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AN ALL-GRAIN, FRESH WORT BEER KIT?
DAMMIT JIM, I'M A N
BREWER NOT A MAGICIAN!

-

A bold leap in technoloc_:jg brings you
The Brew House beer kit: fresh.
all-grain  wort = without .
extract or concentrate. >
Now you can brew
all-grain beer in B 4
only minutes . \
~and make your = ey
best recipes =
even better. x
Brew House: ;
the next o
generation of
homebrewing.

RIF Vienna Lager
(Recipe for 5 US gallons*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
B oz. CaraVienne mait
| oz. Saaz hops
Wyeast 2124 Bohemian lager yeast

k Crack your grains and place el Stout
them in a grain bag. Pilsner
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or Pale Rie
larger) pot. Place over medium liiheat Beer
heat. Bring temperature to g
[70°F and hold for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Bpecial Bitter
for 20 minutes. At the end of the boll, add American Premium Lager
Saaz hop$. remove pot from heat and steep
hops for 5 minutes.
4. Cool the liquid and use it to make up the volume of the kit Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F. i

Your RIF should be ready for bottling in & to 8 weeks. With long lagering
comes smoothness. rich complexity. and assimilation.

*This recipe is for the S US*gallon (19 litre) kit. Get in touch and we'll send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhouse.com info@thebrewhouse.com

CANADA, WESTERN USA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
. Tek:1-BOO-663-0954 1-B00-999-2440 (MA)
Fax: |-888-557-7557 FSQD—GSS—E44O (GA)
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Pilot Brewing Nico Freccia

You can brew one- or two-gallon batches to test new recipes, try out new
ingredients, or practice with brewing methods you might not otherwise
risk on larger batches.

Pucker Up! Way Hoppy Beers Sam Wammack

When you offer non-brewing friends a bottle of your favorite beer do they
grab their throats and croak, “That’s bitter!"? Any true-born hophead will
take this as a sure sign of success. Give us 80 1BUs or give us death!

24 Brewing Tips and Rules of Thumb .John Oliver
Tips and tricks that can make the brewing process smoother, easier, and
more enjoyable.

A Practical Guide to Lautering Randy Whisler

A successful lauter plays an important role in getting the most [rom your
grains, avoiding astringent flavors, and making your brewing more
consistent.

Designing Great Labels Keith T. Yager
Creating and using artistic labels is easy and quick. And they can help
your brew make a big impact.

DEPARTMENTS COLUMNS

Editor’s Note 9 Recipe Exchange

Rules of thumb. A truly nutty beer.

Pot Shots 13 Help Me, Mr. Wizard

Mountain-top brewing. The Head Honcho gets bubbly
¥ about excessive foaming,

Mail sparging, and bottle cleaning.

Readers question fermentation,

priming sugar, and grain mills. 19 Tips From the Pros

Last Call I'he heat of infusion mashing.

Another fine mess. 21 Style of the Month

T : An American classic.
Homebrew Directory

55 Microbreweries You've

Never Heard Of
Advertiser Index Making a prison break at
Vino's Brewpub.
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Rules of Thumb

ny activity is easier il you begin

with a few basic guidelines.

That’s why this month we're
concentrating on rules of thumb for
brewing. Here are a few you should
know about.

The Flub Factor: You're three times
more likely to drop a brewing utensil
on the floor immediately after vou
sanitize it than at any time before you
sanitize it.

Full-Calendar Syndrome (a tempo-
rary disability usually associated with
moving day) is 12 times more likely to
strike your friends on bottling day than
on the day you taste your latest batch.

To avoid using the wrong amount
of an ingredient or leaving one out
entirely, never use a recipe.

The amount of stress your spouse
feels over the mess you make and the
time you spend in the kitchen is
inversely proportional to how well your
spouse liked your last batch.

A good baich of beer and a
mediocre one will last the same amount
of time, but the consumption rate will
vary as you reach the last bottles. Say,
for instance, you have a six-pack of
homebrew and a six-pack of commer-
cial beer left in the fridge. If you drink
two beers a day, the consumption
pattern will look like this:

Eeers in Fridge

Day'y 2 3 4 & 6 7
Er— e =
Good homebrew 6L 4 2.2 2.1 8

Commercial heers 6

Mediocre homebrew 6

&= | | o
(-]
L
L]
=y
(=]

Commercial beers 6

A

On a related note, the lewer beers
you have left, the better they taste.

The Friendly Fire Ratio: Expect to
spill one pint of wort for each person,
above one, who participates in the
brewing session. Gather 40 of your
closest friends to help you brew and

March 1998 Brew Youn Own

vou'll lose the entire five-gallon baich.

For outdoor brewers: For every My
that lands in your mash, extend the
protein rest by three minutes,

Mathemadtics can be helpful in
brewing. If you're a first-time brewer,
use the following formula to determine
how much beer to make:

Number of Friends You Have Now x
2.5 x How Much Beer They Can Drink

Divide the result by 5 gallons. Now
you know why so many brewers urge
their friends to take up the hobby!

If you want more rules of thumb —
some actually more pragmatic than
these — check out the story “24
Brewing Tips and Rules of Thumb.”
It's written by John Oliver, a longtime
homebrewer who has experience in the
homebrew retail business and is now
a professional brewer. John takes a
practical approach, offering plenty of
ideas and suggestions to make beer
hetter, brewing more efficient, and the
whole process more fun,

The story begins on page 38.
Finally, just a reminder that the
deadline is approaching for our annual

extravaganza, the BYO Gonzo Label
Contest. Get your entries in by March
16. For a little inspiration, we have a
story this month with tips on creating
your own labels (*Making Great
Labels,” page 51).

There’s only one rule of thumb for
the label contest: the more creative and
the more original, the better. We have
some great prizes this year, and we’ll
feature the winners in our June issue,
The entry form is on page 17.
Remember, the deadline is March 16.

