
8 lbs. Light Dry Malt
2 lbs. Corn Sugar
1 lb. Carapils Malt
1/2 lb. Caramel 40 Malt
1/8 lb. Acidulated Malt
1 tsp. Gypsum
1/2 tsp. Chalk
2 Whirlfloc Tablets
1 oz. Columbus Hop Pellets
(60 min.) 43.2 IBU
1 oz. Amarillo Hop Pellets 
(60 min.) 24.6 IBU
1 oz. Simcoe Hop Pellets
(30 min.) 22.8 IBU
1/2 oz. each: Amarillo, Simcoe, 
Columbus (end of boil) 11.87 IBU
1/4 oz each: 
Amarillo, Simcoe, Centennial 
(1st dry hop week 1 in secondary) 
5.1 IBU
1/4 oz each: 
Simcoe, Chinook, Amarillo 
(2nd dry hop week 2 in secondary) 
5.41 IBU
3/4 cup Corn Sugar for Priming
1 pack #1056 Chico Ale Yeast

Mash in grains at 150 °F. and hold 
for 45 minutes. 60 minute boil, add-
ing hops as indicated above.  Use an 
extra large primary fermenter or split 
the primary. Ferment at 65-68 °F for 
primary and secondary. 

Note: For all grain brewers substitute 
14 lbs of US 2 Row for the Dry Malt.

SG 1.098
FG 1.011-1.015
IBU 113

Triple 
Titus Caesar

 IPA 
 (5 gal. EX)

For the past several years I have been witness 
to a craft beer phenomenon happening right 
here in Sonoma County. It all started with a 
beer called Pliny the Elder. This Double India 
Pale Ale is known all over the world for its 
bold hop and malt flavors that people can’t get 
enough of. Now we have the successor to Pliny 
the Elder, Pliny the Younger is a Triple India 
Pale Ale, even bigger and bolder in flavors and 
aroma and has won the hearts of many more 

Pliny lovers. Vinnie Cilurzo brewer and co-owner, with wife Natalie, of 
Russian River Brewing Company, was very generous in sharing informa-
tion with me about this year’s Pliny the Younger.  With Vinnie’s help I 
was able to formulate my own homebrew version of this beer. Since I 
have access to most of the same ingredients I thought it would be fun to 
give this famous beer a shot!

Pliny the Younger is served just once a year in Sonoma County. People 
line up around the block to get the chance to taste it. If you can’t stand 
to wait a year for this beer, give this recipe a try. I’m calling mine Triple 
Titus Caesar. Don’t think of it as a clone, just think of it as a beer that 
is honoring a member of its style family. Just as the Roman Pliny the 
Younger honored the memory of his adopted father 
Pliny the Elder upon his death in 79 AD. (The same year Titus Caesar 
became Emperor of Rome!) Vinnie brought us both the Plinys, we bring 
you the successor-- Titus!

Golden amber in color with bold citrus, pine and grapefruit aromas, the 
lupulin rush begins, followed by equally exciting grapefruit and sweet 
piney flavors. Meanwhile rich malt flavors play their part to achieve a 
beautifully balanced big bold brew.   
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Titus Caesar To the Rescue!
By Robyn Rosemon


