Young's Double Chocolate Stout Clone
an All Grain Sweet Stout by tkenneth
Fermentables
	Amount
	Fermentable
	Use
	PPG
	Color

	7.5 lb
	 Maris Otter Pale Ale Malt
	Mash
	36
	2 °L

	1.0 lb
	 2-Row Chocolate Malt
	Mash
	34
	350 °L

	1.0 lb
	 Caramel Malt 80L
	Mash
	33
	80 °L

	0.5 lb
	 Roast Barley
	Mash
	30
	550 °L


Hops
	Amount
	Hop
	Time
	Use
	Form
	AA

	0.75 oz
	Crystal (US)
	60 min
	Boil
	Pellet
	4.3%

	1.0 oz
	Crystal (US)
	15 min
	Boil
	Pellet
	4.3%

	0.25 oz
	Crystal (US)
	5 min
	Boil
	Pellet
	4.3%


Yeasts
	Name
	Lab/Product
	Attenuation

	Irish Ale Yeast
	White Labs WLP004
	72.0%


Extras
	Amount
	Name
	Time
	Use

	1.0 lb
	Lactose
	10.0 min
	Boil

	0.6 oz
	Chocolate Extract
	0.0 days
	Bottle

	8.0 oz
	Cocoa Powder
	10.0 min
	Boil

	1.0 tsp
	Irish Moss
	15.0 min
	Boil


Mash steps
	Step
	Heat Source
	Target Temp
	Time

	Saccharification Rest
	Infusion
	68.0 °C
	60 min

	Mash-Out
	Infusion
	75.0 °C
	15 min


Stats
Batch & Boil
· Batch Size4.99 gal
· Boil Time60 min
Properties
· [bookmark: _GoBack]OG1.056
· FG1.016
· IBU19 
· ABV5.3%
· Color
 45 SRM 
· BalanceSweet
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