Periodic Table of Beer

I IT 1

Styles

A brief description of beer styles with commercial examples

1.026-1.036
1.006-1.009%

1. Berliner weksse: Light bodv, Refreshing, Stightly freéty. Sour. Low influsnce of bop, fickultheins Berlinar Weizne,
Beriingr Kindl Welsse, OWE Berliner Weisse |

13. Ordinary hitter: Low carbosation. Low to medum makiness. Mild hop flavoe and sroma. (Young's Bitter,
HSE Premivm Bisner)

36, Imperial stout: Fuy with iriense rasstiness asd maltiness. Evident op arme md favr, High aleosol level
(Samt Semith Imporial St Caurage bperil Stour)

54, Eisbock: Aroma and flavor doeninated by rich malt and concenmmated alcohol Mo kap amms and flavor. An
eamesaely strvng Biger. (Miagare Eisbock]

B l‘ B l 2 ld 2 Lambic: The mest unusual scur-sting beer with vecy licle bop aroma. (Grand Cra Caniifion Sracrella 1900, 19 Scortish light 60z Low cabemtion, Medium maltmess, Low bisemess. Medivo to 20 hop flaver end aroma. 37, Behemian pilner: Malty, with a discoctive fiosal #nd spicy Ssax hop bouquet. Crisp and refresking. (Pliser 58, Kidsch: Low maltiness. Light bop amoma and flaver froes German noble o Saae hope (Malmuehis, Hellers,
erimer e glall go Boom, De Neve) Lighs smakphoasty charater (Belhaven S04, Caledowian G0, Maclay 60 Light, Highland Dark Light) Urguatl, Gamibrivius Piliar, Sudivsisor Badver) Hallywood Blonde)
. 3. Belgian gold sle: Froity. Sofl malr aroma, Spice some. Low Buemess. (Duvel, Lucifer, Lo Chengffe, Momette, 20, English mild: Light brown. Mild maltiness, Low alcohol, Low hop bittemess, flaver, and sroma. Light body, 38, American premium: Darker version of Amencan standand [Michelok) 56. Bitire de garde: Malty and slightly fmizy, Low hopplsess. Mediam w strong alechel level (fenlsin, Castelain,
welsse Clis Grond Cru) (Bani's Mild, Fuller's Summer Ads) 39, Munbch Dunkel: Manich mals acoo and flavor, Mild bop flavor. (dyinger Altbairisch Dunkei, Hacker Pscharr  Sepranre Cing, Srassewrs Bidve de Garde)
4. Belglan white: Refreshing Cloudy. Spiced with corfander =nd cemnge pesl. Low bileress. (Calis Whin, 21 Dry Steut: Reasied bisley snd mult aromas are procsinent. Some scumess. Hop aroma mediom o nane. Al Minich Derk) ST 0 Very flavarfisl. B i mean ol mm Mexdesate hap binemass and flaver, {Spaten
2536 Houpaordem White, Blanche d Bruges| f&nnuanugMMMerSmB‘mrm Stowt) 4l Traditional bock: Rich sad eomplax mehiness. Mo bap sroms and flaver: (Aoss Bock Hacker-Pochorr Dunkel  Dr-3i Awinges Pauk tenk
-3, 5, Guenge: Blend of yousg and odd Bmbk beers. (Lisdeman's Guasze Lambic, Fele-Vis Gusis, Boon, Contilln, Boasied grain sroems and i Flavar sl io dry, Hop Bock, Dunke! Ririar Bock, Boilgr Room Red) 58, Cream abe: Low hap m:ln!inﬂ hm:enllg Low madtiness. Light smd refreshing. | Geneese Cream Als, Linfe Kings
3-12 2 Hansrens) mﬂw wery low:, Fruity, (ABC Stowt. Guinness Forsign Extra Stovt) 41, Weizenbuocks Malry, Low bitterness. Clowe and banane sroma frpm Gesmen wheat yeast {Sebreicer dventinug,  Cream Ale)

