LUUUTIIIR WAR IS IRAIRNIZLALILYTIquIRLTNTIY

Characteristic Ingredients: 1t British mild ale %32 pale ale
uaasilu base 1aad 928U caramel uaad a19azlduaandiy
1&nvias (14 chocolate Naaf) WalhEfuAILIABASILLY nutty N1
TnaaaneiugaonquAadefignsion

Style Comparison: fsauaaffiannauinnin British Bitter Tnadl
saunRArasuaasnann grain HBuN31 w39A11 Dark Mild dRnuAsias
A7 English Porter UIBUAZHITUNALNIT London Brown Ale 110

Vital Statistics: OG: 1.040 — 1.052

IBUs: 20 - 30 FG: 1.008 —1.013

SRM: 12 — 22 ABV: 4.2 -5.9%

Commercial Examples: AleSmith Nut Brown Ale, Cigar City
Maduro Brown Ale, Maxim Double Maxim, Newcastle Brown
Ale, Riggwelter Yorkshire Ale, Samuel Smith’s Nut Brown Ale

Tags: standard-strength, amber-color, top-fermented, british-
isles, traditional-style, brown-ale-family, malty

13C. English Porter
Tudangwaz15an31 "Porter” atinoue 7 uaia "English Porter” laitiia
UENAIINUANAID9IN Porter Ussinndu < Ndagluuwanieid

Overall Impression: \{ia5 English Ale SvimnanANLTIIY
na1e fignALANAILIALAESAININLALIEAD anadisam
sing +) uslaeialazlaifisalngl uazdnfisanaadiuuy chocolate uaz
caramel

Aroma: nﬁumaaﬁiutmu bready, biscuity Uas toasty Urunanudi
stunans niaamnaAaday ) fidnazanluuuy chocolate A1

Hurauraanaadatanuislunuy caramel, nut LAAINAIULLLY
toffee a1anUgaUfITEAULIUNAIULLL floral H38 earthy A1aWL
ester WU fruity Uunane uadandufifainis aunseny diacetyl

wuusi 6

Appearance: 814101a (brown) f9UAaLN (dark brown) sind e
Tangufin faulans usiunefianaazfiuwas Wasduniuradedin
ANaAaNIUIALINAANE LNIZRAIAGILINAATY

Flavor: 581aaf luuuu bready, biscuity a2 toasty U1unand i
W3ausaAEaY chocolate WULNIAREUUNANS FnwuALsALADS
caramel, nutty #3a toffee UATANANY coffee H3a licoricelWsEAUR
Tsimaanusalniim3amuuunssding uadafidntasanaiaidasniy
unfizfudauuag chocolate dNNNIONUAILIALAASEAULLY earthy 38
floral TuuuuUIMNaT § ester wu fruity wuusIGIUIMNAT FAN
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ausUUnateiilunanen [UnarliANaNAatuna AN
Wuldmusnaamiananlufensndnsdas swdauiun1sausuy dry
UnunansandenNulantias @1unsany diacetyl wuuUiunandla

Mouthfeel: \fiaifinsuuuuistirunatndisliunas Ar5Tuiubusi
dunanefisgeliunans danuaiudinuuunaunfisdiunans

Comments: Aadunerasdlnaifaniayadudeslunuvadiens

uae English Porter Tailuguuuudifiaguazenunnanainnainnn
gfina findfindnaingnsludssifiraninisdunmunn 27
Historical Beer wiasAagunafitnansandoaduadulusiauandes

Tugtuuupsmififisdadelndiuusindtuazfigatuinndn

History: ffinluaaunaulumiefiunedisss 1700 ifasuuy Porter
THgnWRInIu191n Brown Beer AlsFuAMaianlutaetiulaerinliuse
wnty isgay wazasnsafuld Baun1sdTauinisnataasann
m‘snJ?itmmJanﬁ'mmﬂﬁﬂmimémua:miﬁmmﬁw’imqﬁu (1% N3
1fin black uaaslull 1817 uaznisiiaidisdifeanainnssuauinlng))
paamauAatautafusTnm diAsn uazuleunan® alnddlasy
anuflanatnsgeuazdsaanatinanitonansluniesiuge 1800 naufiay
anatlugiinAl33% 1870 el dewdudesfuaanagadsn iuld
u’mhﬂﬁ Turem3eusnuanil 1900 iesluansnmarandnsfonuals
Aat “anasuaanagadas aulangandn (39ude Porter Fanfinaaly
utaanA755% 1950) ﬂﬂnaﬂﬂi'mlmmﬂ"ﬂmmmﬂsalmaunaum‘lwﬂu
1 1978

nanafuindafinnenanufisueassuiuusesuluasusaudiinniif
wunduniszang 4 luudaziu nanadusiuuuunasnisiannaly
seugfinnaang lunatsan waziduguniiinuas stout Hmua (e
Winsanga “stout porter’) laifimnndanlaenianinudunusnie
UszIRAansiualng Mild uaz Porter

Characteristic Ingredients: 19 grist uansnefuly ussaafung
ufinfldmnagludnlsznan 1 chocolate Naasn3a roasted Naas
WuudY caramel naad waldinanadmiunisudadiesfuasdni
fi$ Porter dlAd London #nldmusataa3ann brown uaas

Style Comparison: uaAng1991n American Porter A5iNdnazd
FENANHNUIANTY HaNNIUNIATHTE caramel 11NNT1 J Gravity
wazuaanaaaaNatnin; American Porter sinaziaadninnin fifia

(fiasuazsdAInINNIN British Brown Ale §i Gravity gan31 Dark Mild
Vital Statistics: OG: 1.040 — 1.052
IBUs: 18 — 35 FG: 1.008 —1.014
SRM: 20 - 30 ABV: 4.0 -5.4%

Commercial Examples: Bateman’s Salem Porter, Burton
Bridge Burton Porter, Fuller's London Porter, Nethergate Old
Growler Porter, RCH Old Slug Porter, Samuel Smith Taddy
Porter

Tags: standard-strength, dark-color, top-fermented, british-
isles, traditional-style, porter-family, malty, roasty

14. SCOTTISH ALE

Tuanasuanaiiifasalnanupnfinslfagnaniteeanuagiesaiudssianinagy 16un 70/~ Scottish Heavy, 80/- Scottish Export Was Strong
Scotch Ale (Wee Heavy, Style 17C) Tag 60/- Scottish Light Wunnenauazdniidnnuialugduuudanasatnomad whgmiauinasnaunniininudas
gnase dlndwmadlasuntsiauntiundeainsinlanaseiiaan usiinazfinisluiadusnnaufni

TrenalUuada 60/~ 9zAdefU dark mild, 70/- 9¢AAN8RY ordinary bitter, WA 80/- azA&NBU best #3a strong bitter iiizSananuaunininy
uansinlusnummannanazlusasami usndidinaiafindrandeiuidesdingu

L‘LIEIi Light, Heavy Wag Export uTﬂﬂWasammnﬂmﬂnu LasinNHNARAIAIENS parti-gyling Tmﬂm'mmmwmu samﬁmaﬂmmnmum’mmmnumn
uu 'smnmmmummu Iﬂun UBAR dextrinous pale ale, corn, dark brewing sugars Was brewer's caramel Ef'miun’li‘l“ﬁﬂ muamﬂnuamﬂ (wa\a
aﬂm'mTanmnﬂaaﬂ) mnmmuﬂsmmﬂm dark malt uauammaimuman crystal malt wmumﬂafmmamau i mu amber malt La% wheat a1 Wn1in
fissunnananuaussin1aisnis mash LU single infusion $8AUNTSYTA underlet ANUNG WATYNNS sparge naTEIAY

Taaaly fisfananuausazfinnunnuiasndn, wundn, iennda, fnrsndnaueufisindt wasfisaudasndnfianseudfeufudesdongud
fiuasiy Meidsinislansninfigamgfisininauas AnauAnsamaniisingnyade Wuanuuansef3ants uslinnutg wipuuansteduALia
wafiazdenaramuaunananda’ uazanatisuanfernaaususanfinasauluni feazinnuaunaanueaduazisannuaniian fiasend
final gravity igendn fiunanaaadsininit uazdinnsluaaiionndn muuAnAmattatnsanifinidongquinanfiifiatusinitnlaiage 1800 Ganane

gA 1900

'sﬁmiwaﬂﬂuﬂm‘lum homebrewer mu kettle caramelization #3a gnst mJ crystal malts Bann#mang Iuﬂaﬂnn‘lﬂumamnm \1LmJ WFAEINIAESTN
iamﬂ°l,namamL;Ja’mqﬂmmnmmmlumminwﬂﬂ d2un13ld malt Aisuaiusoe peat uulugnmaﬂ wazusfarinlfiAnsaiffiandsnuay phenolic Fa
Timanzanlualnamanil sUnuuidnissaaiu (direzluaiuniale) Adsduenlssian 324 Classic Style Smoked Beer.

AslansArum ‘shilling’ (/-) WwiSatdnaulazasinadnanuaus Fadunutafesiarvanieslude hogshead Aalsidnrsameflumaiandeld uas
Hlaqiiuananuaunlilily shiling \uanadudnsdaly wigasinanatiauiunistadmivdszandes wianunnednezbiiiusaadelubie
dupsrulanaseindedny Sefinunefinauifasiuauduiniunuiedadesfianuuneuninty adnodaelulsadasifaany
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seninsanasslantieany asunadaldsnaisa pint unu shilling (mu Maclay 6d d1%35U 60/-, 7d 13U 70/, 8d dmu 80/-) HavinlHiAnAx

fudu ‘lumma'mu 90/- pale ale ﬂLiJ‘L!L‘LIEITUiif\m’]ﬂ’ﬂ&lﬂ']’l&lm&lﬂuﬁl’l

14A. Scottish Light

Overall Impression: ({ia3fifiaanagadsn AusAmasuaadin
W3aUTAUNN *|uad caramel, toast, toffee UaY fruity finuAudntian
wazAN dry fiinelimuannalunauay Srnuuaisudlafnoerii
Wi3&nnau

Aroma: fipusamasuaanlussiuafeliunatamiassanay
caramel, toffee, light toasty LAZIANINUEAU | ﬁmu‘lﬁﬁnﬁﬁ
toasted breadcrumbs ladyfingers, English biscuits, graham crackers
%38 butterscotch nau pome fruity aau *}ﬂﬂﬂauaaﬁmﬂwuﬁaﬂnw
[ISTRTRTigli] jmamiﬂm (earthy, floral, orange- citrus, spicy Wae au )

Appearance: ﬂﬂ\mmmu (deep copper) ﬁ\ﬁﬁ’lmamu (dark brown)
ndasla Wasmfeunanedudutawuuaind

Flavor: {5auaaf iUy toasty-bready UHNanaAINAIs
caramel Wae toffee AUNINTUNT UAIWSAALY dry TumusAmas
181 caramelized sugar UWa% toasted bread Tanannnana Taafily

I's a v @ 1 o 'S ¢ 's v o
AusAasuuLAEafuiualsia Jlusinauaasuazlusinanisnaind
F287A H1N1IANY ester U0 UAz galls (Raduaadradualssiny &
mmnmwa\awmwaﬂmam’m AOUALFRNANANAAIINNAAR L1
aftertaste

Mouthfeel: iaifizsunrsinunanefadunans ArsTuuiumnfodnu
A1 A1ANLANNATNHNLINAANG

Comments: gunizammsanyiianuAnfiulanaziden a19g
TinminszydiasannindaiinnanacAnunaundin1smings

¥

Taama llazifunvuidisdaausrauanemienn adnwnlafindinuidn

midauuuulimdanunaudaniusaeasaiu Ausanasaiull
A5 lualnad

History: guninuashaiany fia Shilling ale gnladmsuifinddan 2
Aldlpn) afananasasnnlanasef 1 uidinddazdudasuuy
fudsilurndeaiasinlanasef 2 mHu

Characteristic Ingredients: 1 pale ale 8aanfi5auang usn
fhadnunsnldnaand sugar, corn, wheat, crystal Naam @15uA9E
sudodefivdu 4 Tinannnane lofiaafildndusaazann wda Taid
dunaNaINNaan peat SNATY

Style Comparison: muwmnawmmm pananuifias Scottish

AIe au*] muuaanaaaamm’ma"uamum'] ﬂ'ﬂlll,l.i\iﬂa’lﬂﬂﬂﬁ]ﬂ
D’I’Wﬁﬁ'ﬂﬂ\‘] Dark Mild usisisannsiuas ﬂ’ﬁ&lﬁﬂﬁﬂﬂllﬂﬂﬁﬂ\mu

Vital Statistics: OG: 1.030 — 1.035
IBUs: 10 — 20 FG: 1.010 — 1.013
SRM: 17 -25 ABV: 2.5 -3.3%

Commercial Examples: Belhaven Best, McEwan's 60/-

Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, malty

14B. Scottish Heavy

Overall Impression: \{iusffinusamasuaaninuduaanagad
AN3axsa caramel, toast, toffee uag fruity fANAENTatLAY
AMY dry fineliruannalunausy daaadsuslafueyin17l
38Anu

Aroma: finnusanasuaanlussiusuiunatsdsliunatmias
fiaeindu caramel, toffee, light toasty UazsAnIMaaY °) fiuulHin
il toasted breadcrumbs, ladyfingers, English biscuits, graham
crackers #3a butterscotch n?iu pome fruity aau qﬁunﬁuaaﬂma
ﬁuéé’\inqmmumﬂﬁﬂau%’ﬂﬁ (earthy, floral, orange- citrus, spicy
uazdu )

Appearance: &naiuniaai (pale copper) fevmna (brown) 11
iesla wassndeunatedunaulauuuadud

Flavor: {5auaafluuuu toasty-bready UHNanaAINAI8s
caramel WA toffee iuNsnauun ausesaduulsindaninuning
‘lﬁmmmma%naﬂ caramelized sugar Ua% toasted bread Ta
wannane Taefildausamasuuuiieafudualsin fusnduaad
wazlusIndnnamdindiazanm aa3n30ny ester U uazaalls @
adunamdnafnualsin) ﬁmmnmﬁmwmﬁaﬂmamw AANAUARNN
ANANAAIINUAAG LY aftertaste

Mouthfeel: iaifizsunstinunanafadiunans ArsTuuiumnfodnu
a1 A1ANLANNATNALINAANY

Comments: gunintasmsnangifiannuandulagazidon a1y
Timindiszyiiasnnmdatianauazarumamundenisndings atin
m"'ﬂaﬁm’hmmﬁﬁnﬁ"’zdammu dry Aamusaimasaiu Amusamas
adulsinsfilualndsl

History: quniuasmuinny fa Shilling ale gnlrdmiuifasaay
Alsilauy) adanaudsasslanaden 1 uaalndiesfufesuuy
fuasilummaaiasulanaded 2 ity

Characteristic Ingredients: 4 pale ale uaadfiauiy usf
floanunsalanaadd sugar, com, wheat, crystal Haag @15usid
swdedaiivAu ) Tinarnnane lufiadfl#nausaazana vinday Taid
AMUNENINNAAR peat SHATU

Style Comparison: guninashainny Aanefudes Scottish
Ale Bu luiSansaud f&fidauninususendn Scottish Light A2
W39N1AY Ordinary Bitter Lwiﬁiamﬁuazﬂ'gmauqaﬁmnﬁmﬁu
Vital Statistics: OG: 1.035 — 1.040

IBUs: 10 — 20 FG: 1.010 — 1.015

SRM: 12 — 20 ABV: 3.3 -3.9%

Commercial Examples: McEwan's 70/-, Orkney Raven Ale

Tags: session-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, malty
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14C. Scottish Export

Overall Impression: \{ia3fifinusamasuaaninisininuuse
Ltaanaaaémunmn WiaugE caramel, toast, toffee Was fruity b1
AMuAMIANTatLAzAN dry Ameliauaunalunauay dauny
fusTafnsmusaniu

Aroma: fausanastaanluszsuliunaniwiansianay caramel,

toffee, light toasty WATIANIIUARY °) fiuaulHiinde toasted
breadcrumbs, ladyfingers, English biscuits, graham crackers %an
butterscotch NAW pome fruity 8awu qﬁunéuaaﬂmﬂﬁuéﬁﬂnqmmu
U’]\iﬁﬂﬂﬂ%ﬂﬁ (earthy, floral, orange- citrus, spicy uazﬁu i)l

Appearance: &naiuniaai (pale copper) 81UBNA (orown) 11
iesla vasmnfelunanedeautawuunsud

Flavor: f5auaaf iUy toasty-bready UHnanaAINAIes
caramel Wae toffee AUNINTUNT UAIWSAAMLY dry TumusAmas
181 caramelized sugar UWa% toasted bread Tanannnana Taafily

I's a v @ 1 o '8 ¢ s v o
AusAasuuLAedfuiualsia Jlusinauaasuazlusinanisnaind
#2010 #131IONY ester U8 uazaalls (Maguraadiafualssn) &
ANNIRRINALNAANTENIIY AaNAUGaNfiANNENAAINNAAG L1

aftertaste

Mouthfeel: iHaifiasuuulunans fa1sTumiuainunanafodnu
A1 A1ANLANNATNHALINAANG

Comments: gunintasmananyiiiannuandulaeazidon a1y
Timindiszyiiasannmdatianauazarumamundenisnsings atin
m"'ﬂaﬁm’hmmﬁﬁnﬁ"’zdammu dry Aampusaimasaiu Amusamas
auldasfilualadd wuufirnluawsndnazfinnnuusennadn
(Péefudafiawsnirindualag irish Red Ale)

History: guninuasnaiany fia Shilling ale gnladmsufinddan
Aldlfn) afenanasasnnlanasef 1 uaaznatenwiudesuuy
fudsilurndeaiasinlanasefn 2 ity

Characteristic Ingredients: 11 pale ale Naafuazuaanan
Seuene widuNsalY sugar, comn, wheat, crystal Naaf d@13usied
wazdofindu ) Tinarnnane luiannlinausaazann ingaw T3fi
dundNaINUaan peat SUATU

Style Comparison: guninashainny usendndied Scottish Ale

au usifisaunAlndfaeiu dnuusalndiAueiu Best Bitter WAz
Strong Bitter WANSATARATAINANAANUANFINY

Vital Statistics: OG: 1.040 — 1.060
IBUs: 15-30 FG: 1.010 —1.016
SRM: 12 — 20 ABV: 3.9 -6.0%

Commercial Examples: Belhaven Scottish Ale, Broughton
Wee Jock 80 Shilling, Caledonian Edinburgh Castle, McEwan’s
80/-, McEwan’s Export, Traquair Bear Ale

Tags: standard-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, malty

15. IRISH BEER

mammmﬂawlmuaumnaﬂ”luﬂmmmmﬂmummaa'rwuwmmzm lﬂulﬂﬂiﬂﬁﬂﬂﬁl?ﬂﬂﬁ[ﬂuﬂﬂ top-fermentation Nﬁ?7ﬂlliﬂﬁlﬂllﬁ?7j’7i¢lﬂﬁ’7ﬂﬂﬁ
FIENJZI’II?HII llﬁ"JJﬂﬂﬂLZl’)Yﬁ)Nﬁ)ﬂEl’lﬂn’J’lﬂZl?’mUJE]17ﬂ’mﬁl?’71]“157!7&1’)ﬂ‘luiﬂllﬂﬂlﬂﬂiﬁ?ﬁﬂﬂaﬂﬂ ﬁiﬂn’li&lﬂluiJZTJTIF)ﬂJﬁJJUﬁHQW’WZIEMHUEIiﬂNﬁﬁTﬁ)EITiII
lUEIiZIiJ’Iﬁ)Yﬁ[yﬂ&IZIEMﬁEIﬂ llﬁ?ﬁ&’ﬂlﬁ)ﬁ?ﬂﬂ@ﬂﬁﬂﬂ?ﬂﬁ)?’7.1/716’7ﬂﬁﬁ7Hﬂﬂ?7ﬂn?7ﬂﬁlﬂﬂ?lﬂll]ﬂnu

15A. Irish Red Ale

Overall Impresswn- fiasAauane mnmammﬂaauum dupa
AENDARLNY *]'nm\ms\amwsau toffee WATAIINNINUANN caramel
38 grainy-biscuit 114 ) uaziamﬂm‘lmn’mmauuu dry u1d
sUnuuAInsaiuAsINaLaTANNMU RN uizAiune
suuuuezdsauni grainy ua:iaﬁ'sﬁﬁﬂﬁﬁﬁn dry

Aroma: nAunaansndelnunans N grainy uuunane - #ad
ALSALARS KUY lightly caramel, toast %38 toffee AIUIIONL
AILIALAASULY buttery U1e *If @unsafigatuuy earthy #3a floral
16 PauttFzan

Appearance: §81%Wu1%NAa10 (medium amber) fiuAINAILAY
1U11na1 (medium reddish-copper) ld Wausinduniuraauiieuinia
gau vaunizunilffatanna

Flavor: 3A2M4%144a%58 caramel 91nNaaRUuNa19d HaENN
Tsimaany buttered toast #38 toffee N135UsAlHUINULUNAILAL
grainy %3Aa1ANY lightly toasty %38 biscuity U4 jﬁﬁmw%amﬁma
dry fisnensamsau aunsafaatluuuy earthy %3a floral 16 §

ANENANUIHNATIUINAATE AUIALLY dry U1Nnafeauda dry
dzaauasiiEuiEy @13130W ester wuusn (A AMNANREA U TUAY
NAARKAZNNS LY grain WULAZIERNANINIANTaE

Mouthfeel: ifiaifizsunsirunatsfoliunans udiindatefs
diacetyl Tuszhvsnanadinnuidntnaudntion (ldduiv) fiang
Tumtuunaie Yuau

Comments: alpdinauinanirslunisansadne Bunduuy
AOLANaTN Ireland Faatngratd Irish Suualdufazduaanagadsi
191 fAudu grain 091 wae dry nalumaney lusaefnuufilily
Irish dInfiuaanagadagendn san1unid anadisd caramelly Uaz
estery 11031 wasainidwidedauggnia

History: lunnugilasuausiinsanlunisudnfiesunatneaniuiu
uAaIAA Irish Red Ale asitlnsiiuiiunissnulamiafinuainalngd
English Bitter sanfianfifisatiasninianfuanumafimeinduas
58l dry usiuneeuazuaninfiuseIRanauiundniu gnauwulnaly
suuuATWATiB31Y Ireland HaqtualadillGilualnddFoyradlss
\finsdlng Alufu Pale Ale uaz Stout
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Characteristic Ingredients: 1natia {114 roasted barley #3a
black malt lantiaaifial#fidunuazlisamd dry 1d pale naasiiu
base ¥aa# d7% caramel NaadluafmiuzaninrwazisiAtune
i1 sl lguandiainnsefesludi

Style Comparison: i{it5 Irish fifisauutisanituasfiaaiifinuma
fiu English Bitter $iN152USALUY dry 970 roasted barley §dA5§AN"S
Wmnalfd 98 caramel wazifiaifitsunenda scottish Ale fifinau
NGy

Vital Statistics: OG: 1.036 — 1.046
IBUs: 18 — 28 FG: 1.010 - 1.014
SRM: 9 -14 ABV: 3.8 -5.0%

Commercial Examples: Franciscan Well Rebel Red,
Kilkenny Irish Beer, Murphy’s Irish Red, O’'Hara’s Irish Red
Ale, Porterhouse Nitro Red Ale, Smithwick’s Irish Ale

Tags: standard-strength, amber-color, top-fermented, british-
isles, traditional-style, amber-ale-family, balanced

15B. Irish Stout

Overall Impression: ({ia3sfifisafasutia Snadrafuniun
ANNENAARILGNaTS aufsmautneny Taglunuufifiauaunaasd
AMEmIUNNEaRLENTaY uarluuuufinnez dy lugtuuudinian
aznuAAASHTaINNSIESHAY Nitro uslunuudnezlsifinuidn
il safezAldmausndEnuNua dry aulUfisuun chocolate

Aroma: naunanmAa1an WA laaALLLLLIRAGE a1awLnAuLe
Tuluu dark chocolate, cocoa #3a roasted grain @111908 ester
wuusUunaneld daunsenugadluuuy earthy wsa floral wuusinls

Appearance: 8A181n (jet black) fodunanalas (deep brown)
wiaulalandudlnuu auemaas Guinness “iBs Guinness 814
ginsiawidudsusiads - udhududiufisfiannn” fuuas vaemun
Asusl tnnsunIunu Wasdunanasau (tan) G98uAna (brown) 1§
Snwouzianizidiaidsnann Nitro udatnaiandeinfissanaziinas
udunazAduivuuil

Flavor: 34 grain ﬁaﬁ%aiamaarﬁﬁﬁmmnmmuﬂmna’mﬁ\aqn AAU
AUIAANASNWUIE dry ﬂé'mmu,Wﬁmﬁﬂmmauqaﬁmmnmmmw
yaeNaaRALas caramel TaatialUudnazfisamfmiaunturusatany
sanuLLanSa chocolate wunTaimiulunssusafagluaususa
mmam}ammnmmﬁmﬁ fruity WUUAIUINNATY #Ia9NEa LY
earthy U1unane seAuzasauesiuilfmatsuuy Sausduuudlauds
wuy dry ﬁﬂéaﬂ‘lﬁﬁjmﬁmﬂuﬂuﬁﬂmm

Mouthfeel: fiaifiaiunstunatsdamuitiunan faunsud
ntian Tneanizatnefindaidswlag Nitro mSTumiusnGoUu
nan udmnuuazasaailazgeuardnaauuas dark grain fifalauus
iinsalndtindufinnnanjuuiaatnninfie anafinusnaidniiasain
roasted grain wsinldAIsdinNnsZANY

Comments: Autuuananalndiandswlugiuuudiadan Tu
wovatelnaisinazidsnae Nitro i l¥luuuuninezlidausamnas
asuiimsafivasfiinzunilduiuainnislonanasdsvuuuan daau
unnF1afiAinaINgfinAlY Ireland Ainarnnaneadafufiinmy
English Bitter; Stout Lmuﬁtﬁm‘lu Dublin ﬁ]ﬂz‘f roasted barley U

WINATILAZ dry N1AATT Stout UWLY Cork inunINaNTiaandn d
38115210 chocolate LAY specialty HaafANINATN

¢ Sa o '

History: AlPaH33muIN151191n London porter wafiiaifiesfisia
a1 ASadnnnngn wasfimnuusouasiiiaidasluuuy “stout” 1030
Guinness 3unAnifins Porter 11Tl 1799 uas “stouter kind of porter”
#7201l 1810 1A Irish stout uBNFAI8ANAN London single stout (H3a
uA Porter) lugaulanenAa33% 1800 aeitiuuaasnaNNIUAS
roast barley Guinness L%Isfl?} flaked barley ﬁé’\iﬁ\ﬂﬂ‘nﬂanﬂ%ﬂﬁ 2
waz Guinness Draft I5iElasafiuuususluil 1959 Taadifiesan
(“‘widget”) nuunszilasuazuan IHun1swmunlurolanenmisse
1980 uay 1990

Characteristic Ingredients: lisaan#3a grain Anauluy
USunaudigawaniazninl#iidesidan 1 pale waan analy grain Aufilsl
B61UN13 malting dnsuidiadias

Style Comparison: A11uu31%a8N7 Irish Extra Stout §lux
(black) 41NN English Porter (brown)

Vital Statistics: OG: 1.036 — 1.044
IBUs: 25 — 45 FG: 1.007 - 1.011
SRM: 25 - 40 ABV: 3.8 -5.0%

Commercial Examples: Beamish Irish Stout, Belhaven
Black Stout, Guinness Draught, Murphy's Irish Stout, O’'Hara’s
Irish Stout, Porterhouse Irish Stout

Tags: standard-strength, dark-color, top-fermented, british-
isles, traditional-style, stout-family, bitter, roasty

15C. Irish Extra Stout

Overall Impression: \{ig$sfiifiaifiasuiunin fsadfinuina
sinpdnafununnazaninfanlnuanfifinuiiudausauaas A
mwgaawﬁ%u&immmﬂuumﬂwna'mlﬂwﬁ\ﬁanu Tmmmuﬁ'au@a
ndasfiannunntuauaadIunant uazuuLfionas dry

Aroma: nauvanadanuniunansiegaiunans dndnduanin
fanlnuan Inln Gafn 11fiaan ¥3a grain Aiandaedunduiasy
A1115081 ester wuuUNNAFIANLH a199snunAuEULLLAIAuES
Taiwuiagluuuy earthy #3a spicy nauNaasuaznaumiliugasiu
Aualsdn

Appearance: 8A181n (jet black) iulad (opaque) dWaiduimna
gauNinun ASNA wasinizunlpfAaYALAY

Flavor: fisaluuuu grain Afanunansfageinunaimmsass
uaaRfuRuANININUNAN U sINganaTe nsauTaasly
LUUARIENIUNT dry #309ULLUANARIINAINNNIUIATIAARNF DY
caramel Ununane Taamaluudaasdsamfndiauniund uasnasd
dnwaizuasnnindenTnuaniaglusafiandlufionauausd sisa mocha
w3a biscuit HuannafigInRnAINTIZAY WUAIN fruity LLUED
Urunanls arunsenusaaatluuuy earthy %32 spicy drunandla
seAuANINTTAnAEITAY AUASAAIBILLL dry udIusnIsAAINN
URNEHAR

Mouthfeel: fiaifiasnuiiunatsaudonun ifanuasad dans
Tutiiuiunans sy anefinnuenadnsianann roasted grain
uilainsfiAnunsedne ananuAusAIAasuaanaaadnauiguiuls
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Comments: audnazifufissuuvnafifinaunss smdaunis
frnnsuuulafls Taadwlnajazuansneiululusaufizasninuma
wazANnINY fratnadeslunaiauuuaAsami? Irish daulne
ag/lutine 5.6 &8 6.0% ABV

History: fifugnufaafuiy irish Stout usifuifiaifiusandn;
Guinness Extra Stout (Extra Superior Porter ﬁm’amﬁa Double Stout)
nantuasausnlull 1821 uazdulnajilunidnsouriussnn

Characteristic Ingredients: ln&.AzuAu Irish Stout UFa1993
W dark crystal Naasw3a dark sugar

Style Comparison: A56na193¢#214 Irish Stout wag Foreign
Extra Stout THATNAIINLSILASANNLNINLATALNR wiidN9ziA N

aumalnalfeaiu Sulafiadnuinda wuaundd wazauduzaunag
12AMNNAZNINAT Irish Stout e Tdludumna milau English
Porter

Vital Statistics: OG: 1.052 — 1.062
IBUs: 35 -50 FG: 1.010 —1.014
SRM: 30 — 40 ABV: 5.0 -6.5%

Commercial Examples: Guinness Extra Stout, O’Hara’s
Leann Foll4in, Porterhouse XXXX, Sheaf Stout

Tags: high-strength, dark-color, top-fermented, british-isles,
traditional-style, stout-family, bitter, roasty

16. DARK BRITISH BEER

HUIANYHLITENaUAIE Modern British ua Irish Stout IAANUTIAIUALINNAIA G TAIININIUEINII TdAUANTAIINGINGY ulT1dIU NG9
dmawduiusiulasuausluifagiin Tuiid "British” nuadonginizdonguluannd 1Wliua Great Britain

16A. Sweet Stout

Overall Impression: fig Stout #anain naw Wadeiusiv
Auantian 1AmIu3Anmilau coffee-and-cream %3 sweetened

espresso

Aroma: NAURANIAN grain LULAIEAN U1IASI9TNUNALLIY “uae
coffee #38 chocolate fInAANNFANMINUMTAUATH B1INUAIIN
fruity Iéﬂuuuuﬁﬁﬁ\a@ﬁmuna’m A1M13ONY diacetyl WUUANTH
aunsanugatlunuy floral w3a earthy uwuusn (g

Appearance: §ifnanaias (dark brown) 89861 (black) la 11

Auuds Wasdurmiasaudeduinianuunsud

Flavor: Ss&1u 587 coffee #3a chocolate AaaAN133USa &l ester
wuy fruity Adelaunany ANINLUINNATY AMNAIHUINNAN0ED8E
ﬁ"lﬁmm%ﬁnumnﬁi’mi:wi'mﬂ’lLLiﬂLﬂﬂ%FT"aLLa:ﬂu fimnglauau
AINANARIIN dark grain #3a dark NAARMLAY m’mmwmﬂﬂlm
WANLLUY TI0aNAIUHEE dry UIUNATE #3838A7 ENNIONY
diacetyl uuusn e amnsonuaatluuuy floral %3a earthy wuusn (6

Mouthfeel: ifiaifiasuunansdousiy Saruasad fanslumiusn
fotunans danumufinnAtsainiianandas laisnsasanisla
z;mﬂmﬂmeammmummmmm

Comments: {uifie§ gravity snluansngarandns (wreadesindn
ad@suang) usazgeninlunuuiilidenanuazlunaniarinaoamsy &
AMALANARUGIETEAUTaIANNTIUTInAIES ANNIENTLIAY
dnwoiznsf wazANaNRasEnIneeaandufusifinnsinag
Wnfign

History: ifit§ Stout aladdingufinauniulutiefiunalssy 1900
Tuafim3unan “Milk” #3a “Cream” Stout AMNAHANILUAY NIFAHUA
fililssuayaaludinguindaly usaradufivaniulufiau ; e
“milk’ 3n91nn1slainmnanalaaluusduanslfianaman b
MenaradiuenyginderindsdmIugnuwaninuazansaniliuyas

Characteristic Ingredients: 1t pale uaaniily base n3aufiu
dark Naasw3a dark grain 813l grain Aunsauimaliu adjunct fn
AnLanlAaINaANAINNAITY

Style Comparison: 3111403 uasuutiaandn Stout Ay ythly
#nL3u Tropical Stout Aiusenn ﬂ'ursmma%m'mﬁi"mmjuma Tailng
wilau Stout A4 ) a199zAdEY Oatmeal Stout TufuANFLAA
wiiI192HAINNRINUNINAIN

Vital Statistics: OG: 1.044 —1.060
IBUs: 20 - 40 FG: 1.012 - 1.024
SRM: 30 — 40 ABV: 4.0 - 6.0%

Commercial Examples: Bristol Beer Factory Milk Stout,
Firestone Nitro Merlin Milk Stout, Left Hand Milk Stout,
Lancaster Milk Stout, Mackeson's XXX Stout, Marston’s Pearl
Jet Stout

Tags: standard-strength, dark-color, top-fermented, british-
isles, traditional-style, stout-family, malty, roasty, sweet

16B. Oatmeal Stout

Overall Impression: Stout dux fiAuAa adesuiudisa
nunafiazsasupusAmastanlEn Janamninu ANENRAS
wazAusARasiannlEnfianaasinnuuanseiu

Aroma: §nAuraNgauLuy grainy iRNAY SANAAIEAILN
wiauAunIILEaY anuaaffinn1%38nfs coffee-and-cream 4
AN fruity sdageUunae @mnsanugatluuun floral W3a earthy
wuusnunansls asnsanunauanaldaung “luuuy grainy-nutty
16 a@3130Wy diacetyl wuusnUunate Fusisinlxs

Appearance: mamma (brown) 8981 (black) Wasnun A3udl &
Wmnasanauaedunmna innzunalad 1a S bifiunas

Flavor: panafiualssin senduniunaigay ) danlnuanus n3asd
coffee-and-cream §AN fruity ANAuTegIUIuNAN 3627171ER
A19150ANSF UL toasty-nutty, grainy 38 earthy fiAnaNUIY
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v

NATM AUIAUUY medium-sweet AUE8 medium-dry NdInaRaN133U3
Tumuauna § aftertaste Tuuuy malty, roasty, nutty #13150WL
gadluuuy floral #3a earthy wuusind1unaels @1u15any diacetyl

suuaIdIRnang lAusLn (g

Mouthfeel: \fiaifinsnuniunatsfionun finnudauts veads
219aNUANININIITER ASHE SArsTumiuiunaadugauiu
nan iasuuufinsindtananuadugueInuaanagadiantias

Comments: lun156ndu AsEanl#fiANLANAE INATHAIIN
aunauaznsinm iesluuuuandiudunlisfeziausamnas
galunnnin wutiaand fAnw fruity daendiuuudengwy; el
AYINLN AN LATATLIALAASIasNaEA lERATLLY n15lda)
TBnUsuasnaz I dnindunendaifinsuasfsauafium
Twrausfign i 18aludsunasnnas samfnuuny faneasls
ANAnfeANsuluLINLazAITILLLY dry

History: {iusuuuunes Stout Afinamnalamunnisniadiniy
fiheluiaeil 1900 Taefinnslannlanlugunay Hondrausuen
ANIMINAINANTHRINIAE Sweet Stout A5iN15 1 Lactose Ifiesuuy
fiusinFuan Scottish axlunaaduanluFunmIn uaziilaldsiu
manan fuanfiasnidinguuneauaslauinlganieindoadl
parti-gyled Stout Lﬁ'a*?mqﬂi:aﬂﬁ{m\amimmmwm:mauﬁmﬁaiﬂd
1nlEaudresfiudesifdaguain fasiildiuanuionludongs
seninmineasasalan waznduanlnllugepsmiideinnaadia
deaan Asanldiuanuionaulififinialndawsiugalnaifling
Taludszanafina3dnls (iludaudnwel)

Characteristic Ingredients: 11 pale 3188 caramel uaafuaz
waasAu (nifiudanlnuan) uay grain au loa1l8ansaldnuaas
(5-20% w3axnn1) aavldifianinuny lavaansiensaddasls
‘l‘ij English ale yeast

Style Comparison: dlngjaziiiumiaugnuanszning Irish
Extra Stout WY Sweet Stout MANINA1EA wuldnaraguuuy Tog
wuLfinaunILEY Sweet Stout a3 liiN7 AN lactose waTwLLT
dry n3tiuazfimusamas nutty safiasuuuifssamfndnefu irish
Extra Stout Maaasuuusinaziuilaifissuazaauidnidiannnisiaen

Vital Statistics: OG: 1.045 — 1.065

IBUs: 25 — 40 FG: 1.010 —1.018

SRM: 22 — 40 ABV: 4.2 -5.9%
Commercial Examples: Anderson Valley Barney Flats
Oatmeal Stout, Broughton Stout Jock, St-Ambroise Oatmeal
Stout, Samuel Smith Oatmeal Stout, Summit Oatmeal Stout,
Young's London Stout

Tags: standard-strength, dark-color, top-fermented, british-
isles, traditional-style, stout-family, balanced, roasty

16C. Tropical Stout

Overall Impression: \fia Stout ANLIIUUNA18EAETIN
#24 fruity 1Hsamfinannaay Tdaulndinaznszang

Aroma: AnunufintulaaAuIEAULINnaIieg NAUA9IN
coffee #38 chocolate Uunanedingy ussaelulnd iAdu fruity Tu
seAUlIUNaefiege a1anunau molasses, licorice, burnt sugar,

dried fruit %38 vinous uuUTiLaANagAUIININENITOTNAURENTAY
waanagadfiazifandauuazdazann aunsadinduaalluseiunnls
d1N13aN diacetyl WUUBN (A

Appearance: d811A1alu (very deep brown) fiua (black) 3
pnlandnazgnuatiosadion 1a drlaifivuas Wasnuinlned
dimrasananieduinia niziuunilas

Flavor: AaUINInINuGIEsatnAan dark grain Mjauda uazAI1X
rnUunaedeAnUuna satfinaunaan f3aAa Asinazindiau
coffee %38 chocolate ANANAAINAINAINIURANL TAITH
Janaan nsinsasanszaglunanay § ester wuu fruity Ununanede
g8 §IN1TOWL 3EMIM dark rum, molasses W3asaUNANA N
anusanugatlunuusinld @amn3adi diacetyl Tuuuusdrunanels

Mouthfeel: \fiaifinsuriniiunatsaudiouiy sindansme A3ad
Wiawyn a1anuAILIAAasLaANadaARauENIARDIlITULTY A3
Tumtuunaefiageliunane

Comments: l#ruaniiuatnaiilsznataluaninainiaAfizauay
817 STALAINTINUANAANANUIA A3 Tropical uanifluiadn
diesfidudiauaniufidesluenion Biladndesdidnsmsians
a1 tropical fruit ¥3aangalndanald

History: n13finnsuuulnsinag Foreign Extra Stout filudamumay
uazdnnslutiasiiu Caribbean uazmarmuwa3audy <) aunutiay
1 Stout Uszianadsaan mszfiedinanillisasdelusadszing o
aanuuusfialFmunsfuanstaunasaulutiasi

Characteristic Ingredients: Aa sl Sweet Stout WAL gravity
qan31 i pale uaad grain wazsaadAt lraalifiaminuuaniiu
#an a19ld adjunct wazsAaRaRa gravity sinlafiadianasfingin
paauniigininuni

Style Comparison: satfiniiau Sweet Stout fivanauuauas 1
34 fruity ﬁqaﬁu; A& Imperial Stout AANINGEN AINNAINLN
wiamulndsn logavnuting wasfuaanagadsiindn; #a1uA90
uazaaiiasnin American Stout 10 SERINULAZINUALNINUAG
Foreign Extra Stout ifi gravity In&tAefiu

Vital Statistics: OG: 1.056 — 1.075
IBUs: 30 - 50 FG: 1.010 —1.018
SRM: 30 — 40 ABV: 5.5 -8.0%

Commercial Examples: ABC Extra Stout, Bahamian Strong
Back Stout, Dragon Stout, Jamaica Stout, Lion Stout, Royal
Extra Stout

Tags: high-strength, dark-color, top-fermented, british-isles,
traditional-style, stout-family, malty, roasty, sweet

16D. Foreign Extra Stout

Overall Impression: (fig§ Stout fifluunIn WNIUNIN AN
U1unae AauLe dry niansanIflnalau

Aroma: ndumlusziutunatesfisgelunun coffee, dark
chocolate #38 bumt grain 8au =) fiAIN fruity Haafe1unan ana
finAuRaNNITU molasses, licorice, dried fruit %38 vinous 1fie31u
wuufinsininasnsofindunanzatuaanagadfiavifandauuazazann
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drusafinduaatuuy earthy, herbal %3a floral Tuuuusinlg x5
WU diacetyl WUUF LA

Appearance: J841A1aiuu (deep brown) B3N (black) A1
Tusiladnazgnuatiosnediun 1 dlifiuuss wasduwialnaifuinia
aaufiedala tnazun6a

Flavor: iaﬁfsizﬁumunmnﬁﬂ@ﬂ Tuuuw coffee, dark chocolate
#38 bumt grain day *jlanlifisaruauiadu & ester ArdsUuna"g
danandiunanefiogs usauuuIrAanINnULIUNAE §10130
wunaugaluuy earthy, herbal #3a floral lunuulunanld d1u13e
WU diacetyl uuusAUHNATTE

Mouthfeel: \fiaifinsusinihunatauiiondu dnaziflauyy u1ease
NUAMNATNS a1anuATLIALAaSLaANaga ARauEWIA 3iguus
AsTulutulunaadisgel unans

Comments: ﬁﬁ"}’nﬁ'ﬂuﬁa Foreign Stout, Export Stout Wag Foreign
Export Stout uuuuainUsyifiaans (adndaanaudeasnalanasen
wiln) & 0G wfiaufufy Extra Stout TuuszinaA usanadi ABV ﬁ'@\amfﬁ
tuagiilsndins mszfudinnminsavaadlanli Brett §an19iAa
fall ArsuanssssrinsuuululssinAnaszsinalssmadanislaaay
KaTIEZLIa1l4A1S maturation

History: \{iu Stout fiusstiundnifianaindeaanlutieqiiu fuszih
fiaunanlUfeAn155uh 18 uaz 19 Wannduilu export stout fiuse
wazldaalnin infiladd Vatted ws Guinness tanla3adiludl 1950

Guinness Foreign Extra Stout (WALANAR West India Porter flan
Foreign Extra Double Stout) gnuamtuasausnludl 1801 Axtayanas
Guinness #ae “aallUSunaiieAy WialAdsamAdTanruLazatynns
Wusnfinaunutnluaninainiadan” (‘extra hops to give it a
distinctive taste and a longer shelf life in hot weather.”)

