
Brock’s Homebrew Supply 

1-888-925-BREW (2739) 

www.BrocksHomebrew.com 

Pale Chocolate Pilsner 

Style: Other Inspired by:  

Type: Extract Brewer:  

Batch Size: 5.0 Gallons Brew Date:           /            / 

Boil Size: 2.5 Gallons Secondary Date:           /            / 

Boil Time: 60 Minutes Bottling Date:           /            / 

Expected OG: 1.044 Measured OG:  

Expected FG: 1.007 Measured FG:  

Expected ABV: 4.9% Measured ABV:  

IBUs (bitterness): 15.6 IBU SRM (color): 19.5 SRM 

 

Steeping Grains – Steep at 150°F for 20 min 

Amount Type 

8oz Rahr 6-row Malt 

8oz Flaked Corn 

8oz Pale Chocolate Malt 

 

Boil Ingredients 

Amount Type Boil Time 

3.3 lb Briess Pilsen Light LME 60 mins 

1.0 lb Briess Pilsen Light DME 60 mins 

1.0 lb Corn Sugar 60 mins 

1.0 oz Saaz Pellet Hops 60 mins 

1.0 oz Saaz Pellet hops 15 mins 

1 Whirlfloc Tablet 5 mins 

1.0 oz Saaz Pellet hops 0 mins 

 

Ale Fermentation  Lager Fermentation 
Yeast: SAFLAGER S-23 Dry Yeast Yeast: SAFLAGER S-23 Dry Yeast 

Pitching Temperature: 80°F Pitching Temperature: 48°F 

Primary Fermentation: 68°F for 14 Days Primary Fermentation: 48°F for 14 Days 

Secondary Fermentation 14 Days - Optional Raise Temp 2°F per day until 65°F 

 Hold  65°F for 3 days 

Secondary Fermentation Crash cool to 34°F 

Lager 1-3 months 

 

Bottling 
Corn Sugar: 4 oz Volumes CO2: 2.5 

Age for: 2 weeks Temperature: 68°F 

 

  



Brock’s Homebrew Supply 

1-888-925-BREW (2739) 

www.BrocksHomebrew.com 

Pale Chocolate Pilsner 

Brew Day Instructions 

 

1. In a large pot, heat 2.5 gallons of tap or spring water to 150°F. 

2. Put all steeping grains into your grain steeping bag. 

3. Immerse the grains in the water.  Use a spoon to stir inside the bag, making sure there are no dry pockets. 

4. Allow the grains to steep for 20 minutes keeping the water between 140°F and 160°F. 

5. After 20 minutes have passed remove the grain bag from the water (now called wort) and allow the bag to drain 

into your pot.  Do not squeeze the grains. 

6. Dispose of the spent grains. 

7. Remove the pot from the burner and stir in 3.3lbs of Briess Pilsen Light LME, 1.0lbs of Briess Pilsen Light DME, 

1lbs of Corn Sugar, and 1.0oz of Saaz Hops. 

8. Return the pot to the burner and bring your wort to a boil. 

a. WARNING – Wort loves to foam up and boil over causing a sticky mess.  Never leave wort unattended 

and be ready to take the pot off the heat if it begins to boil over.  Return to the heat once the foam 

settles.  You may have to repeat this several times during the brewing process. 

9. Boil for 45 minutes 

10. Add the 1.0oz of Saaz Hops to the wort.  Stir to combine. 

11. Boil for 10 minutes. 

12. Add one Whirlfloc Tablet to your wort. 

13. Boil for 5 Minutes 

14. Add the 1.0oz of Saaz Hops to the wort.  Stir to combine. 

15. Remove the pot from the burner. 

EVERYTHING THAT TOUCHES YOUR WORT FROM THIS POINT FORWARD MUST BE SANITIZED!!!! 
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Ale Fermentation 

 

16. Place the pot into an ice bath or use a wort 

chiller to cool the wort down to 80°F.  Stirring 

constantly while cooling will cool the wort much 

faster. 

17. Add 3.5 gallons of cool tap or spring water to 

your sanitized fermenter.  

18. Pour the cooled wort into your fermenter.  

There is no need to strain pellet hops out of the 

wort. 

19. Check the volume of wort in your fermenter.  If 

there is less than 5 gallons top up with cool tap 

or spring water. 

