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9A. Scottish Light 60/-

R — -
Aroma: Low to medium malty sweetness, sometimes accentuated by low to moderate kettle caramelization. Some examples have a

low hop aroma, light fruitiness, low diacetyl, and/or a low to moderate peaty aroma (all are optional). The peaty aroma is sometimes
perceived as earthy, smoky or very lightly roasted.

Appearance: Deep amber to dark copper. Usually very clear due to long, cool fermentations. Low to moderate, creamy off-white to
light tan-colored head.

Flavor: Malt is the primary flavor, but isn’t overly strong. The initial malty sweetness is usually accentuated by a low to moderate
kettle caramelization, and is sometimes accompanied by a low diacetyl component. Fruity esters may be moderate to none. Hop
bitterness is low to moderate, but the balance will always be towards the malt (although not always by much). Hop flavor is low to
none. A low to moderate peaty character is optional, and may be perceived as earthy or smoky. Generally has a grainy, dry finish due
to small amounts of unmalted roasted barley.

Mouthfeel: Medium-low to medium body. Low to moderate carbonation. Sometimes a bit creamy, but often quite dry due to use of
roasted barley.

Overall Impression: Cleanly malty with a drying finish, perhaps a few esters, and on occasion a faint bit of peaty earthiness (smoke).
Most beers finish fairly dry considering their relatively sweet palate, and as such have a different balance than strong Scotch ales.

Comments: The malt-hop balance is slightly to moderately tilted towards the malt side. Any caramelization comes from kettle
caramelization and not caramel malt (and is sometimes confused with diacetyl). Although unusual, any smoked character is yeast- or
water-derived and not from the use of peat-smoked malts. Use of peat-smoked malt to replicate the peaty character should be
restrained; overly smoky beers should be entered in the Other Smoked Beer category (22B) rather than here.

History: Traditional Scottish session beers reflecting the indigenous ingredients (water, malt), with less hops than their English
counterparts (due to the need to import them). Long, cool fermentations are traditionally used in Scottish brewing.

Ingredients: Scottish or English pale base malt. Small amounts of roasted barley add color and flavor, and lend a dry, slightly roasty
finish. English hops. Clean, relatively un-attenuative ale yeast. Some commercial brewers add small amounts of crystal, amber, or
wheat malts, and adjuncts such as sugar. The optional peaty, earthy and/or smoky character comes from the traditional yeast and
from the local malt and water rather than using smoked malts.

Vital Statistics: OG: 1.030 - 1.035 IBUs: 10 — 20 FG: 1.010 — 1.013 SRM: 9 — 17 ABV: 2.5 — 3.2% Commercial Examples: Belhaven 60/-,
McEwan’s 60/-, Maclay 60/- Light (all are cask-only products not exported to the US)



9B. Scottish Heavy 70/-

Aroma: Low to medium malty sweetness, sometimes accentuated by low to moderate kettle caramelization. Some examples have a
low hop aroma, light fruitiness, low diacetyl, and/or a low to moderate peaty aroma (all are optional). The peaty aroma is sometimes
perceived as earthy, smoky or very lightly roasted.

Appearance: Deep amber to dark copper. Usually very clear due to long, cool fermentations. Low to moderate, creamy off-white to
light tan-colored head.

Flavor: Malt is the primary flavor, but isn’t overly strong. The initial malty sweetness is usually accentuated by a low to moderate
kettle caramelization, and is sometimes accompanied by a low diacetyl component. Fruity esters may be moderate to none. Hop
bitterness is low to moderate, but the balance will always be towards the malt (although not always by much). Hop flavor is low to
none. A low to moderate peaty character is optional, and may be perceived as earthy or smoky. Generally has a grainy, dry finish due
to small amounts of unmalted roasted barley.

Mouthfeel: Medium-low to medium body. Low to moderate carbonation. Sometimes a bit creamy, but often quite dry due to use of
roasted barley.

Overall Impression: Cleanly malty with a drying finish, perhaps a few esters, and on occasion a faint bit of peaty earthiness (smoke).
Most beers finish fairly dry considering their relatively sweet palate, and as such have a different balance than strong Scotch ales.

