
Vol 11 No. 3 March 2007
Meeting  Wednesday, 7:00 pm March 28 at Germania Mannerchor

Meeting Schedule 2007

February 28th Germania 7 pm

March 28th Germania 7 pm

April 18th Germania 7 pm

May 30 Germania 7 pm

June ?  Cookout at Jack’s

July 28 TBA

August 25th  TBA

September 26 Germania 7 pm

Featured Beer:   Porter/Stout

 
Not a whole lot of brewing over the last month.  The repairs to the big malt 
mill are not complete, cleaning the bearings and adapting a new drive pulley 
didn’t make it work any better.  We are going to have to have a set of gears 
made to drive both rollers, friction on o-rings just doesn’t do it.  I get a feeling 
we may be forced to go to roller bearings, too.  

We do have quite a store of lager maturing, hopefully we can get it bottled up 
and ready for contests shortly.  The maple beer this year is going to be better 
than last year -- all four of the “live” cultures we got last year were dead, and 
we got a wild yeast fermentation.  Quite nasty.

Our lagers turned out quite well.  However, it’s quite obvious that in one batch 
our hops weren’t the freshest.  Minor flavor problems sure stand out in a fine 
lager!

We will be back to brewing ales now that the weather has warmed up, and will 
close down pretty soon for the season.  Just too hot to brew in the summer!

Beer evaluation schedule:

March:  Porter/Stout

April:  Pale Ale / IPA

May:  Blegian Beers

September:  Wheat/Wit

October:  Okotberfest

November: OVHA “Big Turkey” Homebrew Contest

December:  Holiday Beer/Winter Warmer

, Brewer’s Musings

NEW OFFICERS:
 

Vice President: Dwyane Delaney

Treasurer: Jack Frey

Secretary: Peter Frederick

Board Members:

Chris Alvey, Chris Norrick, John 
Dippel.

The OVHA Tap



12. PORTER
12A. Brown Porter

Aroma: Malt aroma with mild roastiness should be evident, and may have a chocolaty quality. May also show some non-roasted malt character in support 
(caramelly, grainy, bready, nutty, toffee-like and/or sweet). English hop aroma moderate to none. Fruity esters moderate to none. Diacetyl low to none.

Appearance: Light brown to dark brown in color, often with ruby highlights when held up to light. Good clarity, although may approach being opaque. 
Moderate off-white to light tan head with good to fair retention.

Flavor: Malt flavor includes a mild-to moderate roastiness (frequently with a chocolate character) and often a significant caramel, nutty, and/or tof-
fee character. May have other secondary flavors such as coffee, licorice, biscuits or toast in support. Should not have a significant black malt character 
(acrid, burnt, or harsh roasted flavors), although small amounts may contribute a bitter chocolate complexity. English hop flavor moderate to none. 
Medium-low to medium hop bitterness will vary the balance from slightly malty to slightly bitter. Usually fairly well attenuated, although somewhat 
sweet versions exist.
Diacetyl should be moderately low to none. Moderate to low fruity esters.

Mouthfeel: Medium-light to medium body. Moderately low to moderately high carbonation.

Overall Impression: A fairly substantial English dark ale with restrained roasty characteristics.

History: Originating in England, porter evolved from a blend of beers or gyles known as “Entire.” A precursor to stout. Said to have been favored by por-
ters and other physical laborers. Comments: Differs from a robust porter in that it usually has softer, sweeter and more caramelly flavors, lower gravities, 
and usually less alcohol. More substance and roast than a brown ale. Higher in gravity than a dark mild. Some versions are fermented with lager yeast.
Balance tends toward malt more than hops. Usually has an “English” character. Historical versions with Brettanomyces, sourness, or smokiness should 
be entered in the specialty category.

Ingredients: English ingredients are most common. May contain several malts, including chocolate and/or other dark roasted malts and caramel-type 
malts. Historical versions would use a significant amount of brown malt. Usually does not contain large amounts of black patent malt or roasted barley. 
English hops are most common, but are usually subdued. London or Dublin-type water (moderate carbonate hardness) is traditional. English or Irish ale 
yeast, or occasionally lager yeast, is used. May contain a moderate amount of adjuncts (sugars, maize, molasses, treacle, etc.).