Characteristic Ingredients: 11 pale 38a# dark roast 8886
uay grain afmna1aly brown uaz amber uaas udiu luaatiiia
mmnmLﬂu'ﬁé’nTmﬂﬁ"'ﬂﬂ‘lﬁmﬂﬁuéé'ﬂnqw a1ald adjunct wazsana
Lﬁlatﬁlm gravity

Style Comparison: §Auaunanang Irish Extra Stout WA
waanagaausenin lliunuwna Imperial Stout TiAINENKAZANS
lraatlunan late hop UuUU American Stout 4 gravity AaNENL

Tropical Stout WARNTI9AUUULY dry N3N uasmmnmﬁ'@nniw
Vital Statistics: OG: 1.056 — 1.075
IBUs: 50 — 70 FG: 1.010 —1.018
SRM: 30 — 40 ABV: 6.3 -8.0%

Commercial Examples: Coopers Best Extra Stout, Guinness
Foreign Extra Stout, The Kernel Export Stout London 1890, La
Cumbre Malpais Stout, Pelican Tsunami Export Stout,
Ridgeway Foreign Export Stout

Tags: high-strength, dark-color, top-fermented, british-isles,
traditional-style, stout-family, balanced, roasty

17. STRONG BRITISH ALE

nunyiTIndniesiaandnaruuseginduaz [udsaninnnyinizdongy asavaaualaanagmidaiies bitter, mild uas brown ale uslusas porter

Uas stout

17A. British Strong Ale

Overall Impression: ifigsloafifinuannuiauaanaaadgs T
nsnsinaalumanazfufisduuuandy asnsafinnuldnarauuy
g lngesfissiunasuaasfionuy ldaailuban late hop fiAanu
) ester Tuuuy fruity uazAINGUIINUAANAZAA HduatuaaRiy
adjunct UaTANINIHRANNIFRANELLL WANNNITHANHAIUAT
Aonalilfsurlszaunisaifunfonala

Aroma: NAURIIHIINNAAGNT AN fruity ester RIINATWUAIN
‘ii'm?aumn dried-fruit, caramel, nuts, toffee Wa% special maaﬁ ﬂ?ilu
uaanaaadidntiaadufivansuls uslinsguusemiananunlunuy
solventy n?iu'ﬂanaaﬂaanmlﬁﬂmﬂgmmu Unfiaziiiunau earthy,
resiny, fruity #38 floral ANNFNAARANNIANANETULLY Lwia"mmn
avaanm‘luuuumimamunaﬁ malt, fruit, hop UATLAANAZAARAIN
HNIURAINHANE

Appearance: 8118098194 (amber) Foduianaumaiy (dark
reddish-brown) #anasatngmauaey Taafialuudqesla usisauuy
fdwnninanafiavesfivuasfny Wasuuiatiunanafsn Wasdasy
fodihanasau finsinizunmuaeds

Flavor: ﬁmuimma%nawaaﬁmunmﬂﬁm sinasisuusLse
nutty, toffee ‘ﬁia caramel nau chocolate U4 "]mﬁlwﬂmum&liﬂa
1w ananusafidudauain brewing sugar ANaNAAdIN IR Az
m\maamLwnmmmﬁmwfmms‘lnaaﬂlmam\mﬂanNamamssugﬂaﬂ
JaNaan & ester WU fruity SeAUUUAAITINLLY dark fruit W38
dried fruit SsamanavlEratauuudong dry irunatsauiomanu
ANNLsITatuaanagadatanulduslinstimauninifinll awnse
WU diacetyl uuusnlguana lUfludef sisaenns

Mouthfeel: ifiaifi3Uunatsauiionun iasnFANAT wuaNgy
nuaanagad Bilivdnsuasifiuged anslumiusiaudalunang
Walsauau

Comments: [{unsianguinniniualaaifies Anuusuay
AusAIAasIaNatvanauAnsfuatnann wRualAdsEAINe
ifias gravity 5551ANY Barley Wine a1asaudaifinsdsanfifinaas
fuaatisn fiaifl¥anuavguluggruinasdsngwy strong dark
mild, Burton ale wuuaau w%atﬁa%ﬁTﬂmrﬁiuﬁag‘luizﬁu gravity
WienfuuasTiinmuandu §induasayanalifausainasd
unnsensulafideiieadlussfuanaussasuaanaaadiiad iy
uasfinusmnasuuudengunfiauiu sz fualndiy
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History: flunissiusfissalndtasfiliisnasiy Housazuuy
pnnanunluuuuFuan atnlinsdananangiiasinauduiugn
UsziRnanssznineiiatng dAananenguasnissiadufiasuas
Fonguadielndunufiian 1 Ay fussiunaanaaad

Characteristic Ingredients: 14 grist uansnefiuly Unfiazly
pale vaamiiiu base 591U caramel WAz specialty Naan Lmuﬁﬁtﬂu
n11a19d dark uaadidntias (1w chocolate, black uaas) 1o
adjunct 'luunuﬁ']maw%auﬂn (Lﬁu maize, flaked barley, wheat) Wy
Unfi gatmauavliuudingumais

Style Comparison: finnuindananly gravity fualad old Ale
wAlifAusamasfiiiun1stn amnsafnnnlsnainnany liaasd
%Lﬁmﬁw%auimﬁ'] English Barley Wine w38A21 Strong Bitter,
British Brown Ale uag English Porter in1usAlAastatnaannsa
ﬁ'lmamnn’i'] American Strong Ale

Vital Statistics: OG: 1.055 — 1.080
IBUs: 30 — 60 FG: 1.015 — 1.022
SRM: 8 — 22 ABV: 5.5 -8.0%

Commercial Examples: Fuller’s 1845, Harvey’s Elizabethan
Ale, J.W. Lees Moonraker, McEwan’s Champion, Samuel
Smith’s Winter Welcome, Shepherd Neame 1698

Tags: high-strength, amber-color, top-fermented, british-isles,
traditional-style, strong-ale-family, malty

17B. Old Ale

Overall Impression: (fizflaaaindanguiiusininun@ ufidnazly
WIINSALNIUYN English Barley Wine wasinasiaufinaasd uwazainu
duaInuaanagas uanufivrazainisusivatneg

Aroma: fpnamuaInuaadgiy fruity ester fnaanunluguay
ifm?au'luununﬁmauﬁuﬂaﬂ dried fruit, vinous, caramel, molasses,
toffee, light treacle %38 special Naaf nAULAANAZAALAZNAY nutty
f1Ana1nn13 oxidation uerfiaTiufinanduld wwdeafufinuly
Sherry, Port %38 Madeira sinazlsinunauaall

Appearance: A8 uLEs (deep amber) BUNIAIALATLNNAN (very
dark reddish-brown) daulnajasdAaunas n1stsLaznisLin
oxidation anarilifiesdusiulfan daulaudifavesfivuanls
Wasdunanadiosn Wasdasuaudedinaasan wasnizunalfng
nanggauel

Flavor: finusamasuaasinunansfogeffinnuiusanudunamsd
UnfisaunfAmaY nut, caramel #38 molasses @ 11503158 chocolate
wuudaundasanaadimle udlindslanidu ANFNAANNIINAIY
i uasnaadfiunefisnnannslaaetldatneg nssuisannsiniuog
AUaINITUN J ester wuv fruity Ununanefioge fanal¥auspnas
w81 dried-fruit %38 vinous n1sausadiulFnataneAsusuuylsinga
AHFIIUANFIAULLLAINY N13UNTiuuENanafidrilFiAnsE
oxidation AANERY Sherry, Port W38 Madeira S AMILTEHAY
waanagaandndufivssdnsuslsinnnaudnly amsany diacetyl
wuusi 6

Mouthfeel: iHaifissUnunansaudonun WaUnfiual uian
fhatnawuufitnraziflafisdunsandiasanfidddnnisuinnaasneg

saifiaslutag conditioning WuANEUINLAANaaadlMTulnAuaz
\iudes ansTumdiushaufisunane fuagfunistauas conditioning
aunsanumafiunsadau +)I§ wuFEdfunisw tannin wndals
Tudald

Comments: ANALSIUATAUSAIABSITIFMANRAY AU MATAR

wudmiualadiiaanudssinleainnisdu festrauansaants

BANENTA (complexity, oxidation, leather, vinous qualities, w%a‘a"u 1)

ﬁ]mauﬁﬁwmﬂﬂi:miméﬂﬁﬁaﬁaunwéan uidnAusAIRastaades

panunANTFA Furauuazdusudezuanduls uslinsiausanasi

flugaunwiaednu oftflavor nanfisndainfufiesfinsealng usiay
¢ aasd

mﬂusﬂma Old Peculler Lﬂummmnmammﬂauﬂ’mmananﬁmm
WANGINEAIN Old Ales au |

History: Tuafin fie5 aged ale filmiduifias stock dn3unaunsa
Auuuulinanffusonaanagadifind (fius stale n3a stock nuEd
Wiasfuwndafulifuszaznamile Tuansmarmndnsdatnaton 2
Uszian Asuuufidaundnwiauuudlalmislusuuuudeian fendne
flualaa mild fifiuaanagadlszuna 4.5% uazuuufiusenindesinesd
waanagad 6-8% 1wty

Characteristic Ingredients: asAusznauuansnefuly uiidn
Taefialuazadnafu British Strong Ales ALIAAASINANTUNTNA
fuimdaufidrfufgauasgiuuugarinedelanardanisuinnionis
namides

Style Comparison: finufiuzausuifiusalngd British Strong Ale
waziilunauaneuan English Barley Wine um’ma;‘iﬂmmwﬁﬁmnms
UN AIUUANFATIITEAIN Old Ale LAY Barley Wine fa Barley Wine
ABULINIALIAN 7% ABV @21 OId Ale azfiAnusAtmaiaInsLia
4NN

Vital Statistics: OG: 1.055 — 1.088
IBUs: 30 — 60 FG: 1.015 — 1.022
SRM: 10 — 22 ABV: 5.5 -9.0%

Commercial Examples: Avery Old Jubilation, Berlina Old
Ale, Greene King Strong Suffolk Ale, Marston Owd Roger,
Theakston Old Peculier

Tags: high-strength, amber-color, top-fermented, british-isles,
traditional-style, strong-ale-family, malty, aged

17C. Wee Heavy
QUNILANNLIA 14 Scottish Ale iiganwaiz I lUsaniiusanasan

Overall Impression: WHY §iANRININNa AT S E
caramel, toffee ua fruity iafiasnun WnUInNIANAINSANAINE Y
nuaanaaad finuanfignaaanly uslinundafinuseines
Adeidan

Aroma: nﬁumaaﬁlﬁuﬁu‘lmmu bready-toasty fidaunanuag
caramel Was toffee g mmsn‘lﬁ caramelized sugar u’uﬂ%mﬁu
ANRAINHaNe L& wuné"u toasty bread [ (toasted breadcrumbs,
Iadyfmgers Engllsh blscwts graham crackers, nougat, butterscotch,
uag au °‘| mnﬂi\amﬁmunaummnuaﬂ 4l ester Tuuuu dark #3a
dried fruit ‘luimummﬂ’mnmﬂu,a.,uaanaaaa drusanuaaly
WUl earthy, floral, orange-citrus #3a spicy ‘lmmum""}mn "]Irﬁ
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Appearance: &naiunaiaai (light copper) 8UANALIN (dark
brown) sinwudrufiseuiivlalan la waswislngfidnaziduinia
dau 81998n1uNBIA 8193sny leg datanluguuuufinsandn

Flavor: §isauaasfiuuguuuy bready-toasty fsinazifindunas
Audanulutinnianfiusa caramel Uag toffee WANAAAIE
waanagaauaznauAalunanay uaassinazanluuuy caramelized
sugar Uaz toasty AxnlunuuiAenfualssin fusanagaduas ester
(plums, raisins, dried fruit uaze‘“iu ) ﬂqunawﬁnrﬁi”] °I.um'mam]aﬁ)z
wuANENA ArinlHeusauuLrINldaudaausauuy medium-dry
ausanusagatluuuuirunatefesin (e funluwuuideafualstn

Mouthfeel: ifiaifiasnuniunatsaudonun unaaSefou Biudan
WFisAn uneA3aesiinau creamy, viscosity ANATHUAIINENIN
uaanaaadfudufiazinelimuaunaluanuminuainuaas fnng
Tutwiuunane

Comments: finnuusslinarasziu Tilamauuuazfinanuusen
Lﬂuﬁié’niuﬁa “Strong Scotch Ale” AN “wee heavy” BNafiE “small
strong” warsassasrandusfiniiliadn Fowler's Wee Heavy, 12
Guinea Ale Tausg

History: 21911 Edinburgh Ale ifianaadfiusedondnluseiuainu
U586 A8y Burton Ale (uiiinazddnsnnisldaaiifusa3aien)
inuuvadelnadl 2 uuuundn Toun {iws ABY 5% AignmiSeuios
uazifind ABV 8-9% Aillufiinfuatinaunsnaney gnan gravity anidia
naiull uazranegUiuuineAnEs

Characteristic Ingredients: 11 Scottish pale ale Naag 11

AupaNAw *) Teiunune 5988 adjunct urgAUaalY crystal Naas
%38 darker grain fiaU5ud T3fin51d peat-smoked uaam

Style Comparison: naui1iaa ey English Barley Wine W
Unazdluuninuazdniiu caramelly 41077

Vital Statistics: OG: 1.070 —1.130
IBUs: 17-35 FG: 1.018 —1.040
SRM: 14 — 25 ABV: 6.5 -10.0%

Commercial Examples: Belhaven Wee Heavy, Broughton
Old Jock, McEwan’s Scotch Ale, Orkney Skull Splitter, Traquair
House Ale, The Duck-Rabbit Wee Heavy Scotch-Style Ale

Tags: high-strength, amber-color, top-fermented, british-isles,
traditional-style, strong-ale-family, malty

17D. English Barley Wine

Overall Impression: \fia5 malty ale fiussuaziunnuniauniu
fruity %38 hoppy NiHnfenala inFashndiniuivluganuniniiiawu
wilunduuazfinuduainuaanagas

Aroma: iU Suaadiuney Snfinduadne caramel Tuuuud
1) #3amuIAEAsNAY toffee Tunuuddau anafinnusanasiuny
Lasnannfaneann bready, toasty %38 toffee A1ANUAIN fruity Tu
wuuunansauiousefisinazifiunuy dark w3a driedfruit Tasanng
Twuuuduw nduasaatanafinsusdauaudeinan fdnaziduuuy
floral, earthy, tea-like #1358 marmalade-like mawuuaanaaaéuuuﬁ'}
fnlunansluninjuuaznaunday mNAENTLIAETINN9LANAIAN
LAINITUNRAZIEHRN [UAUNLATLIALAAS sherry, wine H3a port T#

Appearance: Andsausdindainas (golden) Taudadunmaiy
(dark brown) Snfilalanifiurufinsazfimnudnasfuin Tiaaiiug
Awsafiunas Wasduwranuusndeliunans anadinisinzunalals
& dnfiasfimnuinauanla Tnaenizadnadadiaduuuiu usian
wuiintiasnitaneszyuidniion fuaaneaaduazauniingiana
vanfiuiu leg

Flavor: finnaminuainuaasiiustuuuitiunatafegs dnduznan
wazinanaiu Tnefisanfizan bread, biscuit UaT caramel NAAS
(Pdenanfisnninluuuuiddaundn) wazfinau fruity Twuuuiag
naneduge @nilluuuy dark #3a dried fruit) Wianun1suu
dautsznauasaany fruity asiiaanty Tudieuuudunazaanineu
aduuudsan ndu 58 wazAmeNangatifiulinaauuy asnuan
Tunvufldaavalnddongulussiuaaudons (floral, earthy, tea #3a
marmalade-like) ANINAIUINITUUTINAFNAIT ﬂ'aﬂq nenne
AINNTAAT Fotiu AuaNnannallusanaanfosauantion g
ussninasfimusamasiasuaanagadidniias nanausaiulateuuy
dry YnunaninIaLuunIIuLINnans ﬂnﬁuagﬁumsﬁu

JUuLURHUATUN 819WRAINNSEIR oxidative W38 vinous AiFuzay
16 MussiufisuipualailamauAnll wuuddausinezguunin fa
Janmianaléfindt wazaatiaundiiguuuufdiunnd
Mouthfeel: ilauinuazniiundaniadudiafiamjuinfulseniy
finnatiisazanasnunnsiia ATHUAMNBUESILTHINIEANAEAA
fisnannisiin usliasusemiain Amr3luuiuanasndeiunane
tiuagfunaIn1stauas conditioning

Comments: \fiz5laaandenquadelnifuntuuazusafign
Ausamastanfiasezildanluaunianan wuufiiuduuassuiud
A3 laSuANENENmiauiu TusTWdnaasarauansnafusnn Taily
nnsatefazdsanansanauiiululsnmun wuuddauezlifss
caramel uazNaaAfiENIy uazazldfinusamasuag dark w3a dried
fruit TusmatnA1anTaand Taemluudqezifieuin "Barley Wine"
Tuansta1dnsuas "Barleywine” THanIgaluann

History: fj&unanfifiuaiuuas Burton Ale flussfign Bass No. 1 gn
380731 barley wine AStusnludl 1872 munvudndsdasfigunndn
aufia Tennant (12qiiufa Whitbread) [fn&R Gold Label tuiunss
wsn Aoflunasiudnadluil 1951 puuuuanAnfiiuuseiuaialals
iamnamanmaneluuaifon anigawsnn uazfiau 4 ulan

Characteristic Ingredients: 11 British pale ale NaafLAz
Crystal uaam lunaandlunatnedfin sinld brewing sugar laaad
almadungw fanaangu

Style Comparison: fgatluazainunusiasnin duaaninnituas
fruity 171 American Barleywine fN1T0ZanTiun old Ale irauaid

1ataeld walifiausamasannnnsdy Lifiausamas caramelly
uazlinauinn wee Heavy

Vital Statistics: OG: 1.080 —1.120
IBUs: 35 —70 FG: 1.018 —1.030
SRM: 8 — 22 ABV: 8.0 —12.0%
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Commercial Examples: Burton Bridge Thomas Sykes Old
Ale, Coniston No. 9 Barley Wine, Fuller’s Golden Pride, Hogs
Back A over T, J.W. Lee’s Vintage Harvest Ale, Robinson’s Old
Tom

Tags: very-high-strength, amber-color, top-fermented, british-
isles, traditional-style, strong-ale-family, malty

18. PALE AMERICAN ALE

nuamisenavs seniiesiaadasie Insivavaiusniidauusouinsguasddsay

18A. Blonde Ale

Overall Impression: \{ufiesfiannedes uasmsides
Somfawstufiususaad sindausamasuug fruity anaalnia
waad \hfinifiedunazauna udeinantulanlifsamanguuse
Aroma: findunaafidntiasfisunans Taefalunduazifiunans
#3aaan grainy 8193inAu bread U1g %38 caramel 18 a111308inau
fruity WaseUrunanels anafindunasaatuuusidaliunanouas
dunsnasfiauiionnamainnauasaaldous citrusy, floral, fruity
#3a spicy 1§ flusindnamidndiazann

Appearance: idinaanaau (light yellow) fadnadgiay (deep gold)
finwlaaudnlanan wasdinuadnioruiananedend wannizeay
WNINAHNATS

Flavor: t05ufiuaznusannfitasuaasfiyy uaznudnwaizaay )
9INNAAR 18U bread, toast, biscuit, wheat [1A735i5aA131Ma §13
AsIuAITUNALY qw%aaanumﬁ’]ﬁn 8131508 esters WUl fruity
Tuszusndatunanld d1desiadnd Snduaatuvudauandouiu
nae (INAAREIENUY) usFINpanuIguLsIANTY Anusuiy
nanadeantunans Unfezfiuideifnfinnuannaainuaad uai
aunsadimnuannassriniunasuazaalls ausauuy medium-dry
#3aaulunng malty 1antianls Taefinuninufifasunainarueud
sldlgenianafinnane fusindnisndnfiazann

Mouthfeel: iHaifizsuuunatsdeunsnunane fansluwmiuiy
nanafiage Yuaulaisuuse

Comments: ({iasuvufifinnisaanilazudrarnnsanaliianau
AN Nan3auni Aaliadsinlafiadndusamdnldunanuaasn
U9A3IQNIGENTN Golden Ale n3aunufifii3unuA Gold

History: Asmrifinalndasiufignuantuianaunuiies
Standard American lager iWs1zRAATHI5IN7 Hatuindnasousnlu
111987 1 catamount fingndanelifiudesiaa szaususulunns
FAR

Characteristic Ingredients: TaafialUazifluuuy allmalt s
a19ld wheat uaasw3a adjunct Mlwinanals asnsaldaadls
wainnane awnsalafanlfnoud awsfunuuniu Saddonguuuud
fruity u1g =) w3afias Kolsch wnefianaly lager Saduaznistinsagie
ANNLEY

Style Comparison: Taanaluazdsan15u1nn31 American Lager
Wa% Cream Ale §imINNANNALNIN American Pale Ale aza1amaaAL
Wfi859 malty n3awuy Kolsch

fsaufanuaas luseavulunalodoanunas

Vital Statistics: OG: 1.038 —1.054
IBUs: 15— 28 FG: 1.008 —1.013
SRM: 3-6 ABV: 3.8 -5.5%

Commercial Examples: Firestone Walker 805, Kona Big
Wave Golden Ale, Real Ale Firemans #4 Blonde Ale, Russian
River Aud Blonde, Victory Summer Love, Widmer Citra
Summer Blonde Brew

Tags: standard-strength, pale-color, any-fermentation, north-
america, craft-style, pale-ale-family, balanced

18B. American Pale Ale

Overall Impression: \{ig5A3usinuunasgu faatiiuain
\dupswiAdeialadansiuifidsan duaadumuaialfaunauas
Auone anfuausAiasianaatiazanlatluaaunanadnfuaailan
wugawiiuuazaailanlni Tanaadaunsadausamasia
nanwane

Aroma: nauaatunansiegsiunans anaalaeiugaiaiiu
wiaaatlanlnd finusamaslsnainnans wu citrus, floral, pine,
resin, spice, tropical fruit, stone fruit, berry #3a melon Taaldla
1912918 wiAdslndunananaatiney dndusaaduuuiunanly
i:rﬁw"uﬁ']ﬁ\a@nmunmﬂmta%mﬂ'a'mwiumnaaﬂ 219N special NaAR
Tadnias (Lﬂl‘u bread, toast, biscuit, caramel) d111904 ester uuy
fruity Toludesssuunans anunseldaatanlunis dry-hop 16

Appearance: &naiaau (pale golden) fudinaana Wi (amber)
vaguualngiuunans Wasdunafnniuia wasAsagiuunalssa
Tnamldazmauanels

Flavor: finnusanasuasaatuazuaadndnafunaualssin (lamang
wBuLazANaBUEAETY) saAmainazgnatualiaglussy
nawNne uanuansulagn aanuninudisnuaal fadnuandiunan
fog fMuswdnnandinfiazann Auseimas fruity Ainnann ester S5
unanew3alifitan wsnzaalnaaaeiugazaan fruity aguan au
JauUUUNANIM3a dry ANANAANIIINATITNIN late-hop UATAIN
13 Tmafinaanuiasuuulssuniy sauasmnNiNtasaalazAaaiu
TuauBimauay us aftertaste Fasaaulinszding amnsaldgatanly
N9 dry-hop 1]

Mouthfeel: \fiaifinsihunandiuisliunane Arslumiuliunang
foge Tnasanazauuuuynau lifinnudianianinunszane

Comments: lujtuuuawdiuadalnsisindu 1P fiam gravity ag
saduiualnddmiunismaantaiusaeasuasnislieueasaaus
azaeiug Heilagiudnwuindualndndnluyszinafinainnsm
infiAnlnsiinlsily findunsayqnalifausanasuasan
ausfuniazailanlnd mufiwmunduuasldasaansn
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History: asmnifiasawmsiuaialndfisautasain English pale ale
inaningivlufiandiu Sierra Nevada Pale Ale Aatfitdsausnfinn
il 1980 uastmrinlialnaiiunsnaty naufienAnasuay IPA dlAA%
Wumsmadesaladandiunlaiouaziundessnian
Characteristic Ingredients: 1t pale uaanfifinnaufunans

lwaavaeiugawiiuniaaailanind lufiaduuuamdiuniadinged
Wunanewsafdimau fruity viae i special uaamtias

Style Comparison: Tnam{Uudr9zfifdaundn siunisndind
dxa1AnI1 uazdisd caramel Waanan English Pale Ale &uau
American Pale Ale mﬁl%@.ﬂﬁ'}ﬂﬁu American Amber Ale Wl
American Pale Ale 9zgAauNIUAziiATUIALAASHAY caramel Haan3n
Wiadiadunendn wasdnauiiusagatunnnin unasndnluaans

duna LAZUAANAEAARINTT American IPA §iAY malty 2IAF
AumaLAzANINENd gatiuntutianndn uANNdn session-strength
American IPA (ﬁ'iﬁn‘lumu Session IPA) sauuuazaaluinnIl
Blonde Ale

Vital Statistics: OG: 1.045 — 1.060
IBUs: 30 - 50 FG: 1.010 —1.015
SRM: 5-10 ABV: 4.5 -6.2%

Commercial Examples: Deschutes Mirror Pond Pale Ale,
Half Acre Daisy Cutter Pale Ale, Great Lakes Burning River, La
Cumbre Acclimated APA, Sierra Nevada Pale Ale, Stone Pale
Ale 2.0

Tags: standard-strength, pale-color, top-fermented, north-
america, craft-style, pale-ale-family, bitter, hoppy

19. AMBER AND BROWN AMERICAN BEER

nunyissnavuaegUu LA Inszanies American amber uas brown fitfluaauvy top-fermented uazaNNAIUUY warm-fermented 1A 37I1UTY

Undi fiaunaluiumatue

19A. American Amber Ale

Overall Impression: \{in$ddWu aalin Aswfiifiefawsiuid
AALIINIATZIUNIAUAIIN malty 970 caramel ANNANAADIRLS]
AAMWUUY UNBUUL9T malty WATUNIWUUAE hoppy #ifn <) Taafirna

nuuazgalnin [Urinanasa malty 210 caramel

Aroma: nauuasaataglusziusndisiunans Aastioudeaaians
wugawinniaaailanln (1% citrus, floral, pine, resin, spice,
tropical fruit, stone fruit, berry #an melon) ASWUAIIN citrus 21N
gaUifludacund usflsiladesniiu faan malty wuusUIunans
audeguliunany Unfiazundanausamaiuay caramel wuuly
nant Armeasurinliauna Aunsasaazaanuisuninaay d1ansad
ester IFRousUunansandelifiian

Appearance: §81Wulin (deep amber) aufslIAIRANNAIUAY
(copper-brown) UneASIASIARAE Wasdizunalngidiunanda1iuia
Hagnrzfuzauundlfn Taanaldaauaigla

Flavor: sa1naatiunansiegeiddnwaslndiAneiunaualsun
NOARSITAUNNATITILNIY UATTNAZUAAIAIINRITNLDINA AR L1
AAUISH AMNEILSE caramel STAULINNATY UNIASIANUSA toasty
#3a biscuity wAlsilAuNIN Fudsanaafsnianaanf dsauuUiu
nansfigeununate mnaaNgaafadiRmuALLY malty TUaudaAaune
13 fAN fruity 910 ester IR luszAudINna1ede il AuRIIUAIN
caramel sagatuazAmnNanAlsazAaanullanauluLuy medium
%38 full wsl dry

Mouthfeel: \fiaifinsiunatndmmuitiunane Arsluiugeands
unans Tagsasazaunvuinaulanlifinanua desuuufiusetu
8199TWUANNGUIINUAANAZDA

Comments: §2199¢AA8UANY American Pale Ale Tuuuuiun us
fissufuazmnuannataNaafseiu dlaatdinuaunga
wannaesiAaInuuUNaas [laudiuuufigaliniauguuse

History: pswalliasalndamsiuaialng Al§5un1swamiain
American Pale Ale fuuuuAa Mendocino Red Tail Ale AinAATWASY
usnluil 1983 uazifiufzdnluuny Red Ale 9rnmnluiiud uazifiug
finfinuag Double Reds (American Strong Ale), Red IPA, uasifins

hoppy fiflA1usAAaS caramel AU y

Sala

Characteristic Ingredients: 11 pale saaffifiasuunan 1o
crystal uaafluszAunatfany laadseiugawsituniaaniilan
Tnsi FnazwuAw citrus HwBasunAusfnuuuuduls anawy ester
Tuuuutunatefisaauys

Style Comparison: 81uuni1 finusamasasnsaninnii s
ifindnunndn Unfezaatiasninlumnuausaiiaifieuiu American
Pale Ale fluaanagad ANIN uazsaaaliaandn Red IPA iAu
us¢ finaan uazaaltiaandn American Strong Ale finusAinas
chocolate wa¥ dark caramel #a8n31 American Brown Ale

Vital Statistics: OG: 1.045 — 1.060

IBUs: 25 — 40 FG: 1.010 —1.015

SRM: 10 —17 ABV: 4.5 -6.2%

Commercial Examples: Anderson Valley Boont Amber Ale,
Bell’s Amber Ale, Full Sail Amber, North Coast Red Seal Ale,
Saint Arnold Amber Ale, Tréegs Hopback Amber Ale

Tags: standard-strength, amber-color, top-fermented, north-
america, craft-style, amber-ale-family, balanced, hoppy

19B. California Common

Overall Impression: Lﬁﬂ%ﬁﬁmmtmmmg’mﬁmm toasty,
caramelly W3asAIY fruity Uas rustic Auaule samautnsuy
ANUIALABS21N woody hop Hm1asuAuNSana3TuiuAG

Aroma: {induaailuul herbal, resin, floral #38 minty Luulu
nangaudiegs aunsadimanu fruity wuudau «)la 421 caramel n3a
toasty 91nNaaRLLUANGIUUnaeRuReLESHaaY
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Appearance: §81%W41%0a18 (medium amber) Audvdnaguag
gau (light copper) Taafaluazla wasdunaurazuinliunais wag
nnzfuuna 6

Flavor: fisauaasiunatmmiasainueseingaufiauin sauan
waassinazifly toast uay caramel (UAL3A7) iaaaﬂﬁqﬁﬂqﬂmunmﬂ
aanNT LU rustic, aaﬂﬁuéam%mrﬁmﬁu (herbal, resin, floral,
minty) QUISWUY dry WAY crisp @:I‘Uﬁmaaaﬂﬁnuuasuﬁuﬁmamaaﬁ
#131508 ester WUy fruity 1AM *) uRRaIAAY

Mouthfeel: iaifissuuuiunans da3lumiuiunansiogeiu
nany

Comments: dlndfifinsimualisafiassuuuunas Anchor
Steam Beer wazayaaliladaunantialilugaasioiuls aoliug
Northern Brewer Tailufimundmiualng usgalaaiugaiasnn
gelnifuaatlanimaiflfinina citrus silsimanzan

History: fiurifina1n American West Coast ndna3nusnluia
Steam Beer Tuﬁaﬁqﬂﬁ'uﬂa\a ldensinuuunuiiuauialnguaziiy
open fermenter (coolships) gnﬁmﬂﬁlﬁammamﬂﬂﬁm‘%mﬁw
Ay waglilszlamianngamgifiduluusinasmunsudaln
JUuLAT nifA4g 143190 Anchor Brewing AillasaladiidnaT
el 1970

Characteristic Ingredients: 1 pale ale uaad, gatuuulssi
A4 citrus (Unfiagly Northern Brewer), liuaadiuy toasted #3a
crystal waad ludSunaian uazld lager fad (fidnazfidnin
"California” Tutla) azvirveulaaninlugamafiniansdnfiguiiu (s5 &
60 ° F) uin1slafissiuasiuunaeiugazlinusanasuas sulfer i
Tawunzau

Style Comparison: a13:gAa18U American Amber Ale WA
Arefufinisidanlduaaduazany samfuasnauasaataziiuan
audtunuuanau (ldadelng) saufinaasuuy toasty a21AUNT
aolliaun 1 lager faduuuindinluaamaiige fandanisiuninnnals
fiag mﬁmuﬁ"uﬁaauazﬁia fruity 1ia8n31 Australian Sparkling ale

Vital Statistics: OG: 1.048 — 1.054

IBUs: 30 —45 FG: 1.011 -1.014

SRM: 9 —14 ABV: 4.5-5.5%

Commercial Examples: Anchor Steam, Steamworks Steam
Engine Lager

Tags: standard-strength, amber-color, bottom-fermented,
north-america, traditional-style, amber-lager-family, bitter,

hoppy

19C. American Brown Ale

Overall Impression: \fig3a3fuanunsanasguifisauaas
uagaail ﬁ'ﬁnﬁ]:wmaum chocolate Wae caramel ﬁnﬁuuazianm
gaUfiteduasuausAmasuaasuInninfiasiindu

Aroma: NAuARANRIIHAINNAARUIHAATITIINIUNTANAEN AN
chocolate, caramel, nutty %38 toasty nauzasaailinazatlussiusi
fotunang wassiasduadunausaas Tuunenisfinauainguan

an9azfialssinanaaifiusetiu feaalaewugamsiniuazaailan
1wl (citrusy, fruity, tropical, etc.) #30a1937910n"3 dry-hop fnAw
ester W fruity I8 lussduLIunaIIaudasunn Snwaiaunag
NAARALNTHULIENTY brown ale AU uslimidanlu porter

Appearance: a4 (light) aufeuIA1alINNN (very dark brown)
Wadedla Wasrwimdnaudelunateduniulaaudediinasau

Flavor: mmmmmmauaaﬁl,ta:ﬂ'amtﬁuna\maaﬁmuna’mﬁna\a
Uunans waLasiuzausiaAusaAmas chocolate, caramel, nutty
738 toasty W3ANANINLUULUIUNANDGE UTAUUY medium &
medium-dry @:ﬁ'u aftertaste nuaaRkazaal dsaaatidniasfouu
nanyg mm%%wuum citrusy, fruity #an tropical mmm‘lﬁaaﬂ
AsAAaSAuTIduaSHNAuNaad(§ & esters wuy fruity Hasdouw
nan uaasLaraalIsANLNIYNS iU ANANAAFINTIN
dulsnarauun udlinassinusamaioasausfigauuuly Porter
%38 Stout

Mouthfeel: \iiaifiafiunarsfiouin nasiufivuuntiuaded
ANuFENTaimAamNumIUIATNUSE resin dA13Tuiiuunansie
gnunane nasiufiusendnidanaliruidnguainuaanaand
Lanviae

Comments: American Brown ﬁaanmaa’w‘lmja:hﬁmmu,mJ
\finsinaniadluasaiau (homebrew) niaifiasAndalaangunsms
asielnn finsuvuiiAafiesalng American Brown Ale Einndiudi
Mennelutiasnanailegiiu azumnsnsanifissfigatunnnit uazuss
nfiAnlugAEuAUaINNgY homebrew §1iu brown ale Aiseuuy
IPA azfiagdulunuIn 21B Specialty IPA: Brown IPA

History: (issalndainsiuangaasmsifiniasilninausi A5
AULUUNIAIN English Brown Ales urdaalnnnnin Pete's Wicked
Ale (1986) tiugimuagUuuy alndilFsunssndunsiusnfionu
Great American Beer Festival 11l 1992

Characteristic Ingredients: 11 Pale 1aas 5701 crystal
vaafuazraandiundn (InamAafanlnuanuaas) luaatawsiu
wARENN50 M continental gaunsagallanlnadls

Style Comparison: {isan1#uag chocolate WA caramel 41NN
American Pale Ale %38 Amber Ale fisauntiagndnluAduaNAA &
AINNIN LAANAEAA UaZATLSARasANaaltiaanin Brown IPA sl
sRuNLATEAUNINNT English Brown Ale Sisaasianaunin &
uaanagadginin uazlaaatuuuaiiiuniaanilaning

Vital Statistics: OG: 1.045 — 1.060

IBUs: 20 - 30 FG: 1.010 — 1.016

SRM: 18 - 35 ABV: 4.3-6.2%
Commercial Examples: Avery Ellie’s Brown Ale, Big Sky
Moose Drool Brown Ale, Brooklyn Brown Ale, Bell’s Best

Brown, Smuttynose Old Brown Dog Ale, Telluride Face Down
Brown

Tags: standard-strength, dark-color, top-fermented, north-
america, craft-style, brown-ale-family, balanced, hoppy
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20. AMERICAN PORTER AND STOUT

v
U A2 o

igsimaranuavimunndadessandasandmnguignusudeulaeduannsmeides uawsn Taemaluuaa aladmarddnauesay J
AIU5I0INNTT TAAINANETR uassadufigauuInnIrgIfluuuudinguaniy dlaamarignianausiuiuidasendvssifuasTusivasanb

IRA1LAEINY

20A. American Porter
Overall Impression: \{fit3sfifiaatinu fuaas Hsavsuass
ANENAA §ANAT uatdineziiATusAmasEag chocolate

Aroma: naumuuudauihunanefsaniiunate Sndindu
chocolate, coffee 118 %), #3a bumnt 88y %) U9ATIRTAMIUN LAY
91N caramel %38 toffee #3a3aNDARLNIY NANEAULLY resiny,
earthy #3a floral mﬁ]ﬁiwnﬁulﬂﬁgﬂuﬁiﬁwuﬁ\a@\a d711304 esters uuu
fruity wuulunanals uaswdinAuen 1 #3anaunsn ANANA]
asuaafuazaaiataunnssiuls usadsiindusaadmatiaua

Appearance: 8rrmat unany (medium brown) audadunATaLY
270 (very dark brown) dndidlalafiadafufiamdalnmm da1unsawny
s 1nada s Wadesdasladifivuas wasmundunana uasas
innzagiuunldaiunang

Flavor: fisamizadunans sindsafanlnuanuassalndidnidan
wAs1asfinnnuruaInAIs LA aNaaAI TN AR LESH N
Uunanafiegs auuuL dry nanaulunae vaaddiunaziiy
anuiEneuudazTaifinnaugu ndunsandannanszing saaaUifils
ﬁgmwiﬁ'\ﬁﬂ@ﬂ‘lmmu resiny, earthy #3a floral udifiaglsifinfiunay
NAARAN WULT dry-hop analdaalan Wiaaaluuusa resiny a13150d
esters uuY fruity THUunane ualdarsfisaifiunsafitnan

Mouthfeel: fiaifinsihunatdamuitiunans Arslumiusifioge
unans Tuuuufinseninanafinnuguainuaanagadianiiay anadl
AMNRIATaTNaARFNANTaY usAusARaSHNAYSTR

Comments: U18A38158n31 Robust Porter fimnenntiui3as =) alnd
filanirelunisimnalasguaniios AmnuusuazsainArasiaand
wuanauAnsneiy a1asinsalifinusamasuasanifiguusimsa
AusARasuaNfldatnniamdin aladiuteiaeuiniuuoy
"American” #3a “British”

History: ifissuuufiussningdunin Wudesluganaunissina
Prohibition Porter #3a English Porter finantiuasausnlugmadeins
aanms s (Snsaluil 1974) dladiviuanaaniuasnfidias
qﬂ‘lmj ﬁauﬁatﬁﬂﬂsﬂ@ Historical Beer: Pre-Prohibition Porter §1%3u
nasiuintasanign

Characteristic Ingredients: 11 pale uaaifiufiugu waziin
lA% crystal 4@ dark 38as black Naadn3a chocolate Naas 1d
galaeiugawiiulinueu uiidanl#aalnanauiuaailain
finquniaani3nnld asnsalifaduuuandnfilfainuaiunia
fiafuuudinguiuinausanasils

Style Comparison: {sanuuazdinazuse um3anfiu dark uaam
LazNI3AUIE dry 71 English Porter %38 Pre-Prohibition Porter Wi (3]
suustuazlilamAuLYY American Stout

Vital Statistics: OG: 1.050 —1.070
IBUs: 25 - 50 FG: 1.012 - 1.018
SRM: 22 — 40 ABV: 4.8 -6.5%

Commercial Examples: Anchor Porter, Bell’s Porter,
Deschutes Black Butte Porter, Great Lakes Edmund Fitzgerald
Porter, Sierra Nevada Porter, Smuttynose Robust Porter

Tags: standard-strength, dark-color, top-fermented, north-
america, craft-style, porter-family, bitter, roasty, hoppy

20B. American Stout

Overall Impression: Stout §l13 AANINTLTE JATUANLN U
wazaaldn aifinsuazsanaiiuuuy Stout wanAUAIINARLNIY
AILIALAASUATAININAINEAU AN GAINTN

Aroma: ndudszautnunatfouy dnfauseimasuasniun
wiam3nfanTnuan dnaulnsimiandudmlsdaglussausn ndu
galuunanedusinunn Snfindu citrusy #3a resiny 8131508 ester
nuuunaneld asnsedndunaanasadaay )¢ uslinisdnduay
Qu n3andunsn

Appearance: MUudraziudsadin et black) udunudfinanadl
faanumnalnifausi (very dark brown) finasauialreiinazunals
AaNRNAAUTINIANAEaY UnasTiuLad

Flavor: saminunansisgeunn dnazifiusauuuniu, faalouan
iy, famlnuanniuluuunsawanniunaa anasisalngduasninnium
Taantiasuslinasazlanau SANRINAINNaAREIGILINNANS
fnfisafanTnuanuntuniansiua danamuinunatefoge dsaaon
‘lui:rﬁw’uﬁflﬁnqﬂuuuu citrusy ¥138 resiny 9UIALLU medium-dry %38
dry flunefiswdanaulndidntias aunsad ester [dntian
du1safimusAmasiatuaanagadaanunldidnias

Mouthfeel: iffaifinsifuuuuiunatsaudomun daau creamy 1§
fimnaadntiaafinnainnisfalausdaiusamasiinasunnfuly
fimsTumiugeuunansiegs danuidndousanaaadlfidniiande
Uunansussiosduuaslaiguuse

Comments: 1sufieSuansaanivanuduanmatnuaiusainas
1INAARAY, AINNMITNIINNBARUALIAINATaINaas NiaNUTHNN
gaufllunaufing Taefaluesiisaufiranaasffiusiunasaad
2NNTT Stout ULUATANA *) (@nL3W Imperial Stout) nn’?uﬁmmn
tui30e

History: dlndtatasmaiiasuas homebrew asitlmifiuaniniu
pussgataeiugadng fignldadlilbufasanfuiiainause
atine English %38 Irish Stout 1W3ULUY homebrew LAEQNITENTT
West Coast Stout famlufinanediofiasildaatusunnmnn
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Characteristic Ingredients: 11 base 1aa#, fiafuazaauiialy
1ara3nn (dannislanaasdnnasuaasad lErainnana saude
waadUszianAIIuma 18 adjunct wiaasiiinusdelaluysunadandia
[RumNuzaw

Style Comparison: iilauifissaaidnfiuuuasAuasuuy Irish
Extra Stout finyumanazifiaifias®uinia Black IPA usan31uazLN
ndrieznanefiualad Imperial Stout aladdAauuuiiuseniiuay
#fAtaundn American Porter Malugnun13lY grain, N3l dark naad
wazn1slaaadl

Vital Statistics: OG: 1.050 —1.075
IBUs: 35 —75 FG: 1.010 — 1.022
SRM: 30 — 40 ABV: 5.0 -7.0%

Commercial Examples: Avery Out of Bounds Stout, Bell’s
Kalamazoo Stout, Deschutes Obsidian Stout, Sierra Nevada
Stout, Trillium Secret Stairs

Tags: high-strength, dark-color, top-fermented, north-
america, craft-style, stout-family, bitter, roasty, hoppy

20C. Imperial Stout

sniualaagungs usilaguulasuadrudeuuasiTimuieating
uwsnargmniunsluasnwazlusznasig + iiufideulaeianiz
Tunguasmisiiies Iilniluupnaiwesniluvseifmansansaly

Overall Impression: saluzuuazusinan 1y Stout Juwd
wiaulHgnanfnalsmarnnaty saadmindfumiannudneas
naliuionTanalfdion Ay uazINmIUAEUIL UsTELNATILY
fasunandamisznaufinaunauiuaminaNiuday naundu T
fanfie ueaTedacliinantnfeazaanunaaysal

Aroma: 13 80 FUdaY LATAININNLINDY AIENIIHANNAINAATS)
109AN8A7 sl g0l uazuaanagas naumLuLaaueNIY
AAAINITONUNILH AITNTNANKITUNIA dark chocolate, cocoa,
black licorice, tar #3anauA91ningiu funsaTeazuwianam
#IIUU1T ") caramel #3aNAUNAAFULY toasty NAY ester WL
daudaentunatsfaanunluunanaldumsanalddun wu plum,
prune, fig, black currant #3a raisin naugalauisadlFaussn
aufenautegsu fnezliaaifliausamasuuy English w3a
American @1313adinduuaanagadlFusfinuin Saunsaaanifunay
solvent ANNANAATERINGAIAITENALUNENTIY 4 tiinatauANseRY
Taadnannn Tisdudasaansnfonun uidowaiinisuauiuaan
1WFITIH nstie BasnsaiiadifiuaadesTiluuuy vinous
w38 portlike UAKINANNYZHY NSt TSEN1I0aRANILNYY
uaenduls

Appearance: Jifin3finousiunnaunoien (very dark reddish-
brown) auEIAETN (et black) fiuuds Warduiaadauanderinia
iy Toefflunasaztiugud usiinezasagiuunilatiaafouuna
fatnsfilaanaaadgouazniinanadl leg THIFULH

Flavor: 3nluguuuuisaniualssn nauaauauiuzauiainaun?
nald a8l wazuaanagadnduzdau (wuufiadunelyl) saufans

Aautnoinany dnaziinndnalstn uadadliruausalua
#ANASRULUHRIAY ANENIIUNAIAITUSY Inaas luuu
AuRALATATUAYUSAAY ) a19WUAILSAABS ML bread, toast
#3a caramel NN3IUSHUALIARAUIVITHIIULIUNAMING dry U
nane uazazildsuliflaifioSituntstn Tiesfisauumindamsa
wumilen aftertaste azifluuuy A 1 uazdu nstnazdinalunuy
filinfualssin

Mouthfeel: ifiaifisnundamunuin - Wanhnifud wiausaiia
Fudafiyuazyudu Waidesuazsadudaarsanasnuanyfivali aas
Auudraugusuuiaatinadian wirsufiuausamadiasy fang
Tuiiiusndetunane

Comments: 119a399z33nluila Russian Imperial Stout #3a RIS
TAEANNNIALINAINIANANIABNINNILY American ATIAIINENT
1NN AINNNTT uaznnsldaatmanting Tunuudenguasnuminu
Hurawannisliuaasuay ester finannan 1ag Imperial Stout
NimuaazlalATLALLL ‘English’ %3 ‘American’ ANWsAIAaSTiaE]
seninnaasduiifamnsaninla Aadumauaisasinunedanliiaiamg
findusiaansenindegUuuuinainnane uazatmenanasndy
satnaamuainTiuntsdeuuuuidies i ded

History: dladfifiusannielseifimansianiuiy udinanaldlsd
ANuAaliiatnaanaan §59ng14N1970 Strong English Porter ANAR
Wiadsaanlutaenadssy 1700 uasyafuIlFsuanufianatnennn
Tungsrefnnndade ndnanaiasmsanliifaunnindemiznis
Ate lidesmanfinalduniuludonge alndiiiauesnun
anufianaunsentlugansmidifiadadelniludonguilsdsaanides
filiftaminn auawinlimiSunazunnaiinausainasay
naneiiualndzassiian

Characteristic Ingredients: 11 pale saaffusaaffnsa
grain tfindu 1d adjuncts $93n flake HAlUTSH ladaduasaatuuy
ausfuniadangmiuizanind Fasfin1sunds delmdeidugiu
nalnad Warifindalndfieud -

Style Comparison: (auazfiiaunia Barleywine uifinaanagad
ndiBaofiu Hudaunindaesaiffinainnans 1ann31 Stout Tuwu
fiunangd

Vital Statistics: OG: 1.075 —1.115
IBUs: 50 — 90 FG: 1.018 —1.030
SRM: 30 - 40 ABV: 8.0 —12.0%

Commercial Examples: American — Bell’s Expedition
Stout, Great Divide Yeti Imperial Stout, North Coast Old
Rasputin Imperial Stout, Oskar Blues Ten Fidy, Sierra Nevada
Narwhal Imperial Stout; English — 2SP Brewing Co The
Russian, Courage Imperial Russian Stout, Le Coq Imperial
Extra Double Stout, Samuel Smith Imperial Stout, Thornbridge
Saint Petersburg

Tags: very-high-strength, dark-color, top-fermented, british-
isles, north-america, traditional-style, craft-style, stout-family,
malty, bitter, roasty
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21. IPA

naaany IPA 1Tun155unguran 1PA TuuvudsieInsinasaininiuasnansudundnuduiusiu ilsmaien1uin IPA dymasongwlxdadniy
IPA fignaaunsadnludarudunussen iy nuaniiduiiesisnissangualadiindaiuiaingussaoalun1sutiy dau 1PA dymddongwazgn
sangquiniiasAdunasiivuiludongwdu <) uaz Double IPA fiinImusI9zgnsAnguATiasasAunidaImUsININTY A197 "IPA TnTigniFeua
"India Pale Ale" Tagiinle iasanlNdifiusinaringndoludoduanuse Samans uaznaremafluludoau atolsfmiu A137 IPA Tanateniualng

fideulagmduannaluas e sasie ns

21A. American IPA

Overall Impression: ({ia3fifnuasunauaatuazainums §
Asusetunans Wufiesieaalndawsiuiidsan dudeduuy
ﬂuﬁ]aﬁﬁaamﬂuﬁaﬁﬁ flusndnsnsinfiazan ausalunuy dry
nauwasentslasaadifaindAuas afuayulaatulaniszng

Aroma: fsgalfinuuuarlaaay 91nnslaausamaseag
awsnuaaduazaailanlay Lﬁu citrus, floral, pine, resin, spice,
tropical fruit, stone fruit, berry %38 melon findw malty grainy findg
AUnunansfinaaugautasan Mlvaziilusindnnsning
aza7n uinalFnanmdaninu fruity wssdusn 1518 d11150AIUAN
ALSALARSKAANAEA]

Appearance: fitned2an&naniiunans (medium gold) aulufiod
upedWuaaU *) (light reddish-amber) Wadiesdala udaneazaayls
finnaguune )1 Wasnuananedenneudenagy Wasnizagiuung
1A

Flavor: fisagaturunarsluaudonsin (samflunuuiiaafuf
agunelilualsin) fAu malty grainy fidzaaluuuusniasilig
nang a199zdisauan caramel U8 *|uas toast [Atine dAdnuangatu
NANauiageNIn *) S8ULLY medium-dry audie dry iA213 Hoppy,
Bitter 1 aftertaste fifinaasunmieasa amn3adl ester lussiusin
16 uazanaazdisanasuaanagadaanuilfting

Mouthfeel: fiaifinsuuuvisirunatsauiioiunane dudu §a13
Tumiutunatsaudogeliunan Tisanseane v Yudu
A1NIONUAINGUINUAANAZAA A

Comments: fuuuudniuanutiuasie fi5aude Double IPA uay
IPA wuufilddaunani PA Lmu‘a’iuﬂ’aiagﬂuneiu 21B Specialty IPA
waz India Pale Lager (IPL) uAnd1x1saaaunlunsIm American IPA
Tamnfidnumzfindnaiu n3aavdilunsan 34B Mixed-Style Beer A
16 wsimusmmaslanlivanzanlualndd sufudldnatoinan 1%
A0lunuIA 33A Wood-Aged Beer Faatingfi dry fAuznfiax
UMAS192138n37 West Coast IPA Adaiudaslunuan American
IPA wuuwiiainindgu

History: aswaifissausiuadilnisusnfisautasnanalnd
é’\mqwégmﬁu \fiafiu3nAa Anchor Liberty Ale Hondnauasausnluil
1975 wazldgal cascade Monun aladad Ewaunlulnanindes
fuatiusnnuazaauiisatfimiiau American Pale Ale 81nn31 8
IPA findaluawsnnlutaenawntini IPA SuldldSaoudanlng
(Intannzatingdis Ballantine’s IPA Aiffaides Faduifiasfriiunsus
Tudeldmugasindeng) dladiinedoawiziatnonsmiides
adelngl

Characteristic Ingredients: 1t pale uaasiiiu base 32U
figs American n3afias English filfiAInuAdY wiaunefianalfinang
fruity U9 ) fldazfuuuy alkmalt uAfassunislaiimaiasuls
fine §1ian5ld crystal naad fusld American gaduazaailanlng
usgatuuuduAlls aavaeiugine faanutatnsdaiflasunseds
an9gninanly uinasTaslusTWanelszamaudadszyl$lu
Fati1enAIN
Style Comparison: usiuazdaai#inuiunii American Pale Ale
9§l caramel, bread, toast Hasnifiaifinufiu English IPA el
1151t American gatuazaaulanlns ester mnﬂamma\maﬂ fifla
mﬂimﬂLmummamamnaaﬂ ua"mmmmmuanmwmamnmu
najidntiae fiuaanagadsnnin Double IPA uAfimaNAARAAEAY

Vital Statistics: OG: 1.056 — 1.070

IBUs: 40 —70 FG: 1.008 —1.014

SRM: 6 —14 ABV: 5.5 -7.5%

Commercial Examples: Bell’s Two-Hearted Ale, Cigar City
Jai Alai, Fat Heads Head Hunter IPA, Firestone Walker Union
Jack, Maine Lunch, Russian River Blind Pig IPA

Tags: high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, bitter, hoppy

21B. Specialty IPA

Specialty IPA tﬁuﬁmmmjﬁm%’umimyfzU?zmm Lilyalaan
dacou st lunanadnlndesnaaas umiiun1ssiunguea
Ussianifiesinanluilogiu dvarednsaludnwdodulunatn
nuanyiianilalan1alidinaseeneg oy sagvuan 1PA Tuauram
(2 IPA Bifieradmsusuzdunnsa, IPA ﬁu"v'uﬁufiytﬁﬂu, IPA ldaaan
831 9a7) fawrsawnlslagudandauuuintsalaalna Goid
sawmuRawiniendnuaunauazaIwgdnlagsannas 1PA (Tagmialy
fia American IPA) usifin15Usuaemansias

197 "PA" Tafluraduiessnmiiesidsaunuasranenaay lag
Tigufudaudeusini "india Pale Ale" (fialdluusunaan Specialty
1PA fiersmailuyse sIamans [Nimagnas [UEauAY uasnatesan
Iiludaau usnaraiiasnsmeiainasmandoaslsluuseasa ity
aupafiadinrsauredassndu A" foiu Arusserediliiie
ugnues Sudomunana

naIANY Specialty IPA Inlgsalalfaan IPA uuumatadniiiduusas
sdadusdn (v walsd, iasanna, 18, ad, Sqyiy wia whma) —
zum‘mawmmnm?wmmmuusmji LAN Specialty-Type i

