
 

RALEIGH BREWING: THE ROYAL 
BLACK LAGER ALL GRAIN RECIPE 
KIT 
Please note: The instructions on this sheet are 
deliberately simple: As an all-grain brewer, we 
figure you know what you are doing! The mash and 
fermentation profiles can be changed as you see fit. 
Our instructions are based on brewing this beer 
with our small shop system, or our personal 
brewing equipment. There may be some 
differences in your own brewday and beer. Cheers! 

RECIPE STATS 

Est. SG: 1.052-1.056 
Est. FG: 1.008-1.012 
IBU: 20 
SRM: 29 
ABV: 4.5% 

INGREDIENTS 
5 lbs Munich 2 Malt 
3 lbs Bestmalz German Pils Malt  
6 oz Briess Chocolate Malt 
6 oz Briess Cara 60L Malt 
4 oz Carafa I 
2 oz Bairds Roasted Barley 
 
1 oz Magnum Pellet Hops 
 
Saflager W-34/70 Yeast 
or 
BRY-97 American Ale Yeast (for Ale Alternative) 
 
BREWDAY NOTES 

 
 
 
 

MASH SCHEDULE 
Heat 4 gallons of water to 164°F. Pour grain into 
water, stirring to avoid clumps. Mash for 60 minutes 
at 152°F. Sparge with 3 gallons of 168°F water, or 
finish the mash as you like. 

Please note: These instructions are deliberately 
simple. We figure most all-grain brewers know what 
they are doing! Feel free to adjust the mash 
schedule as you wish. 
Collect and bring your wort to a boil. Boil for 75 
minutes and follow the hop schedule below. 

HOPPING SCHEDULE 
1 oz Magnum Pellet Hops – boil for 15 minutes 

FERMENTATION GUIDELINES 
Chill your wort and transfer to fermenter. Top up 
your fermenter to 5 gallons, if needed. 

For ale fermentations, chill wort to 60°F and pitch 
yeast. If using ale yeast, let fermentation occur at 
room temperature, somewhere between 65-75°F 
for 2 weeks or until your gravity has dropped and 
remained near the estimated FG for a few days 
straight.  

If using lager yeast, chill wort to 50°F. Once your 
fermentation is halfway through, slowly increase the 
fermentation temperature. Increase your 
fermentation temp by 2.5°F each 12 hours until you 
reach 60°F. Once final gravity is reached, cold 
crash your beer and transfer to a keg, bottles or a 
secondary fermenter. Cold aging the beer is 
recommended, but not required. 


