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AN ALL-GRAIN, FRESH WORT BEER KIT?
DAMMIT JIM, I'M A

BREWER NOT A MAGICIAN!

A bold leap in technology brings you
The Brew House beer kit: fresh,
all-grain  wort ° without ’
extract or concentrate.
Now you can brew

all-grain beer in d

only minutes \

~and make your —
best recipes ”
even better. i h
Brew House: w
the next o

generation of
homebrewing.

RIF Vienna Lager . G
(Recipe for 5 US gallons*)

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

} Crack your grains and place : Btout
~ them in a grain bag. ;i
2. Add grain bag to 2 gallons Pilsner
of cold water in a 3 gallon (or Pale Rie
larger) pot. Place over medium Ulheat Beer
heat. Bring temperature to .
- I70°F and hold for 20 minutes. Munich Dark Lager .
2 3. Remave and discard grains and boll Extra Special Bitter
for 20 minutes. At the end of the boil. add American Premium Lager
\ :- Saaz hops, remove pot from heat and steep i
=i hops for 5 minutes.
:“““.{35: 4. Cool the liquid and use it to make up the volume of the kit Top up with
::%‘f A water if necessary. Do not forget to add the pH adjustment package.
QH\\ 5. Pitch your yeast culture and ferment at 46-54°F. -
‘«H“%\ Your RIF should be ready for Bottling in & to 8 weeks, With long lagering - ?
-:\3-:.‘{ k comes smoothness, rich complexity, and assimilation. |
S

*This recipg is for the S UStgallon (IS 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 EASTERNUSA

Spagnol's Wine and Beer Making Supplies Ltd, Crosby & Baker
. Tek1-800-663-0954 1-800-999-2440 (MA)
Fax: 1-888-557-7557 1-800-666-2440 (GA)
] : =
- -
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Cooking With Homebrew Daria Labinsky

From crisp, light pilsners to dark, malty porters and stouts, beer
makes a great beverage for cooking. Check out these specilic flavor
ideas. cooking tips, beer and food pairing ideas, and great recipes.

Lagering Without a Refrigerator... Douglas E. Fuchs

...and other tales of fermentation temperature control. From dry ice
to the best yeast [or hot weather, suggestions for spring and summer
brewing.

Hefe-Weizen: Mostly Cloudy John Oliver

Besides being delicious and unique, hefe-weizen is a classic show-off
beer. It's also the perfect beverage to sip on a warm day. But can you
convince your friends it’s supposed 10 have the yeast still in it?

Design Your Own Brewer’s Garden Puaul R. Dauphinais

Grow ingredients for pumpkin ale, chile beer, raspberry wheat, and
myriad other libations in your own bhackyard. Complete plans for the
perfect brewer’s garden.

Get Your Yeast Straight From the Bottle Tom Fuller
Culturing yeast from your favorite commercial beer can be a critical
step to making your clone hit its mark.

DEPARTMENTS
Editor’s Note
A hazy story.

Pot Shots

Cool brewing setups.
Mail

Reader tips: Fighting
off-flavors and boiling the
pantyhose.

Last Call

Homebrew beats Bud,
106 to 12.

Homebrew Directory
Classifieds

Advertiser Index

COLUMNS

Recipe Exchange
Black steam ahead.

Help Me, Mr. Wizard

The Chairman of Chilling rules
on the need for cool wort and
a secondary fermentation.

Tips From the Pros
Body builders.

Style of the Month
Barleywine, the Cabernet
Sauvignon of beers.

Microbreweries You've
Never Heard Of

True Lo style at Climax
Brewing, Roselle Park, N.J.
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ve always wondered why they
don’t sell beer-scented perfume.
I mean if you're a woman and

you want to attract guys, doesn’t
this make sense? I picture a whole
line of Eau de Malt and Hops. Or
companies could incorporate them
into their existing products. Tommy
Girl by Tommy Hilfiger? How about
Tommy Pilsner Girl; now that says
something about a woman.
Pleasures by Estee Lauder? Frankly,
we men would rather be sniffing
Porter Pleasures, please.

| bring this up because this
month’s cover feature focuses on a
beer that is quite an experience for
the senses.