[§2 b EY (mu Fruit Beer, SHV Beer 91a) dlnd Specialty IPA fauilu
alﬁlaﬂmﬂﬁnﬁ”’zmun'mﬂ'mfi:nm‘luﬁmwy Specialty-Type dlAa
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IPA wuumatadnfisaaumannialuanlasdonssangiu lualag IPA
wuuAAIEan

Overall Impression: IPA gnandnluANANENAA - Sgailin &
ALz saaulutnuuulifisnamIm — dd IPA uuudud
LANFIAANINANIARY IPA 31554 ASAzANTARTAETsIAN TR
sUu - AEnszisuazAaminfuniAuTusinazlignsas
WA AunsifasanAfiniuszninaalfudunaniiruwd o

Aroma: danFuifanauanils dnwaizuasaniivagiulszianianie
89 Specialty IPA dxn3adialsinau % wsinduzasaalaziiiv
atelsznaufisiufign

Appearance: ﬁa:ﬁuagﬁuﬂi:mmm Specialty IPA Tagfialugag
18 usirnanFumumuanianlalualnddulng Uszianfdiuund
anafianufiuuas vassiosmsagiuundléa Fuasastiuagiulszian
LlRWSUAY Specialty IPA

Flavor: uansnsnundia Aanwastiuiuingausing 4ildasly
tuaginazifiu Special IPA wuulny samAnaaiinazagfissfuge
dunanaudiogs mmnumnamJﬁ%aéﬁi:ﬁuqﬂmunmﬁﬁmﬁﬂz;m
an samnmaaﬁ%agﬁmunm\aﬁﬂﬁfl Temluifiaifiesazaulutin
WUy dry wananutian az3dndeuaanagadtinadniuifiesuse
Special IPA usiaztinlzuaRIfednwaLIAINDARLALEAA Tuatjiu
dlna

Mouthfeel: sjuwaa fiflaifisiuiunatsauiioursiunans finng
Tulwifuiunans a1seswuAILsAmasIaTLaaNagn A lwuUUTiLsInn

Comments: §linlszninanansalinuannyildmiu 1PA fifinany
wsIuANFAINTinRus luRNIALaNLAY BICP 189AY (14 session-
strength American #3a English IPA) — sniiulunsdififinanntiaauas
BJCP ﬁalméﬁuafgttﬁa (114 Double [American] IPA) - Session IPA
\Tlu 218 Specialty IPA AifialndAugnuiiiu 21A American IPA fifina1u
WSLUL session - #9u Double IPA aglumaiinng 224 Taily 218

Entry Instructions: §jlinl52n1agiagsey AMANSE (session,
standard, double); #nla{fin135cAINUTY ﬁ):ﬁa'jmﬂuﬁhmmgm
Qu]'nh:mm@isuﬂi:mmawwﬂan Specialty IPA 9nU3zLANT
Amual3lunwanie w3afiunlulag Provisional Styles uniiulzs
BJCP; vﬁaévﬂﬁﬂi:mﬂrﬁa\aaﬁmﬂﬂi:mmaﬂ Specialty IPA Lay
dnwaizdrdnlugiuuuanuAnfuiialFfinduiinezaanteazls -
funszninsmnsassyaeiugaaUilals nndadnganduatals
$¥ndnwaiziannzuanaailaeiuglng funlssninaunsnszynis
FaufiuEaeUsTan IPA fifnuA (154 Black Rye IPA) Taalsisagl#
Arafunaiafs

Currently Defined Types: Belgian IPA, Black IPA, Brown
IPA, Red IPA, Rye IPA, White IPA, Brut IPA

Vital Statistics: fuagjfiunsiazuuy nangsmazifunuasusiaz
alea

Strength classifications:

Session — ABV: 3.0 — 5.0%

Standard — ABV: 5.0 — 7.5%

Double — ABV: 7.5 — 10.0%

Specialty IPA: Belgian IPA

Overall Impression: {fu IPA i dry iufigatunfuaas fruity
spicy anfiaduaniuaifion Snavfidaawn fadeanisuienaldunn
pdafualAgd Belgian Tripel fifigatunnnin

Aroma: nauuasaataglusziuiunatsaudegs finutasda
Ausamaslukuuawsiuaatuazaatlanluy (tropical, melon, stone
fruit, citrus, piney, u,a:‘a"u ) %38 Continental &ay (spicy, herbal,
floral, uazAw *)) WUATUIALAaSEAREaULIY 91nNI3 Dry-hop 16 §
AMURANTILAINNAAALILYLWALA T I IazTdnyaizantinaa
wasifonnan winuuAIsNaliranfiay § esters uuulNnATY
aufiegeluuuy pears, apples, citrus, #38 banana &3130WY spice,
clove %38 pepper [Hlusziusn armnsonuAusAAasaInuaanagad
Telussdusn

Appearance: &navaau (light gold) auliUfudainu (amber) Wag
mana1suienunalnadaniuna wannizrauunilda Zazaanyuy

Flavor: §i5d fruity uas spicy tuuiunans lasadunedenfuiv
o151 fisamdaarluseiutunatsaufogelasnasunedieafuiy
alssin fisanaamluszausnlunuy grainy malty fl#sadunans ved
2199YWUAINY toast, caramel #38 honey 1111 AAINENUINAATIHY
g9 3a9uluUNuuY medium-dry aud dry fneiiunnsyusanu
aftertaste 22UNAINLILG (NUA

Mouthfeel: fiaifinsihunatauiionns aslumiuliunatsauds
gofleaznagnissusaanifiaidias aneazwullafisiunsuasnuainy
duaInuaanagadla

Comments: nsidanlyarenugianuasaatiiudedfn wsne
UNATITINANLAIZaANNUE

History: \{lualaaadielna Asusiiaenanl 2000 nau homebrewer
wazlsemssides aduanlofiasiuafislugns IPA zasawing Tas
dirwafiansinaziinaadl#duides Pale fanidaruusg

Characteristic Ingredients: lufiafaawugiuafiaaflo
Belgian Tripel a2 Golden Strong Ale lusatnsuauniawsiuazly
awsfuaauazaailanlml Iusasfiguuuuivaidoninliaaua
#lluas pale waasningu 1o adjunct Tuuuuiamaiuing

Style Comparison: gnuan35sn31e American IPA %38 Double IPA
fiu Belgian Golden Strong Ale #3a Belgian Tripel dlnaiia1aazil
AN spicy NINTW WILU dry WA fruity N1 American IPA

Vital Statistics: OG: 1.058 —1.080
IBUs: 50 — 100 FG: 1.008 —1.016
SRM: 5-8 ABV: 6.2 -9.5%

Commercial Examples: Brewery Vivant Triomphe, Green
Flash Le Freak, Houblon Chouffe, Urthel Hop It

Tags: high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy
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Specialty IPA: Black IPA

Overall Impression: 1{ie$# dry faasiuuuauna Jausamnas
uazsAtNATANAa191N American IPA UAfIAINNTY NaaGEINTY
iwsusamAnvdanTouuazinhy Tufindudaniandfisuuse

Aroma: findugai/lusziuiunansiegs dnfindunuy stone fruit
tropical, citrusy, resin, pine, berry, %38 melon SNAuNAAAAININ
audetunant a19nunau light chocolate, coffee, %38 toast 32U
AMEMIUAN caramel MaTuayL FTusWansnsindidzan ud
tau3u ester Atndaung |15

Appearance: §11a1a1uu (dark brown) 981 (black) fiaidesla
dnlsifiuuan sansumnugulsiantian uilinasfiv Wasduinadau
fudunmna tumUunan WasAsaguuun AR

Flavor: fisaanilussfuantnunatefiogs laenagunedieafuiy
o153l sauaadsdsunans dsafianTnuannianiundignatunals
waldasfunuulndingatitn mnudilinasinfugal amisadisa
AT IHARIananiung ) dAnendiunanefisgenin Adu dry
anviasaud dry fisansly aftertaste filsinenunszang sinunluuuy
saAEaN qﬁﬁqaaﬁuauumm dry @131508 ester wuuungaNielu
nanale an9TwuIAIINLAANAERATA

Mouthfeel: yjuau fiffaifiounaunatafeiiunans danslumdu
unane §ira1u creamy ue 8 a199snuANEUAINUAANEERE
antiaala

Comments: fMagdlngiflumnuusinaanagadsziu
1M33 FatnefilaanaaadgeluuneaTiataginiiau Hoppy Porter
fifnguusaliazdsnansenusanuaansalunisay

History: Black IPA nasainifindnluidmmndiudasousndfialag
Greg Noonan luffa Blackwatch IPA tagtszanedl 1990 TH5umi1u
fanluudfnnzYuanidaanilauazundvasiianaulsvag
andgauinnlutesiuienansil 2000 uimwiauiulfizuanas
Tutedud 2010 naufiazanemialiluauin

Characteristic Ingredients: n&alaglduaadafity
nszuaunIsuendanaanlurinlfansusnuasanudinanan 1o
auBfugatuazaadlann savaeiuglng 9faansnatnesalion
uazliimsanfnaladiliagneludnwusanisagnefissyls

Style Comparison: finuannauazadnuyseiulamiiay
American IPA %38 Double IPA WiauRNALT Bisnnune fadneiulu
Schwarzbier I;J'Lﬂvmtazﬁi"mﬁnmﬁau American Stout Wa% Porter A2
igdfnrinlfdnansdunsaufinanuannselunishu

Vital Statistics: OG: 1.050 —1.085

IBUs: 50 — 90 FG: 1.010 —1.018

SRM: 25 - 40 ABV: 5.5 -9.0%
Commercial Examples: 21st Amendment Back in Black,

Duck-Rabbit Hoppy Bunny ABA, Stone Sublimely Self-
Righteous Black IPA

Tags: high-strength, dark-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy

Specialty IPA: Brown IPA

Overall Impression: wufindugay ANTNLazuseUunanll
WUU American IPA LL&iLﬂ%Nﬁ’]ﬂmLLiﬂma‘é{ﬂaﬂ dark caramel,
chocolate, toffee, %38 dark fruit 1liaulu American Brown Ale Tpg
ausaLLY dry adiesunerinlFidy 1PA AfslFane Brown 1PA Fuflu
IPA fifisaunfiuassasaadiunnnin American IPA 1antiatilaelailssa
#IunaLN

Aroma: findugatiunatsaudegaiunans dnazunluuuy stone
fruit, tropical fruit, citrus, resin, pine, berry, %38 melon ﬂ?ilu’ﬁ’s'm

2 nuaasUInattauieAUunaAIRENRENAUEaURARaI It s
wazungfiazdsenavluditamusmmasuag milk chocolate, cocoa,
toffee, nuts, biscuits, dark caramel, toasted bread, %38 dark fruit
fusndnsnsdnfiazan a199zdi esters dntaald aunsad
AILIALADSTATUAANAZAALNE )[R

Appearance: 3N{AuAYIAIALAY (reddish-brown) AufinlIAa
1 (dark brown) usildisdusn aidasladlifivuas aneazyula
anviae Waedizuianane Aasufediinnadau Wasasatduuundlaa

Flavor: fisaaaiimunansiegs luFnadunaidenfudualssit deanu
malty wuuUINAaNgauEIEIUINNANS azamuazaﬁuauﬂﬁﬁhaﬁmﬂ
Wenfutualas nislduaaduazaadlinasvinliifamnuiaudioii
JaUNA sEnNUUnatedege lainseane ausaLuuLIUNAI8UuRY dry
NaNAUTALN hoppy Wae malty Tu aftertaste 111508 esters 18
Bnvias dunsadfisauaanagaduuusnld waduisarniasaNaas
Tndl uaasdamavin A NINangalnasnaay

Mouthfeel: fifiaifindirunansdounauiunans yuiu fnnslumin
dunatsfisgeiunats BifinunseaAne 81N1IORUAINEUIIN
uaanagadlaniianls

Comments: Ln21n American Brown Ale liiaA13UANFA1GNHNN
wiundn gauninniusiinuauaauuudeafudisinlnuuse
NIAIFIU

History: 5 American Brown Ale

Characteristic Ingredients: infiaufiu American IPA ustix

AHAINATINSAAILNAN crystal NAARLAY chocolate TiAAAUWSA
NaaRdnans *]Su yl aunsaldienansarimauandy adjunct 16 o
AusAaeasnasiuaatuazaatlanlns udnaassugalfaounfi

Style Comparison: jUuuufiusiuasusiiugag American Brown
Ale AEINITAUIAULLY dry WAZNANNAANLLYU American IPA H38A2AN
171 Black IPA WASS& chocolate 411N31 Red IPA

Vital Statistics: OG: 1.056 — 1.070
IBUs: 40 —70 FG: 1.008 —1.016
SRM: 18 - 35 ABV: 5.5 -7.5%

Commercial Examples: Dogfish Head Indian Brown Ale,
Harpoon Brown IPA, Russian River Janet’s Brown Ale

Tags: high-strength, dark-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy
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Specialty IPA: Red IPA

Overall Impression: Hoppy 23 kazu3il14naquuy American
IPA uAiALSAMASUAY caramel, toffee, B3aNALNLUY American
Amber Ale Watfiadunsausauuy dry ¥nl#du IPA Aaxlsen Red
IPA fisatnAuazsaNaanuInni1 American IPA Lantae Taalail#sa
AITUATATATUUSY

Aroma: findugaiiunanedanay sinfindunuy stone fruit,
tropical fruit, citrus, resin, pine, berry, %38 melon SNAuRIIUIN
uoas luszAuunat B unan wanfundusasaalfidanasse
wazdnfidnwaisAananniaAngan caramel, toffee, toasted
bread, #3a dark fruit TlUsIWan1snsinfidzan aneazl ester
@ntiatls amnsafinusAnasuatuaanagaduie (s

Appearance: §353AUAAAILARUATEINY (reddish-amber) daw
aufinAunuun-nasuas (dark reddishcopper) taifinsla anaazyula
anviae Wadinuiananedunagudedain Wannizatfuunalas

Flavor: fisaaniiunansfdegeunn lienaduiaidenfuiualss 4
AN malty figzarauuuttunatsaudssnunansunaiusyll
Aadunaifeafuiualain nislouaaduazaatlinasriliiAnaam
augiafusanni danunnuunansdegenn (Hnseae ausauuy
medium £ dry wianAuTaIN AN hoppy WLae malty lu aftertaste
anansndl esters TolAntias @awnsawusauaanagadluseiuanls ua
vaasTIAUAUNTEa N luG NI ANNINLAZAINFNAR

Mouthfeel: ifiaifisiunarsaufiounsiunans fdudanyuaw &
AsTuiulunansdeguiiunans Bifinanunsesing asnsany
ANENIINUBANDEAAUULLIY *) (8

Comments: WaNFA18an1191N American Amber Ale TagasHiin
wiundn faadndnniuadanuaunauuuifieadudesainuuse
NIATZIN

History: aswalfindalndaawiiugalua diugiuuiain American
IPA usifisaunfinaafmINLULLaY American Amber Ale g3tAzIAEAT
American Amber Ale

Characteristic Ingredients: infiaufiu American IPA ustis
AUAINATINSAAIINANN crystal NAAS UATHAAGUNHRATIH
AILIALAAS toasty U1 °) anunsaldienadly adjunct 16 1o
AusAaeasnasiuaatuazaatlanlns udnaassugalfaounfi

Style Comparison: gﬂuuuﬁuiﬁ‘ﬁu figaunniu wazuatueas
American Amber Ale T3 malty LaZHINRUULU American Strong Ale 4l
AN dry N91 Huaanagadtiaanituaslyl malty wuu American
Barleywine fimusAmasuag chocolate Wae caramel 1ia8iN31 Brown
IPA usFRgANAAINTAUNY

Vital Statistics: OG: 1.056 — 1.070
IBUs: 40 —70 FG: 1.008 —1.016
SRM: 11-17 ABV: 5.5 -7.5%

Commercial Examples: Avery Hog Heaven, Cigar City
Tocobaga Red IPA, Modern Times Blazing World, Troegs
Nugget Nectar

Tags: high-strength, amber-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy

Specialty IPA: Rye IPA

Overall Impression: 11 American IPA fifinu spicy, grainy
a1nsaasianalsel AlHsa bready uas peppery Siifiaifiusuuuasad au
FelUY dry Lae grainy

Aroma: findugaifilaney wuy funluausamas stone fruit,
tropical fruit, citrus, resin, pine, berry, %38 melon SinAuNaafLUY
peppery a1nxaad2lstiLuuaaw - wiausanAunaafuuuazaln
funasy Tlusindnsnsinfiazann aunsadl esters W@nvianls
dnsadfimusaimasuatuaanagaauuugan o6

Appearance: nulgfusdnasiiunang (medium gold) auind

AavEWNaDY (light reddish-amber) Wiaifissla aneazyuldiantiay
vasdzuranate fundyuiedain Wannizatiuundlaf

Flavor: fisaaaiiunanafegs lienaduraidanfuiualstn dainy
malty igzanaluseaustaudsiiuiunansluuuy caramel #3a toast
WNFsH Ssanaanluszausaudaliunattlunuy grainy, peppery,
spicy a1nsaadin lsifnaniulunIsausauLY dry faduesly
seaugeunateaudiegannn lifinunseane dnw dry fAuew
wazdigatly aftertaste 8313081 esters Tuseiusnle amnsod
AILIAIADSIATUAANagaALLLEaY *) (i

Mouthfeel: \fiaifiaiumnatsauiivunsdiunans Teaaaianiaau
FanTatama1u creamy e *) fimsTuminiunanedoguiunans T
fiRNNTTAN FINTANUANGUIINUAANBEAALLLUNY 16

»

Comments: AsAfiasaladawdiugalnd dvugiuuiain
¢ v

American IPA fas3dnlafssannAainuaasanalsd dlaiumsiulids
WNHRAIA 21A American IPA

History: muidanlugalnsivas American IPA iflufifislungs
homebrewer

Characteristic Ingredients: inilaufiu American IPA fifiuaas-
1 latlusunafinamang asnsalinusamaiainawsiuaay
wazaailanlnsl usnaadfuaaUfaneniu $udatusanasann
caraway WLae oak

Style Comparison: {in214 dry 191 §A24 spicy 11NN IMAS
creamy 41NN71 American IPA ﬁﬁmmnuuazmm spicy ﬁmnm’a
wmawau Tdarsfimnuuuuinllainuaasdanilsinsaantias
weizen WUUAKIAAASWLL Roggenbier

Vital Statistics: OG: 1.056 — 1.075
IBUs: 50 - 75 FG: 1.008 —1.014
SRM: 6 —14 ABV: 5.5 -8.0%

Commercial Examples: Founders Red’s Rye IPA, Sierra
Nevada Ruthless Rye

Tags: high-strength, amber-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy
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Specialty IPA: White IPA

Overall Impression: Amerlcan IPA wuufifinans fruity, spicy
uas ﬁﬁﬁu wadidaaunin Luammm\mfn LLﬁu&lﬁ"JuNaNﬂﬂ\‘lﬂﬁﬂﬁiﬂ
miaﬂmﬂﬂTmmmummmuaunum Witbier

Aroma: §i esters WLUUIHNA JNAZNT LU orange, grapefruit,
apricot ¥3aunafilfiunday fndueinie3annAgan 406 dnazunly
WY coriander, orange peel, pepper #3a clove finauaailusssiu
Urunanefesntunans gniflunwg stone fruit, citrus #3a tropical
fruit Al esters waziA3aunAanaanns3uluaat dndunaaduuy
NaNM | usziusnluuuy grainy #3a bready @snsafinusaAasaa
uaanagaauuvgaw i

Appearance: 8aau (pale) fudnaniuy (deep gold) ﬁn%ﬁu divlan
1uInunangauiislng 8u17 vun Wannnzagiuunalag

Flavor: i esters Tuszauiunatsaudoge dsaaadlussausiuiug

natsaudngelunat dsdimlainadan +) laAaguiaieafuiu
alsin fsauaanaau °fl,uu°uu bready fAMNLNGFI AU IHULUY
medium dry wuuaaiiu d1x1safinlusAasatLaanagadU 115

Mouthfeel: fiflaifinsuneinunas fasTumiutmunansauioge
UUNA @ENITANUANNENAINIATALNALIE *) (A §111TONUAIN
duannuaanagaauuuun I8

Comments: {un1sfiruladfidiunsuaunauszning
American IPA Lae Witbier ﬂ’nmanmmmmmﬂmammmnms‘ln
fadiwafian n1sldin3anne mamﬂ

History: {uanasmaidnsdyifawdiuldinmmuigiuuusenail#
Whufisddmiumnlaeganuimiage lulinfiiafgainAnitu
Ay Witbier Uag IPA

Characteristic Ingredients: 11 pale Naanuas wheat Naan

wazfianann Belgian Witbier #an luaatawsiuluuuy citrusy
dunsoldildandunsawaninisiuaanls

Style Comparison: #iuazaaildn dnduusandau American IPA
WARANN fruity, spicy WazuaIKTaN Witbier n15ldaalaan late-hop
zldlamauuuunldly American IPA

Vital Statistics: OG: 1.056 — 1.065
IBUs: 40 —70 FG: 1.010 —1.016
SRM: 5-6 ABV: 5.5 -7.0%

Commercial Examples: Lagunitas A Little Sumpin' Sumpin’
Ale, New Belgium Accumulation

Tags: high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy,
spice

Specialty IPA: Brut IPA

Overall Impression: ({1 American IPA figaulansu J3daw
10 fugtuuufisusauuulifinnumnile wde da3lumiuge
110 fszdumnunniiniuauly aunsa3dnds sparkling white wine
#3a Champagne finaumusamasaatluuuuidusasialn faqaiv
fifnassaunAuaznan

Aroma: findugatusniunanafonnny fanuainanlafiinlug
Anwanna liAusAmaiinannattatnaatawsiuuazaailanlna
Tunuy tropical, stone fruit, citrusy %38 white grape el ldaan
grassy, vegetal #3a herbal ﬁnﬁuuaaﬁﬁﬂmma \flunanefinae
atuayy wirinaanlylunie caramelly #3a corny-sweet 8131303
AusAAasatuaanagaduuLAzatn une |16 flusTnanisnding
dxa1anin <) Fudiausamasle -aanian

Appearance: §ifdaunin ) Rousdnngdan (pale straw) auded
nagaauNIn =) (very light gold) ﬁﬂtﬁﬂ%‘laLﬂﬁauﬂ%aﬁauﬁiﬂau‘lﬁ?jﬂﬁ
finmion SansTumdufigeoudisgeunn Wasduunlnaduniuazasay
fuun T

Flavor: fisaanigsaufiogonin larasunefeafufualsii &
ALsALADSIasNAARANFIANigaluLLLNATY ThjiulauAZIINRY
ANFNAS Fufisanaaniuay il caramel M33uisanNLY
fassdesinunn wsizlinanmdarnaniule qlusanfuaziinng
Tmm;“iuﬁgjﬂmn 2 flustaniswsinluuuunatsaufivaan fruity
\antiag fudl diacetyl AUSARUY dry 9ufe dry mnﬁqmw%auﬁu
anuaniuuazanily aftertaste N3aUANINLLUAZAA

Mouthfeel: \fiaifinsunadiounefign smiasnanuanngaauioge
Ngn wuuninaulfdinge sparkling white wine Taizy Tsinszsing Taid
AMURIAINEDY a199sNLATUIALAE IR ILaANAZaA [AUARINTHULSY

Comments: u2AAENELAS IPA ﬁ"lﬁmmiﬁnmﬁau sparkling
wine ufindnwnizasanilazfinnnamannanauantvluilagii &
Final Gravity fisnfigafiuazansTumiufige ril¥anuangaiiiuis
d1Aey TadnazsiaefiszAuainuunfisnatiourlsznaiala A19n
“Brut” iiudwiiannlasifidsuandassiuming dry nannnslaw Tzl
gnéatanarinlfifie diacetyl faadnfuraunnsas

History: a3 walfisalndlnaififialuil 2017 A Social Kitchen &
Brewery Tuzinunsnudaln (Hagiuilaudd) untsmaulsizandie
West Coast fainsusnisanfisuiiufifiauzaniias Hazy uaz Juicy
IPA saudaifinsifiafiasnunnasminufiizanin Milkshake IPA a1nils
East Coast aIméf]”ﬂﬂﬂﬁwmuazmﬁﬂuuﬂa\mg (LazananIaiazme
anAnuflanfianatlugaed 2018-2019 Tuawsnn) udasuuumaud 6

waanaeiy low-calorie IPA

Characteristic Ingredients: 11 pilsner 8aaf%3a base uaas
wuuRidaauuazasnseld adjunct @Sulsae 40% #ald crystal
1aafn3a lactose WAL enzymes L?ju amyloglucosidase Glt'ilaaﬂﬁlulﬁ
olssinge aeufifinsiuaatiany 91nawsiuaatniaaetlaning ild
1429 late-hop %38 #&IN13 boil Wiainaalalstnlaaltfinadnmy
TufianAlsimusamasuuunans -

Style Comparison: {sauaas AuEn uazdaaunin American
IPA §ima73 dry snadanaszfinnsTumiiuunnnda §n13 Dry-hop wuu
American IPA fisanafiuazalsdnlunuy Hazy IPA uslsimdaminu
uLazyusiaaninann fdauann de3lumiugennn uazlimée
AINHITUULL Belgian Golden Strong Ale wsingalsimnaz#nud
ALsARasuuLiiaAuaban
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Vital Statistics: OG: 1.046 — 1.057

IBUs: 20 - 30 FG: 0.990 —1.004

SRM: 2 -4 ABV: 6.0 -7.5%

Commercial Examples: Drake’s Brightside Extra Brut IPA,
Fair State Brewing Co-Op The Brut Squad, Ommegang Brut
IPA

Tags: high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, specialty-family, bitter, hoppy

21C. Hazy IPA

Overall Impression: American IPA fifisauagzalssinuuy fruity 9
waey Auilafindyn WWaruawianaudu dnasyunasfivua &
AMNENTaNIT IPA wuuauhy whasdisalfilaasudnlaunin

Aroma: nﬁuaaﬂtﬁmﬂﬂuuuu stone fruit, tropical fruit, citrus %38
A2 fruity WULAY *) AdIA1Y grassy #3a herbal fluaamlunuu
grainy %38 bready ﬁ‘lﬁimﬂunmﬂmﬂaﬂaﬁumu #1ud caramel
w38 toast n13lfimusamasuasnaaddalivsaunnsas dnnswnsind
Hunansda fruity 16 - ester anfiaduasaatdasiunfiu fudaau
creamy, buttery #3a acidic #13130dinduatuaanagadung %

Appearance: §iflaA1usdn10 (straw) aufiodindasamiuuuugay
(very light amber) UngASsananuLRnddu ﬁm'lmju fiAnfiuuas usl
910 ualiimsmamIaguinly anufuugemeariilfides Sseane
uazanaazrinlidgunti Fwdilaaat fa nsaazlsinalsiiu &
Wasuuananedslnauazinizuny Fnamiiawmausen Wasnizund
TaRGuANN

Flavor: fisaaauluuuy fruity gofegannn laenagunendieafuiy
alasin fimusamasuaadlussiuiunanediosn ladaduneiaaiu
fualssin fiszfuanasuilusasutiasaudenniiunans dgnzas
senflaifiaifinuny ausauuy offdry #3a medium-dry AlH
AusAmasuanaailly aftertaste Aumunianszing Tusiwanisndn
wuudiunansndafinanu fruity Tofiineaiuayuaal Faidnnau wl
ester figmm3annunusnatarin Ay arawuausepaiiag
waanagaalé

Mouthfeel: fiaifiasumunardimuntiunan fanslumiiuilug
nana sjudu Tifiannunszine awnsanuauguaInuaanaaad s
afiusliarsfisadudian creamy n3aniln Tiaasiisa acidic #3a3d
wuuutheAy

Comments: §3niulufia New England IPA #3a NEIPA finginnsisia
ldaadlunaufinenagns boil wazn1S dry-hop AraEaLLLL tropical
fruit i lAAAALSAAAIAIN juicy NidnANAULAY

ﬁ’]ﬁ]&h\‘lﬁﬁﬁnmiu LazAaY milkshakes, creamsicles %38 fruit
smoothies Tsisauaglualnail M3z IPA PIANTATIY AINLUNIAIN

113 dry-hop andadflianaznau guaIn starch w3amAAdY AN

o

yunilanlsennefafeifacnis 1n31ANNLULLULRNRY

History: A walliesalndlnaindsunuinly New England zat
ansgaindnn Wudnguuuumddenas American IPA 185210 Alchemist
Heady Topper s fusunnfiauseiunnalavasaladi (fiesalndad
Tsuanafiaslumeil 2010 alndidonevaundaly wiaufunsus
\indfvatiasan walmiualadiugmluniswauisa

Characteristic Ingredients: 1 grist Ul American IPA usiifia
flaked grain w1l 10 caramel Naasw3a special uaaRtat lnaay
snawsiuuasaailanlnifilfnusamas fruity lafiaanls ester
LUUNANIAURT estery lﬁﬁqﬁﬁﬂaquam@aﬂ%aﬁﬁﬁﬁ choride sy g
113 dry-hop atnannnLIe Melutae active fermentation 1213
nanranetasiSunaaaluazitsgamglifiaiudfnessaaatuaz
gatalsin 81nnd1AINEa Biotransformation nasynsiulugay
sTRInenIsInEIRNANNENLAT AT Ay

Style Comparison: ifiaifiasusiunii ﬁuuém’mnfh 4 fruity 1A
annsfildaailuastinenis boil imnuauaafuANINTgRAN
1 liuaziuilasnin ﬁﬂ'nmjun:i'] American IPA 114 American IPA
adelngiazdindny fruity WaS hazy SAINAUAIIN dry AN crisp 11
pauau dnilngjesfifiafiofuuuinunans fnnuuugenlsdanlud
%397 21A American IPA; §11dxaldl wanlna 2fiaan n3aatrsduiia
RuA2T3 fruity wazANAuFasdenUlununn Special Autisuen
ndagauildanly (u 20A Fruit Beer, 29C Specialty Fruit Beer,
30D Specialty Spice Beer)

Vital Statistics: OG: 1.060 —1.085
I1BUs: 25 - 60 FG: 1.010 - 1.015
SRM: 3-7 ABV: 6.0 —9.0%

Commercial Examples: Belching Beaver Hazers Gonna
Haze, Hill Farmstead Susan, Other Half Green Diamonds
Double IPA, Pinthouse Electric Jellyfish, Tree House Julius,
Trillium Congress Street, WeldWerks Juicy Bits

Tags: high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, bitter, hoppy
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22. STRONG AMERICAN ALE

nunnyiiiiun1ssades American strong ale asienaifidnuaugassnIuaasuasaaliuans iy nuaanydgnimualagssauuaanagaan

goiuuazlidsana

22A. Double IPA

Overall Impression: fisslaaddaufizatiungy rauaouse §
Ay Taeifianusamasanuaadnzudawnny lifanuminud
wagwan wazlififiadesAninusuuuy American Barleywine; (fie$
faationy Wadadazan $au dry wasbifinnunseding usdas
Hwdasfuse wifaunsasulsne

Aroma: naugatisuiinuazianny Tneialasfidnsmzianizaas
galaaiugamiiuniagatlanlmiluuuy citrus, floral, pine, resin,
spice, tropical fruit, stone fruit, berry, #3a melon fisaanfiazan 1%
sallunarsaudie grainy snaduayw Jluswanisndlnuuunaiemia
wuu fruity 8aw %) a1vasdudafionaanagadls uskmaansnlunuy
solventy

Appearance: §idnag (gold) Iaudnasunofodudan (ight
orange-copper) walfiadqulnsidrulngaziiudoan fnula udesd
anugansiasfnansuls Wasdnuinnaredunaniannaguinizin
un g

Flavor: ﬁiaaaﬂﬁ‘guuinuazﬁuﬁau (Aasunefiafusualssi
fimnauugelunaneaudugannn uslNnianszane duaadaiudaym
Tusziusndeuunans eazana guuia uazlieuin arawusauni
84 caramel #3a toast 8a% * AWIAUUY dry &8 medium-dry [3iA73
aanwIUR3anin umianiusaunsacaallu aftertaste @1unsanwy
AN fruity wuntunanedesnls sauaanagadluuuuiiazann
Yuuaa yuAusaniuls

Mouthfeel: \fiaifinsiunandiuisliunane Sllafiauaziden &
AsTuiulunansdeguiiunans Bifinnnudiauazaunssang
a1ngay fiausAmasatuaanagadnauguiiynuazan(iateA s

Comments: lipasdfizasan Imperial IPA iigsuvuagelnsdasidiy
19 dry-hop BnnanaA3e

History: wianssunsasminidasainaisdiu wauntuasiusnlu
11enansdeanenelsTE 1990 Lﬂugmmuﬁtﬂuﬂunfhnm American
IPA BandufifianuazunsnatananAtInAI35 2000 Hnusiuaia
lalunnsadreasseidies 1PA luuuudu; Pliny the Elder 9anTsaifies
Russian River Liugnanasausnluil 2000 uasterinialndidiu
LY

Characteristic Ingredients: 11 base saadfiiflunans finsly
ymanain adjunct Wwing Tdraadesld crystal uaas laadans
Wugawsiuniaaatlanlna lufiadfilisaidunanamIauun fruity
dau =) Arud oak

Style Comparison: #%nn31 English waz American IPA Tuginu
AINNLTILAANAAAA AYNNIN LaTATLSAIAaSAnaal; ifiaufiu
American Barleywine u#1azfiansisiurassaadtonunia fiadias
11971 dry AN LtﬁiﬁaaﬂTmﬂiwﬁau@aniﬁ

Vital Statistics: OG: 1.065 —1.085
IBUs: 60 — 100 FG: 1.008 — 1.018
SRM: 6 —14 ABV: 7.5 -10.0%

Commercial Examples: Columbus Brewing Bohdi, Fat
Head’s Hop Juju, Port Brewing Hop-15, Russian River Pliny
the Elder, Stone Ruination Double IPA 2.0, Wicked Weed
Freak of Nature

Tags: very-high-strength, pale-color, top-fermented, north-
america, craft-style, ipa-family, bitter, hoppy

22B. American Strong Ale

1 o oo
na;wamumnmn’);mmaua ﬁTUﬁZWammﬂﬁ;annu umma; sifly
Srualaaninian namwmanwmﬂmﬂamummmmwmumnﬂu
fsavuuazsanaas zmhmnnumu Barleywine

Overall Impression: American Ale fifinaadiin unazuse fag
ASINATITEHING American Barleywine, Double IPA ILa% Red IPA 34
galuazuaanannsousliusisianauna

Aroma: findugai/lusziuiunansiegs Taeflvazanannaay
austuadelnsivazaatlanlndfiliaiusamas citrus, floral, pine,
resinous, spicy, tropical fruit, stone fruit, berry #%#38 melon ﬁsauaaﬁ
Lmumunmnﬁmﬁmﬁuﬁﬁmaﬁuawaaﬂ ananuA1TNsatIuNaTeie
1357480 toasty #38 bready uaziausamasmsaunsaianlnuan
sy Tluswanisnsinfifunanewiadinu fruity lEdunane ae
NuLAANaaadlH uwARINaaNNINTY solventy

Appearance: aLﬂuIﬂm\nma’lwuﬁ']unaw (medium amber) 1@y
ﬂa\mmmnu (deep copper) wiammaaau (light brown) Naudauim
Uunansdndntiunan Siauladeiiniagan wazananizun s
iadiedla anany leg 16

Flavor: fisauaasihunaudinganias caramel, toffee #3a dark
fruit ANFuZanaINaafanasisa toasty, bready W3asaLENUTiNN
#1UaYU 58 chocolate WULULUNINTA roast @11130d 1A uelaiAI5HsH
Tngin3asamu Saunugniunatfioge fsaaaumnansiogs T
Aradunefenfufiualstn §i ester Uunanefiosn anaduialfdess
uaanagaduslsinisan GAunIuaInNaas luuuuunafedugs
2199USA LUUUL dry %3881992K21U Ws BAsrIwARIURSande
ynfias §i aftertaste Tunuuzunanuumwlusuniaufuaay uaas
KAZANRALHULAANAAAA LA

Mouthfeel: fiifaifiasuuuinunansaufenun a1anuausAmas
1aguaanagadus Badsusafiull sansunisisadinannaadls fans
Tusdudaunanedesdunang

Comments: [{ualndfinangranrefiaunsodmuauusainls
waneuuy ; 1{ulade Double Red Ale wuuasialnindadissusudingy
ﬁﬁiauaarﬁuazamJLwﬂsﬂﬁag‘luizﬁmﬁmﬁ’u Barleywine; aiansulé
udiiflu Strong American Amber Ale #3adlna American Ale LL‘U‘US%
4390737
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History: Tunazfinswirifiadgulndliweneaimmdaiaussly
AU “imperial” 2094IRMa American amber %138 red ale LL&’iﬁIﬂéﬁ
ndudanumiausunindualndluafinatng American Stock Ale
fieslwseaanans; fieusifidsanaadiazaatsauifulian
saze17luE29nauN13 Prohibition usflsifin1sadmifias Stock Ale
alndiisia (Wfidnwazuaninistufifaam)

Characteristic Ingredients: 1t pale uaamiiiu base 14 crystal
waasszAunafsdnenlana iy luaadaenudawsiuniaaailanlna
lufignfidiunanamdawundl fruity Wénsiae

Style Comparison: Tagfialuuda9: lslusouaziuunuma American
Barleywine ﬁmaaﬁﬁamqamnnfiﬁ American %38 Double IPA $iA14
wNIHTagEa UL UUAKSAUNINNTT British Strong Ale; Sinaafinnin
waziiaifissuiundn Red IPA

Vital Statistics: OG: 1.062 — 1.090
IBUs: 50 — 100 FG: 1.014 — 1.024
SRM: 7-18 ABV: 6.3 -10.0%

Commercial Examples: Arrogant Bastard Ale, Fat Head’s
Bone Head, Great Lakes Nosferatu, Oskar Blues G’Knight, Port
Brewing Shark Attack Double Red Ale

Tags: high-strength, amber-color, top-fermented, north-
america, craft-style, strong-ale-family, bitter, hoppy

22C. American Barleywine

Overall Impression: (fie’§ American ale fiusaunn Suaantn d
gailin sauuANIn IAununmIan aftertaste WLULEM °) INNTE
dmiunismat Iuuuuazidan

Aroma: nausaaduaznaugatfiussAaninslansy faaulusedu
Uunansaudnsuin fuaasausainaiiasaalaeiugaisoiu aa
Tanlmin3agataanuddengs AW citrus, fruity %38 resin Ap
ANAANaaNuARNLLLLANIFTAERNIzanaatalng fndunaad
Tuuuy strong grainy, bready, toasty, light caramel w3anaanuuuiu
A8 WAKINE dark caramel, roast %38 deep fruit ; §i esters uay
AILIALAASINUAANEEE lsEAURNAuEILTeUUNANY fitaarinlH
aunaudtisuninnuaafuazaal AusAResRTALINaTHETUAY
1280

Appearance: 1213fifufd81%0 (amber) fenatuasiiunans
(medium copper) lslmagfiudinanaday Sauurniuuutivfia &
Wandrnauladedinanasauuuiadniiunanedelug aneazinizuna
1635 iafiaslannin anaazwy chill haze Tatine Aiflasuaneliae
fRsmfunateuaud anany leg 16

Flavor: fisaifuasuaasuazaaiadrandetualsin (ldeadune
HEfu) dAdnsnalIunatefioguuse funfusanaasiony Ssagail
Uunansiiega 4 ester ABsUUNANE WUAUSAIAASIASUANAEDE
ThtfaauuaAinuaanunluwuy solventy saludnifiusaninuainuaas
‘lui:é’uﬁfmwnmnﬁ\a@\amunmn Fa8AIN malty fi dry uazausa
wuy full nstsdesivinides dy Tuudfeslfsaunaijut &
AINANAAIINNAAAUFFDIINIANE

Mouthfeel: iauinasinnianiladuiafiauyy fiazanaoniu
1IAINIIUN WuAINGUIINUaANaZaa Busisian lsiuuse SansTuwmi
Tussausnaufisdiunane Tuagiuanguasnisus

Comments: UniAIUURANAZ 1T “Barley Wine” #3a “Barleywine-
style ale” Tsnifiadluansgnmanazidnrialnaduazilaauiy
barrel-aged n3ailaaudaliiu fasuuy IPA

History: Unfezifuifinialndfusefigaoaclsades Tanazanlume
garunm3asnlunndind vintage wwdeafudinialadawsiuiu
fimuananifisialaddangulaelaaganlutissfiuazauauna
Tuuuuawiiu asiidesalndinantuasausnAa Anchor Old
Foghorn Tl 1975 u# Sierra Nevada Bigfoot finanluil 1983 1fiu
finsfasneanasgulmilusuanuisumasaay fisanandn aaud
Sierra Nevada &1 Bigfoot TUiAsnelusanufiiinsiiuaioun
ﬁaﬂuﬁﬂmmua:w‘.mfh “your Barleywine is too bitter” — &4 Sierra
Nevada 2131 “thank you.”

Characteristic Ingredients: 11 pale 388y special 888 3
n15ld dark waadluguIefe da1unseldaadlsmasuuy us
Tnemludresfigataneiugandiuson fadlauuuaimifunie
fungw

Style Comparison: finiuu 38118 wasnauzasaatuinnin
English Barley Wine fagadananugaiadiu fialdazdaaunin
English Barley Wine filnfifusuaslifisanaasfianini usdiuanid
English Barley Wines uuufnas uans1g91n Double IPA Asefaaylsi
galan saamiranndn difaidesifunituaziuanunda American
Barleywine $inaiA11una11ANANENINNTY Double IPA Hudunasa
ANAINIalNNIANTAETIN (N13Fufunshn)

Vital Statistics: OG: 1.080 — 1.120
IBUs: 50 — 100 FG: 1.016 — 1.030
SRM: 9 —18 ABV: 8.0 - 12.0%

Commercial Examples: Anchor Old Foghorn, Bell’s Third
Coast Old Ale, East End Gratitude, Hair of the Dog Doggie
Claws, Sierra Nevada Bigfoot

Tags: very-high-strength, amber-color, top-fermented, north-
america, craft-style, strong-ale-family, bitter, hoppy

22D. Wheatwine

Overall Impression: Lﬁﬂ%ﬁﬁti‘faé’uﬁatﬂuﬂuﬁuaanaaaé@ﬁ
azdInTuNIsILANT l fisauAnlanAuLaY grainy WAL bready
Taeitiusatnfizan bready uas wheaty 1undn wiaufuausudan
9 nxaad, gall, fruity yeast wazANFuZaNINLAANAEAS

Aroma: findutasaaufiliguuseuazaunsauanafoning
wanwanezasaalls findunaasuuy bready, wheaty U1unanada
WaINUNATeUALTNaNLAINFUZANATN honey UWAS caramel;
anafindunaanagadfiunaun a1 wasdanals arawundw fruity
seHusdIlIuNaTY 81wy diacetyl TuszAuANIN ul'd naundne
uaZAUNgAINEas Weizen laitmanzausaslndd

Appearance: 1laauaaNaY (gold) [Uanfua Wiy (deep
amber) finaznulsznialnuunsanufin Wasduanawlazunaanie
Urunant Wataradimnuasuduasinizunilfn @1u13adl chill haze
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v

1% wasinazmaluiflafiesauiu dfiunanagaduazainamingeans
WU leg

Flavor: fisauaasiuuy wheat bready luszaugeirunandugs 1as
wiluiFaseuaunamiianitausainasuasaatl disa toasty,
caramel, biscuity #38 honey lussfutunaafiesinfizraasioninu
Huzauualisniufls fsagavluszAuiunatdiosin naannane &
AN fruity Ununansaudieguuiunans dulnaiiily driedfruit imnau
suanaudsunansfinaaisANFInalRNeas Timisiisaninu
wuusidasmsanisndndldau

Mouthfeel: \fiaifinsiunatnduuiy Bindinindl yauoa dans
Tutiutunaefiosn wuAwsAmaiguaInuaanagadluszauly
nangaudedauls

Comments: dd2ulvnaiiinanniannsdufiuig asfinenaly
fiatnannanaazusanIiiuluass

History: aswsidsialndamsiufindntiuaiousna Rubicon
Brewing Company 1uil 1988 Taaunfuareuiiiuiisinuganiafings
Tuganun? wefianlugy vintage n3aaanunauuuAIILFLD

Characterlstlc Ingredients: Unfiazainmladiunauuaiuaan
1IN IafuULAILAINAT wheat NaaRLLLaEHY Tanalnddisinly
wheat ¥8a6 50% #3a31ANT1 A233538n151Y dark Naas §13730
Tugavuuusing <) 16 uaza199: 1435 oak-aged

Style Comparison: #ilanin Barleywine 11910 wheat 38 as
fiasluuuudy ']%ﬁn?iu fruity uazfigatuuuiulain Tuaasfiung
tinazlflunnuastemuaunan1u oak-aged; iin1siuaaiiiagndn
American Barleywine {5710§14%1970 American Wheat Beer 11NN

NALAS German wheat laipsdimusamasaas Weizen fan
Vital Statistics: OG: 1.080 — 1.120
IBUs: 30 - 60 FG: 1.016 —1.030
SRM: 6 — 14 ABV: 8.0 —12.0%

Commercial Examples: The Bruery White Oak, Castelain
Winter Ale, Perennial Heart of Gold, Two Brothers Bare Tree

Tags: very-high-strength, amber-color, top-fermented, north-
america, craft-style, strong-ale-family, wheat-beer-family,
balanced, hoppy

23. EUROPEAN SOUR ALE

nuaangismdniysilsauvuanananglsuitoauanag lngdiuInaddiunassass1iaa wanlumemaun) s lunaindsindairuassn Tag
AmEaniasesrsaswaugaiuamenfiangay Tagvrsaidnaredniaduuimanisdnyassanfiau o ludresalandesniaszniinis

y5lnm

23A. Berliner Weisse

Overall Impression: \{in517a189nwasiufifiuaanagadsn §i
Fdau Waniu SAnuseanan lactic fazaauasfissiuanslumii
931N SANBARULY bread dough ey *)3a83usaIGEIRTtRIY
Faaseh Tusatnafifazwuminy fruity Asaulau

Aroma: fipnal3eflassunazea Tussdulmnatfogeiu
nane @msalhsa fruity T8 luszAuUIunanes Snanluuuy lemon,
tart apple, peach, apricot, #3a floral WuUgaY *| Tsifinduaay
AUSALAAS wheat a19gnuasindiu raw bread dough fazwuluifins
fianlnsisrnfuming acidity fimdneaunile sourdough

Appearance: W11 (straw) aunsadidaauninis (very pale) i
awiiaiau fnourdlaluaudonaunnogy Wasmuslng) 019w
wstnzuna I TsE fE3nTan

Flavor: §in1u1U381910 lactic igzann fAlau uazanazmauig
usild Taemldasnumiusamaszag Wheat Tuuuy doughy, bready
#3a grainy (dAuINanaal Tmﬂ‘lﬁmmLﬁ%ﬂq‘lﬁﬂamau@attnu
a1l TiA31U38auLY vinegary §iRdNa fruity AianlauasiinuaNIud?
Tunuy apricot-peach, citrus-lemon #3a tart apple aUIdWUY dry
ANANASNNIINAMNILGEY UsFaIWUALSALAESIA TN ARaE UL
Taifisaaayl Taisl THP

Mouthfeel: fiaifinsuauusliizay fnslumiugonnn Tid
AN3EnuatLaanagas i acidity NAxdn

Comments: #1ufinusanasuuy Brett Taafaluazinusanas
WU fruity WAT floral 8au =) 18l funky FaatnefiIun1TUNAINITONY
ANLIALAASHLIL cider, honey, hay %38 wildflower LLﬁZU’]\ﬂﬂ%ﬁ acidity
Quifiaty

Tuszinamasiu azdnagluiszian Schankbier Ssmanefadies
waanagaafna Gravity 3usulunae 7-8 °P ifiesluuuy Fruited %3a
Spiced maa’mﬁwmm 29A Fruit Beer, Wlu 30A Spice, Herb #aa
Vegetable Beer #3aillu 29B Fruit and Spice Beer

History: tasfiuszdnginiauasiuaiau finastinuasuTuidesu s
BFandn “wrsileyuraniamiia” 1udl 1809 asandidnwasid
#Anfuazaenen Sagumenils nafudesuuusuaiuuaziinanm
WS8uUY Mirzen (14 °P) 3um1aniui3as luieasdiu usilaqliug
nsuanlussinady - Snnaneuszina

Characteristic Ingredients: 1 pilsner 8a8a# sinazly wheat
malt #1086 athetiaaadmmitanuind Taeladainmmsinsaufufias
WU topferment waz LAB Yinl#ifinsaisenfiania deanarinlides
faSuEulFMnnsnandnsnin1sunaefulussrIansndnuasld
AsUNAEAINLEY ‘lﬁn’l‘s Decoction mashing i mash hopping
wuusdn FninenAransnisudmdesinawasiuiain Brett
AmdAyatefielun1s BT TWauuy fruityfloral
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Style Comparison: (finufiu Lambic a:§isai3eqnan lactic A
azanauazidnds Brett Tiluszausn fiusanamaanaaadsn Wialfiay
fiuifind Straight Sour uas Catharina Sour 928 gravity A1N3UATANA
4l Brett

