
Love2brew 
imperial stout (all-grain) 

This brew seems to stare back at you from a deep darkness only the blackest roasted barley can create. 

Roasted coffee-like aroma will fill your nose with the promise of the rich, full bodied taste to follow. 

Hauntingly complex and incredibly smooth are just some of the adjectives used to describe our Imperial 

Stout.  When you take your first sip, you’ll enjoy a malty sweetness followed by barrel aged notes with 

chocolate, caramel, and raisin overtones. At 9.2% ABV our Imperial Stout is something you take your 

time to sit back, relax, and enjoy. Due to the ABV this brew needs some time but it’s worth every 

second. 

 

 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 14.5 lbs. Maris Otter 
- 1.25 lbs. Black Roasted Barley 
- 1.25 lbs. Carapils 
- 12 oz. Special B 
- 12 oz Caramel 120L 

 

Saccharification Rest:  158°F for 60 
minutes 
 
Mashout:  168°F for 10 minutes 

- 1 oz. Magnum (60 mins) 
- 2 oz. Willamette  (30 mins) 

 

 

 

If you have any questions while brewing your beer call us at 1.888.654.5511 or email support@love2brew.com.  We’re 

open 7 days a week to help you brew the best beer possible! 

Be sure to visit www.love2brew.com for new recipes and ingredients!  In addition we feature new articles daily about 

brewing and our love2learn section which houses one of the largest homebrewing article collections in the world! 

KIT STATISTICS Homebrew kit contents 
- 3 Weeks Primary 
Fermentation 
- 2 Weeks Secondary 
Fermentation 
- 4 Months Bottle 
Conditioning 
- Original Gravity:  1.089 
- 9.2% ABV (Estimated) 
- IBUs:  55.4 (Moderate-High) 
- SRM:  52.3 (Black) 
- 60 Minute Boil 
 
 

Malts & Specialty Grains 
- 14.5 lbs. Maris Otter 
- 1.25 lbs. Black Roasted Barley 
- 1.25 lbs. Carapils 
- 12 oz. Special B 
- 12 oz Caramel 120L 
 
 
Hops 
- 1 oz. Magnum (Bittering) 
- 2 oz. Willamette (Flavor) 

Yeast Choices 
- Safale US-05  
- Nottingham Ale Yeast  
- California Ale Yeast 
(WLP001) 
 
Other 
- 5 oz. Priming Sugar 
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