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Darryl Richman : Bock (Classic Beer Style)  before purchasing it in order to gage whether or not it would be worth 
my time, and all praised Bock (Classic Beer Style): 

3 of 3 people found the following review helpful. Great BookBy M. KaneThis is a fantastic all-around beer book, not 
just for people obsessed with Bocks. To be sure, there is a ton of history, analysis, and explanation of the Bock style, 
but there is also a lot of information to be gleaned about brewing in general. I found many tips that I want to apply to 
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my brewing, no matter what style. This book effectively taught me what makes a Bock unique and how to make one 
authentically. Highly recommended.0 of 0 people found the following review helpful. Great book for the home 
brewerBy P. MulloyAward winning home brewer and author Darryl Richman addresses the history and profiles of 
bock beer. Although the book is 20 years old, Richman provides a good overview on how to brew bock beer. His 
information on commercial bock beers is a little dated but still relevant. The book is well written and easy to follow. If 
you are a home brewer and want to brew some bock beer, this is a good place to start.4 of 5 people found the 
following review helpful. The best guide to making the bock styleBy Benedict HollandIf you have read any book that 
tells you how to make a Bock Style I can almost guarantee you that they are actually quoting this book. Darryl 
Richman is a beautiful and clear writer who explains the triple decoction method better than just about any other 
writer, or they are drawing from this book. This is a classic.This book is fairly advanced and I would not recommend 
this series for the beginner or low experience brewer as Richman does give some very technical descriptions about 
mash chemistry which are important to understand for this style but would be very overwhelming if you are starting 
out. If you are an advanced brewer, this is a beautiful series and should be read by everyone as this series shows up in 
the reference section of almost all of the books I have read.

You'll find everything you need to understand, appreciate, and brew bock in this book.