Let’s face it, hefe-weizen may be
a traditional beer style in Germany
but here in the New World it’s flat
out different. Beer is clear. Hefe-
weizen is cloudy. Beer tastes malty
or bitter. Hefe-weizen tastes herby
and sort of fruity. Beer smells like
hops. Hefe-weizen smells like, well,
let’s just say Calvin Klein might
want to check this out.

Hefe-weizen is a complex
combination of flavors. You can’t
enjoy hefe-weizen and be one of
those don’t-let-the-mealt-touch-
the-potatoes kind of people. This
is beer casserole; a refrigerator
full of flavors rolled up into one
package. Hele-weizen is a beer
for people who like gray areas;
people who don’t need absolutes.
Serve it to your lawyer friends.

The publisher of BYO, Carl
Landau (not a lawyer), happens Lo
be the world’s biggest fan of
hefe-weizen. I'm not saying what
this indicates about his personality,
but 've seen him convert at least a
dozen people into regular hefe
drinkers. Ile's the type of person
who, even in establishments that
clearly carry both kinds of heer —
regular and light — will stride up
to the bar and ask, *What kind of
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Hazy Story

hefe-weizen do you have?” One
time the bartender handed him an
III}!)I‘?].iZPI' meni.

Hefe-weizen is also a lot of fun
to brew because you get to break
a lot of “rules.” It’s cloudy? Great!
Has an estery smell? Cool! Got a
little warm during fermentation?
No problem!

Finally, hefe-weizen is a beer
you can tell jokes about. Here are
mine: My hele-weizen is so cloudy
that when you pop the cap off, it
rains for 20 minutes. And: My hele-
weizen is so hazy that every time I
drink one [ forget where [ put it.

That’s it, my whole song in
praise of hefe-weizen. The story
begins on page 32.

Speaking of things worth
praising, don’t miss Daria
Labinsky’s terrific article on cooking
with beer (page 20). Daria, one half
of the best husband-and-wife
writing team in the beer business
(she and husband Stan Hieronymus
collaborate on the Microbreweries
You've Never Heard Of column),
includes great details on matching
flavors and refining your cooking
technique. She also offers some
recipes that come directly from
top-notch brewpub kitchens.

And by the way, next month we
publish the winning entries in the
annual BYO label contest. Judging
by the entries we've received so [ar,
it’s going to be fun!

One more thing. If you don't like
the cover on this month's issue, |
can't tell a lie. It's Carl’s fault.

/gé,f’ dgégms-g
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Our Black & Tan is brewed i)'\r cnml)ining a full-bodied, robust Porter
“)arl@ ;\!u} wil]l 2 Iig’l’tter l)udim_l, L'l‘i:cl) ].ﬂgfe.r !jt)r a uniqm.‘, \\'e”-])a]anced
beer. The Cl'l()(.'()!alll', caramel and palu malts 111'|n'luc<-,‘ a ric]‘l, roasted (lavor

with a sligllt coffee note and a ]ig‘]at. clean finish.

Also From the Michelob Specialty Ales & Lager Family...

MICHELOB. MICHNLOB.

The Brewing Station # -
has all the Brew Goodies el
for you to make awesome,

award winning beer.

Special Feature: CO, Injection System-
Use 12 gram CO, cartridges to conveniently dispense

| your brew from a 5-Gallon soda keg. Small enough to fit
in your pocket! To save cartridges, remove the

injector and use any tire pump to keep the beer

e

flowing. Comes with Injector and either Ball-Lok or

H0m9br9Wing Supplies Pin-Lok [itting. Only $29.99 plus S&I.

Excellent Over 50 kits! Call for your Free Catalog
1-800-550-0350 or (304) 343-0350
FI‘EE Catalog 1"888‘4‘49_BREW Or \]‘s|1 our ‘t\f‘h-blt(‘
‘ www.brewstation.com

www.midwestsupplies.com

The Brewing Station
| 314 Lee Street, West

MIDWEST- 4528 Excelsior Blvd. Minneapolis, MN 55416
Charleston, West Virginia 25302

Free BreWing Video With any Order! ‘ Owned and operated by Dan & Kat Vallish
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ATTEND THE ONLY

CONFERENCE & TRADESHOW

FOR THE EXPLODING
BREWPUB INDUSTRY!