Vital Statistics: OG: 1.028 — 1.032
IBUs: 3-8 FG: 1.003 - 1.006
SRM: 2-3 ABV: 2.8 -3.8%

Commercial Examples: Bayerischer Bahnhof Berliner Style
Weisse, Berliner Berg Berliner Weisse, Brauerei Meierei Weil3e,
Lemke Berlin Budike Weisse, Schell's Brewing Company
Schelltheiss, Urban Chestnut Ku’'damm

Tags: session-strength, pale-color, top-fermented, central-
europe, traditional-style, wheat-beer-family, sour

23B. Flanders Red Ale

Overall Impression: {ia5iaag(Aa Belgian dWnAmaunsaniisen
fimny fruity AfinAuNaaRLLY toasty WianANFuzauanuald Td
MAAIANITH AUIAUUL tannic THUUULARIAY vintage red wine

Aroma: S1UsT fruity-sour fiudaufiiuaasuirasiady daau
fruity @ﬂﬁﬁ’m‘lﬁﬁnﬁﬂ black cherries, oranges, plums, red currants
%38 fruit leather SiATWLSALAAS vanilla, chocolate 38 peppery
phenol uWLUANGIRANUNUNAIANNTIRES AN uZaY alsdnan
ﬁmmLﬁ%ﬂ’aﬁﬁnum'munmnwﬁ\a@n FudAusAmaSLUL vinegary
uAfinusAIReiuan acetic acid wuuAAIUUAANTH AfiuddFNna
Tufunaas lufinduaall

Appearance: fidumuias (deep red) Atuasiud (burgundy) e

4IANaumd (reddish-brown) iRNANTRAA dnasdunltedaanuin
Wasnazun laurunafeh

Flavor: fsauaassziuiunarsfivgeirunans dnfisaundl toasty fi
vuazyuusinny dsanalionny wwuiAafuiadundluals 8
AMwISELIIunanefisgedudunan fgniiuaanunlag ester; Tal
A3854 lactic WIUATE *) n13HATUIAAASLLL vinegary TilAuaanyn
tlimunzan @aansadinusenasiaensa Acetic WuuANGIY
naneld fsiudraugalufusaas Taaflidaausamasauilien
gy AusAmastasuasNaadazatemaly (avadufu) asnsany
vanilla, chocolate #38 peppery phenols uuusdes1UIunals T3
sagel AnamugnAIuAmanSifialfaunafusaas sa Acids uas
tannin #MN3ANANSEUEsAL LAz lHAAANAA U1egULUIAN9eE
wunsananiulfioanuminu ayanalFfisziunnumnud
nannmany fioelHsail3eafiauaznisiuie Acetic usua

Mouthfeel: iaifissuuuilunang gndisa tannin Wufnady dans
Tuwiiuandelunan fanueiadntiaafeliunang sanuanuiy
n3m AnnsSusafiunouazan udidnaznusaninun lWluSasudan

Comments: lsia2518aluA191 “winedike” Ausadnesuninly
mwszdmiuneauanaianisiialaduniian French Burgundy fifl
nIAge wiANT Bimdauiuatteinlau nanlasntsunfienn (G
vinaaedl) ludulsiuunnlng (foeders) annsnanvanieslnsivas
fiasAfitnsnatned uaranannunuiazdonalufiesdnsa

\insalndiflsnanauuutivagfun1s blend uazAINRIMAILAATY
21ANUSAUNAINNTA Acetic wabdasiarsisaiiuninainnsa

Acetic Unfi Vinegar azfimnanilunsaunninalaatiag 6 wmin (fas
alnailunuulanalinisdoninuin 29A Fruit Beer

History: (fitsfiufiatuag West Flander Tnniausanansiusinan
Rodenbach brewery finassawluil 1821 nsusludlsinasnsuasiu
saaifinfinuazifinsInadliunanusandinasdongw gadmialu
wafianfiadn Flanders Red uaz oud Bruin Wwidasalnasaniu us
m'lmmnﬁﬂﬁﬁulﬁﬂﬁuﬂ%ﬂmmﬁa Michael Jackson n"muﬂgﬂtmu
instuiuasousn atanguuuusandunnaafuatnoiaien s
TwwvufifuaiananeuinlFsudnsnasinaiudiesnag Rodenbach
Grand Cru

Characteristic Ingredients: ltf Vienna %38 Munich 388 uag
AUWAINAAYAIN Caramel NaaAfua12lna 14 Continental aayfifi
alpha acid 61 18 Sacch, Lacto uas Brett usl5ludelslan weadaas
blend wazvinl#ninu (lnanwuuassuafnazlsiassuans)

Style Comparison: fiuaaiunuusiazandn Oud Bruin Inadnfisa
fruity-tart Wae acetic 41NN

Vital Statistics: OG: 1.048 — 1.057
IBUs: 10 — 25 FG: 1.002 - 1.012
SRM: 10 —17 ABV: 4.6 - 6.5%

Commercial Examples: Cuvée des Jacobins, Duchesse de
Bourgogne, New Belgium La Folie, Rodenbach Classic,
Rodenbach Grand Cru, Vichtenaar Flemish Ale

Tags: standard-strength, amber-color, top-fermented,
western-europe, traditional-style, balanced, sour, wood

23C. Oud Bruin

Overall Impression: 1{it/§ Brown Ale dladiuaifiaufinauunn
W3e dndunaas ndw fruity uaTn19LN Ssauaasuuy caramel-
chocolate uazsinazivsanciuaanagadge

Aroma: nausaadiunauswiaufy fruity ester LazAIINL3EI91N
s ester luszduiunanadegatiunans fidnuaulsdngs
raisins, plums, figs, dates, oranges, black cherries 38 prunes kY]
nﬁumaaﬁizé’uﬁwmuﬂmﬂﬁ\a@\amunafm fl¥ausAmasuuy
caramel, toffee, treacle 38 chocolate #11130WU phenol i:r}"ﬁjﬁh
Tuwuy spicy-peppery mawunE‘ium%mLmurfi"'maza'mﬁuﬁummmq
wilsimsulasulausidnwazifiunse acetic fisuusmmiananeniu
W vinegary Tsifinduaay (fusfatrafituniuinanauandnu o
oxidation WUl nutty, sherry-like \antian

Appearance: J8U1A1aunaLun (dark reddish-brown) fiadmna
(brown) fiAula Wannazunaladaunanedieh Wasdidenuneded
dR1aaau

Flavor: fisauaasnanfusa fruity fidudau uassinwusa dark
caramel %38 burnt sugar fsauaadlusziusunatsfsgey
namnuuafufiadunelualstn fimanu fruity lussdudaunanedi
z;mﬂ'mna’mmeﬁmﬁ’uﬁa‘émﬂuﬂish A1113ONY phenol SEHUAN
uuwy spicy-peppery SAsisenduiuiunsaslanmudaifio s
n1TUNNNatNed fismdanfuatusmaas sherry Aasnelusing
“sweet-and-sour’ 14 aftertaste AIMLUSElASIARWTUUT
dnwaiifiunsm acetic figuuse wianareifuuun vinegary Taifinan
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ga1l AuENaIngalgnANanl aunasaNaafusfisaIeIuas
fruity a8l 113 blend UaZN1SIANAMNAIIMA1ATIN IR IANNTAUTERAY
WULLATANANAANNAINHANE

Mouthfeel: fiaifiasununansdionurdiunais dasTumbusibo
dunane Bifinuen LuuiusindnausanLAINaUN
waanadaa st

Comments: nsuanfuszndnadeslnsitufasiuusnadoniunis
Unfienauu ﬂ?mﬁmmmﬂuma ANEUZAN ARAINNTLAT LAY
WHanusen wwushualaad [Fsun1saanuuusnlfiSauiny fauu
finuuuisiausamaiainnistintinunatsezgnanliimnadiee
adufiesflndnin Wesaladiluuuunaliinasdag muin 20A Fruit
Beer

History: (fitsfiufiatuat East Flanders Tnniausiandnsiusiuan
Liefman brewery #afis1ngnuunannge 1600 fuaadesluuaifionda
1 Flanders Red waz Oud Bruin fiuifiasalndifaanu uinau
uAnanstiuAstuaTausnla Michael Jackson AmuaguuuLifiasiu
\iuagousn iasnguuuusamauanstefuatneineu asluu
Afiuasanaranfialfsuanawannanuiiauat Liefmans
Goudenband walsifieanasfiu Dutch lager Sinuaznanwluiia
LAe

Characteristic Ingredients: 11 pils 4848 dark crystal 8886
117lne uasaaddswIwEntian 1d continental galfifl alpha acid
fin 10 Sacch, Lacto uag Brett rinunisis lodnffiansuaiunuas
unniiiFanmuwuuRuzagiinig

Saiee '

Style Comparison: iausainasianizuasuaanianningos
&R caramel, toffee WAz chocolate fisnnnIuazaaundn vinls
fiasmaniiumnsingann Flanders Red Ale; Oud Bruin £in3@ acetic
LAZNAARNALNIT Flanders Red Uazsauf fruity asitiufinaas
111 Tugatleqiiu oud Bruin fusnTiufiazfiuaanagadgeninuni
Wfiaifitufiu Flanders Red Ale uAnA1997n Lambic A5afilsifn1swmsin
wuusafiatuas (s wheat

Vital Statistics: OG: 1.040 — 1.074
IBUs: 20 — 25 FG: 1.008 — 1.012
SRM: 17 -22 ABV: 4.0 - 8.0%

Commercial Examples: Ichtegem Oud Bruin, Liefmans
Goudenband, Liefmans Oud Bruin, Petrus Roodbruin, pFriem
Oud Bruin, VanderGhinste Roodbruin

Tags: standard-strength, dark-color, top-fermented, western-
europe, traditional-style, malty, sour

23D. Lambic

Overall Impression: fissaandanuafienfifisarauna
W3e dnasfimanu funky U1unang TdAsSesnnaunuAINL
naalliiianuanna AusssuianazdiuunTidnanlunuy
LA3DIANATNATN

Aroma: (figifilnsianafisasaanay fruity Aeswamunluify
ALSALAAS funky Tugﬂttuu barnyard, earthy, goaty, hay, horsey #3a
horse blanket Ada"g AUSALARS fruity %mﬂugmmu light citrus
fruit, citrus rind, pome fruit #38 rhubarb ﬁazﬁuﬁauﬁumumiﬂu

A1NTSONUNAAR UKL light bready, grainy, honey #3aMANY wheat
Isimiwummﬂma% enteric, smoky, cigar-like %38 cheesy Tsinuaal

Appearance: 8i1n8agaau (pale yellow) fodnany (deep gold)
mstindiuunlinfesriniides Aty fauiaaunsagy 1fioshnan
Tnsianawumugu lunazfidesinaauuuudinilezianals
Waadu1n AinnzunalaTais

Flavor: ({fiasfindslnsidngdsaisernan lactic waaun3ausa fruity
(AdArasuneluuuuidendualsin) asfidesindnunuiuudiesd
ANNFNAALATTUZEUNTT AN funky U8 ERNsERRM AT
naiuly adualfluwuuiderfualasi fsanaadsnluuuy
bready, grainy AsINazdAINI1ssAuRiasnsasusals fanulsen
fiinlifinsauna lifisaaay ausauuy dry Aaiuanuany Tinos
WUATUSALADS enteric, smoky, cigar-like %38 cheesy

Mouthfeel: fiffaifiasunsdaunstiunans Tiaas watery fisa3en
Uhunanefisge Taelaifinnadiafiunadu fesluwuunninezg
wiiawlifinannzn wasatgenuuurInaziasluiiulaunans
Wianun1suu

Comments: \{it1§ single-batch filsi blend azasfiauiandnuaizay
Tsaifies Taanaluasdswandelunuudivusnlsivng (6 Waw) wuud
e nsifiualinfiezisea ludififeuiiasainatusamaienn Brett
filfianuduranazdanlanartiamieiinianinnii guandesuniua
undaian1sHuAILIAAASILL vinegary %38 cidery azfaduin
Awiianana TaamlezussquiadlandniaSaimaiu Lambic Afisa
AIUAINAT LA raw sugar maESWISaN31 Faro

History: (fis5 ‘wild’ Ale finsinauassumnfianniiufiluuazsau °)
Brussel (1§an1ufianuian Senne Waz Pajottenland) LiATUAN
Uszindinssiadaslunisufifiongnaiuanisse

Characteristic Ingredients: ltuaad pilsner fiu wheat fils
KN malting aatflany 3 Tiwll laian1sfinangifisunnndn
fuALy AdnaNssINEAsedaduazuuafiSafiAntuly
sysumAludelEanatnefiflarudunang

Style Comparison: sinasfisa/3eafisnaniuasdudausiasniy
Gueuze UARAINUANAIIHLAAZAITHAANINATT AINETINTHBNY
\Evuuulidnanannmiion Tuoesfi Gueuze azussquanuazfinng
Tutiiugaun

Vital Statistics: OG: 1.040 — 1.054
IBUs: 0 -10 FG: 1.001 -1.010
SRM: 3-6 ABV: 5.0 - 6.5%

Commercial Examples: Cantillon Grand Cru Bruocsella. In
the Brussels area, many specialty cafés have draught lambic
from Boon, De Cam, Cantillon, Drie Fonteinen, Lindemans,
Timmermans, Girardin and others.

Tags: standard-strength, pale-color, wild-fermented, western-
europe, traditional-style, wheat-beer-family, sour
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23E. Gueuze

Overall Impression: (fizstadnuafiauilfnuantuge
fiansTuiiugs fsaFensusud fnuaugalualnd “wild Beer’
ALIAIAAsIAY Wild Beer ufunauuaznainnans TnenasnaIm
SETAIGEY AN funky, WAZSA fruity LWAGFIERY

Aroma: 13sn1unatamianau funky Adurauusiauna A
FaunAw fruity AWSALARS funky ansatlussaulIunaefaguue
drmsanyluuuy barnyard, leather, earthy, goaty, hay, horsey #38
horse blanket §iR213 Fruity wWuuuN9auiel unate luuuy citrus
fruit, citrus rind, pome fruit #3a rhubarb ﬁmaaﬁﬁﬂaaaﬁuagu u
WUl lightly bready, grainy, honey #3a wheatlike 81 TdAIWL
ATLSALAAS enteric, smoky, cigar-like 38 cheesy Tsinuaad anany
oak 118 1§ AaFuZaNaNalsNfiANNIIAINAENTY AL
mmm%mﬁ'au@aﬁaﬁﬂﬁumam

Appearance: fdnau (gold) fn1ulaliuia wasmui Wasdun
panEin nflauyd Nomilauazsinzumatnaanly gdidntan

Flavor: fin21a1l3auasadu funky 1a15058 Janwasadnaaie
Aualsdn (Arafuiauazszauauneuilaiundu funk wag fruit)

NaaAWUL bready, grainy 3¥AUAT ANNENAD LT ANLSEH

mmauqamnﬁ'qm Talfisaaay dry wag crisp SAMUSEUAL funky
lu aftertaste #11150WU light oak, vanilla Wa¥ honey 5 ualumns
WUATUSALADS enteric, smoky, cigar-like %38 cheesy m’]mﬂéﬂ’ﬂu
inshimsfiuaddien asluuuuaunafifianuiealmnansda
ANNAANEANASIAILIALAAS funky LAY fruity ToBa39ANT Ay
iesanasinunisun

Mouthfeel: iafiasuredounaiunane a5 watery fsa15a7
WUy tart AdegelaeBisinudiafiuIndy u1egUuuLafIaNy
AILsALAAsAINENAINUaANagadIantan da5Tuuiuge

Comments: N3HENAUIEAING Lambic MAeHARTULLUTIKLANS
tinrilAAadsSAfiaufuraunntiy wazinazasiaufosadion
daushuang blend frandaimaivaifiundaiinisnuausamaiiuy
vinegary #3a cidery azfaifluainufianana 1w Gueuze fifazlsi
guusiazfindutananldififinean lifindufien fanusu waziila
Fuilafvjuazayudu Lambic azidswuuulaifiansTumiy lunaed
Gueuze 921350 uuuY sparkling 1insAfiA3ammuTY oude %38 vieille
(“old”) Aaflundnsfurinuusniia

History: flsz¥anugunilauiu Lambic usifinnuifelnasiunis
blend #sanarianlsefins satnefisfigaursdusinannaing
blend EWin N13UN UATN1TUTIIRAUKARAETY ErARTH RN
swlfinaamlifudeindenminialidsanfasant ot
ﬁw%u@ﬁmﬁniwﬁuumm\aﬁa‘émﬂﬁﬂLﬁﬂ%‘lmmurﬁmﬁuﬁ dry
Characteristic Ingredients: 1ufifiu Lambic aniiu Lambic
fifiang 1, 2 uaz 3 Tazgn blend udTaiAluaslshu

Style Comparison: fauffuzauuazaisluiuiuannnia Lambic
Aulsaa s ndudauseninanaly waaziuuqlduuasausamad
AasWaNI [UN19 wild ag1eanInnII

Vital Statistics: OG: 1.040 — 1.054

IBUs: 0 -10 FG: 1.000 —1.006

SRM: 5-6 ABV: 5.0 - 8.0%

Commercial Examples: 3 Fonteinen Oud Gueuze, Cantillon
Classic Gueuze 100% Lambic, Girardin Gueuze 1882 (Black
label), Hanssens Oude Gueuze, Lindemans Gueuze Cuvée
René, Oude Gueuze Boon

Tags: high-strength, pale-color, wild-fermented, western-
europe, traditional-style, wheat-beer-family, aged, sour

23F. Fruit Lambic

Overall Impression: fissaandanuaiien fadududan
Anfu AR NINE naNKaNALSARASHA [T TNy
ALY Gueuze fi funky

Aroma: ualsfildA2592a519naunanNlanAY NaNHEIHAENIANY
alsinfimaemfeAuiy Gueuze (luA1adunaifediu whiy
ALIALAASHA [ginsin)

Appearance: milau Gueuze usgnAnulatTanuasualdifil uaz
ANNLINELAZARY aNeAIANATY dnagdimnula umwalmmﬂnum
azlianla mndeslumiugeluuuuauifamasasadtafiufinun fine
agjuny AdLYE uneATandiAfiasTiaufona TSRl
Flavor: 5231UsWdsanfnas Gueuze (laAnadunaifieafi) fu
saminiaaunualifmun Y wwuAnANazlSe) tart uas dry
wamﬁfmiamﬁna\malﬁwﬁﬂ "luuuuaﬂﬂ‘lmiﬁ).,ﬁﬂfnmwnuﬁ
nannaNEfiaNNNIanRIETE acidity sammanmalm ﬂaﬂ *]Wmlﬂ
AnaTazargaidunudiinian feuatanuanuELtusfege

Mouthfeel: {aifiasunfiunsiiunans Tsiaas watery Fsa1i5en
wuu tart usziusndegalaalifinnmenafiuinau unauuud
ausamasfiguaniian aansafenslumiuluwuuaneudiofauls
ANEN

Comments: uaalutuy Gueuze Taafiasifinnalfienlulusyning
sty Miudaduazuuafiseisaunsosanisiiaianmunain
ualifls watunautianniniussnisianaliasly Lambic A3
nanmanauasnaliuneastenaszyldenn Wasenualifitimnig
winuazunazfinusamasfisngllanualian waliararinldiia
acid uas tannin Wialdlusamfuazalssin naawlaludnwesnns
wiinuaealsifAnen asielun1sindy

History: flsz¥afuguimuiieadu Gueuze saufouualiiunisr
Tinrmuuuangs usilinalilianamnuuniiaia salignifiu
Tulae blender n3atazat3u aiuAunanrateafiesfdlu
Squpunfiasin

Characteristic Ingredients: #iug1uifienfiu Gueuze naliign
winarludeszndnenisndniiawnlu blend; nalfivuumndis THun tart
cherries, raspberry ﬁ%awahﬂuaﬁﬂ‘lmjtﬁu peaches, apricots,
grapes #3adu ! analdanslianunauaInassuAnsaansliam
#ITULNEY

Style Comparison: \ilu Gueuze fldualdi lailuuaifinsualdisa
W5eq AusAmasazdiainau
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Entry Instructions: fiasszyilszianuaswaldiiils fuanassia
wauszauAnsTumiy (s, Urunan, ) UATITAUAIINNIY (/T3
4, drunane, go)

Vital Statistics: OG: 1.040 — 1.060

IBUs: 0 -10 FG: 1.000 —1.010

SRM: 3 — 7 (varies w/ fruit) ABV: 5.0 —7.0%

Commercial Examples: 3 Fonteinen Schaerbeekse Kriek,

Cantillon Fou’ Foune, Cantillon Lou Pepe Framboise, Cantillon
Vigneronne, Hanssens Oude Kriek, Oude Kriek Boon

Tags: standard-strength, pale-color, wild-fermented, western-
europe, traditional-style, wheat-beer-family, sour, fruit

23G. Gose

Overall Impression: fissannandfisen tart finaunuunen
fiflusziRansannglsumaunans danuiaausuausanasiinge
WAz coriander ignAduANTY fiAnuantiugs auuuy dry fanslumdiu
g0 uazfisamafianla

Aroma: finau fruity uuy pome fruit luszausdedunans fiadnu
Wigsnfinautean findu coriander A3ANTH aansndindunannas
uzufimnuuniulfdeliunans fiausamas bready, doughy,
yeasty utuaaufinfiaununile sourdough Atelailfau ndu acidity
waz coriander a¥lMIMNIANAINaR A saannFaaraTulaluszsu
s milauaunzafiazan niaduieianuaaiulaeialy vin
GAGIT

Appearance: [it114n150589 dA1NguLIunateionn dnaed
ruuuunaeioge wasazuuuwinzunilaf Jiindan Sndas

Flavor: finui3enidunals lussausindmunansiegeuiunan
fisduaanluuwuL bready 3a doughy MWsEAUUNAAE AAN fruity
91N pome fruit, stone fruit #3a lemon lunuusnaudeunane
AusAlastanndanaudeiiunate audssziuniuslusand sa
AnndanIsdunnladaau (naanrzlusanfisusy) uwilinas
Faauanly farumssiunn Wisaanaal Tindanunauain
nshfiansansunaalamun wiandu acidity ﬁm‘lﬁmmauqaﬁ’n
NAAA FINITANLAILIALAASAN acidity AifmaulFRauay waztin
WinAuaniulFfuas usl acidity msa:amqalm"lﬂmmdu (w391
m\agmmﬂuaﬁmmﬁm:nﬁ"mmn) Taifi THP

Mouthfeel: finsTumiugofiogounn fidaian didaifiasuneiu
nanadanuIUIunang indaanalfisazauz ‘lﬁm']mimﬁuuuaxnau
naay wsAMamunlusaduds Saduas wheat anataaiisiiafios
wiraslsiiEnniin 1iasann acidity azrinl3dnune

Comments: Juutluafnanadisailianinnitdatneadelng
fiasarnnsndnfiiiniuiasmuassunif uazanadinis blend fu
syrup L‘Limﬁmﬁu Berliner Weisse #3a caraway liqueur a8
adflnallaunnsidu Lacto wazfimuaunaunninuazlnefluli
sududanfinarunany aanidenin “Inigas

History: dlnatiasfilinanaiu Leipzig wssisiuAndalugAnang lu
finn Goslar unualt Gose ﬁmsﬁuﬁn’hﬁlméﬁag‘lu Leipzig Haual
1740 §in15nA1AUI Leipzig §i Gose house 80 urtluil 1900; A3
namanatatinsnnndsaensalanasef 2 uasngaliTaeduidelul
1966 n1suaRadeInallFFunsituslutiemenssy 1980 Tuwasiu
wiifiesAlilsunsnane wandunnlasuanufanuantseinAeasui
Tutaeliiuuanid WgtuuudesAlesunsiuyuassinlniualnd
ﬁug’mﬁ’m%’u fruited sour beer Ua% Specialty-Type Lﬁﬂ%ﬁlu |

Characteristic Ingredients: 11 pilsner 4az wheat 388 §in13
1inda, coriander waz Lacto 1u3u1a4818A coriander A35iATN
anl#nal citrusy (lemon %38 bitter orange), AIINEINN WAKINH
vegetal, celery-like 558 ham-like infamisianwruzifuinfanziansa
indaan Tsilduuy metallic ¥3afindw iodine

Style Comparison: n135u334 acidity Tshnnuinin Berliner
Weisse %38 Gueuze ﬂuﬂ%mmmi‘lﬁmﬁa, AR coriander WA
Lacto lutl5u04anfin — Bimasl#satfannniiuly ndunauain
coriander 9zAAENY Witbier UAAMNYHITAAIENY Weissbier

Vital Statistics: OG: 1.036 — 1.056
IBUs: 5-12 FG: 1.006 - 1.010
SRM: 3—-4 ABV: 4.2 -4.8%

Commercial Examples: Anderson Valley Gose, Bayerisch
Bahnhof Leipziger Gose, Original Ritterguts Gose, Westbrook
Gose

Tags: standard-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, sour, spice
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24. BELGIAN ALE

numilsznaumeniesalnaiuaifouuas N?ﬂlﬂﬂﬂﬂiﬁﬂ’wmmﬂﬂu Uae JJF)?’]&IWJ’)?J@’?HJJEIHWJJ’MZ/?J Tﬁ)ﬂﬂﬂﬂﬁ)’)’)&lﬁﬂﬁallﬁ 5ﬁﬂ7ﬁlﬂﬁa7ﬂﬁﬁ’lﬂ

24A. Witbier
Overall Impression: mﬂsﬂfnmaalmamamﬂu fidgaw yu &

naumianmﬂmmuumuimmaimnﬂam L‘LIEIiLé]aT]a LEAAAUN

'3

ANRIIUIUNAT wmunammmmﬂmﬂ | Lﬂulﬂiﬂﬂﬂﬁ\mﬂﬂﬂi

Tuiiugefmeauanuaniuluggiou susauuy dry uazdinduan
U4 )

Aroma: findunaadiiunatsluuuy bready nfindugau 9 27N
Whfewsaanfiaan findw grain 8w w3ay spicy wheat §indu lemon,
coriander Ununany ﬁﬂnwu‘luuw herbal, spicy #an peppery ﬁ
'ii'm?auaairﬁvawé’a findw fruity fisusuEluLuY citrusy- orangey
mm‘mwunauaammu spicy-herbal U1 quLmeﬂﬂ'ﬂﬂmImwu
ALIALABSAINIASANNAAITNANAUAY fruity, floral uaTNALRAN
wwuflsinasuuuAnly

Appearance: awqmtuuaaumﬂ (very pale straw) wmamammu
(deep yellow) mﬂimﬂumnmnmmﬂuﬂaﬂ starch #3a9nfias mﬂ
& milky, whitish-yellow mWamtuuamqmmauuﬁ Wasinzunala
AAUINOA

Flavor: §isauaa#i luuuy bready grainy dnfiaiusanasanniinile
#3a19iaa findu fruity A3usueluuuy citrusy-orangey UuNang
WUSH herbal-spicy ﬁli’mhlﬁ\‘l lemon, coriander uazm%'aﬂmﬂﬁu ‘*]Iﬁ
ANUnG ustiaguuIa augauazliusuiull aranusaaaduuy
spicy-earthy Tuszausinaudelifisausliasiniaunineianne
anurunasaatlaglussiusdeinuiunats Adaseanatuayusana
fantuzatnaliinazia3anna 1HepuanTu crisp AWIALLY dry UaT
satldfinnununiam1uNIZAT LN aftertaste

Mouthfeel: \iaifiasuunansfisunsiunans dnfianaioua
uazAuAFudfiuon fiiniseasTumtiuigs Wawantu
21NAINA AN dry waznslNfinnenlumauay Fudanu
A92A1IMIAANANA WA lHAYT dry auulnAnlUnIanuILazniln
Auly

Comments: Juuutluafinatadisaiiienain lactic usazlsinily
Winsuuulmsifitiuady Ausamasin3annAfinunainnaaue sl
A33NARTY Coriander a1nunusiuAfianianfivaald
AILSALARS ham #3a celery Alimunzan iesfiuudlufiedy
anwléons deduiosfnananlniuaslfiunsquaiimanzandady
fgiaens AnurutninanAnausn TWlddiaananai
paatngdulnaigmianaziiin ABY Ussuo 5%

History: ﬂﬁ\a‘lunéu Belgian white beer mnﬂﬂnmﬂuﬁuﬁ Leuven
ﬂammfﬂﬂuﬂ 1957 uas mamlmumiwumuﬂ 1966 1at Pierre

v
=1

Celis mmamlmnmmﬂu Hoegaarden ‘ﬁa\ﬁl'mﬂ Hoegaarden gnada
Aanislag Interbrew (asaladmnannfdiulaiuatiesimsnaziy
wsatiuanalalififiesuuufindrafuunnung fedfauluasdudies
Tuuuuza celis TsilmfiasalndainAnissufisioumn

Characteristic Ingredients: 1t wheat fil3it1un13 malting
(30-60%) finAnl barley uaasnddaau u1eguuuLlanlEnAuge
fi8 510% wioSnfiuAu 7Alisiunns maiting luguuuuamdsezly
coriander seed UWa¥ dried Curacao orange peel ﬁmﬂﬁm?mmﬂé’u
au *]‘lun'msmmn mummnu sweet orange peel lufiadalndiua
LEIEI:J fdAY fruity-spicy ﬂuuma

Style Comparison: ¢aumNENAINIANaNAanaNa iU
Weissbier WANIAUIASALNALAZATLSALAAS citrus NN1RINATHAN
wAEININNINRNE R

Vital Statistics: OG: 1.044 — 1.052
IBUs: 8 — 20 FG: 1.008 —1.012
SRM: 2 -4 ABV: 4.5-5.5%

Commercial Examples: Allagash White, Blanche de
Bruxelles, Celis White, Hoegaarden White, Ommegang Witte,
St. Bernardus Wit

Tags: standard-strength, pale-color, top-fermented, western-
europe, traditional-style, wheat-beer-family, spice

24B. Belgian Pale Ale

Overall Impression: \figlaafifinnuussniasgiuaniualie
Hafieduuy allkmalt uazludias topferment fasutunans T
"3 dry-hop uaglsifisafguuse finsdnasunsflifinusainasuas
fanfinn3rmiasaGmuuufisiuadouniady uifisanafisuna
SIS malty, fruity #3a bready uas toasty finutas

Aroma: ﬁnﬁuuaaﬁuuu bready 114nae ananu toasty, biscuity
#38 nutty iBnawy light caramel #3a honey fA77Y fruity UuNaNY
ﬁnqnmunm\aﬁmtﬁmﬁmaaﬁ finluuuy pear, orange, apple #3a
lemon LLﬂ:UNﬂ%ﬂﬁJﬂﬂuUu darker stone fruit A& plum &14130

wugadluuuy spicy, herbal %32 floral 16 @1u1508 phenol Tuszsu
snlunuy peppery, spicy 18 TumuannanusAnasuatanilazsiag
sfasiauninuaanuazANy fruity

Appearance: finfaud1Wu (amber) funagung (copper) Am1ula
w0 fanuesudl Waedenn fansluwiuha

Flavor: nusamafyuifisulunausy udrasnuneanifisauni
pannaneluwuy toasty, biscuity, nutty, light caramel %nan honey Tu
seAulunant 94 fruity ’Lus:é’r’uﬂ’mna’muﬁ\a@\aﬂ’mna’m‘luuuu
pear, orange, apple #3a lemon fAusanasaatlussdustandosi
Urunansluuuy spicy, herbal #3a floral fiAdNENAUIMNAAUE
ajﬂmunmnﬁm%mﬁmsa peppery phenol uuufiasnsonuls fin1s
UIARLY dry [Uaudauuuanna Tauaataziauiiniuly aftertaste
inssassimusunanauined lifidalafifianug saasuas
AR fruity azimianlumauusnlaafiasfinauesuazAdn dry AINNN
atuayulumauting
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Mouthfeel: ifiaifiz5iunatauiiounsiiunans susaatnayauia
srALLaanagaagnInaly dmumaguatnuaanagaasaedluuuy
sin Aansluiwiuiunatsaudogauiunans

Comments: wumﬂﬁzjm‘lué’ﬂﬁm Flemish 221 Antwerp, Brabant,
Hainaut WA East Flanders 1381171 A Spéciale Belge Ale (Belgian
Special Ale) luiuaifiey

History: a51utundeannnisuneiwluil 1904 aade specialty
beer seAugiinmdmSunsiufuifiniinsasdenquuaziiin
continental lager ﬁlﬁ’nﬁ’l De Koninck W1 Antwerp usiating
afelnaifsdnfuafign dandnifiasunmoust 1913
Characteristic Ingredients: 11 grist [fmainnans $aufu
pale, character Wa¥ caramel uaan laifl adjunct °lﬁaaﬂmﬂﬁué
AINQ¥H3IA continental lufiaAfiliaiusamas fruity As phenol &

Style Comparison: ad"afiu Pale Ale 21n88ng (11IC Strong
Bitter) Tnannluudr9:idnwausnafidnfiunnsneiuidntiaauasd
sluvunaadfinainratenda finusamasendaniasnindesiua

endu y

Vital Statistics: OG: 1.048 — 1.054
IBUs: 20 - 30 FG: 1.010 —1.014
SRM: 8 —14 ABV: 4.8 -5.5%

Commercial Examples: De Koninck Bolleke, De Ryck
Special, Palm, Palm Dobble

Tags: standard-strength, amber-color, top-fermented,
western-europe, traditional-style, pale-ale-family, balanced

24C. Biére de Garde

naIntsznaumeaugUsuunan Iaun blond (blonde), brown
(brune) uasguuvuiiiiufidusuasdussinauinfign amber
@ambrée)

Overall Impression: aszgazasfisianaiandsamafiiaim
naNNaas SANLTINAMNNE malty AfsauAnaad UTFnan
wwane fsnzdufiesd blond, amber #3a brown HanuAay malty
ud dry uasfisaunfifiazann wwuiiduunitesiausawmaiauaad
wnn1 Tasfivuuiiddauninaznuaatsinnitudesdudasisu
AUNAAR

Aroma: finnuniuiasaagnlaaauLassindinaudany §
AILIALARS toasty LAY bready fiungaudoliunany § ester luuuy
sndalunan amnsonuaatluuuy spicy, peppery #3a herbal lu
sefusn e Taemldazadu widruuufiusendnanafindu spicy uay
AusAmasuaanagadune ilagu

JuNfdaundndemsainy malty uwsildwsny lddalsinngn wazana
WugaUNInnIn

2

Appearance: {ifiauuu blond, amber WAy brown Tagdazuansing
fiuly : BuaauAnad (golden-blonde) fousandung (reddish-bronze)
Tuaudedurmaun (chestnut brown) fimnulafalauaudomaissana
wifganlfiauguantianls Wastuguléa UnAnasaziidunimia
117178 (Muagfudifies) inzunaléiiunana

Flavor: ﬁiamaaﬁﬁLﬁuﬁumunmﬂﬁﬁ@\a Tuuuu toasty, biscuity,
toffee #38 caramel 8aw *| &l ester uazAUIALABSIATLAANAEDA L1
wuusnaudeliunas fanuanangalstdiunaefizaarinlduaas
ANRALY aftertaste AUTALUUUY medium-dry UG8 dry Tsinanu Tal
wunsanin ausenusagatluuuu spicy, peppery, #3a herbal 16

SAMANAAR ANEN ANLNIY LazANFUZUIRNTUA N A
fied wuuRdesninasfindusaadiuueulumssufiusnnnduuufia
daundn udliaraduuuudn wwufidsaunin aunsedisarfvasaay
fiunnindntian

Mouthfeel: tiaifiafiunatsauiisunnimunans dauuinaziudu
AsNl danslumiiuiunatsauiioge nuadNguaInuaanagad s
Uunan waldadssauusaiuly

Comments: ALSAMASUUY cellar, musty, moldy #3a rustic Aa
ausamaiinuluifiesiing uazinanlignds Tailudnwazusi 4 ans
UNWAZNIT oxidation ANNIIOLANTE fruity WA caramel WARAZIRAN
AINNTTAHN uddn caramel ua fruity avifudruniionasalng us
athduaufudnwaizn1siin oxidation dmiuidesuuudy

History: faril#unlansnn 31 nunefs fiesdmiufo 1fes
farmhouse artisanal ale BUUASIANAINUSIINTAL =) i Lille N8
pavwmilanateSoAd ansziRAansAanannausungluldnduas
WulflusesldauiifudieusTanlugsfionndaudu usidnasfitdudin
'jﬁﬁagﬁmm"luﬂmswﬁ 1800 sl Jenlain fifluifies amber lager
adfelnaififusuuufefinisussquinafausnlunaissud 1940

Characteristic Ingredients: 11 base saaflnainnane
wananefulumnduandss wrdnasdiussinn pale, vienna uaz
munich 2aag 1t crystal saadnfigsaiu asnsalaianaiiv
adjunct ltifiast Lager w3a Ale néinfiaamafian udsadanistaiy
fiunauu ldgatuuy continental

v
o &

Style Comparison: n13i5anifiaseiiiin farmhouse beer 1{iun1s
Wisuifiuiu Saison Aefinuaunaiuansnefulasfuiie Biere de
Garde Aaifin§sanaadfinjuuna vausfi Saison fsdaatluazun dufi
a3udiAaumdeAdaiy Bock annndnlusulusinauaas

Entry Instructions: §jlinisznindiaeszyiniu Biere de Garde
Fuaaus Fuaniua’ niadinmna ninlaifinisszud gandunas
wenenusnduann1sdnnmiiacsiu TnsaanTadesaufnasuaas
uazANANRARRssTUETIHY

Vital Statistics: OG: 1.060 —1.080
IBUs: 18 — 28 FG: 1.008 — 1.016
SRM: 6 - 19 ABV: 6.0 -8.5%

Commercial Examples: Ch'Ti Blonde, Jenlain Ambrée, La
Choulette Brune, Russian River Perdition, Saint Sylvestre 3
Monts Blonde, Two Brothers Domaine Dupage

Tags: high-strength, pale-color, amber-color, any-
fermentation, lagered, western-europe, traditional-style,
amber-ale-family, malty
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25. STRONG BELGIAN ALE

nuaanyisznausmeniiusdaauisiunisningtaened darwaunasudy FoezuansaannisiuanwaiziasdasuinnIrsaufasuaas lngnaly

dndanwaisvasuaanagaa wiiresiniumainnaeagluusasalad)

25A. Belgian Blond Ale

Overall Impression: \{iaSlaaanniuaifian fnasfifinnuuseliu
NA11 W3ANAIBAINTUINE AMNFTUZANINN citrusy-spicy ANaART
HUUIA dry AWTARVULN

Aroma: fnURIULLY grainy lantas sl unate dnaanuuu
toasty #3a crackery \anvian filusinduafiaAfiazifungandoui
AaNtUIZNauAI fruity-citrusy esters (inu orange %in lemon) Wiau
phenol luuuu spicy- peppery mamanwa\a dnursanuaatluuuu
earthy #3a spicy finAunauday “a1nLaANagaALAZAINNAAR Al#
AILIALAASAAIE honey W38 sugar Baw °) aviBuausfuday

Appearance: 81naauiau (deep yellow) fudnadiay (deep gold)
Tranildazlann Wasauinlve Auuun wazasuil Wasdandauied
1717478 NavAesnlAduassl lace wuudasiuafian

Flavor: Ad1afualssin 2swusauaadiinIIunIIuuLuY grainy
Entiadaliunatslumaunsn wusia1aA13ManaAINAIY
wfiawiiefiunan fiansiunats luauaunaezisaan
Taaauiantian SlusTwdvasfianlussaiusfolunanedl ester Tu
LUl orange #38 lemon WALAIY spicy-peppery aaua1n phenol
aunsafidnemzadeiinanfiunoun dsagaturnunlunuy spicy
%38 earthy lnefiasdniaSuAusanasias ausauuy medium-dry
aud dry Seuiey }u wiausauaanagaaune uaTNaan Ly
aftertaste

Mouthfeel: iaslumdugalunatefioge 1Hanuidnfonasiisia
in fifladinsiunans wuauguainuaanagadiantiandiouim
NANMLAYNUIA #1N1305ANNATUITA

Comments: fatafinulflunaindulnajozaglunin 6.5-7%
ABV Sindimusmimaspdnaannaiililusiduuuazaiafifisuiu
alndwaiiionsnay ) mawafisufiyanimn Flemish 1191 Blond
Tz figlinwnd3amaasaznaii Blonde issiuaifiuaain
monastic #3a artisanal fil38n91 Blond TNTATuFunuratalndsl
History: ufiasfignimmntiulnilaliniiiiadegains pils
gl TeSumnufisaanniudlaiinnsrinnsnainasnaminuas
nszanedumnaaniatnaniiomne ulazuaninduseiiunmouat
1200 usipaesnuisiiaitunnamasaensulanassi 2 165y
anufiaufiuafiusnlag Leffe

Characteristic Ingredients: 11 Belgian Pils 8888, aromatic
uaas, WrAansa adjunct tiindy *), Bdfianewug Belgian Abbey,
continental gay wuusuinazlilanianna uddmuadsisiu
AILSALAAS LAY

Style Comparison: ﬁmmui\aua:ﬂfnuam@aﬁﬂéflmﬁnﬁ’uﬁu
Belgian Dubbel uafdnatuazlifisanaaddiun Ausamasadne
Belgian Strong Golden Ale %38 Belgian Tripel udlaziisauaanuinnin
Entian udlizumn wasfivaanagadrinin

Vital Statistics: OG: 1.062 —1.075
IBUs: 1530 FG: 1.008 —1.018
SRM: 4-6 ABV: 6.0 -7.5%

Commercial Examples: Affligem Blond, Corsendonk Blond,
Grimbergen Blonde, La Trappe Blond, Leffe Blond, Val-Dieu
Blonde

Tags: high-strength, pale-color, top-fermented, western-
europe, traditional-style, balanced

25B. Saison

Overall Impression: wiitluasauasaranfiesiaasnnuaibond
Anti ﬁaﬁé’mmiﬁﬁmalﬁzjﬂ figalfin uazuNNaAaNAIT AUTAULY dry
wnuazansTuuiiugoann dausamasifiuuu fruity, spicy, hae
UMASI9TIY phenolic Ainnannnnsngdn Sn1sldwEnSafituas
w3aanAluunensaianatudan ﬁﬂmﬂgﬂuuuﬁgﬂuﬁmﬁuaz
ANLLTY

Aroma: §indufisusudfinnainnisuaniuean fruity-spicy ndas
wazaay §i fruity esters Tusziuiunatsaudsgiluausamasuuy
citrus fruit, pome fruit #3a stone fruit AU spicy ﬁﬁﬂuﬁ\ia\imu
naeluuuy black pepper waldlbuuy clove fimusamasanaatlsn
AUHIUIUNAN2N continental aail (spicy, floral, earthy #3a fruity)
waasdinazgnuate Srdudalaaznulunuy lightly grainy @13130Wy
\n3aninAuazayuinslFusdaalisin amnsafinnnaienls glu
AMNARALRAY)

Ltuuﬁtﬁuﬁumﬁné"uﬁLﬁuﬁun’i’l uag ﬁﬁNﬂiﬂLﬁNﬂ"lLL‘jﬂLﬂﬂ%
LaanagaauNY qLLa.,unauﬂanuaaﬂ‘lui frulnunans LL‘LI‘LIY]LﬁiW
WiasmammsmmmmmmuuaﬂmmadmumLLsmmasuaanaaaa
LLUUT]ﬁL?.IﬁJﬂ'ﬂﬁ]SL‘WNﬂ']Lliﬂtﬂﬂimﬂﬁﬂﬂmﬂ’]ﬂﬂ\iﬂﬁ darker grain

Appearance: &navaau (pale gold) aufedindasd Ui (deep
amber) UnaaSeRifiuddudau (pale orange) Wagnizund lFuny

AWy viaeduafadetnegadaefiu § lace mualndiuaidoy T
tunnsnsae faulafuusiu gundela) uazanaguls giddnian

wuufiagndnaunsadiudnasune (copper) HaHIANALEN (dark brown)
wuufiusindnanafidfiuunindntian

Flavor: finuasnatasddfuuy fruity Was spicy ANNBNANEDY
WAL grainy NaaR ﬁﬁﬂfnmumunm\aﬁﬂqmm:ﬂmﬁwmmu dry 3110 7)
38 fruity Was spicy aé’tuszﬁum"’ﬂmuna’mﬁ\aqnmunmﬂ uazsauay
asoaglusziusnfeinunans Mugfidnwaziindeadaflualssin (o
Aradunefienfiv) fsauaassndoliunans ﬁtﬁaﬁuﬁaﬁ@uaz grainy
fandanisinmalageann linsaunuumamuniantamiag daanu
uy fiAu spicy T aftertaste @313aNULASAGNA uazayulnsla
wAdasnAuAuias aunsadinnanlseala (alumInARLAY)
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LLU‘]JT]L?.INﬂ')Wﬁ]uNﬂ']Lliﬂtﬁlaiﬂa\mﬂﬁﬁmqﬂﬂﬁq ‘j’lﬁ\ln\‘]iﬂﬂ’]ﬂ’i}qﬂuaﬂﬂ
T]L?.INﬂ')’1 Lmunu,i\m'na.,ummmmuna\maammnuuuauunau
uaanagaalantiag

Mouthfeel: Haifiasurndsunsliunane daslumdugesnn J
#Anian amnsafinnuguainuaanagadunn «)i6 wuuieamiennus
{16 (9 luAnuAaLAY)

wuufiusendnamnsafitiadasiiunans uasnuauguls wuud
@svindaniaamissiaslinuadnuguainuaanagad

Comments: dladiilaanaluazaduaduuuiiddanfisininuuss
NIMTZIN ANAMIBANUANAIARFUTULLY AIALSE UazE uuuf
Lﬁmnfhﬁnmﬁé’nvmmawaaﬁmnnfhua ANINtasaalfidanngd
ﬂ'flﬂLﬂunﬂsmtauaﬂamamnnu Lmuml,sﬂn'a'mnmmamam
mmmmu ANGUIINUAANATDA LAY Wadudiafinannda Wasan
gravity Aigendn Taifimnuduiusseninemnuusouazd

fuvvsan3endunadan maasealussauseliunans anald
unuaaaAniiatlumuaana Saison TimsdinaSeuazualu
nauFEfy NMsianaimaasiisnigiatariilfidesguundia 18U
Ay wuufdsaudnazauuazaatinniuuufduania nsdandas
dnazrinlAiinmuannatae fruity LA spicy wazaNIaany
AsAAas [Fatneunn sausulunisfinufinainnany

ffngni5unin Farmhouse ales luan3gaining uaeniibinasmuianly
o5y Adudssdruniisvasnguilnajnituas artisanal ales ;
Brettanomyces Ta{lamusainasuaalnad Saison Aily Brett AY3ds
Lth‘ﬁm'm 28A Brett Beer; A Grisette 1{uilszian Saison ﬁié’nﬁuﬁlu
mg:ﬂu‘lumflan; Grisette agi‘luﬂmﬂ 25B Saison, Session Strength,
AINARLRY: Grisette 1 wheat 1fluATusAMASIAY grain

History: ({i5laaa1n Wallonia ifugfianaflinmnsamaly
UszinAwaifien nfifiudeinfuaansaadsiialiliaueuly
Wsuuaznipaungauusy usfitfindluuuy tavemn-strength atfin
Saison Dupont fia Saison ﬂﬁﬂ‘lmjﬁ'ﬁ’nﬁuﬁﬁam Qﬂwﬁﬂﬁuﬂ%ﬂmn
il 1920 1§iu super saison #a1 Dupont wanTuASILIN1LT 1954
uazjudinmalutaenatanmissw 1980 Fantome 13u6AR Saison
Auggnalutl 1988 Tunnisiguuuuiifonsdnunmdnsaluuumun
14 wsitlagtiugdanlnaindatululsafasouslng

Characteristic Ingredients: 14 pale 8aafiilu base w3au
Souief 14 wheat, oats, spelt #3a rye aaldsinanally adjunct 1d
continental #ail Gli'ilﬁaﬁ Saison ﬁ"Lﬁmm spicy-fruity ﬁnnmaw‘_’iﬂu
msnuiAsasnauazayuinsiduBasudan usaynlsan iy
Auly

Style Comparison: Lmuﬁﬁm'mLLanWMigquLLazﬁdauﬁu
Wisuiasiawfins Belgian Blond Ale fifianiinnsdanistinatage 4
gaduazununniulasfinusamasuasfiaanusendn uuufifiaanuuse
fAsuasfifaauazadaiy Belgian Tripel widnasfiausainas
grainy, rustic #1031 UaASIRANHazuasEiFAT spicy 119N

Entry Instructions: §iu11152n7aRAR05Y5EAUAMNLTY (table,
standard, super) LLﬁZizqﬁ (pale, dark) ﬁjmflﬂizn’mmaazizu
anseuzanIngauily

Vital Statistics: OG: 1.048 - 1.065 (standard)
IBUs: 20 - 35 FG: 1.002 — 1.008 (standard)
SRM: 5 — 14 (pale) ABV: 3.5 — 5.0% (table)
15 — 22 (dark) 5.0 — 7.0% (standard)
7.0 — 9.5% (super)
Commercial Examples: Ellezelloise Saison 2000, Lefebvre

