
I N G R E D I E N T S

B R E W I N G  N O T E S

Mash  a t  152°F  (67°C )  f o r  60  m inu t e s  u s i ng  f u l l -wo r t  b r ew - i n - a - bag  w i t h  no  spa rge .  Bo i l  60
m inu t e s .  F e rmen t  a t  54°F  (12°C )  un t i l  a c t i v i t y  s l ows ,  and  t hen  wa rm  t o  64°F  (18°C )  f o r  a  d iace t y l
r e s t .  Rack  t o  a  keg  and  l age r  f o r  2  week s  be fo r e  s e r v i ng .

Ex t ra c t  Ve r s i on
Subs t i t u t e  13 .5  l b .  ( 6 .12  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 .  S t eep
t he  r ema in i ng  ma l t s  i n  155°F  (68°C )  wa t e r  f o r  30  m inu t e s .  Remove  t he  g ra i n s ,
r i n s e  t hem ,  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  de s i r ed  p r ebo i l  vo l ume  and
p roceed  w i t h  bo i l  a s  spec i f i ed  i n  a l l - g ra i n  r e c ipe .

George  Schwab  IV  o f  Conway ,  A r kan sa s ,  won  a  go ld  meda l  i n  Ca t ego ry  14 :  Ame r i can  Po r t e r  and
S tou t  du r i ng  t he  2018  Na t i ona l  Homeb rew  Compe t i t i on  F i na l  Round  i n  Po r t l and ,  Oregon ,  w i t h  t he
he lp  o f  Aa ron  McFa r l and .  Schwab  and  McFa r l and ' s  p r e - P roh ib i t i on  po r t e r  was  cho sen  a s  t he  be s t
among  288  en t r i e s  i n  t he  ca t ego ry .

Rega rd i ng  t he  p r e - P roh ib i t i on  Po r t e r  s t y l e ,  t h e  Bee r  J udge  Ce r t i f i ca t i on  P rog ram s t a t e s :
"Commerc ia l l y  b r ewed  i n  Ph i l ade lph ia  du r i ng  t he  r e vo l u t i ona r y  pe r i od ,  t h e  bee r  ga i ned  w ide
accep tance  i n  t he  new l y  f o rmed  m id -A t l an t i c  s t a t e s  and  was  endo r sed  by  P r e s i den t  Geo rge
Wash i ng ton . "

Batch volume:  10.5 U.S. gal lons (39.7 L)
Original  gravi ty:  1.056 (13.8° P)
Final  gravi ty:  1.014 (3.7° P)
Eff ic iency:  75%

Color:  31 SRM
Bit terness:  25 IBU
Alcohol:  5.6% by volume

May 2,  2026

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 .

George and Aaron’s 
Pre-Prohibition Porter

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
18 lb.
1.5 lb.
1 lb.
1 lb.  
1 lb.
4 oz. 

(8.16 kg) U.S. two-row pale mal t
(680 g) 300° L roasted bar ley
(454 g) Rye mal t
(454 g) 120° L crys tal  mal t
(454 g) 350° L chocolate mal t
(113 g) acidulated mal t

Hops
1 oz. (28 g) Chinook, 12% a.a. @ 60 min

Yeast
Lal lemand Diamond Lager Yeast

Addit ional I tems
Gypsum
Calcium chlor ide
Yeast  nutr ient

1 oz. (28 g) Wil lamet te, 5% a.a. @ 30 min

NHC
Gold