1.042-1.055
1.008-1.0128

Belgian

. Tripel: Lighn'pal e color, balanced malz and hop aroma, Swestish. High alookal content, (Wermaile Trpel, Afligen:
Tripal, Tripel}

7. Americen wheat: Usually clear in conimast |.n most ather wheat beers. Stightly tart Yery refreshing, [Somuel
Adams Siwmer Ale, Catamount American Wheat)

8. Farros Swestened vegsion of lambic. r!.msmu

9. Saissn: Fruity. Comples aronta and flavar of bigh aloohol, herbe, and rpices. Modente hop aroma and flavar.
{Sairen Dupont, Motreue, Laforer)

10, Pade ale: Low 1o mediven maltiness. High hop biterness, Mediom bop profile, (Drosght Bars, Sovwet Smith O
Brewery Fale Als)

23, Germam pilsner: Medinm to high hop flavoe end aroma. Low makiness. Crisp, dry, sad Biuer., Refrechisg
{ Kuddwbsashor Woenshehaf Pily, fever Pils, Wiskuler Filimer]

24, American standard: Similsr o American lighs bt darker, (Budweiser, Malson Goiden, Kirin)

25, Dortmunder: Sroath. Medinm malty swestmess. Medum bap aroma and flavee. (Dormeeder Gald, DA
Qriginal, Barphaff Original Lager)

26, Doppelbock: Tztense mahizecs. Little bop aromy and favor. Touch of mistiness. A very strong, feh lages.
{Paslaner Saltcr, Spaten Optimaior)

27, Dankelweizent Low clove and banana aroma. Malty. Low bimerness. Low hop aroma. {Frangiskaner Dunkel-
Weizen, Schaeider Durckel Weits)

Pyramid Weizenbock)

42, Dud Bruins Fruity, Maky, Sherry wine-like. Slightty sour Very Hole bop mroms sad flavce. (Ligfuan's
Goudenband, Fells, Roman)

43, Dublsal: Rich mall arcera. Light ta neee hop aroms. Full body. Low bitemmass, (Wesnnalle Dubbiel LaTnappe
Dubdrel, AfRigem Dubbel)

44, American ambar abi: Medism maltiness, Mild o streeg Savor and arcena from Amecican hop variecies, Motshle
carame] flavar. (Big Time Anas Amber, Beils Amber, North Coast Red Seal Ale|

48, Extra spoctal bitter: Lo esbosarion, Vesy streng bisiemess, Malty. High hep troma and fsvor. (Filler's E58,
Yourg's Special London Ale)

59, Smeoked beer: Sweerith and malty. Similer to Oksoberfest syle with evident smokced character. Eow hop aroma
and fluvor. (Schlenberis Ranchiver)

6ll. English old (strong) sle: Wsllam Ddalty and fruity. High alcohel. Law hop. (Theakssan (i Peculier, Young's
Worsier Warmier, Mardtor Cwd Sun

1. Althier: Malr domninates sl aromls and flavors. High hop hivemes:. (DA Dark, Disbeis A, Alasion dmber,
Grolseh Auwturan Amder | |

62 Vienna: Dark German makt sroma. Hop bifternsss i Red)
63, Steam beers Malzy, balanced with hop btemess, Woody Ethmbmr}hy flsvor. (Anchar Sieam, Gid

Dorinion Viclor Amber)