Saison 1900, Saison Dupont, Saison de Pipaix, Saison Voisin,
Boulevard Tank 77

Tags: standard-strength, pale-color, top-fermented, western-
europe, traditional-style, bitte

25C. Belgian Golden Strong Ale

Overall Impression: \{iaSiaaaniuaideniiuse faadants
Wanaldd fdsauunn *) iAY fruity WAL hoppy N1ANTIANN spicy
fimnatfudanuazazifanday SAu dry iadasun fanslumi
gufimeiuausamasandafuazaat Sanaauuudiiiagan fvas
LHUARILAY

Aroma: wilaugananldifizfuzauuan fruity ester, herbal hop Uaz
waanagadluuuy peppery uniiafinififinaaduuuiunans & ester
Uunatsaufiegelunuy pome fruit TnalawIe pear figausinaud
Uunangluuuy herbal, floral %38 spicy Snwuuaanaaadnsa phenol
Tuuuy peppery #3a perfumy duiiafeuaanagadsiassnandouu
NANILATAIIITHNUIA Tsilt3auuseuuy solventy Suaasluuuuifiay
lunane aneaanldnie grainy-sweet 1antiag

Appearance: fifindasaau (pale yellow) findnas (gold) finula
{8381 Nasdunnuialvel INzRALAINUNIY AN LaTaZIRY
Belgian lace Waifitzusniagnix

Flavor: §lUsWdsamfindradualsun (laraduianazainusm
WAeay) 815U ester @8l WAk phenol wazuaanaaaa i ester 1u
WU pear, peppery alcohol, herbal a1naail ﬁsamaﬁﬁﬁumaﬂaa
induauddlunauatlunuy dry fiagly aftertaste finmsntunane
udsgefignyliauainanna dry mausuuazansTumiufige fagly
U aftertaste

Mouthfeel: fiansTumiugeunn fidaian iWaifesunedniuna
U19N91 gravity waaum3 dansTumiufinarinlifesidnune 4
aMuuAufiaanuANguInuaanaaadls uasaslisauusmse
aanunluuuY solventy

Comments: N158198988 Duvel 1Hun15920518danasslat19ly
AanauuNInuandesalndil Aamunafeanuusaratuaanagad
71910 Duvel Eiilusinuuy uuusanAnazly bottiecondition

History: Waulag Moortgat Brewery #duaimasnulanadud 1 1ia
AavduasRanINdanffniveaades Pilsner nfidudiasfuw 1
waswiuguuuuiiviuadalunea 1970

Characteristic Ingredients: liuaas pilsner uazlmiianaiiiu
adjunct Tud3unaunnn luaadl continental lufiddalndiuaifiaunls
AN fruity ladIAauzNgaau n1sldirsannalylawuunnsy

Style Compal'lson‘ sinduaufiu Belgian Tripel usiazfidfdaunin
ilaifiafunendn crisp uaz dry nin fuwalinfeslofiasnatuayu
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A3a31e ester (IABLRNIEATLSALARS pome fruit) N1NNI spicy 11
ANENAA FAUIALAAZAIN late-hop HINNT

Vital Statistics: OG: 1.070 — 1.095
IBUs: 22 -35 FG: 1.005 —-1.016
SRM: 3-6 ABV: 7.5 -10.5%

Commercial Examples: Brigand, Delirium Tremens, Duvel,
Judas, Lucifer, Russian River Damnation

Tags: very-high-strength, pale-color, top-fermented, western-
europe, traditional-style, bitter

26. MONASTIC ALE

annunarauIdssigaans lunrsuamdesuien i luwaifon uddresdnrsnaauans enaainanuiaugouasnisgniinasasatigey Tueay
avaswuliidauuasraasasiulanasod 1 deguudaodulxiuneddondmdesagase 9 nareursldayealiifalulalunisudmiasinanis
waglael uddnrsuanesivia uadlnanuauiiinaindordumaddansnaatoninuazunsnszareaanluinaiundt luuaides

dA1dwrmanam i lmmaasunaiiesinatd narwanfiunisuntlasiasrnunasain uazasnaufounasnuidavandasuinnirfiasiiualag ao11u
wmarddawsandmies lualnd laflafidaonts uaiasnaduralunuiatifaidiasfandauTasfulsawainisudni

is19zuemities unuaadindudesnlasuuseiuntalaonlsudesnisaawd udasdnisdrlusuaiuuanaas usmidesimarddanwaeiniauiu
Fauanfzelun1sswunisainn Taemialueziiuiiasfinansefias top-fermenting d9nn1siuWiaalage (‘more digestible” Tun1wuuaiies)
JA13Tudugosi1uns bottle conditioning (‘refermented in the bottle” lun1wnvuaifiu) uasdanwacuasias 1waifay’ avdauuasdalag

19WIzA naeseg s Nauaanagaagy

26A. Belgian Single

Overall Impression: ({it5& Blonde sanu faalin ifiasdmiu
THzamsAfiam dry uazansTumiuganan fianusanas fruity-
spicy iguustandanaeiudiuaifion danuuudgefideludely
AMUANAA ANNNNFIENAARTIHAIUYL HONMIUILY grainy-sweet
wazaatluuuy spicy-floral

Aroma: firusaimaiennianaeiudiuaifionlussfusunans
qufingeunans Tuwuy fruity-spicy fiuwianfunauaailusesy
Urunatsaudesiniiunansluuuy spicy #3a floral uslinaanuaay
uuuY herbal #3a citrusy spice finaamluszAuA1UUNATTaUE A
ﬁauagﬁﬂuﬁé’ﬂ‘luuw bready, crackery, grainy 738 light honey
ALsALAaSIaNNA [T TAnatwLY (apple, pear, grapefruit, lemon,
orange, peach, apricot) b1 phenol Tunuy black pepper %38 clove
ATUSALAAS bubblegum Tainanzas

Appearance: dindagaau (pale yellow) fudnagiU1unany (medium
gold) sinfimnuiimau InasdunauiatiunanuuuaauAiy e
unléa & lacing

Flavor: 33usauaanfiunaiunluuuy honey biscuit, bready
W38 cracker {ANWME grainy IUWUUYY crisp, dry, hoppy-bitter 11
nauay {454 spicy #3a floral 2 ngadluszautiunas § ester Unu
aaelunafiaafualssin & spicy phenol unsaudatiunanslunuud
wilualsi danunntnunansauiege ffaaumsnzau dry
AusALRastaniidnuazaatlainalUaudi aftertaste

Mouthfeel: ifiaifisiunaradiounetiunans fauaa A13Tuiiv
goiunanafiogs anawuamfisun BinrswuausamasaNgy
9INUaaNagna

Comments: {inluiiaainn3addmuiananinuasnan divauiin
a1asandnadnadnfiusuaanse (monk’s beer) Brother's beer #3a
(3an¢7 %) 91 Blond (31 IFlaAHiiananidaspaduaniualng

5y

Belgian Blond Ale fiuannefiuunn) Saasan1suImalaaNIn
Tnaaly 85% wian1nnin

History: lunusilsndusuanin fuszmdlunisnindiaiidaa
wsesfiafiuaInnsuszirFurammss (Westmalle 13urindusuaman
wnluil 1922) iesfuauasddaualndiiiunisussinginaunng
fiuasiafoazriaufesadanluilagiiu Westvieteren namidiasifinase
usnluil 1999 wazlfanunisndmisslunuy lowergravity auifly
wuvlnileqiiu

Characteristic Ingredients: i pilsner uaan fignalnaiua
LElaI Way continental gail

Style Comparison: Wiunnsfmnuzasiniuafiansa German
Pils Aldf top-ferment fis - Adaaw salaw fadsan13uAAR WA
AusARasandaRaeiugluafaafinum fanamiudian fias
Janminnalégs Sanusaimaiannuaasian Taasiaatiugudnans
1NN91 Belgian Pale Ale 1iiaw Belgian Tripel (fifiman3nuuazAy
dry) fidgauninfaalninnin unnndnazwiiau Belgian Blond Ale fi
aaunin

Vital Statistics: OG: 1.044 —1.054
IBUs: 25 — 45 FG: 1.004 - 1.010
SRM: 3-5 ABV: 4.8 -6.0%

Commercial Examples: Chimay Gold, La Trappe Puur,
Russian River Redemption, St. Bernardus Extra 4, Westmalle
Extra, Westvleteren Blond

Tags: standard-strength, pale-color, top-fermented, western-
europe, craft-style, bitter, hoppy
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26B. Belgian Dubbel

Overall Impression: fisfinanniuafianfifidnasunsdouns
fimnauselunans A malty waztudaw fsanaasiouny §
ester Tuuwy dark #3a dried fruit finusamasuaanaaadday 9
uaslufuAtusArasuaas usauluuuumaweng dry

Aroma: findunaasiuutulussiutiunatedoussiiunans wiau
fia8l chocolate caramelized sugar %38 toast uANA3alndl 5
fruity esters 11unana dniflu dark %38 dried fruit TaalRWIE raisin
WAz plum U18ASE pome fruit #3a banana; §iA373 spicy 91N
peppery phenol luszausiasfetrunans Taafaluudraslinuaat
wsananuluuuy spicy, herbal #3a floral luszausdauiunans 1u
ANMNANAANALNDARAZTAAIAUTIFALAIANNIE ester UAY
Lﬂéa\‘imﬂ Lﬁ'mﬁummﬁuﬁau #10190NWL perfumy alcohol Wl
dau A

Appearance: 81Wulix (dark amber) finagua (copper) A
&nvasdumefiinfagale Taeflvezla finasdunluiauunelng)
UL 1n1zuna NIy

Flavor: 1usIWdsaufindnatualssin (ldAadunsuazminsauny
WAeafy) 113U malt, ester, phenol, kaanagasd wazaay AAINLN
Anunatefiniunane lumuaunanaanazlaaufign i esters
waz phenols afisAudaulatasaududauassaad dnazl
WUSALAANAZAS INaARTINIY m\ms&ﬂazﬁﬁnmqu USAUUY dry
Uunansfidinaadlu aftertaste fignrinlfisuaanunsiog ester uas
phenol

Mouthfeel: fianujuau fiffadasluuuuiunarsdomuniig
nane fansTumtugeliunans Adewasanissuiluilafias amnse
nupusAmastaanagaanaudulfianiiay ussianlaifauusmmia
aanNnluuuY solventy

Comments: fatninnunisaidninajazatlumig 6.5 — 7% ABV
anaflsaniuthafiasainadnuasgnatunsanly uAade o) udndes
ABNYNY dry

History: lunaizfifissdunfifienuusegnadnuniiunaianuim
fiesalna Dubbel asitlmailagnéiaundulugifius Double Brown #3a
Strong Beer findn1u Westmalle il 1922 ialsnifuslfisunsasie
i lnsindsasnsaTanadon 1 fotouuudu -ezifntunds
dunsalanadef 2

Characteristic Ingredients: 11 Belgian yeast fil#nusainas
spicy-estery ﬁmmﬂizﬁ’u’tf\)mnmitﬁan‘lﬁuaaﬁuaﬁmqﬁuﬁuﬁ
Huzdau SeusiTuuuAnANRAIELLLARNIEHLINY G
caramelized sugar syrup %38 unrefined sugar uasfias ﬁlﬁl'.lf_lﬁﬂﬁ
#uzias Wi continental aal Taflnia3aoine d1fiaasuuna

Style Comparison: a19a§1efu Dunkles Bock uwsild Belgian
yeast uazfiAusaAasaIniina AANNUTILATAINANAAAAEAY
Belgian Blond Ale WASINAARWLAZ ester WNINATY UTILATIINIUTAY
A7 Belgian Dark Strong Ale

Vital Statistics: OG: 1.062 —1.075
IBUs: 15 —25 FG: 1.008 —1.018
SRM: 10 —17 ABV: 6.0 -7.6%

Commercial Examples: Chimay Red, Corsendonk Bruin, La
Trappe Dubbel, Rochefort 6, St. Bernardus Pater 6, Westmalle
Dubbel

Tags: high-strength, amber-color, top-fermented, western-
europe, traditional-style, malty

26C. Belgian Tripel

Overall Impression- Lﬁﬂ%taamnmatﬁﬂm fiuse Fdau fmu
spicy ua"iamaammamaam fimunufinny ua"wmamm dry
AAUINIRNAURANUUY Spicy, fruity uaz uaanagadaaw *]mamnunau
:JaamLmuaumm’mnmﬂumsa\mmmumﬂua:uuaanaaaaqn

Aroma: nilaugananldffinnadudanuuul3sassa faanu spicy
Ununanediege d fruity ester Uunane uaanaaaéﬁi’ﬁ galsin uas
NaafuNe | 4 phenol Tunuy splcy, peppery ﬂm\mﬂmﬂ clove by
ester 'n’nﬂ‘ﬁﬂﬂﬂ\i citrus fruit mu orange #3a lemon umm\ms\mma
wuRusALRasIaInAaRaugnianias aunsadaatluuuy spicy,
floral #W3au19A3Y perfumy 16 uaanagaadiANYNNIA spicy AN
WaIWAN SAusAEasIaNaARLLILNY HAUIA AAMNAURLY
grainy-sweet LanTiagw3aanandnasininantias

Appearance: Jdinaaniuu (deep yellow) fua1wuaan (pale
amber) daula f8nT nasdz1a wuuesSuiinsamdanafu tnnzunn
£17114 3 Belgian lace

Flavor: lusIWdsaufindnatualssin (ldAadunediantu) dmiu

1aaf ester phenol uaanaaad wazaal & ester, phenol uazaaly
sefusdalunant fuaanagadsn fsanfuLasilauaaanufatng
# firNanlunanafiage fifmauaanuINIIZANN dry AaNaL §i

AMNINUIUNAI LU aftertaste WiANAIEAIN spicy-fruity 9nfas

Taimsnau

Mouthfeel: fiaifiasuretiunatedeiunans unenan gravity
naanAds Aarslumiungs fviunauaanagaafinelails unulsid
Auidnduainuaanagaaniaiinlaiay G83nTan Tdasndn

Comments: fiuaanaaadgsunlifisafisuussasunanaand
fhatnsfiffigaAadunanagadeanuntinouslaidaan dan3Tumiud
gouazn1sinnisinanaesiiafigs Ardufesaundsng aanuiuaz
ﬁ'sﬂ‘lﬁ%’ﬂiﬁﬁmm dry lumauau gﬂufuuﬁﬂtaudau‘lﬁcﬂﬁ)zﬁaﬂwﬁaﬂ
30 IBU 4@z dry 110

History: ({lufiiianaininf westmalle aaatunTousnluil 1931

Characteristic Ingredients: linaad pilsner dnlainaadaan
Wl adjunct Iﬁaﬂﬂ continental ﬁaﬁalmémaﬁauﬁ'lﬁmm spicy-
fruity n15lde3annalilawuusnda d1lamusamasdasaanuniy
fundnniady laieaungan

Style Comparison: a19a&18fiu Golden Strong Ale tagiuaLfiay
wAguunduasiiafiasnuinindntian wiuausawmaiain phenol
INNIuaT ester Haanin ldaatun late-hop agag TAdspmilan
Blond Barleywine

Vital Statistics: OG: 1.075 —1.085
IBUs: 20 - 40 FG: 1.008 —1.014
SRM: 4.5-7 ABV: 7.5 -9.5%

BJCP Beer Style Guidelines — 2021 Edition 57



Commercial Examples: Chimay Tripel, La Rulles Tripel, La
Trappe Tripel, St. Bernardus Tripel, Val-Dieu Triple,
Westmalle Tripel

Tags: high-strength, pale-color, top-fermented, western-
europe, traditional-style, bitter

26D. Belgian Dark Strong Ale

Overall Impression: \fiaflaaanuaifion Ay Fuzau uaz
WIININ HENNEIUABNAARTIINUY 58 dark fruit WAZNAN spicy |
AMNTUZaN Ny YN LazduRIe

Aroma: §indufiunnuuasiuganainnisuanfuNaannuNIuLAL
deep fruit ‘ﬁ'gnﬁuaanmﬂmﬂ spicy phenol wazuaanaaas i
AusALADSIatNaaRgeunatsauiingeluluy bready-toasty WAL
dark caramel uifiagliwy dark #3a roasted Naad §i ester AU
AANIANE LTIl UULY raisin, plum, dried cherry, fig, date ®3a prune
§i spicy phenol 11uuY black pepper #3a vanilla usi# s clove fi
Llﬁﬂﬂﬂﬂﬂﬂuﬁuﬁﬁ\ﬂ ﬁﬂ']LLiﬂW]ﬂ%ﬂﬂﬂllﬂﬁﬂﬂaﬂéﬁhﬁ)uaﬂﬂfluﬂa']\ﬂu
WU soft, spicy, perfumy K3amane rose wARNNSanusansaduuuy
Adne solvent Unfazlinuaiusamasany drdimasifiu spicy, floral
%38 herbal WuLLNA °)

Appearance: A8 uLEs (deep amber) BaNAAANNATLATLIN
(deep coppery-brown) (fia dark lualnddadedfuuningnas usldlyd
5i1) dnateunnlng) AUy niiauys N1ZLNE1IMY BRSuEed
vanadau Unfisnasla

Flavor: fisauaasnuuiuuasduzgay ualindnlunausioa
ALsAAaSIasaTRezAdfualsin (ANAAAuAEIfY malt,
ester, phenol, alcohol Wa¥ hop LLUULﬁEI’JfTu) iamaaﬁtﬁuﬁuﬂwnmﬂ
Tunns5u3 Aaansalimnuidnnnulsmnanuausi sinez dry
Urunanedie dry lumanay udinatafinnundiuioliunais fanu
aunuuEUINnaTeaudIlIuNaNY ﬁuaanaaaé‘lﬁm’mﬂm@aur{uaaﬁ
Tmﬂﬁﬂﬂa:ﬁmmau@amnuaaﬁﬁ'LﬁmﬁuLwiﬁa'm'ﬁmﬁﬂ'amnmaua
fuld AnududaurassarIfnIsHaNiuat1IaIE N3Nzl
fiedatu mawaulsinisnidnniamiiaw syrupy

Mouthfeel: aA1sTutuiugousiling aurausdudaduaanagaad
pauanls Waliesiduldausuiniunatsauiomuiliunatouasd
AuAsNE wadulngjazifiaidiaduiunans

Comments: §3n/uluunu Belgian Quad 3nAuAaguantszine

waifiey (Quadruple Hudaifinsalndndy) fn1sfianufinainnans

n'ngmmu‘a’iu °) uasiuaLeN wuuSaANgnas dry ndauuudewdiud
adfelnal Homausnemanuuasiiadiednun fatrennunadiufingu
fudagudnanaausmiadfidmue uneauatai3andn Grand Cru
witifiuntsdadenanmannninalag

History: Westvleteren 13ua31aifiasguuuuzassasiinay
dums1ulanasefl 2 Tae Chimay wae Rochefort WiNiinsalndinag

winmaranuu lsafiesuasindu 4 TWafadesuuuiiudadans

AR5 20 walsadesnldluiausurasundndasindafunaus
Uszanneuil 1960

Characteristic Ingredients: 17 Belgian yeast fil#nusainas
spicy-estery ‘lﬁmmﬁizﬁ’u’tamnmitﬁan‘lﬁuaaﬁua:’imqﬁue“iuﬁ
Huzau SeusiuuuAnANnAIELLLARNIE LY G
caramelized sugar syrup %38 unrefined sugar ua:ﬁas‘]ﬁ"lﬁmm
#uzian Wi continental aal Un@liilmaTaning ddinsunla

Style Comparison: A1y Belgian Dubbel fininnin ilawdes
wHun7" fnaasninauunniu Tduunsa hoppy wuU Belgian Tripel
wafAnusilnalAeaiu

Vital Statistics: OG: 1.075 —1.110
IBUs: 20 -35 FG: 1.010 —1.024
SRM: 12 — 22 ABV: 8.0 —12.0%

Commercial Examples: Achel Extra Bruin, Boulevard The
Sixth Glass, Chimay Blue, Rochefort 10, St. Bernardus Abt 12,
Westvleteren 12

Tags: very-high-strength, amber-color, top-fermented,
western-europe, traditional-style, malty
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27. HISTORICAL BEER

nunnmyiiiesuse ifAansusznavasealaanunuesnelulugailogiu niaalaariaalasuadiudeusinluadauazaauizinduenizluguuufign
as08un nal naaangitvaruise ludmsudesuuuandunsanudanidnudrAynioiauassuluuisiszna n13sndes lunuaang il
nureAuIndesuulslagnudninluilagiy usiiuiesalaamandasuinniaareaglunssuaunrsaunulnalaaguanasmnides

iiesseSamansamnsaiiivalnadosfignudnludowdiug TuilaqiunsaluAls fulsiagluuwmealadiies lugmealaanaradn aradunsizs
LivmelAguAearusiu Tineofuluounedu n3adnayaluisiaomalun1ssamsauuuanionissnduiingrzay mniflualadnidian luesomsaealy i
funalinfiazaglunsanyid aladililudmsuidssnasand inanén niaalndnaradnau - AldiunaumAmAdy

iWigsuseTamansla ) Aszylunsaanyinsaaglusenisaladiansiesdaiiiualadnaradndmsuingussan lun1sirgnuannyiiasussaniiay

Aldaunauiudn walsl iasanna 5 ATy 9a%) dunuigaruiudesalnduss iamansamisalniualndiugudmsuiesvssianieawilag
liriIdidesiunateniuiesnaaaslnednluss

BJCP fiudisawsunisdvrayaiieinvalagyssiamansiilasun1siseasng fearamurzamsusienisaladiinsaludulasduans) wiadmsunis
sl luunannmaniluauing

Entry Instructions: §ia1/szniasanszyaladniaasuies bilag BICP 99035180138 ua1 naseyalndiliesyse Samansaun liasualy

lugfiad unsaifiiualnandintsldsuusasagodiad Aaynaannaretl (uu Porter n3a Stout) flasznanaunsaszyalad BICP fidagwiauiy
gmBa0alAaIM (1t English Porter 1 1820) iflagian/senanszyaladnlalsaglusianisililag BicP lunnaanyinsalusenisaladionsia i

vsznamdaairasuremasaladii ﬁ”lﬁfuﬁﬁﬂﬁuaﬂﬁﬁﬂvz}yaammﬁaawa vialiifisaunsagninduls nanudiasgndoinngnissznanlagdiien
fialnduazlidaasus edlanraviasuintiganduazinleisnsinduidiasi

ﬁvaﬁvnﬁn‘qnumlﬂuﬂa?uu: Kellerbier, Kentucky Common, Lichtenhainer, London Brown Ale, Piwo Grodziskie, Pre-Prohibition Lager, Pre-

Prohibition Porter, Roggenbier, Sahti

Historical Beer: Kellerbier

Kellerbier uria3ouduiiufisuszinn Mirzen fin191ngdnim
Franconia 1aoigasul JUNUUANIANAY 5 YudsBe91midies Munich
Helles uas Dunkel Lager; JUAGALgINL1970 Pils 41‘7un751js shwgn

g
o

Huasund darudensiniwivlusssuanauasinisnaativiniy

Overall Impression: \fiasanasieassiu wuu unfiltered,
unpasteurized fiaAann1sinmalAFad wuuanANasEsnann
lagering vessel @LﬁuﬁuLtaziaui\an'j']ﬂnﬁl,ﬁnﬁaﬂ dA23 rustic
wnnalpdduuuy Kudesaafilifzafianarnarnniansdn Tuuuy
ﬁﬂ"ﬂlﬁauyizﬁ (young, green beer)

Aroma: uaniaanfinalAaNuUgIU A1ANUAILIALAAS bready, yeasty
Auniuanfiad fadnuaiu wuuhdsauasiizadinauniiuuudion
Heazdinaad luuuuianny

Appearance: UansaanfivalRanugIu a131305A3guTHus
AIRanuUUIYNYad AdedualnaiugIundfiuaniantian

Flavor. uamaanmalmawumu 21ANUALSALARS bready, yeasty
funiuanndad wwufdsanesfizaliimauninuuudindseciivaad
‘lmmumsmu walsimasduuuuAa mammmmnmmnn’nﬁlma
wuﬁfmtanuaa LAZAULLLUSINNEMENTas mumiwunnaum
TusIndnsndnfiazan Tdarsiausamasiianaiauuy eggy,
buttery, apple #3aA1uAaNaIATIAGIEAY

Mouthfeel: uaniaanfoalnanugiu anafilaidusuazainuaiud
funninalaanugiu dasluinssiufsanualaaiugiunia
21998AINTY

Comments: ignfiugluuunisdinuvuaadniusinniialag
fies whifiadmanfindsadudafsnsanalaanugiu arssindudess

ﬂSsLnﬂmuLLUU Specialty-Type Beers NA1INUAULIAIAY Kellerbiers
Taglutinsnag Helles fis Mérzen o Dunkel agflutnedl sl
ayanAlgnanfiasaansafanieilndlAnefsasnishigalaels
fanaseadaunifiulilualndiugiu

faiinanadn cellar beer Miuassnuf %1u2a 1TW German lagerbier
Tuuuumnggnia Aguastneduaziiliuinnsluinuiins adne British
Bitter 1{iudsfAfignaintiasdu TuuuuninaiaazmmausaAasias
ANER LA

History: famanadadasannasiusludmiaraclddulilsndas
WAIASHINATN RauLIANNIEAINEY amber lager 970 Franconia
uazsaaAlaRualadtiosdulu Munich fagthilalussfuanaie
370 Pils Tuuuuiitay wuusndindaddniadsndeduvuiaylugm
wiinsauuan Bavaria unaufinateiuddninienisnaindmsu
wies unfiltered lager

Characteristic Ingredients: ugnsaanfuaAdRugIu uuy
padnasilFAna s luiulanassunf N3 dry-hop Tafldd8n1s
rudasuuanpuraneasiu wiifunaiafladuidies pale adfulns
fisanlilafualndinslafifeifauns uwuanduezduieia
N1UN"T lagering UWAE unfiltered Lﬂ?_l%wiﬁﬁﬁIﬁIﬁLﬁﬂN"llﬁaUﬁﬁz
dmsuananneuan

Style Comparison: luuuuazninuiuninalnanugiu aradifia
wituas mouthfeel 11NN @nsayuninalaaiugulfianiiay

v

Entry Instructions: fiunUszninsinsssyalaaiugiu: German

Pils, Munich Helles, Marzen, or Munich Dunkel.

Vital Statistics: inflaufiualndfiuginu
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Commercial Examples: Méirzen — Faust Krausen
Naturtriib, Mahrs Brau aU Ungespundet Kellerbier; Dunkel —
Engel Kellerbier Dunkel, Paulaner Ur-Dunkel Naturtriib;
Helles — ABK Kellerbier Naturtriib, Lowenbrau 1747 Original;
Pils — Giesinger Feines Pilschen, Ketterer Zwickel-Pils

Tags: standard-strength, bottom-fermented, central-europe,
traditional-style, balanced

Historical Beer: Kentucky Common

Overall Impression: ({ia3sfiazain dry WHauantu duaas
\Ensisuazdim3Tuiiuge fsaufjauia fuausames toast
WAy caramel aau | BSWuuuan | 1flu session beer

Aroma: Sluaafiuuy grainy wuuAdienalnansanaunauwluszay
sndalunane Ainawdau toast, biscuity-grainy, bready #3a caramel
fimavalasinluszausinuiunanedeuiunans Tuuuy floral #3a spicy
flusndnsnsinfiazan arany ester Ly berry U ) d@1u130d
pMs Tusesusnlé Fafianuiien fuaaminluanuauna

Appearance: 814809814 (amber-orange) G3UANA (brown) Uné
aglausaranuadnuuagiing wasanalufanuuiy Wasdnasiiug
1fediue

Flavor: iamaaﬁuuu grainy ﬁ'ﬁsamqu TRt caramel, toffee,
bready %38 biscuity Tuszfusnaudesruiunans Unfazfisauuugan
Twuwy adjunct 1fie§ anawusa grainy wazialwanuusnlafia Y §
gavsinaudelrunatsluuuy floral #3a spicy iRnENA Gl NAAN
Taifisamolumaniamanunszangly aftertaste a1anumIy fruity lu
WUUEn finoasunlumANAA UAA19NUSE flinty #38 minerally 910
sulfate T8 QuuuUABNENG dry FuAaL5e7

Mouthfeel: \fiaifinsursiunatndioliunane Tidudafinaunnoy
fimsTumings aunsodsadudauuunsuiils

Comments: HIméﬁIuLLnuﬁﬁuﬁﬁﬂﬁﬂwuﬂﬁﬂ lactic sourness #3a
sour mashing slsz3Rin1swaRfILEs 1T 1900 Alsafiasaunnlngl
Taifinn3tiufina1dn19%11 long acid rests, sour mashing %38
extensive aging wanﬁﬁa?ﬁaﬂs:ﬁﬁimn homebrewer giAlnsi Tneid]
noufiuilasanguan Bourbon lufiaedulinnsria sour mash guén
fiesFadasrinausingan Tufitufinlafiviuaningdnis sour
mashing #3ansznadimnuiienlufins Asafunaiuisdugnsals
\hafinsiaafisnagnirinfuluilegiiu dresriuuunlSealsdeun
HBUIM 28B Mixed-Fermentation Sour Beer

History: Kentucky Common Aafuuuuagaiuing fifauaznan
wazinaenzly Louisville, Kentucky Sausisnasasnsiananaiiag
9ufistiag Prohibition fisnAnliunwsuazaanlfisinga ussgasludsly
souzfinnsndindarinemag uazdawindielfAna3Tumiulusosls
An naufialndiasmely fdndnussana 75% tastanuiediagion
Louisville

unauduingIuIniu cream Ale Mfidiun winlaegnamdesung
wasdiuganaw N darker grain WAL acidity 289N
carbonate Tufiagdiu

Characteristic Ingredients: liuaasnuz1iun3iagnaund com

grit, caramel wazuaasnan aalfildminuanuuy rustic ld continental
gatiwnlunauay Wil carbonate g1 uazluaadan

Style Comparison: \#ilay Cream Ale fifidunfiugnalne fsa
NOARUULUNN SATNALATANNANRATBsNaAMINaz InAIA TR
fufiesfisi adjunct usiuledauating International Amber #3a
Dark Lagers, Irish Red Ales #an Belgian Pale Ales

Vital Statistics: OG: 1.044 —1.055
IBUs: 15-30 FG: 1.010 —1.018
SRM: 11— 20 ABV: 4.0 -5.5%

Commercial Examples: Apocalypse Brew Works 1912

Tags: standard-strength, amber-color, top-fermented, north-
america, historical-style, balanced

Historical Beer: Lichtenhainer

Overall Impression: \{in511281871U587 fiausamaisuniu
gravity ffi"]ﬁﬂizﬁfﬁmam%mn‘lﬁmmnaﬂiﬂ fimnatfudanuasaniinain
asTuiufigouazanfiaifidanisinanalige glufuaunsuas
ANNSEUNNATY

Aroma: findusuaiufianlnsiuiunans Sausersau ) & fruity
ester WuuANUIMNANlHLLY apple #38 lemon Sisaad luwuy
bready, grainy U14na11 ATLIALAASINATHLIINIINAY bready UAT
Tuprusnatutdelinuidn dry wifiaufunaunanniaainnasv
11 1WlgA3unuy ‘greasy Taifiaay

v e

Appearance: WasruiAaufu 1197u0a inazunlaa 8maan
(yellow) aufindnan (gold) laUrunany a1edinanuyuiing

Flavor: §i5d fruity waiusstrunans anadly lemon #3a apple 8
AMHENINIINNATY §A2T3 tartness fidzannann lactic ARAuTAL
finu funky fialssiadraaiuarnlduRefiusetiunane ausaluuuy
dry fifinnu acidity waz smoke 1w aftertaste §im3ENF acidity
daerinlRaunalilianaal aalna aza1m uazehadntianly
aftertaste mu,sﬂma%mnﬂ"ﬁ'zmﬁa:mﬂuuunﬁﬁ Taafinnssuaiuuas
AuliunsnazlanauluAIuanna 54 tart, lemony #3a green
apple %u‘sﬂﬁqm‘lumauﬁmsahﬂﬁﬂ’iuaf;iﬂ'm ) lifiaay

Mouthfeel: A2 acidity fiznuzn fansTumiuge Wafisasunenu
nanefialIunane

Comments: |35mnauifiaanlnd Ausamassuaiunazainy
wiefludrunanifinunfiunainisalisauila

History: riiialu Lichtenhain 1% Thiiringen (lwasdusaunany)
TAsumnuiiangogaluninlaiani3se 1800 uasunsnata U
\fiaw Thiiringen 1wiaufu Berliner Weisse tinunauil 1840

Characteristic Ingredients: Smoked barley 4aa#, wheat
28an, Lacto, lufids top-ferment i grist Ianannnana A UAas
14 wheat 30-50% #1130 1Y barley Naamatnadief A

Style Comparison: \{is$11adanglanansfifiunanagadsn &
ﬂssi’ﬁmam%ua:a{lumzqmﬁmﬁu Gose, Grodziskie Wa¥ Berliner
Weisse fingAtsznauaniaaualad uwidieuaunadiuandnwol
muimma%mmnﬁmLLazﬂi'uhjwﬂugmmuﬁu’Lm Taifl acidity 1111
Berliner Weisse AA12AL Gose Tutmusmiuﬁhjﬁ coriander LY
salt #3a1liu Grodziskie wuufifinnnsiunsnndny Gose
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Vital Statistics: OG: 1.032 —1.040

IBUs: 5-12 FG: 1.004 — 1.008

SRM: 3-6 ABV: 3.5 -4.7%

Commercial Examples: Live Oak Lichtenhainer, Wollnitzer
Weissbier

Tags: standard-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, sour, smoke

Historical Beer: London Brown Ale

Overall Impression: \{i/5 Dark Brown Ale figala §iA1umna1u
finaadin funanagadsn wiaumuFuzauaInuaas luuuy
caramel WAy toffee UATAUAIUTANINU

Aroma: finduminuainsaaduuuiiunans dndinaumusulunuy
caramel #3aA&"E toffee & fruity ester luszAuAGIUIMNANY Sin
aanilu dark fruit ww plum @snsanugatluszAusunluuuy
earthy %3a floral (&

Appearance: 841A18114Na (medium brown) fuladuIn (very
dark brown) \Hauiludanla avszfivuas uiinaisazeananela
mnnaniuls dvassfeliunats 1nuiaiefefuiniasau

Flavor: §36%21491N30a6 lULLUY caramel #3a toffee fianuazhin
nudenauay Snfindunan biscuit uaz coffee u1fianany ester 1
W dark fruit fluUsIndnnsnsinfiazanaluuuy English ale fAunx
sin aansonuaalluuuy earthy %3a floral 16 usiwiann dunsany
FHININNAAAAINGA black NaaRLULLINAA1TE AUTAULLAITN
unane wioumaaula uaziinnaslu aftertaste A19NUIERIY
wuuanald

Mouthfeel: \fiaifinsihunan usnamiuinanniaataiarinli
Fnnun fimslumiusnuunatsfielunane adesaiuduasiiog
HUWINET gravity

Comments: #18103101%; Mann's Sidauutisn1saaiaxn1nngd
90% Tuansaandng usaglunguidin 9fidndsesniely anlugu
1IALEND TENYININENSTY cask mild ¥3a bitter WialHAINAIN
g mSuludy Tusuudanndindazniunns pasteurized Uas back-
sweetened 11 lATSERITHULY sugary-sweet mnﬁu

History: siamnTag Mann's {iundniariuuuussquanluied
1902 Taelunauziudnaindu “dosfinuigalusounan’ Tugluuy
naugsaslanasef 1 agfiussunas 5% ABV usfinnuaugana i
Win Aaiflauanadluieedmatnaneaissed 20 uasmauiiifaues
gaiug

Characteristic Ingredients: 11 pale ale uaasuasdungmiy
base ‘17_'1’ darker caramel uaaﬁ"tuﬁma’auﬁmn LLﬁ:‘u’]ﬂﬁTr.? black
uaaRLAY wheat 3aa8 (n15ld grist LUUAIANIAY Mann's — LUTHE
Auanald dark sugars Waduazsaun) 1ifl carbonate Ununansda
g °Lﬁaaﬂé'\mmsr &1 pasteurized ZIRNAINAINUREIN1TASING 8
lactose @15MAMNKIULTAIEN B8 sucrose

Style Comparison: a13g.%iau Sweet Stout Tunuumen (was
gravity ANn31 atnsdaad niusiatine sweet stout 18NANSF) H3a
WUUNHAULAY Dark Mild

Vital Statistics: OG: 1.033 —1.038
IBUs: 15 -20 FG: 1.012 - 1.015
SRM: 22 - 35 ABV: 2.8 -3.6%

Commercial Examples: Harveys Bloomsbury Brown Ale,
Mann's Brown Ale

Tags: session-strength, dark-color, top-fermented, british-
isles, historical-style, brown-ale-family, malty, sweet

Historical Beer: Piwo Grodziskie

Overall Impression: ifins1naalutlse iaeansaing sl
maunal Nf gravity 61 fiAnex finnssuaiusinlslan flusing
nsnsinfiazanauaslaisen ﬁmﬁmuﬁ"uﬁqn dry crisp kazl#Au
amti

Aroma: finduaiuanliaalussiusidoliunans lunduilan
wufign usunsfianasnatnjuunauaziuildenn faailuseiusinly
WY spicy, herbal #3a floral ufazfialasintasniiniamafunay
sun¥u luifiassatnafifaranunau grainy wheat \antiae findu
waufiazann Gy ester WuuY pome fruit gau ) (Ineawe ripe
red apple #3a pear) aztdudnd T3ifi acidity @13150WY sulfur Wy
g )4

Appearance: ndatgay (pale yellow) f1dnag (gold) fifiAax
faaumifin Wasguiugnaiu 217 udunseiu innzunalamiiy
LAY ANNYUABANNEANAR

Flavor: fsan uanliilaaluszausnununatsdioiiunans iy
atihgusnuazaganilanau Ausamaiaiulusarifatausendnly
ol5ai1 AnwaiznssumuiiuganTan Tinsguuse uazliniuidnde
AMEIIY firusntunatseudegefisuiauazagUauay Aw
ANRANIIINANNIN fisaaausinluuuy spicy, herbal #3a floral §i
ALSALAAS grainy wheat Lﬂuﬁuﬁﬁﬂ 4 ester ffi"'flmmu pome fruit
(red apple %38 pear) §A2 3 dry uay crisp lumauau Taifsaiysen

Mouthfeel: fiaifiasurnianminu crisp waz dry lumauau a3
Tu A NENIFILATEINITANUNNIARARIINANEN (A TsinuAd
duaInuaanagas

Comments: aanidagiiuniundunguin “pivo grow-JEES-kee- uh”
(AANHRUNE: Grodzisk beer) §€Tnf°fu°luﬁ'a Gritzer (aanidagin
“GRATE-sir’) ludssmafilinweassiu uazlurssanssudiaduns
300 wuuaaan1dds multi-step mash, long boil (~2 1) uasias
insnanaaneiug (nsazhiiunisnsas usild Isinglass ilarinl#
inslananussy wuunndnaziaanluelacunansensauuugs
WalFifunasiinay

History: lifunswaunlfidualnaflimiiawlasianaiaanisss
nawlufian Grodzisk vasTuuaus (33nAulufa Gritz fagnunmsas
ot Prussia wag Germany) ffiaidenazlfsuainufian auuanalud
daudu ) vaslanatinasanSlulanednissef 19 uassumAnlssud
20 nsnanluuuEmndndlFanamaasonsialanaief 2 uazes
atlunea3sw 1990 Aaduadnwasiasuaalndnnfnlutonand
TafuAuiaNgegn
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Characteristic Ingredients: 3aafi11a13uvvusnaiuliages
dnwaizaTufiguusetianndt Rauchmalz vasiassuuazAnAWA dry
171 crisp LAY lean 191 - SALLUILAAUINATURIATALEN [HIANZEN
lnsadsudsasliuaus fin wiawasdu 1Al sulfate uazfinanu
nsehnadunans fadlaafinduuazdnnisinanalss; Sas weizen Tal
BN HN

Style Comparison: din21uusiAa18u Berliner Weisse Whils
Wiguasfiniuesniaan ddnwasuuusuaiuusesiuiaanily
Rauchbier 3 gravity #nan11 Lichtenhainer Llﬁiﬂmn’i’maﬂmﬂ%m AN
191 Gose uAlifitndauazia3anne

Vital Statistics: OG: 1.028 — 1.032
IBUs: 20 -35 FG: 1.006 - 1.012
SRM: 3-6 ABV: 2.5 -3.3%

Commercial Examples: Live Oak Grodziskie

Tags: session-strength, pale-color, top-fermented, central-
europe, historical-style, wheat-beer-family, bitter, smoke

Historical Beer: Pre-Prohibition Lager

Overall Impression: \fia5 Pale American adjunct lager fusuay
hoppy Snfisatnf cormy Alsaw u,m'ﬁﬁ‘lugﬂtmuﬁﬁianm\amﬂniﬁ
WA crisp 1NN

Aroma: fisaaluuuy grainy TuszAusndelaunan a1u1sad
AErIUAdaE e lussAus Gl unansls Snduaaluiunans
aufiagelunangluuuy rustic, floral, herbal #3a spicy TaeTafldaal
adelnsilunuy fruity w3a citrusy SlUsnansnsdnfiazan ananu
AUSALAAINTARTA AANY American Lager adielnal sansunisd
DMSs 16

Appearance: 81n&a1 (yellow) fednacau (deep gold) finaudun
faLan 1n1zAnLAE1UUN ldaaine

Flavor: dsauaas luszauirunatsfiegaiunansluuuy grainy
aunsaidanlifiannunannaanzasiilnansaninunaudfidaiauls
fimunnanaatfiauiinfiglifusaaduazeyludenauauf dry #3a
Wnaude crisp daavuunatsaudiogelunuy rustic, floral, herbal
#3a spicy ﬁmmnumunm\aﬁmﬁﬂ@ﬂﬁlﬂﬁ?’]ﬁ’luﬂaw%ans:ﬁw‘lu
aftertaste M lazdilusiwdnandnifiunans usiayqral#lodasune
FafiliausAmasAdnafiu American Lager 16

Mouthfeel: ilaifisfiunarsdenuntiunans THauidnlutng
LHNIUUAZNANNADN HUUIAUAZHIUNIS lagering 115 fiA15Tuimiuly
EHANTIE R IGL

Comments: 119A31138n91 Classic American Pilsner JuUuuufily
1duingAvaz crisp ndrdiausamaiiiiunaneuinndn uaslidise
NTRIET

History: fiauiammnain continental lager Taggjuaniasuna
wassufitinadunnluawinigienansil a.A. 1800 nanediufifiauuin
ﬁqm”l,uqﬂ 1870 WFAAAIULTY AN WAZANTLNAITAAINTT
Prohibition ei’au‘lqummuﬁ’m Standard American Lager ané’um
uAnAnASilae homebrewer ug2naTeNA233% 1990 Ui a1
Fawndindtian

Characteristic Ingredients: 111u151adnnua 1 adjunct 1§y
117IWAN3AT1N NING 30% ladgalawsnuuuunuANg3a continental
aalawdiuaialndldmunsan laannasian

Style Comparison: AMNENAALATANENAATY Czech Premium
Pale Lager aelnd uAfin1suamAs American grains kA< hop A1NgA
nau Prohibition 438171 AMNINNINNTT WASIANIATNANINAT
pale American Lager aditlna uazidinasfiuaanagadgnin

Vital Statistics: OG: 1.044 —1.060

IBUs: 25 — 40 FG: 1.010 —1.015

SRM: 3-6 ABV: 4.5 -6.0%
Commercial Examples: Capital Supper Club, Coors Batch
19, Little Harpeth Chicken Scratch, Schell Deer Brand, Urban
Chestnut Forest Park Pilsner

Tags: standard-strength, pale-color, bottom-fermented,
lagered, north-america, historical-style, pilsner-family, bitter,
hoppy

Historical Beer: Pre-Prohibition Porter
Overall Impression: \{un1saauilan English Porter lu
Usziaransuasawinnlaeguanifiasmowasiuganaw Taeld
daunanatalu3n 39168 adjunct

Aroma: ﬁnﬁu grainy mnmaaﬁw%au chocolate, caramel, biscuit,
burnt sugar, licorice n3anaanfilfnusARasAINTndEntae|u
sedusn fnduaailusziusn wansu com uaz DMS TFluseiusnd
Urunanald & ester ‘lui:rﬁw’uﬁwﬁqmuﬁﬂlﬁﬁ §i diacetyl finaudolaidi
fusndnnsnsin lager Aazanuansuld

Appearance: 814181a11U4Na (medium brown) fsdUIANaL
(dark brown) ui3Munaslatneanafififavsn Taadilalanidufiud
wianzaannfl mawaneld Wasduimaaaufeliunag tnnzund G

Flavor: 5a1aaf luuuL grainy-bready Ununananias chocolate,
burnt malt, burnt sugar, caramel, biscuit, licorice, molasses %38
toast Tuszfusn wausy com uay DMS luszausndadiunansls §
ANINAUNNaEIUMNAT amnsafigatuuy floral, spicy #3a
earthy Tusziusnla ANANAAITINAUITAIINaaRuAT DY §
A2 dry Uunanslumauay flusindnnswsindiazans udnaniunis
i ester aau A

Mouthfeel: iHaifiszsustinunansdediunans fansluimiugu
nat fANNASNIRA1DUINNANE a198ANNKNAR1N dark NaaR
antiagl

Comments: unas3anAululia Pennsylvania Porter #3a East

il
v a e a

Coast Porter dlnaililAndunadoninfonlugnaraniiay

History: namfmdndluilanaailelugionsufia duns
fauasanidasuadingy Wanrsdadlafinneasuieduinisnns
naR Lager wnlalunaup3iwaeadl 1800 1ian13 Prohibition auas
Porter & lngjasnanluanigandn enriuluunegidniAnig
aruaanidamiiauaznatsamaynsuaauaufngs Porter fiufifin
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Characteristic Ingredients: lonaadaasuam3annuan 1o
dark 30ag luU3310uAN 593 black, chocolate UAT brown Naak
(Tmlﬁ"ﬂﬁﬁnmwlﬁl roasted barley) ﬂau%’nmﬂﬁ adjunct 59181 corn,
brewers licorice, molasses Way porterine gﬂuuumnﬂsﬁﬁmam%z
4 adjuncr Tade 20% lafiadanaswiana laaaufil#sausuuy
Tusnwdauuuaainzaaws i ldaadawsfuniawasduiivaad
FauaL

Style Comparison: yauiauaziisaunnasgndi American Porter
(aelnsl) A9 aTiaENIuAZYNUIANTN English Porter fi§i adjunct
#3DAWIAADSLULAUNBTNINATY ANINUALAIFAININAT
International Dark Lager

Vital Statistics: OG: 1.046 —1.060
IBUs: 20 - 30 FG: 1.010 —1.016
SRM: 20 - 30 ABV: 4.5 -6.0%

Commercial Examples: Stegmaier Porter, Yuengling Porter

Tags: standard-strength, dark-color, any-fermentation, north-
america, historical-style, porter-family, malty

Historical Beer: Roggenbier

Overall Impression: Dunkles Weissbier 1111910 rye unuflay
1flu wheat uafiifiaifiasunnninuazaatnanauiiiuinia ve 1Hsa
bready Ua peppery Wiasfiaifinsfnsug uas dry aunuu grainy #i
uanlUfiuATusAAAs banana-and-clove 210 Weizen fid6

Aroma: findu spicy rye wuusdaUIMNaT (AEI8 black pepper)
naufualsyinanniian Weizen Bnwasafiatunans (spicy clove Uaz
fruity ester 1313792151 banana #3a citrus) aunsadaaysnluuuy
spicy, floral ¥i38 herbal 16

Appearance: naiuniaai (light coppery-orange) uadunnLu
270 (dark reddish) #3a8uAaaNNATLAY (coppery-brown) Wadu17
wiadeduimagaw sunalng AaMTIRLILLMINITUN RS wazdnas
AN gAdefu Sanugy

Flavor: 5duaafuuu Grainy {54 spicy-peppery rye Tuunusnlu
nansaufegeiunans dnwusainldinGenunilinnalsdnianuail
Wnna ﬁmmnmmunmﬂﬁ\aﬁﬁmunafmﬁawwmamwmnmaarﬁ
TumauisuGw (U'mm\m"mﬁ'uuatanuaﬂ) naum"nmﬂmnﬂam
Las peppery rye Ltlﬂ;ﬂl,muﬂ fimusmAmas banana-and-clove 9nign
Weizen Tuszausnaudetaunans udInANaNnaaIuANseiuly
fiA29 dry U1nane auuuY grainy W3aNAINLN (210 Rye) 14
aftertaste fisagaysnandaiunaneluuuy spicy, herbal #3a floral fi
#131508Eaudly aftertaste

Mouthfeel: \fiaifinsihunarauiionuitiunan fnnslumiugs &
ANATHIIIUNEAY

Comments: rye ({wudafiaf BifiuGanuas mashing Tenn sin
Aomaldl mash texture 1w gummy wazindieauivudltufiasfinfu
rye ﬁmuiﬂma%mww:ﬁfmiamﬁﬁﬁ'ﬂLwﬁqm‘lumimé’mﬂﬂﬁ”ﬂﬂm
A151d caraway seed Tdimanzay (LmuﬁQwémﬁa%mqam%ﬁummu
1) AUIALEAS spicy rye 191N rye grain RN

History: izt laianeasiuuuuiiasfindaluda
Regensburg §§ Bavaria 1uil 1988 1an Schierlinger ﬁﬁﬂ%ﬂnﬁgn
Paulaner Halyl maudlifiasigninnalfiiuuusudssfugfinnauazm
Hauvudeaanlfenn

Characteristic Ingredients: 1t rye unangefin 60% 1asingsiu
4 pale uas wheat 8aaf @3130ld crystal daafLas debittered
dark u0ad 1t Weizen fiad ldaatiwasiunsadin laanatinInis
Mash WUy Decoction

Style Comparison: AMuLANAAIAALALATI1TAY Dunkles
Weissbier Taella rye UaAAUNY wheat NAAR ; American Rye Beers
2elsifidnwaizraciian weizen waziuwdliindnasfiaatunnnin

Vital Statistics: OG: 1.046 — 1.056
IBUs: 10 — 20 FG: 1.010 - 1.014
SRM: 14 -19 ABV: 4.5 -6.0%

Commercial Examples: Thurn und Taxis Roggen

Tags: standard-strength, amber-color, top-fermented, central-
europe, historical-style, wheat-beer-family

Historical Beer: Sahti

Overall Impression: \iig5 farmhouse LULA T ANLa RN AUATS
AN BUN LAZUIE UNUIZNAUAIY rye LAY juniper WAL
ATLSALAAS banana-clove Nfds

Aroma: nﬁumaaﬁﬁwaumw‘lmmu wort wiau Grainy, caramel

uaz rye lufiunds nduuaanaaadany 4 f ester WUt banana g §i
phenol ‘ﬁlﬂé"lf_l clove qnmuna’m 21NUALSALARS woody juniper
wuusnaudeiunan Bisen Tidaad

Appearance: §11804 (yellow) fodvnmnau (dark brown) d7u
negifludwiutrunanedaes (medium to dark amber) Tmﬂmlﬂmuu
waznuamaiy Inasdan msnzaA1STumiiuen

Flavor: fisauaasninau Unfezifiunvunaadfuadne wort fisa
grain WaufU caramel uas toffee §imNnuNAn Bifisaaal a1u150
WUATLSALAAS woody %38 piney UWLLANTH fi58 banana wag fruity
Uunaefinge d3a clove uaT spicy U1MNATT AULUUAIY & lns
Tsh3en

Mouthfeel: 1w #iln uazningalusiu (lsifiuutainlaing hot
break) unulifasluiwiuniafilussdusnuiunans Adnafu English
cask ale #IM13ONUAMNGUAINTTALLDANAZDALATAIIN LRI
(young) naaifins Ltﬁiﬁnﬁﬁngnﬂmﬁ’ﬂﬁfmmmmm

Comments: n1511 rye Tsilgmsneanainaisisamiian caraway
(sama T luausnile rye) juniper ﬁwﬁflﬁ'mﬁauaaﬂ‘lummau@auaz
samd Taglisamfnazanueafinssnaiusaadfingiy Ausawmas
piney, woody juniper WulSM{UxnNT7 berry fifidnwaizindiau gin

History: dlaanunanainsuiufiasfiunans fudssnduaingu
farmhouse Ndxnatinaas 500 1 dngaudaluinAnIasie *) wu 1Y
wAteuEngaiau uazuilnanelunimiadasdiiavnaonisnie

Characteristic Ingredients: 1t barley uaaf i rye fuiily
Unf dfdaavezifunuumi lufe juniper (azfindalsifinanisn) nau
lautering lufiasvinuunilonasfiuuaualunisninfisamsuazavgu
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(ufiah German Weizen W{iugnaunuls) 1unns mash fenduas
wort [aN1UN196Y

Style Comparison: finanuAantAfIny Weizenbock WAKIAIIM
AITULALANIRINATLSALARS LAY rye Wae juniper

Vital Statistics: OG: 1.076 —1.120
IBUs: 0—-15 FG: 1.016 —1.038
SRM: 4 —22 ABV: 7.0 -11.0%

Commercial examples: Now made year-round by several
breweries in Finland.

