
Freak Cake Clone
Flanders Brown Ale/Oud Bruin (17 C)

Type: All Grain
Batch Size: 5.50 gal
Boil Size: 7.22 gal
Boil Time: 90 min
End of Boil Vol: 5.72 gal
Final Bottling Vol: 5.00 gal
Fermentation: Ale, Single Stage

Date: 24 May 2014
Brewer: Scott Ickes
Asst Brewer:
Equipment: Scotts New Equipment
Efficiency: 70.00 %
Est Mash Efficiency: 70.0 %
Taste Rating: 30.0

Taste Notes: The 5 beers are!

Beer #1 - Freak Cake (Oud Bruin on fruit cake fruits) - 5 gallons

Beer #2 - Belgian Dark Strong - 5 gallons

Beer #3 - 50/50 blend of RIS (cacao nibs and vanilla) and Belgian Strong (on Syrah Grapes)...Aged in a 
bourbon barrel for 10 months - 5 gallons - This was a homebrew club project. We made 53 gallons. I bottled 
3 gallons as it was out of the barrel and saved 5 gallons for this souring project.

Beer #4 - Sour Beer with Roselaire yeast - 2.5 gallons - Same grain bill and hops as the Freak Cake, but the 
starting gravity dropped from 1.087 to 1.060 and the IBU's dropped from 21.2 to 6.9.

Beer #5 - Sour Beer with Lactobacillus Brevis Bacteria and the dregs from two bottles of Jolly Pumpkin La 
Roja - 2.5 gallons - Same grain bill and hops as the Freak Cake, but the starting gravity dropped from 1.087 
to 1.060 and the IBU's dropped from 21.2 to 6.9.

First we tasted all five independently and took notes, as follows: (I put all the notes that myself and my 
friends took during our tastings, so there will be duplications in some cases.)

Beer #1 - Freak Cake (Oud Bruin on fruit cake fruits)
Boozy, silky, sherry or port like, sweet but somehow dry too, alcohol nose fruity, sweet, no hop, alcohol 
more prominent in aroma than taste, pleasant light tartness, fruity, dry red wine, toffee, over ripe plums, 
cloying, tart, low on body, light tartness.
Beer #2 - Belgian Dark Strong 
Clove, bubblegum, fruit, delicious, malt, roast, sweet but not cloying, fruity nose, alcohol nose, fruity but not 
tart like the freak cake, maybe a bit tanic, malty, sweet, dark fruit flavors, low yeast flavor and aroma, malty 
but somewhat dry, very fruity for a beer without fruit, toffee, caramel.
Beer #3 - 50/50 blend of RIS (cacao nibs and vanilla) and Belgian Strong (on Syrah Grapes)...Aged in a 
bourbon barrel for 10 months 
Vinous like, grape, boozy, oak, chocolate, vanilla, smooth, lots of body and mouthfeel, dark chocolate, 
warming alcohol, oak flavor running over the tongue, low roast flavors, lots of vanilla, a STRONG wine flavor 
(grapes), lots of wood notes from the oak, more caramel and toffee flavors than the previous two, red wine, 
oak, chocolate, lots of fruit and oak but not too much of either, sweet, roasty, dark, toffee
Beer #4 - Sour Beer with Roselaire yeast 
Mild sourness - not assertive, low body, mild brett, rubber?, barnyard, horse blanket, not much sour, not at 
all fruity, pretty bland, just a touch of funky brett aroma, lacto aroma but no lacto taste, a little funky, light 
funk, light barnyard, some horse blanket, disappointing but at only 4 months it should be like this and needs 
time!, very young with little complexity but should develop nicely given patience and time.
Beer #5 - Sour Beer with Lactobacillus Brevis Bacteria and the dregs from two bottles of Jolly Pumpkin La 
Roja 
Sour!, Awesome, Tart, sweettarts, Blueberry like tartness, puckeringly sour!, Smells like pepsi, Citric Acid!!, 
like a warhead of sweettart candies blowing up in my mouth, this is my favorite, powerful sour that makes 
me pucker, Wow!, Blueberry tartness in both nose and flavor, Atomic Bomb, Sour!, Lactic, slight roastiness.

