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Introducing The Brew House All-Grain Wort Kit

Can a beer kit make a fundamental change in
the way you homebrew? We think it can. Now
you can make all-grain beer in less time than
it takes to sanitize your equipment. The Brew
House wort kit is made of all-grain, high
gravity wort from our custom-designed
German-style brew house. We aseptically
package it to retain the rich malty character,
grainy flavor and delicate hop aroma.

It's not concentrate. It's not extract. It's fresh
all-grain wort. No other beer kit can make this
claim. It's like the difference between frozen
concentrated orange juice and fresh squeezed.

Canada, Western USA |
Spagnol's Wine & Beer
Making Supplies Ltd.
Tel: 1-800-663-0954
Fax: 1-888-557-7557

You don’t have to
sacrifice quality for
convenience. All-grain beer usually takes a
whole day to make. If you don’t have that kind
of time, The Brew House kit will give you the
quality you want in minutes.

You don't have to sacrifice creativity for
convenience either. Use The Brew House kit as
an all-grain base for your recipes and make your
best beer better than ever. We've even
prepared a series of recipes to modify the kit

to make your favorite styles of beer. Why hold
yourself back?

To learn more about The Brew House beer kit
(styles, specs, hops, grains, IBUs) and where to
find it, contact us.

www.thebrewhouse.com
CIRCLE 50 ON READER SERVICE CARD

Eastern USA

Crosby & Baker
1-800-999-2440 (MA)
1-800-666-2440 (GA)

Pale Ale Extra Special Bitter Pilsner

American Premium Lager Munich Dark Lager
Watch for More Styles to Come
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Battle for the Beer .John Naleszkiewicz

There's a battle waging for your beer. On one side are you and your yeast.
On the other side are bacteria and other beer spoilers. This tactical guide
helps you win every time.

7 Fascinating Facts About Yeasl Christopher White

How much do you know about the most important ingredient in beer?
From the practical to the esoteric, this information helps you coerce the
best work from your yeast. It’s great for party conversation, too!

Where the Wild Yeasts Are Amy Jabloner
A homebrewer’s tour of Belgium’s traditional lambic breweries.

Brewing With Sugar Scotl R. Russell

Cane sugar, beet sugar, maple sugar, corn syrup, and fruit juice can be
found in one form or another in virtually every home. All of these and
more have their place in the homebrewer’s arsenal.

Mashing and the Balanced Diet Alex Fodor
How mashing creates the perfect health food — for yeast! (Who did you
think we meant?)

COLUMNS

Recipe Exchange
Looks can be deceiving.

DEPARTMENTS

Editor’s Note 9
Stuff that never happened.

Pot Shots 11
More furry brewing stories and
a tale of confusion.

Help Me, Mr. Wizard
The Sultan of Steeping holds
court on pantyhose ingenuity.

Mail 15 Tips From the Pros

Reader solutions to chilling, Tricks to control beer color.

hoilovers, beer for special

events. 17 Style of the Month
Uncloistered! Belgian abbey ale.

Last Call
Attack of the anti-stress 53 Microbreweries You've
homebrewer. Never Heard Of

A tale from Middle Ages

Homebrew Directory Brewing Co

Classifieds

Advertiser Index
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|t’s Label Contest Time!

ere’s a personal message from

the Annual division of How

Time Flies Inc.: It’s time once
again for our yearly super-extrava-
ganza, the BYO Gonzo Label Contest.
As usual, we'll have a host of great
prizes — from Kits to cool equipment
such as a stainless steel, 10-gallon
brewpot. And we’ll award the prizes in
two major categories, best amateur and
best professional, along with a slew of
other categories that we make up as we
go along,

The deadline to send in your best
creations is March 16. So dig out those
acrylic paints and camel-hair brushes
(Magic Markers? Laser printers?) and
get going!

We were talking about the label
contest recently when the subject of
naming a beer came up. Best name is a
typical prize category for the label con-
test, but choosing a good name for a
beer isn't always easy. | mean, how do
you go about choosing a name for
something that on the surface at least
has few intrinsic qualities that lend
itsell to naming?

I know some people wait until the
beer is fully fermented, not to mention
generously sampled, before selecting a
name. The idea is that they want to get
a real feel for the beer so they can find a
name that really suits it.

This method is just wrong. Would
you wait until your child is fully devel-
oped so you could choose just the right
name for her? Sure, that would delay
the Sierra vs. Chelsea debate you're
having with your spouse for about 25
years, but how would your daughter do
in junior high school with everybody
Jjust calling her “Girl”? By the time she
was ready for a name, you might have
to go with Unabomber.

Anyway, we figured there are five
basic ways people choose a name for
their brews.

1. The Close Relation Method.
Based on some attribute of the beer,
such as color: Rushin’ Gold. Or flavor:

February 1998 Brew Youk Own

Hoppy Pale Ale. Or off-flavor: Banana
Daiquiri Hefe-Weizen,

2. The Distant Cousin Method. Name
based on some chance occurence around
the time you were brewing or naming
the beer. It rained: Cloudcover Ale. You
cleaned the garage: Miracle Lager.

4. Hard Labor Method. Based on
something that occurred during the
brewing process. Ran out of hops, substi-
tuted oregano: Bad Leaf Brown. Pet took
a dunk in the fermenter: Hairy Porter.

5. Proud Parent Method. Shows
pride of ownership: Joe’s Unbelievah-
Ale. By Joe, Masterbrewer.

We had a disagreement about one
other category. Some people argued that
there’s a “No Relation Method,” in which
you choose a name that has nothing to
do with anything. You pick it because it
sounds nice. Well, | don’t believe this
method exists. After all, brewing is a
personal thing. You're going to put out
all that effort, then just choose a name
for no good reason? (Then again, maybe
we're back to Sierra vs. Chelsea.)

Finally, to get you jazzed about the
label contest, I'm going to name the first
prize winner. Not the First Prize winner,
Jjust the first winner of a prize. It's Bob
Turan of Earlton, N.Y. Bob is the first
prize winner because, well, so far he’s
the only entrant!

