CLASS 9. AMBER AND DARK LAGER

9.1 Vienna-Style Lager 

Aroma: Dark German (Vienna or Munich) malt aroma. A light toasted malt aroma may be present. Similar, though less intense than Oktoberfest.  None to low noble hop aroma.  A caramel malt aroma is inappropriate. 
Appearance: Reddish amber to light brown color. Bright clarity and solid foam persists. 

Flavor Soft, elegant malt complexity is in the forefront, with a firm enough hop presence to provide a balanced finish. Some bready toasted character from the use of Vienna malt, caramel or roast malt flavor inappropriate.  Clean lager fermentation. 
Mouthfeel: Light to medium body, with a gentle creaminess. Medium carbonation. 

Overall Impression: Characterized by soft, elegant maltiness that dries out in the finish to avoid becoming overly sweet. 

Comments: The style owes much of its character to the method of malting (Vienna malt). Lighter overall than Oktoberfest, yet still decidedly balanced toward malt.  
History: The original amber lager, developed shortly after the isolation of lager yeast by Anton Dreher. Nearly extinct in its area of origin.   
Ingredients: Vienna malt provides a lightly toasty and complex, melanoidin-rich malt profile. As with Oktoberfests, only the finest quality malt should be used, along with Continental hops (preferably noble varieties). Moderately hard, carbonate-rich water will be balanced by the acidity of  toasted grains that comprise the bulk of the grist. 

Vital Statistics: OG: 1.046 - 1.052, FG: 1.010 - 1.014, ABV: 4.6 - 5.5%, IBU: 18 - 30, SRM: 8 - 12. 
Commercial examples: Cuauhtémoc Noche Buena, Figueroa Mountain Danish-style Red Lager, Negra Modelo
9.2 Marzen/Oktoberfest 

Aroma: German (Vienna or Munich) malt aroma. A light toasted malt aroma may be present. No caramel, fruitiness, diacetyl, or hop aroma. 

Appearance: Dark gold to reddish amber color. Bright clarity, with solid foam persists.  

Flavor Distinctive and complex maltiness may include both Munich and toasted aspects. Hop bitterness is moderate, and hop flavor is low to none and if present, of noble character. Balance is toward malt, though the finish is not sweet.   Clean lager fermentation, esters, phenols, and fusels are inappropriate.
Mouthfeel: Medium body, with a creamy texture and medium carbonation.   Not sweet.
Overall Impression: Smooth and rather rich, with a depth of malt character. This is one of the classic malty styles, with a maltiness that is often described as soft, complex, and elegant but never cloying. 

Comments: Typically brewed in the spring, signaling the end of the traditional brewing season and stored in cold caves or cellars during the warm summer months. Served in autumn amidst traditional celebrations. 

History: Origin is credited to Gabriel Sedlmyer, based on an adaptation of the Vienna style developed by Anton Dreher around 1840, shortly after lager yeast was first isolated. 

Ingredients: German Vienna malt (slightly lighter than Munich malt) should be the backbone (if not entirety) of the grain bill, with some Munich malt and possibly some crystal malt. All malt should derive from the finest quality two-row barley. Continental hops, especially noble varieties, are most authentic. Should adhere to the Reinheitsgebot. Somewhat alkaline water (up to 300 ppm), with significant carbonate content is welcome, due to the large proportion of acidic dark malt in the grist. 

Vital Statistics: OG: 1.050 - 1.064, FG: 1.012 - 1.016, ABV: 4.8 - 6.5%, IBU: 20 - 30, SRM: 7 -

14. 

Commercial Examples: Ayinger Oktoberfest-Marzen. Paulaner Oktoberfest. Hacker-Pschorr Oktoberfest.

9.3 Latin American-Style Malta 

Aroma: Sweetly malty, with perhaps a touch of roast in some versions. Hop aroma low to none. No fruity

esters or diacetyl should be detected. 

Appearance: Very dark brown, may have a garnet tint. Creamy head. 

Flavor Sweetly malty. Low in grain character. Hop bitterness and flavor are low. Soft roasty character in the finish. Smooth impression is characteristic. Sweet finish.
Mouthfeel: Smooth, full bodied. Carbonation is moderate at most. 

Overall Impression: A sweet, dark lager beer of mild to moderate strength. 

Comments: Lacks the grainy edge characteristic of continental European malts. A showcase for sweet dark maltiness.

