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STRONG STOUTS
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Tropical Stout

Originally used local ingredients 1in
tropical markets. Sweet, and fruity.
Flavor can be rum-like. Warming (but not
hot) alcohol presence. Typically
fermented warm using lager yeast.
Foreign Export Stout

Brewed for export with more alcohol and
extra hops for longer shelf-1life in hot
weather. Hops come through 1in bitterness
rather than aroma/flavor. Dry and
roasty.

American Stout

Strong, roasted, bitter, and hoppy, but
never sharp or acrid. Some alcohol
warmth but always smooth and not hot.
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STRONG ALES

@ 20C: Imperial Stout

Very strong, very dark. Harmonious blend
of intense flavors. Aroma and flavor of
roast/chocolate, dark fruit esters, and
alcohol. Often aged to add dimension.
American Strong Ale

A collection of strong, bitter, malty
beers that aren't quite Barleywines.
Modern American hops, with maltiness to
support hop profile. Never solventy.
British Strong Ale

Many 1interpretations: must be in ABV
range and have a British character. A
collection of styles, captures beers
lying between normal gravity (porters,
bitters) and barleywines.

Carbonation Mouthfeel IBU SRM

ABV

e
-
30 40

10 20
20 40 60 80 100
I
| l
/1
Low Med High
—— 1
— 1
1
Low Med High
/1
l l
—
4 6 8 10 12 14



STRONG BRITISH ALES
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Origins 1in Burton before IPAs.
Malty-sweet and bitter to balance. Never
roasty or burnt. Often dark/dried fruit
flavors and English hops.

0ld Ale

Age is the defining character: wine-like
complexity, oxidation. A warming beer,
color may darken with age. Nutty,
caramel, sweet malt aroma and flavor.
Fruity esters are common.

Wee Heavy

Rich and sweet. A strong caramel/toffee
malt character balanced by alcohol.
Full, chewy body. Typically uses
Scottish pale ale malt. Never peaty.
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BARLEYWINE AND WHEATWINE
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American Barleywine

More emphasis on hop aroma, flavor, and
bitterness than an English Barleywine.
Rich malt profile. Intensity fades with

age. Noticeable alcohol, never solventy.

English Barleywine

Rich and malty. Moderately fruity. Age
develops aroma and flavors. Smooth
warmth from aged alcohol. Not as sweet
as a wee heavy.

Wheatwine

Rich with bready/wheaty flavors and
alcohol complexity. Origins are 1in
American wheat styles so Wit/Weizen
character 1is 1inappropriate. Any hop
variety.
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RECTPE DATABASE EXAMPLES

e American Stout:
o Planck’s Constout
by Emily Storey
e Imperial Stout:
o Bridal Brau
by Eric Cousineau
o Bourbon Barrel RIS
Club Barrel Fill
& David Green




OCALLY AVATLABLE EXAMPLE

Sons of Kent Scotch Ale  pegples pint: Granite Brewery: Kensington: Amsterdam: Dragon Stout

473 mL can CBO? Y Olde Fortran Pecullar - Engllsh It’S a StOllt Tempest 6 x 284 mL bottle LCBO#: 546408
English Olde Strong Ale American Imperial

$4.65 Ale Stout Stout $13.65
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