Comments: The malt-hop balance is slightly to moderately tilted towards the malt side. Any caramelization comes from kettle
caramelization and not caramel malt (and is sometimes confused with diacetyl). Although unusual, any smoked character is yeast- or
water-derived and not from the use of peat-smoked malts. Use of peat-smoked malt to replicate the peaty character should be
restrained; overly smoky beers should be entered in the Other Smoked Beer category (22B) rather than here.

History: Traditional Scottish session beers reflecting the indigenous ingredients (water, malt), with less hops than their English
counterparts (due to the need to import them). Long, cool fermentations are traditionally used in Scottish brewing.

Ingredients: Scottish or English pale base malt. Small amounts of roasted barley add color and flavor, and lend a dry, slightly roasty
finish. English hops. Clean, relatively un-attenuative ale yeast. Some commercial brewers add small amounts of crystal, amber, or
wheat malts, and adjuncts such as sugar. The optional peaty, earthy and/or smoky character comes from the traditional yeast and
from the local malt and water rather than using smoked malts.

Vital Statistics: OG: 1.035—1.040 IBUs: 10 — 25 FG: 1.010 — 1.015 SRM: 9 — 17 ABV: 3.2 — 3.9% Commercial Examples: Caledonian
70/- (Caledonian Amber Ale in the US), Belhaven 70/-, Orkney Raven Ale, Maclay 70/-, Tennents Special, Broughton Greenmantle Ale



| 9C. Scottish Export 80/-

Aroma: Low to medium malty sweetness, sometimes accentuated by low to moderate kettle caramelization. Some examples
have a low hop aroma, light fruitiness, low diacetyl, and/or a low to moderate peaty aroma (all are optional). The peaty aroma
is sometimes perceived as earthy, smoky or very lightly roasted.

Appearance: Deep amber to dark copper. Usually very clear due to long, cool fermentations. Low to moderate, creamy off-
white to light tan-colored head.

Flavor: Malt is the primary flavor, but isn’t overly strong. The initial malty sweetness is usually accentuated by a low to
moderate kettle caramelization, and is sometimes accompanied by a low diacetyl component. Fruity esters may be moderate
to none. Hop bitterness is low to moderate, but the balance will always be towards the malt (although not always by much).
Hop flavor is low to none. A low to moderate peaty character is optional, and may be perceived as earthy or smoky. Generally
has a grainy, dry finish due to small amounts of unmalted roasted barley.

Mouthfeel: Medium-low to medium body. Low to moderate carbonation. Sometimes a bit creamy, but often quite dry due to
use of roasted barley.

Overall Impression: Cleanly malty with a drying finish, perhaps a few esters, and on occasion a faint bit of peaty earthiness
(smoke). Most beers finish fairly dry considering their relatively sweet palate, and as such have a different balance than strong
Scotch ales.

Comments: The malt-hop balance is slightly to moderately tilted towards the malt side. Any caramelization comes from kettle
caramelization and not caramel malt (and is sometimes confused with diacetyl). Although unusual, any smoked character is
yeast- or water-derived and not from the use of peat-smoked malts. Use of peat-smoked malt to replicate the peaty character
should be restrained; overly smoky beers should be entered in the Other Smoked Beer category (22B) rather than here.

History: Traditional Scottish session beers reflecting the indigenous ingredients (water, malt), with less hops than their English
counterparts (due to the need to import them). Long, cool fermentations are traditionally used in Scottish brewing.

Ingredients: Scottish or English pale base malt. Small amounts of roasted barley add color and flavor, and lend a dry, slightly
roasty finish. English hops. Clean, relatively un-attenuative ale yeast. Some commercial brewers add small amounts of crystal,
amber, or wheat malts, and adjuncts such as sugar. The optional peaty, earthy and/or smoky character comes from the
traditional yeast and from the local malt and water rather than using smoked malts.

Vital Statistics: OG: 1.040 — 1.054 IBUs: 15 -30 FG: 1.010 - 1.016 SRM: 9 — 17 ABV: 3.9 — 5.0% Commercial Examples: Orkney

Dark Island, Caledonian 80/- Export Ale, Belhaven 80/- (Belhaven Scottish Ale in the US), Southampton 80 Shilling, Broughton
Exciseman’s 80/-, Belhaven St. Andrews Ale, McEwan's Export (IPA), Inveralmond Lia Fail, Broughton Merlin’s Ale, Arran Dark



9D. Irish Red Ale

Aroma: Low to moderate malt aroma, generally caramel-like but occasionally toasty or toffee-like in nature. May have a light
buttery character (although this is not required). Hop aroma is low to none (usually not present). Quite clean.

