Bock

by Greg Lorton

Maibock/Helles Bock; Traditional Bock; Doppelbock; Eisbock

BJCP Style Categories 5a, 5b, 5c, 5d
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History

The traditional bock style traces its roots back to the city states of northern Germany in the Middle Ages.  Einbeck is usually the city associated with the origins of the style.  The style originated as a stronger brown ale typically brewed during the colder months of the year, not unlike the Altbier style.

The style spread south and was adopted by the brewers in Munich in the 1600s.  In Munich, the traditional bock picked up the lager characteristics now associated with the style.  

The Doppelbock style developed independently in Munich in the 1700s.  The beer was brewed by Bavarian Catholic monks, and was the source of sustenance during two annual fasting periods, Lent and Advent.

Maibock/Helles Bock and Eisbock are relatively recent developments, reflecting advancing technology for malting and brewing.  Weizenbock is the analogous wheat beer style, and is also associated with Munich.

In Germany, these styles are most popular in Fall, Winter, and Spring.  Doppelbocks are particularly popular during festivals in the Winter and Spring associated with Advent and Christmas, and with Lent.

The name “bock” is alternatively attributed to a corruption of “Einbeck”, and to the German word for “billy-goat”.  Hence the common appearance of goats with German examples.  There is some debate as to whether Maibock and Helles bock are different.  Richman (Bock, 1994) says that Maibock is hoppier and aged longer.  The BJCP guidelines mention this debate, but consider the two beers as the same style.

Characteristics of Bock Styles

The bock styles are always malty lagers.  The aroma and flavor include noticeable toasty and melanoidin characteristics.  (Helles bock is less so, and Doppelbock and Eisbock are very strong in these characteristics.)  There may be some caramel aroma and flavor, but these should be from boiling during decoction or long boils, rather than from the use of caramel/crystal malts.  There should be some alcohol warmth, but no hot solvent or fusel flavors.  There should be no fruity esters or diacetyl.

Traditional bocks should have little or no hop flavor, and hop bitterness just enough to prevent cloying sweetness.  Medium to medium-full body.  The narrow OG range reflects German laws defining the range of this style.

Helles bocks may have a higher hop presence, and a drier flavor.  Helles bock also tends to have higher carbonation.

Doppelbocks cover a large range of color.  Lighter versions often have a higher hop influence and lower toasty and melanoidin malt character.  Darker versions may have slight chocolate flavor and/or dark fruit character (raisin , plum, or prune) from the malt.

Eisbocks are concentrated by freezing a doppelbock style after fermentation to remove water, leaving behind the alcohol and most of the flavor and aroma components.  As the result of the freezing, they will usually show stronger characteristics of the doppelbock characteristics above.  Defects can be magnified by the freezing!

Classic Examples (from BJCP Style Guidelines)

Maibock/Helles Bock – Ayinger Maibock, Gordon Biersch Blonde Bock; Einbecker Mai-Urbock

Traditional Bock – Einbecker Ur-Bock; Aass Bock; Great Lakes Rockefeller Bock

Doppelbock – Paulaner Salvator; Ayinger Celebrator; Spaten Optimator; EKU 28; Samuel Adams Double Bock

Eisbock – Kulminator Reichelbräu Eisbock; Southampton Eisbock

Ingredients and the Commercial Brewing Process

German Pils and Vienna malts are usually the base malts.  Darker Munich malts may be the base malt for the darker versions of traditional bocks, doppelbocks, and Eisbocks.  Very small quantities of darker malts (e.g., Carafa) may be used for color, but should not contribute any roasty flavors.

German malts were traditionally undermodified, and as a result, decoction mashing is the traditional mashing process.  The decoction process contributes to some caramelization evident in some examples.  Modern malts are more highly modified, and an infusion mash can now yield a good example.

Noble hops (e.g., Hallertauer, Tettnanger, or Saaz) are used, but in low quantities.)

Munich water is quite alkaline with high levels of carbonates.  Darker malts (e.g., Munich malt) were effective in acidifying the mash using Munich water.  Munich water must be treated to remove carbonates to make the Helles bock style.  Water with significant sulfates (e.g., San Diego water) can add extra perceived bitterness which is not desirable in the style.

Lagering and the use of lager yeasts are essential to ensure a clean-tasting beer with no esters (fruity flavors and aromas) and high clarity.  Initial fermentation temperatures should be between 40˚ and 55˚F.  Warmer temperatures allow quicker fermentations, but risk higher levels of esters.  Cold conditioning during secondary fermentation in the mid 30s helps to clarify the beer and enhance the clean flavor.  A diacetyl rest may be recommended between primary and secondary fermentation in which the beer is allowed to the low 60s to allow the yeast to reabsorb and metabolize diacetyl in the beer.

Maibock Recipe (5-gallon batch from my famous spreadsheet) (
Ingredients

German Pilsner malt (1.6ºL)
8 pounds
Vienna Malt (3.5ºL)
4 pounds

Light Munich malt (10ºL)
2 pounds
Hallertauer hops
2 ounces

8 gallons of DI water + 1 gallon of tap water + 4 grams of calcium bicarbonate

WLP839 Southern German Lager yeast
 plus 1/3 cup DME in a 22-ounce starter

· Add malt to 3 gallons of water at 136˚F.  Hold for 5 to 10 minutes at ~125˚F for a “protein rest”.

· Add 3 gallons of boiling water to mash, raising the temperature to 156˚F.  Maintain temperature at 155˚F (± 4˚F) for 80 minutes.  Mash out at 168˚F.

· Sparge with 3 gallons of water at 175˚F.  Collect 6.7 gallons of wort.  

· Boil wort for 60 minutes.   Add hops at the beginning of the boil.  Add ½ tsp Irish Moss at 15 minutes.

· Cool to 55˚F, aerate, and add the yeast starter to a 5-gallon glass carboy.

· Ferment at 45 to 52˚F for 14 days.

· Rack to secondary and allow fermenter to warm to 62˚F for one day.  Then allow to slowly cool to 48 to 52˚F.  Allow to condition for 20 days.

· Bottle with 3/4 cup of corn sugar.  Store at 60˚F for two weeks, then place in a refrigerator at 40˚F for at least one month.

Statistics

O.G.  1.072* (assumed extraction of 80%)
F.G.  1.018
ABV%
7.1%


IBUs  25
SRM  ~8
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