/%.,/'V /gégms-g
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Introducing...

MICHEIL.OB ®

ALL NATURAL: BEER

For centuries, brewmasters have used honey to enhance

the naturally sweet flavor of beer. Following this tradition,
Michelob Honey Lager combines the finest barley malts and
specially blended hops with a touch of honey to produce a
full-bodied, slightly sweet taste and deep golden color.

1287 AdhwusarBlsch, Ing., Soegiaity Brawing (i, Beewers of Michelut® Hanoy Lagor, 51 Loum. MO
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DREWING TECHNOLOGY"

Liquid Bread Inc. wishes to
congratulate Oxynater“users
Bob Gordash & Meleq Kacani
Winners of the Sumuel Adams
% KongShot™ 1997 Compefition
Y ol 19

, "ﬁ'[; “Since |'ve been
|\ Oxynater," fermentahi
starts 6-8 hours fo fer,
with better atte
\ _und more vigor t
beLure

i O THE (UTTING EDGE OF
|

the

LongShot "

“The Oxynnt
difference.”

Bob Gordﬂsh Winner, ESB
longShul 1997 Compelition

Liquid Bread Inc.

2312 Clark Street Unit #8 # Orlando, FL 32703

407-888-3533  fax 407-522-0902
hitp:/ /www.liquidbread.com * lbrend@iog.net
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Brew With An Attitude for Fun!

The Brewing Station ;__\_#,_-_,;
has all the Brew Goodies
for you to make awesome,

award winning beer.

vial Feature: CO, Injection System-
"¢ cartridges to conveniently dispense
:allon s 1all enough to fit

in your puckcrl.! To save cartridges, remove the
injector and use any tire pump to keep the beer
flowing. Comes with Injector and either Ball-Lok or
Pin-Lok [itting. Only $29.99 plus S&H.

Call for your Free Catalog
1-800-550- 0350 or (304) 343-0350
Or visit our Web-Site
www.brewstation.com

The Brewing Station
314 Lee Street, West

Charleston, West Virginia 25302
Owned and operated by Dan & Kat Vallish

CIRCLE 15 ON READER SERVICE CARD
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Mountain-Top Brewing

Don Blake
Longmont, Colo,

Light members of the Tribe
Homebrew Club of Longmont, Colo.,
brewed a batch of beer on Colorado’s
highest peak, Mt. Elbert (elevation
14,433 feet), on August 30 last year, in
an endeavor they termed Operation:
Hypoxia.

The six-man, two-woman, and
two-dog team packed all the brewing

equipment, beer ingredients, and water

up to Mt. Elbert’s summit. There they
brewed a batch of barleywine, pitched
the yeast, and carried it all back down.

According Lo
the American
Homebrewers
Association this is

believed to be the high-
est recorded elevation
at which any beer has

been brewed in the

Western Hemisphere,
The underlying

purpose of this

endeavor was to demonstrate the
simplicity of homebrewing and prove

Porter keeps a close eye on the action, hoping a

Jew drops might spill.

STRANGE BRewpoTS!

Do you have a sirange or unusual brewpot? Tell us about
it and send us a picture of you and your pot. There's a

cool BYO T-shirt in it for you. Send your story to Pol
Shots, c/o Brew Your Own, 216 F Street, Suite 160,
Davis, CA 95616. Or send us e-mail at edit@byo.com.
Be sure to include your mailing address!

n Mareh 1998  Brew Youn Ows

The eight highest brewers in the Western Hemisphere.

that beer can be brewed just about
anywhere by anvone.

Four-Legged Brew Partners

We have a nine-month-old puppy that is black
Labrador/German shorthair pointer/chow. She helps
my husband and me brew. We named our puppy
Porter. (Stout was my husband’s first choice.)

Not only is Porter around to help with the brewing
but also the drinking. She knows that the sound of a
bottle opening means it’s beer time. Porter loves (o
sample the various beers that we have brewed. She is
now able to drink on her own by tipping the bottle
with one paw and lapping up the beer. (She is only
given a small amount from the bottom of the bottle.)

Curt and Kathy Stock
St. Paul, Minn.

Boomer was a loyal brewing partner before being laid to rest

recently at the age of 10. In his honor owner Daniel Smith and his
wife donated a BYO subscription to their friends at Orchard Mesa
Veterinary Clinic in Grand Junction, Colo.



g B

unleast

A specially formulated range of kits and unhopped extracts for beer with
true microbrew taste.

We put quality and information in your hands with premium English 2-row malts,
full technical data, advanced brewers alternate recipes on each label and
comprehensive brewing instructions.

Beer Kits
Original Draught * Red Ale * English IPA * Wheat Beer * Classic Pilsner * Extra Stout

Unhopped Malt Extracts for “Recipe” Brewing
Light * Amber * Dark * Wheat * Maris Otter (light, single varietal)

Classic Unhopped Malt Extracts
DMS (Diastatic, Light) * SFX (Dark) Marketing Dept., Edme Limited,
i Mistley, Manningtree, Essex CO11 THG, UK.
-~

\ Name:
Wholesale Distributars:- i
Brewmaster, California: 1-800 288 8922 i Addres_s;
|

LD Carlson, Ohio: 1-800 391 0315

Crosby and Baker, Mass: 1-800 999-2440 Ml c Ro B n EWERY SER | ES
DLB Vineyards, Ohio: 1-800 628 6115 : :
Canada: Cask Brewing Systems: 1-800 661 8443 www.edme.com-beer.com * edme @dial. pipex.com
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Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

Cium‘es are your homebrew
retailer knows our number by

O ur increased buying power
allow us to offer the lowest

heart! We are one of the leading
distributors of brewing supplies
in the country,

The brewer’s source for premium
products such as: ® Briess
Coopers » Edme * De Wolf-

prices to our homebrew retailer.
We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or
winemaker requires. If there's a

product or ingredient you want or

need but your brew shop doesn't

Cosyns # John Bull  Laaglander e
Morgans e Muntons  Pauls Malt
Premier o Scotmalt » Weissheimer Malz

* Wort Works ¢ iy Distribution to Retailers Only
pr.odtfcts'f - .ﬂ e 463 Portage Boulevard

Always the freshest malt, hops and yeast dlSC”??ﬂMt‘”?g Kent, Ohio 44240

plus cleaning and sanitization supplies, brewer and 800 321-0315 ;

instruments and accessories. For the , = |

winemaker we offer state of the art wmemakerfor Home Wine & Beer Trade

Vintners Reserve and Selection Wine Kits.