Dty Finemech

VI, Rest Operpalion
Giordon Biersch
Brening Camiy

Nenlooper

i o
fiock Liotiom Wymkoup By £
Rusteurepls

Learn from
Successful
Operators

Tir. Brewiny Ciperations
fokin Farvard s Brew Hotse

THREE DAYS e 35 HANDS-ON WORKSHOPS & CLASSES * 125 EXHIBITS

Sce you at the largest brewpub industry
event ever — combining a conference and
tradeshow. Experience three days of hands-
on sessions and small workshops designed
to give you the ultimate in practical knowl-
edge — how to run your brewpub maore
efficiently and profitably, Period. From pros
who have actually done it. Choose the
workshops vou like from tracks in
Management, Restaurant, Brewery and
Startups. Customize your coursework (o fit
your needs. Network with knowledgeable
peers during welcome reception, beer
breaks, lunches and the brewpub tour of
Sun Francisco. All included as a conference
attendee!

I.....l.............................I.l..I.I....ll..................

~J BREWPUB
ONFERENGE

TRADESHOW

San Francisco * November 9-11, 1998

U NATIONAL

IR NN E R NN NN NN NN R NN

Show Organizer
BrewPub Magazine

Topics include; StartUps: » Brewpuh Pro Formas ¢
Defining Your Customer Base » A Timeline for Startups *
Warking with Contractors » Buying Brewing Equipment
Buying Kitchen Fquipment » Working with ATF » Finding
FEinancing » Smart Staffing Strategies Management: » 10
Smart Ways to Build Sales » Roundtabie: My Best
Promotions » Simple Design Lpgrades » How o Gauge ihe
Competition » Profit: A Hard Took at the Balance Sheet «
Assessing New Markets » Legal Workshiop » Butlding
Growp Business Restaurant; o Secrls of Chain
Restarrants = Advanced Menu Design © Inventory &
Purchasing Systems » Teaching Suggestive Selling » 50
Ttems to Adel to Your Menu » Managing Traffic Flow »
Lvent Planning Brewery: » Recipe Formulation »
Nitrogen » Belgian Beer Styles o Yoas! Management »
Brewery Cost Conirols » Lines & Taps * Quality Control
and much more

ﬁ;s' '™ INTERESTED IN THE BREWPUB INDUSTRY’S ONLY CONFERENCE & TRADESHOW!
[ ]

2 Send me a complete conference brochure.

U Send me information on exhibiting.

Media Partner

Blevv

YourR OWNK
The How-To Homesaew Beer MaGAZINE

NAME

TOMPANY (IF applicaiie)

MAILING ADDRESS

CITY

SIATE i d

PHONE

Fax

Send or fax to: National Brewpub Conference & Tradeshow
216 F Street, Suite 160, Davis,CA 95616 Tel: (530) 758-4596 Fax: (530) 758-7477

MPC1




Cool Brewing Setups

down-draft unit of the
stove top. The matching
sides (A) are altached to
the edges of the front (B)
and back (C). No dimen-
sions are given, since
vour stove top will likely
be different from mine.
The stack stands tall
enough so that the brew
pot will fit easily under
the hood, with room to
stir the brew.

The hood is the
horizontal part.

It consists of five
pieces of one-
. quarter-inch
: " plywood: the
‘ ’ maltching front and
e ) back (D), the ends (E
q A= and F), and top (G) are
sizad so that the hood [its snugly
over the outside of the stack and
extends over your burner area.

The stack and the hood are
glued up and their pieces held in
place with one-inch brads.

Two one-inch stove bolts
threaded through holes drilled in the

Glenn Brown
Bel Air, Md.

My contraption, a simple hood,
fits into the down-draft vent on my
stove and captures aromas.

To use the vent, I remove the
grill that covers the vent on my
stove but leave the filter in place.
Then I lower my hood assembly into
the stove vent.

When the exhaust fan is turned
on, all the exhaust is drawn directly
into the hood and then sucked into
the stack and out of the house.
Nothing escapes.

The vent is made .
in two sections, the
stack and the
hood. The
stack is E
the vertical
part and
consists of
four pieces of
[]Hl’,-l[llilrll‘-!"
inch plywood,
sized so that
the bottom part
ol the stack fits
snugly into the

Glenn Brown's brew hood traps
aromas that he considers delightful,
butl his significant other does not.

front and back of the stack and the
hood and attached with wing nuts
hold the hood and stack together.
The hood may be reversed on the
stack so it can collect the smoke and
fumes from either side of the stack.

