
Love2brew 
old tavern ale (all-grain) 

Our Old Tavern Ale is a true to style English Strong Bitter with some slight Love2brew 

experimentation to create a beer that is full of complex flavors, medium bodied, amber in color, and a 

perfect beer to enjoy with or without food.  This brew pours with an off-white head that produces 

notes of toast and bread when smelled.  Traditional English Hops and a special blend of carefully 

selected grains create a flavor profile that slightly earthy and spicy at first sip but the longer you let the 

beer linger in your mouth the more you recognize the sticky toffee notes that round out the brew.   

You’ll notice a very slight smoke characteristic when you drink the beer somewhere in the middle 

gained from our small touch of Beechwood Smoked Malt. We envisioned drinking this beer in a dusty 

old English tavern filled with smoke that somehow infuses into your beer adding unique character. 

 

 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 12 lb. English Pale Malt 
- 4 oz. Caramel 10L 
- 4 oz. Caramel 120L 
- 4 oz. Special Roast 
- 2 oz. Beechwood Smoked Malt 

Saccharification Rest:  154°F for 60 
minutes 
 
Mashout:  168°F for 10 minutes 

- 2 oz. Kent Goldings  (60 Minutes) 
- 1 oz. Kent Goldings (0 Minutes) 

 

 

 

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 
- 2 Weeks Primary 
Fermentation 
- 2 Weeks Bottle Conditioning 
- Original Gravity:  1.066 
- 6.0% ABV (Estimated) 
- IBUs:  38.9 
- SRM:  10.1  
- 60 Minute Boil 
 
 

Malts & Specialty Grains 
- 12 lb. English Pale Malt 
- 4 oz. Caramel 10L 
- 4 oz. Caramel 120L 
- 4 oz. Special Roast 
- 2 oz. Beechwood Smoked Malt  
 
Hops 
- 2 oz. Kent Goldings  (Bittering) 
- 1 oz. Kent Goldings (Aroma) 

Yeast Choices 
- Safale US-04  
- Windsor Ale Yeast  
- White Labs English Ale 
Yeast (WLP002) 
- Wyeast London ESB Ale 
Yeast (1968) 
 
Other 
- 5 oz. Priming Sugar 
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