WANT MORE?

More volume
More efficiency
More quality

Serious brewers come to P.B.S.
for brewing equipment. PBS
designs and manufacturers brew
kettles, brew systems and other
unique products.

MAXICHILLER
All Copper. Cools 5
gal in 8.5 mins to

temp.

STAINLESS STEEL BREW KETTLES
10-25 gal: Drains, thermometers, Sight Glass
& False Bottoms

3 VESSEL SS GRAVITY SYSTEMS
Custom Made, Mash Recirculation, High
Efficiency Burners, RIMs PLUG PU
Removes Pin-Lotk

KEG CONVERSION KITS & EQUIPMENT 3
Plug Easily

Drain / Thermometer (screw-in or weld-on)
False Bottoms, Pumps, SS Hopback. Brew
Stoves, 58 Parts & Fittings

| ?BS PRECISION BREWING SYSTEMS

P.O. Box 060904, Staten Island, NY 10306
Tel. (718) 667-4459 Fax (718) 987-3942

hup://www.wp.com/hosi/pbscat.html

Eil. 1959

within 2 deg. of water
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Supplier of quality

29 years!

have on hand, ask him to give us a call,

Association Member

S S s s 5% % a8 4 &4 8 8 8 335 G E S SRS E s s

FllOtoll..tnllllllnnllli.l..'.ttl.illllll'.ltoll

Ask for

Phils Philler

Now Nickel-Plated for
~ Durability & Easy Cleaning.

tiepiace hat plastic uak with 8 Filis dottle to the level you
choose—10 toppin lashing. tool Two lengths
TI[E PI-IHJMHI.[.I ‘h“ Mu[g
Brewery crush—sturdy Dotng It
and affordable L]
(&
! raw B g
PHILS PHILER bl 2
All metal—clearly superior i
e

S s s S % b & 8 8 ¥ B 8 b 8 & 8 W 6 8 8 8 E NS S E

HEXTER FILTER
Clear beer quickly,
efficiently

PHIL'S LAUTER TON

Makes mashing easy

PHILCHILL PHITTINGS

Makes it easy to build
your own wort chiller

0 Bax 12251 « Cinclmati, Ohke 45207 = S13-731-1130

Fer information on These and Other Preducis,
Call (513) 731-1130. Whelesale Only

8 8 8 4 8 8 s 88 e " 8w e s

3

S % P 0 8 5 % 4 8 8 & 8 s 8 8 & S s s 8 B 8 8 S E S S E S SN
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Editorial Review Board

Fal Allen The Pike Brewing Co.
Donald Barkeley ~ Mendocino Brewing Co.
Byron Burch The Beverage People
Tom Flores Brewer's Allay
Mark Garetz HopTech
Drew Goldberg  Aleatraz Brewing Co.
Herbert L Grant  Yakima Brewing & Malting Co.
Craig Hartinger  Liberty Malt Supply
Tom Hoare Ram Big Horn Brewery
Denise Jones Brewing Consultant
Alan Korhauser  Portland Brewing Co.
Larry Lesterud Humboldt Brewing Co.
Mark Lupa Tabernash Brewing Co.
Sean Mick Mick's Homebrew Supplies
Kirby Nelson Capital Brewing Co,
Steve Nordah! Frederick Brewing Co.
Ralph Olson Hopunion USA Inc.
Steve Parkes American Brewers Guild
David Pierce Bluegrass Brewing Co.
Artie Tafoya Appalachian Brewing Co.
Keith Wayne Tahoe Mountain Brewery
Randy Whisler Smutty Nose Brewery
How To Reach

Web Site:

Blevv

Editorial and Advertising Office:
Brew Your Own
216 F Street, Suite 160
Davis, CA 95616

Tel: (530) 758-4596
Fax: (530) TH8-7477
E-Mail: BYO@hyo.com

Advertising Contact:
FEvan Shipman, Ad Manager
ad@byo.com

Editorial Contact:
Craig Bystrynski, Editor
edit@byo.com

Subscriptions Only:
RBrew Your Own
PO Box 1504
Martinez, CA 94553

Tel: 1-800-900-7594
M-TF 8:30-5:00 PST
Fax: (510) 372-8582
Special Subscription Offer:
12 issues for $29.95

www.bhyo.com

Fermentation
Dear Brew Your Own,

If a recipe says that beer
should be fermented for 10
o 14 days then bottled,
does this mean that T don’t
take it off the yeast and just siphon,
and then bottle with primer? Or do
I still take it off the yeast within 10
to 14 days, then transfer to secondary
fermenter until it reaches a stable final
gravity?

Milton Koch
Potomac, Md.

After 10 to 14 days, when a stable
gravity is reached. siphon off the yeast
and bottle.

How Much Sugar?

Dear BYO,

I recently purchased five-gallon
kegs. I'm not sure how much corn
sugar to add for carbonation.

Mike Thomas
Bethlehem, Pa.