Light sanding and a couple of
coats of polyurethane completes the
project. It ain’t pretty, but it does
the job!

Jeff Barboni
San Francisco, Calif.

My brewing obsession began
after living in Holland a few years
back. Being very close (o the
Belgian border exposed me to a
world of beer that I didn’t know
existed. Of course this meant a lot of
passionate consumplion and visits

In a basement he converted to a
brewery, Jeff Barboni prepares to
become a professional brewer.

to many great breweries. Upon
returning to the states | started
homebrewing and working toward a
career in brewing. Kitchen brewing
quickly became [rustrating.

Being a carpenter building fine
furniture is precision-based work. so
the prep time and lack of exacting
controls that I was experiencing at
home when brewing drove me nuts!
When I was given the opportunity
to build a permanent dedicated
brewing facility. I quickly took out a
loan and began building.

After 10 months of spare time —

Brew Your Own May 1998



and a lot of time I couldn’t spare —
I had remodeled a once-Nooded
basement in San rancisco’s seedy
Tenderloin district and it was time
to brew! The equipment decisions
were based on advice from a lot of
local brewing-supply shops and
brewers who were far more knowl-
edgeable and accomplished than |
was at the time.

I purchased an oat crimper for
milling. Several local brew shops
use this mill, and while it isn't
designed for mall, it does an excel-
lent job and is built to survive
Armageddon. Lautering is a breeze,
and extraction is usually between
85 and 90 percent depending on the
mash temperature program. The
brewing system is a half-barrel
RIMS type. It’s a very well built sys-
tem and provided a good starting
point. I redesigned several elements
and made many smaller modifica-
tions to give me a greater degree of
control over the process and more
ease of operation. At this point I'm
very happy with it.

Most of the yeast I culture up
from slants and re-pitch up to four
times. Since I lack the resources o
analyze the health and vitality of
the yeast, four generations is as far
as I'll go. As far as water goes, lor-
tunately San Francisco has excellent
and fairly soft water. Mineral
adjustment to emulate various
brewing regions is simple. The one

thing | always do is adjust pH to 5.5
with lactic acid to assist mashing
and lautering. Often pH is the only
treatment method used.

I use only whole hops; the false
bottom screen won't hold back pel-
lets, and better trub precipitation is
achieved with whole hops in the boil,

The mash technique T use
depends on beer style and malt
used. It is almost always a single
temperature mash or a stepped pro-
gram. I've never done a decoction.

I lauter as slowly as possible
(about one hour) and I strike the
fire after a few gallons have been
collected so that a boil is reached as
soon as lautering has ceased.

The chiller that I made brings
the average 10-gallon batch
to about 76° F in 20 minutes. | use
6.5-gallon carboys as primaries,
Yeast is in the fermenter before the
cooled wort is added. [ injected the
wort with bottled oxygen via a
homemade litling en route to the
fermenter.

The fermenting beer then goes
into a walk-in, temperature-con-
trolled cellar for [ive days before
being transferred to the secondary.
The length of conditioning depends
on style and gravity. [ have a car-
tridge-type filter, but clarity has
never been a problem, so the filter
has never been used.

Typically I bottle the higher
gravity beers (1.060 and up, up, up)

and keg the lower gravity beers.

When formulating recipes and
brewing I often divide a batch and
pitch two different yeast strains.
Sometimes two batches are made
with identical grain bills and tech-
niques but with a variation in hop-
ping. Or two batches are made
identically except for a variation in
mash temperature. When these
types of variations are used and
recorded in detail. the comparison
of results provides incredible learn-
ing opportunities.

I try to brew as often as possible
(usually two batches one day a
week). Since this makes more beer
than | could ever drink (safely) I
almost always invite a [riend, rela-
tive, or acquaintance o participate
and learn about the process, Not
only is it a blast to share the process
with people, my own knowledge is
ingrained deeper when teaching and
explaining brewing to others,

In steering toward a career in
brewing, I've obtained a general
contractor’s license, which will be
handy when the time comes to build
a full-size facility — not to mention
help gaining the conlidence of poten-
tial investors/partners. I plan to
attend the American Brewers Guild's
11-week Craltbrewers Apprentice-
ship program.