Appearance: Amber to deep reddish copper color (most examples have a deep reddish hue). Clear. Low off-white to tan
colored head.

Flavor: Moderate caramel malt flavor and sweetness, occasionally with a buttered toast or toffee-like quality. Finishes with a
light taste of roasted grain, which lends a characteristic dryness to the finish. Generally no flavor hops, although some
examples may have a light English hop flavor. Medium-low hop bitterness, although light use of roasted grains may increase
the perception of bitterness to the medium range. Medium-dry to dry finish. Clean and smooth (lager versions can be very
smooth). No esters.

Mouthfeel: Medium-light to medium body, although examples containing low levels of diacetyl may have a slightly slick
mouthfeel. Moderate carbonation. Smooth. Moderately attenuated (more so than Scottish ales). May have a slight alcohol
warmth in stronger versions.

Overall Impression: An easy-drinking pint. Malt-focused with an initial sweetness and a roasted dryness in the finish.

Comments: Sometimes brewed as a lager (if so, generally will not exhibit a diacetyl character). When served too cold, the
roasted character and bitterness may seem more elevated.

Ingredients: May contain some adjuncts (corn, rice, or sugar), although excessive adjunct use will harm the character of the
beer. Generally has a bit of roasted barley to provide reddish color and dry roasted finish. UK/Irish malts, hops, yeast.

Vital Statistics: OG: 1.044 — 1.060 IBUs: 17 — 28 FG: 1.010 — 1.014 SRM: 9 — 18 ABV: 4.0 — 6.0% Commercial Examples: Three
Floyds Brian Boru Old Irish Ale, Great Lakes Conway’s Irish Ale (a bit strong at 6.5%), Kilkenny Irish Beer, O’Hara’s Irish Red Ale,
Smithwick’s Irish Ale, Beamish Red Ale, Caffrey’s Irish Ale, Goose Island Kilgubbin Red Ale, Murphy’s Irish Red (lager),
Boulevard Irish Ale, Harpoon Hibernian Ale



OE. Strong Scotch Ale

Aroma: Deeply malty, with caramel often apparent. Peaty, earthy and/or smoky secondary aromas may also be present, adding
complexity. Caramelization often is mistaken for diacetyl, which should be low to none. Low to moderate esters and alcohol are often
present in stronger versions. Hops are very low to none.

Appearance: Light copper to dark brown color, often with deep ruby highlights. Clear. Usually has a large tan head, which may not
persist in stronger versions. Legs may be evident in stronger versions.

Flavor: Richly malty with kettle caramelization often apparent (particularly in stronger versions). Hints of roasted malt or smoky flavor
may be present, as may some nutty character, all of which may last into the finish. Hop flavors and bitterness are low to medium-low,
so malt impression should dominate. Diacetyl is low to none, although caramelization may sometimes be mistaken for it. Low to
moderate esters and alcohol are usually present. Esters may suggest plums, raisins or dried fruit. The palate is usually full and sweet,
but the finish may be sweet to medium-dry (from light use of roasted barley).

Mouthfeel: Medium-full to full-bodied, with some versions (but not all) having a thick, chewy viscosity. A smooth, alcoholic warmth is
usually present and is quite welcome since it balances the malty sweetness. Moderate carbonation.

Overall Impression: Rich, malty and usually sweet, which can be suggestive of a dessert. Complex secondary malt flavors prevent a
one-dimensional impression. Strength and maltiness can vary.

Comments: Also known as a “wee heavy.” Fermented at cooler temperatures than most ales, and with lower hopping rates, resulting
in clean, intense malt flavors. Well suited to the region of origin, with abundant malt and cool fermentation and aging temperature.
Hops, which are not native to Scotland and formerly expensive to import, were kept to a minimum.

Ingredients: Well-modified pale malt, with up to 3% roasted barley. May use some crystal malt for color adjustment; sweetness
usually comes not from crystal malts rather from low hopping, high mash temperatures, and kettle caramelization. A small
proportion of smoked malt may add depth, though a peaty character (sometimes perceived as earthy or smoky) may also originate
from the yeast and native water. Hop presence is minimal, although English varieties are most authentic. Fairly soft water is typical.