The amount of corn sugar is the
same as when bottling — #/3 lo 1 cup
per five-gallon keg. Use more or less
depending on the desired carbonation
level (more corn sugar produces more
carbonation).

Conversion Confusion

Dear BYO,

When | picked up your January '98
issue, | was excited to see an article on
converting between all-grain and
extract recipes (“Extract to All-Grain
and Back”). | have been pondering this
question recently.

Overall, 1 found it an excellent
article, especially the tables and the
step-by-step examples. There are two
points, however, where either [ am
confused or the information was
inconsistent.

First, the value of 36 points is
generically used as the maximum
extraction value for all grains, despite
the fact that the table indicates that
wheat malt, for example, has a value
of 38 points. Second, the All-Grain to
Extract example lists the extraction

ratio as extract/grain.
It seems that given
the mathematical
logic laid out earlier in
the article (and the fact that
converting from extract to grain
used the extract/grain ratio),
the ratio should be inversed,
i.c., grain points/extract points.
Sean Drummond
San Diego, Calif.

You are correct. The equation
should have read grain/extract and
the equation for wheat should have
used 38 points as the chart indicated.
Thank you for bringing the discrepancy
to our altention.

Grain Mill

Dear BYO,

I just received the January '98
issue. As always it was packed with
lots of great stuff. What I'm most
curious about is the malt mill that is
shown on the front cover. It looks quite
similar to a pasta machine that’s been
converted to a grain mill (at least for
a photo session).

Is this a real working model or just
a prop?

G;.8. Gluskin
Lombard, Ill.

The mill is indeed a working model
made in Italy by Marcato. This style,
the Marga Mulino, is available from
local homebrew stores or mill retailers.
To find a store in your area, contact
importer SCI, Camarillo, Calif., at
(805) 482-0791.

More on Mashing

Dear BYO,

There was an error in the “Starter
Guide to Mashing,” (January "I8).
Sparge water should be 168° not
150° F. The higher temperature should
be used 1o betier rinse the dissolved
sugar from the grains. Although 150° I
will work, extraction efficiency will
suffer.

Tom Venneman
Alexandria. Ky.

- 7
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And with our Master Blends,
style your Beer to Taste.

Morgan’s Master Blends

Morgan’s Master Blends are unique in thar you can now
tailor your beer ro taste prior to fermentation, Concentrates
of specially roasted brewing grains with a range of flavors,
aromas and colors that, when added to your brew, will

impart a depth of character for your own special beer,

s s From Australia, home of some of the

W
world’s very best beers, comes a range

&Y

of brewing kits of the finest traditional quality.
The name Morgan's stands for superior
brewing products that are savored by those
who understand the difference between good
beer and grear beer.

Only the highest quality Australian rwo row
malted barley, hops and roasted malts are
used to produce a classic range of beer kits,
Morgan’s unique ‘*kettling’ during
manufacture guarantees superh final clarity,
aroma and flavor.

The Master Beers
The Master Blends

DisTrBUTED BY USA LD Careson Co (216) 678-7733 Crossy & Baxer LTo (508) 636-5154 F. H. Stemaarr (503) 232-8793
CANADA ABC Conk Co (519) 868-8160 Canuick Brewing Ponucts 1 800 661-6833

Home Page - hup://www.morgansbrewing.com.all



by Scott R. Russell

couple of summers ago [ was
judging at the Samuel Adams-
sponsored World Homebrew

Competition just outside of Boston.
Everybody was having a good lime
making fun of the beers Jim Koch had

just released under the Longshot label,

the winners of the previous year's
competition, especially the Hazelnut
Brown Ale. Comments ranged from,
“Where did he find enough hazelnuts
to get that flavor?” to “Did he put any
ale in there with the hazelnuts?”

Now, I kept my mouth shut. Partly,
it’s true, because it was my first real
official homebrew judging event. But
partly also because 1 really liked the
beer. I love nut flavors, in breads,
cookies, candy, coffee, and in that
case, beer. In Europe hazelnuts are
used everywhere we use peanuts in
this country. My years living in France
made me really appreciate the rich
flavor hazelnuts give to chocolate,
coffee, even fruits, and 1 had

Ingredients:

e 3 Ibs. pilsner malt

» ().5 Ib. Vienna malt

* 0.5 lh. cara-pils malt

« 3 |bs. extra-light unhopped dry
malt extract

« 2 oz. Tettnanger hop pellets
(4% alpha acid), for 45 min.

« 2 cups shelled whole, unsalted
pistachios

= 4 oz, grain alcohol or vodka

* 1 qt. Munich lager yeast slurry
(Wyeast 2308)

 3/4 cup corn sugar for priming

Step by Step:

A few weeks before you brew,
finely crush pistachios and soak
in vodka in a tightly sealed jar.
Heat 1.5 gal. water to 167° F, and
add crushed grains to water in

Truly Nutty Beer

brought home on at least one occasion
some French hazelnut liqueur as a
souvenir.

Back to the competition. I listened
to the discussions, as the more
experienced judges speculated on what
the brewers had used to get the nut
flavor in there and to get it so intense.

I went sideways. The method was less
important to me than its implications. If
it could be done with hazelnuts, could it
be done with other nuts?

No matter whali else | have said in
the more than two years that I've been
writing this column, no matter what
other claims I might have made, let me
set the record straight here and now,
once and for all. If I have my choice of
flavors, for ice cream, candy, snack
food in general, T will always, without
hesitation, choose pistachios. Maybe
it's because of the little Italian man

Helles Belles
(5 gallons, partial mash)

mash tun. Mash should settle near
156° F. Hold 90 min. Begin runoff
and sparge with 2 gal. of water at
168° K

To kettle add dry malt extract
and bring to a boil. Boil 30 min. and
add hops. Boil 45 min. more for a
total boil of 75 min. Remove from
heat and cool. Top off in fermenter
to 5.25 gal. with chilled, pre-boiled
water. At 68° F, pitch yeast slurry
and cool overnight to 50° F.

