Late and Dry hopping schedules in commercial IPA brewing, scaled to 5 gallon homebrew recipes.

Late Dry
total total |Dry hopping varieties |Dry hopping
|IPA ABV%]| (0z.) |Late hopping varieties (0z.) | (oz.) |(oz.) contacttime |Source
Columbus, Centennial, |3/4 12-14 days,
Pliny the Elder | 8.1% | 3.5 |1 Centennial, 2.50 Simcoe 3.75 |Simcoe, 1.25 ea. 1/45 days Zymurgy, July/August 2009 & 2010

2.5 Cascade, 2.5 Cen-
tennial, 0.5 Simcoe, 0.51/2 7 days, 1/2

Union Jack 7.5% | 3.5 |Centennial, Cascade 1.75ea.] 6 |Amarillo 3 days CyYBI
NHC handout 2009, Homebrew Mart
Sculpin 7.0%] 1 JAmarillo 3 |1 Simcoe, 2 Amarillo |7 days "North Star"
Amarillo, Columbus,
Racer 5 7.0%] 1 0.5 Columbus, 0.5 Cascade 1.5 |Centennial. 0.5 ea. 2 weeks? Zymurgy, July/August 2010
4.5 Simcoe, 2.25 Cen-
Maharaja 10.5%] 4 |2 Centennial, 2 Simcoe 9 |tennial, 2.25 Chinook |2 weeks? Zymurgy, JuIy/August 2009

10.5 Amarillo, 0.5 Cen-
tennial, 0.5 Columbus,

West Coast IPA | 7.3% | 1 ]0.5 Columbus, 0.5 Simcoe 2 ]0.5 Simcoe 2 weeks? CyBI
1.5 Columbus, 1.1 Sim-
IPAX 6.7% | 2 [0.75 Columbus, 0.75 Simcoe] 2.6 |coe 10 days From the brewer
1.20 Falconer's Flight, .90 2.6 Citra, 1.4 Falconer's
Denogginizer 9.8% | 2.1 |Cascade 5.2 |Flight, 1.2 Cascade 10 days(?) From the brewer

Links to other presentations and resources:

American Hop Dry hopping flavor characteristics: http://www.destroy.net/brewing/hopref-052010.pdf
Brewing Network Double IPA presentation slides: http://www.destroy.net/brewing/IIPA.pdf

Hops presentation for BICP study group: http://www.destroy.net/brewing/BJCP2009-hops.pdf

contact: nate@destroy.net



American IPA foundation recipe

Based on Dankness/Citrus Bomb IPA Recipe,
1.067-1.010. 70 IBU. 7.6% ABV

°
L]
L]
8 Grain/Extract/Sugar
Q- 85 |American 2-row America 2
oamD
o 10 |Pilsener or Munich Belgium/Germany 2
m 2 |Simpsons Caramalt England 30-37
m 3|Crystal 15L America 15
Mash Schedule "Hop-Fu”
! Imperial IPA
Saccharification Rest: 150 60 Min : )
— ; Ingredients for 14 US ¢ L
Mash-out Rest: 165] 15 Min
Sparge: 165 Varies

Kettle Hops

Magnum 25 90 min
Crz 35 30 min
Cascade or Centennial or 30z. per 5 1 min
Citra gal.

Yeast and Fermentation

Use Whirlfloc at 15 minutes left in boil.
Yeast nutrient: Servomyces at 10 minutes left in boil.

White Labs WLP001/Wyeast 1056

Begin an active starter 18-24 hours before pitching.

Pitch at 65F. Ferment at 65F for 7 days.

Finish out at 68F for 2 days.

9 day fermentation total.

Pitch at 65F. Finished out at 68F. 9 day fermentation total.

Dry Hop: 30z. hops per 5 gallons of your choice. (see
reverse for ideas)
5-7 days maximum.

1056 American ale

arbonate

Original Specific Gravity: 1.067
Final Specific Gravity: 1.(
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