LAGERS

PALE, AMBER & DARK



[AGERUNG (GER.) = STORAGE (ENG.)

ORIGINS IN BAVARIAN ALPS, WHERE BEER FROM ABBEYS WOULD BE STORED IN I(Y

CAVES FOR LONG-TERM STORAGE.

LAGERS ARE FERMENTED AND MATURED AT COOL TEMPERATURES. GENERALLY (BUT
NOT ALWAYS) USING THE BOTTOM-FERMENTING YEAST STRAIN §. PASTORTANUS




PALE EUROPEAN LAGER

@ 5B: Kélsch

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

(O 5C: Helles Exportbier

o Slightly stronger, some malty sweetness
but in good balance with hops. Some
mineral character from the water.
Sometimes called a Dortmunder.

@ 4B Festbier

o Clean with malty flavor, balances
strength and drinkability. Commonly
served as modern Oktoberfests.

@ 4A: Munich Helles

o Clean fermentation, refreshing, malt

dominantes but is not sweet, dry finish.

Spicy or herbal hops in low levels.

=
|
==

0 20 40 60 80 100
T e
& [E—
s e
e
>S5
3 —
s

0 1 2 3 4 5
c [
= | —
e
o C—
<
S EE—
e
8o 1 2 3 4 5

—
> |
< =
=
0 1 2 3 4 5 6 7 8 9 10 11 12



AMBER LAGER
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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.
Marzen

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.
Czech Amber Lager

Complex and dominant malt flavor, no
roasted malts, prominent but clean hop
bitterness. Optional berry/plum esters
and low diacetyl.
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AMBER LAGER :

@ 7B: Altbier =)
o Assertively hoppy, balanced by crisp
maltiness. Some fruity esters, no 0 20 40 60 80 100
roasted malt flavour. ‘Alt’ means the
‘old’ style of using top-fermenting
yeasts in lagering.
(O 7C: Kellerbier
o ‘Cellar’ beer, young and unfiltered 0 - = 3 % 5
version of Helles (pale) or Marzen

Mouthfeel

(amber). Appearance, aroma, flavor, and S I
mouthfeel reflect base style, additional § [

] _
yeast character due to its age. £

©
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@ 7A: Vienna Lager
o Malt complexity dominates, but hop
bitterness must balance. Maillard-rich
profile, do not rely on specialty malts
or adjuncts for malt complexity.

ABV
-goll -



DARK LAGER
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@ 2C: International Dark Lager 2 ——
o Low malty sweetness, little to no hop ]
flavor and aroma.Low levels of yeast 0 20 40 60
character and DMS are not a fault.
(O 8B: Schwarzbier = )
2 1
o Low to moderate malt aroma and flavor, § [
roasted and bitter-chocolate. Moderate § =

hop bitterness. Dry with a light body. 0 1 2 3 4 5
@ 3A: Munich Dunkel

. . E————
o Chocolate-like and Maillard flavors § —
dominante. Low but perceptible hops. g E—
e —
Decoction enhances flavor and color. g
8o 1 2 3 4 5
’ 3D: Czech Dark Lager
o Deep, complex malt profile dominantes. —
Low but perceptible hop bitterness. Can = 1
have slight alcohol warmth. < =



RECTPE DATABASE EXAMPLES

e Munich Helles

o German Helles by Chris Saunders
e Kolsch

o Storm King Kdélsch ¥ by Matt King




Boshkung Brewing
North Country
Kellerbier

473 mL can | LCBO#: 461608

$3.25

Fedededede (0)  Write a Review

BOSHKUNE

OCALLY AVATLABLE EXAMPLES

Furnace Room Waterloo Festbier ~ Czechvar Dark Lager Muddy

Beardmore Kolsch 473mLcan | LCBO# 542993 500 mL can | LCBO#: 18170 YOI'k.:
Gaslight

473 mLcan | LCBO# 15979 $2.95 $2'70 Helles

$3'25 Sededodede (0) WiteaReview kKKK 5.0 (2) Write a Review
FkkkKk 50 (1) Write a Review
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People’s
Pint:
Alpine
Dunkel

DUNKEL /"




OCTOBER:

PORTERS AND STOUTS



OCTOBER:

PORTERS AND STOUTS