Ferment near 50° F for 10 days,
then rack to secondary. Add halfl of
the liquid from the pistachio jar
(strain particles out, returning them
to the jar) and chill to 38° F. Lager
at 38° F for six weeks. Prime with
corn sugar, add remaining pistachio
tincture (straining out particles) and
bottle. Store at room temperature

outside Fenway Park selling fresh
roasted peanuis “and pistachios,” he
would add, seeming to look at me as
he said it. I always bought pistachios
from him when I went to the game
with my dad. Maybe it was because of
the local country dairy/ice cream stand
we drove to on hot summer nights,
where they served a pistachio ice
cream with whole nuts hidden among
the green ice cream. And the barber
shop where Dad took us every few
Saturday mornings to get our hair cut.
This shop had a gumball
machine that dispensed
pistachios instead. I've

for three to four days, then
age cold (33° F) for four more weeks.

Brewing Notes:

All-grain brewers: Instead of the
dry malt, mash 6 lbs. pilsner, 1 1b.
Munich, and 1 1b. cara-pils in 3 gal.
water (same lemperatures, same
time) and sparge with 4 gal. waier.
Plan boil to condense to 5.25 gal.
and hop as ahove.

All-extract brewers: Steep 0.25
Ib. toasted Vienna malt (toasted on
a cookie sheet at 350° I for 10 min.)
and 0.25 Ib. cara-pils in kettle until
water reaches 170° F, then remove.
Use 6 Ibs. extra light dry malt
extract. Follow hopping and boiling
schedule as above.

And sure, you could use any nuts
you like in this recipe.
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Recipe [/xchange

always had a tender spot for pistachio
pudding, too. Even the artificially
favored kind.

Bul in a beer, you ask? Uh-huh. In a
beer, a light one, one that will showcase
the flavor of the nuts and yet not submit
utterly to them. A beer rich and yet sub-
tle, hopped and yet not excessively bit-
ter. 1 chose to try pistachios in a Munich
helles. And I've never regretted it.

The biggest difficulty, of course, was
how to get the pistachio flavor out of the
nuts and into the beer. I didn’t know of
any pistachio-flavored extract or liqueur
1 could use, so | knew I would have to
go directly to the nuts themselves. |
ended up grinding them in a coffee
grinder and soaking the pistachio flour
in pure grain alcohol for a month, then
straining this (through a coffee filter)
and adding it, half to the secondary and
half at bottling with the priming sugar.
Straining removed the particles and
made the mixture less oily. And not only
did it extract the pistachio’s nutty flavor,
it also gave a slight greenish hue to the
beer, which was an interesting twist as

e ——
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Butch, the official
CDC brewdog, says:

“Get your free copy
of my latest Brewing
System Catalogue,

featuring quality
stainless steel tanks
and afl the fittings,
components and
accessories that
today’s microbrewer
needs for quality

©@D®, Inc.

Brewing Equipment

1.888.CDC.BREW
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well, And no, it doesn’t fit under the
Reinheitsgebot, sorry.

Reader Recipes

Strawberry Golden Ale
(5 galions, extract)
Like Pete’'s Wicked Strawberry
Blonde. only better.
Jason Fox
Cottage Brewing Supply
Rochester, N.Y.

ingredients:

¢ 7.5 Ibs. Munton’s light syrup

* 5 Ibs. frozen strawberries

* 1 oz. Northern Brewer leaf hops
(9.3% alpha acid), for 60 min.

* 1 oz. Willamelte hops (4.2% alpha
acid), steeped for 2 min.

* 1 tsp. Irish moss, last 15 min. of boil

* Wyeast 1272 (American Ale 11)

* 3/4 cup corn sugar to prime

Step by Step:
Boil syrup and Northern Brewer
hops for 60 min. Full boil is 60 min.

Steep Willamette hops for 2 min. after
boil. Remove hops and add straw-
berries. Hold for 20 min. at 156° F. Cool
wort to 70° I and transfer wort and
strawberries (o primary. Pitch yeasi.

Ferment for 10 days in carboy.
Transfer to glass secondary for one
month. Prime with corn sugar.

0G=1.049

FG= 1,007

Big Henry's Beamish Irish Stout
(6 gallons, partial mash)
Note that there is no finishing,
or aromatic hop addition at the end
of the boil. We prefer to smell the rich
maltiness.
John Daume
The Home Beer, Wine &
Cheese Making Shop
Woodland Hills, Calif.

Ingredients:

* 4 lbs. Royal light dry malt extract
® 8 0Z. corn sugar

* 12 oz. roasted barley

* 4 oz. Franco-Belge cara-wheat

ATTENTION

brewing!"

& Supplies

BREWERS

Beer Aod Wine Making Supplics

= O The Fiest Ordert

s s \\(:
5 - = \'\-\\,\- .
A, Normich, b a L A

oo

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
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* 4 oz. chocolate malt

* 4 oz. Gambrinus ESB malied barley

¢ (.6 oz. Northdown leaf hops
(9.4% alpha acid), for 60 min.

e 1.75 oz. Styrian Goldings leaf hops
(3.7% alpha acid), 1.25 oz. for 60
min., 0.5 oz. for 15 min.

¢ 1 tsp. Irish moss

® 2 tsp. calcium carbonate

* Wyeast 1084 (Irish ale)

 3/4 cup corn sugar for priming

Step by Step:

In 0.5 gal. of watler heated to
170° F, mash grains. Turn off heat,
cover for 45 min. Sparge with 0.5 gal.
of 170° I water.

