8C. Extra Special/Strong Bitter (English Pale Ale)

Aroma: Hop aroma moderately-high to moderately-low, and can use any variety of hops although UK hops are
most traditional. Medium to medium-high malt aroma, often with a low to moderately strong caramel
component (although this character will be more subtle in paler versions). Medium-low to medium-high fruity
esters. Generally no diacetyl, although very low levels are allowed. May have light, secondary notes of sulfur
and/or alcohol in some examples (optional).

Appearance: Golden to deep copper. Good to brilliant clarity. Low to moderate white to off-white head. A
low head is acceptable when carbonation is also low.

Flavor: Medium-high to medium bitterness with supporting malt flavors evident. Normally has a moderately
low to somewhat strong caramelly malt sweetness. Hop flavor moderate to moderately high (any variety,
although earthy, resiny, and/or floral UK hops are most traditional). Hop bitterness and flavor should be
noticeable, but should not totally dominate malt flavors. May have low levels of secondary malt flavors (e.g.,
nutty, biscuity) adding complexity. Moderately-low to high fruity esters. Optionally may have low amounts of
alcohol, and up to a moderate minerally/sulfury flavor. Medium-dry to dry finish (particularly if sulfate water is
used). Generally no diacetyl, although very low levels are allowed.

Mouthfeel: Medium-light to medium-full body. Low to moderate carbonation, although bottled commercial
versions will be higher. Stronger versions may have a slight alcohol warmth but this character should not be too
high.

Overall Impression: An average-strength to moderately-strong English ale. The balance may be fairly even
between malt and hops to somewhat bitter. Drinkability is a critical component of the style; emphasis is still on
the bittering hop addition as opposed to the aggressive middle and late hopping seen in American ales. A rather
broad style that allows for considerable interpretation by the brewer.

History: Strong bitters can be seen as a higher-gravity version of best bitters (although not necessarily “more
premium” since best bitters are traditionally the brewer’s finest product). Since beer is sold by strength in the
UK, these beers often have some alcohol flavor (perhaps to let the consumer know they are getting their due).

In England today, “ESB” is a brand unique to Fullers; in America, the name has been co-opted to describe a
malty, bitter, reddish, standard-strength (for the US) English-type ale. Hopping can be English or a combination
of English and American.

Comments: More evident malt and hop flavors than in a special or best bitter. Stronger versions may overlap
somewhat with old ales, although strong bitters will tend to be paler and more bitter. Fuller’s ESB is a unique
beer with a very large, complex malt profile not found in other examples; most strong bitters are fruitier and
hoppier. Judges should not judge all beers in this style as if they were Fuller’s ESB clones. Some modern
English variants are brewed exclusively with pale malt and are known as golden or summer bitters. Most bottled
or kegged versions of UK-produced bitters are higher-alcohol versions of their cask (draught) products
produced specifically for export. The IBU levels are often not adjusted, so the versions available in the US
often do not directly correspond to their style subcategories in Britain. English pale ales are generally
considered a premium, export-strength pale, bitter beer that roughly approximates a strong bitter, although
reformulated for bottling (including containing higher carbonation).

Ingredients: Pale ale, amber, and/or crystal malts, may use a touch of black malt for color adjustment. May use
sugar adjuncts, corn or wheat. English hops most typical, although American and European varieties are
becoming more common (particularly in the paler examples). Characterful English yeast. “Burton” versions
use medium to high sulfate water.

Vital Statistics: OG: 1.048 — 1.060

IBUs: 30-50 FG: 1.010-1.016

SRM: 6-18 ABV: 4.6-62%

Commercial Examples: Fullers ESB, Adnams Broadside, Shepherd Neame Bishop's Finger, Young’s Ram
Rod, Samuel Smith’s Old Brewery Pale Ale, Bass Ale, Whitbread Pale Ale, Shepherd Neame Spitfire,
Marston’s Pedigree, Black Sheep Ale, Vintage Henley, Mordue Workie Ticket, Morland Old Speckled Hen,
Greene King Abbot Ale, Bateman's XXXB, Gale’s Hordean Special Bitter (HSB), Ushers 1824 Particular Ale,
Hopback Summer Lightning,Great Lakes Moondog Ale, Shipyard Old Thumper, Alaskan ESB, Geary’s Pale
Ale, Cooperstown Old Slugger, Anderson Valley Boont ESB, Avery 14’er ESB, Redhook ESB

8C. Extra Special/Erds Bitter (Angol Pale Ale)

Ilat: A komléaroma a kdzepesen alacsonytol a kozepesen magasig terjedhet, barmilyen komlo
elfogadott, de hagyomanyosan angol komlobol késziil. Kozepestdl kdzepesen magas malataillat,
gyakran alacsonytdl kdzepesen magas karamelles jelleggel, amely féleg a s6tétebb verzidkra
jellemzo. Kozepesen alacsonytdl kozepesen magas gyiimolcsos észterek. Nagyon kevés diacetil
még elfogadhaté. Enyhe kénes, alkoholos masodlagos jegyek eléfordulhatnak.