My ultimate goal is to start a micro
with a tight focus on producing
true-to-style Belgian-type beers.

Wort Hound

Here’s another pet who brews
— Sheila. She is our three-year-
old Australian Shepherd who has
been brewing with us since puppy-
hood. Sheila not only keeps us
company while brewing, she
serves as quality control and
cleanup crew.

Sheila got her first taste of
liquid gold when we encouraged
her to lap up a beer that was
knocked over. She was very
thorough and loved every drop!

ﬂ May 1998  Biew Youn Own

She enjoys sampling the results
of our brewing efforts, and she
helps in the kitchen when needed.
She has a particular fondness for
wort, too. When she hears the
command, “Hose it up!” she
rushes to lick up any wort that
my hushand, John, may have
spilled while sparging. John is
planning to brew a rye soon and
our loyal companion will assume
“hose” position at his side.

Wendy and John Bloomingdale

Redondo Beach. Calif.
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Preventing Off-Flavors
Dear Brew Your Own,

Here's a brewing tip
that worked for me. |
recently read an article on
the Web called “What's
living in my keg?” During a recent
brew | got off-flavors in my beer due
to chlorine left in the keg. The culprit
was the pickup tube. | would slosh
the sanitizer in the keg and it would
fill the pickup tube with solution.

When vou set the keg upright
the top of the tube would be closed
(poppel valve closed) and would
trap liquid in the tube due to a
vacuum. Now | always hook up a
disconnect (no hose attached) that
vents the pickup tube.

Warren Moseley
Arlington, Texas

Ratio Rules

Dear BYO,

In “24 Brewing Tips and Rules
of Thumb” (March 98 BY0) a calcu-
lation states that one pound of malt
extract syrup equals 0.75 pounds of
base grain malt. That doesn’t sound
accurate. Shouldn’t the ratio be
reversed: one pound of grain equals
0.75 pounds of syrup?

Jim Jones
Valpo, Ind.

You are correct; the tip was inad-
vertently reversed. This ratio is a
rule of thumb that takes into account
the relative inefficiency of most
homebrew systems. Highly efficient
systems need less grain to equal a
pound of syrup. Professional brewers
use a ratio of one Lo one.

Dear BYO,

In 24 Cool Tips and Rules of
Thumb” (March '98 BYO) the first
tip states that for every pound of
syrup extract in a five-gallon batch,
a change of about 0.007 in gravity
will result. Will the change be
higher or lower? Will the same or
similar results occur il a dry malt
extract is used?

R.J. Manson
Kaneohe, Hawaii

The change will
be an increase of
0.007 per pound.
Keep in mind the tip is
a rough approximation.
For dry malt extract use the
rule of thumb that four
pounds of dry malt extract is
equal to five pounds of syrup
malt extract.

Pantyhose Advice

Dear BYO,

“A Practical Guide to Lautering”
(March "98 BYO) mentions using
“preferably never-before-worn
pantyhose” as a grain bag.

I would recommend boiling the
nylons several times unless you
want a horrific brew.

I'll tell you from personal expe-
rience (many years ago thankfully)
that the ink or dye used in manufac-
turing the nylons does wonderful
things to your brew. My spine is
eringing as [ write this, thinking
back on the lovely brew | concocted
with new nylons. Just my two cents.

Kenny Lefkowitz
Blacksburg, Va.

The Right Strain

Dear BYO,

I enjoyed “An American Classic”
(March '98 BYO). I believe that
many homebrewers do not give
American pilsner-style beers the
credit that they deserve.

I must, however, disagree with
the article’s statement that “Wyeast
2035, American lager yeast, is the
obvious choice for this style.”
Wyeast Laboratories describes its
2035 as “Not a pilsner strain. Bold,
complex and aromatic, producing
slight diacetyl.” I have found 2035
quite appropriate for brewing a
Boston Lager-style beer.

Homebrewers would be better
advised to use Wyeast strains such
as 2007 pilsner lager ("a classic
American pilsner strain, smooth,
malty palate™) or 2272 North
American lager (“traditional culture
ol North American and Canadian
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lagers and light pilsners”).