Top up to 3.5 gal. of water, add dry
malt and sugar, and bring to a rolling
boil. Add calcium carbonate. Skim all
foam before starting hop sequence.
(Add hops with the lid off.) Add
Northdown and 1.25 oz, of Styrian
Goldings and boil for 40 min. Add Irish
moss and boil 5 min. more. Add 0.5 oz.
Styrian Goldings and boil 15 min.
more. Total boil is 60 min. Transfer to

primary and top up to 5 gal. Pitch
yeast between 70° and 80° F.
Ferment between 68° and 72° F
for one week. Transfer to secondary
mid-fermentation or when head
starts to break up. Ferment until
complete, then prime and bottle.

Guinness Clone
(6 gallons, extract and specialty grains)
This simple extract/grain recipe
began as an attempt to clone Guinness
Pub Draught and ended up a strikingly
close copy of Guinness Extra Stoul.
Gotta love that hit and miss sometimes.
This recipe took third place in the dry
stout category in a local competition —
a pleasant surprise, since all T expected
was a critique of my beer.
Michael Brown
Sacramento, Calif.

Ingredients:

» 7 lIbs. Alexander’s dark extract

* (.75 Ib. crystal malt, 80° Lovibond
173 1b. black patent malt

s 1/3 1b. roasted barley

* 6.5 gallon capacity
* 60° cone angle
* Food grace piastic

—| AFFORDABLE CONICALII! H

With new added features,

. -,{ our cylindro-conical

" fermenter is by far the best
' value in it’s class!

» Single vessel fermentation
* Easy trub removal

* Yeast harvesting

* Siphonless transfer

» Easy access for cleaning
e S R ST e, S

* & airtight lid
#r Side racking port
<« Molged-in gallon marks

= 2.5 oz. Willamette whole hops
(5.1% alpha acid), for 60 min.

s Wyeast 1084 (Irish ale)

s 2/3 cup corn sugar [or priming

Step by Step:

Steep grains in grain bag in 3 gal.
of filtered water for 20 min. at 155° I
Remove bag and bring to a boil. Add
extract and hops. Boil 60 min. Remove
hops and cool wort. Rack Lo primary
and top up to 6 gal. Pitch yeast at 70°
F and ferment for seven or eight days.
Rack to secondary and leave for seven
days. Keg or bottle with corn sugar
and condition for seven days. B

7+ New for 1998!

See your local homebrew retailer
or

Call (310) 798-BREW

http://members.aol.com/aconical

Sald and distritnited exe .'rm:."r'.ﬁ-' -r'ﬂ_)" B RF_WB]. DDYS
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Low-crown twill with “100% Pure” on back.
Available in Khaki/Brown, Khaki/Navy
Stonewash Green and Blue Denim. $13.50

CALL NOW TO ORDER! 1-800-489-4582

Visa/MC/Discover  Catalog Available.
Rogue Ales ® 2320 0SU Drive ® Newport, OR 97365
541-867-3660 ® Fax 541-867-3260 * www.rogueales.com
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R&tll I‘ll Of ; 6.6 Ibs Coopers Light Malt Extract
. Vi 11b 10°L Crystal Malt

a CIaSS|c, M ALT ; 1oz Styﬂ:nlmi::: {bittering)

U TR EXTRACT

Winning
Fruit Ale
Recipe

PREMIUM , Very Berry Honey Ale

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

Coming Soon to Fine Retail Homebrewing Shops Everywhere!

CIRCLE 22 ON READER SERVICE CARD

# vic 1| L ' ' B
if.'

' The Beverage People!

Call for a free Catalog!

Best Valued , A]]-gl'all] bl'ewiﬂg

Malt Products equipment for 10

gallon batches.

Check out our wide range of Ingredient Kits

ingredients for the that really brew
commercial & home brewer. like a pro. |
Over 20 years of ‘

Malt Extract, DME, Hops, Grains, Fruit experience.

Flavors, Soft Drink Extracts & More...

i -"-.--Catalog Orders Discounts for
(800) 544-1867 quantity orders.

Wholesale inquiries or
X4 for a retailer near you. hitp:/metro.net/jobybp Fast shipping.

1-800-466-3034

Byron Burch, Proprietor
http://www.nwextract.com

840 Piner Road, #14 Santa Rosa, CA 95403
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“Help [, Mr.wjzard”

|n Search of a Good Head

I've been having a hard time bottling
my carbonated beer with a CO, setup a
friend gave me. | have the CO, bottle,
regulator, hoses, five-gallon soda
kegs, and a counter-pressure
bottle filler. The beer seems

okay when | carbonate it, but it
doesn’t hold a good head. Just
lots of foam at first before it goes
flat. When | try to bottle it, 1 get a
lot of foam in the bottle.

My friend who sold it to
me said to pressurize the
beer at 30 psi for three to
five days at 40° F. Then let
off the pressure and force bottle
at five to seven psi. Also, to help
cut down on foaming | should
chill all hoses and and set my
bottles in the freezer for a few
minutes before bottling.

Can you give me any tips on
filling my bottles without making
foam? That is, how much pressure
should | use and for how long when
carbonating the beer? What pressure
should | use to store the beer, and
what technique should | use to fill
the bottles?

James Golla
Pearland, Texas

counter-pressure bottle
filler is designed to deliver a
carbonated product into a

bottle without excessive foaming. The
basic idea behind these devices is 1o
first pressurize the beer bottle to the
same pressure as the keg holding the
beer. After the bottle is pressurized and
the beer valve allowing beer to enter
the bottle is opened, the beer will only
begin to flow if the keg is placed

higher than the bottle.

The beer Mow will stop quickly as
the forces pushing it from the keg and
those slowing it from entering the
hottle become equilibrated. When this
happens, the bottle vent is opened and

the beer flow will continue until the
bottle is full. Then, the pressure in the
bottle is slowly relieved and the filler is
removed from the bottle. If everything
went right, there is little foam coming
out of the bottle and a cap can be
quickly placed on the botile.