Vital Statistics: OG: 1.070—-1.130I1BUs: 17 — 35 FG: 1.018 — 1.056 SRM: 14 — 25 ABV: 6.5 — 10% Commercial Examples: Traquair

House Ale, Belhaven Wee Heavy, McEwan's Scotch Ale, Founders Dirty Bastard, MacAndrew's Scotch Ale, AleSmith Wee Heavy,
Orkney Skull Splitter, Inveralmond Black Friar, Broughton Old Jock, Gordon Highland Scotch Ale, Dragonmead Under the Kilt



10A. American Pale Ale

Aroma: Usually moderate to strong hop aroma from dry hopping or late kettle additions of American hop varieties. A citrusy
hop character is very common, but not required. Low to moderate maltiness supports the hop presentation, and may optionally
show small amounts of specialty malt character (bready, toasty, biscuity). Fruity esters vary from moderate to none. No diacetyl.
Dry hopping (if used) may add grassy notes, although this character should not be excessive.

Appearance: Pale golden to deep amber. Moderately large white to off-white head with good retention. Generally quite clear,
although dry-hopped versions may be slightly hazy.

Flavor: Usually a moderate to high hop flavor, often showing a citrusy American hop character (although other hop varieties
may be used). Low to moderately high clean malt character supports the hop presentation, and may optionally show small
amounts of specialty malt character (bready, toasty, biscuity). The balance is typically towards the late hops and bitterness, but
the malt presence can be substantial. Caramel flavors are usually restrained or absent. Fruity esters can be moderate to none.
Moderate to high hop bitterness with a medium to dry finish. Hop flavor and bitterness often lingers into the finish. No diacetyl.
Dry hopping (if used) may add grassy notes, although this character should not be excessive.

Mouthfeel: Medium-light to medium body. Carbonation moderate to high. Overall smooth finish without astringency often
associated with high hopping rates.

Overall Impression: Refreshing and hoppy, yet with sufficient supporting malt.

Comments: There is some overlap in color between American pale ale and American amber ale. The American pale ale will
generally be cleaner, have a less caramelly malt profile, less body, and often more finishing hops.

History: An American adaptation of English pale ale, reflecting indigenous ingredients (hops, malt, yeast, and water). Often
lighter in color, cleaner in fermentation by-products, and having less caramel flavors than English counterparts.

Ingredients: Pale ale malt, typically American two-row. American hops, often but not always ones with a citrusy character.
American ale yeast. Water can vary in sulfate content, but carbonate content should be relatively low. Specialty grains may add
character and complexity, but generally make up a relatively small portion of the grist. Grains that add malt flavor and richness,
light sweetness, and toasty or bready notes are often used (along with late hops) to differentiate brands.

Vital Statistics: OG: 1.045 —1.060 IBUs: 30 — 45 FG: 1.010 — 1.015 SRM: 5 — 14 ABV: 4.5 — 6.2% Commercial Examples: Sierra
Nevada Pale Ale, Stone Pale Ale, Great Lakes Burning River Pale Ale, Bear Republic XP Pale Ale, Anderson Valley Poleeko Gold

Pale Ale, Deschutes Mirror Pond, Full Sail Pale Ale, Three Floyds X-Tra Pale Ale, Firestone Pale Ale, Left Hand Brewing Jackman’s
Pale Ale



10B. American Amber Ale

Aroma: Low to moderate hop aroma from dry hopping or late kettle additions of American hop varieties. A citrusy hop character
is common, but not required. Moderately low to moderately high maltiness balances and sometimes masks the hop
presentation, and usually shows a moderate caramel character. Esters vary from moderate to none. No diacetyl.

Appearance: Amber to coppery brown in color. Moderately large off-white head with good retention. Generally quite clear,
although dry-hopped versions may be slightly hazy.

Flavor: Moderate to high hop flavor from American hop varieties, which often but not always has a citrusy quality. Malt flavors
are moderate to strong, and usually show an initial malty sweetness followed by a moderate caramel flavor (and sometimes
other character malts in lesser amounts). Malt and hop bitterness are usually balanced and mutually supportive. Fruity esters
can be moderate to none. Caramel sweetness and hop flavor/bitterness can linger somewhat into the medium to full finish. No
diacetyl.

