                                              KOLSCHBEIR
UP UNTILL THE MID 1800s ALMOST ALL BEEERS MADE WERE WITH ALE TYPE YEASTS. IT WAS IN THE 1860s SCIENTISTS IN GERMANY WERE ABLE TO ISOLATE A PURE LAGER STRAIN OF YEAST FROM THE HYBRID ALE STRAINS IN USE AT THAT TIME & THIS WITH ALSO THE INVENTION OF REFRIGERATION ENABLED BREWERS TO CONTROL THE  PROCESS OF FERMENTATION IN A WAY NEVER BEFORE THOUGHT POSSIBLE. THE RESULTS WERE TO REVOLUTIONALISE BREWING, CREATING BEERS OF A HIGH CONSISTANCY THAT WERE ACCEPTEDED BY THE MASSES & SOON LAGER STYLE BEERS WERE BEING BREWED ALMOST EVERWHERE.

       IT IS INTERESTING TO NOTE THAT GERMANY THE COUNTRY THAT HAD THE MOST INPUT INTO THE DEVELOPMENT OF LAGER BREWING STILL HAS REGIONS MAKING TRADITIONAL ALE TYPE BEERS AS THEY DID 100s OF YEARS AGO. THESE REGIONS ARE DUSSELDORF WHERE THEY STILL MAKE AN ALE TYPE BEER CALLED “ALT” & KOLN JUST 50klms DOWN THE RHINE WERE THE MAKE A BEER CALLED “KOLSCH”. 
THIS UNIQUE KOLSCHBIER STYLE WILL BE OUR FEATURE BEER FOR THIS YEAR.

      DUE TO THE GERMAN GOVTs STRICT BREWING LAWS KOLSCH BEER CAN ONLY BE MADE IN THE AREA OF KOLN & ITS SURROUNDS. SO ONLY 25 BREWERYS IN THE WORLD CAN LEGALLY  PRODUCE KOLSCHBIER & IT IS ONLY AVAILABLE FRESH ON DRAFT IN THE KOLN REGION. KOLN & ITS SUBURBS HAVE MORE BREWERYS THAN ANY OTHER CITY IN GERMANY ( & MOST PRODUCING KOLSCH) WHICH SUGGESTS NOT ONLY THE LOCALS APPRECIATE ITS UNIQUE BREW BUT ALSO BEER LOVERS FROM ALL OVER GERMANY & THE REST OF THE WORLD ALSO TRAVEL TO THIS SMALL CITY TO ENJOY ITS SPECIALITY.

                THE STYLE
KOLSCH BEER IS UNIQUE IN THAT WHILST IT IS A VERY LIGHT YELLOW IN COLOUR LIKE A PILSNER IT IS FERMENTED WITH A UNIQUE ALE YEAST GIVING IT A DISTINCTIVE FRUITY AROMA AND A SOFT SWEET PALATE. THE SOFTNESS IN FLAVOUR IS NO DOUBT INFLUENCED BY THE VERY SOFT LOCAL WATER.

        NO DOUBT THE KOLSCH BEER OF 200 YEARS AGO WAS MUCH DARKER HOWEVER WITH THE ADVENT OF BEING ABLE TO CREATE LIGHTER MALTS THE STYLE EVOLVED TO THE LIGHTER STYLE IT IS TODAY. 
        A CLASSIC KOLSCH BEER HAS A SUBTLE HOP CHARACTER AS THE BREWERS DO PAY A LOT OF ATTENTION TO HOPPING, MANY OF THEM USING UP TO 3 DIFFERENT HOPS TO ACHIEVE THE FLAVOUR & AROMA THEY REQUIRE. THIS GIVES THE BEER A LIGHT DRYNESS IN THE FINISH HOWEVER A KOSLCH BEER IS NEVER BITTER. SPALT & HALLERTAUR & TETNANGER HOPS ARE THE  MOST COMMONLY USED TYPES.

KOLSCH BREWERS WILL USE ONLY A LAGER/PILSNER STYLE MALT IN HIS GRAIN BILL WITH SOME USING UP TO 7 - 10% WHEAT MALTS. A VERY SMALL QUANTITY OF A VERY LIGHT CRYSTAL MALT COULD ALSO BE USED.

NO DOUBT THE BIGGEST CONTRIBUTING FACTOR IN REPLICATING THE KOLSCH BEIR STYLE IS IN THE UNIQUE YEAST STRAINS THEY USE. WHILST THESE ARE ALE STRAINS THEY DO FERMENT AT QUITE LOW TEMPETURES OF AROUND 16 – 19 C. ALSO AFTER FERMENTATION A KOLSCH BREWER WILL LAGER THE BEER FOR AT LEAST 2 WEEKS AT AROUND 0-4 C.     
KOLSCH BEIR IS A VERY EASY DRINKING STYLE ( AREN’T MOST BEERS). IN THE MANY KOLN BARS IT IS STILL TRADITIONALLY SERVED FRESH FROM THE KEG THAT IS USUALLY LOCATED AS A FEATURE ON THE TOP OF THE BAR AND POURED BY GRAVITY AT AROUND 7 – 8 C. IT IS QUITE LOWLY CARBONATED, CAN BE A LITTLE HAZY AND IS SERVED IN SMALL STRAIGHT SIDED 200ml GLASSES. WHILST KOLSCH IS READILY AVAILABLE IN BOTTLES & CANS IN THE KOLN AREA IT IS HARDER TO SOURCE IN OTHER AREAS IN GERMANY. WHILST I HAVE FOUND BOTTLES IN AUSTRALIA I HAVE FOUND THEM NOT GOOD EXAMPLES OF THIS EXCELLENT STYLE. I SUMMISE IT DOES NOT TRAVEL VERY WELL.

SO HOW DO WE REPLICATE A KOLSCHBIER:-

WATER :- ADD A LITTLE R.O. WATER TO THE TOTAL USED. NO MORE THAN 15 – 20%. THIS SHOULD GIVE THE BEER SOME SWEETNESS TO BRING IT CLOSER TO THE STYLE.   
MALT:- USE ONLY LAGER MALT WITH A SMALL AMMOUNT OF WHEAT MALT IN THE GRAIN BILL. MASH AROUND 66-67c AND AIM FOR A GRAVITY OF AROUND 1046 -1048.
……FOR EXTRACT BREWERS A GOOD EXAMPLE CAN BE MADE BY USING VERY FRESH LIGHT EXTRACT. EVEN A LIGHT KIT BASE LIKE A FRESH COOPERS CANADIAN BLONDE WOULD BE A GOOD BASE TO BEGIN WITH……

HOPS: USE ONLY NOBLE TYPE HOPS AND AIM FOR BITTERNESS LEVEL OF AROUND THE MID TO HIGH 20 IBUs.

YEAST :- MOST IMPORTANTLY TO REPLICATE THE STYLE, USE ONLY A GENUINE KOLSCH BEIR STRAIN & FERMENT AROUND 17-19c.
RECOMMENDED ARE :- 

WYEAST:-  2565 KOLSCH YEAST or 1007 GERMAN ALE IS ALSO RECOMMENDED.

WHITELABS :- WLP029 KOLSCH YEAST. WLP011 EUROPEAN ALE YEAST.
ENJOY!
