
Given2FlyBrewing Recipes 

 
Bourbon Oaked Russian Imperial Stout 
 
Malt:  
15 lbs Pale Malt (2-row)  
1 lbs Caramunich (dark)  
0.5 lbs Black Patent Malt  
1 lbs Roasted Barley  
0.5 lb Flaked Barley 
 
Hops: 
1.25 oz Chinook (60 min) 
1 oz Goldings - E.K. (30 min) 
1 oz Fuggle (20 min) 
0.5 oz Fuggle (2 min) 
 
Adjuncts: 
Gypsum (added to mash water) 
Irish Moss (15 min)  
2 oz Oak Chips (soaked in Maker’s Mark for 7 days, then beer racked on top of it for 10 days) 
 
Yeast:  
White Labs Irish Ale 
 
Recipe Specifications: 
Batch Size (Gal): 5.00  
Total Grain (Lbs): 18 lbs 
Anticipated OG: 1.085  
SRM: 60 
IBUs: 53 
Wort Boil Time: 90 Minutes 
 
 
 
 