Mouthfeel: Medium to medium-full body. Carbonation moderate to high. Overall smooth finish without astringency often
associated with high hopping rates. Stronger versions may have a slight alcohol warmth.

Overall Impression: Like an American pale ale with more body, more caramel richness, and a balance more towards malt than
hops (although hop rates can be significant).

Comments: Can overlap in color with American pale ales. However, American amber ales differ from American pale ales not only
by being usually darker in color, but also by having more caramel flavor, more body, and usually being balanced more evenly
between malt and bitterness. Should not have a strong chocolate or roast character that might suggest an American brown ale
(although small amounts are OK).

History: Known simply as Red Ales in some regions, these beers were popularized in the hop-loving Northern California and the
Pacific Northwest areas before spreading nationwide.

Ingredients: Pale ale malt, typically American two-row. Medium to dark crystal malts. May also contain specialty grains which
add additional character and uniqueness. American hops, often with citrusy flavors, are common but others may also be used.
Water can vary in sulfate and carbonate content.

Vital Statistics: OG: 1.045 — 1.060 IBUs: 25 — 40 FG: 1.010 — 1.015 SRM: 10 — 17 ABV: 4.5 — 6.2% Commercial Examples: North
Coast Red Seal Ale, Troegs HopBack Amber Ale, Deschutes Cinder Cone Red, Pyramid Broken Rake, St. Rogue Red Ale, Anderson
Valley Boont Amber Ale, Lagunitas Censored Ale, Avery Redpoint Ale, McNeill’s Firehouse Amber Ale, Mendocino Red Tail Ale,
Bell's Amber



10C. American Brown Ale
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Aroma: Malty, sweet and rich, which often has a chocolate, caramel, nutty and/or toasty quality. Hop aroma is typically low to
moderate. Some interpretations of the style may feature a stronger hop aroma, a citrusy American hop character, and/or a fresh
dry-hopped aroma (all are optional). Fruity esters are moderate to very low. The dark malt character is more robust than other
brown ales, yet stops short of being overly porter-like. The malt and hops are generally balanced. Moderately low to no diacetyl.

Appearance: Light to very dark brown color. Clear. Low to moderate off-white to light tan head.

Flavor: Medium to high malty flavor (often with caramel, toasty and/or chocolate flavors), with medium to medium-high bitterness.
The medium to medium-dry finish provides an aftertaste having both malt and hops. Hop flavor can be light to moderate, and may
optionally have a citrusy character. Very low to moderate fruity esters. Moderately low to no diacetyl.

Mouthfeel: Medium to medium-full body. More bitter versions may have a dry, resiny impression. Moderate to moderately high
carbonation. Stronger versions may have some alcohol warmth in the finish.

Overall Impression: Can be considered a bigger, maltier, hoppier interpretation of Northern English brown ale or a hoppier, less
malty Brown Porter, often including the citrus-accented hop presence that is characteristic of American hop varieties.

Comments: A strongly flavored, hoppy brown beer, originated by American home brewers. Related to American Pale and American
Amber Ales, although with more of a caramel and chocolate character, which tends to balance the hop bitterness and finish. Mo st
commercial American Browns are not as aggressive as the original homebrewed versions, and some modern craft brewed
examples. IPA-strength brown ales should be entered in the Specialty Beer category (23).

Ingredients: Well-modified pale malt, either American or Continental, plus crystal and darker malts should complete the malt bill.
American hops are typical, but UK or noble hops can also be used. Moderate carbonate water would appropriately balance the dark
malt acidity.

Vital Statistics: OG: 1.045 — 1.060 IBUs: 20 — 40 FG: 1.010 — 1.016 SRM: 18 — 35 ABV: 4.3 — 6.2% Commercial Examples: Bell’s Best

Brown, Smuttynose Old Brown Dog Ale, Big Sky Moose Drool Brown Ale, North Coast Acme Brown, Brooklyn Brown Ale, Lost Coast
Downtown Brown, Left Hand Deep Cover Brown Ale



11A. Mild

Aroma: Low to moderate malt aroma, and may have some fruitiness. The malt expression can take on a wide range of
character, which can include caramelly, grainy, toasted, nutty, chocolate, or lightly roasted. Little to no hop aroma. Very low
to no diacetyl.

