
 
 

 

 

OLDE BRADWELL 
OLD ALE 

soundhomebrew.com 
206-743-8074 

BREWING NOTES 
(make note of anything and everything regarding your brew session; dates, gravity readings,ingredient substitutions, temperatures, what went well or not so well, etc.) 
 

Brew Date:_______  OG Reading:______   FG Reading:_____  Transfer Date:________  Bottled/Kegged:________         

______________________________________________________________________
______________________________________________________________________
______________________________________________________________________

______________________________________________________________________ 

6505 5th Place South 
Seattle, WA 98108 

OG: 1.095 Color: 19.5 SRM 

FG: 1.026 ABV: 9.2% 

IBU: 49.7     

      

Extract Weight Percent 

Pilsen LME 12lbs 87.3 

Black Treacle 8oz 3.6 

      

Steeping Grains Weight Percent 

British Crystal 70-80°L 1lb 7.3 

Coffee Malt 12oz 1.8 

      

Hops Weight IBU 

Horizon, 60 min 1.5oz 49.7 

   

Yeast 

White Labs London Ale WLP013, Wyeast Lon-

don Ale 1028, or Danstar Nottingham 

Additional - Priming Sugar, Bottle Caps, Irish 

Moss, Grain Bags, Hop Socks, Gypsum 

From the BJCP Style Guidelines (bjcp.org) 

Category 17B - Old Ale 
 

A traditional English ale style, mashed at higher temperatures than strong ales to 

reduce attenuation, then aged at the brewery after primary fermentation (similar 

to the process used for historical porters). Often had age-related character 
(lactic, Brett, oxidation, leather) associated with “stale” beers. Used as stock ales 

for blending or enjoyed at full strength (stale or stock refers to beers that were 
aged or stored for a significant period of time). Strength and character varies 

widely. Fits in the style space between normal gravity beers (strong bitters, 

brown porters) and barleywines. Can include winter warmers, strong dark milds, 
strong (and perhaps darker) bitters, blended strong beers (stock ale blended 

with a mild or bitter), and lower gravity versions of English barleywines. Many 

English examples, particularly winter warmers, are lower than 6% ABV.  Medium 
to high malt character with a luscious malt complexity, often with nutty, caramelly 

and/or molasses-like flavors. Light chocolate or roasted malt flavors are option-

al, but should never be prominent. Balance is often malty-sweet, but may be well 
hopped (the impression of bitterness often depends on amount of aging). Moder-

ate to high fruity esters are common, and may take on a dried-fruit or vinous 
character. The finish may vary from dry to somewhat sweet. Extended aging may 

contribute oxidative flavors similar to a fine old Sherry, Port or Madeira. Alco-

holic strength should be evident, though not overwhelming. Diacetyl low to none. 
Some wood-aged or blended versions may have a lactic or Brettanomyces char-

acter; but this is optional and should not be too strong (enter as a specialty beer 

if it is). 

 
Commercial Examples: Gale’s Prize Old Ale, Burton Bridge Olde Expensive, 

Marston Owd Roger, Greene King Olde Suffolk Ale , J.W. Lees Moonraker, 

Harviestoun Old Engine Oil 

Vital Statistics: OG: 1.055 – 1.088 IBUs: 30 – 60 

ABV: 5.5 – 9% FG: 1.015 – 1.022 SRM: 10 – 22 

ALL GRAIN CONVERSION 
 Replace the extracts with the following base malts: 

15lbs Golden Promise 

  

Weigh and crush the base malts together with the 

steeping grains listed on the recipe.  

  

Mash at 152°F for 1 hour. 

  

Decrease bittering hops to 1.25oz and follow the 

same hop schedule and yeast recommendations 

listed on the recipe. 


