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North Eastern Breweries Ltd : Castle Brewery, Stockton, Co Durham 

B . S (Best Scotch / Scottish Mild)                     23Rd March 
1899                                                    

OG: 1.054       Rack Grav: 1.022      Final Grav: 1.017          
IBU : 28             A . B . V : 5 % 

                                        MALT

Pale Ale Malt @ 6.5 ebc     19¼   % (Irish Ale Malt)

Maris Otter Pale Ale Malt   19¼   %

Chevalier Pale Ale Malt      46      %

                                     SUGARS

No 1 Invert Sugar                15½ %

                                     MASHING  

1St Mash Heat : 64.5 C @ Goods In ~ +30 Minutes ,

  at 2.415 L/Kg .

2Nd Mash Heat : 67.75 C @ + 30~ + 120 Minutes , 

At 0.685 L/Kg 

Sparging : 1St  ; @ + 130 Mins @ 74 C at 1.865 L/Kg

                  2Nd ; @ + 160 Mins @ 70 C at 2.415 L/Kg ,

Until an estimated last runnings gravity of 1.003.5~ 1.004 .

                                      COPPER

A 2 ½ Hour boil , with the first charge at + 30 , 2Nd @ + 90 and a third at + 120 
Minutes , add copper finings @ + 130,and the sugars at + 135 Mins .Stand 
copper ½ hour @ let off and cool to pitching heat before adding the Hop Back 
aditions and standing for a further ½ Hour , then transfer to a F.V and pitch with
a LIVE BARM as directed below .

                                       



                                       HOPS

1St  Charge :                 Fuggles    10 IBU ,    East Kents 4 IBU 

2Nd Charge :                 East Kents  5 IBU ,    Fuggles 3 IBU

3Rd Charge :                 East Kents  3 IBU ,    Fuggles 3 IBU

                           YEAST & PITCHING

Pitch with 5 ½ g per litre of an EDINBURGH type yeast strain at 17 C 

                                     FERMENTATION

After pitching as above , allow 24 hours before dropping to a second F.V and 
rouse every 8 – 10 hours until 1.026 , and reduce to pitching heat over two 
days , rest 24 – 36 hours before racking at 1.022 @ 14 ½ C .

                                MATURATION

After racking as above , stand for three – four days before maturing at 12 C for 
two weeks , add barrel finings @ Tap & Vent point – 56 hours and roll well ,

Stillage allow 48 hours minimum before tap & vent , allow to condition for 1-2 
days (post vent) and drink & enjoy !! .

                   
  