Appearance: Copper to dark brown or mahogany color. A few paler examples (medium amber to light brown) exist.
Generally clear, although is traditionally unfiltered. Low to moderate off-white to tan head. Retention may be poor due to
low carbonation, adjunct use and low gravity.

Flavor: Generally a malty beer, although may have a very wide range of malt- and yeast-based flavors (e.g., malty, sweet,
caramel, toffee, toast, nutty, chocolate, coffee, roast, vinous, fruit, licorice, molasses, plum, raisin). Can finish sweet or dry.
Versions with darker malts may have a dry, roasted finish. Low to moderate bitterness, enough to provide some balance but
not enough to overpower the malt. Fruity esters moderate to none. Diacetyl and hop flavor low to none.

Mouthfeel: Light to medium body. Generally low to medium-low carbonation. Roast-based versions may have a light
astringency. Sweeter versions may seem to have a rather full mouthfeel for the gravity.

Overall Impression: A light-flavored, malt-accented beer that is readily suited to drinking in quantity. Refreshing, yet
flavorful. Some versions may seem like lower gravity brown porters.

Comments: Most are low-gravity session beers in the range 3.1-3.8%, although some versions may be made in the stronger
(4%+) range for export, festivals, seasonal and/or special occasions. Generally served on cask; session-strength bottled
versions don’t often travel well. A wide range of interpretations are possible.

History: May have evolved as one of the elements of early porters. In modern terms, the name “mild” refers to the relative
lack of hop bitterness (i.e., less hoppy than a pale ale, and not so strong). Originally, the “mildness” may have referred to the
fact that this beer was young and did not yet have the moderate sourness that aged batches had. Somewhat rare in England,
good versions may still be found in the Midlands around Birmingham.

Ingredients: Pale English base malts (often fairly dextrinous), crystal and darker malts should comprise the grist. May use
sugar adjuncts. English hop varieties would be most suitable, though their character is muted. Characterful English ale yeast.

Vital Statistics: OG: 1.030 — 1.038 IBUs: 10 — 25 FG: 1.008 — 1.013 SRM: 12 — 25 ABV: 2.8 — 4.5% Commercial Examples:
Moorhouse Black Cat, Gale’s Festival Mild, Theakston Traditional Mild, Highgate Mild, Sainsbury Mild, Brain’s Dark, Banks's
Mild, Coach House Gunpowder Strong Mild, Woodforde’s Mardler’s Mild, Greene King XX Mild, Motor City Brewing
Ghettoblaster



11B. Southern English Brown

Aroma: Malty-sweet, often with a rich, caramel or toffee-like character. Moderately fruity, often with notes of dark
fruits such as plums and/or raisins. Very low to no hop aroma. No diacetyl.

Appearance: Light to dark brown, and can be almost black. Nearly opaque, although should be relatively clear if visible.
Low to moderate off-white to tan head.

Flavor: Deep, caramel- or toffee-like malty sweetness on the palate and lasting into the finish. Hints of biscuit and
coffee are common. May have a moderate dark fruit complexity. Low hop bitterness. Hop flavor is low to non-existent.
Little or no perceivable roasty or bitter black malt flavor. Moderately sweet finish with a smooth, malty aftertaste. Low
to no diacetyl.

Mouthfeel: Medium body, but the residual sweetness may give a heavier impression. Low to moderately low
carbonation. Quite creamy and smooth in texture, particularly for its gravity.

Overall Impression: A luscious, malt-oriented brown ale, with a caramel, dark fruit complexity of malt flavor. May seem
somewhat like a smaller version of a sweet stout or a sweet version of a dark mild.

Comments: Increasingly rare; Mann’s has over 90% market share in Britain. Some consider it a bottled version of dark
mild, but this style is sweeter than virtually all modern examples of mild.

History: English brown ales are generally split into sub-styles along geographic lines. Southern English (or “London-
style”) brown ales are darker, sweeter, and lower gravity than their Northern cousins. Developed as a bottled product
in the early 20th century out of a reaction against vinous vatted porter and often unpalatable mild. Well suited to
London’s water supply.