Discussion:
At this point, we discussed the five beers and decided on the following plan:
1. Leave beer #4 in the carboy and give it about a year. It is too young at this point and needs a lot more 
time. Because of the unknown as to what it will eventually turn out to be, blending now would be a shot in 
the dark at best. All agreed with this.
2. Target the best blend for the Freak Cake first.
3. Then look at the Belgian Dark Strong and the RIS/Belgian Strong with what is left.
4. Be flexible and adjust the blending as the flavors guide us.
5. Keep in mind that any sour blends will be aged for at least a year and will probably increase in sourness, 
tartness and complexity.
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The Blends with notes:
Blend #1 - 10:1 ratio of Freak Cake to Sour #5
Not sour enough. Probably not sour enough, no matter how much aging it gets.
Blend #2 - 4:1 ratio of Freak Cake to Sour #5
Much better than blend #2! Still just a little short on sour for now, but will probably be even better with more 
aging.
Blend #3 - 1:1 ratio of Freak Cake to Sour #5
Perfect for one of the 6 of us, but a little too sour for the rest of us. Could be a nuclear bomb of sour with 
aging.
Blend #4 - 4:1 blend of RIS/BS to Sour #5
Nice blend. We think we hit this one perfectly on the first attempt. The sourness seems to counterbalance 
the sweetness of this beer nicely. It was a really good beer to begin with, but we like this blend even better.
Blend #5 - 2:2:1 ratio of Freak Cake to RIS/BS/ to Sour #5
This blend seemed to have a muddled flavor to us. All the best parts of the three beers was lost in this 
blend.
Blend #6 - 1:1 ratio of Freak Cake to RIS/BS
Good, but really boozy. The two beers don't seem to compliment each other well in this blend. Both were 
better by alone than they were in this blend.
Blend #7 - 9:9:2 ratio of Freak Cake to Belgian Dark Strong to Sour #5
It's good, but not sour enough.
Blend #8 - 2:2:1 ratio of Freak Cake to Belgian Dark Strong to Sour #5
This was our attempt sour up blend #7 and see if it made it outstanding. We really liked it. Much better than 
blend #7.
Blend #9 - 4:1 ratio of Belgian Dark Strong to Sour #5
We liked the other 4:1 ratio sour blends better than this one, but will still liked this one a lot too.
Blend #10 - 4:1 ratio of BDS to RIS/BS
We tried this blend because we had already decided after the first nine blends that we liked Blend #s 2, 4 
and 8 the best. This would leave us with 4 gallons of Belgian Dark Strong and 1 gallon of RIS/BS to either 
blend or package separately. We loved this last blend and will keg it immediately.

The Results:
First Blend Chosen
4 gallons of Freak Cake and 1 gallon of Sour #5 into a carboy for further aging (another year or so).
Second Blend Chosen
4 gallons of RIS/BS and 1 gallon of Sour #5 into a carboy for further aging (another year or so).
Third Blend Chosen
1 gallon of Freak Cake, 1 gallon of Belgian Dark Strong and .5 gallons of Sour #5 into a 3 gallon carboy for 
further aging (another year or so)
Fourth Blend Chosen
4 gallons of Belgian Dark Strong and 1 gallon of RIS/BS into a 5 gallon keg. First taste will come when a 
spot opens up in my keezer.