Tags: high-strength, amber-color, top-fermented, central-
europe, historical-style, spice
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INTRODUCTION TO SPECIALTY-TYPE BEER(*u'nﬁ']Lﬁﬂaﬁ'mﬁﬂ%ﬂizmnﬁm‘ﬂ)

Specialty-Type Beer iiuf1ifimiumaienite nuradomuianyd 28 &u 34 ousnsvarniiiasiszian Classic Style Tunsnanyi 1 & 27
Imeniies luuvy Classic Style 92 ymﬁ'mﬁmynﬂanwm finsudauuazifiuanna sausfivse Lan Specialty- Type Beer axifluifinsfdnsiaeuurianen
Base Style Tﬁ)ﬂn’lﬂﬂn‘;‘ mun'ﬁmamﬂwumuwﬁymw (Specialty-Type Ingredients) nwmamnm'; (mu Elﬁﬁl/m_lﬁmlizl, mu, 14, Nahl,
1m3annA, oy wia mma) AusuAssEEn s sIan Specialty-Type inae saurensTidunaNnsanssuINATSIRNISINE I TINAs NS

1aauuassa Base Style agls

szaa”uﬁuﬁaﬂﬁy Base Style dmiuiiiasiszian Specialty-Type Andua19 1y Classic Style ﬁ?ﬂﬂ’mnqmamlmﬁﬁnff’m (121% IPA, Blond Ale, Stout)
uamaluuda 1esUsenn Specialty-Type Inausaluiiu Base Style dmsuifiesyseinn Specialty-Type &4 emiduarauusirlun1sdotsenan
dmsvalnanuszayqalagianiziorzes valaasaniesilssinn Specialty-Type liguilusanszy Base Style ammmusy1lunsdnluusasea

ussEedlndasinssaupay

Tusamsa9aauns Provisional Styles usiiulas BICP dmsunrsiisndinlusianisalaanan alaa Provisional ia1iia1ssalaiiu Base Style 1fia
Aasiasnsaniiesiszinn Specialty-Type ni1A MMz INSAvalAAUNITUTH BICP 98 seiuanirmasdsalnanes N Igmmua T3 lny

Tnemalil iladniiusilssinn Specialty-Type AddauuanaNnguaIn1s THluAINALIENIIAINNITTIDINITNINATINTIAIAINANIENINGNHAIERS
vavdunas Tsag luunitluzasusas ﬁmmmalﬁmmamwﬂamuwawm?ﬂaafma L)

dpasumirinadniudiunionaoaussereniisuszinn Specialty-Type nnvszian Avadurenaluifeaiuisnisduaznisinduiiasissan
Specialty-Type AMuzHINIANRNIZd M VLAAzA AV ot luAusseealaausasissnn

= = ad 1 o [4
Entering Specialty-Type Beers (26a9lUgls3
UISLANNLAL)
frindesmareaudiFanufafuidnnsidannguifiniifiedesznin
WaddssianiiAar wazaannnsnuisnisussenafindatied

v
&

UszAnnw dearuuzinial#lduadninatetiv

Entry Instructions (A1uusirlunsde)

asdaiesuseian Specialty-Type ‘lumiuﬁaﬁuﬁmmsﬂau‘.amnm'ﬂ
n1sidanalaaiiasatinadien THasedaudiudunsiinisdenialy
Aasunealndfidanilaguayafisiasnisianizianzas §induay
Aanatayail uazwanunezliaansasaduifiniaassnilsatine
gniasmInuatayamani AzuuutaianezlASuNanIEIUMINIaYA
tugnazly

ilafansaninezinayaissuazlsting Waumunisfisaailugme
findu Wnayafifetasfsemalimanininlafissuaziaauiuas
Ao nandaaayaiifuslamiuazTinadnaedelinel#inau
wlaifinsuaann atnliFyafiinadmiarasunsuuunisnann
nanidaanslitayafianarinlfginduaunsnszuaals uaedaciia
filluntsuneiuanadfnanueniiasmnaAnfiasnafion feiue
\danANuainMaLNLinse Y

Base Style (alaafiugw)

iiasiszian Specialty-Type daulnaifinanisl#fin1sssy Base Style
#3nadutiassanfinnsadunedas — MHasiedauAunziin1sdeuas
dlndifiaguarnua mndasszy Base Style lunilslualnansia
9nnNIA 1 i 27 udndeienalnanianuanfiisaidaniszy (mu
Historical Beer #3a Specialty IPA) aladiaAsianiiulas BICP
wazdlnafiasduannipuuiniaisnsalaiiy Base Style THuufu

mnAuuzinsdessyitaansalaaladmls dununefonissy
dladfininelumununaialy uw IPA, Porter w38 Stout Aadlal
sufludasszylszianiannzeas Porter uandslRAaSuETY
Wienfudes viadeifaanuuuniiiasiudunaafiiFwan Base
Beer finautmiiunan

Failaidasussan Spec|a|ty Type \flu Base Style gmSuidias
1U521AN Specialty-Type auq Buuseuuzinnsdedmiualndunas
ARIA HANERNIANYAIRAUIZIAN Specialty-Type AlAA "Specialty”
ﬁagmm’lfﬂﬁd’auwamﬂi:mﬂﬁtﬂwﬁu ull fazdu awnsaldalad
34B Mixed-Style Beer (4

Specialty Ingredients (§2una3NLAY)

fiafinnsadunadunauitauasnuanIzianzasrsaRuflanun
winls ganAufazdonamanwasiiunntuniniy fudasuosnm
udwiilifdmnanianansassyls nnladunsaszianfiewiia
ufloiien Sumsidnwaziawnsosuililudes snaunannde
daunaunanoniin wandulisuiludasaunsossylanmun usaas
dauswludszaunisainelszanduialaasu

mnAuansdafedunanilisssunn Ananasiainsaiunadnuas
rausiu wiaateasfrsliniladnnisaumiludusaiatuez s
tayadnedsfifiusslamidmugsindu nslidaumfiiunmadania
iy

fonasdrnwanmll wiasuunednazifign uusdunauians
taspaazfidnwaizilisssun mnaailin1ssiniunasdiunay
\n3a0ine AoiinazaunsniFandunaniilaelidanialy (i
w3aamARnnNag, nenzu3) Lmuﬁ'ﬁ]zi:uLﬂ‘%ﬂﬂLﬂﬂLtﬁiasﬁﬁﬂ

mnaailidunanfionafiuarsnaainisgfiui 1Huasliiaue usiin
dunanssnanezlianansasudls wu “arsnagiiu: Mdae -
AnznssuNsAndulinsatTnmisfifioansnagfiuifiusznelal
#13150m3299u 1R
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Best Fit (A213xN13a)

nsdafiusnddiunafitawlseinnifanass Classic Base Style 14
dwiFaswineuing uansidenalnafisfigadmiudesfsidmnas
fmunananiiadudaclienuAawasueis Wadanaladdmiunis
wsznamiesussinn Specialty-Type 100AMN HsamAmLEiY
Tiffigaanmadanddl Aayralilrdmnaunaniy 1Banalndd
uanufivdunaNnAn niaddmnaNdaNaNAaiY IBanaladlRnIz
Uszianusnisinaandinsudou

msduifinslualndiszian specialty-Type Suifludaandiginau

v

nauanfissrasamiatalsznaufiaiuisassyls wmnaslodmnas

2
& v

aw ) liaunsasuild Alimsdelualaafisdasnisdiunaniu wng
ARAUENNTARTIINUAIUHENN WInazida iU Nag S Az
AANAZUNY

Judging Specialty-Type Beers (nsanauiias
Specialty-Type)
fnAuarsamuazianlamuuzsihilFfugunsanuneiulugnuacnig
duidesussian Specialty-Type

s m'mam]auazﬂ'a'ma’mqsn‘lunflsE‘imﬂuﬁﬁﬂﬁ'\ﬁmﬁﬁﬂﬁ
Wiasuszinanfivawilszauaiudnda asndomaadunisnannanui
atiatfalaussninfinsfudiunasiitay Taalil#aeladomiefinay
wiasamAfiawAullaurilsiiansinudeiu

dunaufitawasiasuLasinnua T SiugIu wazdeflians
fisamAnuau indarsfidaudsznavfiannsoendilFauiiinun
Tdmiudssianides Taedasafsindeiusaladatawdulaiu
iesdnnaeding

finAuadIAszniingy dasAlsznauniemuAnas10as3AlunIHAR
insinanil uazlimsfiardtunissufuiifiguian msdialamsne
vInsdugsamAfulanaansnasanldatinsinssnainle atels
finn Aunlanliduiusasaansnfianall saufaisiuiedaly
nsdndulatugaring lilduemuAnasioasse anuenlunisuén

#IDANAILINUATAIUNEN

Overall Assessment (N15Ussifiulagsan)
findudsiuszaunisaliinezBufinsuszianfitawdiayssifiuninuie
nalalaasaunaufiasasnadausieasifen n1sussiinatnesinsais
JallszasAianTIan I Tmiuaananlfdnialsl mnidess
samAfiiaufiodu fagldamnsarinlauatnandanadulflidnesd
AMAMNIINATTARWETLA

d1U2UINUNNI1 “not missing the forest for the trees” @113
i luls adsadualndmandiatunsnmiiaufuaindnanadn

msn:@mmﬁmmﬂm’méﬁL%ﬂumimammunaﬂdfmwauﬁ'ﬁﬂmu
SnulAR

Base Style (almaiugiu)
fodulamsunmiulilunisuammdnsrasianizeandeslualng

uguniszy Wasndedalaaiugu Unfezlivsznavsion
dounanfiay Anudnwaznelssamandadoldmiauiudes

v o o

fuaiiy anafin1ssiututassaiffrilFifianadninielssamnduea

a

WNLAN

- Speee

fnAuadsinnlafadnszuaunarinaansadauulanneg
avmdsznavludiuwan Jaaenzifidmanaiuisondnls) uas
anwaszrasdunasitar lufindanaligniuiindaniudunaniay
wuudn FeiugindunsuamianunaunduuazaLaNnalann
rasntsnaNnaEuil Aslafifesuandliifinionaalnanugunaz
daundNnIansTUIUNTILAY

Multiple Ingredients (d2unaNnA8LTHA)
gindulidniusasiudiunaniiarusiazaiio (Y 1A3aunA) iad
nMIssydmunaNRiEEmateiia iasass nsuaunamiiAniuez
dunalfiindnwasfinutindonn sotuaisdialanalilidrunas
manfilupnuniufiuandefuiasselssaunisaintsindiug
Uszrivlannniu

Timfssnnuiafezinfualndlfagreauysoiuuy iasunendiadd
daundunasatnsanagnanunsiulunatsalad arsfiaudangy
diarinsussdiudfissinandd suvarisuavlifuifiesindnlsfuaz

o v

AuuaUImale ununazsmidiunysznininlinsidssanla

o

wingunszninszyarsnagiviludes sanliaunsesuild liaas
ANAZUUY

Balance Effects of Specialty-Type Ingredients
(AMaFpanasdmnaNniinlssaniitay)

dnwaizmasdunaniaralsasdululunefiimalauasatuaym T
arsiidnwaziunasdanszinialfuatiunnifulatelimanzan
Toesasefininunedunauidnunziisuinatud nduaall ua
waarlfa1nn1andin uazdiulsznavnassaadludssalndiugiu
anlifanuflafinmsindmnsuingy uazatranslarinlianaiy
iuaniialidnyaznasdmnanansosuilsadneineulunadng
#ATie

nauaalanaazlifing niadimnuangatudimnaniiiamman fuog
fualnd daunsufiisuimsinanuduraulisudes udlinag
wntiasnauninlinisuaualianna
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28. AMERICAN WILD ALE

fia "American Wild Ale” singnlulnsigjudnasmaiiesuas homebrewer aginulsfinm A9 "Wild" TlanurgAmIniasinariazdaosiiuntsnsin
AusIsNEAENETY usnaeEI lA5uANEWaINgAUNSEB uNaInTa e ndanTI i lun1suARTsuLUA AN Faa19munedniasAin1minuuy
uas n1314A19 "American” TdlAnszA I NS 9E ﬁaﬂﬁﬁfumummnalﬁlfﬁﬁﬂ{am?ﬁuﬁmaﬁn nsalu3sn1sidagianiz luansgaining alad
wumu?umnmuh/mu]umamﬂualﬁlaﬁmﬁamﬁﬂ wsidr9zarmrsaitiuls) wu "blond ale, 7%" fida3luls sz aImawumuma nnﬂauaa‘lm

anwaizn 1IN

nundiIlidmsuesanannae e liwrdudesi/seaengTsUuuuaniungs European Sour, Wild #3aiilesinginlaeassus nanunlunuani
iiludiersiian Specialty-Type Agusafinarulsagwaswassa lagalnassgnamunlaznislulisinanismsdnuasdmudmanis lugrusidualag

e Ausseefiginsznialdl udanud Agatofvsadandu

alndlunanaiazugnugzaaszianiasiiasuazuuafisaily — gausseteluusazaladdmsutayamiva 137 lamAwna lluaonasides e
Brett 193U Brettanomyces, Sacch &1M3U Saccharomyces, Lacto #1131 Lactobacillus, 4as Pedio 131 Pediococcus 91y Glossary ﬁ”’m%’uiaya
wNds @1AA Wild Specialty Beer a:ludmsuiiiesanalaaaunielunuaaiifiafinrsiiudunasias n7537T5n‘lu53m”uﬁu§7ummm?zﬁﬁ”‘lunn
alndnelunuanid (st ludominduidsamamawnialudofinsussondnsniuaanasaaausasgnaslualad wid Specialty Beer

28A. Brett Beer

aanuuuxdmsuiasninialuiinisndnludslin Sugnusing e
Sacch uas Brett #3aA3¢ Brett iWg/0ae9iAE17

Overall Impression: @2 lngjdnas dry uasdinay fruity
2INNIT base style NAY fruity #3anau funky Sidouslussausnluaa
g tuagfuaguanfiniuazareiuguas Brett Ald anafimnaifiunse
wuuiilsilauamfinidntias

Aroma: usHuRAY base style \{ins Brett ‘F’immqﬁaﬂ%ﬁnéu
fruity 41NN3N (inu tropical fruit, stone fruit #3a citrus) LLﬁﬁﬂﬁﬂsLLﬂi
fhumaeiuguan Brett Ald 1ied Brett Aflanyanai3ufindu funky
\ntiaw (inu barnyard, wet hay, earthy 111 ) %38 smoky) Wwhl
ALsALAASH A3 TAALAY

Appearance: Wi38UAY base style AUTALNTARaLUY
wasinatiu base style uazdunanfly nsfindnuywdntanlsba
innafianans

Flavor: wi/36ua13 base style ATUSALAASAIN Brett anadidously
izﬁuﬁﬁﬁqmlﬂﬁmﬁﬂﬁwﬁn d1130§iAaa fruity TEAauENNAN (10U
tropical fruit, berry, stone fruit, citrus) A3afin1usAAaSlULLY
smoky, earthy %38 barnyard [8AI5AAIY funky ’I.uuuulumusuﬂ
mu band-aid, fetid, nail polish remover, cheese u,a au | UnfdAu
fruity lumaufiifiastianlnsiuanang funky mmmummmq 6]
219 lailauuy lactic sarfanNaadsinaziauiintianninlu base style
vinlsidiesdulnejas dry uas crisp fiagan Brett ﬁmm‘sﬁqmalﬁgﬂ

Mouthfeel: uilsfiumu base style lngfialuudrazfifiadusniung
wn3finnalia7n base style usdnfiadiasuraduludady
tafiawann MllazdimsTumiiluszdiniunatedoge nnseesuag
vasdnaraguuuy uadnaziinautaundnly base style

Comments: base style 3zafunapusamasaiulnguandeas
Ha"# wAnNsIRY Brett azvinldidns dry n91 vnanduazfinanu
fruity WA funky N1AN3N Lﬁﬂ%ﬁﬁmqﬁam:a'jfmm"\u,az fruity
wnniudiaifianguin fezfinanu funky Adnuazezidamusminas
210 base style AWSALAA331N Brett Anasnanndufualng usidas

wandildmisaziiiu Brett bomb’ usia1 Brett @111508E8R organic
acid Tuszausnls wanliladgnisiugiulunisrinlddiessen

History: n19fimalae American craft beer axtlnaidgniu
Belgian wild ale n3aiflun1snaaasfilFsuusetiunialaain Belgian
wild ale w3aifasdinguaintsziiAansfila Brett ; (fiusfizandn
Brett 100% l#5umanafiuamdsaini 2000 flugaefi S. Trois Andn
\uanaug Brett (walsil) 151 Brett 993 Sacch lunnawnsingafiu
wwaneufiRnnsguluilagiiu

Characteristic Ingredients: ununnalaazandes @niiudes
#ldn1amsinsaufiugag Sacch/Brett agua7) antudellnfinadan
Brett #ilsanewugnianinnin SndsnnsndieAanisndnuuunauiy
55370 Sacch Ua Brett nilaaneiugn3annndn 1ald Lacto

Style Comparison: fiaifinufuifiesalndidafunlis srett (fas
Brett 9% dry 31 fadann1sianaléunnnda fimana fruity 81nn30
aidesunendn uazfinam funky dnviasdiaifesanguintu Au
WiauazAnEniiannia Belgian ‘wild ale

Entry Instructions: ¢luunsiusiassy Base Style #3al#
eaziunuasdiunas seazieadns nianusanasisannis g
wugeiiuanasasTyaEwuguan Brett fild

Vital Statistics: LUSNURATN base style

Commercial Examples: Boulevard Saison Brett, Hill
Farmstead Arthur, Logsdon Seizoen Bretta, Lost Abbey Brett
Devo, Russian River Sanctification, The Bruery Saison Rue

Tags: wild-fermentation, north-america, craft-style, specialty-
beer

28B. Mixed-Fermentation Sour Beer
sanuyusndmsuiusindnaaenissouiula ] 18w Sacch, Lacto,
Pedio ua¥ Brett (mamﬂaﬂﬂmmaumm5mw.1um¢) Ineidivsa [N
nsunludldn @niuduiiasiuaze 284 wia 28D)

Overall Impression: juuuuzanies base style Tuuvufiisen
wag funky
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Aroma: Wil3EuRAIN base style msﬁﬁmui"mua\ﬁgéuﬂ%éﬁlﬂﬁ
Sacch AU TATANaNGILTe uassinasidiurilfiinAnmysen
A2TY funky WaTAIN wild ﬁqaﬂ'wﬁ'ﬁﬁqm:uamﬁas:ﬁmma‘h;ﬁﬁ
fisnnninfinaulansuuuuiien ndunauasdymiwlFifn linszang
w3alsusnd

Appearance: Li36UAYN base style AMUladlAnatauuy AN
guidndiasliifiadnfiumnufionain wasaraazinizuna Ll

Flavor: uisfunu base style mawummamqaﬁaﬂﬁﬁzij
base style fiuATLIAAASNIIHITN aansnlERaTELLLAILATIAYY
acidity WazAIW funky figaandaiufesfazifandan Susnd uas
naundufu Madnsfiffigadaifiniflsanuiusadlunisaudie
ester UAZ phenol Aitdgatiuayusaafn3agal AUIALALS wild
ausalanan uslisniudaclanauludesalndfinaanniaaay
TamAY acidity AI39ZUUNUANUNNEAINEY ag:‘lui:ﬁnﬁﬂﬁuwﬁn
Huzaw ualdarsifiunuuianda vinegary N33 acetic acid fitauiin
Wr3ufne wian1a31nAarNRaNaIn ANNENTUNITTNEN
TaaanizatefindiannaySemutia

Mouthfeel: uilsfiumu base style lnafialuudrazfifiadusfiung
wazu19nIfinImaliann base style Taafaluaziasluimiulussiu
Uunansdege udiransTumiudnesaninludiesffiuaanaaadfige
Comments: base style §asnAzaiasanfiasandaiuas
wuafiSasng +) dnaziannamiazuuuy Aueudnazgniinuals
1y fiasansauunarsaselivndulusaduda aAusamas
saluiildmanzau Wy diacetyl, solvent, Asnieniannamiia
WATNT oxidation AHTGHIIN

History: n13fimalae American craft beer axtlnaidgn3u
Belgian sour ale #3an1snaaasfiliSuusetiuanalaannifias Belgian
sour ale

Characteristic Ingredients: ununnalaazagdas dinazniin
A2NTINENNULAY Lacto, Pedio, Sacch UWa% Brett 1N150HNANNEY
Alnals n13UnuLL Wood #3a Barrel (iwiZanun udlisuily &8
Tsimaaiflusandnniasafilaniauisuy

Style Comparison: base style Tuuuufitl3aauas funky weila
duflusiandlsansa funky mdiauiu European sour AuLAN

Entry Instructions: fin3usasszysngasidaavandes sy
fiafn3auuafisanly wazgiuuy Base Style n3addunay s1uasidun
niadnuwuehisainisianisuandss

Vital Statistics: LUSNURATN base style

Commercial Examples: Boulevard Love Child, Jester King
Le Petit Prince, Jolly Pumpkin Oro de Calabaza, Lost Abbey
Ghosts in the Forest, New Belgium Le Terroir, Russian River
Temptation

Tags: wild-fermentation, north-america, craft-style, specialty-
beer, sour

28C. Wild Specialty Beer
aanuuuNNTammuaNsgan i3 fiiiu Base Style 91nalad 284,
28B %38 28D AIINUANAINNAITIE193INBINISINNF IUHANLFEAN
Specialty-Type #i39518A 13158810 37; N159%in Tulsdafi i lyls
uuumgmﬁwﬁ‘lﬁﬁnvmzlﬁﬁffm@uazmmm531;?&7 (121% Spanish
Cedar, Amburana); ﬁ%'an’liﬁﬁn?uz‘w"nﬁmzmﬁizuaanaaaﬁﬁu (121%
§71, Tasl, uarhialmmas)

Overall Impression: American Wild Ale fildualsl aayulns
LA3RNNA HIaAIUHANTIARAY *)

Aroma: WiSHUAN base style dMUNANRLARAYIINUIATALAY wUL
Wanfumusamas wild 9ann1msinly base style atnefinAaides
fifinnsnanalssinainnisndnliunfudiunaniay wasrinl#iinnau
fienazsylsiia

Appearance: Wil3fiunu base style Taafaluazuant & n3and
andunaniay (aaenizdilanalsl) feludesuazdeaman
awipaudlsnanouuy auguldlouefisnata n1seesanamas
Sinlsimanf

Flavor: uisfuny base style duNaNALARA2INUIATALAY UL
Benfuausamas wild a1nn1ansinly base style wanlaualilunis
wiin Aana ez lulaaUnfimdaiiies fruit ester i wald
uAzduNANTLARAY ) da1ansaianusels uazamSEsa
wntm wel lAsunauanly acidity wae tannin ankaldin3a
daunanfitAraNnsataeri lfiA dry 8t Fedudesianss e
L‘%ﬂﬂﬁaﬁuam@atﬂuﬁtﬂﬁ acidity fagafinn1ssusaanualdl Taals
rilsalfineiuu nAuzas Wood Snuezifiasand ussosauga

Mouthfeel: uilsfiumu base style lngfialuudrazfifiadusfiung
wazu19nIfinImliann base style Taafaluaziasluimiuluseiu
Uunansdega asluniuaisaunaiy base style dlfssyalnd
@113 AW tannin AndueaNRAruEdia (@niliuaaldndald)
annsaliaadadntias fuasaiiaiies narinlfidesidn dry
nfifiuag)

Comments: alaaisiFdmiudeslunuuldnalsl wazdunan
Uszianfitaudu «) lunuan 28 Bilualndenn European wild #3a
sour classic \{ia§ Lambic fﬂdwalﬁmszimﬁ’mmm 23F Fruit Lambic
fiedilSeuuumranadndildwalsd (i Flanders Red, Oud Bruin,
Gose, Berliner Weisse) AIIA0LINANIA 29A Fruit Beer wiaifiasfld
imanarldnalfifliunisndnlugmaenisndnauaisdoen
HBUIM 29C Specialty Fruit Beer

History: n13fimalae American craft beer axtilnaidniu
Belgian wild ale #3aillun1snaaasfilasuuseiumaialaain Belgian
wild ale

Characteristic Ingredients: ununnaladuanifies findnse
daunanwas Sacch, Brett, Lacto, Pedio #3aAufilimgindu =) anansa
AERERVRIGEL] m‘s‘lﬁ cherries, raspberries Wae peaches wuls
il naliuiedufaiunseldlfuuiu dnfddnsmsadranalsl (i
chile, rhubarb, pumpkin) ﬁmmicﬂ,zﬁﬁ A15UNULYU wood H3a barrel
Hwdasund udlsisniu agn,rlﬁiﬂﬁlﬁﬁﬁsammﬁﬂnﬁﬂ%aﬁ
ALSAARSIENIZEY WEaldRAuunsduTaLaanagadnnanls
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Style Comparison: niiaunalsl dyulns 1A300INA #3a wood
beer WALANILUTHINGA funky

Entry Instructions: §itn32ufaessydimnaufitay (i nalsi
\n3a0ine ayulws w3ald) il fiunsudasssydadunaaniies
suyfiadniauuafiuily uazguuuy Base Style n3a daunaN
smazidun wianusamasianzidaints Aasuneluifeafu
dnwoizfilautanifinsamnsonsaunqusnanisisniiuiomun

Vital Statistics: LUSNURATN base style

Commercial Examples: Cascade Bourbonic Plague, Jester
King Atrial Rubicite, New Belgium Dominga Mimosa Sour,
New Glarus Wisconsin Belgian Red, Russian River
Supplication, The Lost Abbey Cuvee de Tomme

Tags: wild-fermentation, north-america, craft-style, specialty-
beer, sour, fruit

28D. Straight Sour Beer

aanuuuxngmsudasindndiag Sacch waz Lacto lsinasdfindalud
n19uNludEEnATle w3andnsdainaiinlea 4 (ou nsndnsauuuy
ﬁmﬁ&l N13Y11 kettle sour LLUU‘S’]@L%’J)

Overall Impresswn- mﬂsaaau antu Wwfiediseafinmwian
fuANMLL3E97N lactic fiazann fAnudaulauainsanan pale
Naan ﬂmmaimmmmmn lemon W3auAu fruity esters JeAUUY
nang

Aroma: fia1usanasaulseafiauuaclaniau (luszaugolu

nanefagefign) awnsasianusamas fruity Tusziuttunans oy
peach, apricot, lemon #3a tart apple) lsifindugall i pale Naasun
ﬂaﬂaﬁuauuﬁﬁmmﬂmmu biscuity #38 crackery §insnsinfiazann

Appearance° daaunnn (very pale) mmﬂmﬁmumuﬂ‘lﬁlﬂﬁmm
ﬂaum\mu V\Ianﬂmm‘lﬁm 112 UIUUY LA u,mbﬂm mmmmﬁ'n

Flavor: §in21u11327970 lactic figzannifatauuasansisanulsd
AANLNILSY 58175 bready, biscuit, crackery #3a grainy Afulsa
TsinumansaNanaall HIunuAIUIALAAS vinegary 38 acidic Aifia §i
ALSALARS fruity 91nKalsifdaulussAul unane wuu citrusy-
lemony #3a tart apple USAKULY dry §i8 dry 310 JANENAAIIN

AMNILSEY WAAISNUTANAARAY fruit esters Tafisaaall (fassias
dva1m

Mouthfeel: \fiaifinsun Aslumiudiunaadioge iaAswuam
Sauuse uddndednd gravity geasannsonuanguaInuaanagad
15 fim2u acidity 11 crisp

Comments: {igluuvy Berliner Weisse fiusinia fiflnasnfnuag
grist fiasniuacludl Brett asalnadinalnudasiugu
dmduifiesadenlfidl fruit, spices, sugars uazau “|atgnin #a
A25aalURNIA 28C Wild Specialty Beer

History: ininanAansniswamdesuniieasdu otto Francke 16
ﬁﬁum?iﬁﬁtﬂuﬁﬁé’n‘luﬁ'ani:mums Francke acidification process
Hern1#38n1UULNANNAIYAY Berliner Weiss UuUAGANT W54
uazaanaNIntu nszuInAnsignidnlufe kettle souring Faating
s ilSendenndudadelnisuaunnnldsiman1snanfisnnsn
wazifuniadanununislads barrel fiduzay

Characteristic Ingredients: g unandulngn3anonuaiiy
pale, pils #38 wheat Tudnsdrmnnwsald lauaasnuIun1swn
ntianfiafinainudn aunselduaadiuuy carapils Wamuiafios
aunsaliimnaddauiaia gravity Taaldmsiiafios 168 1actose
%38 maltodextrin 819KARIAAT kettle souring A15MTnIIN @dAuas
LAB) w3alufiasufinRiandinga lactic acid Taifl Brett

Style Comparison: lughatnufiesaid gravity Anau1sandne
Berliner Weisse wuulaild Brett iaifiufu Lambic a3 ldfinasuiiu
nsAmn fisa138991n Lactic Aidzana uazfinang funky lussaufisn
N1 threshold uazdiuaanagadgeniang 2 atng

Vital Statistics: OG: 1.048 —1.065
IBUs: 3-8 FG: 1.006 —1.013
SRM: 2-3 ABV: 4.5 -7.0%

Commercial Examples: Rarely found, as this style is
typically the base for other Specialty-Type Beers.

Tags: pale-color, top-fermented, sour
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29. FRUIT BEER

nunnyiiiesualiAaiasnnanaaldls o wian1suanuauasualiniuagnnnslunuinnyd Taelara1anaarunienrsiamas Wlang
WONWFEA3 A191ARAINIAINA ITIna1IdAad mATiTauaslindnuaniafodsaniiunsailie) uazdawrsasudsenulaluanmay saatlsun
ualditlszian pome fruit (apple, pear, quince), stone fruit (cherry, plum, peach, apricot, mango, etc.), berry (AalsTA177 wass’ agluia),

currants, citrus fruit, dried fruit (dates, prunes, raisins, etc.), tropical fruit (banana, pineapple, mango, guava, passionfruit, papaya, etc.), figs,
pomegranate, prickly pear i1usu zmlmwnmmaﬂmﬂ a:mlwa" wsarnaufinmualunuan 30 laganae waZ.zmvannwmamnnmwﬂuwn
NIIATITNIAINIT HINFBBA0A0HA [IAILAIIT “AInAIA” lWE]E]ﬁU’7EI ﬁly"lﬁanmﬁmnﬂnn

afiunuudeanudesUssnniiasamsuauAaiuisiy Taeanis lunsusaduaruaunarasd aauimu 1 udesiugu

29A. Fruit Beer

Overall Impression: n1suauaaufiassszrineaaldnudias
wathipndunidnlugiunies amusamaivainalinsfinnueuin
wrsiasanaaluiufies Wlanmwinllawniiaunasdansish

Aroma: uAnA1eARIUAY base style AUsSAAASHATRAITALIN
Tualsin atelsAmu waldunonds (o s1awass wads) fndud
usenduaziimnulamaunitualiiniadu (iu uguasd ansadiues
3) mu,sﬂwla%maiﬂﬁlﬁé?mwia:Lﬁﬂmdauwlﬂﬁﬂjmm finduaailu
35HUfiENTT base style WalFiFEuAusAnastatnall naldasuoe
winauFuzan uslilanauaurinlfidashisuna

Appearance: uans19iulUa I base style uazaunaniiAy (a5

SdaumisuandflanauaIndaunas saufeluracdiy Suacwaldly
finssinazaininindanualiiadouazanalfiendndeiuantay J
anuifalaunainrane uiinTaemaluudranuguezlifisusnsaun
drunaNUatNIaadinaan1snIzLNTa A

Flavor: uansnufiulumu base style wuifenfunau safnalsif
Taasumrsnuldinen uazanafsshudsasifansaullauds
117517 wimusamasuasua llsinasduuuudanssiniausainll
aunaenilu “fruit juice drink.” AININ 8l saNaAR USHM
waanagaauaskanantlfaInnandn 1wy ester AYIMNITANAY
base style UARaIIANNANNAURATHNAANUANIANTALAINA [

ualfidndnias arAuallmuAMamg Wasanianalunals
sinasnalufmualuiunaunisndn Serinldsadauasuazausos
A2 dry atglsARN Aamaufinaalisdudendudnwaside
au Viuusazaanunluuuy raw #3a unferment walfiunsufinanaia
AMNIGEY ALY uazunudly AsassasaunalusannAals

Mouthfeel: uansnsiulnim base style naldidnasrinlfifiadies
u0ae uazrin 1A Enunstiumansuss naliffmnadnuasdaung
ufina1aifinAl1uEnIan tannic usANENATIART A8t Ml
base i3

Comments: faguneandeiiiudadfudmiunisusadiv §
FAAUA2IARLALIAL concept HLANANINNTINITNEIINATIIN
JagAuurazatnefily ANFNAA ANNANIIAINNTAN UAT theme
\uiladeluntssindulafidFyiqge

NaliiA3LE3N original style uazlimdsiauinlY AaaNlfnas base
style azuananlUnasaniiunald adhaentaindesazisaui
milaufiu base style Nlaifin15U5uss

Lﬂﬂ%ﬂﬁlﬁﬁﬁﬁumumn Classic Style A3dElunuInd antiu
Lambic — & style NLAREIMIU Fruit Lambic (23F) Fruited sour #3a
mixed fermentation beer T]INJJ Classic Style base miaﬂm'mmm
28C Wild Specialty LUHiL‘lJiEI’J‘luLmU Classic Style (mu Flanders
Red, Oud Bruin, Gose, Berliner Weisse) mia'mﬂ”mmm 29A Fruit
Beer 1{iti Classic Style filnalsiifiu base #Hail spice Huniialuan
410AAINLAY Classic Style (Lﬁu Witbier, Gose) azlaiduiu Spice
Beer d1%3un19at

Entry Instructions: fjitnsiudasssylssianvasaa (il
fuunsasaeszymaiuinsandes Tanssydnuns Base Style #3a
drunan uazidan nianusamasianizidannts Aradunemy
Wenfudneaziirwianiissaunsansaungusanisfisuiiuiomn

Vital Statistics: 0G, FG, I1BUs, SRM Uag ABV azunnsanulyl
uatiiu base beer uAnallinazdinasiaiRnd

Commercial Examples: 215t Amendment Hell or High
Watermelon, Anderson Valley Blood Orange Gose, Avery

Liliko’i Kepolo, Ballast Point Grapefruit Sculpin, Bell’s Cherry
Stout, Founders Riibaeus

Tags: specialty-beer, fruit

29B. Fruit and Spice Beer
?zmwvnﬂmmﬂamalﬁ‘luunmﬂarmmﬁzm/ 29 uazip3anmaluun
snasraInny 30; nsuaunauasdunanTs 4 Agndaslualng
29A Uag 30A 5@?’7ayfy7m7uﬁmmmjaf dmsualaai A9 ‘spice’
HuLAY ‘any SHV’

Overall Impressmn° ANINANNANat I TARNTaINE (8
w3a0nA wazifias u,m\m\al,ﬂuman‘lumuumﬂi ALSALARSTAY
ualdiuaziA3anmAuiazatniAdsinNiney wsldannanuidas T
Tnasuiinllawmiianasdaasne

Aroma: uANA1IAUIUAIY base style ATWUALIALAASINEE 131
wazie3annalualadn agalsfinn waliuasim3annauneaia
raspberries, cherries, cinnamon, ginger) fnaufiusinazfinannlan
Lﬁiuﬂi'malﬁﬁﬁﬂﬁu (L?ju blueberries, strawberries) — 2835y
AusARasualiinazin3annadlinuusiazifundauanlufoguuse &
naugalluszdufisnnin base style Wal#iFEuarusamasianizain
TagAufitey AusAmasanTngAuRiAwAdstIEfinAI T uZaY uA
Tilaaauaurinlfifieshisuna
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Appearance: uans19iulUa base style uazaunaniiAy (a5
Sdaumisuandflanauandunas saufelunacdiy uacwaldly
finssinazaininindainualiiadouazanalfiendnseiuantay J
anuiialaunainmang uiinTaemaluudrauguezlifisusnsaun
dunaNUatNIaadinaan1snIzLNTa A

Flavor: uansnefuluau base style wuiieafunau saufnald
uazimsaanARlaaauAsnu i tazanafiseSusaus
aviBanaaullaudin1i3g wiatusamasanalilias iy
FuasneAnsauwsaiuluaunanadiy ‘spice fruit juice drink.” AN
ga1l saunan Usunauaanagaduazuanaaslfainnisnsin ww ester
AIIANTANAL base style WARAINAINNANNEULATANAAAUAIN
wuinzatnaliitazi3anne

ualfidnanias arAualmuAamg Wasanianalunals
sinasnalufmualuiunaunisndn Serildsadauacuazausos
A2 dry atnglsARN AamaufinEa s dudendudnwaside
au Liuusazaanu lulLUY raw #38 unferment IRQAUUNILHAEND
WNAMNIISEY AaEN uazunuiy Heassasaunalusannails

'3

Mouthfeel: uansnsiuluaia base style waldinazrinliiaibias
ueae uazrinlidnilafiesunsiunauiuss waldfifiounadnuazd
wnuneniaanaiinANENes tannic uARNKIATIART A0
wila base 1S SHV (Spices, Herbs and Vegetables) a19&una s
iafiasnuntiuniauneas vatiianafinauriaEniay

ATLIALAAS “raw” 1ABASANNA BiaUs150UN

Comments: AasunerandeiiiudedrAgdmdunisuszdiv §
FAGUAIAALALINY concept NLANANINAIINITNENEINATIANN
IngAvwsazatnfly ANENAR ANEINIIATNNTIAN UAT theme

@

\uiladeluntssindulafidFyiqge

IngAUNIARAITIETN original style wazlimisipuinll AuauiRna
base style azunnsntlUnaIINNNNA [HuasiAIadma atnAIArIg
Jufissasdsamfndauiu base style filaifiugousi

Entry Instructions: fitnsznindasssyriiatasaaliuazdn
tag SHY il Tidniiusiasssydaunannas SHY urazsranisminly
m%f'aﬂmﬂﬁxﬂuﬁﬁnﬁ’uﬁ (1} apple pie spice) Qtﬁﬂéqmﬁaﬁ:u
Aragunerandess Taidrasiiiu Base Style vSadunan s1uazifan
wiadnwasiewiztandasffacnisrin Araguienlifeafudnwos
fuawraifinifatnsaunguieazifanisiiutomun

Vital Statistics: 0G, FG, IBUs, SRM Uag ABV azuana1inu i
Uty base beer uAnallInazdenasiaiRnd

Commercial Examples: Cigar City Margarita Gose,
Firestone Walker Chocolate Cherry Stout, Golden Road Spicy
Mango Cart, Kona Island Colada Cream Ale, New Glarus
Blueberry Cocoa Stout, Sun King Orange Vanilla Sunlight

Tags: specialty-beer, fruit, spice

29C. Specialty Fruit Beer

LUEI?‘NHZJJWMH (Specialty Fruit Beer) ﬁamﬂmalynwmuwamwmm
i smafiamsansinls (mu wdls, shanansieuny, Wima
invert), #131%A279M97% (1aw uanlag), adjunct, SayianInGan,
niadaunauiiiAway - figniiiuen Ty w3adnaslinszuaunisiay

iigsualiawannsaloaladla 9 avelunsnangidosualidy
almanugiu (IuneuziiAa 29A, 298, w5a 29D)

Overall Impression: dunanfiatissninonald dnna uas
ies wadamaufiianlugiusidie amusamastasualinazianaud
avagnAsfinnaiaeu uildannaiudes Gilaasuinllan
iflaugasduasish

Aroma: uiadfu Fruit Beer uwadFefldwnlUndninifinunoafia
(4 #1808 N1nHIRna) Ranadinausamasiualsin Sefildwnluaas
azaupatuAusAmaitanaliuaziios Nsuudqlfnauiusud

Appearance: WuulAsafiu Fruit Beer

Flavor: memmnu Fruit Beer urfmaﬂn‘la'tﬁﬂﬂﬂﬁnLﬁ'mﬁumﬂﬁﬁm
(1w 4R n1nsana) fanalsaunfiiudis saunAfiistuain
TmgAuRldnllasimnuaunatusatassalinazides uazesld
AwFAnAausnd vmadldinluiasioslilisa ‘raw’ n3asandne
vmnafilisnunimsin inanafldinllunsfinezfiuvndudingn
Tailsfazrinlidafissifisiuwasnulunauay whinaafasise
wiinlaazrinlhdadiesune

Mouthfeel: Luuigniu Fruit Beer Tuagjfundiauaniimiaiiuim
T arwnsaiundaaniafiesls

Comments: #1005 lddefindnlpagUnsansiinnssuiunisdu
Tlgnausamasiuananelifudes Wdeluruam (non-Specialty)
Fruit Beer wazldfasaduiaisatdiunannsaisnis

Entry Instructions: fjiiuisiudaessyuiinnawaldifily fiuns
AaesyUsTIANTRsAMKANANAN (AMNUNULLYEI) $38052UINANS
fuauily finsndaessydasunanandes Tanszydnwne Base
Style #3adaunaN Suazidun HiaAusARasIRNIERFaINIS
AadunemifmfudnwasiiAwiandeiaiansansaunqusianis
fisuiunonan

Vital Statistics: 0G, FG, IBUs, SRM uaz ABV azuansnenulyl
tiuagifu base beer usnaliifinazdonasiaiand

Commercial Examples: The Bruery Goses are Red, New

Planet Raspberry Ale, Tired Hands Strawberry Milkshake IPA,
WeldWerks Pifia Colada IPA

Tags: specialty-beer, fruit

29D. Grape Ale

sunuidau1analaanasiuludaidnsauilaasiusoiunialaliny
guasiiasluginiafiugnagunalan tiandaguuuufiuauanugagy
Yiaudiu g X3 Italian Grape Ale d1M3uda3TuTiaNAY

Overall Impression: HaNHE1UIEALIAHANAY sparkling wine
Waz base beer fimauanafiunans ﬁq‘lﬁnﬁuﬂamaﬂa\juwammu
fualssinannaatuasfias (Fatreassn aunsefiladuuslianuani
Tuauediuzay

Aroma: AUSAIABIIINNAUIDIAGUITUERNS ez danalaTaian us
Timswsiuinll AusamastasaguaIsniulfftuausanasoan
base uaaA udindusasaatinazgnarunmanly uafarawuls
mausiszsusnunatsllauelinuan dnnmiinfinaunneazana us
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819N spicy WAL fruity ester Razidandan ALsAAASIULLY nA7e
wunel5e fadnfadniuainufianain

3

Appearance: a13disausdnasaau (pale gold) Tuaufuaiufia
(ruby) Ltﬁiﬁﬁ‘lﬁa\juumﬂnamﬂuﬁmﬁﬁ'uﬁ (burgundy) Afitasianasn
annslawdafriaguiiiiunssuiunisamiaaguuuuiaiy Tiens
21970 specialty dark grain Siasdrnafedundlaafaluazsinizundld
Tusziusdmnats mnaiaeulaemlua Tinsgy

Flavor: tiulfisafualain Amusenasaseuatafinusniunax
gau =) Tuaufsanunmuiunatsdegeuazaaiilununlaasuign
sau1ANald (stone, tropical, berries 9a9) ﬁmmmmmm:auﬁua\ju
usazuin a\juumﬁLﬁumﬂﬁsamﬁuuu rustic 11NTW (11W earthy,
tobacco, leather) finusAimasnasuaasdfinasaiuany Taiguuss uaz
sinasifuflunuuddauniaanaazauidntdan vanl¥ly Pale Crystal
waadluszAufisnann usmusamesluuuuaumniaianlnuant
puusehilimanzan TaamluanunuezAuazsamArasaailatan
folaifiiae dAusARas tart 80U °) INAARAINRABLATUTH
rasaguild wulsfiuSaninfuazaratsatusyunistasamisle
usidaalail3en amnsowueuIAAes oak T8 uslsinwy Brett i
funky flUsTWdnsnsinfiazann

Mouthfeel: A3Tumiugeinunansiegsinainunisiuilualssin
Wadusddusunsluaudatiunans uazaailunsaunsatig
mmsnzﬁmﬁun'ﬁ%’uﬁﬁﬂmm dry QUIEAWAIN dry UWAY crisp
Tushatiefiuaanagadgeananuanuguainuaanaaad

Comments: ANNLIIIDILAANAEDARNIANEY 4.5% Wiaged
12.5% uidInajagluannszyld fuansreduluniuduaonaldinld
Ui

History: Néma%ﬂuiﬂﬁ' Birrificio Montegioco Wa% Birrificio Barley
il 2006-2007 T#5uAIMTENNNTURA AN TES NS AR Y
Guidelines 2015 iU Italian Grape Ale (IGA) wazqgausznialiia
AsmaInnaelulssinAiy y

Characteristic Ingredients: 4 pils %38 pale 1§14 base uaas
4 crystal aasuuuAdaun3a wheat naaflus TR agusian
(’lﬁﬁuéﬁumﬂ%aﬁm Undisandunvuanlng) laludsune 15-20%
181 grist HonuA udAassalade 40% 16 wisaemdnlundanfy
ied Tdlduuuldhsfunnanfudes Anudasaslafiadluuuy fruity-
spicy uAfiaanlfAusamasifunaneildls ArsdanaadiaEsalys
alpasau fiesald dry-hop AusAAaS oak wasl#Tl ualdsudu
wazliimsiaauwinly wauseninluuuufinululag

