


You sure about tha[f\?‘_

Yes




What does decoction mashing accomplish?

e Imparts a richer malt flavor and deeper color
 Enhanced beer clarity
e Higher extraction of sugars from the malts

* Fuller mouthfeel




Drawbacks?

 Can be time consuming

« Some brewers think it is not necessary with current malt quality




Decoction History

PP T e

fadi n iTeminil

 In the early(ish) days of brewing,
grain was far less modified that it
is currently.

» Boiling the grains helped to
increase accessible starches for
the enzymes.

* |t also helped to keep temperature
high enough, since vessels were
less insulated than they are today.




Which styles does it benefit?

e« German Pilsner

Czech Pilsner

Helles
Dunkel
Doppelbock
Kolsch
Belgian Quad

* The list goes on...
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How do | do i1t?

* Single decoction:
« Mash @ 146F for 20 minutes, before pulling roughly 1/3 of total volume to separate kettle for
boiling
« Boil for 10 minutes and add back to main mash slowly

« Temperature should settle around 156-159F. Hold step for an additional 20 minutes, and then finish
mash as usual
« Double Decotion
« After finishing single decoction, pull another 1/3" of the mash for a 2" decoction.

« Boil 10 minutes and add slowly. Temperature should settle around 168F.




Proof?

« No Decoction - 0 medals
* Single Decoction - 1 silver, 1 bronze

« Double Decoction - 1 gold, 1 BOS, 1 silver, 1 bronze