In your case not too many
steps seem (o be going very
well! What I would check first
is the length of the [ill tube.
One of the most important
rules of bottle filling is to

gently (ill the bottle.
There are lwo types of
filler-tube designs used
in commercial brew-
eries: long-tube and
short-tube [illers.
Short-tube [illers fill the
beer by directing its flow
to the inside walls of the
bottle, and the beer
cascades down the
sides of the bottle
during filling. Long-tube
fillers extend all the way
to the bottom of the bottle
and allow the beer to
fill from the bottom up
without excessive
turbulence. Your filler
is a long-tube design,
and the fill tube should come to within
one-half inch of the bottom of the
bottle, If the tube ends farther from
the bottom, the beer will start to foam
as it falls from the bottom of the fill
tube to the bottom of the bottle. If
your fill tube is too short, extend it.
The next rule of bottling is that
beer foam breeds more beer foam.
This is because gas is released from
beer when nucleation sites are present.
Nucleation sites include rough spots on
a beer contact surface, such as an
etched glass, crystals in beer (for
example when salt is added to beer),
and beer foam, Toward the end of
filling the bottle, leave some space al
the top and do not allow any beer to

squirt out of the gas vent valve. If the
bottle is filled all the way up, beer will
squirt out of the vent tube during the
depressurizing step and foam will
form. If you allow beer to squirt out of
the vent tube during filling, foam will
form. In both cases more foam will
form when you remove the fill tube.
This rule applies not only to filling beer
bottles at home but is also used in
commercial boitle machines. In lact
the fill tubes on a commercial filler are
designed so that beer cannot be filled
all the way to the top of the bottle.

On the same line of reasoning, the
beer bottle itself is often the culprit of
foaming, especially when returnable
bottles are used for bottling. Glass is
not a smooth surface and the surface
imperfections in glass make beer foam.
When beer hottles are cleaned and
re-used at the brewery, the surface of
the bottle becomes etched and this
problem is exacerbated. Filling a wet
bottle is easier than filling a dry bottle
because a film of water on a bottle’s
surface is smoother than a dry surface
and, you guessed it, results in less
foaming. Commercial filling lines have
a botile rinser preceding the filler to
ensure that beer is filled into wet glass.

These rules are the basics of
bottling and when used on most beers
things usually go pretty well. If'I sound
a little unsure, it's because bottling
usually provokes hrewers Lo swear a
bit more than do other operations,
Bottling beer is never a sure thing. Two
variables that often throw a kink into
the mix are beer carbonation level and
beer temperature. As a rule, highly
carbonated beer and warm beer are
both difficult to bottle. In your case you
are dealing with both!

By pressurizing your beer keg to 30
psi and holding it at 40° F for three to
five days, you are grossly over-carbon-
ating the beer. If you want a normal
level of carbonation at 40° I, reduce
your pressure to 14 psi and follow the
same procedure. Many brewers like
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using higher pressures to carbonate
beers more quickly and will use
pressures in the 30 to 40 psi range in
combination with keg shaking for a
couple hours. I prefer to choose a pres-
sure and temperature combination that
results in the carbonation level | am
after and allow the beer to carbonate
over several days. This method is more
predictable and reproducible than
high-pressure carbonation followed by
a reduction in keg pressure,

As far as temperature is concerned,
40° F is fairly warm. The closer you get
vour beer to freezing the easier it will
be to bottle. Remember to carbonate at
a lower pressure if possible since beer
can hold more carbon dioxide in solu-
tion as temperature decreases. If you
can reduce the beer temperature (o
32° F, use 10 psi for the same level of
carbonation.

The last bit of advice I can offer is
that your bottling pressure of five to
seven psi is too low. Al a fixed temper-
ature and fixed carbonation level in a
closed vessel, beer has an equilibrium

Onl
$29.%

+s&h

Forget about |
washing bottles!

3

Get the Handy, Reusabl;: _21/2 gal.
Medicine Rock Keg System!

Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a 2 172 gal. keg, keg cap assembly, extra seal and hand
pump. Buy an extra keg (only $16.99 for the keg, cap,
and seal... you don'’t need another pump) so when you
brew a 5 gal. batch, you'll be done in a flash.
Call 1 800 682-5228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Geltysburg, SD 57442

head pressure. These are the variables
that affect beer carbonation. If the keg
pressure is reduced afier establishing
an equilibrium state, then the system
responds to re-establish equilibrium.
During bottling, this will result in
carbon dioxide gas escaping from the
beer as it flows from keg io bottle. If
you leave the pressure on your keg the
same as that used for carbonation, this
problem will go away.

What are your thoughts on batch
sparging vs. using a rotating sparge arm?
Bruce Barket(
Tucson, Ariz,

v thoughts on batch sparging
VS. continuous sparging are
like my thoughts on the hun-
dreds of other issues in brewing. In a
nutshell, there’s more than one way 1o
remove the integument from a feline,
I have used both methods on large and

small scales, and each of the methods
has its merits. Batch sparging is easier
because it is done only two or three
times during the lauter process. If
sparge waler lemperature and sparge
water volume are important to a
brewer, then batch sparging allows for
the simple delivery of a certain volume
of water at a specified temperature to
the lauter tun. The down side to batch
sparging is that the added volume of
water on top of the grain bed induces
more head pressure than continuous
sparging and may compact the mash
bed. which will extend the time
required to collect the wort.
Continuous sparging minimizes
the head pressure due to sparge water
but requires more equipment and more
attention to the sparging process. To
sparge continuously. the flow of worl
leaving the lauter tun and the Now of
sparge water entering the lauter tun
should be the same. Since the flow of
waort leaving the lauter tun changes
with time, so must the flow of sparge
waler. Unless a homebrewer invests
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entirely too much money into his
system, this balance of wort and sparge
water flow requires careful attention.
This attention should have a payolf,
and some argue that the lauter process
time is decreased by the method. If
homebrewing is about fun and relax-
ation, then I question the importance
of shaving 10 or 15 minutes off of a
brew day.