Megjelenés: Szine az aranytol a mély rézszintiig terjed. Jotol tokéletes tisztasag.. Kevéstol kdzepes,
fehér, piszkosfehér hab. A kevés hab alacsony szénsavtartalom mellett fogadhato el.

iz: Kézepestdl kdzepesen magas keserfiség, melyet jol érezhetd malatés izek egyensulyoznak ki.
Kozepesen alacsonytol erésig terjedd karamelles édesség figyelheté meg. A komloiz a kdzepestdl a
kozepesen magasig terjed, barmilyen valtozat elfogadott, de hagyomanyosan foldes, gyantas,
virdgos angol komlokat hasznalnak. A komld kesertiségnek és a komloiznek jol észrevehetének kell
lennie, de nem nyombhatja el teljesen a malataizt. Kevés masodlagos malataiz feliitheti fejét (pl.:
di6, keksz) Kozepesen alacsonytol magas gylimolcesos észterek. Némi alkoholos iz €s legfeljebb
kozepesen erds kénes/asvanyi jelleg eléfordulhat. Kozepesen szaraz, szaraz utdiz. Nagyon kevés
diacetil elfogadhato.

Kortyérzet: Kézepesen konnytitdl kdzepesen testesig terjed. Alacsonytol kozepes szénsav, a bolti,
iiveges valtozatok altaldban szénsavasabbak. Erdsebb verzioknal némi alkoholos melegséget
érezhetiink, de nem lehet til magas.

Osszbenyomas: Atlagos erésségfitél kozepesen erdsig terjedd angol ale. A komlé és a malata
egyenstlya a kiegyensulyozottol a némileg kesertiig terjed. Fontos szempont az ihatosag; az
amerikai ale-ekkel szemben a kesertikomlon van a hangsuly a komloizekkel és komléaromakkal
szemben. Meglehetdsen tag kategoria, sokféle értelmezés lehetséges.

Megjegyzések: Erésebb malata és komloizekkel talalkozunk, mint a special, best vagy premium
bitter esetében. A magasabb alkoholtartalmi példanyoknal némi atfedés figyelheté meg az old ale -
lel, bar az erds bitterek vilagosabbak, kesertibbek. A Fuller's ESB egyedi, gazdag, 6sszetett
malataprofillal rendelkezik, ami a kategoria tobbi sorében nem talalhaté meg, a tobbi sor
komlosabb, gyiimolcsosebb. Ebbdl kifolyolag a biroknak a kategdria soreit nem a Fuller's ESB -hez
kell viszonyitaniuk. Néhany angol véltozatot kizardlag pale malatabol készitenek, arany vagy nyari
bitternek nevezik. Az iiveges, foleg exportra szant valtozatok altalaban magasabb
alkoholtartalommal birnak, mint a csapoltak. Az export verziok komldosabbak is, mint az Anglidban
csapolt bitterek, igy nem mindig felelnek meg ezen kategoria kovetelményeinek. Az angol ,,pale
ale” elnevezé€s alatt altalaban egy premium, ,.export erésségii”, vilagos, keserti sorre gondolunk,
ami nagy vonalakban megfelel a strong bitternek, pontosabban annak a palackozasra szant
valtozata némileg magasabb szénsavtartalommal.

Osszetevék: Pale malata az alap, enyhén porkolt és/vagy kristaly malatét, valamint a szine miatt
nagyon kevés fekete malatat tartalmazhat. Hozzaadott cukor, kukorica vagy btiza el6fordulhat.
Leggyakoribb az angol komlo, de a vilagosabb verzidknal terjeddben vannak az amerikai és europai
valtozatok is. Karakteres angol €lesztd, a burtoni valtozatok kdzepestdl erésen szulfatos vizzel
késziilnek.

Alap statisztika: OG: 1.048 —1.060
IBUs: 30 -50 FG: 1.010-1.016
SRM: 6-18 ABV: 4.6 -6.2%