white 11 Amarican lite: Litsle.to 00 mabi aom. Very low in hogs. Criap and dey. Rafrashing, (Bud Lipht, Millar Lite) 28, Flanders red abe: Froty. Mally. Slightly sour. Low bop profile, (Rognbach, Patrus, Bowrgons dos Flanders, 46, Scottich expart 80)-r Low cabonation. Very malry. Medium bistirtss. Midiu to a6 bop favor and romn. 64 Barleywine: Fruty and malry. High hep nroma and flavee, High aleobio] contet, (Yoarsp's Ol Mick Fuller's
12. Munich helless Mildly hopped snd mildly malty, Fuller tody than most 19gers. [Black Forest Lager, Spaen  Vimamde Fourgogre) Mild smakyftasty character. {Fighiond Severe, Crimgy Dark Islond, Sherfock's Home Fiper's Pride) (Godden Pricle, Sierma Nevada Bigfor)
Pramium Lagar) R s e e e ;:rva ata: wﬁmjalm Bigh slohol, onta. (Powel K, Gourdon Corofs, Seols, 4. Engish browa: St . Light s G, Lo bop ol Scms s, (et Brom le, 65, Steang "Sonel” sl Malsy with sl sggarst, His of ot s o sy flarce L e v,
ErIDErEer T Chimay EIRTLM ] 4 INur ) 1 & I L i i 5. Ale
4'.5_5 5 = M ek Spiaaiy B Hock, P Pmm-"mmbmk.}‘ 30. India pale ale: Medfum maltiness. High hop bitemess. High bop flsvor asd seoms, (Aschor Liberty Als, 48 Reibust porters Roastod malt {ooffes-like) aroma and flaver. Hop flavor and eroma moderae 1 bow. {Sierr e .
15-28 2-4 IV 14, sk a0 froen Ormas wheat yeast. Frulty,  Samcel Srith's fndia Ale, Fuller S0, GWE IPA | Mevada Porter, Anchar Perser) XI 3 II Xm
e . Jqlowic]!;\‘an ‘:::H:cﬁlh (Erdinger Weissbier, Pyramid whearan ale, m;l:::;r_ Lo casbomrion. More maly ged bigher kol tan onisey i, Nl bitemess Yourys 9. Ostnea st Ml st grinaromas. Low o wor, Flavr medim swast i the complesy of ous
25 | 3 3 1. Freit beat: Tte and scocan depeeet on feie) osed, Usally dey and 32, Seotteh heary Tis Lo caramaton, Moderste b profile. Mild ssioly chamotse. (Grasraants Ale Kﬁ”&'?ﬂ“fwm{“?mﬂm fﬁ.ﬁ.’.‘ﬁ,’mn oy e e ] - :
7 1.033-1 055 | 44 ' 1.052-1.01 s Bl Wi it o syl e e Hightand Heavy, Foung's Scorch Ale) (Harvey o Saw's imperial Evra Double Siout) l ) 1.044-1.050 ; 1.066-1.074
1.00B-1.018 ‘ 1. 017 1.010-1.01 1.008-1.016 fzunh\:r'w L;a'i:;e e it e ?@;m;:{c;:‘:ﬁimm m;.uinm. High hop bistermess, fiaver and sroma. (Pare's Wicked Ale, Brooklyn ﬁ:rm];')‘::;plh:;n Ms;.lumn w hlﬁ;ﬁ:;;lﬂrp-:om Miedium v high hop aroms ant e 1.00B-1.012 )
1 | sour, Celis Pule Bock, DeKoninek Speciel Pelm Ale, Ginder Ale) 34, Broum porir: Modtrin soxiutet. Motsram bitwcostt. Hop v ol s Iow 1 ous, {Semiel Swich. 1. Araerienn sk ity Scume poaeed mal favae: Lo ::::J [Miheind Dark Lowenbras Dirk, + .
Amencaﬂ 17, American pale ale: Medium makiness. High bop Snemsss. Madium  Twddy Forser, Fuller’s Lotdor Parier) Feci's durt, Satar Paulf Girl Darkj American Munich
whiaid Pale ale s md arora fram American bop vares.(Sirra fsvada Pals Al 35, Swoat slauk: Onerall swest chasiser. Roassed grvins comioaceth flavee, Secom reions. (Mackeson's O S3. Schvarsbiert Male and rcased mal: rem and flavar, L hop aroma. Blserees fom ot lite hell Helles bock
Surmit Pale Ale, Geary's Pale Ale Soons, Samuce] Aderes e Stow) malt, ¢ Kloster Scho 1 elles

3350 45355 6.0-7.5
520 28 20-40 4-11 V VI 35 20-35

I 4 1.040-1.056 l 7 1.045-1.056 1.030-1.038 ] ) 1.030-1.035 T .030-1. ~ Is 1.030-1.075 | B | d A 4 i / 1.048-1.056 | | HgYe 074-1.

