
Alaskan Smoked Porter 
American Porter, Smoked Beer 
 
DESCRIPTION 
The dark, robust body and pronounced 
smoky flavor of this limited edition beer 
makes it an adventuresome taste 
experience. Alaskan Smoked Porter is 
produced in limited “vintages” each year on 
November 1ST and unlike most beers, may 
be aged in the bottle much like fine wine. 
 
Batch Size: 5 gallons (fermenter) 
Boil Volume: 3 gallons/6 gallons* 
Boil Time: 60 minutes 
Alcohol by Volume: 6.1% ABV 
Bitterness: 45 IBU 
Color: 36 SRM 
Original Gravity (OG): 1.065 SG 
Finishing Gravity (FG): 1.016 SG 
 
FERMENTABLES 
3.3 lb Briess Porter liquid malt extract 
2 lb Traditional Dark dry malt extract 
 
STEEPING GRAINS 
8 oz Chocolate malt 
7 oz Black malt 
1.5 lb Mainstem Alder wood smoked malt 
 
HOPS  
1.5 oz Chinook pellet hops @ 60 min 
1 oz Golding pellet hops @ 20 min 
 
*Hop schedule is based on a “partial” boil 
method.  If utilizing a “full” boil method 
reduce the ‘bittering’ addition (60 min) by 
½. 
 
   

YEAST  
Imperial Yeast A07 Flagship (alternate dry 
yeast, SafAle US-05) 
 
OTHER 
1 Whirlfloc tablet @ 15 min 
1 Grain steeping bag 
3 Hop steeping bags 
 
INSTRUCTIONS 
If you are new to brewing  extract with 
steeping grains; The American 
Homebrewers Association’s website 
.homebrewersassociation.org has great 
tutorials found under the ‘How to Beer’ 
menu heading.  We strongly suggest 
referring to these tutorials in order to 
familiarize yourself with the steps involved. 
 
ON BREW DAY 
1. Fill your brew kettle with 1.5 gallons of 

water and heat to 155°F (+/- 5°F is 
acceptable). Remove the kettle from the 
heat source once desired temperature is 
reached. 

2. Steep crushed grains in steeping bag for 
20-30 min. while agitating the grain bag 
to ensure all the grains are fully soaked 
and immersed in the water. 

3.  After 20-30 min. remove the grains, 
allow them to drain and optionally rinse 
with an additional 1-2 quarts of hot 
water. 

4. You may now discard the grains and 
grain steeping bag. 

5. Top up kettle with additional water, up to 
the max volume of your kettle leaving 
room for boil up space and ensure 
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against a boil over (at least 1-1.5 gallons 
of space). 

6. Add all the ‘FERMENTABLES’ (malt 
extract and/or sugars) and stir to 
dissolve, ensuring that all is 
incorporated into the water and no 
clumps are stuck to the bottom of the 
kettle (these can scorch and adversely 
affect the flavor of the beer). The liquid 
is now called “wort”. 

7. Bring the wort to a roiling boil, watching 
carefully for boil overs. You can turn 
down the heat to combat boil overs or 
spray with a water bottle to reduce 
surface tension. Never cover your kettle 
when boiling. 

8. Once boil has begun, start a timer for 60 
minutes and add hops listed as ‘@ 60 
min.’ 

9. Add additional hops according to the 
same schedule as above (ie. Golding 
pellet hops @ 20 min). 

10.At 15 minutes left in the boil add 
Whirlfloc tablet. 

11.At the end of the 60 min. boil, turn off 
the heat source and remove from the 
kettle from the heat source. 

12.Chill wort to under 100°F as fast as 
possible and as close to 65°F as 
possible (If you do not have a wort 
chiller, set the kettle in an ice bath in 
your sink). Stir as it chills and keep the 
lid off. 

13.While the wort is chilling, sanitize 
fermenting equipment, carboy, stopper, 
airlock, funnel, etc. 

14.Pour chilled wort into fermenter (top up 
with clean, sterile water to 5 gallon 
volume if using the partial process). 
Ensure it is all thoroughly mixed and pull 
off a sample for your hydrometer 

reading. 
15.Aerate wort by putting a stopper in the 

carboy and rocking it back and forth for 
several minutes. 

16.Pitch your yeast when the wort is at 
appropriate temperature (65°F). Fill 
airlock with water or sanitizer to the fill 
line and seal fermenter. 

17.Take a specific gravity reading using a 
triple scale hydrometer. The reading 
should be 1.052 SG +/- 2-3 points. 
Record the number as your OG (original 
gravity). 

18.Place the fermenter in a location that 
allows fermentation to occur at 65°F (or 
as close as possible). 

19.Primary fermentation typically lasts 7-10 
days. Take a gravity reading to ensure 
that the fermentation is complete before 
moving onto packaging. 

 