His labels arrived in October with a
note that said, “Sorry — I can’t wait any
longer!” Wow! Bob sent his labels
altached to several very tasty beers,
though we were reluctant to try the
“Mad-Cow Bovine Brown™ that the label
proclains is “Not from Contented Cows.”

Be like Bob. Send labels. The entry
form is on page 4.
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Hol.)by [:Be\-'erage Manufacturing Company []H m L (UT"HG LDGL [”:
Mini-Brew Systems DREWING TECUNOLOGY"

Professional Equipment & Instruments
Liquid Bread Inc. wishes to

congratulate Oxynater"users
Bob Gordash & Meleq Kacani

Fermentors Mash Lauter Tun
5.5-6.5-12 Gallon 5 to 25 lbs Grain

-

SWITCH TO GRAIN
False Bottom & Sparge
weW (Fits 5 gal bucket)

INSTRUMENTS FOR BREWERS WINEMAKERS

“The Oxynate

Microprocessor - Pocket Specific Gravity -Temperature - :
Hand-Held - Remote pH -TDS - ORP difference.”
1/2"npt - Printing - Analog Water Hardness Bab G?Ia*us.ﬁ, Winner, ESB
Digital - Refractometers Calibration Solutions & Keys LangShot ™ 1997 Competition
Hot Liquor Tanks - Magnetic Pumps - Quick Connect llqllld Bread Inc.
Hoses Systems - Insulation Jackets - Tasting Glasses 2312 Clark Street Unit #8 * Orlando, FL 32703
407-888-3533 * fax 407-522-0902
jthomas@iinet.com - 909-676-2337 http:/ /www liquidbread.com © lbread@iag.net
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DR. Fix Gives PBW™ STRAIGHT A’S

Five Star Products and Services, LLC « The Leader in Brewery Cleaning Technology

Sur- Emul-

Table 4.1 Detergent Ratings :
Temperature fac-  sifica-  Rins- Precaution

Agent Strength °F(C°)  tance  tion ability Level
PBW™ (buffered alkali 1-3 122-140 (50-60) A A A Low

The Five Star with active oxygen)

Homebrewer’s Caustic (sodium hydroxide)  1-3 122-140 (50-60) A B C High
Cleaning Kit is safe for TSP (trisodium phosphate) 5 140-158 (60-70) B B C Medium
you, the environment, Washing Soda (sodium 5 140-158 (60-70) c B C Low

your beer, and your carbonate/sodium silicate)
equipment. B-brite (sodium 5 140-158 (60-70) C c C Low

percarbonate/sodium silicate)

B-hrite (s a product of Crosby & Baker

Name: ~ Street Address: ____ =

_ Day Phone # ) =

City: State: _ Zip Code:

Exp. Date <l

Credit Card # __

Send to Five Star Products and Services, LLC at the following:
6731 E. 50th Ave, Commerce Cily, CO 80022 = www.FiveStarAF.com/Homebrew = Voicemail 303-287-0111 = FAX 303-287-0391
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SEND IN YOUR BEST HOMEBREW LABELS AND BECOME FAMOUS!

Get those homebrew labels in to the editors of Brew Your Own,

You could find yourself richer and more famous too! Winning
N labels will be featured in our June 98 issue. We'll award a ton of
S - i s ia brewing-related prizes plus a Grand Prize (to be announced in

March issue.)

Official Entry Blank
Deadline: March 16, 1998
Categories (Enter as many times as you like!)
- Professional e mus e
U Amateur i v o

Send your entries to:
BYO Label Contest
216 F Street, Suite 160
Davis, CA 95616



More Furry Brew Buddies

John Joseph
Cartersville, Ga.

You asked, “Do you have a favorite  still warm. Between the two
dog, cat, or other pet who keeps you of them, it is a wonder | have
company when you brew?” Well, | not yel tripped and dropped a
don’t know if you would call it keeping  brewpot full of hot wort all
me company or not. over the kitchen.

Two The Cat knows when he sees The picture was taken
the mash tun and brew pot that it's while I was brewing the
time to get in the way. He loves {o lie oatmeal stout all-grain recipe
on top of the kitchen cabinets and from “Oatmeal Stout” (October

dangle his paw (the better to hit your 97 BYO). I did increase the
head while you are brewing). When | roasted barley to 0.75 pounds.
am sparging, it's a fight to keep him I racked this stout after a week
out of the way, out of the mash tun, in primary. Wonderful stuff. I
and out of the brew pot. As a treal at let my wife drink the sample |
the end, he gets a bite of spent grains  took for a gravity reading. She

Another brew made it through,
despite Lhe best efforts of Two

\»'hilf- t.hc.._\-' are still warm. Iik.cd it so mu‘c:h. she w:d.uwd me to The Cat and Scottie The Dog.
Scottie The Dog does not get on bring her a big glass of it. Alas, the ’

the cabinets. Instead. he takes the trouble with this hobby: the good stuff

low road and is always underfoot in goes too fast, and the bad stulf lasts

the kitchen. He, too, likes his grains forever.

S Contusion on Ice
ONFL,SI ON ON I C Some say Fn.hruau'_\' is for lovers, while
Feb’udry I, 1997 E X c.ulhm‘s say it is for furry |'nrl.v.nts looking
Reservoir C'Zo ' for their shadows. My buddies know that
uniry Club February means Confusion on lce.
Confusion on Ice is an annual golfing,
fishing, and beer-consuming reunion of
alumni from California State University at
Sacramento. It is held each February up
in the snowbound couniry of Truckee,
Calif.

Since most golf courses in the Sierras
are buried in snow and the lakes are
frozen solid, how do we pull this off? Well,
a frozen Prosser Reservoir serves as our
golf course and ice lishing hole. A short
nine-hole course is laid out over the
expanse of the frozen lake, and with a
sharpened ice auger, nine holes are drilled
into the ice. Ice Golf is played with tennis

Prosser

What's the perfect homebrew to accompany snow
golf and ice fishing? Confusion Ale.