Ingredients: English pale ale malt as a base with a healthy proportion of darker caramel malts and often some roasted
(black) malt and wheat malt. Moderate to high carbonate water would appropriately balance the dark malt acidity.
English hop varieties are most authentic, though with low flavor and bitterness almost any type could be used.

Vital Statistics: OG: 1.033 —1.042 IBUs: 12 — 20 FG: 1.011 — 1.014 SRM: 19 — 35 ABV: 2.8 — 4.1% Commercial Examples:
Mann's Brown Ale (bottled, but not available in the US), Harvey’s Nut Brown Ale, Woodeforde’s Norfolk Nog



11C. Northern English Brown
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Aroma: Light, sweet malt aroma with toffee, nutty and/or caramel notes. A light but appealing fresh hop aroma
(UK varieties) may also be noticed. A light fruity ester aroma may be evident in these beers, but should not
dominate. Very low to no diacetyl.

Appearance: Dark amber to reddish-brown color. Clear. Low to moderate off-white to light tan head.

Flavor: Gentle to moderate malt sweetness, with a nutty, lightly caramelly character and a medium-dry to dry
finish. Malt may also have a toasted, biscuity, or toffee-like character. Medium to medium-low bitterness. Malt-
hop balance is nearly even, with hop flavor low to none (UK varieties). Some fruity esters can be present; low
diacetyl (especially butterscotch) is optional but acceptable.

Mouthfeel: Medium-light to medium body. Medium to medium-high carbonation.

Overall Impression: Drier and more hop-oriented that southern English brown ale, with a nutty character rather
than caramel.

Comments: English brown ales are generally split into sub-styles along geographic lines.

Ingredients: English mild ale or pale ale malt base with caramel malts. May also have small amounts darker malts
(e.g., chocolate) to provide color and the nutty character. English hop varieties are most authentic. Moderate
carbonate water.

Vital Statistics: OG: 1.040 — 1.052 IBUs: 20 — 30 FG: 1.008 — 1.013 SRM: 12 — 22 ABV: 4.2 — 5.4% Commercial
Examples: Newcastle Brown Ale, Samuel Smith’s Nut Brown Ale, Riggwelter Yorkshire Ale, Wychwood Hobgoblin,
Troegs Rugged Trail Ale, Alesmith Nautical Nut Brown Ale, Avery Ellie’s Brown Ale, Goose Island Nut Brown Ale,
Samuel Adams Brown Ale



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 toffee 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.

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 Beer category (23).

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 porters and other physical laborers.

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: Fuller's London
Porter, Samuel Smith Taddy Porter, Burton Bridge Burton Porter, RCH Old Slug Porter, Nethergate Old Growler Porter, Hambleton
Nightmare Porter, Harvey’s Tom Paine Original Old Porter, Salopian Entire Butt English Porter, St. Peters Old-Style Porter, Shepherd
Neame Original Porter, Flag Porter, Wasatch Polygamy Porter



12B. Robust Porter
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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 discern 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 attenuation. 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.

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 to have an “American” or “English” 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.

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 — 6.5% Commercial Examples: Great Lakes

Edmund Fitzgerald Porter, Meantime London Porter, Anchor Porter, Smuttynose Robust Porter, Sierra Nevada Porter, Deschutes Black Butte
Porter, Boulevard Bully! Porter, Rogue Mocha Porter, Avery New World Porter, Bell’s Porter, Great Divide Saint Bridget’s 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 schwarzbier-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. Hop flavor from
slightly spicy hops (Lublin or Saaz types) ranges from none to medium-low.

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. Most versions are in the 7-8.5% ABV range.

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.

Comments: May also be described as an Imperial Porter, although heavily roasted or hopped versions should be entered as either
Imperial Stouts (13F) or Specialty Beers (23).

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

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% Commercial Examples:
Sinebrychoff Porter (Finland), Okocim Porter (Poland), Zywiec Porter (Poland), Baltika #6 Porter (Russia), Carnegie Stark Porter
(Sweden), Aldaris Porteris (Latvia), Utenos Porter (Lithuania), Stepan Razin Porter (Russia), Nggne ¢ porter (Norway), Neuzeller
Kloster-Brau Neuzeller Porter (Germany), Southampton Imperial Baltic Porter



