Notes for presentation on Milds
	The earliest known reference to mild ale dates back to the 12th Century, but the story of mild as we know it begins in the 18th Century with the advent of porter.  In fact, the history of mild is completely intertwined with the history of porter.  Brewers of the time period used a parti-gyle mashing system: they would mash, let the wort run off, use this wort to make one beer, and mash a second and possibly even a third time or fourth time, acquiring weaker worts from each successive mash performed.  The beer made from the first wort was usually aged for an extended period of time(generally several years) in wooden casks, whereas the weaker beers made from the second and third worts were generally consumed much sooner.  In addition to using a different mashing system, brewers of the time stored their beer exclusively in wooden containers.  Beers stored in these wooden casks for extended periods of time (roughly a couple of years) almost certainly became infected, likely with brettanomyces.  These beers were referred to as 'stock' or 'old' ales.  The unaged beers made from the weaker worts were referred to as 'mild' ales.  In other words, we could say 'mild' was intended to designate not any particular style, but rather a whole class of beers, marked by the common property of being unaged or young.  Let us refer to this as 18th Century definition of mild ale.  According to this definition, there could be an extremely wide variety of ales (variation in gravity, hopping rates, and grist composition) that could all appropriately be designated 'milds'.
	The story of porter begins with bartenders blending an old ale with a mild in addition to another ale in order to produce the blend known as 'three threads'.  Brewers soon came up with the bright idea of designing a beer that had a similar flavor profile as the blend; the result was the beginning of the style of beer that we now know as porter.  It still remained the case that porter had to be aged in wooden casks for at least a year in order to acquire the proper flavor.  However, at the beginning of the 19th Century, technological improvements altered the recipe of porter significantly.  The invention of the drum roaster allowed for the production of black patent malt.  In the past, brewers only had access to brown colored malts.  These malts eventually fell by the wayside as technology improved and it became possible to kiln a pale colored malt that had much greater enzymatic potential than the brown and amber malts.  As a result of the technological innovations, brewers of porter realized they could produce a beer of similar color while using a pale malt as a base with which they could extract sugars much more efficiently.  Even though pale malt was more expensive than brown, because pale malt has much greater enzymatic potential it is significantly cheaper to have the grist primarily composed of pale malt and to use only a very small quantity of roasted malts.  All of our recipes for dark english and american ales are patterned off of this innovation.
	However, the consumers noticed that their favorite beverage changed significantly and some drinkers preferred the porter of old.  By the late 19th Century, there was an increase in demand for mild ales; the average british consumer preferred a sweet and mild ale over an aged (likely somewhat tart) porter. Around this time period, the term 'mild' began to refer to beers that were malty (very dextrinous) and brown in color.  We shall refer to this as the late 19th-early 20th century definition of a mild.  It should be noted that at this time hopping rates of milds were roughly about the same as that of contemporary porters and pale ales.  Also, these beers were (by today's standards) still relatively high in gravity.  The popularity of mild turned out to be relatively short lived as pale ale began to overshadow it in the early 20th Century.  In addition, there were several taxes imposed during the numerous wars of that period that caused the average gravity of the mild to drop gradually.  In 1875, the average gravity of a mild was listed in one source as 1.070, but by 1889 it had dropped to 1.055, and in 1907 it was 1.048.  
	A further blow to the popularity of mild came in the time between the two world wars when many breweries began bottling their products.  Colonel Porter's Newcastle Brown Ale became a popular darker colored ale at the time and many mild producers wanted to capitalize on the fanfare generated by this beer.  As a consequence, many breweries labelled the bottled versions of their milds as 'brown ales'.  I want to be perfectly clear that the early twentieth century mild was a fairly distinct beer as contrasted with the Newcastle Brown Ale.  We can construe Newcastle as establishing a distinct paradigm for the Northern English Brown ale, whereas the less well known Southern English brown ale style is more directly descended from mild ales.  Arguably, the distinction between a Southern English brown ale and a dark mild is quite artificial, as the flavor profiles of both are said to be quite similar.  In the BJCP style guidelines, the IBUs of a dark mild are typically 10-25, and a southern brown is 12-20.  The O.G. range of a mild is listed as 1.030-1.038, whereas southern browns are listed as being between 1.033-1.043.  The F.G. range for milds: 1.008-1.013; the F.G. range for Southern Browns:  1.011-1.014.  The ABV for milds: 2.8-4.5%; the ABV for southern browns: 2.8-4.1%.  Now obviously all of these stats are extremely close; milds, despite what the comments section of the Southern English Brown style profile seems to suggest, are only sometimes (but certainly not always or even often) just a bit more attenuated than a Southern English Brown.   The only significant difference appears to be in color: dark milds are listed as being between 12-25 SRMs whereas Southern English Browns are listed as being in the range of 19-35.  I'm not entirely confident this distinction holds either, because David Sutula, in his book Mild Ale, lists the color range as being between 11-100SRMs!  (He also lists the O.G. range as being between 1.030-1.040.)  Furthermore, to dispel the myth that Southern English Browns are generally sweeter, Ray Daniels and Jim Parker in their book Brown Ale lists the F.G. range of Southern English Brown as being between 1.006-1.014, which is an even larger range than that listed as the F.G. range for dark milds in BJCP.  Arguably, these styles ought to be merged (or perhaps the Southern English Brown style should be absorbed into the Dark Mild category).