Brew Your Own  February 1998 E



P()tShOTs

balls because they float when knocked
into the cup, and if the playing surface
is covered with snow, a tennis ball will
be easier to find. Winter rules, of
course. Hach linkster uses only one
golf club, so depending on the course
condition, club selection is critical.

Back at base camp, ice fishing
holes are drilled and the derby is
under way. If fishing is not your forte,
participants can jump on a snowmo-
bile and do their best James Bond
imitation through the snowy forest
area.

All this fun is not possible without
the enjoyment of a fine ale. | have
been an avid homebrewer for more
than three years and like most of my
peers have enjoyed many successes
and many failures. I have experienced
my share of contaminated yeast, bro-
ken hydrometers, stuck fermentations,
and undercarbonations. These glitches
have only made me a hetter brewer,
and | am averaging two batches a
month.

I have been banished to the

CDC brewdog,

‘G

-

Butch, the official

@R, Inc.

Brewing Equipment

garage to practice my craft, which

is fine with me. The garage is my
favorite room in the house, complete
with stereo, TV, and an old Philco
refrigerator converted into an old
beer dispenser. Nothing compares
with drawing a beer off a Corny keg
at the end of the day.

For the 10-year anniversary of
Confusion on Ice, I made an India pale
ale, a Marzen, and a lighter version of
Sierra Nevada Pale Ale dubbed
Confusion on Tee Ale. The Confusion
Ale was kegged and carted out on the
frozen lake (which provides a nice
refrigeration in the snow). My buddies
were very complimentary of my
efforts, seeing as they finished off 10
gallons of homebrew by Saturday
night.

Confusion on Ice is my attempt at
keeping old college buddies in contact
with one another. While we all lead
different lives with marriages, kids,
and divorces, we still have this yearly
event in common. 1 look forward (o the
next 10 Confusions as well as the

them.

- 95616
~ edit@by
include

homebrews that will commemorate

II'you happen to be ice fishing

on Prosser Reservoir some fine
February day, please let my foursome
play through.

Tim Munson
Truckee, Calif.

Send us a pigy,
your strange b

: e b
;aul BYO T1-; rin it for yoy,
end your story tg poy Shots,
S/0 Brew Your Owp, 216
Street, Suite 160, Davis, cn
- Or send us e-majy 2p
0.com.Besuretg
Your mailing agyregs;

says: Y

et your free copy

- The

of my latest Brewing | Free
System Catalogue, |
featuring quality All-grain
stainless steel tanks ‘ brewing
and allthe fittings, | recipeg and
components and equipment.
accessories that | I dient Kit
today's microbrewer W iy
needs for quality that re'al]y brew
brewing!” ‘ like a pro.

Beverage People!

Y

|2 ' N

Catalog! |

Quantity discounts. |

& Supplies

. Fruit flavorings. |
Fast Shipping.
Call now. ‘

Byron Burch, Proprietor ‘
Ll!l4l.'.l Piner Road, #14 Santa Rosa, CA 95403

1.888.CDC.BREW
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Editorial Review Board
Fal Allen The Pike Brewing Co.
Donald Barkeley ~ Mendocino Brewing Co.
Byron Burch The Beverage Peaple
Tom Flores Brewer's Alley
Mark Garetz HopTech
Drew Goldberg  Alcatraz Brewing Co.
Herbert L Grant Yakima Brewing & Malting Co.
Cralg Hartinger  Liberty Malting
Tom Hoare Ram Big Horn Brewery
Denise Jones Brewing Consultant
Larry Lesterud  Humboldt Brewing Co,
Mark Lupa Tabernash Brewing Co.
Sean Mick Mick’s Homebrew Supplies
Kirby Nelson Capital Brewing Co.
Steve Nordahl Frederick Brewing Co,
Ralph Dison Hopunion USA Inc.
Steve Parkes American Brewers Guild
David Pierce Bluegrass Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Randy Whisler Smutty Nose Brewery

How To Reach

Blevv

Editorial and Advertising Office:

Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Tel: (5330) 758-4596
lrax: (530) 758-7477
E-Mail: BYO@hyo.com

Advertising Contact:
Evan Shipman, Ad Manager

ad@byo.com

Editorial Coniact:
Craig Bystrynski, Editor

edit@byo.com

Subscriptions Only:

Brew Your Own
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Tel: 1-800-900-7594
M-F 8:30-5:00 PST
Fax: (510) 372-8582

Special Subscription Offer;

12 issues for $29.95

Web Site:

www.hyo.com

Cool Solutions
Dear Brew Your Own,

I started using an
immersion wort cooler
about six batches ago. 1
found it took a lot of water
to cool 120° F wort down to 75° .
It also took too long. | will soon be
brewing oul in the Chihuahuan Desert,
and water is too precious to wasle.

| had an old submergible pump for
an evaporative cooler (swamp cooler).
If purchased new, it would cost less
than $15.

| connect a male garden hose [itting
to it. | make ice in a dishpan, place the
ice in the sink, and break the ice up
with an ice pick. T then fill the sink with
waler, attach the pump to the wort
cooler, and place it in the sink. The
return line is placed in the same sink.

I have used this method on two
concurrently cooked batches and
cooled both with the same ice water. It
cooled 120° F wort down to 65° F in
less than 20 minutes per batch. This
only uses four gallons of water.

Gary A. McKown
London, Ky.

Boilovers

Dear BYO,

I think I have found a solution to
the dreaded boilover. Simply spoon the
foam off the top of the wort as it forms
and there is nothing to boil over. | have
used this method on my last five
batches with great success.

Bill Krostag
Rio Rancho, N.M.

Kegging and Bottling

Dear BYO,

Reading “Brewing for Special Occa-
sions” (November 97 BYO), [ remem-
bered when I brewed for my brother’s
wedding. I found that kegging and
bottling was the way to go. I kegged a
Munich Helles and bottled the keg beer,

Extra work, yes.

Worth the time? Definitely.

People just don’t understand
having to pour into a glass to avoid
“that junk in the bottom,” so natural
carbonation was out. On the other

Mai]

hand I wanted people
to have a souvenir
botile. Bottling the
keg beer was the extra
mile that made the beer a
hit for a Trappist monk, as well
as Joe six-pack.
William Vanderbloemen
Hendersonville, N.C.