History: Popular in South and Central America. Not to be confused with Malta, a sweet, non-alcoholic, malt-based soda also found there. 

Ingredients: Pale and dark malts, including caramel malts for color and sweetness. 

Vital Statistics: OG: 1.042 - 1.052, FG: 1.010 - 1.015, ABV: 3.5 - 5.0%, IBU: 11 - 20, SRM: 15 - 30. 
Commercial Examples: San Miguel Dark. Callao Dark Export., Xingu Black.
9.4 Munich-Style Dunkel 

Aroma: Munich malt aroma, with sweetish notes or hints of bread crusts, chocolate and toffee also acceptable. No fruity esters or diacetyl should be detected, but slight  noble hop aroma is acceptable. 

Appearance: Medium amber to dark brown, often with a red or garnet tint. Creamy light tan head, clear. 

Flavor Dominated by the rich and complex flavor of Munich malt. May be slightly sweet from residual extract, but should not have a pronounced chocolate, crystal or caramel malt flavor. Burnt or bitter flavors from roasted malts should not be perceived. Hop bitterness is low but perceptible, with the balance tipped firmly towards maltiness. Hop flavor should be at the very edge of perception if perceived at all. Slight sulfur undertones may round out the malt character. Aftertaste remains malty although the hop bitterness may become more apparent in this last phase of flavor perception. 

Mouthfeel: Medium to medium-full mouthfeel, providing a firm body without being heavy.   A Munich water mineral bite may be present, but the overall mouthfeel should be creamy.
Overall Impression: Characterized by depth and complexity of Munich malt and the accompanying melanoidins. Comments: Versions from the Kulmbach region of Franconia are brewed from a bit higher gravity with a more intense flavor profile. 

History: The classic lager style of Munich which developed as a malt-accented beer in part due to the moderately carbonate water. 

Ingredients: Grist is primarily made up of German munich malts, as much as 99% in some cases or supplemented with German pilsner malt. Small amounts of crystal malt can add to the malt complexity but should not compete with the Munich malt. Very slight additions of roasted malts may be used to improve color but should not add any flavor. Noble German hop varieties and German lager yeast strains should be used. Moderately carbonate water. Often decoction mashed to showcase the malt flavors. 

Vital Statistics: OG: 1.046 - 1.058, FG: 1.012 - 1.017, ABV: 4.3-5.6%, IBU: 20 - 28, SRM: 12 - 28.

Commercial Examples: Ayinger Altbairisch Dunkel. Hacker-Pschorr Alt Munich Dark. Spaten Munich Dark. Kulmbacher Reichelbrau.

9.5 Schwarzbier 

Aroma: Primarily malty, with low aromatic sweetness and/or hints of roast malt often apparent. Low hop aroma may be perceived. No fruity esters or diacetyl. 

Appearance: : Medium to very dark brown in color, often with deep ruby to garnet highlights, yet almost never truly black. Very clear. Large, persistent, tan-colored head
Flavor Rich, full malt flavor balanced by moderate bitterness from both hops and roasted malt, providing a bitter-chocolate palate without being particularly dry. Low hop flavor and some residual sweetness are acceptable. Aftertaste tends to dry out slowly and linger, featuring hop bitterness with a complementary subtle roastiness in the background. Never burnt.  No fruity esters or diacetyl. 
Mouthfeel: Low to medium body. Moderate to moderately-high carbonation. Smooth. No harshness or astringency, despite the use of dark, roasted malts.
Overall Impression: A beer that balances rich dark malt flavors with a perceptible bitterness from hops and roasted malts. 

Comments: In comparison with a Munich Dunkel, usually darker in color, drier on the palate and with a noticeable (but not high) roasted malt edge to balance the malt base. 

History: In previous centuries in Germany, drinkers sometimes sweetened the initial product with sugar, and for some time, the Köstritzer brewery produced two versions, an original, drier product and another version with added sucrose. The current Ur-Köstritzer product splits the difference between the two previous versions. 

Ingredients: German Munich malt and pilsner malts for the base, supplemented by a small amount of debittered roasted malts for the dark color and subtle roast flavors. Noble-type German hop varieties and a clean (preferably German) lager yeast are preferred.

