April ’09    Bock_analia

Note: from our tasting of  Euro and American style Bocks we noted a trend towards big rich Euro style malt bodies for the Euro styles while  the American Bocks tend to be a leaner malt profile and a hopier finish 

MAI (Helles) BOCKS:

OG: 1.064–1.072    FG: 1.011-1.018    IBUs: 23-35   SRM: 6-11 
ABV: 6.3-7.4% 

Aroma: Moderate to strong malt aroma, often with a lightly toasted quality and low melanoidins. Moderately low to no noble hop aroma, often with a spicy quality. Clean. No diacetyl. Fruity esters should be low to none.

Flavor: The rich flavor of continental European pale malts dominates (Pils malt flavor with some toasty notes and/or melanoidins). Little to no caramelization. May have a light DMS flavor from Pils malt. Moderate to no noble hop flavor. May have a low spicy or peppery quality from hops and/or alcohol. Moderate hop bitterness (more so in the balance than in other bocks). Clean, with no fruity esters or diacetyl. Well-attenuated, not cloying, with a moderately dry finish that may taste of both malt and hops.

Einbecker Mai Bock (Could be quite fresh - new packaging!) 6.5% a/v

Einbecker Ur-Bock .. "Ur" mean the original. Yes this is the classic by which all else was measured. Munich owes its rep to this city and beer. 

"Einbecker Mai-Ur-Bock is a traditional springtime beer with a pale orange color, a fluffy off-white head, and a honeyed, toffeeish malt aroma ... This is a delicious beer in which hops and malt vie for dominance on the palate."

This one has slipped a bit over the years but lets see where we are this time.

Berkshire Maibock Lager Just released. 6.5% a/v 

A refreshing light in color lager, with a pleasant malty sweetness and delicate hop finish, made with real German hops and yeast.

High Street Brewing "To Helles and Bock"  % a/v (not yer avrg porch beer!)

brewed in the immaculate environs of Shelburne Falls with absolutely no biological help from the "local bios".

BOCKS:

OG: 1.064-1.072    FG: 1.013-1.019    IBUs: 20-27    SRM: 14-22    ABV: 6.3-7.2%

Aroma: Strong malt aroma, often with moderate amounts of rich melanoidins and/or toasty overtones. Virtually no hop aroma. Some alcohol may be noticeable. Clean. No diacetyl. Low to no fruity esters.

Flavor: Complex maltiness is dominated by the rich flavors of Munich and Vienna malts, which contribute melanoidins and toasty flavors. Some caramel notes may be present from decoction mashing and a long boil. Hop bitterness is generally only high enough to support the malt flavors, allowing a bit of sweetness to linger into the finish. Well-attenuated, not cloying. Clean, with no esters or diacetyl. No hop flavor. No roasted or burnt character. 

Anchor Bock (brewed since 2005) definitely fresh 5.5% a/v

It is brewed from a complex blend of the finest barley malts, wheat malts, and fresh, whole hops. 

Paper City's Goat's Peak Just released 6.4% a/v

Named after the peak of Mt. Tom in Holyoke Goat’s Peak Bock is malty, deep copper in color and full of flavor. Goat’s Peak Bock is fermented colder and lagered for two months to produce a clean smooth yet complex taste.

DOUBLE BOCKS:

OG: 1.072-1.112    FG: 1.016-1.024    IBUs: 16-26 
  SRM: 6-25    ABV: 7-10% 

 Aroma: Very strong maltiness. Darker versions will have significant melanoidins and often some toasty aromas. A light caramel flavor from a long boil is acceptable. Lighter versions will have a strong malt presence with some melanoidins and toasty notes. Virtually no hop aroma, although a light noble hop aroma is acceptable in pale versions. No diacetyl. A moderately low fruity aspect to the aroma often described as prune, plum or grape may be present (but is optional) in dark versions due to reactions between malt, the boil, and aging. A very slight chocolate-like aroma may be present in darker versions, but no roasted or burned aromatics should ever be present. Moderate alcohol aroma may be present.

Flavor: Very rich and malty. Darker versions will have significant melanoidins and often some toasty flavors. Lighter versions will a strong malt flavor with some melanoidins and toasty notes. A very slight chocolate flavor is optional in darker versions, but should never be perceived as roasty or burnt. Clean lager flavor with no diacetyl. Some fruitiness (prune, plum or grape) is optional in darker versions. Invariably there will be an impression of alcoholic strength, but this should be smooth and warming rather than harsh or burning. Presence of higher alcohols (fusels) should be very low to none. Little to no hop flavor (more is acceptable in pale versions). Hop bitterness varies from moderate to moderately low but always allows malt to dominate the flavor. Most versions are fairly sweet, but should have an impression of attenuation. The sweetness comes from low hopping, not from incomplete fermentation. Paler versions generally have a drier finish.
Paulaner Salvator The Classic 7.9% a/v

This is one of the truly great beers of the world. It is a Doppelbock or Double Bock and listed as the primary example of the style with the Beer Judge Certification Program.

Those of you out there who think it’s a sin to drink (yes, that certainly would be many in our group?) should know this: beer and religion have gone hand in hand for many centuries. The Germans call Munich Munchen, which means literally “monks” or “monk’s home”. The Paulaner brewery is named after Italian monks who revered St Francis of Paula. These monks were known as “Paulaners”. When fasting, the Paulaner monks could drink only liquids, and a rich and sweet ancestor of the doppelbock we now know as Salvator helped provide calories and nutrients. 

Spaten OPTIMATOR 7.2% a/v

One of the classic  standards but has become somewhat of a high production beer. It is most available out there. Let our noses and palates decide ... But then again this is our what .. 7th beer over 6.5% .. they are probably all tasting pretty good  by now.

Troegenator Double Bock TROEG BROTHERS (PA) 8.2% a/v

We know little about this one except it is a KA 8+% alcohol and has won a bit of gold!

Sam Adams Double Bock 9.5% a/v

9.5% .. what else can we say! Will the hops n Barley make it through? Well we are just going to have to find out now wont we!

 