Glass Safety

Dear BYO,

In November you published a letter
from someone who found an alterna-
tive to siphoning from the carboy. le
was told to attach a CO, tank and give
the carboy/siphon arrangement just
enough pressure to push the beer out
or to start it flowing.

Glass containers make extremely
poor pressure vessels and good bombs.
All it takes is one little crack in the
glass or a plugged siphon tube and the
carboy blows up. I siphon my carboys
by filling the siphon tube with water
and let the water and initial oxidized
beer into a waste bucket. When I have
good beer flow, I pinch off the tube and
transfer the tube into the secondary or
bottling bucket.

Mark Muellenbach
Fond du Lac, Wis.

Wait 'til Next Year

Dear BYO,

I've got a little problem with the
December issue. The first thing | see is
0ld Saint Nick enjoying a frosty home-
brew. Nothing wrong with that. Next I
see “Homebrew Holidays.” Well, 1
flipped right to that article and took a
quick look. There isn’t one single
recipe that 1 can brew and have ready
for Christmas, this year!

Well, to say that I'm disappointed
is an understatement. I got all excited
about brewing something for the
holidays. only to find out that I
probably won’t be able to enjoy any
of the recipes you presented until the
next holiday scason. I've got to tell you,
I've definitely lost that holiday glow. At
least for the rest of the week.

Bob Poirier
East Haven, CL.
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PREMIUM

Return of
a Classic,
With a
Classic
British Ale
Recipe

Coming Soon to Fine Retail Homebrewing Shops Everywhere!

Evergreen Ale
A medium-bodied Pale Ale

6.6 Ibs Coopers Light Malt Extract
1/2 Ib brown sugar
1/4 Ib DWC Caravienne or 20'L Crystal mait
1.5 oz East Kent Golding hops (bittering)
-5 oz East Kent Golding hops (aroma)
14 grams (2 pkgs) Coopers Ale Yeast

For more information on
gravities, IBUs, and color
on this and other award-
winning recipes, please
visit our web site at
www.cascadiabrew.com

CIRCLE 22 ON READER SERVICE CARD

ATTENTION

Beer And Wine Making, Supplies
b % :Ul:ﬂrl' finest Order!

YankeeBrewer offers a wide selection of the

finest Brewing Ingredients, Equipment, and

Advice anywhere! When you’re in the area

stop in for a game of darts, or just to sample
our own brewed creations.

Call Toll Free for Our Latest Catalog
1-888-708-BREW

CIRCLE 61 ON READER SERVICE CARD
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Ya Know, T onNce
SHOT A MAN FOR NOT DRINKIN'
MY HoMEBREW!!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

ba 76 RECIPE KITS WITH 24 HOMEBREW
* COMPETITION AWARD WINNERS

s 33 PREMIUM MALTS FROM GERMANY,
" BELGIUM, BRITAIN AND THE U.S.

|

|

|

' iy 33 IMPORTED AND DOMESTIC HOPS
[ OVER 50 BEER AND WINE YEASTS

| 5 HOME BEER AND WINEMAKING KITS

‘ (i COMPETITIVE PRICES

"HOMEBREW FOR STRENGTH"

" Toll Free Order Line: |
1-800-890-BREW
Call for a free catalog!

(512) 467-8427
306 E. 53rd St.
Austin, TX 78751

 CIRCLE 7 ON READER SERVICE CARD



by Scott R. Russell

ure [ believe in first impressions,
S but I also know that looks can be

deceiving. How many times have
we all looked at a beer, homebrewed or
commercial, and said, “Wow, what a
nice looking beer,” only to taste it and
be disappointed? How many times have
we allowed an expectation to build up
as to taste. aroma, richness, bitterness,
based on appearance alone? But color
and clarity can only tell you so much.
You have to taste the beer.

This month’s recipe is a beer that
promises one thing and delivers
another. But in this case whalt it
delivers is a pleasant surprise.

Take a look. The head is creamy,
off-white, tiny bubbles, constantly
replenished by more rising from the
bottom of the glass. The beer itself is
crystal clear, a ruby-red color, deep-
hued with a hint toward blackness.

Now smell it. Hops, no doubt,

Ingredients:
* 1 1b. medium crystal malt,
60° Lovibond
« 0.5 Ib. kilncoffee malt
¢ 0.5 Ib. malted wheat
¢ 6 |bs. unhopped amber dry malt
extract
» 2 Ibs. dark honey
¢ 0.5 Ib. dark candi sugar (optional)
® 1.5 0z, Saaz hop pellets
(4% alpha acid), for 60 min.
» 1 oz. Hallertauer hop pellets
(4% alpha acid), for 30 min.
* 1 oz. fresh whole Hallertauer hops
(4% alpha acid), for 30 min. steeping
* 4 [bs. sour black cherries
* 10-14 g. of dry lager yeast or
1 pint (minimum) liguid slurry
(Wyeast 2278 or something similar)
* 34 cup corn sugar for priming

Step by Step:
Steep the crystal, kilncoffee, and

.00ks Can Be Deceiving

noble-type: Saaz? lHallertauer? Yes to
both. But something else. Two some-
things, actually. A sweeiness, not quite
cloying, not exactly sugary. Honey, to
be exact. And a tart, almost sour fruit
aroma that could only be cherries. Now
the color makes more sense.