Style Comparison: 11 base ifitsfindafualndiwadion wu
Belgian Blonde, Saison Wa¥ Belgian Single Lwil,ﬂ'ua\ju ﬁ?ﬂih\‘lﬁﬁ
mwmm@ﬂﬁuﬂﬁmﬁn Belgian Tripel %38 Belgian Golden Strong Ale
Lm‘uﬁa\g:u Tai funky 1wdiaw Fruit Lambic

Entry Instructions: ¢lu13uussninfasssyuinuasaquily
glnsanyszninanalinayaiisiisiiaafugliuuiugunsadunas
nidnwusianie

Vital Statistics: OG: 1.059 — 1.075
IBUs: 10— 30 FG: 1.004 - 1.013
SRM: 4 -8 ABV: 6.0 —8.5%

Commercial Examples: Montegioco Open Mind, Birrificio
del Forte Il Tralcio, Luppolajo Mons Rubus, Firestone Walker
Feral Vinifera, pFriem Family Brewers Druif, 4 Arvores
Abbondanza

Tags: specialty-beer, fruit
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30. SPICED BEER

z5’1?21@'m’mﬁmammlﬂﬁmﬂwnmnn77n7mmsz/aﬁm§anmﬂ ayulng uazen IltAg1fnAImmIngnuaIaasnsaIneAans Taarialy
SannaRawauRy, Anwén, ualsl, 510, waanlsl (fiudv aaoid laAaminsdsfarms awulmﬁ)awzmﬁ'lumamuau ) gaviy (1u, pan, ndy,
a8) Aladmsunnsagfains Nnﬁawamnmwwvnnulmzmmmﬁmmamwuaﬂ ?zrmmumﬁzjinmmmiammiunsuﬂi NIUULVAY [Na19
saudoaalsiniuwgnuaransursain mmmummﬂmsanmﬂ dyulng uas SANNI0A13IAIMIINIRNA INBI0D (Hiaas Zﬁ'ﬂ&lﬁ)’]?’? nut' Tufla v
coconut), Wan, n'uml zranTnuam HAAAN, HANNATY, auﬂﬁ;a maanwah//maanm (umlmwnwuwalw rhubarb uas au7 Imqmmalm’mnﬁ
mmmimaﬁmwzr smauasufaufifisand (m 41mamen agave, Wndauwsuila, mansieuas, Wisadas, Wudax, u’mw) mami‘ln
A219%I (1aW uanlag) amrsasaulsianiy ‘luﬁluuumﬁwnumuwaunau:mmau ) uazlumasdansaslnainu mummmaummmnm

s3I IA Uiy

anNIany 29 AMSUAITINAAIINLAZFIat A ls afiunuufenuTasUssaniAra s uANAATANAN Taeanzifganun1sysady

AINANALB A IMHANTIANNE 1A TG U

30A. Spice, Herb, or Vegetable Beer

Jingmi5an37 Spice Beer (3979 sfinslamasanna ayulns w3aeni
A%

Overall Impression: NMsnauNauNAUNAIAAUAY spice, herb

U
oy o

#3a vegetable (SHV) wazidas uma\mmﬂuﬂgan‘lugwmﬁﬂ%

AILsALAasIaY SHY AIsdiauiaie wildaunaduides Tilanew
Winldaumianasdonsizi

Aroma: uAnA1IAUIUAIY base style AMUIAMASTAE SHY ATHL
Totmaulualssin agnalsAnu SHY unenfia (1Wy ginger, cinnamon,
rosemary) findufiuseuazfinaalaaaunitnalduindu (bw Tudn
daulnal) — vasliausamasann SHY SlFAcusazidandauanlyf
UL finduaatluszAudisnnin base style alfiFuausamas
L@N12aN SHY ATLSALAASAIN SHY AIstaERsAINEuZaY us s
Tassuaurinlfidesiauna

Appearance: uans19iulUa I base style uazaunaniiAy (a5

faaumsuanIdNIARARAINEIUNEN SuNE lNNaIA Y AR
falaunatnnaty udinlaenlUudinuguazlaiiolsnsoun
daunaNUTtaENIa19dNaRaNISINZ LAY LA AN

Flavor: uansufiulumu base style wuiienfulualsin saund
SHY Alaaauasnulainey wazanafissdumsusazifandanly
aufIN12312 SHY uninazalaeiuguuazanaasrinliifiess
ANBNNINNIANLLY base style ANIN gay SaNaas USuIo
waanagaauaskanantlfaInnandn 1wy ester AIIMNITANAY
base style UWARAIIAIINNANNAURASHNAANUAINANTAINTHLF
189 SHV

Mouthfeel: uans1aiulUn1y base style ATUSAAASAIN SHY 819
fefinrsaaaiafias SHY ureatnganainAIuRAEnTIaY wa
ATLIALAAS “raw” BuLLASaanALlsfeUs15aUu0

Comments: faguneandeiiiudadfudmiunisusadiv §
FAAUA2IARLALIAL concept HLANANINNTINITNEIINATIIN
JagAuurazatnefily ANFNAA ANNANIIAINAIAN UAT theme
\uiladeluntssindulafidFayiqge

SHV astasualndnadnuasilamsiuinlu aaauiifinag base
style azuANFAalUREINAN SHY atnaranSednfiedasisanf
wiauiu base style ﬁlﬁﬁﬂqﬂuﬁi\a

Entry Instructions: fjitnsiufasssylssiantasia3asing
ayulns niadnfily uslisnfusosssydmnauurazatnemnly
Lﬂéa\‘imﬂﬁu‘]uﬁij’ﬁﬂ (inu apple pie spice, curry powder, chili
powder) fjiinindavszydnaduiamaniind Tanssydnwos Base
Style #3adaunaN Suaziiun KiaAusARaSIRNIERFaINIS
AadunemifmfudnwasiiAwiandeiaiansansaunqusianis
fisnfutionun

Vital Statistics: 0G, FG, IBUs, SRM uag ABV azuansainlyl
?I'vuagl:ﬁ'ﬂ base beer

Commercial Examples: Alesmith Speedway Stout, Elysian
Avatar Jasmine IPA, Founders Breakfast Stout, Rogue Yellow

Snow Pilsner, Traquair Jacobite Ale, Young’s Double Chocolate
Stout

Tags: specialty-beer, spice

30B. Autumn Seasonal Beer

Autumn Seasonal Beers Aaiileisidadivanimuuasgguiuingaly
g9luliisan dvaresudoiinnan dAdlad n3adndu <) uaziATannAN
iigrauan

Overall Impression: \{ia3sanaanuauiasannanindsanni
wamhunasuazlFauaugulunauay fnfulaafuaamu
fiuluggluldsne uazsinezmuldfindaussmdinnsifiuiumiatu
1AUAMWILIA

Aroma: §A313 Malty, Spicy WaTAINENAS BaNN [ARALLY
asvlafitaanufiaauaniu Theme nsifiutien diunauuas
uaAadunsAmuALNINIg gaddnazaaulay Snnuuaanagaaly
wujanaLasAasETUEYY TagAuasnfulAatnes wazainenns
ynauafisanmdaniu

gt Flavor dmSudnunizuaaiA3asnd 1aueaf ¥1ANa uazin

Appearance: §ifaWut1unant (medium amber) f147A1a
NaguAY (coppery-brown) gﬂmeJnﬁﬁmﬂﬂ%‘luuwﬁmmm 1a §1lal
Funas WasdudlFa inzunalizniuiu Wasdanaudadeduianasan
finsluuuuild Squash asvinlidzanfiasiudeuly wazfindundn
ALY
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Flavor: §in1u malty, spicy WazAmaana guanifiasaunsaly
ANARES10A9IA TN THARTRIFAN Theme AUSAIABTEUAIN
LaANagaan3amIINAINAN spice WUTATATY SauAnaafINLY
1ag toasty u3aUnf uaza1asandusaluuuy caramel, toasted
bread #3a pie crust, biscuit #3a nut 8195 B suNANaTiSisaEAT
TAALAY LEW molasses, honey #3a brown sugar Satnffildaantin
WuU Squash-based aziinlagnn Maluasuauialianunufitsny
et

daunaniiArATlAn1TaTuayULaTauna Biuath base beer saus
uaznauaatinazgnatunalilfisuniuausamesiiee finazausd
AautANANLazRIwale uASiananusaLaanagadiantia
Tty luudqeslifinusaimastatuaania

Mouthfeel: Wiaidasinazifiusuudunansferuinazanadiuuan
winan arsTuiiusiunatsaudsgauiunans fausamasanns
Unld @mnsanuANERaInuaanagadls

Comments: l1n33usannuananitsuanieggiiuien
pumpkin pie, apple pie %38 candied yam ﬁq‘lﬁau@auazaﬂuauu
ALIALABSNAARAaIN base beer ANaduntandusifiudedAuydmdu
Msiszdin fAndunshnifefunuiAnfigadnaus unniinns
NENENNATIIMAINUTTNALUAATELIE ANANRS AINEINITALN
nshn uaznslyd Theme Lﬂu{]ﬁﬂ‘lumiﬁmﬁulaﬁé']ﬁmﬁ'am

Characteristic Ingredients: in3aonadudod i uazsiude
AefimulfinGengluliisns nsifuien niaqauaunamszian (i
allspice, nutmeg, cinnamon, cloves, ginger) mimammﬁmqﬁu
In °1mmsnﬁﬂﬁua:a’\aLa%ﬂﬁtﬁmmmﬁma%ﬁassé adjunct fil#
satAlaaanlafuaNUng (114 molasses, invert sugar, brown
sugar, honey, maple syrup) ﬂn‘lﬁﬁﬂﬂixmﬂ Squash-type #an gourd-
type (ﬁnmn‘lﬁﬂaﬂﬁqﬂ)

Entry Instructions: itn1szninfaessylssinnuaniedanine
ayulns wiadnfiln Tusuusasssydunanusazanoninla
m%f'aﬂmﬂﬁxﬂuﬁﬁnﬁ’uﬁ (1 pumpkin pie spice) éLﬁﬁﬂi:mmﬁa\a
srymaduneraniies Taassyanwoe Base Style n3adunau
swazidun niamusARaiianizidainig AradunemlliAeadiy
dnwoizfilautanifiniamnsonsaunqusanisisniiuiomus

Vital Statistics: 0G, FG, IBUs, SRM uag ABV azaanunlanans
WU Tuagfu base beer filfiufiugu ABV Unfazannnin 5% uaz
saadadiulnajazdid amber-copper

Commercial Examples: Dogfish Head Punkin Ale, Elysian

Punkuccino, Rogue Pumpkin Patch Ale, Schlafly Pumpkin Ale,
UFO Pumpkin, Weyerbacher Imperial Pumpkin

Tags: specialty-beer, spice

30C. Winter Seasonal Beer

Winter Seasonal Beers AafisinunzdmsuggnuiiuazinAnia
Asasuna Fianediasannauuylusuadunany waaniasiay
uazndafnia ) i lAdndousseniauranania

Overall Impression: ifiz5ia3anina fifiannuuse Gduwn Waides
Nt uazauLLIAYEY WAUTAAdMIugeTU

Aroma: §A313 malty, spicy, fruity kasaNRa vinaanu lAnafauLLY
svlafifenanuifedtasiy Theme Tunan daunauuazuuaAmiu
n1sfAuALEINIY AusAeasHaliasidiuuuy dark %38 dried aall
sinazdaulan dinnuuaanagad luuuuynulauazAaraiuayy alasii
970 malty WAz sugary aansnaNRafuLAzaTUAYIIATaNNA TAgAy
msunfulfatned uazaitenininauafisanadaniu

Af Flavor dn3udnmeuztaiAIanng Naas ¥In1a uasnald

Appearance: 4881 u11unan (medium amber) fodrinenalds
{1n (very dark brown) Lﬁﬂ%ﬁtﬁuﬁagﬂuwﬂnﬁ fimula f1lifiuugs
Unfiezla wiuuufidiunananasgmiianfiuuse Wasiusa 6@ inzuna
Ta1auu vasdunawiadedunaagaw

Flavor: §in313 malty, spicy, fruity Lazduna Qwémﬁa%mmm‘lﬁ
ANARE310ATIA UM IHARTRIFANLIAAR AUsAmaTELaIN
LaANagaAn3amIINHINAN spice WUTATATY SauAnaafINLY
waznuiluBEanng uazanesandesalunuy caramel, toast, nutty
#38 chocolate anafisatnfiannualduFimialdanaaldiuk wu
raisin, plum, fig, cherry, orange peel %38 lemon peel uazanasua
iﬂ‘tfﬂmamﬂmm'u L?ju molasses, honey #3a brown sugar

daunaniiArATlAn1saTuayULaauna Biuath base beer a1
uaznauaatinazgnatunalilfisuniuausamasiiae finazausa
poutfnAuazfitnale arewusauaanaaadidniiaslsian
AusAlAasIasuaadAwulfias uazlA33ULsININ chocolate

Mouthfeel: fiafiasiunanefionun niininu malty fdndanisiy
A1 fimsTumiusnuunatsfiegediunans fiatusamasainnsusls
A1NIONUAINGUINUAANAZAA A

Comments: lin1s3usaanuananfiisuanferaineniaiunga
L?ju Christmas cookies, gingerbread, English-type Christmas
pudding, rum cakes, eggnog, evergreen trees, potpourri #3a mulling
spices ﬁﬂﬁamqaua:aﬁuauummﬂma% malty, warming WL base
beer Al AradunauanfiesifudedAydniunisdsaiiv HAnEAY
AsARLAEAULUARRENARIALS NINNIINTNENNNATIANT
dauilsznauudazating mxENRa AMNEIANIElNNNIAN uaznsld
Theme \fiuiladeluntssndulafdFyiqge

History: tsiungaggrunniuiisiatanfufiianinian s
i Tgezidswifininfuaanagaduazauinnnunauanogs Tsofins
ﬂmﬂu'ﬁ'\aLauamﬁmﬁmﬁmuq@maﬁﬁlﬁmn'j'] 459077 spicy H3adl
AsAmasenIzannndnfinsuuy yearround fwifinslunuund
w3aanArandasawsiunsawadauwuuandiy Wasanlsndesly
finquniawastusinlailnadannalufies saatne American craft
FuauNnlFsunsetiuanalaan Anchor Our Special Ale SaAREw
ASouanluil 1975

Characteristic Ingredients: in3aoinadudod iy uasine:
saubedefimaulFfindanaAniansaduna (Wy allspice, nutmeg,
cinnamon, cloves, ginger) mimammuimqﬁu‘lm *]mmimﬁﬂﬁua:
duasulfiinenudnadeasse analddanualsi by oranges,
lemon) wxLAEAfUNITHNNATSAY *) &zl dried or dark fruit)
adjunct AlFsamalafuaulng (14 molasses, treacle, invert
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sugar, brown sugar, honey, maple syrup) Unfiazifudas Ale usidn
928l Strong Dark Lager atitingfinia

Entry Instructions: it11sznnfaessylssinnuaniedanne
e wall niatmgauiadnilomidn lisufusasszydunaus
a:afjﬁ\amn‘l?}m%aﬁmﬂﬁﬂuﬁié’nf‘fuﬁ (14 mulling spice) Qtﬁqi"m
savszyAaduntuandies Tanssydnume Base Style n3adMNAN
swaziden niaAusARaiianizidaintg Aadunem iAoy
dnwoisilautanifinsaunsonsaunqusanisisuiuiomun

Vital Statistics: 0G, FG, IBUs, SRM uwag ABV azaanu1lanant
wu Tuagifu base beer Miiufugiu ABV Unfiazannin 6% uaz
Fatnediulnajezdidion

Commercial Examples: Anchor Christmas Ale, Great Lakes

Christmas Ale, Harpoon Winter Warmer, Rogue Santa’s
Private Reserve, Schlafly Christmas Ale, Troeg’s The Mad Elf

Tags: specialty-beer, spice

30D. Specialty Spice Beer

Specialty Spice Beer Aaluifiesiszinn 304 Adn13laasanna
dyulns w3adn (SHV) saufudmnaNANAN 124 wmafiause
wiinle (i Wadio wenansaeuas vmna invert Wnanwuila) 13
WNAINAIN (124 uaAlAA) adjunct INGASYRENInIAan Wia
daunaniawdu 9 n3adnislnszuaunisindy (s Autumn 308
uazifins winter 30¢ ladin1sayaaliludaunsuiniinagud uaz
Timaslaifiugmlualadi

Overall Impression: miwamwmuﬁﬁwﬁﬂ@maﬂ spice, herb
#38 vegetable (SHV) Ausianauazifins Lwié’\mmﬂuﬁi%’nlugfmz
ins AusALABIIBN SHY uaziAtamIsfinwiAleL uHlfaunaiy
es leamwiullawmilavnasdunsnzs

Aroma: wwfieafudies sHY uafideRldwnlundnisadnuniin
(i ¥R nnsena) fanamuausamaslualssin defildunlumas
szaumatuALIAAeS SHY uazidies fisaaudlfndudsusud

Appearance: WuuLA2211 Spice, Herb #3a Vegetable Beer

o o

Flavor: wuuiiegafudas sHY usfidefildiwnlunsinisdinunsaia
(i Wie nnsiena) fanaldsaunfiiai sarAfifisEuen
Fagaufildunluarsfianuannaiusatas SHY uazifind uazadsls
Aw3AnAausnd vmadldinluiiasioslilisa ‘raw’ n3asandne
Wanafisunismiin dnanafildinluunssdnesdiunsdiufingn
TilFRazrinlidadiedmaiunasmnwlunauay whdanauedfiag
aunsonsinlaasrinlfidadesune

Mouthfeel: uuuiizafiuifins SHY Buagiuuiazasiinianiism
Tu fanssaiamsaaniiade s

Comments: #NaIUHaNRTanTZUINNSIRNAN NN 1F 58
anwauendaauiadu THdelunun (non-Specialty) Spiced Beer waz
Tafasafungd I upNaNRIaNTTUIRNITINNLAN

Entry Instructions: fjinnszniadasssyiianag SHY fili usilal
snflusiasszydmnauurazatnmnlidmunantaaIannanziniu
A (niu apple pie spice, curry powder, chili powder) Qtﬁﬂﬂizmmﬁm
i:qﬁi:mmméwmamﬁmﬁu (AINUNUULHN) HIANTEUIUNTTNLAY
il fiinsznindasssyaiunanandes Tanszydnwae Base
Style #3adaunaN Suazidun KaAusARasIRNIRFaINIS
Aadunemifmfudnwasiiswiandeiaiunsansaunqusianis
fisndufonun

Vital Statistics: 0G, FG, IBUs, SRM uag ABV azumnsaiulil
?I'vuagl:ﬁ'ﬂ base beer

Commercial Examples: New Belgium Honey Orange Tripel,
Westbrook It’s Tiki Time

Tags: specialty-beer, spice
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31. ALTERNATIVE FERMENTABLES BEER

¢ o

nuanglssnauseniiasissinniiaw lasyiansauimamainansazianig 1iudes gf introduction ifEafuiesissinn Specialty-Type

dmsummAasTuinay Tnsawiznsusaduninaunauaodmuaniiufuaiies

31A. Alternative Grain Beer

Alternative Grain Beer faiileisu163g1% (Mouvumaladnnialy) fd

nmﬁyf‘fmﬁﬂﬁbflzfuuummﬁ'mn%'au"’un‘lzﬁmﬂquu 1 112159
u’nTam Tadn, ailan, sz’m w5az12lnm mﬂimjﬁﬂmnnamu
(GF) nn’mnmuwﬁynﬂﬁm'mnamuTmﬂﬂumamfzsnﬁmmm‘lu
nunddls lunauziudies GF Alunszuaunisnsanguanaasduenly
UssAniBE iy Base Style fufiengan

Overall Impression: base beer fignansziusuausAAas
Wnzan grain Aldianly Ausanasianiziinaatnuinsa
grain ﬁtﬁmﬁ'}m

Aroma: wuuiieafualnduas base beer N3N grain 9zifunis
HNALIAABSIANE U1 grain Uondinesyinlidesiinadnu
grainy %38 nutty wazugdaanalFausamaifinauanadunans

Appearance: Wuuifgnfuglndua base beer a19dimugufiAa
nTngaudldunly

Flavor: uuuifigafualnauan base beer N3 grain w1 lUA758
nasasaund uazlisniufiassaessyingauls grain unsufinezldsa
grainy, bready ¥3a nutty aaszfiunsnfinasinsiisienizsaufivag
base beer L1114 grain uetfiarinlfidies dry Iwlumauau

Mouthfeel: wiuifieafiu base beer uiid1 grain fildiwnlyastaiia
Wadiusuasaamiln (1w oat, rye) lunazfiunnada (u GF grain)
aerilifiadiesuna

Comments: grain A UA2338n T luszamansiusa nin
grain AlaldlFAusmmasfidaaududals Wdelulumnaiaaiu
base style mmalmaulumﬂﬁmmumﬂiﬁ“lﬁ grain mmaannaﬂ‘lu
u,mmnu (le Rye IPA, Oatmeal Stout, Rice- 138 Corn-based
International Lager) TUsansnudnannlailafies uaslimanzdniu
ey

Entry Instructions: fit11sznnfaessyniianas grain naunyf
W fimnlsznipdasszyAasunenandes Taaszydnwaizuan base
style w3a Tagdiu s1uaziden niarusanaitandiniidannis
AadunemifmfudnwasiiAwiandeiaiunsansaunqusianis
fisuiunonan

Vital Statistics: 0G, FG, IBUs, SRM uas ABV azuansngiulyl
?I'vuagl:ﬁ'ﬂ base beer

Commercial Examples: Blue/Point Rastafarye Ale, Green’s
India Pale Ale, Lakefront New Grist, New Planet Pale Ale,
Rogue Morimoto Soba Ale, Voodoo Swimming Jeans

Tags: specialty-beer

(]
'

31B. Alternative Sugar Beer

Alternative Sugar Beer Aaiileisu1asg1u (ouvumatadnnsaly)
dnrsinashmaunar saudodiaatmsinls (e safs, Wisa
nsEuAs, W84 invert, ug’m’)aﬂﬁﬂﬂ"l ug’ui‘famm“]a ﬂy'm\'lfm)
smafilygursansinla @z uaﬁﬁﬁ;ﬂ) unanagasYInIG (1% Tmu
naa) uasarslimIImnIIuEY Y] (mmnmmmﬁmiaﬂmmvzﬁ) fisi
wasasamfraniys figsaredniruninundaagmialy i ﬂuagnu
Ussiangand1ana usmndresintsddansgansanf

Overall Impression: nsnaNkaMatnefisafieNnacnaIa uaz
ies wadapadufiianlugiusidies musamasraniranaudazatng
psfiaudaan wildaunaduides bilaawwinldaunianua
dolpsnzi

Aroma: Luiiglfu base beer waSiFofildwlundnifindinuioudia
(4 #1808 N1nHIAe) Ratadinausamasiualsin feadsuu
drunaniasduazinfionaladuidies

Appearance: Wiy base beer udidnuinAnauninazlHaR
G

Flavor: wulfiedfiu base beer usfidnfildinlunsdniiudinundiia
(i ¥R nnsena) fanasausamaslusamd Seaasidu
dounanfassuazirfionalatufies daanldunUmusooldlHsa
“raw” #3a3aAdEunaaf sl unsrn danafildunlvuneines
fiuvnsdrufindnldlffasriffdadesifsdulunauay usinaauns
wfiafianunsonsinlgasrilfifladesun

Mouthfeel: Uity base beer Tnatiiuufinnasiinianiisi
Tu fanaiuniaanilafies

Comments: siaafiisnlarsiuslilulszamnnsiusa nin
ianafldldlFausamasfdaeududald Wdelulunundaniu
base style finsfldunfelinlsdanuuindeiaenluuuudash
HENSY mead (15y braggot) innnidiasfirinannsnie aladilsinaas
‘lﬁéﬁﬂ%ﬁtﬁﬂ%ﬁ‘lﬁﬁﬁmammﬁanﬁaﬂ'luﬁhaiflﬁ’mmm w3aluvianan
‘lwiamunafm‘lummuuaﬂmmwm gravity NS utaiias #ia
rlFdafiesuneas iadmaniasdeonanaiaaiu base style

Entry Instructions: fjitnszniadasssyriiatagiranadil §ion
UsznmesanszyAadunaanies Tanssyanwmizuag Base Style #3a
Taghiu seazidan nSorusamastaniiniifains Aadunemll

Wenfudneaziirwianiissaunsansaunguimanisfisuiiuiomn

Vital Statistics: 0G, FG, IBUs, SRM uag ABV azumnsaiulil
Tuatiy base beer

Commercial Examples: Bell’s Hopslam, Cervejaria
Colorado Appia, Fifth Hammer Break of Jawn,
Groundswell Piloncillo, Long Trail Harvest, New
Glarus Cabin Fever

Tags: specialty-beer
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32. SMOKED BEER

numnglssnaus el sUssAnAAwTAAN HadaIN1938ATY (smoke character) iiludauilssnay

32A. Classic Style Smoked Beer

aanuuunagmsuiuies luyszianaaiadnifinusmmasn1ssuniy
sniulunsaimiasissinnaaradniudinissuaduiiudunidoas
nsrmunansaz (unseiy zﬁafmigndwmvfuzfv base style 124
Rauchbier)

Overall Impression: n1suauaaUAasszrIINaaRLAzEal
270 base beer funfusuATufindunauuazdusue

Aroma: ﬁmmau@as:wjfmnﬁummaﬂ base beer La¥ smoked
uaas AsAmasINA USRI [UauE LN Lazaauans
AILsALAa3INA TN ISLLLsn (1Y alder, oak, beechwood) A
aunasznInaiuiivazfissarauansreiuly Tiduiudasinam
A agalsfing wadwsflanisdininamindegels nauly
WU sharp, phenolic, harsh, rubbery %38 burnt smoke [HIRNIZEN

Appearance: aany1linaneguuuy Juansalpdsactiaudealng
uag base beer wiindinaziuninalndnan base beer Unfilantian

Flavor: adaiualssin Afinnuaunaszning base beer Uz
smoked saanfifimmmilusEAusFege Tiudazaneiugazls
TusTwdsamafiunnansiu Aruaunasznitenfulsifuifiesans
uAnaneAull winsuaunaufiassudaci Ay Ausamad
Auldianunsafinmdy dry lumanauld ussauni harsh, bitter,
burnt, charred, rubbery, sulfury, medicinal %38 phenolic smoke-
derived ﬁuhimmzau

Mouthfeel: aanunlanategUuuumAIN base style WAAINEIALLY
phenol #3aANEALZAINNITINATUNAANATLANIAIAINURANAIA

Comments: aladi lafuifiasuszinnaufilaild Rauchbier dlnd
Bamberg (14 beechwood-smoked Mirzen) ifaladifuuassaian
findunslssfiudesinarianauaunalassaiiundn uazidla
FufuATLIALAASINATHLAITIENIEAY base beer THUATHY

History: tumaunslt smoked uaas 155un1susulalaeguan
AsALTiaslunanequuuy guamdefinasiudianly smoked Noadlu
Bock, Doppelbock, Weissbier, Munich Dunkel, Schwarzbier, Munich
Helles, Pils WazgUuULALA¥AY 7

Characteristic Ingredients: dsfildsuniunaasnuraztiinag
dunalAifindnwazsamduasndnfiduandnwalunnseiuly

a’lf\)‘lt; Beechwood ﬁ%ﬂlﬁlﬁaltﬁﬂgu | (inu oak, maple, mesquite,
alder, pecan, apple, cherry %38 fruitwood 514 i)l Talun1ssuadu
waasld AuwanianaraulFindiaimissuaiuunads Wy GAnad
fuilase wiilafuiwraunsaldnsan uas alder Autatuzasaw) Tal
mﬂtﬁﬁ Evergreen Lﬁa\‘lf\ﬂﬂﬁ]zﬁ'smﬁmﬂﬂ’lﬁﬂa\i medicinal, piney
Hfunaad saadnin1ssuATuse peat ifudef BifeUsnsounlu
sefuanaifiagainazdl phenol fiunasANuaziinusAnas
earthiness findeAu drunanfimdaazuansrafuluniy base style
dnldsaadsuaTusufudiunanddungau yl (1% fruits,

2
&

vegetables, spices, honey) Tuu3uaufidanals lﬁﬂ%ﬁlﬁuumigﬂé\i
LlINHANIA 32B Specialty Smoked Beer

Entry Instructions: 1111520706245ty Base Style §itn
Uszmasanszylssianuasfindanissuaiumnludesinusamas
n3sNATUTINAINTATY

Vital Statistics: unnsnanulUnnalnduag base beer

Commercial Examples: Alaskan Smoked Porter,
Schlenkerla Oak Smoke Doppelbock, Schlenkerla Rauchbier
Weizen, Schlenkerla Rauchbier Ur-Bock, O’Fallon Smoked
Porter, Spezial Rauchbier Lagerbier

Tags: specialty-beer, smoke

32B. Specialty Smoked Beer

Specialty Smoked Beer meﬁa%‘mi’uﬁﬁﬁug’mmnﬁuz‘fuﬁ?ﬂzf
Classic Style (zzfu alnd Specialty-Type ﬁ%"anq'walmﬁm”’m szu Porter
unuiivziiualadianiz) niaidessuaiula o Addunauiiay
WiNdN (2 walsl din 1aSannA) wianssuaunsAnldidasinam
iuandnwainiu

Overall Impression: n1suauaaUAasszHININaaRLAzEaY
910 base beer WUURIARAUNANTHATUANANHNEINLATIUINS

Aroma: mmauqas:ijnﬁummaﬂ base beer, smoked uaarﬁ
uazimgAufilAY AusAAassuATudRIusAn [Uaufege uazanauane
AILsALAa3INATNISLLLsn (1Y alder, oak, beechwood) A X
aunasznIna il fied uaringAviitaratauansneduly Ta
s1fusiasfinnuunauringy adralshan nadnsflaaisinnui
Augala nawluuuy sharp, phenolic, harsh, rubbery #3a burnt
smoke [NIRNIZEN

Appearance: aanylinanaguuuy JuansalpIsactiaudealng
184 base beer WiINANNzwNNINaIAATAY base beer UnfALAntias
AslunaldivazipdanndAuisafinanadinanaduaaieSiuiu

Flavor: Aanafiualsin NfiAuaunasening base beer TngAU

oo ¥

filAMUaT smoked NaaANdmNANTUlusEFUsAge Tiusazan
WugarlHlsIndsandfiunnanafu Amuaunaszrinen uld
TmgAufiAwuaziioaraunnaeiull uinanaunaufiafiusia
rndawnan AusanasatuldasnsainaN dry lunauauls us
SAUNA harsh, bitter, burnt, charred, rubbery, sulfury, medicinal %38
phenolic smoke-derived ﬁyuhimmzau

Mouthfeel: aanunlanatagUuuumAIN base style WAAINEALLY
phenol #3aANEALZAINNITINATUNAANATLANIAIAINURANAIA

Comments: ffinduaisszifindesinariainanuannalansis
Hundn uazifliasmfiuausamaisuaTunalmIBanIzau base beer
wazImgAuniAslAualn
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Characteristic Ingredients: uiulAzafiu 32A Classic Style
Smoked Beer AREN1INNIRQALNLAY (11U fruits, spices,
vegetables, honey) TulSuraunausanulfidniau

Entry Instructions: fitnszniafasssydssiantaslinianis
suafumnifisfiausamassuatuiinainnaty funlsznindaeszy
daunannsanszuNnsisBnAriFifasafiadiiu specialty
smoked beer fjlinszniadiasssyFasueaniins szydnwoe

Base Style #3adunay sneaziduansaniusamasianicfisacnis
Araduieminerfuansusitisraniesaunsonsaunansienis
Adnflunemum

Vital Statistics: uansnaniulunualnduas base beer

Commercial Examples: Fat Head’s Up in Smoke,
Ommegang Bourbon Barrel Vanilla Smoked Porter

Tags: specialty-beer, smoke

33. Woob BEER

v
oo

5 '3

wuangHsznausiniies Specialty-Type fAiflanwaiznsraludelsl (wood-aged) n3aluduunsisa (barrel) Hoanafindalaifidnwazuasuaanagaa

WNLAN

33A. Wood-Aged Beer
alaataanuuunrdmsudiesiusluds e lnddnyasain
uaanagaauisianaInnislaseasdonaund (esAusluey
bourbon w3aifiusAu | idanwazuaanagadiiuginpIzzgnon
Uszinmiilu 338 Specialty Wood-Aged Beer

Overall Impression: N138n526U base beer 1HU3usuLA®
AusAamasInn1sunludelsl fatenfsaodinauyanuig dsauf
danuauna uastnunatneg

Aroma: uansAiulUmaIN base style sinazfinauainliiluszsusi
fatmunane Tdunsaneiuganadinusainasfiguusemialanisunin
Tianmsnunaulfiaauasinlndliluuoass usrusamnadilingg
uusniuly dldun1sauniawn aranuaLsAmas vanila,
caramel, toffee, toast %38 cocoa lusEAUAIATINUAANS

Appearance: uaAnF1AU AN base style 3inagdifuanin base
style filsifidadaty uddrazludefaunsainauiniay

Flavor: uans1uiuldniu base style [drinlfifinsagafainlsd uaz
anafludnwazianizuasiaeiugang 4 Waamsnunduliiaauas
Falnadls Ak untsauniawiamnsalfiniusanas vanila,
caramel, butterscotch, toasted bread, toasted nuts, coffee,
chocolate #38 cocoa tuagfuseiugliinazsziunsauniaien
samAfinnanlinsiianuanga afuayy wazdunalaineu uaz
Tsimasfinnusamasfimuiundnalnanas base beer

Mouthfeel: uansnafiulumaa base style unuiinanlganaisnis
%’ui’lmﬁmﬁa%a’m%tﬁmmm dry Tumanay AMHIALTGaE191A

unufivlulgieansuld Amusamaslunuy tart #3a acidic AITITANRY
Taifiiae wazlisuniu

Comments: AusalAasdmlnajivagfunianaslsifil uas
ANaINnsalun1sdaasuid base style Thawiaeln sanlhil
AILsALAA3INN13UNTE usn151AA oxidation #WiaAMLLSE A TuEef
fianan n1swuAusALRasuaanagad biluainufinly base style fifi
AU

nuani a5 lid1msy base style Ainsuinludolsiduzanimua
iugudmsualaa (i Flanders Red, Lambic) 1Te3Araniulaely
s ludeliTunardunsadesilrausamassansiviuinalsds
Tunsamibieiy base style As1UlafiAmsAES 180 s T3AA

History: 35n1sndauuuandufilsndesiuinlnairea Tl uaz
sinaglafufissuuuiidmniadu Eufidesunniudmiulsensnd
fiesasielnaifidndanamiduanlmifilaniau Oak cask uaz barrel
Wunuuanda ufiinliidu 9 ezlfduanafiuumnty
Characteristic Ingredients: uansufuluniy base style 1u
Arstuludalsl casks w3a barrel ﬂ‘%ﬂ‘lﬁﬁﬂﬂ;ﬂuﬁiﬂﬁtﬂmﬁﬂﬁ (i
chips, staves, spirals, cube) fifiafiasfinuinin 1d base style fifi
gravity §8n1 flasanaunsanusassmAfifanandafgn wii
azilun1snaaasiny

Entry Instructions: fjinnszniadasssydssanliiliuassesu
n1saursan1sen (8119 wandinaslalimaneniia @Lﬁ']ﬂs:mmﬁaﬂﬁ
Aagunedy +) edfuneyamisszamduds vadlifidan Tl
ies funlsznindaeszyadunenandes Tnaszydnuas Base
Style #3adaunaN Suaziiun HIaanwMT@NIZTifaINTs A1adue
MAmfudnwasfirsendoiawnsansaungusianisiondy
fonun

Vital Statistics:

0G: unnanaAulUAIN base style Tmaﬁ”ﬂﬁué’m:@an’j'\h’uaﬁﬂ

FG: umnsinaAulusIn base style ABV: upnsininulUaIN base style
TnefhlUudrazgeninaiade

IBUs: usnf1anu[UA1n base style

SRM: uansinafulinny base style Sinazddiusnia base style filaif
daifialu

Commercial Examples: Bush Prestige, Cigar City Spanish
Cedar Jai Alai, Firestone Walker Double Barrel Ale, Midnight

Sun Arctic Devil, Petrus Aged Pale, Samuel Smith Yorkshire
Stingo

Tags: specialty-beer, wood

78 BJCP Beer Style Guidelines — 2021 Edition



33B. Specialty Wood-Aged Beer

dlnatiaanuuuurdmsuiesinludslilnaiinvazunanazasd
WNANINN15 lauasdsnawnid iiesfiuuluds bourbon wiaifies
finaeiuAITgnIALILIANTIL

Overall Impression: N158n5AULAY base beer AAUIALADS
a1nnstsEls sanfemusamastatuaanagadifiuifineinnis
Fuitarulilunislreunasdonauniin fatnsiddaniuulg fsau
danuauna uastuunatneg

Aroma: uansAfiulUax base style sinazfinaulilusziusinga
Uunans Tunsaeiuganafianuseimasfiguusemialanaunin a
Teieun1saunsain anawuAusAAas vanilla, caramel, toffee,
toast %38 cocoa luszausfetunans alssififasfiu
waanagas (U qi'mé"u Tl ﬁLﬂmJ'mm{lﬁmuna\a{fﬂﬂ'zié’mnrfﬂﬁ
ey uAdinNaNna

Appearance: uansafiulua1x base style fnazfifiannin base
style fildfdnFavuudisnarladafiaundanaundan fadfiduly
wine barrel w3awdafnumay «) fifflanawuanarinldfinasaduandes
fid5a

Flavor: uansnuiuldmu base style lirin1lfifinsannfuaalsl uaz
anfludnwaziavnzuasliiugsne ) Tfdwnsaundamnaanse
#ausALAas vanilla, caramel, butterscotch, toasted bread, toasted
nuts, coffee, chocolate #38 cocoa ﬁuagjﬁ'umaﬁué‘[ﬁuam:ﬁums
aundawmn samndfianannlduazuaanagadfiiistiualsfinauauna
avfuayu wazdunaldiiaan uazlinsiausamasfiauiuni
dlnduan base beer n3aat1ndy

Mouthfeel: uansnafiulumas base style unuiinanlganamisnis
Fusludlafessauiafinaina dry lumauay AuEALeatnaeIn
unufinluliuansuls Teadnfiazrinliidndeaauguainuaanaaad
Wntiu usliin293auN30TUNTE ANLIAAETANN tart W38 acidic A
azsndalifiian uazlisuniu

History: miiaufiu 33A Wood-Aged Beer

Comments: Awdusalualndituagiuindnwaziasliuas
uaanagadiuatiuayuuaziinlsAnGn1wtan base beer IFAelA
waznannafissunfulusindsamalaasmiFaiacls sanl#s
AILsALAA3INN13UNTE usn151AA oxidation WiaAMLLSE A TuEef
fiawann 1fies wood-aged wild ales WULTILAY AITAILMNIA 28C
Wild Specialty Beer

Characteristic Ingredients: uanssiuliUau base style s
ualsi casks #3a barrel filaeliunuaanagadufindusinau (i

whiskey, bourbon, rum, gin, tequila, port, sherry, Madeira, wine) Y]
iafiusfinuindn 1o base style Aifl gravity ganan iaganannse

nusasamAfiinNnFAfige widreziiunimeaasiniu

Entry Instructions: fjitn1sznafasssyausainasuaanagadn
WiAx wiantayaliedfuds barrel ninieatasfulUsIwdsama
mnfinslalimsadunanfiannninng fiunszniadaslieiadun
& ) \eafuwsaunn sensory tasdumannn Ul udies fin
Usznmesanszyradunauaniies Tanssyanume Base Style 38
dunan uazidon nSodnwazianizisacnis Aaduianaly
Wenfudneaziirwianiissaunsansaunguimanisfsuiiuiomn
Vital Statistics:

0G: umnanafulURIN base style Tmaﬁ”ﬂﬁué’m:@an’j%ﬁmﬁﬂ

FG: umnsinaAuluUsIn base style ABV: upnsininulUaIN base style
TnefhlUudrazgeninaiade

IBUs: usnf1anu[UA1N base style

SRM: uansinafulinnu base style Sinazddisnia base style filaif
Auidaulu

Commercial Examples: AleSmith Barrel-Aged Old
Numbskull, Founders Kentucky Breakfast Stout, Firestone
Walker Parabola, Goose Island Bourbon County Stout, Great
Divide Barrel Aged Yeti, The Lost Abbey Angel’s Share Ale

Tags: specialty-beer, wood
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34. SPECIALTY BEER

ugitresfifiesilssian Specialty-Type sns e luunIneil usivsanny Specialty Beer gnaanuuux1dmsudessi iz eTunuinnygdu < ngedn

ATI9daUUsAZHNIARganles Specialty-Type naufivsduies ualndinaii

34A. Commercial Specialty Beer
alndtignaanuvunidmsuntsudadmsanisinradiesidoniduei
ez oo liimaelualnaninmun asidnaan lunguily
suiusaniiualadfindauiu ifiasozgniaduriusivaladi
n¥endruansleendiasmasinlasuiznla lilinmairugnianly
n1suanZaasnaaAtTIEInElE %10 Commercial Specialty Beer
suwalaatinmuedy <) imdnagansdo i

Overall Impression: Tuagjfuifinifiuasls

Aroma: fuagfiuifinsnuaili

Appearance: fuagiuifinsniuanls

o da

Flavor: Tuagiiuifiasfiuaely

Mouthfeel: tuagjfiuidasnuagls

Comments: f3dwnTuiiedniAufideandatradandindus s
wdlaufualpandagluuwanealaadesnuiunnsindealng Belgian
Specialty Ale dlaatimanziuinglssasanaly wuideiunis
anaalfdissibilvalnaiwadouusfinunadaiy

Entry Instructions: fitn1sznindasssyiaiiosidanidd
sneazdaantunadia (vital statistic) 1andas wasAaiuanig
sensory & y wiasen1sdrunanfildlunisndmdes mnhiﬁnva;gaﬁ
nysunnsRlimueafufinsfaslisansawSoufiouls

Vital Statistics: 0G, FG, IBUs, SRM uag ABV aanunlfnanauuy
tuag e sAuasly

Commercial Examples: Orval, La Chouffe

Tags: specialty-beer

34B. Mixed-Style Beer

alaaignaanuusndmsudeslualaandag (dusaaradatinimua
Uinauwinimsaidesusannias) fiduluuuy

o nissaiurasalnandagfelailammunlinauluuuIng
sden1siuAusandesussnnmasfliaiuise luluiidu
1]

o mswduuiasasalnandaglaaliisnianssuaunisily
ilunasnas (a 1ANAI3 dry-hoping, ‘eis™ing, stein bier)
dmsvalaaniu

o  mswAsuuiasasalaandoglneldunaudiluifunionis
(1 BaanalusWalnung, aavufidanwaicuanai091n
seyludalnanugiv)

° msmﬁﬂuu7Janﬁlﬁmnm’mﬂan"’mumuawalmﬁﬁﬁag’ (12%
198584 'imperial’, 178554 'session’, 1Ia5TuAinIAuTY
iilusi)

alndialidmsudesa ismrsosavssanlualndnszylinauni
sudy (laenanis) ‘luﬁlﬁ;ﬁﬁ"ug’mﬁmsmﬂh” agnolsAniy #in
58015 nszvaunts niadunantilisssua i lugidesiaiansasa
aglualnannmuaduls ifiiumisazdasameidoulylualadi
NINENNB): ﬁlmﬁmnazhnayzym?ﬁﬁmmzmﬁumnm’wn’”y (12% IPA,
Saison) AnsuNIsIAEMuAaNRE A IsaInz T TualaauaT
N aN

Tsag1139n5lmbe s luansaduaunwsasuniunisimunalng
Tnsilsimas1n AwawIsalunisavalissnwrldiaua luaazibenun
alan1aliuwaAnlna 9 Naswassalmnaiu

Overall Impression: Tuatifiu base style fiuaal? A8n15uae
doaunaunuanld wukadiu Specialty-Type Beer NIARNA N3
nannaunatalnadesflfazsianfinnunanndunazanna uazuian
Aroma: Tuagiuidasiugiunuanli

Appearance: Bungiuifiasiugiufinasly

o od

Flavor: uagiiuiiasiugiunuanli

P

v

Mouthfeel: tuagjfiufindiuguiualy

8

Comments: gunindmiuingusean

Entry Instructions: Qtﬁms:mmﬁa\ﬁzu Base Style ¥i38 Style
filiuazdrumsaiitay n3zuIuns niaguuuuiiiayle =) Mienae §
wlsznnanalisasuieisdniefulusinantelssaududsa
ranifinswiaadfnd Fyuaadusals

Vital Statistics: 0G, FG, IBUs, SRM uag ABV aanunlfnanauuy
tuag e suasly

Commercial Examples: Birrificio Italiano Tipopils,

Firestone Walker Pivo Pils, Jack’s Abby Hoponius Union,
Ommegang Helles Superior

Tags: specialty-beer

34C. Experimental Beer
didhumnannyfludmsudesle 4 Alviesuaasugmasalndidag
TS oz 10 5u "uanalad" Tunsaanyid sniduezarunsawnly
alndiiasaulanau difuninéangariadmsudiasiiansiunts
utiy FaerT1dAANTInTIEIedmSualndnaumind nuaanyid
380715l siagun.

Overall Impression: uAnsAfiuly ufAslAUsTaUNTOIRA L]
wilaulag

Aroma: WAnE1AU I
Appearance: uangafiuli
Flavor: unnsingnuly

Mouthfeel: unnsinanuly

80 BJCP Beer Style Guidelines — 2021 Edition



Comments: alaai Bisnsnsadusunusandes o dodis
Fai8uls @aviuazifu commercial Specialty Beer) wazliansnsa
wnAugUuuuisSRiey Specialty-Type Aflagle (sanfadesiatlu
wmmw:ﬂé'ﬂff)

Entry Instructions: §it11/5zninfaessydnunisiiAsmng
experimental beer 38T IAIMNANRIARASANIZUINNIT mTaudy
fisuluuuam i fundsznandaslftayasdanddgdmiudes
WaTANaLENNY sensory Hu ! wiasan1sdunanfilaluniswan
ins mnlaifimayadl finaualififugmudmiunissadu

Vital Statistics: 0G, FG, IBUs, SRM Wag ABV aanynlAnanwu
tuag e sAuasly

Commercial Examples: None

Tags: specialty-beer
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APPENDIX A: ALTERNATE CATEGORIZATIONS (N133nnanwyn1uidan)

nareAulasagan1sIanuInAngnInAantaalaa BICP avanuuInimardamsau lulaluingussasadunanndasinnisuaeiudes
homebrew (11 1Wan13AN® 1aN13398 tWan15i15eu3) ialiAavauatmAaINIMaIlIAAENTY SSUUINNIANTIQNWRINITY NuIAnyNIaIaan
wadgninsrentswsaunvalaatagulull 2021 91nuuInIoman

1. Styles Sorted Using 2008 Categories

(Strict)

ssuuid lansaangll 2008 wiaunvalaaiie s laan

sl 2021 alaalaludl 2021 AliFluuuaniedl 2008 azgnsnag

Tunaaany 23 a5y

(1)1

(1)2.

(1)3.

(1)4.

(1)s5.

(1)6.

(1)7.

(1)8.

(Do.

(1)10.

82

Light Lager
A. 1A. American Light Lager
B. 1B. American Lager
C. 2A. International Pale Lager
D. 4A. Munich Helles
E. 5C. Helles Exportbier
Pilsner
A. 5D. German Pils
B. 3B. Czech Premium Pale Lager
C. 27. Historical Beer: Pre-Pro Lager
European Amber Lager
A. 7A.Vienna Lager
B. 6A. Mirzen
Dark Lager
A. 2C. International Dark Lager
B. 8A. Munich Dunkel
C. 8B. Schwarzbier
Bock
A. 4C. Helles Bock
B. 6C. Dunkles Bock
C. 9A. Doppelbock
D. 9B. Eisbock
Light Hybrid Beer
A. 1C. Cream Ale
B. 18A. Blonde Ale
C. 5B.Kolsch
D. 1D. American Wheat Beer
Amber Hybrid Beer
A. 2B. International Amber Lager
B. 19B. California Common
C. 7B. Altbier
English Pale Ale
A. 11A. Ordinary Bitter
B. 11B. Best Bitter
C. 11C. Strong Bitter
Scottish and Irish Ale
. 14A. Scottish Light
. 14B. Scottish Heavy
14C. Scottish Export
. 15A. Irish Red Ale
17C. Wee Heavy
American Ale

HYOR P

A.
B.

C.

18B. American Pale Ale
19A. American Amber Ale
19C. American Brown Ale

(1)11. English Brown Ale

A.
B.

C.

13A. Dark Mild

27, Historical Beer: London Brown

Ale
13B. British Brown Ale

(1)12.Porter

A.
B.

C.

13C. English Porter
20A. American Porter
9C. Baltic Porter

(1)13.Stout

A.
B.
C.

D.

E.
F.

15B. Irish Stout

16A. Sweet Stout

16B. Oatmeal Stout

16D. Foreign Export Stout
20B. American Stout
20C. Imperial Stout

(1)14.India Pale Ale (IPA)

A.
B.
C.

12C. English TPA
21A. American IPA
22A. Double IPA

(1)15.German Wheat and Rye Beer

A.
B.
C.

D.

