
Porters & Stouts 

Style of the Month - October 2021



Porters and Stouts
A style popular with the workers in 1700s England who carried meat, fish 
and vegetables (aka Porters) became known by the same name. Industrial 
Revolution brewers used less malt due to cost, offsetting flavor by 
roasting.Lower-gravity versions evolved into Milds, fuller-bodied 
versions into Stouts. WW1 energy restrictions were not imposed in 
Ireland, so the styles prevailed there but not in England.

www.beerhunter.com/documents/19133-000041.html



Porter
● 13C: English Porter

○ Roasted but not burnt. Coffee or caramel 
notes. Lower-levels of diacetyl or 
fruity esters.

● 27A8: Pre-Prohibition Porter
○ Origins in the American revolution, less 

hops than a modern American Porter, less 
caramel than an English Porter.

● 20A: American Porter
○ Lightly burnt, not overly acrid. Resiny, 

earthy, or floral hops to balance. More 
aggressive than the English versions

● 9C: Baltic Porter
○ Reminiscent of dark fruits. Clean 

lager-like character, well-aged alcohol 
warmth. Just enough hops for balance. 
Generally brewed with lager yeast.



Stout
● 15B: Irish Stout

○ Pronounced roasted coffee-like flavor, 
balanced by creaminess. Long-lasting tan 
head on draught. May be astringent from 
the dark grains, but never harsh.

● 16A: Sweet Stout
○ Historically a “milk” or “cream” stout 

due to the use of lactose. Sweetness 
comes from unfermentable dextrins.

● 16B: Oatmeal Stout
○ Malty sweetness suggests 

coffee-and-cream. Oats add a nutty, 
grainy flavor, and a smooth almost oily 
slickness. A “nourishing” beer.

● 15C: Irish Extra Stout
○ More body, richness, and malt complexity 

than an Irish Stout.



● Sweet Stout
○ Lack Toast and Tolerant 🏆 

Colin Green
● Oatmeal Stout

○ Rye Oatmeal Stout 
GTA Brews Club Brew, December 2013

Recipe Database Examples



Locally Available Examples
Little Beasts 

Birds of a Feather 
Sweet Stout

Indie 
Alehouse: 
Breakfast 
(English) 
Porter

Muddy 
York

Porter



English Pale Ale
11A: Ordinary Bitter
11B: Best Bitter
11C: Strong Bitter
12A: British Golden Ale
12B: Australian Sparkling Ale

November:
English, Irish & Scottish (And Oz)

Scottish & Irish Ale
14A: Scottish Light
14B: Scottish Heavy
14C: Scottish Export
15A: Irish Red Ale



November:
English, irish & Scottish (And Oz)

Recipe Database 
Examples

Club Brew: ESB
Bear Alberico: Congratulations Mike Van 🏆

Nick Hodowsky: Scotty McScottface 🏆