Want to taste it? Sure. Go ahead.
Crisp and slightly bitter, tarl but fruity
sweet at the same time. Yeah, there are
hops in there, and honey and cherries.
Well balanced; none of them are over-
whelming. And somewhere back there,
among all the other things, there’s malt.
Dark malt, but not quite black or
chocolate. More than just crystal,
though. But how? I'll let you in on a
secret I've just discovered. It's called
kilncoftfee. It’s a lightly roasted malt,
about 170° Lovibond, recently intro-

Black Honey Cherry Lager
(5 gallons, extract, grain, and adjuncts)

wheat for 30 min. in 3 gal. of 150° F
water. Remove the grains and add the
extract and honey. Add candi sugar to
darken, if desired. Bring to a boil, add
the Saaz pellets. Boil 30 min., add
Hallertauer pellets. Boil 30 min. Total
boil is 60 min. Add the whole hops
and the cherries, and steep 30 min.
Remove hops and cherries, cool wort.
Put steeped cherries in fermenter, add
cooled wort along with enough pre-
boiled cold water to make 5.25 gal. At
70° F, pitch yeast and gradually chill
fermenter to 50° F over the next 24
hours. Ferment at 50° F for three
weeks, then rack to secondary,
removing cherries. Condition at 45° F
for six weeks, prime with corn sugar,
and bottle. Bottle age four fo six
weeks at refrigeratlor temperature.

Alternatives:
All-grain brewers can replace the

duced by

Malteries Franco-

belges, and it does wonders

for brews that need to be dark but not
really dark and that shouldn't have a lot
of burnt or roasted character. It’s the
reason this beer seems darker than it
really is. I also use the darkest honey |
can [ind, and if it isn’t dark enough, |
wouldn't be averse to using a little dark
candi sugar just for reinforcement.

This is one of those beers that
reminds me of an old-fashioned rickety
wooden roller coaster. You go up, you
come back down. You go around
curves, sway side to side, speed up, and
then slow way down again. And as you
get out of the car, you run to get back in
line to get on again. When you open a
bottle of this beer, you get hops, then
fruit, then hops again. You sip it and

you taste sour fruit, then malty
sweetness, then hop bitterness, then

amber dry malt with 8 lbs. lager malt
and /2 Ib. each brown and Munich
malt in addition to the crystal,
kilncoffee, and wheat. Mash in 3 gal.
at 150° I’ for 90 min., sparge with 3.5
gal. at 169° L.

Can't find kilncoffee? If your
supplier cannot order some for you,
you can, in a pinch, use 1/4 1b. choco-
late malt instead, but only steep it
for 15 min.

Il you want to use cherry juice
instead of cherries, add 16 oz. pure
black cherry juice to wort with
steeping hops. Obviously you won't
need to worry about getiing it out.

Use a good, fresh yeast culture,
and piich as big as you can manage.

 Fermenting and conditioning

temperatures are very important

to this beer, if you want to taste any
of the subtleties of the honey and
dark malt.
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Recipe [/xchange

malt again, then honey, then hops, and
then all of a sudden it’s gone and you
have to open up another to confirm all
those tastes and aromas you think you
just went through.

Reader Recipes
Spontaneous Raspherry
(5 gallons, partial mash)

This is a lambic style that is the
result ol spontaneous fermentation. It

might not work every time. Use yeast if

fermentation does not oceur within
three days.
Peler A. Hearn
Home Brew Mart
San Diego, Calif.

Ingredients:

* 2 |bs. flaked wheat

| Ib. six-row barley malt

e 4 |bs. wheat malt extract

* 4 0z. two-year-old oxidized
Hallertauer hops (4.5% alpha acid),
for 75 min.

* 8 Ibs. [rozen raspberries

* 1 cup corn sugar for priming

Step by Step:

Do a mini-mash using a steeping
bag with 2 gal. 150° F walter for 60
min. Remove bag. Add extract and boil
75 min. with Hallertauer hops. Add to
3 gal. cold water in buckel fermenter.
Cover with cheesecloth to keep clean.
Put outdoors in a shady place. When
fermentation is active, put on lid and
airlock. When lermentation is complete
(usually two weeks), rack and age two
months. Add raspberries and age three
more months. Prime with corn sugar.

Far North Pale Ale
(5 gallons, extract with specialty grains)
This is a favorite of mine and my
friends. Hope you like it.
Kevin McRee
Anchorage, Alaska

Ingredients:

* 6 Ibs. Alexander’s pale malt extract
syrup

= 1 1b. wheat malt extract

* (.5 Ib. cara-pils malt

« 1 Ib. crystal malt, 40° Lovibond

* 1.5 0z. Northern Brewer hops
(7% alpha acid), for 60 min.

» 2 0z. Cascade hops (4.1% alpha acid):
0.75 oz. for 15 min_, 0.75 oz.
for 5 min., 0.5 oz. dry hopped in
secondary

® 1 tsp. Irish moss

* Wyeast 1056 American Ale

Step by Step:

Steep grains in 3 gal. of 150° I
water for 30 min. Sparge with 1 gal. of
170° F waler. Add malt syrup and bring
to a boil. Add 1.5 oz. Northern Brewer.
Boil 45 min. Add Irish moss and 0.75
oz. of Cascade hops and boil 10 min.
more. Add 0.75 oz. Cascade and boil
5 min. more. Total boil is 60 min. Top
up to 5 gal. Cool to 70° F and pitch
yeast.

After primary fermentation rack to
secondary and add 0.5 oz. Cascade
hops. Ferment to completion and bottle.

0G = 1.060

FG=1.012 =

Look for the new six packs of selected
Boonville Beers in your neck of the woods.
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Siphon No More Carboys”

Simplify your brewing techniques
and improve the quality of your beer!
Perfect for primary, secondary and bottling

» Minimize Potential Oxidation
* Reduces Potential Bacterial
Contamination

* Eliminates Siphoning

Nonporous glass carboys

sit upright.

Includes: spigot, washers
and holding wrench for
assembling spigot to 1
carboy -

Gravity flow saves brewing |
steps and complexities of
siphoning

Easily disassembled for
cleaning

Distributed by
L.D. Carlson 800-321-0315
Brewmaster 800-288-8922
F.H. Steinbart Co. 800-735-8793
Trading Company of the Americas
P.O. Box 1817 » Gig Harbor, WA 98335 » Fax: (253) 858-5036 = 1-B00-336-5336
©1997 TradingCompany of the Americas
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“Help [}[e, Mr. Wjzard”

Behind the Nylon Curtain

I've been using sections cut out of
pantyhose, knotted at each end, as a hop
bag during boil. How does this affect hop
utilization? It seems logical that
there would be less utilization
because the hops contact a
smaller volume of water per unit
of time than if they were loose in
the wort. But then, logic isn't
always the best tool. If there is a
reduction in utilization, is it
enough to require an
adjustment to the hop
quantity?

