
Love2brew 
traditional bock (all-grain) 

Traditional Bocks are complex, malty lagers with no hop flavors and a subtle sweetness.  Our version is 

a bit unique with our use of Caramel 150L which gives the beer a slight raisin and burnt sugar flavors 

making it reminiscent of an Oatmeal Cookie.  Staying true to the style in other notes these rich brews 

are very clean and easy to drink while packing a significant amount of ABV in each pint. 

 

 

 

 

 

Mash ingredients: Mash schedule: Boil additions 
- 9 lbs. Munich Malt 
- 3 lbs. German Pilsner Malt 
- 12 oz. Crystal 150L 
- 8 oz. Caramunich Malt 
- 4 oz. Melanoiden Malt 

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

Total boil should be 90 minutes.  
Account for water loss accordingly.   
 
- 1/2 oz. Magnum (60 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 
- 8 Weeks Secondary 
Fermentation 
- 2 Weeks Bottle Conditioning 
- Original Gravity:  1.071 
- 6.8% ABV (Estimated) 
- IBUs:  21.4 (Low-Moderate) 
- SRM:  18.9 (Dark Amber) 
- 90 Minute Boil 
 
NOTE:  Bocks tend to finish with 
higher than normal final gravity.  
(1.020 or above) 

Malts & Specialty Grains 
- 9 lbs. Munich Malt 
- 3 lbs. German Pilsner Malt 
- 12 oz. Crystal 150L 
- 8 oz. Caramunich Malt 
- 4 oz. Melanoiden Malt  
 
Hops 
- 1/2 oz. Magnum (Bittering) 

Yeast Choices: 
- Saflager W-34/70 
- German Bock Lager Yeast 
(WLP833) 
 
Other 
- 5 oz. Priming Sugar 
 
 
NOTE:  This kit uses Lager 
Yeast which needs to 
ferment at ~50°F.  Please see 
our love2learn article about 
proper lagering techniques.   
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