
Instructions:  Robust Porter (Partial Mash) 

 

When we crafted this Robust Porter we wanted to really capture a full bodied brew that captured the defining 

characteristics of the Porter style.  As you pour this brew you’ll be treated to a dense, tan head that releases a 

pleasing roasted aroma.  A rich, toasty flavor engulfs the tongue leaving a trail of coffee and slight chocolate.  After 

enjoying this Porter there is only one thing you’ll be wanting, another glass! 

 

Stats: 
- 3 Weeks Primary Fermentation 
- 3 Weeks Bottle Conditioning 
- Original Gravity:  1.058  
- 5.7% ABV (Estimated) 
- IBUs:  34.5 
- SRM:  35.3 
 
 
 

Kit Profile: 
Malts & Specialty Grains 
- 5 lbs. Light DME 
- 1.25 lbs. Maris Otter  
- 8 oz. Caramel 60L 
- 8 oz. Carafa II  
- 8 oz. Chocolate Malt 
- 4 oz. Black Malt 
 
Hops 
- 1 oz. Northern Brewer (Bittering) 
- 1 oz. US Goldings (Bittering) 

Yeast 
- Choice of Safale S-04 / Windsor Ale 
Yeast / White Labs Dry English Ale 
Yeast (WLP007) 
 
Other 
- 5 oz. Priming Sugar 
- 1 Tsp. Irish Moss (Optional) 
 

 

Preparation: 

Equipment: 
- Brew Kettle (3.5+ gallon capacity) 
- Robust Porter (Partial Mash) Kit 
- 1 Fermentation Vessel 
- Funnel  
- Stirring Spoon 
- Air lock 
- Blow off tubing 
- Bottles 
- Racking Equipment 
- Thermometer & Hydrometer 
- Sanitizer 
 

Getting Started: 
- Upon receiving your kit refrigerate 
your yeast.   One day before your 
brew day remove your yeast from 
your refrigerator and allow it reach 
room temperature. (~70°F) 
     *If creating a Yeast Starter do so 
24 to 48 hours ahead of planned 
brew day. 
 
- Sanitize all equipment thoroughly; 
poor sanitization could ruin an 
otherwise perfect batch. 
 
 
 

 
- You’ll need approximately 3 hours 
to complete this brew.  Schedule 
accordingly. 
 
- Homebrew (To enjoy in 
moderation while brewing)* 
 
*Optional 
 

   
 

  



Brewing: 
1. Heat 1 gallon (4 qt.) of water to 

164°F 
 
2. Turn the burner off and line your 

brew kettle with the mesh/nylon 
bag. 

 
3. Slowly add your all crushed grains 

to the bag lined kettle.  Your 
grain/water mixture is now 
referred to as the “mash”. 

 
4. Slowly stir your mash until have an 

even mix of grain and water.  Your 
objective is to achieve an even 
temperature of 152°F. 

 
5. Cover your brew kettle and 

maintain the mash temperature for 
60 minutes.  (Saccharification Rest) 
* An easy way to maintain temp. is 
to set your oven to warm and stick 
your kettle in the oven.  If this is 
not an option you may wrap your 
kettle in old blankets or towels to 
help insulate.   

 
6. Once Kettle is resting collect 2.5 

Gal. (10 qts.) water in a separate 
pot and heat to 168°F.  Maintain 
temperature.  This is your Sparge 
water. 
 

7. After 60 minute Sach rest is 
complete return your mash kettle 
to stove and heat to 168°F.  Cover 
kettle; turn off heat, let rest for 10 
minutes. 

 
8. Lift bag out of kettle and place in 

strainer over kettle; let the wort 
drain.  This is the lautering process. 

 
9. Slowly pour sparge water evenly 

the grain bag.  This is the sparging 
process.  Pour until sparge water is 
complete.  Once dripping has 
stopped remove spent grains and 
discard/compost/save/etc. 
 

10. Bring water to a boil. 
 

11. Add 5 lbs. Light LME Stir. 
 
12. 60 Minutes:  Add 1 oz. US Goldings 

for bittering. 

Brewing cont. 
13.    60 Minutes:  Add 1 oz. Northern 
Brewer hops for bittering. 

 
14. 15 Minutes:  Add 1 Tsp. Irish moss 
 
 
Cooling / Transferring: 
1. After your wort is done boiling it is 

very important you cool it as 
quickly as possible to avoid 
potential infections.  You may use a 
wort chiller or create an ice bath 
(ice and water) in your sink and set 
the brew kettle in it.  You need to 
cool your wort down to about 90°F 
or lower. 

 
2. By now all of your equipment 

should be already sanitized; if not 
sanitize your funnel, fermenting 
vessel, air lock, stopper, etc. 

 
3. Fill your primary fermenter with 1 

gallon of cold water. 
 

4. Pour your cooled wort into the 
primary fermenter.  Avoid dumping 
the sludge on the bottom into your 
fermenter.   

 
5. Add cold water as needed to bring 

wort up to 5 gallons of liquid. 
 

6. Seal the fermenter and aerate the 
wort by rocking the fermenting 
vessel back and forth a bit.  Other 
options include using an aeration 
system or diffusion stone. 

 
7. Measure Specific Gravity of the 

wort with your hydrometer and 
record. 

 
8. Add yeast to fermenting vessel.  It 

is important that the wort 
temperature not be above 75°F 
when adding the yeast. 

 
9. Seal the fermenter.  Add an airlock 

or blow-off tube. 
 

10. Move fermenting vessel to a warm, 
dark spot.  

Fermentation: 
1.  You will observe active fermentation 
within about 48 hours.  You want to 
maintain the temperature at a range of 
65°F to 73°F. 
 
2.  After about 1-2 weeks your active 
fermentation will stop.  At this point if 
you have a blow off tube attached you 
may remove it and add an airlock to the 
vessel.   
 
3.  After 3 weeks of primary 
fermentation you are ready to bottle. 
 
Bottling: 
1. Sanitize all of your bottles and 
bottling equipment. 
 
2. Add priming sugar to 16oz. of water 
and bring the mixture to a boil using 
your stove.  Once it is boiling add to 
your bottling bucket. 
 
3. Gently siphon beer into bottling 
bucket; avoid splashing.   
 
4.  Fill and cap bottles. 
 
5.  Condition bottles for three weeks at 
room temperature. 
 
6.  After three weeks you may store the 
bottles in a cool/cold location. 
 
Enjoy: 
1.  Pour into a clean glass, avoid pouring 
the sediment on the bottom of the 
bottle into the glass.  
 
2.  Smell the beer, a few short sniffs.  
Taste.  Allow beer to cover the tongue, 
swallow.  Smile.  Life is good. 

 