On a related note, for
other boil additions, such as the
coriander in a Belgian witbier, is
it a bad idea for me to make use
of my seemingly endless supply
of recycled pantyhose?

Doug Moyer
Salem, Va.

antyhose are truly a multi-
P function item! Dryer filters,

hair nets, and hop bags can
all be made from leftover panty-
hose. Since you have this endless
supply of recycled pantyhose,
maybe you should consider a
marketable item made from them!

In any case, boiling hops in a hop

bag probably will result in a decrease
in hop utilization. The magnitude of the
decrease will vary depending on how
much hops vou try to cram into the
hose and will be minimized by using
enough hose not to overly restrict the
movement of hops during the boil. Hop
utilization requires constant tweaking,
and you will need to tweak your hop-
ping rate for your pantyhose bag just
like anything else. The best way is to
simply use your palate and use more or
less hops based upon your results. 1
honestly don’t know of a single fancy
calculation that you can use (o compen-
sate lor decreased utilization due to the
weight of hops per length of pantyhose.

As you suggest, pantyhose are not
just lor hops. You can use them for
spice bags, dry hopping, brewing your
morning tea, or whatever floats your
boat.

| have a two-part question. |
have been homebrewing for
the past four years. The first
three years, in North
Carolina, | only remember
two bad batches. | moved
to Wisconsin one year
ago, and | probably have
about 50 percent of my
batches go bad within the
first five to seven
days after primary
fermentation. | can only
describe them with my
inexperienced nose as
spoiled. My cleaning is
meticulous and my
routines unchanged. |
mostly brew extract with
specialty grains. In North
Carolina the water was
moderately soft. Here, the
water is hard and the
house has a water
conditioner. Do you suspect this is a
contamination problem, or could the
water conditioner be contributing to my
off-flavors?
Michael Aughey
Sun Prairie, Wis.

he problem of spoiled beer is
complex and can arise from

countless causes. All contami-
nation problems have one thing in
common: a microbiological vector.
Vectors carry contaminants into beer,
Common vectors for beer spoilage are
air, water, equipment presumed clean
and sanitized but in fact dirty, and
ingredients added after the boil such
as [ruit and, the Typhoid Mary of beer,

yeast!

In your case you moved [rom North
Carolina to Wisconsin and most likely
changed your yeast source in the
process, I would look into the yeast
you are using. I you are using dried
veast, have you changed the brand and
is the new supply as fresh as your old
supply? Dry yeast packets have caused
spoilage headaches to many a brewer
because the dry yeast can contain
potential contaminants (although the
overall quality of dried yeast has
improved greatly over the last 10
years). Quality varies by producer, and
the age and storage conditions of dry
veast need to be monitored. It's impor-
tant to keep yeast fresh. If your yeast
is liquid, ask the same questions. If the
freshness and brand are consistent
with your old supply. I would still try a
different yeast.

After ruling out yeast, take a care-
ful look at your process. Are you doing
anything alter the wort boil that could
introduce bacteria into the system? A
practice used by many homebrewers is
to “top off” the fermenter with water.
If you are topping off your fermenter,
make sure the water has been boiled
for at least 15 minutes to kill any
bacteria in it. Another water-related
problem is rinsing equipment after it
has been sanitized. If the rinse water
carries bacteria, then the sanitizing
step is negated.

If all of these points seem consistent
with your previous experiences, begin
looking at your other raw materials.
Malt and hops rarely cause contam-
ination problems because they are
boiled, but they may be lending strange
aromas that you are mistaking as
spoilage. Taste and smell these materi-
als before use since they both can smell
strange when old, especially hops that
have oxidized. They start smelling
cheesy like a block of Wisconsin blue!

If everything still checks out. con-
sider changing your brewing water.
Although brewing water rarely imparts
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aroma to beer (chlorinated water is
always a no-no in brewing because of
aroma problems), it can certainly affect
beer flavor. It sounds as if you are
using water from your home water
softener as your brewing water. Walter
softeners work by replacing calcium
and magnesium with sodium. and any
carbonaltes in the water pass through
unaffected. The purpose of water
softening is to prevent the buildup of
calcium carbonate and, to a lesser
extent, magnesium carbonate on
plumbing fixtures and water heaters
and to give laundry and dish-washing
detergents better cleaning action. This
is great for plumbing and washing but
not for brewing.

Sodium in beer changes its [lavor.
At low levels sodium gives beer a sweet
flavor. At higher levels sodium begins
to make beer taste salty. Il you remove
calcium from water before brewing
and leave the carbonates behind, you
will upset the natural pH buffering sys-
tems found in water. Calcium works in
the mash and in the wort boil to lower

Attention Grain Brewers

Easy-to-Use Gravity Feed F
System This system makes ail- b | o
grain brewing simple. Works for :

both a step-mash or straight infu-
sion mashing. Combines firepow-
¢r with good control (may be jet-
ted for natural gas too.) All stain-
less steel construction including
lids. The B.LT.O.A. wort chiller
tukes the wort from a boil to yeast
pitching temperature in seconds
using cold tap water. Compact
design, easily sterilized. System
includes Sparge Water Vessel,
‘Mash-auter Vessel, Boiling
Vessel, Wort-Chiller and three
propane sloves.

Brewers Warehouse
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One Half Barrel Fermentor
Allows transfers to kegs under CO5
pressure thanks to a lock down lid
with gasket, pressure gauge, pressure
relief valve and a Comelius ball lock
fitting. Built into the side of the unit
is a chill band. A prabe-well in the
cone includes a lemperarure sensor
leading 10 a control box monitor on
the side. Perfect for test batches &
yeast propagation

Call (206) 527-5047
www.brewerswarehouse.com

4520 Union Bay Place N.E. :
Seatlle, WA 98105 —
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worl pH, and carbonate raises wort
pH. If both are present in the waler,
the wort pH is olten just right for
making great beer. Dublin, London,
Burton-On-Trent, Dortmund, Munich,
and Dusseldorf are some of the many
famous brewing cities with high levels
of both calcium and carbonate.

