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ALL-GRAIN 

KÖLSCH 
 

Sanitize anything that will contact your beer after 

the boil with a solution of Iodophor/Star San and 

water -  DO NOT RINSE! 

 Heat 3.0 gallons of water to 160˚F. Add all 

11 lbs. of grains and stir thoroughly to break up any 

dry pockets of grain. The cold grain will drop the 

temperature to about 150˚F.  If the desired 

temperature is not attained at first, simply add cold, 

or boiling water to adjust the mash temperature as 

needed until the temperature is reached.  Cover and 

let sit for 90 minutes.   

 Sparge (rinse) the mash with HOT water 

(above 170˚F) by gently pouring through a strainer 

placed over the mash tun or with a sparge arm. This 

rinses the sugars out of the grain. Once you begin 

sparging, open the valve at the bottom of the mash 

tun and allow the wort to run into the boil kettle. 

The water should come out of the mash tun at the 

same rate it is being sparged.  

 Continue to sparge until the wort runs clear 

and is no longer sweet and/or until you collect 6-7 

gallons in the boil kettle.  This may take 30-60 

minutes. 

  

 Bring wort to a boil. Add 1 oz. hops and 

continue boiling for 60 minutes.   

 Add remaining 1 oz. of hop and boil for 

another 10 minutes, then turn off heat.   

 After the boil, cool the wort to below 80˚F 

with a wort chiller in the kettle then transfer to a 

sanitized fermenter and pitch yeast.  If you don’t 

have a chiller, transfer the hot wort into a plastic 

pail fermenter and allow to cool in the fermenter 

with the lid and airlock on.   

 Allow to ferment at 60-65˚F for 1-2 weeks 

or until you determine the fermentation is complete 

with a hydrometer reading.   

 After the fermentation is complete, move 

the beer to someplace cold (≤ 40˚F) for 2-4 weeks 

prior to bottling/kegging. 

 At bottling time, transfer the beer to a 

sanitized bottling bucket. Boil 1 cup of water with 

corn sugar and stir this solution into the beer.  Bottle 

and cap.  Allow to sit at room temperature for 1-2 

weeks to carbonate, then refrigerate the bottles for 

another week and open and enjoy! 

 

Ingredients: 

10 lbs.  German Pilsner 

0.5 lb. Vienna 

0.5 lb.  Wheat Malt 

2 oz.    Hallertau Hops (or other Noble variety) 

4 oz.    Corn Sugar 

 

Recommended Yeasts: 

Imperial White Labs Wyeast 

G03 029 2565 

 