20. Oxygenate your wort by putting on the sanitize 

lid or stopper and vigorously shaking the 

fermenter for 5 to 15 minutes.  Cover the hole 

with your sanitized thumb. 

21. Ensure your Wort is properly chilled to 80° 

before pouring your yeast into the fermenter.  

22. Place the lid or stopper on your fermenter.  Put 

an airlock or blow-off tube into the hole in the 

lid or airlock and fill the airlock or blow-off 

container with no rinse sanitizer solution such 

as Star San. 

23. Ferment in primary for 14 days at 68°F.  Rack to 

your secondary fermenter and allow to settle 

for an additional 14 days. (optional) 

Lager Fermentation 

18. Place the pot into an ice bath or use a wort 

chiller to cool the wort down to 48°F.  Stirring 

constantly while cooling will cool the wort much 

faster. 

19. Add 3.5 gallons of cool tap or spring water to 

your sanitized fermenter.  

20. Pour the cooled wort into your fermenter.  

There is no need to strain pellet hops out of the 

wort. 

21. Check the volume of wort in your fermenter.  If 

there is less than 5 gallons top up with cool tap 

or spring water. 

22. Oxygenate your wort by putting on the sanitize 

lid or stopper and vigorously shaking the 

fermenter for 5 to 15 minutes.  Cover the hole 

with your sanitized thumb. 

23. Ensure your Wort is properly chilled to 48° 

before pouring your yeast into the fermenter.  

24. Place the lid or stopper on your fermenter.  Put 

an airlock or blow-off tube into the hole in the 

lid or airlock and fill the airlock or blow-off 

container with no rinse sanitizer solution such 

as Star San. 

25. Ferment in primary for 14 days at 48°F. After 

this, raise the temperature 2°F per day until you 

reach 65°F. Hold at 65°F for 2-3 days. Rack to 

your secondary fermenter and crash cool to 

30°F. Lager for 1-3 months.
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Pale Chocolate Pilsner 

Bottling Day Instructions 

 

EVERYTHING THAT TOUCHES YOUR BEER MUST BE SANITIZED!!!! 

1. Using a sanitized hydrometer take a gravity reading of your beer to make sure it is ready to bottle.  The reading 

should be within 4 points of the recipe’s expected final gravity. 

a. If the gravity reading is too high your beer is not safe to bottle.  Let the beer sit for 24 hours and take 

another reading.  If the gravity has dropped allow it to complete fermentation.  If the reading is the 

same you may have a stuck fermentation.  Call Brock’s for possible remedies. 

2. Move your fermenter to a countertop or worktable.  Take care not to stir up the sediment that has settled to the 

bottom.  Allow your beer to settle for an hour after moving the fermenter if possible. 

3. Use a sanitized siphon to transfer the beer to your sanitized bottling bucket, leaving as much of the sediment 

behind as possible. 

If you are using carbonation tabs instead of corn sugar skip steps 4 – 7.  Drop tabs into the bottles after sanitizing. 

4. Verify the volume of beer you have to bottle.  If there is less than 5 gallons of beer adjust the amount of corn 

sugar you will use accordingly. 

5. Mix the 4 ounces of corn sugar with 1 cup of tap or spring water.  Bring to a boil on the stove or in the 

microwave and set aside to cool.  

6. Add the cooled sugar and water mix to the beer and stir with the sanitized spoon.  Avoid splashing as much as 

possible. 

7. Once the sugar is well mixed with the beer you are ready to bottle. 

8. Clean and sanitize your bottles, caps, stirring spoon, bottle filling wand and tubing as well as any other 

equipment you will use while bottling. 

9. Attach your bottle filling wand to the bottling bucket spigot with the tubing and open the spigot. 

10. Use the bottle filling wand to fill each bottle to the brim.  When you remove the bottle filling wand it will leave 

approximately 1.5 inches of headspace in the bottle. 

11. Cap each bottle as you fill them. 

12. Once all bottles are filled and capped set the bottles in a cool and dark place that will remain between 65°F and 

80°F for 2 weeks to carbonate.  Bottles will not carbonate in the refrigerator. 

13. Once the bottles have carbonated they can be stored refrigerated or at room temperature for approximately 6 

months.  Once beer is refrigerated is should be kept cold until consumed. 

14. Try experimenting with your beer at different ages.  The flavor can change significantly over time.  Many beers, 

especially dark or highly alcoholic beers, can be stored for longer than 6 months. 