Where you live in Wisconsin,
ground walters percolate through lime
mineral beds and have high con-
centrations of calcium and carbonate.
Without calcium, carbonate in the
waler will lead to a higher-than-
normal wort pH. In all-grain brewing,
high-pll mashes can cause poor yield
and can extract astringent flavors from
the malt. In the kettle boil the same
pll-altering reactions continue and
lead to increased color pick-up. At the
end of the brew day, worts made from
high-carbonate and low-calcium
walers will have a higher-than-normal
pH (normal is around 5.2 to 5.4). The
same is true for extract brewing minus
the mashing effects.

Worts with a high pH are more

prone Lo bacterial contamination than
normal-pH worts. This condition may
allow worl spoilers to grow in your
Wisconsin worts that were unable to
grow in your North Carolina worts. Try
using water that has not been soltened
or bottled water for your brewing and
make sure you have fresh yeast.
Hopefully your long stretch of spoiled
beers will end!

I've seen various recipes, mostly for
porters, that call for the use of brown
malt. | have had no luck finding it at any
of the area homebrew shops and was
wondering if | could approximate it by
heating a batch of pale malt in the oven
for a while. | guess that it shouldn’t be
darker than chocolate malt, but just how
dark should it be? Could | eliminate this
dilemma altogether and use a chocolate
malt in its place ?
Alan Berkheiser
Berkeley. Calif.

RENO HOMEBREWER

*

+*

¥*

*

#*

15 Years Brewing Experience
BJCP National Judge

35 GRAINS - 33 HOPS
MALT EXTRACTS & DME
DRY & LIQUID YEASTS
ALL THE EQUIPMENT YOU |
COULD NEED

AND MIORE! imm

2335A DICKERSON RD
RENO NV 89503 |

PHONE: 1.702-329-ALES |
FAX: 1-702-329-8124 |
ORDER: 1-800-433-4971 |
WKNN70A@PRODIGY.COM

"~ CIRGLE 46 ON READER SERVICE CARD




es, you can make your own
brown malt by roasting pale
mall in the oven. You can also

make chocolate malt and black patent
malt by the same process. The
difficulty in roasting your own mall is
control, but it can be done il you are
attentive and have a method to quickly
cool the malt and prevent further
darkening during cooling. Roasting
temperatures for brown malt are 450°
to 500° F. The malt should be taken
out of the oven when the right color is
achieved and quickly spread on a
cooling rack.

Brown malt is lighter in color than
chocolate malt and has a distinctive
nutty, roasted flavor. The original
brown malts were made by drving the
“green” or un-kilned malt over a wood
fire and had a smoky flavor to them.
This method is no longer used to make
brown malts, and today’s brown malts
lack smokiness. Used in porters and
other dark ales, brown malts impart
flavors that would not be found if you
simply replaced the brown malt with
chocolate malt.

Before jumping into home
roasting, I would recommend checking
around a little bit longer for brown
malt. | know of few malt houses that
make brown malt, but Hugh-Baird
and Beeston in England both have
malts that could be classified as
brown. Check around with your local
homebrew supply shops to see if they
can order malts from these companies
or check with mail-order companies,
which often carry obscure products
that small shops find hard to justify
keeping in stock.

I personally like the flavor of
brown malt in porter and stout and
think that buying it would give you
better results than trying to make it
yourself.

| enjoy reusing recovered yeast from
my fermenter. | wash my yeast with cool
water that has been boiled and refriger-
ate the yeast in a sealed jar until I'm
ready to reuse it. I've heard that after a
number of batches, the yeast should be
acid washed to eliminate any possible
contaminants such as bacteria. Is there

a way a homebrewer can acid wash
recovered yeast?

A

cid washing is used by some
brewers to kill bacteria in their
pitching yeast. Brewers who
acid wash their yeast have different
rules concerning when to acid wash.
For consistency some do il every time

they use their yeast. These brewers
assume that acid washing has an efTect
on the yeast and should be done before
every use to avoid inconsistency. Other
brewers only acid wash when they
know the yeast has an unacceptably
high microbial load. These brewers
rely on microbiological examination

of their yeast to gauge when acid
washing is needed. The rest of the
brewers acid washing yeast do it on a

Michael Genito
(leveland, Ohio

TIRED
OF

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputable
bomebrew shop.

Call 1-800-999-2440

for the location of a full-service retailer near you.

a service of

Crosby & Baker Ltd

wholesale distributor of some of the world’s
finest brewing products, including:
Muntons, Weyermann,
Mountmellick, John Bull, Edme,

Morgan’s and much, much more!
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regular schedule based upon the age
of the yeast, usually somewhere
between five and 10 generations.

The procedure to acid wash yeast
is fairly simple both in principle and in

and our friends the yeast, beer spoilage
bacteria do not tolerate low pH envi-
ronments nearly as well as yeast. This
fact makes pll a suitable tool for yeast
chemotherapy. Like human chemother-

practice. The idea is similar to chemo-
therapy: Make the environment severe
enough to kill the disease but not the
patient. In acid washing the discase is
a bacterial contamination and the
patient is the yeast. Lucky for brewers

apy, the treatment is not too good for
the patient. Thus the conditions and
time must be carefully monitored so
that the treatment doesn’t inflict undo
harm upon the yeast.

There are really only three vari-

The Home
Brewery"”

~ Since 1984 ~
YOUR LOCAL HOMEBREW SHOP NATIONWIDE!

Call or visit your nearest full-service Home Brewery store!

MISSOURI...... (800)321-2739  CALIFORNIA .. (800) 622-7393
FLORIDA...... (800)245-2739  NEW JERSEY .. (800) 426-2739
ARIZONA ..... (800)572-4290  WASHINGTON  (800) 850-2739
ARKANSAS .... (800)618-9474 NEW YORK ... (800) 346-2556
NREAS .ooiones (800)817-7369  MICHIGAN .... (888)577-2739
KENTUCKY ... (800)992-2739

Web Page - E-mail:
http://www.homebrewery.com
homebrew@dialnet.net

FREE CATALOG
800) 321-BREW.