Ingredients
Amt Name Type # %/IBU

11 lbs 8.0 oz Pilsner (2 Row) UK (1.0 SRM) Grain 1 57.6 %

5 lbs Munich Malt - 10L (10.0 SRM) Grain 2 25.0 %

12.0 oz Caramel Munich Malt - 60L (60.0 SRM) Grain 3 3.8 %

8.0 oz Aromatic Malt (26.0 SRM) Grain 4 2.5 %

8.0 oz Special B Malt (180.0 SRM) Grain 5 2.5 %

8.0 oz White Wheat Malt (2.4 SRM) Grain 6 2.5 %

2.0 oz Belgian Debittered Black Malt (500.0 SRM) Grain 7 0.6 %

1 lbs 1.5 oz Sugar, Table (Sucrose) (1.0 SRM) Sugar 8 5.5 %

1.00 oz Goldings, US Kent [5.70 %] - Boil 40.0 min Hop 9 14.1 IBUs

1.00 Items Wort chiller (immersion) (Boil 20.0 mins) Other 10 -

0.28 tsp Irish Moss (Boil 10.0 mins) Fining 11 -

1.00 oz Goldings, East Kent [5.70 %] - Boil 10.0 min Hop 12 5.8 IBUs

1.00 oz Lemon Peel, Dried (Boil 5.0 mins) Spice 13 -

1.00 oz Orange Peel, Bitter (Boil 5.0 mins) Spice 14 -

1.0 pkg American Ale (Wyeast Labs #1056) [124.21 ml] Yeast 15 -

1.00 tsp Yeast Nutrient (Primary 3.0 days) Other 16 -

1.0 pkg Roselare Belgian Blend (Wyeast Labs #3763) [124.21 ml] [Add to… Yeast 17 -

2.00 oz Oak Chips (Secondary 7.0 days) Flavor 18 -

9.50 lb Fruit Cake Fruit Blend (Secondary 3.0 weeks) Other 19 -

1.00 Items Pinot Noir Wine (one bottle) (Secondary 0.0 mins) Flavor 20 -

Gravity, Alcohol Content and Color
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Est Original Gravity: 1.095 SG
Est Final Gravity: 1.022 SG
Estimated Alcohol by Vol: 9.7 %
Bitterness: 20.0 IBUs
Est Color: 21.8 SRM 

Mash Name: Single Infusion, Full Body, Batch 
Sparge
Sparge Water: 3.59 gal
Sparge Temperature: 168.0 F
Adjust Temp for Equipment: FALSE

Carbonation Type: Bottle
Pressure/Weight: 7.28 oz
Keg/Bottling Temperature: 70.0 F
Fermentation: Ale, Single Stage

Measured Original Gravity: 1.086 SG
Measured Final Gravity: 1.006 SG
Actual Alcohol by Vol: 10.6 %
Calories: 291.4 kcal/12oz 

Mash Profile

Total Grain Weight: 19 lbs 15.5 oz
Grain Temperature: 72.0 F
Tun Temperature: 72.0 F
Mash PH: 5.20 

Mash Steps
Name Description Step Temperature Step Time

Mash In Add 23.59 qt of water at 168.2 F 156.0 F 90 min

Sparge: Batch sparge with 2 steps (Drain mash tun , 3.61gal) of 168.0 F water 

Mash Notes: Simple single infusion mash for use with most modern well modified grains (about 95% of the time).

Carbonation and Storage

Volumes of CO2: 2.6
Carbonation Used: Bottle with 7.28 oz Dry 
Malt Extract
Age for: 30.00 days
Storage Temperature: 65.0 F 

Notes

Brew and fermention plan.
Mash in to get 156F mash temp and hold 90 minutes.
Batch sparge to collect 7.22 gallons.
Boil 90 minutes, with additions per design tab.
Take Fruit Cake Fruit Blend out of freezer and run it through my sanitized blender.
Put Fruit Cake Blend into Primary fermenter.
Chill wort and move to primary, under-aerate and pitch 2 packages of Roselare Belgian Blend yeast.
Put 3 ounces of Dark Toasted Oak Chips in a bottle of Pinot Noir Wine.
Ferment until primary finishes.
Rack beer off of spent fruit and into secondary onto Wine and Oak Chips.
Let it age!

Brew day Notes:
Mashed in at 12:55 p.m. I hit strike temp of 156F dead on. My pre-boil volume was 7.40 gallons at 1.054 pre-boil gravity. My 
mash efficiency was 59.5% (this sucks!).

I boiled 90 minutes. Added one ounce of EKG at 40 minutes, wort chiller, bitter orange peel, lemon peel and irish moss at 20 
minutes. Added yeast nutrient at 11 minutes. Added one ounce of EKG at 10 minutes.

Chilled to 68F and measured starting gravity (1.086) and 5.3 gallons.

Racked onto Fruit Cake Blend on June 22. Gravity was 1.012!

Racked of of Fruit Cake Blend on July 20. Gravity is now at 1.006! Pitched the Roselare Yeast Blend today (July 20). 

Created with BeerSmith
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