
Love2brew 
smoked porter (all-grain) 

The love2brew Smoked Porter is a treat to the senses on multiple levels.  As you pour you’ll notice a 

thick, creamy head which is accompanied by a strong smoky scent reminiscent of a campfire.    With a 

deep, dark profile this porter leads off with a balanced smoke flavor and follows up with hints of 

chocolate.  As the beer finishes on your pallet you will notice a distinct dryness in the beer that almost 

cuts into your senses.   This is an awesome beer to pair with your favorite burger, steak, or ribs to 

create a unique dining experience sure to satisfy! 

 

 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 8 lbs. 2-Row Brewers Malt 
- 3 lbs. Cherry Wood Smoked 
Malt 
- 8 oz. Black Malt 
- 4 oz. Caramel 120L 
- 4 oz. Chocolate Malt 

Saccharification Rest:  155°F for 60 
minutes 
 
Mashout:  168°F for 10 minutes 

- 1 oz. Brewer’s Gold (60 Min.) 
- 1/2 oz. Northern Brewer (30 Min.) 
- 1/2 oz. Brewer’s Gold (10 Min.) 

 

 

 

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 
- 3 Weeks Secondary 
Fermentation 
- Original Gravity:  1.063 
- 5.4% ABV (Estimated) 
- IBUs:  40.0 (Moderate) 
- SRM:  27.8 (Dark Brown) 
- 60 Minute Boil 
 
 

Malts & Specialty Grains 
- 8 lbs. 2-Row Brewers Malt 
- 3 lbs. Cherry Wood Smoked 
Malt 
- 8 oz. Black Malt 
- 4 oz. Caramel 120L 
- 4 oz. Chocolate Malt 
 
 
Hops 
- 1 oz. Brewer’s Gold (Bittering) 
- 1/2 oz. Northern Brewer (Flavor) 
- 1/2 oz. Brewer’s Gold (Aroma) 

Yeast Choices 
- Safale S-04 
- Danstar Windsor Ale Yeast 
- English Ale Yeast (WLP002) 
 
Other 
- 5 oz. Priming Sugar 
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