5-gal. All-Grain Brewing System
Less than 2 degrees temp. drop during mash.
Complete system includes cooler, bottom
manifold, sparge arm, probe thermometer,
sparge bucket, tubing, clamps, and full
instructons. Mashes 20+ Ibs. of grain. 79.95
The Home Brewery is different!
We manufacture many of our own products -
things you can’t get elsewhere.
lNGREDlENT KlTS for The l-[ome
Brewery' ™, Mr. Beer'u, and Beer Machine™
brewing systems; HOME BREWERY,
YELLOW DOG, and BELGIAN ABBEY
Malt Extract
Syrups, MASH TUNS, WORT CHILLERS,
and lots of unique gadgets. For a great

\muudn "

homebrew supplier, visit or call your nearest .d“t‘l'

Home Brewery. We ship everywhere. ' .

Our Ingredient Kits are still winning homebrew ' _(%ﬂ‘) E
competitions! Most recently, our Yellow Dog

Ale Kit took Best of Show in Springfield, Mo. It |

was the brewer’s second batch of beer!
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ables to control during acid washing.
1) pH, 2) temperature, and 3) time of
exposure. To acid wash yeast, first cool
the yeast to 32° to 36° I This cool tem-
perature minimizes the damage the
low pH environment can cause.

Next, slowly add food-grade phos-
phoric acid to yeast while gently siir-
ring the yeast. Acid addition continues
until a pH of 1.8 to 2.2 is reached. The
target pH is brewer dependent, and
personal experience is needed to pick a
pH that works best for a particular
yeast strain. This part of the procedure
requires good pH measurement. The
best instrument is a pH meter that can
be calibrated between uses. A good pH
meter will cost $50 to $100 and may be
more gear than the average home-
brewer really needs. Unfortunately, pH
papers don’t give continuous readings
and don’t work very well with yeast
slurries. They really should not be used
for acid washing.

After the yeast slurry pll is~
adjusied to the target, it is time to
wail. A typical time is around two
hours. Shorter times kill fewer bacte-
ria and do less harm to the yeast than
do longer times, making the time of
exposure dependent on the level of
contamination. The last step of the
process is to stop! This is done simply
by adding the yeast to worl and getting
on with the brew day.

Hopefully, this answered your
question. There are some brewers, like
myself, who would rather use clean
yeast than clean up dirty yeast and
see acid washing as a temporary
solution to the problem. Personally, |
would rather keep my yeast young and
healthy by routine propagation. W

Do you have a question for Mr. Wizard?
Write to him ¢/o Brew Your Own, 216 F
St., #160, Davis, CA 95616. Or send
e-mail to wiz@byo.com.

Mr. Wizard, BYO's resident expert. is

a leading authority in homebrewing
whose identity, like the identity of all
superheroes, must be kept confidential.



romt/ e Pros

Tricks to Control Beer Color

by Suzanne Berens

Brewer: Keith Wayne

Brewery: Tahoe Mountain Brewing
Co., Stateline, Nev.

Years of experience: 4. years
Education: BS in fermentation

science and completion of Master Brewer’s
Program, University of California, Davis;
Member of Institute of Brewing, London
House Beers: Sand Harbor Honey
Blond, Freel Peak Wheat, Cave Rock Pale Ale,
Snowflower Red, Mt. Tallac Oatmeal Stout

The color of beer is controlled 90 {o
95 percent by malt. If you've tasted a
Michelob Dark, you might have noliced
that it doesn't taste like a dark (beer)
but it looks like one. That has to do
with separating color from [lavor. That
beer has caramel color in it. You can
also do that with black malt, which is
designed to add color but not astrin-
gent flavors associated with black beer.

So the best way to color beer with-
out affecting flavor too much is to use
black malt. Use it in flour form and put
it in the kettle instead of the mash tun.
Use 0.08 pounds per barrel (31 gallons)
to give beer about 14° Lovibond. In
homebrew terms that would be
(.21 ounces per five-gallon batch. It's
an additive. In other words you add the
14° Lovibond to that of your original
grain hill to give you the total Lovibond.

An example of how we affect color
would be adjusting our barleywine
using black malt. We didn’t want it
over-caramelized, but we wanted it
dark. Originally I didn't have enough
caramel in there to have a dark beer. If
you add chocolate malt or roasted bar-
ley, you get llavor reminiscent of stout
or porter, which you don’t want. So |
put 1 percent black malt into the grist.
It's dark now. | also add sugar to the
kettle, which gives it more browning.

Tahoe Mountain Brewing Co.

?

)

And 1 put in two kinds of crystal malt
to give it a nice sweet flavor.
Another example is our stout. It's
as black as it gets. We simply use
chocolate malt and roasted barley to
make 10 percent of the total grist.
When adjusting color, you need to
look at percentages. Rather than
determining how many degrees
Lovibond your beer can vary from
batch to batch, look at the percent.
Our red is about 40° Lovibond. If we
brewed one baich that went to 50°
Lovibond, that would be within an
acceptable range. We also have a
blond, which is at about 6° Lovibond,
an appropriate level for that beer. If
you increased it five degrees to
11° Lovibond, it wouldn't look right.

“The common thought on color
these days is you can get anything
you want out of malt, so you don’t
have to go through any hoops.”

Brewer: Keith Wayne

lHowever, five degrees for the red is a
much lower percent and would be
okay. Five percent variance is within
an acceptable range for Lovibond.
Other factors that affect color to a
much lesser degree are pH, oxygen,
filtering, and boiling. Boiling obviously
darkens the wort mainly due to one
chemical reaction called Maillard. You
have reducting sugars — maltose and
glucose — and you have amino acids,
which come mostly from the malt and
a small amount from the hops. When
you get the sugar and amino acids into
solution and heal them, they react. The
result of the reaction is melanoidin
formation, which is the same thing you
get from lying out in the sun. This ends
up as caramelization. The hotter the
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