10A. Weissbier

10B. Dunkles Weissbier

10C. Weizenbock

27. Historical Beer: Roggenbier

(1)16.Belgian and French Ale

.

.

HYOR P

24A. Witbier
24B. Belgian Pale Ale
25B. Saison

. 24C. Biére de Garde

34A. Commercial Specialty Beer
(Belgian styles only)

(1)17.Sour Ale

A.
B.
C.

D.

E.
F.

23A. Berliner Weisse
23B. Flanders Red Ale
23C. Oud Bruin

23D. Lambic

23E. Gueuze

23F. Fruit Lambic

(1)18.Belgian Strong Ale

.

pupw»

25A. Belgian Blond Ale
26B. Belgian Dubbel
26C. Belgian Tripel

. 25C. Belgian Golden Strong Ale

26D. Belgian Dark Strong Ale
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(1)19.Strong Ale

A. 17B. 0ld Ale

B. 17D. English Barley Wine

C. 22C. American Barleywine
(1)=20. Fruit Beer

A. 29A. Fruit Beer
(1)21.Spice/Herb/Vegetable Beer

A. 30A. Spice, Herb, or Vegetable

Beer

B. 30C. Winter Seasonal Beer

(1)22. Smoke-Flavored and Wood-Aged
Beer

A. 6B. Rauchbier
32A. Classic Style Smoked Beer
33A. Wood-Aged Beer
Specialty Beer
3A. Czech Pale Lager
2B. International Amber Lager
3C. Czech Amber Lager
4B. Festbier
3D. Czech Dark Lager
5A. German Leichtbier
27. Historical Beer: Kellerbier
12A. British Golden Ale
12B. Australian Sparkling Ale
21B. Specialty IPA (all)
15C. Irish Extra Stout
16C. Tropical Stout
26A. Belgian Single
17A. English Strong Ale
22B. American Strong Ale
22D. Wheatwine
27. Historical Beer (those not
already listed)
28A. Brett Beer
28B. Mixed-Fermentation Sour
Beer
28C. Wild Specialty Beer
29B. Fruit and Spice Beer
29C. Specialty Fruit Beer
. 29D. Grape Ale
30B. Autumn Seasonal Beer
20D. Specialty Spice Beer
31A. Alternative Grain Beer

.

(1)23.

.

.

EEESOFEP OF

.

.

mR ONVOZELASTD

pN<pgan

CC.33B. Specialty Wood-Aged Beer

DD. 34A. Commercial Specialty
Beer (non-Belgian styles)

EE.34B. Mixed-Style Beer

FF. 34C. Experimental Beer

31B. Alternative Sugar Beer
BB. 32B. Specialty Smoked Beer

2. Styles Sorted Using 2008 Guidelines
(Modified)

seuillumananytl 2008 wianAualadiiasAieuAaaliain
wwaneil 2021 aladlnaifiuuzsinluunaninl 2021 vzgauiaiaTylu
#u2AnyTl 2008 ANIZANAFAAINNIINIITAI

(2)1. Light Lager

A. 1A. American Light Lager

B. 1B. American Lager

C. 2A. International Pale Lager

D. 4A. Munich Helles

E. 4B. Festbier

F. 5C. Helles Exportbier
(2)2. Pilsner

A. 5A. German Leichtbier

B. 3A. Czech Pale Lager

C. 5D. German Pils

D. 3B. Czech Premium Pale Lager

E. 27. Historical Beer: Pre-Pro Lager
(2)3. European Amber Lager

A. 7A. Vienna Lager

B. 3C.Czech Amber Lager

C. 6A. Mirzen

D. 27. Historical Beer: Kellerbier
(2)4. Dark Lager

A. 2C. International Dark Lager

B. 8A. Munich Dunkel

C. 3D. Czech Dark Lager

D. 8B. Schwarzbier
(2)5. Bock

A. 4C. Helles Bock

B. 6C. Dunkles Bock

C. 9A. Doppelbock

D. 9B. Eisbock
(2)6. Light Hybrid Beer

A. 1C. Cream Ale

B. 18A. Blonde Ale

C. 5B.Kolsch

D. 1D. American Wheat Beer
(2)7. Amber Hybrid Beer

A. 2B. International Amber Lager

B. 27. Historical Beer: Kentucky

Common

C. 19B. California Common

D. 7B. Altbier
(2)8. English Pale Ale

A. 11A. Ordinary Bitter

B. 11B. Best Bitter

C. 11C. Strong Bitter

D. 12A. British Golden Ale

E. 12B. Australian Sparkling Ale
(2)9. Scottish and Irish Ale

A. 14A. Scottish Light

B. 14B. Scottish Heavy

C. 14C. Scottish Export
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(2)10.

(2)11.Engl

(2)12.

(2)13.

(2)14.

(2)15.

(2)16.

(2)17.

(2)18.

84

D.
E

A.
B.
C

A.
B.

.

.

.

CHEEYORP TORP O

.

.

.

ARCSORP

.

eEETORP

=

.

HEOEP» CORP> I

15A. Irish Red Ale

. 17C. Wee Heavy

American Ale

18B. American Pale Ale
19A. American Amber Ale
19C. American Brown Ale

ish Brown Ale

13A. Dark Mild

27, Historical Beer: London Brown
Ale

13B. British Brown Ale
Porter

13C. English Porter

27. Historical Beer: Pre-Pro Porter
20A. American Porter

9C. Baltic Porter

Stout

15B. Irish Stout

15C. Irish Extra Stout

16A. Sweet Stout

16B. Oatmeal Stout

16C. Tropical Stout

16D. Foreign Export Stout
20B. American Stout

20C. Imperial Stout

India Pale Ale (IPA)

12C. English TPA

21A. American IPA

22A. Double IPA

21B. Specialty IPA (all)
German Wheat and Rye Beer
10A. Weissbier

10B. Dunkles Weissbier

10C. Weizenbock

27. Historical Beer: Roggenbier
27. Historical Beer: Sahti
Belgian and French Ale

24A. Witbier

26A. Belgian Single

24B. Belgian Pale Ale

25B. Saison

24C. Biére de Garde

34A. Commercial Specialty Beer
(Belgian styles only)

Sour Ale

23A. Berliner Weisse

23G. Gose

23B. Flanders Red Ale

23C. Oud Bruin

23D. Lambic

23E. Gueuze

23F. Fruit Lambic

Belgian Strong Ale

25A. Belgian Blond Ale

26B. Belgian Dubbel

=N

=

(2)19.

.

.

(2)20.

.

(2)21.

¥ o Fp

g0

(2)22.
B

>

.

(2)23.

=

.

.

e

ARCSORP

]
[¢]
H

SESRel

SrmeEEY0

26C. Belgian Tripel

. 25C. Belgian Golden Strong Ale

26D. Belgian Dark Strong Ale
Strong Ale

17B. Old Ale

17A. English Strong Ale

22B. American Strong Ale

17D. English Barley Wine

22C. American Barleywine
22D. Wheatwine

Fruit Beer

29A. Fruit Beer

29D. Grape Ale
Spice/Herb/Vegetable Beer
30A. Spice, Herb, or Vegetable
Beer

30B. Autumn Seasonal Beer
30C. Winter Seasonal Beer
30D. Specialty Spice Beer
Smoke-Flavored and Wood-Aged

27. Historical Beer: Piwo
Grodziskie

27. Historical Beer: Lichtenhainer
6B. Rauchbier

32A. Classic Style Smoked Beer
33A. Wood-Aged Beer
Specialty Beer

28A. Brett Beer

28B. Mixed-Fermentation Sour
Beer

28C. Wild Specialty Beer

29B. Fruit and Spice Beer

29C. Specialty Fruit Beer

31A. Alternative Grain Beer
31B. Alternative Sugar Beer
32B. Specialty Smoked Beer
33B. Specialty Wood-Aged Beer
34A. Commercial Specialty Beer
(non-Belgian styles)

34B. Mixed-Style Beer

34C. Experimental Beer

3. Styles Sorted Using Style Family
seuil lmananynindoaunguasalnansafaalndiies lsls
Adsdolsanasunudansayss Samans iuluiduazaam unan
dnananyiiagniuaznirond

(3)1. Pale Lager

A.

.

AEgaw

1A. American Light Lager
1B. American Lager

2A. International Pale Lager
3A. Czech Pale Lager

4A. Munich Helles

4B. Festbier
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(3)2.

(3)3.

(3)4.

(3)5.

(3)6.

3)7.

(3)8.

(3)9.

G. 5A. German Leichtbier
H. 5C. Helles Exportbier
Pilsner
A. 3B. Czech Premium Pale Lager
B. 5D. German Pils

C. 27. Historical Beer: Pre-Pro Lager

Amber Lager
2B. International Amber Lager
3C. Czech Amber Lager
6A. Mirzen
6B. Rauchbier
7A. Vienna Lager
27. Historical Beer: Kellerbier
. 19B. California Common
Dark Lager
A. 2C. International Dark Lager
B. 3D. Czech Dark Lager
C. 8A. Munich Dunkel
D. 8B. Schwarzbier
Bock
A. 4C. Helles Bock
B. 6C. Dunkles Bock
C. 9A. Doppelbock
D. 9B. Eisbock
Pale Ale
1C. Cream Ale
5B. Kolsch
12A. British Golden Ale
12B. Australian Sparkling Ale
18A. Blonde Ale
18B. American Pale Ale
24B. Belgian Pale Ale
25A. Belgian Blond Ale
25B. Saison
. 26A. Belgian Single

Q@EEDSOwP

SErmeEEgORp

I
A. 12C. English IPA

21A. American IPA

21B. Specialty IPA (all)

. 22A. Double IPA

ber Ale

-B. Altbier

11A. Ordinary Bitter

11B. Best Bitter

11C. Strong Bitter

14A. Scottish Light

14B. Scottish Heavy

14C. Scottish Export

15A. Irish Red Ale

19A. American Amber Ale

24C. Biére de Garde

26B. Belgian Dubbel

27. Historical Beer: Kentucky

Common

Brown Ale

S Ow

£

CFrRErmeEpDORy

(3)10.

(3)11.S

(3)12.

(3)13.

(3)14.

(3)15.

CoORP

t

>

SEEQEECORP DQEEDORPIDORPR

AECZQOEEUORP

¥ Z2r

13A. Dark Mild

13B. British Brown Ale

19C. American Brown Ale

27, Historical Beer: London Brown
Ale

Porter

9C. Baltic Porter

13C. English Porter

20A. American Porter

27. Historical Beer: Pre-Pro Porter

ut

15B. Irish Stout

15C. Irish Extra Stout

16A. Sweet Stout

16B. Oatmeal Stout

16C. Tropical Stout

16D. Foreign Extra Stout
20B. American Stout

20C. Imperial Stout
Strong Ale

17A. British Strong Ale
17B. Old Ale

17C. Wee Heavy

17D. English Barley Wine
22B. American Strong Ale
22C. American Barleywine
22D. Wheatwine

25C. Belgian Golden Strong Ale
26C. Belgian Tripel

26D. Belgian Dark Strong Ale
Wheat Beer

1D. American Wheat Beer
10A. Weissbier

10B. Dunkles Weissbier
10C. Weizenbock

23A. Berliner Weisse

23D. Lambic

23E. Gueuze

23F. Fruit Lambic

23G. Gose

24A. Witbier

27. Historical Beer: Piwo
Grodziskie

27. Historical Beer: Lichtenhainer

. 27. Historical Beer: Roggenbier

27. Historical Beer: Sahti

Sour Ale

23B. Flanders Red

23C. Oud Bruin

Specialty Beer

All remaining beers in Categories
28-34
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4. Styles Sorted Using Country of Origin
seuil limanany nindoanyszimasunuin TagesTnsaandess
UssAniiiey.

(4)1. United States

86

A.
B.

.

ROROZENrASNIOEEYO

o

1A. American Light Lager

1B. American Lager

1C. Cream Ale

1D. American Wheat Beer
18A. Blonde Ale

18B. American Pale Ale

19A. American Amber Ale
19B. California Common

19C. American Brown Ale
20A. American Porter

20B. American Stout

21A. American IPA

21B. Specialty IPA

22A. Double IPA

22B. American Strong Ale
22C. American Barleywine
22D. Wheatwine

27. Historical Beer: Kentucky
Common

27. Historical Beer: Pre-Pro Lager
27. Historical Beer: Pre-Pro Porter

(4)2. International

A.
B.
C.

2A. International Pale Lager
2B. International Amber Lager
2C. International Dark Lager

(4)3. England

A.
B.

.

OROZErRE-EmQATETO

11A. Ordinary Bitter

11B. Best Bitter

11C. Strong Bitter

12A. British Golden Ale
12C. English TPA

13A. Dark Mild

13B. British Brown Ale
13C. English Porter

16A. Sweet Stout

16B. Oatmeal Stout

16C. Tropical Stout

16D. Foreign Extra Stout
17A. British Strong Ale
17B. Old Ale

17D. English Barley Wine
20C. Imperial Stout

27, Historical Beer: London Brown
Ale

(4)4. Scotland

A.
B.
C.
D.

14A. Scottish Light
14B. Scottish Heavy
14C. Scottish Export
17C. Wee Heavy

(4)5. Ireland

A.

15A. Irish Red Ale

B. 15B. Irish Stout
C. 15C. Irish Extra Stout

(4)6. Belgium

A. 23B. Flanders Red Ale

B. 23C. Oud Bruin

C. 23D. Lambic

D. 23E. Gueuze

E. 23F. Fruit Lambic

F. 24A. Witbier

G. 24B. Belgian Pale Ale

H. 25A. Belgian Blond Ale

I. 25B. Saison

J. 25C. Belgian Golden Strong Ale
K. 26A. Belgian Single

L. 26B. Belgian Dubbel

M. 26C. Belgian Tripel

N. 26D. Belgian Dark Strong Ale

(4)7. France

A. 24C. Biére de Garde

(4)8. Germany

A. 4A. Munich Helles

4B. Festbier

4C. Helles Bock

5A. German Leichtbier
5B. Kolsch

5C. Helles Exportbier
5D. German Pils

6A. Mirzen

6B. Rauchbier

6C. Dunkles Bock

-B. Altbier

27. Historical Beer: Kellerbier
8A. Munich Dunkel
8B. Schwarzbier

9A. Doppelbock

9B. Eisbock

10A. Weissbier

10B. Dunkles Weissbier
10C. Weizenbock

23A. Berliner Weisse
23G. Gose

EEHEDOR

.

.

SRSV REONOZENRENE

W 27. Historical Beer: Roggenbier

(4)9. Austria

(4)10.

A. 7A. Vienna Lager
Czech Republic
A. 3A. Czech Pale Lager
B. 3B. Czech Premium Pale Lager
C. 3C.Czech Amber Lager
D. 3D. Czech Dark Lager

(4)11.Poland

(4)12.

A. 27. Historical Beer: Piwo
Grodziskie
Scandinavia

A. 9C. Baltic Porter
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B. 27. Historical Beer: Sahti
(4)13. Australia
A. 12B. Australian Sparkling Ale

5. Styles Sorted Using History
seuuineEaunaIanyAIun RN s SARaAsuaLATAST
Waaanu lugUuuuAasdaanInnIIN1I9ANaNAINATENAA A,

(5)1. Pilsner
A. 3A. Czech Pale Lager
B. 3B. Czech Premium Pale Lager
C. 5D. German Pils
D. 27. Historical Beer: Pre-Pro Lager
E. 5A. German Leichtbier
(5)2. Mass Market Pale Lager
A. 1B. American Lager
B. 2A. International Pale Lager
C. 1A. American Light Lager
(5)3. European Pale Lager
A. 5C. Helles Exportbier
B. 4A. Munich Helles
C. 4B. Festbier
D. 4C. Helles Bock
(5)4. Amber Lager
. 7A.Vienna Lager
. 6A. Mirzen
27. Historical Beer: Kellerbier
3C. Czech Amber Lager
2B. International Amber Lager
(5)5. European Smoked Beer
A. 27. Historical Beer: Piwo
Grodziskie
B. 27. Historical Beer: Lichtenhainer
C. 6B. Rauchbier
(5)6. Indigenous American Beer
A. 1C. Cream Ale
B. 19B. California Common
C. 27. Historical Beer: Kentucky
Common
D. 18A. Blonde Ale
(5)7. Dark Lager
A. 8A. Munich Dunkel
B. 3D. Czech Dark Lager
C. 8B. Schwarzbier
D. 2C. International Dark Lager
(5)8. Bock
A. 6C. Dunkles Bock
B. 9A. Doppelbock
C. 9B. Eisbock
(5)9. English Pale Ale
11A. Ordinary Bitter
11B. Best Bitter
11C. Strong Bitter
12C. English TPA
(3)10. Pale Ales (derived from English
Pale Ale)

"o 0w

CoOrRPp

15A. Irish Red Ale
12B. Australian Sparkling Ale
24B. Belgian Pale Ale
12A. British Golden Ale
(5)11.American Pale Beer (derived from
English styles)
A. 18B. American Pale Ale
B. 19A. American Amber Ale
C. 21A. American IPA
(5)12. American Bitter Beer (derived
from American IPA)
A. 21B. Specialty IPA (all)
22A. Double IPA
Top-Fermented German Lagers
5B. Kolsch
-7B. Altbier
(5)14. European Farmhouse Beer
24C. Biére de Garde
25B. Saison
27. Historical Beer: Sahti
English Mild
13A. Dark Mild
(5)16. Dark American Beer (derived from
English Styles)
A. 19C. American Brown Ale
B. 27. Historical Beer: Pre-Pro Porter
C. 20A. American Porter
D. 20B. American Stout
(5)17.Porter
13C. English Porter
9C. Baltic Porter
(5)18. Irish Stout
16D. Foreign Extra Stout
15C. Irish Extra Stout
15B. Irish Stout
English Stout
20C. Imperial Stout
16B. Oatmeal Stout
16A. Sweet Stout
16C. Tropical Stout
(5)=20. Strong Ale
17B. Old Ale
17A. British Strong Ale
22B. American Strong Ale
Barleywine
17D. English Barley Wine
22C. American Barleywine
22D. Wheatwine
Belgian Ale
25A. Belgian Blond Ale
26A. Belgian Single
26B. Belgian Dubbel
Belgian Strong Ale
26C. Belgian Tripel
25C. Belgian Golden Strong Ale

.

oW

.

(5)13.

wp R

.

.

(5)15.

> oEp

.

=

.

.

.

(5)19.

.

SoRP ORFP

.

.

(5)21.

.

.

(5)22.

.

.

(5)23.

.

BPr ORP OFP O

.
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(5)24.

(5)25.

>

AEgOwEs 0O

26D. Belgian Dark Strong Ale B. 23G. Gose

Wheat Beer (5)26. Belgian Sour Ale
10A. Weissbier A. 23B. Flanders Red
10B. Dunkles Weissbier B. 23C. Oud Bruin
10C. Weizenbock C. 23D. Lambic

24A. Witbier D. 23E. Gueuze

27. Historical Beer: Roggenbier E. 23F. Fruit Lambic
1D. American Wheat Beer (5)27. Specialty Beer

German Sour Ale
23A. Berliner Weisse

>

All remaining beers in Categories
28-34
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APPENDIX B: LOCAL STYLES (alnatiavan)

nAuyIndUsznavaeraiuiedlnaniaualaegandu BICP wiaguamiys uusasssmansagdniadmsvalaariniulnsfodanamdinglu
tiaudu uazar9dmamdenuinniavasluaonite BICP laasaeaay unly uasiudurmaiurealaamani Goawrsalusmlalaeglasiny ianie
e luAuAviandu widgaaduainiunauaielinupaivualadmaii) alaanavaumartiiudunidvaasuninialaauasdlvalndiinst

Argentine Styles

X1. Dorada Pampeana
Suggested style placement: Category 18 (Pale American Beer)

En sus comienzos los cerveceros caseros argentinos estaban
muy limitados: no existian los extractos, sélo malta pilsen y
lipulo Cascade. Solo levaduras secas, comiinmente
Nottingham, Windsor o Safale. Con estos ingredientes, los
cerveceros argentinos desarrollaron una version especifica de
la Blond Ale, llamda Dorada Pampeana.

Impresion general: Facilmente bebible, accesible, con
orientaci6n a malta.

Aroma: aroma dulce maltoso ligero a moderado. Es aceptable
el aroma frutal bajo a moderado. Debe tener aroma a lapulo
bajo a medio. Sin diacetilo.

Aspecto: color amarillo claro a dorado profundo. Claro a
brillante. Espuma baja a medio con buena retencién.

Sabor: Dulzor maltoso inicial suave. Tipicamente ausentes los
flavors a caramelo. Flavor a lipulo ligero a moderado
(usualmente Cascade), pero no deberia ser agresivo. Amargor
bajo a moderado, pero el balance tiende a la malta. Final
medio-seco o algo dulce. Sin diacetilo.

Sensacion en boca: Cuerpo mediano ligero a medio.
Carbonataciéon media a alta. Sensacion suave sin amargor
aspero o astringencia.

Comentarios: es dificultoso lograr el balance.

Historia: los primeros cerveceros argentinos solo accedian a
malta pilsen y lapulo cascade y con ellos desarrollaron esta
variante de Blond Ale.

Ingredientes: usualmente solo malta palida o pilsen, aunque
puede incluir bajas proporciones de malta caramelizadas.
Comunmente lipulo Cascade. Levaduras americanas limpias,
britanicas levemente frutadas o Kolsch, usualmente
acondicionada en frio.
Estadisticas vitales:
IBUs: 15— 22

SRM: 3-5

Etiquetas: sud-america

D.I.: 1.042 —1.054
D.F.: 1.009 —1.013
G.A.: 4,3°-5,5°

Pampas Golden Ale
Overall impression: 5auing Aulsune Wiufinaas

Aroma: findunaadfivanrinulussiumnay felunans aunsed
naY fruity Tuszausnaudeliunanels anafinduaadluszausnaude
Urunani Tdaasdl diacetyl

Appearance: {idinaagaau (light yellow) funasian (deep gold) &
anulaaudialanin dvaeluszAusinaudodiunans tn1zunlfa
Flavor: samnfifusueziinnnumiuainuaaduujuuia fnazli

wusam1sunNa Ssanfgadlussausnfeliunan (Unfifa Cascade)
wiliimassimnuguuseniAuly danunsainaatlussiusifeliu

nand Tmaﬁ”ﬂﬂ%ﬁmmamqfﬂﬂmnuaaﬁ Untfinadnsafinaui dry
famauwantiaa Tsia2sd diacetyl

Mouthfeel: fidaifiafunsinunatsisiiunats m3lumiuig
nanadiege dAdnynula [dsaunnguusmianiuen

Comments: gnNarinlAinAMNENAA

History: 1utngusn homebrewer luansiaufiunfizasnfinuin: T
a1sanalFlals wanwnanunsaldlfien pils uaas, cascade aaild
wasfaduuuuse Nottingham, Windsor #3a Safale; AeRgAY

wanil guanifiasansieudunlivmmungasidesufianilefinnainalnd
Blonde Ale 13810191 Dorada Pampeana

Ingredients: Tnsnfiudrazlniiing pale n3a pils uaas uiidnag
§in15ld caramel naadludnsanls aaddfilauaada cascade lufias
awsfuilisaacann Gandanquidsanalsidntan n3afiasn Kolsch
dnazussqluanimdy

Vital Statistics: OG: 1.042 —1.054
IBU: 15-22 FG: 1.009 —1.013
SRM: 3-5 ABV: 4.3% —5.5%

Tags: south-america

X2. IPA Argenta
Suggested style placement: Category 21 (IPA)

IPA Especialidad: IPA ARGENTA

Impresion general: Una Pale Ale Argentina decididamente
amarga y lupulada, refrescante y moderadamente fuerte. La
clave del estilo esta en la tomabilidad sin asperezas y con un
buen balance.

Aroma: Intenso aroma a lapulo con caréacter floral y citrico,
derivado de los lipulos argentinos. Muchas versiones tienen
dry-hopping, lo que otorga un caracter a hierba adicional,
aunque esto no es requerido. Puede hallarse dulzura limpida a
malta e inclusive algo de caramelo, pero con menor tenor que
en las Ipas inglesas. Un caracter frutal leve de los ésteres es
aceptable, al igual que toques fenoélicos producto de la
fermentacion del trigo, que nunca deben ser dominantes y solo
deben agregar complejidad. De todos modos, el caracter
relativmente neutro de la fermentacién es lo més usual. Puede
notarse algo de alcohol en las versiones més fuertes. Sin DMS.
El diacetil es un demérito importante en esta cerveza ya que
apaga el lapulo, por lo que nunca debe estar presente.
Aspecto: El color varia de dorado medio a cobre rojizo medio.
Algunas versiones pueden tener un tinte anaranjado. Debe ser
clara, aunque las versiones con dry-hopping o que contienen
trigo no malteado pueden tener una leve turbiedad. Buena
espuma persistente.

Sabor: A lapulo medio a alto, debiendo reflejar el caracter del
lapulo argentino, con aspectos prominentemente citricos a
pomelo rosado y cascara de mandarina, que deben dominar.
Puede tener también tonos florales como flores de azhar o
también herbal y/o resinoso aunque es menos habitual y solo
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debe agregar complejidad. Amargor medio a medio alto,
soportado por una maltosidad limpia que proporciona un
balance adecuado.

Sabor a malta bajo a medio, limpido, aunque son aceptables
bajos niveles acaramelados o picantes por el uso de trigo, sea o
no malteado. Sin diacetil. Un bajo caracter frutal es aceptable,
pero no requerido. El amargor debe permanecer en el
retrogusto pero nunca debe ser aspero. Finish medio seco a
seco y refrescante. Puede percibirse algin sabor a alcohol en
las versiones maés fuertes.

Sensacion en boca: cuerpo medio liviano a medio, suave, sin
astringencias derivadas del lapulo, aunque la moderada a
moderada alta carbonatacioén puede combinarse con el trigo
para dar una sensacion seca, ain en presencia de la dulzura de
la malta. Suave tibieza a alcohol en las versiones mas fuertes
(no en todas). Menor cuerpo que la IPA inglesa, y més seca que
la IPA Americana.

Historia: La version Argentina del histérico estilo inglés
desarrollada en el marco de una serie de encuentros de la
Asociacion Civil Somos Cerveceros en 2013, donde se fueron
definiendo sus caracteristicas distintivas. Se diferencia de la
IPA Americana por agregado de trigo a la receta de granos y el
uso de lipulos Argentinos que tienen caracteristicas tnicas de
sabor y aroma. Se busca que las caracterisiticas citricas del
Iapulo Argentino armonicen con el trigo, como sucede en la
Witbier. El agregado de bajas cantidades de trigo puede
recordar al grist de la Kolsch, donde también hay un frutado
producto de la fermentacion.

Ingredientes: malta palida (bien modificada y disponible
para maceracion simple) y una cantidad de trigo como
complemento que no debe superar el 15%; El trigo puede ser
malteado o sin maltear. EN el caso de agregar caramelos,
deben ser limitados y preferentemente utilizando trigo
caramelo. Los lapulos Argentinos como el Cascade, Mapuche y
Nugget son los usuales, aunque puede tener Spalt, Victoria y
Bullion para agregar complejidad. Levadura americana que da
un perfil limpido o levemente frutal. El agua varia de blanda a
moderadamente sulfatada.

Estadisticas vitales:
IBU: 35-60 DF: 1008 — 1015

SRM: 6 —15 GA 5.0 - 6.5%.
Ejemplos comerciales: Antares Ipa Argenta, Kerze Ipa
Argenta.

Etiquetas: sud-america

DO: 1055 — 1065

Argentine IPA
Overall Impression: \{it5iaaddanainaisiaufuiffisauns
sovuazAINaLeialou dntiu Sanauseunans gaiAuAe
anudnielaelilfauidnnsesine fiauaunadige

Aroma: fndugalfilnurunianfunay citrusy uas floral Aildann
galansiaufiun anafimnuruainsaaduasastualuiunds us
maaé’lus:é’uﬁﬁwnfiﬁﬁ'zati'mu,uué’mqu 279NUAINY fruity 270
ester uay phenol Auaufitinainnsndnannadluunesintig
wiinfiesfidnwazarnnisndnluuuunans anefindunaanagasly
Fadnafiussiu Ta23sl DMS uasnsfl diacetyl fafluradefiddoy
wszsiuaansauntiinauaauls uazlinssingias
Appearance: azﬁﬁag‘luﬁa\mmﬂ'mnmﬁ (medium gold) fin

NAILATLAILUIUNATE (medium reddish copper); UN9gUuuLaNdIRA
fduanias Asdimnula udidnezfinuunlinsasuas dry-hop #3aidl

N3l unmalted wheat Faanavinldguidantias AWaund inizundls
819114

Flavor: sagavazagluszauiiunalafiogs uazaisasiauds
dnwaszuataatasiauiun: citrusy, grapefruit Ua¥ tangerine peel
ARNANTA AN floral L?jlu orange blossom %38 herbal LAY
resious wiinaneazldantnuazaisuntiaiinaududaumngy J
Ausnanaailusshulunandiogennn uazfinoasmasaiuayy
Tirinl¥aanunauga samAvasuaannlsaglusziusdeiunans
Taallasfisaninuainsaannazann uid1ezdi caramel #3a spicy
ansaadinaafisansulaluseiusn Tl diacetyl asnsanumINg
fruity luseausnle walddniiy Amnsuuanaadluaudol aftertaste
uazlaimIITULTe QUSALUY medium-dry g dry WWaruaniu a1a5u3
THsamfnasuaanagadfiazanaluguuuuiiustiy

Mouthfeel: azfiiiaifiasluuununniunatsaueiiunas Tosls
fimuehaanaay usiinnsiianslumiulusziulunatsaudegs
Uhunanefiazsanfiu wheat ﬁﬁﬂﬁmmﬁﬁﬂmm’maanm dry uangg
WUAINHIIUAINNEAA UNBFULUTANINUANEHIINUANAEDAT
Yuwauazadsianlaluguuuufiuse walisufusasmauuy)
Taemldezfiflaifiofuneniiauasaindengy uas dry nituneaIn
s

History: junuualnaifissanniszifaanidengwlunuy
a1sauiinn Tasun1swamunludl 2013 a1nnisUssyuzatanIA
Somos Cerveceros laafin1sfinundnazianIzAlaAAUAGN
American IPA Tagazfinaslduanduazaatannansiauiiun dols
sanfuaznaufifuandnuel TaafiuunAnlunisdunsenitess
citrus (1ngalanslaufiun) uazan2a1a Ad ey Witbier Usunai17
a1afilasnasadnaiiunistin Kolsch uazfinany fruity 9annnswsin
\dnwag

Ingredients: ltuaas pale ale (AUSuLABNat IALATIHINE
d1m3un19111 single-temperature infusion mashing) Taelduana
goqm 15% lidnezifiunaasnialinaast lunaas caramel uuudIfin
wazAI51du caramel wheat 1fiunan n13ldgatansiaufiuigy
cascade, mapuche Uas nugget \flufifian fousiinasdl spatt, victoria
#3a bullion fldwsAunarnwanelafnig ludadawsiuilslys
TWafazanansainang fruity lEntas drfilafiaanunainnaiasdaus
ynganandeuuuidamauiunans

Vital Statistics: OG: 1.055 — 1.065
IBU: 35 — 60 FG: 1.008 —1.015
SRM: 6 — 15 ABV: 5.0 - 6.5%.

Commercial Examples: Antares Ipa Argenta, Kerze Ipa
Argenta.

Tags: south-america
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Italian Styles

X3. Italian Grape Ale
dmsun1slauandsnig ?ﬁﬁlﬁ 29D Grape Ale

Overall Impresswn- \finsiaaanndananuneasilianuaniy
weaSeffindututay Hefidnuas Lawwumfaﬂn']ﬂﬂawm']nwmﬂ
AnEug

Aroma: ANARaNINNAUagUSasAuTR uRlainIsnaunAuaY
nauasaguesiiuliluntefimalauaslifivaunwsan 1wy n1sifia
oxidation saafiinazfianuazidunsauuaslainsfidnuazuuu
wIaAdafu stout @xsafinduaaluuy (floral, earthy) luseausn
Uunanen3alaififls unefatnsanefinuseines wild fiinl#3ande
barnyard, earthy, goaty Llrﬁlﬂﬂiitﬁuﬁulﬁ’]ﬁﬂu lambic %3a fruit
lambic 13§ diacetyl

Appearance: SanansadlFAausinasdan (ight gold) Banasuny
(copper) WAungiatnganafiduana (brown) ﬁumw%aﬁgﬁﬁmﬁmmn
nslafugagudune asdnousdaneudedunn dwasluseausin
nans Mldezla uduneaseanafianuguidniian

Flavor: dnwniztasaguiasfiaguasanunandanuannunaussn
Uunansaudiogeinunans Wudaguang - aansadeuasalusina
e Taaialy sau Anay stone fruit #3a tropical fruit (14 Wy,
gnuns, uatSean, fuizsn) 9zan9NagUINY 1Al TisAUNA red fruit
(i wass, ansadiuasl) ezunaniugaguuas sauA fruity sy
aannsndnfiiudaning aunseld special saadlsnainnany us
Astliunsatiuayuuaziimuanna lindslanawsuaurinlé base
beer gnuAL nsfisainffisuuainnisaansaianinuanls
IMUISEN m’mLﬂsmLanuaﬂmnmﬂﬁaqutﬂuﬁaﬂﬁnmuazmaﬁ’m
WnAuassalunishn wilsirasauimniawlu sour ale/lambic
wiaanuszianfindredu sanndenldnsaudennaidnlunuy
barnyard, earthy, goaty a1x13anula ualiAITHANUANTR AYNLN
wazsaufiravaalmisfiluszausi T3ina3d diacetyl

Mouthfeel: ia13lumiulussiugoliunans saananissuiam
nau Teamldudailafisiazaglusziuunaudioliunans uazfinam
acidity 1@ntiaafidansntaainn1sduduuy dry faatnafifinauuse

ananuANIdnaduls uiliasiinuidniauniauuy solventy

History: \{ia5 Italian Grape Ale (IGA) gnmém%’mﬁnﬁ Birrificio
Montegioco Uag Birrificio Barley 111l 2006-2007 uasilaqliulasu
nsuaslaglssasmaifiesnaraurludang wananidasulasu
afienluansgadnuazssnaguaniniay ) findduancde
aaduiusseninnfiasuarland daldunsatuayuainaiy
wmnﬁa'mnmanumaamnmﬂ‘luwuﬂmﬂ ) vavilszing assandly
miuam\manmwun ANRANNBRANENEEINN LaTAINAR
ﬂsw\aaiaﬂnawmammm Tneluuddadnfudesussaniiesly
naundnsiunvatlsnies

T‘mLﬁﬂ%ﬂ'mLtﬁﬂﬁﬂngmmuﬁtﬂu wild/sour 21 "Wild IGA" #3a "Sour
IGA"

Ingl‘edlents‘ 4 pils Lﬂuuaamwumwsamaﬁﬁ aau wianae

special uaananias (0’1&1) aﬂumminuammuaﬂqﬂm 40% uay

vaadiaman aguniaaguunansamnlrlutunausine - 16 wu
Tusgninenssin iaasastluseninaniantnafousnniansefiaan
lufiaafladnwasfunany Gmulduaanin) wadlusnaniv
fruity/spicy (nWugSanguuaziuafiny) Sadlniaansalisauiy
famuiinaulssiog Tnaatuuuglsgainn dalngjaziduaneiug
wassiuniadengw azgnlalutsunasiasilalailFddnwaziowsd
it lulwdas

Style Comparison: adefufiesualsl winawidunniualndd
\udasziflasanndimnumainnatenasiugaguluing

Vital Statistics: OG: 1.045-1.100
IBUs: 6 — 30 FG: 1.005-1.015
SRM: 4 — 25 ABV: 4.5-12%

Commercial Examples: Montegioco Open Mind, Birrificio
Barley BB5-10, Birrificio del Forte Il Tralcio, Viess Beer al
mosto di gewurtztraminer, CRAK IGA Cabernet, Birrificio
Apuano Ninkasi, Luppolajo Mons Rubus

Tags: Specialty-beer, Fruit

Brazilian Styles

X4. Catharina Sour

Estilo sugerido para inscri¢cdo: Categoria 29 (Fruit
Beer)

Impressao Geral: Uma cerveja refrescante de trigo, acida
e com frutas, possui um carater de frutas vivida e uma
acidez latica limpa. A graduacio alcodlica contida, o
corpo leve, a carbonatacio elevada, e amargor abaixo
da percepciao fazem com que a fruta fresca seja o
destaque. A fruta niao precisa ser de carater tropical,
mas normalmente apresenta este perfil.

Aroma: Médio a alto carater de fruta, reconhecivel e
identificavel de forma imediata. Uma acidez latica
limpa de intensidade baixa a media que complementa
a fruta. Malte tipicamente neutro, mas pode
apresentar notas de pao e grios em carater de apoio.
Fermentaciao limpa sem carater de levedura selvagem
ou funky. Sem aroma de lapulo. Sem alcool agressivo.
Especiarias, ervas e vegetais devem complementar a
fruta se estiverem presentes.

Aparéncia: Coloracio tipicamente bastante clara —
amarela-palha até dourada. Espuma branca de média
a alta formacao e média a boa retencao. A coloraciao
da espuma e da cerveja podem ser alteradas e ficar
com a coloracio da fruta. Claridade pode ser bastante
limpida até turva. Efervescente.

Sabor: Sabor de fruta fresca dominante em intensidade
média a alta, com uma acidez latica limpa de
intensidade baixa a média-alta de forma
complementar mas notavel. A fruta deve ter um
carater fresco, sem parecer cozida, parecida com
geléia ou artificial. O malte € normalmente ausente, se
presente pode ter um carater baixo de grios ou pao,
mas nao deve nunca competir com a fruta ou a acidez.
Amargor do lipulo abaixo do limiar de percepcao.
Final seco com um retrogosto limpo, acido e frutado.
Sem sabor de lapulo, notas acéticas, diacetil, ou
sabores funk oriundos de Brett. Especiarias, ervas e
vegetais sio opcionais e em carater complementar a
fruta.

BJCP Beer Style Guidelines — 2021 Edition 91



Sensacao de Boca: Corpo baixo a médio-baixo.
Carbonatacio média a alta. Sem aquecimento
alcoolico. Acidez baixa a média-baixa sem ser
agressivamente acida ou adstringente.

Comentéarios: Melhor servida fresca. A acidez pode
fazer com que a cerveja pareca mais seca e com um
corpo menor do que a gravidade final sugere. Uma
Berliner Weisse com adicao de frutas deve ser inscrita
na categoria 29A Fruit Beer.

Histéria: Os exemplos individuais existiam com nomes
diferentes anteriormente no Brasil, mas o estilo se
tornou popular com esse nome depois que foi definido
formalmente em 2015 durante uma reuniio entre
cervejeiros profissionais e caseiros em Santa
Catarina. Utilizando ingredientes locais adequados
para um clima quente, o estilo se espalhou para
outros estados do Brasil e além, sendo um estilo
muito popular na América do Sul — tanto em
competicoes comerciais como caseiras.

Ingredientes: Malte Pilsen com malte de trigo ou trigo
nio maltado. A técnica de Kettle Sour com o uso de
Lacto é a mais comum de ser utilizada, seguida por
uma fermentacio com uma levedura ale neutra. A
fruta é tipicamente adicionada nos estagios finais da
fermentacio. Frutas da estacio frescas, comumente
tropicais. Especiarias, ervas e vegetais siao opcionais,
mas devem sempre estar em carater de apoio e elevar
a percepcio da fruta.

Comparacoes de Estilo: Como uma Berliner Weisse mais
forte, mas com fruta fresca e sem Brett. Menos acida
do que Lambic e Gueuze e sem o carater da Brett. A
partir do guia de estilos 2021, cervejas semelhantes
podem ser inscritas no estilo mais amplo 28C Wild
Specialty Beer Style.

Estatisticas “Vitais”: OG: 1.039 —1.048
IBU:2-8 FG: 1.004 — 1.012
SRM:2-6 ABV: 4.0 — 5.5%.

Exemplos Comerciais: Armada Daenerys, Blumenau
Catharina Sour Péssego, Istep6 Goiabéra, Itajahy
Catharina Araca Sour, Liffey Coroa Real, UNIKA

Tangerina Clemenules

Marcagoes: estilo-craft, sud-america, fruta, acida,
cerveja-specialty

Catharina Sour

N139ANGUTUNLYI: wuam 29 (lasualsl)

v
& o

Overall Impression: (fit13 fruited sour wheat fianfuiidnuae
asnaliifimanuazdl lactic acidity fidazann uaanagasfignAruny
1 dlaifiesune denslumiuge uazlifinnauafiidn vinls
ausAmasanaaliansuin Tnonaliilotnidunalioniau udli
snfiusianduruiuaualy

Aroma: fimusaraianualilusziuiunanadegedeeziautn
uazdoinalatiug fimnuiiaainnsauaniniiazainluszsuside
Tunansfimeaiuayusanalsl vaadsinddneanfunate aunse
wuluuuy grainy #3a bready Tafisnaeady flusiwdnnsnsing
azanlaelifidnwaisiadfiniendaulanisznana Tifialssinen
go1l uazlifiuaanagadfiunaumu n3anne ayulns niadnfidanly

(&gl Asafuayusanaldififog

U

Appearance: 8nazmautnedan — AUAENIY (straw) Bednas
(gold) SinandunaluszauLunanadioge Wasinzuna il unanadof
Suanifiusuazduaoatannsndauaudoacnalils aulaana
fialauunnwsasinaugu uazdivlasiigiuise

Flavor: fisaumfainaaldanlussiuiunanadogonuin Taad
AMwIEENnuaRRnfiszatauazasiuayy aglussFuafniunan
nalfimsfidnwaizanlna Tiasddnuazmiounafiugegn we #ia
guadlaudaiasisd dnazlinunaad wadrdasfinaswuluuuy grainy
w38 bready uazlimsauniinalinianaiyses anusanaatl
AIsENNINsERufiaunsadials audiaay dry wasdsamdiian
waznaldififaan Tiarswusaunfuasaay, acetic, diacetyl W3a3atIf
funky 970 brett 819WLLASAGINA, dyulng wazdnidunndanidia
Auaunaldl

Mouthfeel: fuilaifisiureiiunans fiarsTumiulunanefoge Tal
fimadanainuaanagas firnuseasndegiliunatalealyl#
AMNIENITEITHLSINT AN

Comments: Amsaxlunuuianlnifign arsilunsaararinlides
38n dry uaziilaifiadunendnen final gravity finaely (fiud Berliner
Weisse Niinalinisdanalnd 29A Fruit Beer

History: fhatnsianizinasiagnneldfafiunnsrefuluusida us
dlndiilfFuanuisunalsiaindeanfifinnsimunatoiy
mansludl 2015 sewinensussyudnlfifinisseninaguinasmii
1fiusuas homebrewer 113§ Santa Catarina 1a1us1#a lnafidrunas
Tufinsdufinunzanfuanmainiafiavdu slnddlduninanaluiy
fu ) lwusnBauaziau +) waznaeiualnafldsuanufiasatnonn
Tuawsnald Neludewnduduazlunisuneiuosluuuy homebrew

Ingredients: 14 pilsner NaaRAUAR wheat NaARY3Ia wheat 7

Taisnun1ssaad n1slanadanisrinl#isealuuu Kettle Sour G
wanlm (Lacto) Lﬂuﬁﬁﬂmmnﬁqm nsususansndnaefiadioa
filiunane naliisinazgniialuinetinanasniamiin Taasinlinaldinnu
ggnnafiaalng Tasannzualiioniau aunsalieTaone, dyulng
wazdniiuiudan wimsaiuayuuaziaiuniIsiauatana Hiaus

Style Comparison: A§1efiu Berliner Weiss fiAA28INI1NIN
i sntunaliaauazlifl Brett avfinnanisaatdannin Lambic uas
Gueuze uazlafidnuouzuan Brett AmuuIN10gl 2021 (finsfndedu
a3 lUienUssian 28C Wild Specialty Beer TaLtufiu

Vital Statistics: OG: 1.039 —1.048
IBU:2-8 FG: 1.004 — 1.012
SRM:2 -6 ABV: 4.0 — 5.5%.

Commercial Examples: Armada Daenerys, Blumenau
Catharina Sour Péssego, Istep6 Goiabéra, Itajahy Catharina
Araca Sour, Liffey Coroa Real, UNIKA Tangerina Clemenules

Tags: craft-style, south-america, fruit, sour, specialty-beer
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New Zealand Styles

X5. New Zealand Pilsner
n’:ﬁ'}”mﬂmnnﬁuuw"l: #uIA 12(Pale Commonwealth Beer)

Overall Impression: \{ias8nasaau A dry wazndnasdng
azanm Taasiunisldaataniafuausfliausamaslunuy topical,
citrusy, fruity, grassy StHaifiasiuunans ﬁé’uﬁaﬁmmauassamﬁﬁ
suduuazausaattndeunng Taefinaadfidunanedeaudise
bready Lﬁ'aaﬁuauummarﬂﬁuu,a:m’mﬁuﬁuﬂaﬂaaﬂ‘lutﬁﬂ% 7i#
Aulfanauazantiunnn

Aroma: finduaatlusziuiunansiegsfiazfiaufeaatadielns
nlanlng ﬁﬁnﬁ]ztﬂmmu tropical fruit, citrus (lime, white
grapefruit), gooseberry, honeydew melon, with a light green bell
pepper #3a grassy finaasluszauliunanedesiiunane iras
avfuayu funmantiAfiliunatefia bready-crackery & DMS san
Foanafin3a Uil fanddnwarazatauaniiunans Tasanawy
sulfur lusziusn aalazsasiinnulaauigaluniuauna usf
Fasfinaadfmulfiaausos

Appearance: AlAmousianng (straw) Tlaudenasiuy (deep gold)
widrulnejaziiundandnag (vellow gold) Taafialuazfinaalad
fiaaufitlafign armguiaiduraunnsas fvasdunafianueiusiuag
AINUENIUIY

Flavor: finnusunasaatlsziulunatsfisge dedimnuuafiiniay
wilsinszéine uazifiuduilaniufigalumnuauna uazandludoly
aftertaste fisaaailusziutunatefegeddnwaislunadierfunam
(tropical, citrus, gooseberry, melon, grass) H3ANAAR 1UILAUAE 6N
1Uunans UL grainy-sweet, bready #3a crackery AlUsTWanNS
winfiazann (ester 9nn1swsindaluanuianaia) ausalunuy
dry @i dry-off W3anAINEZANA ﬁu?iuiumauww%ammmnmﬁlﬁ
nszhnelu aftertaste dnaamnanalimnuidnmuuaifioslinasiisa
wulaemse ausaluuuy dry wals crisp #iafnay ANNANAAAIT
TunesngaunsanausiisissnuansApaiaInuaasattin

Mouthfeel: fifiadasseiuiunanafounsdiunans ansluiuiiv
Tuszaudunanadiegediunane danusuuianiaudn linisidn
nszANIRsacImaNAR Y

Comments: naugavinfinanawiindeadeiulanl Sauvignon
Blanc 91ndn#uaus Taadalssinuas tropical fruit, grassy, melon Uas
lime finazgnuaniualndlauinluiafuaus Tnelafamiaaniiu
naelugaumgfifiidu nnsauansey sulfur lufissAiaSaudadiude
dAny ilasannsianatinudeiunauaals

History: TaudnInajgnimmualasguuuunnifnfindatiu
Emerson’s Brewery 1uﬁ3ﬁnaﬁﬂﬂﬂﬁiiﬁ 1990, New Zealand Pilsner
Tsnaneenusamaseasiuflaaeiuguasaataniirfuausdsuim
uazANTEa Y

Ingredients: luaaiaeiugainfiafuaus wwu Motueka, Riwaka,
Nelson Sauvin $inlt52u Pacific Jade Tunnsl%Amy danaal
Tanlmianaasmsidaniaanigaminianagnlusenininiuseinas
findnefiu Tﬁmaam‘ﬁdamﬂuﬁugmndu pale %32 pilsner Tnaanad

wheat aasantian Wrliusamsnlaaily azfinaalsasinnda
Hawln lufiadannasiazaransadadiaaniiunaouin

Style Comparison: ifiai/5auifisufiu German Pils a¢lal crisp
uaz dry irilunauau Tasfinnasuulauazueanuinnii uazfiils
fiedfinunndn Wlaifisufiu Czech Premium Pale Lager 2sfiAany
Furannasuaaniauniuaznamiiniiszatandn finnuaunandne
ffu Kélsch #3a British Golden Ale usiazfinaugaifisunin 1fia
Wisufrufualndleasiu sziulufiaeiusaaannirduausid
anwouziily tropical, citrusy, fruity, grassy uazinazdanwaeAdng
Tl Timsfianueuannndafinnuaunafisatifisuirin 1PA

Vital Statistics: OG: 1.044 — 1.056

IBU: 25 — 45 FG: 1.009 - 1.014

SRM:2 -6 ABV: 4.5 -5.8%.
Commercial Examples: Croucher New Zealand Pilsner,
Emerson’s Pilsner, Liberty Halo Pilsner, Panhead Port Road
Pilsner, Sawmill Pilsner, Tuatara Mot Eureka

Tags: bitter, pale-color, standard-strength, bottom-fermented,
hoppy, pilsner-family, lagered, craft-style, pacific
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