1.D0E-1.016 1.010-1.013 1.006-1.012 - 1.006-1.012 J 1.004-1.012 : 4 fom 1.0I0-1.017H D= 1012 | i 1 1 1.010-1.01 45 EEFaS 1.020-1.028
. v . s
¢ ¢ American Ordinary Scottish : . Foreign
Weizenbier . English mild ¢ Doppelbock
ehenjse pale ale bitter light 60/- 8 extra stout pilsner - Dortmunder pp
43-36 4.5-5.7 3.0-3.8 2.5-4.0 2.54.1 3.0-7.3 4654 6.6-7.0
§-15 -5 20-40 4-11 20-35 1 920 8-17 10-24 10-25 35-70 404 25.45 24 46 3
~ 1 048-1.056 j’ ' ] 1.050-1.07 21 1.035-1.040 | Kk 1.040-1.035 | Be ¥ ] ‘ ¥ F AL 0 ; ; ] 30 4 J 20 [5)

= 1.008-1.01¢ i 1.012-1.01 & i Vs 1.010-1.014 [EOLERE: | -’ J 014 J 1.010-1.022 LAY 1.0 e - I 1.010-1.014 39 14

Munich Traditional
dunkel bock

| 4.8-5.4 6.4-7.6

American
premium

Bohemian
pilsner

Flanders
red

Scottish
heavy 70/-

Imperial

Sweet stout it

Dunkelweizen

4560 4058 0-12 N | EREE 3.5-4.1 3264 7.89.0 4651
10-13 17:23 |f14-25 10-16 40-60 8-14 12-25 10-19 1625 1723 ||l 20-30
41 1.066-1.080 14 IR 1.040-1,050 By 10241052

1.016-1.028 1.008-1.016 1010-1.018 REY 0

; ; American Scottish American |
Weizenbock Oud bruin A f i >
amber ale Export 80/- pilsner dark Schwarzbier Eisbock

6506 4065 4557 4.04.9 - 5.0-60 4.1-5.6 3850 8.7-14.4
1508 el | BFe 1990 15-36 10-19 20-40 36 Wl 1420 1020 §f 2230 2540+ || M 25-50 18-40+

20-40 11-18

Original * gey 1o yeast type  Style family ke

graVlty Ale yeast with lactic bacteria I | Wheat beer E American lager
Wheat ale yeast

Style

number
(see “brief description
of beer styles”™)

1.012-1.016

Smoked
beer

Ale yeast Lambic & Sour ale XII | European lager Bicre d
a T i = iére de
Final ol b E Belgian ale Bock Kolsch garde

ravit S i g v 8-5. 4580
g y RM ratin IV | Paleale Alt 4852 _:_ 458

20-30
gl';;“: SHAT {'}]“mb"r English Bitter French ale

English old
(strong) ale

6.1-8.5
30-40 12-16

Style name
ABV

Aleohol by volume

3.0-3.3
20-30

o Lpas VI | Scottish ale XVI| German Amber Ale
Pale straw 2.5-3.5
1B RM Dark straw 3555 [vII | XVII ; ; :
Imemaﬁ}n'ajl S Light amber 55-10.0 L) Bl [ SV} Auwmsacan Specil Barleywine
i 2 Color by standard Pale amber 10.0-18.0
htieccss Kulls reference method  Dark amber 18.0-26.0 Bt AR Sl /
Very dark amber  26.0-40.0 E i 50-100 14-22
Black ey Stout XIX  Barley Wine
Pilsner Strong Ale

Mixed Styles
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