
Lagers 
Pale, Amber & Dark

Style of the Month - September 2021



Lagerung (Ger.) = Storage (Eng.)
Origins in Bavarian Alps, where beer from abbeys would be stored in icy 
caves for long-term storage. 

Lagers are fermented and matured at cool Temperatures. Generally (but 
not always) using the bottom-fermenting yeast strain S. pastorianus

http://www.beerhunter.com/documents/19133-000255.html
https://en.wikipedia.org/wiki/Lager



Pale European Lager
● 5B: Kölsch

○ Crisp and brilliantly fresh. Grainy- 
sweet malt, subtle fruit from 
fermentation. Top-fermented.

● 5C: Helles Exportbier
○ Slightly stronger, some malty sweetness 

but in good balance with hops. Some 
mineral character from the water. 
Sometimes called a Dortmunder. 

● 4B: Festbier
○ Clean with malty flavor, balances 

strength and drinkability. Commonly 
served as modern Oktoberfests.

● 4A: Munich Helles
○ Clean fermentation, refreshing, malt 

dominantes but is not sweet, dry finish. 
Spicy or herbal hops in low levels.



Amber Lager
● 2B: International Amber Lager

○ Caramel and toasty, usually balanced 
towards the malt but bitterness can 
increase if the malt does as well. A 
wide spectrum, varies by country.

● 6A: Märzen
○ Complex but clean toasty/bready malt 

profile. Moderate hops just to balance 
the malt. Fully attenuated, some alcohol 
warmth but strength should be hidden. 
The traditional Oktoberfest beer.

● 3C: Czech Amber Lager
○ Complex and dominant malt flavor, no 

roasted malts, prominent but clean hop 
bitterness. Optional berry/plum esters 
and low diacetyl.



Amber Lager
● 7B: Altbier

○ Assertively hoppy, balanced by crisp 
maltiness. Some fruity esters, no 
roasted malt flavour. ‘Alt’ means the 
‘old’ style of using top-fermenting 
yeasts in lagering. 

● 7C: Kellerbier
○ ‘Cellar’ beer, young and unfiltered 

version of Helles (pale) or Märzen 
(amber). Appearance, aroma, flavor, and 
mouthfeel reflect base style, additional 
yeast character due to its age. 

● 7A: Vienna Lager
○ Malt complexity dominates, but hop 

bitterness must balance. Maillard-rich 
profile, do not rely on specialty malts 
or adjuncts for malt complexity.



Dark Lager
● 2C: International Dark Lager

○ Low malty sweetness, little to no hop 
flavor and aroma.Low levels of yeast 
character and DMS are not a fault.

● 8B: Schwarzbier
○ Low to moderate malt aroma and flavor, 

roasted and bitter-chocolate. Moderate 
hop bitterness. Dry with a light body.

● 8A: Munich Dunkel
○ Chocolate-like and Maillard flavors 

dominante. Low but perceptible hops. 
Decoction enhances flavor and color.

● 3D: Czech Dark Lager
○ Deep, complex malt profile dominantes. 

Low but perceptible hop bitterness. Can 
have slight alcohol warmth.



● Munich Helles
○ German Helles by Chris Saunders

● Kölsch
○ Storm King Kölsch 🏆 by Matt King

Recipe Database Examples



Locally Available Examples
People’s 
Pint: 
Alpine 
Dunkel

Muddy 
York: 
Gaslight 
Helles



Porter
9C: Baltic Porter
13C: English Porter
20A: American Porter
27A8: Prohibition Porter

October:
Porters and Stouts

Stout
15B: Irish Stout
15C: Irish Extra Stout
16A: Sweet Stout
16B: Oatmeal Stout



October:
Porters and Stouts

Recipe Database 
Examples

Club Brew: Rye Oatmeal Stout
Colin Green: Lack Toast and Tolerant 🏆 