Of course many homebrewers
do not have the ability to ferment at
the low temperature that these
lager yeast strains require.

I have had excellent results
making pilsner-style beer at ale
(room) temperature by using
Wyeast 1056 American ale and
adding two teaspoons of amylase to
the wort when pitching yeast.

The enzyme breaks down some
of the unfermentable sugars into
forms that the ale yeast can digest,
resulting in the lower finishing
gravity and cleaner flavor profile
typical of lager yeasts.

Brooks McNew
Annapolis, Md.

Nutty Beers

Dear BYO,

I read with interest “Recipe
Exchange” (March "98 BYO) about
nut beers. Although I will probably
pass on the pistachio beer, I was

interested in his comments
regarding the hazelnut beer, Ej
since I tried the Longshot Hazd
wanted to give it a try, but was
unable to duplicate the rich ha
nut flavor of the Longshot. Do
know the secret ingredient?
Rick
Bloomington,

Although he hasn't been abl
duplicate the beer, Recipe Exche
author Scott Russell has been a
come close. He recommends adi
2.5 to three ounces of liqueur
extract, such as Noirot Essence
hazelnut, with the priming sugd
also suggests trying a flavored
Italian soda syrup or organic
essences used for baking.

Another Convert

Dear BYO,

| started off by brewing cid
was looking for a Woodpecker
but was never able to find one

yer
Inut I

zel-
vou

Lynch
Minn.

e to
mnge
ble to
{ing

in
r. He

er. |
clone

After several attempts I had given
up. The local brew store (90 miles
away) was of little help.

I cringed at the thought of
attempting to brew my own beer, and
my fears heightened after reading
one how-to-homebrew hook.

My wife purchased one of your
magazines in a town 45 miles away.
I glanced at it several times and
finally, on a long jet ride, began to
read “Mr. Wizard.”

I was amazed that | actually
understood the discussions. | read
that issue from cover to cover, liter-
ally. I shortly began to brew beer on
my own using kits, then extracts,
and not long after got into all-grain. |
have used several recipes in your
magazine and have enjoyed them all.

| have never enjoyed a hobby
quite so much! | received a sub-
scription for Christmas and believe
this to be the best of all the gifts I
received.

Stuart Meyer
Heber Springs, Ark.

Who does your Homebrew Shopkeeper call

when he wants fresh stock fast?

hances are your homebrew
retailer knows our number by
heart! We are one of the leading

ur increased buying power
allow us 1o offer the lowest
prices to our homebrew retailer.

distributors of brewing supplies
in the country.

The brewer's source for premium
products such as: » Briess »
Coopers » Ldme » De Woll-

[D Carlson

MPANY

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 e Laaglander e
Morgans ® Muntons » Pauls Malt »

Premier # Scotmalt » Weissheimer Malz

| o Wort Works

Always the freshest malt, hops and veast
plus cleaning and sanitization supplies,

instruments and accessories. For the
winemaker we offer state of the art

Vininers Reserve and Selection Wine Kits.
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Supplier of quality
Droducts for the
discriminating
~ brewer and

~ winemaker for

29 years!

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

Distribution to Retailers Only

463 Portage Boulevard
Kent, Ohio 44240
800 321-0315

Home Wine & Beer Trade
Association Member




by Scott R. Russell

s we all know, one of the
classic examples of the mod-
ern brewing renaissance is

Anchor Steam. Without getting into
any ol the controversy over what
style it really is, what the proper
term for it is, or how much of the
name is really copyrighted, let me
just say that it is one ol my absolute
favorite commercial beers.

I find it clean, hoppy, wonderfully
refreshing, and drinkable any time
with any food, in any company. Even
after traveling cross-country to reach
me here on the East Coast, the
bottled version is still a cut or two
above almost any other beer made
in this country.

The only comparable beer

Ingredients:

» 2 |bs. pale malt

« 0.5 lb. dark crystal malt.
90° Lovibond

¢ (.25 1b. black patent malt

* 0.25 b, dark Munich malt

5 lbs. unhopped light dry malt
extract

s 3 oz. Northern Brewer hops
(plus or minus 8% alpha acid):
1 oz. for 50 min., 1 oz. for 20
min., 1 oz. for 5 min.

