
B R E W I N G  N O T E S
1  hou r  mash  a t  155°F  (68°C ) .  1  hou r  bo i l .  Decan t  and  p i t c h  yea s t  s t a r t e r .  F i t  
f e rmen t e r  w i t h  b l ow -o f f  dev i ce .  F e rmen t  a t  65°F  (18°C ) .

May 2,  2026

I N G R E D I E N T S

Ex t ra c t  Ve r s i on
Subs t i t u t e  10  l b .  ( 4 .54  kg )  o f  pa l e  ma l t  e x t r ac t  s y r up  f o r  t h e  pa l e  ma l t .  M i l l  t h e
r ema in i ng  g ra i n s  and  s t eep  t hem  i n  160°F  (71°C )  wa t e r  f o r  30  m inu t e s .  Remove
g ra i n s ,  r i n s e ,  and  add  t he  r e s u l t i ng  wo r t  t o  t he  ke t t l e .  D i s so l v e  t he  ex t r ac t  i n  ho t
b r ew ing  l i quo r  and  add  t o  t he  ke t t l e .  Top  up  t o  t he  de s i r ed  p r e - bo i l  vo l ume  and
p roceed  w i t h  t he  bo i l  a s  spec i f i ed  i n  t he  a l l - g ra i n  r e c ipe .

J oe l  McGorm ley  o f  Z i on s v i l l e ,  I nd iana ,  won  a  go ld  meda l  i n  Ca t ego ry  22 :  Impe r i a l  Po r t e r  &  S t ou t
i n  t he  2024  Na t i ona l  Homeb rew  Compe t i t i on  F i na l  Round .  McGorm ley ’ s  Ru s s i an - s t y l e  impe r i a l
s t ou t  ea rned  go ld  ou t  o f  80  en t r i e s .

McGorm ley  s ha re s  t he  f o l l ow ing  abou t  Da r k  Ce l l a r :  “Boozy  Ru s s i an  Impe r i a l  S t ou t  w i t h  b ig  r oa s t ,
c hoco la t e ,  and  p i t c h - b l ack  da r kne s s  l i k e  t he  o l d  f a rm  ce l l a r  w i t h  t he  doo r s  c l o sed  and  when  you
can ’ t  f i nd  t he  pu l l  c ha i n . ”

Batch volume:  5 U.S. gal.  (18.93 L)
Original  gravi ty:  1.110 (26°P)
Final  gravi ty:  1.035 (8.7°P)
Eff ic iency:  49%

Color:  102  SRM
Bit terness:  62 IBU
Alcohol:  9.9% by volume

Fo r  mo re  r e c ipe s  and  t o  j o i n  t he  AHA,  v i s i t  Homebrewer sAs so c i a t i on .o rg .

Dark Cellar Imperial 
Stout

2 0 2 6  O F F I C I A L  B I G  B R E W  R E C I P E

Malts & Adjuncts
25 lb. 
2 lb. 
2 lb. 
1.62 lb.  
1 lb.
1 lb.
1 lb.
4 oz.

(11.34 kg) American 2-row pale mal t
(907 g) Chocolate mal t
(907 g) Roast  bar ley
(735 g) Carafa I I I
(454 g) Caramel 60
(454 g) Coffee mal t
(454 g) Oats
(113 g) Black patent mal t

Hops
1.5 oz. (43 g) Warrior,  15% a.a.,  @ 60 min

Yeast
2L s tar ter      Wyeast 1056 American ale yeast

Addit ional I tems
1 tsp. I r ish moss @ 15 min

2 oz. (57 g) Wil lamet te, 5.5% a.a.,  @ 30 min
2 oz. (57 g) Wil lamet te, 5.5% a.a.,  @ 5 min

Water
Zionvi l le,  Ind. water

NHC
Gold