Continuous sparging also requires
an insulated vessel to hold the sparge
waler at sparging temperatures during
the period of time required for wort
collection. Batch sparging, on the other
hand, requires nothing more than a pot
to heat the water to sparge tempera-
ture and a ladle or small pitcher to gen-
tly pour the water over the grain bed.

At the end of the day, both methods
work 1o rinse sugars produced in
mashing from the mash bed.

I clean my bottles after every use.
When | am ready to reuse them I soak
them in iodophor for 24 hours (how long do
they really have to soak?), rinse them, and
use them to bottle in the same day. | have
never had a problem with this process, but
| have a question concerning a bottle tree. |
have heard that some brewers pour out the
iodophor and place the bottles on a tree to
drip dry and use them up to a week later.
The second they come into contact with a
bottle tree they are no longer sanitized,
especially if they sit on the tree for a week.
Would you recommend a bottle tree?

Scott Sutherland
St. Louis, Mo.

anitizing bottles before use is

definitely an important step in

producing clean beers, and the
use of an iodophor sanitizer is one of
many cffective products that will do the
job. To answer the question on contact
time, iodophors require no more than
30 minutes to elfectively sanitize a
surface when used at their recom-
mended concentrations. An important
point to always remember when using
chemical sanitizers (as opposed to heat
sanitation) is that residual soils will
reduce a sanitizer’s concentration and
will decrease, if not completely
eliminate, the efficiency ol the product.

Your primary concern is the use of
bottle trees and the issue of recontami-
nation. Any sanitized surface can be
contaminated after the sanitizing step,
and contact with contaminated surfaces
should be eliminated. Using a bottle
iree does not necessarily pose a risk if
the tree is kept clean and sanitized. If
you soak your bottles in the iodophor
along with the tree and place them to
drain on the tree, you should be fine.

One step | would suggest eliminating is
the rinse step after your iodophor soak.
A sanitizing rinse or soak should
always he the last step before use
because the rinse water is capable of
recontaminating the bottle surface. IT
the iodophor is used at a non-rinse
concentration and allowed to drip off of
the bottle surface, you won't have any
problems from residual sanitizer.

After the bottles drain on the tree,

CLEAN LIKE THE PROS!

Five Star proudly introduces the...
Homebrewer’s Cleaning Kit

PBW
» Designed to clean stainless steel
« Safe to use on glass, plastic,
copper, brass, and ceramic
* Eliminates scrubbing
* Rinses clean with ease
» Environmentally friendly

Name:
Address:

Signature:

Leaders in Brewery
Cleaning Technology
Star San
= NO RINSE
= Imparts NO odorsor off flavers
» Made from food ingredients

= Lasts longer, and penetrates
better than chlorine or lodophor

| Card #:

| Expiration Date
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they should be used immediately
because iodophor sanitizers work on
contact and have very little residual
aclivity.

| brewed my first batch approximately
two weeks ago. To cool the wort |
painstakingly placed two gallons of ice

hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

Belgian items also available!

New Brewery
product &
lines BOP |
introduced
support!
and s
always ‘
available! .
1/5-Liter Amber Mabvies
Flexicap Bottle Pressure Bottler
LET US
Supplies _|HELP Y00) _ingredients
GROW!
for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
* Huge assortment of Grains:

Fresh Mait Extracts from over |2 sources!

Sales to licensed retailers and breweries only!

into my fermenter before | poured the hot
wort in, After half an hour | put in the
yeast. | capped everything. Oops, | forgot
to take a hydrometer reading. Nothing
started to happen until 24 hours later. The
fermenter cooked for three days then
stopped. It's two weeks later and | haven’t
done anything to it. Should | throw the
batch away and start over?
Keith Wagner
Cincinnati, Ohio

* Harrington (Canada)

* Hugh Baird (UK)

* lreks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US.)

* Golden Promise, Chariot,
Specialties and Organic

A retqj)

vdrometers are useful tools for
gathering information about a
brew. They give the brewer

information about the initial wort
gravity, indicate when the fermentation
has stopped, and help determine other
factors. But to the carboy full of wort
and yeast, hydrometers do nothing.

Your first batch began fermenting
after 24 hours as indicated by the head
of yeast rising to the top of your fer-
menter and the rhythmic glug-glug of
the fermentation lock. A hydrometer
would have indicated a decrease in spe-
cific gravity. but that information would
have merely conflirmed that the carbon
dioxide bubbling from the fermenter
was a byproduct of yeast metabolism.

Three days later the soothing glug-
glug had subsided and the yeast head
had deflated into a thin film over the
beer’s surface. If you had vused a
hydrometer to measure specific gravity,
you could have documented that the
specific gravity had stopped dropping,
would have concluded that the fermen-
tation was complete, and that it was
now time to let the yeast settle to the
bottom of the fermenter. Hydrometers
are useful because sometimes a brew
that looks like it is finished [ermenting
really hasn’t. Such stuck fermentations
require a little coaxing by the brewer
to send them to completion. In most
cases, however, the veast have packed
up their tools and turned in for the
night long before a hydrometer
indicates that the fermentation is over.

Sample your beer and judge its
flavor at this stage. If it does not taste
sweet like wort and if it tastes like flat
beer, it’s time to prime, bottle, and
wait for the next step. ®

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing

VinoTHEQUE U.S.A. R e
email: vinous | 9@idt.net * web: www.vinotheque.net .
1-800-481-VINO (8466) » FAX: |-800-635-0035 « Marlboro, MA
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whose identity, like the identity of all
superheroes, must be kept confidential.