In any case, the popularity of the mild began to further wane by the mid 20th century as the children of many of the mild drinkers turned to the new and popular european pale lagers.  The average gravity has dropped even lower.  Today, more and more english breweries are choosing to discontinue production of mild ale due to dwindling sales.  However, mild ale as a style survives in the Midlands of England and amongst American craftbrewers and homebrewers such as ourselves.  For us, the modern definition of a mild is that it is a low gravity, malty, lightly hopped, generally dark, english style ale, though I hope that we can now begin to see that mild is so much more than this simple definition could hope to capture.  




How to Brew Milds/Southern English Browns
Unless the intention is to brew a historical mild, the beer should be low gravity (1.030-1.040).  Because this style emphasizes the malts, grist composition is especially important.  You can probably get away with using 2-row as a base malt, but Dave Sutula recommends against it.  Other possibilities include Maris Otter and Mild Malt, the latter being slightly higher kilned than a typical pale malt, though still retaining enough diastatic power to convert itself.  Even though it isn't traditional, munich might also be good try.  
Specialty grains: It's generally a good idea to use some crystal malt in order to give the ale a more malty rich and sweet flavor; it should be generally somewhere between 4-15% of the grist.  If it is a pale mild, then carapils would be an excellent choice.  Chocolate malt is an excellent choice and should compose somewhere around 4% of the grist, though there is some room for variation.  Black Patent and Roasted Barley do occasionally appear in some recipes, but not as frequently as chocolate malt.  If you do decide to use it, exercise caution and use only an ounce or two at most!  Victory, Special Roast, Biscuit (amber), and Brown are all interesting choices as well (I highly encourage experimentation with these malts!)
Toasting Your Own Grains:  If you have trouble finding Biscuit or Brown, or you just love to add your own unique touch to your beer, then try roasting your own grains in the oven.  Line a sheet pan with aluminum foil, and pour a layer of 2-row (only about an inch thick) and stick it in the oven. 
Dave Sutula: "The simplest roast of pale malt in a 350 F pre-heated oven for 10 minutes will bring out a light caramel, malty flavor.  Roast the malt for longer (20 to 30 minutes) to produce an amber-colored malt with some, albeit very little, diastatic power... A long roast [probably 40-50 minutes] will turn the malt brown.  This is somewhat similar to modern brown malts...however, the flavor and aroma is far more complex than the commercially available variety." (Mild Ale, pg. 74)  Ray Daniels and Jim Parker have different advice: "Procedure for Amber Malt:  Cook in an oven for 45 minutes at 230 F and then for 20 to 60 minutes at 300 F."  "Procedure for Brown Malt:  follow procedure for amber malt.  After the proper endosperm color is achieved, raise the oven temperature to 350 F and continue heating until the endosperm is a 'full buff' or 'about the color of the paler types of brown wrapping paper.'  (Brown Ale, pg. 70-71)  Randy Mosher: 350 F for 20 to 30 minutes for amber malt and 450 F for 30 to 40 minutes for brown malt.  Other ideas: try soaking the 2-row in water for about ten minutes and then toast in the oven.  Experiment with different cooking times and temperatures.  Some homebrewers suggest waiting two weeks before using it, but others insist that it is best to use while it's still freshly toasted.  Also, remember to toast the malt before it is milled as it becomes harder to evenly cook the 2-row otherwise.  Mill it after you have toasted it.
Adjuncts and sugars:  Some brewers opt to add oatmeal, malted or unmalted wheat, flaked barley, as well as different sugars (dextrose, sucrose).  When adding sugar, it generally takes up anywhere between 2-15% of fermentables.  Oatmeal probably shouldn't take up more than 10% of the grist.  There's also room for experimenting with partially refined sugars like turbinado and other interesting choices like molasses or caramel.  Toasted wheat or oatmeal sounds like an excellent idea.
Hops:  For traditional milds, East Kent Goldings, Fuggles, Brambling Cross, Glacier, Styrian Goldings, Bullion, Brewer's Gold, Challenger, Northdown, Green Bullet, and Willamette are all good choices.  Aroma and Dry hopping is also a good option.  IBUs should be between 10-25.
Yeast: White Labs 002 is often a good choice for english ales in general and it works for milds as well.  WLP 005, 006, 013, 017, 022, 023, 026 are also worth checking out.  From my own experience, 005 has a stronger fruity (ester) flavor than 002 or 013, with a touch of oakiness.  013 is far more mellow and less fruity than 002.  002 is more middle of the road and is an excellent choice for a balanced english ale.
Mashing:  Though some milds can be on the dry side, they all tend to have a pronounced malt flavor.  For those who brew all-grain, try an infusion mash somewhere between 153F-158F to produce a more dextrinous wort.  Mashing at 158F will definitely give the drinker of your low gravity beer the illusion that it is stronger than it actually is.