Vital Statistics:            OG: 1.040-1.052
IBUs; 18-35                FG: 1.008-1.014
SRM: 20-30                ABV: 4-5.4%

Commercial Examples: Samuel Smith Taddy Porter, Fuller’s London Porter, Burton Bridge Burton Porter, Nethergate Old Growler Porter, Nick 
Stafford’s Nightmare Yorkshire Porter, St. Peters Old-Style Porter, Bateman’s Salem Porter, Shepherd Neame Original Porter, Flag Porter, Yuengling 
Porter, Geary’s London Style Porter

12B. Robust Porter

Aroma: Roasty aroma (often with a lightly burnt, black malt character) should be noticeable and may be moderately strong. Optionally may also show 
some additional malt character in support (grainy, bready, toffee-like, caramelly, chocolate, coffee, rich, and/or sweet). Hop aroma low to high (US or 
UK varieties). Some American versions may be dry-hopped. Fruity esters are moderate to none. Diacetyl low to none.

Appearance: Medium brown to very dark brown, often with ruby- or garnet-like highlights. Can approach black in color. Clarity may be difficult to dis-
cern in such a dark beer, but when not opaque will be clear (particularly when held up to the light). Full, tan-colored head with moderately good head 
retention.

Flavor: Moderately strong malt flavor usually features a lightly burnt, black malt character (and sometimes chocolate and/or coffee flavors) with a bit 
of roasty dryness in the finish. Overall flavor may finish from dry to medium-sweet, depending on grist composition, hop bittering level, and attenua-
tion. May have a sharp character from dark roasted grains, although should not be overly acrid, burnt or harsh. Medium to high bitterness, which can be 
accentuated by the roasted malt. Hop flavor can vary from low to moderately high (US or UK varieties, typically), and balances the roasted malt flavors. 
Diacetyl
low to none. Fruity esters moderate to none. 

Mouthfeel: Medium to medium-full body. Moderately low to moderately high carbonation. Stronger versions may have a slight alcohol warmth. May 
have a slight astringency from roasted grains, although this character should not be strong.

Overall Impression: A substantial, malty dark ale with a complex and flavorful roasty character.

History: Stronger, hoppier and/or roastier version of porter designed as either a historical throwback or an American interpretation of the style. 
Traditional versions will have a more subtle hop character (often English), while modern versions may be considerably more aggressive. Both types are 
equally valid.

Comments: Although a rather broad style open to brewer interpretation, it may be distinguished from Stout as lacking a strong roasted barley character. It 
differs from a brown porter in that a black patent or roasted grain character is usually present, and it can be stronger in alcohol. Roast intensity and malt 
flavors can also vary significantly. May or may not have a strong hop character, and may or may not have significant fermentation by-products; thus may 



seem tohave an “American” or “English” character. 
Ingredients: May contain several malts, prominently dark roasted malts and grains, which often include black patent malt (chocolate malt and/or roasted 
barley may also be used in some versions). Hops are used for bittering, flavor and/or aroma, and are frequently UK or US varieties. Water with moderate to 
high carbonate hardness is typical. Ale yeast can either be clean US versions or characterful English varieties.

Vital Statistics:              OG: 1.048-1.065
IBUs: 25-50+                FG: 1.012- 1.016
SRM: 22-35+                ABV:4.8-6%

Commercial Examples: Anchor Porter, Great Lakes Edmund Fitzgerald Porter, Sierra Nevada Porter, Bell’s Porter, Thirsty Dog Old Leghumper, Otter Creek 
Stovepipe Porter, Portland Haystack Black Porter, Avery New World Porter, Deschutes Black Butte Porter, Redhook Blackhook Porter

12C. Baltic Porter

Aroma: Rich malty sweetness often containing caramel, toffee, nutty to deep toast, and/or licorice notes. Complex alcohol and ester profile of moderate 
strength, and reminiscent of plums, prunes, raisins, cherries or currants, occasionally with a vinous Port-like quality. Some darker malt character that is deep 
chocolate, coffee or molasses but never burnt. No hops. No sourness. Very smooth.