Vital Statistics: OG: 1.044 - 1.054, FG: 1.010 - 1.016, ABV: 4.2 - 5.4%, IBU: 25 - 35, SRM: 20 - 40+. 
Commercial Examples: Kulmbacher Monchschof Kloster Schwarzbier. Ur-Köstritzer Schwarzbier.. Einbecker Schwarzbier
9.6 INTERNATIONAL AMBER LAGER
Aroma: Low to moderate malt aroma which can be grainy, with a very low to moderate caramel-sweet to toasty-malty aroma. Hop aroma can range from moderate to none with a mildly floral or spicy character. Clean lager profile. A slight DMS, diacetyl, or corny aroma is acceptable. 

Appearance: Golden-amber to reddish-copper color. Bright clarity. White to off-white foam stand which may not last. 

Flavor: Low to moderate malt profile which can vary from dry to grainy-sweet. Low to moderate levels of caramel and toasty/bready notes can be evident. Low to medium-low corny sweetness is optional, but not a fault. Hop bitterness is low to moderate, and hop flavor is low to moderate with a spicy, herbal, or floral character. The balance can be fairly malty to nearly even, with the bitterness becoming more noticeable but not objectionable. The bitterness level can increase if the malt character increases to match. Clean fermentation profile. Finish is moderately dry with a moderately malty aftertaste. Czech examples can have a rich malty character.
Mouthfeel: Light to medium body. Medium to high carbonation. Smooth; some examples can be creamy. Comments: A wide spectrum of mass-market Amber lagers developed either independently in various countries, or describing rather generic amber beers that may have had more historical relevance but who eventually changed into an indistinguishable product in modern times. 
History: Varies by country, but generally represents an adaptation of the mass-market International Lager or an evolution of indigenous styles into a more generic product. 
Characteristic Ingredients: Two-row or six-row base malt. Munich-like character also common. Color malts such as victory, amber, etc. Caramel malt adjuncts. European or American hops or a combination of both.  Czech versions tend to employ decoction mashes.

Vital Statistics: OG: 1.042 – 1.055 IBUs: 8 – 25 FG: 1.008 – 1.014 SRM: 7 – 14 ABV: 4.6 – 6.0% Commercial Examples: Brooklyn Lager,  Dos Equis Amber, Schell’s Oktoberfest, Yuengling Lager, Staropramen Amber
9.7 INTERNATIONAL DARK LAGER

Aroma: Little to moderate malt aroma; may have a light corn character. Medium-low to no roast and caramel malt aroma. Hop aroma may range from none to light spicy or floral hop presence. While a clean fermentation profile is generally most desirable, low levels of yeast character (such as a light apple fruitiness) are not a fault. A light amount of DMS, corn aroma, or diacetyl in the case of Czech beers is not a fault. 

Appearance: Deep amber to dark brown with bright clarity and ruby highlights. Foam stand may not be long lasting, and is beige to light tan in color.
Flavor: Low to medium malty sweetness with medium-low to no caramel and/or roasted malt flavors (and may include hints of coffee, molasses or cocoa).  Czech versions can have a high Munich-like malt character.  Hop flavor ranges from none to low levels, and is typically floral, spicy, or herbal. Low to medium hop bitterness. May have a very light fruitiness. Moderately crisp finish. The balance is typically somewhat malty. Burnt or moderately strong roasted malt flavors are a defect. 
Mouthfeel: Light to medium-light body. Smooth with a light creaminess. Medium to high carbonation. No warming.  Often are creamy and rich.  

Comments: A broad range of international lagers that are darker than pale, and not assertively bitter and/or roasted. 
History: Darker versions of International Pale Lagers often created by the same large, industrial breweries and meant to appeal to a broad audience. Often either a colored or sweetened adaptation of the standard pale industrial lager, or a more broadly accessible (and inexpensive) version of more traditional dark lagers. Characteristic Ingredients: Two- or six-row barley, corn, rice, or sugars as adjuncts. Light use of caramel and darker malts. Commercial versions may use coloring agents. Czech examples normally use undermodified Moravian malt that is roasted to produce Munich-like flavors.  

Vital Statistics: OG: 1.044 – 1.060 IBUs: 8 – 25 FG: 1.008 – 1.015 SRM: 14 – 22 ABV: 4.2 – 6.0% Commercial Examples: Baltika #4 Original,  Dixie Blackened Voodoo, Saint Pauli Girl Dark, Heineken Dark.  Czech examples include  Budweiser Budvar Dark and Staropramen Dark.
