
FUGGLE:  4.0-5.5%   Finishing 

Flavor Profile: Classic English aroma hop with moderate 

bittering value. Mild and pleasant, spicy, soft, woody, with some 

fruit tones. Also known over-seas as Styrian Golding. 

Used For: Finishing, Dry hopping. English & American ales, 

especially Pale ales, Porters, and Stouts  

Substitutes: Willamette, East Kent Goldings, Styrian 

Goldings 
 

Mr. Fuggle’s Porter 
Malt: 

.75 lbs Chocolate Rye Malt 

.25 lbs British Black Patent 

.50 lbs British Crystal 55L 

.25 lbs British Dark Crystal 

.50 lbs Belgian Biscut 

6.00 lbs Dry Light Extract 

Hops: 

1 oz Northern Brewer 8%AA boiled 60 min. 

1 oz Fuggles 4.00%AA Boiled 60mins 

1 oz Fuggles 4.00%AA Boiled 30 mins 

1 oz Fuggles 4.00%AA Boiled 10 mins 

Yeast: 

White Labs WLP013 London Ale 