Appearance: Dark reddish copper to opaque dark brown (not black). Thick, persistent tan-colored head. Clear, although darker versions can be opaque.

Flavor: As with aroma, has a rich malty sweetness with a complex blend of deep malt, dried fruit esters, and alcohol. Has a prominent yet smooth schwarzbi-
er-like roasted flavor that stops short of burnt. Mouth-filling and very smooth. Clean lager character; no diacetyl. Starts sweet but darker malt flavors quickly 
dominates and persists through finish. Just a touch dry with a hint of roast coffee or licorice in the finish. Malt can have a caramel, toffee, nutty, molasses 
and/or
licorice complexity. Light hints of black currant and dark fruits. Medium-low to medium bitterness from malt and hops, just to provide balance. Perhaps a 
hint of hop flavor.

Mouthfeel: Generally quite full-bodied and smooth, with a well-aged alcohol warmth (although the rarer lower gravity Carnegie-style versions will have a 
medium body and less warmth). Medium to medium-high carbonation, making it seem even more mouth-filling. Not heavy on the tongue due to carbonation 
level.

Overall Impression: A Baltic Porter often has the malt flavors reminiscent of an English brown porter and the restrained roast of a schwarzbier, but with a 
higher OG and alcohol content than either. Very complex, with multi-layered flavors.

History: Traditional beer from countries bordering the Baltic Sea. Derived from English porters but influenced by Russian Imperial Stouts.

Comments: May also be described as an Imperial Porter, although heavily roasted or hopped versions should be entered as either Imperial Stouts or specialty 
beers.

Ingredients: Generally lager yeast (cold fermented if using ale yeast). Debittered chocolate or black malt. Munich or Vienna base malt. Continental hops. 
May contain crystal malts and/or adjuncts. Brown or amber malt common in historical recipes.

Vital Statistics:                OG: 1.060-1.090   -
IBUs: 20-40                 FG: 1.016-1.024
SRM: 17-30               ABV: 5.5-9.5% (although 7-8.5% is most typical)

Commercial Examples: Sinebrychoff Porter (Finland), Zywiec Porter (Poland), Baltika Porter (Russia), Carnegie Stark Porter (Sweden), Dojiidy Polski 
(Poland), Aldaris Porteris (Latvia), Utenos Porter (Lithuania), Kozlak Porter (Poland), Stepan Razin Porter (Russia)
 



The Ohio Valley Homebrew Association
Peter Frederick
15805 Darmstadt Rd
Evansville, IN 47726

Hop of the Month
Liberty

Liberty is another triploid cross of the Hallertauer Mittelfruher, with characteristics similar to those of Mt. 
Hood. It was releasedat almost the same time. Initially the rapid growth in popularity of the Mt Hood 
relegated Liberty to a secondary position. However it has become increasingly popular for some ales and 
lagers, and there are those brewers who feel it is closer to its parent than is Mt. Hood. Alpha acid runs from 
3.5 to 5.5%. Though substantially similar to Mt. Hood, it does differ in that it does not have farnesene in the 
essential oils,
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Dingeman’s Special B (140 -155 L)

Special B is the darkest of Belgian crystal malts.  
Dingeman’s Special B will impart a heavy caramel taste 
and is often credited with the raisin-like flavors of some 
Belgian Abbey ales.  Larger percentages (greater than 5% 
of the grist) will contribute a dark brown-black color and 
fuller body.

Special B can be used in small amounts to give some color 
(usually reddish) to pale ales while adding only a low 
level of caramel flavor.  Should not be used in light ales, 
as the flavor profile will be off.  In large amounts it will 
overpower lighter malts and lighter crystal malts.