* Wyeast 2112 (California lager)
veast culture, built up to 1 gt.
starter or more

= 7/3 cup corn sugar (for priming)

Step by Step:

Heal 1 gal. of water to 165° F.
Crack grains and mash in. Hold
mash at 154° I for 75 min., run off,
and sparge with 2 gal. al 168° E.

Add dry malt extract to kettle
and bring to a boil. Total boil is 50
min. Add 1 oz. hops and boil 30
min. Add 1 oz. hops, boil 15 min.
more. Add the rest of the hops,
boil 5 min. more, and remove

\lack Steam Ahead

that I've found, with all due respect

and apology to Fritz Maytag (the
man who brought Anchor to
prominence 15 years before
the micro revolution), is
my homebrewed ver-
sion. Sure, I'm brag-
ging. But isn't that
part of the fun of
homebrewing? In fact \
| think my version is
even a little better, if
only because | make it and
it is as fresh as it can be.
Late one summer | began
dreaming aboul what I would brew

P

Black Steam
(5 gallons, partial mash)

from heat. Add to your primary
fermenter along with enough
cooled pre-boiled water to make
up 5.25 gal. Cool to 70° F, acrate
well, and pitch yeast culture.

Ferment between 65° I and
70° F for five to eight days, rack to
secondary, and chill to 55° I to
60° I Lager for two weeks,
prime, and bottle. Bottle condition
three weeks near 50° I,

Options:

All-grain brewers: Increase
pale malt to 9 lbs., mash water (o
4 gal. and sparge waler (o 5 gal.
Follow the same mash schedule
and temperatures as above, but
plan your boil and hop schedule to
reduce kettle contents (o 5.25 gal.

All-extract brewers: Steep
crystal, Munich and black malts in
2.5 gal. of water, raising heat in
kettle to 170° F. Remove grains
and stir in 6 lbs, light unhopped
dry malt. Boil and hop as above.

Yeast: Although the California
lager strain (Wyeast 2112 in

later in the year for the oncoming

dark (beer) seasons. | tend to seek
out contrasts — lighter beers to

~ remind me of summer during

the cold of winter, rich,
heavy beers to sip under
the stars on summer
camping trips (just
because!). But I also try
for a seasonal and logi-
cal approach; you know,
brew lagers in the win-
ter, warm-tolerant ales
during the summer months,
fruit beers in the season of the fruit.
This particular brewing season |
needed to start out with a simple
restocking of my “house” ales, a
dry stout, an amber TPA, a Scotch

particular) is a very warm-tolerant
lager strain, it is still best not to
ferment too warm. Some ale-like
fruitiness is desirable, but it's easy
to overdo. Begin fermentation
warm and gradually cool the
fermenter down. A short lagering
stage will finish off the beer
without drying it out excessively,
and will help clarify it.

A note on packaging: | may
be a heretic, but | prefer bottled
homebrew to kegged. Some brews,
including this one, just seem more
balanced, more alive [rom the
botile than from a keg. The live
yeast continues to contribute flavor
eompounds in the bottle and keeps
the beer fresher tasting for a longer
time. Also, the natural carbonation
from bottle conditioning adds a
smoothness that can’t be matched
by force carbonation (unless you
want to get into a nitro mix setup!).
This style of beer needs to be
relatively highly carbonated, so if
you are going Lo keg it, adjust your
pressure accordingly.
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ale, a barleywine. Then | would
proceed to trying some new hrews
or some new twists on old favorites.
Looking through my recipe files

I began wavering belween my
aforementioned standard California
common and a Munich dunkel that
had won me a ribbon the previous
spring. Back and forth I went,
hoppy or malty, light or dark, ale or
lager? Yin and/or yang? Fusion.
Synergy. Eureka. Magic. The resuli?
A mysterious, moody, elusive
concoction called Black Steam.

Reader Recipes

Belgium Wit
(5 gallons, extract and specialty
grains)

This is a difficult style to brew
as an extract. Hlowever, this recipe
gets raves every summer from those
who like its dryness and low bitter-
ness. The coriander and orange
peel make up for the low hops.

John Applegarth
Grand Rapids, Mich.

Ingredients:

* 3 Ibs. wheal dry extract
(55% wheat)

* 3 Ibs. extra light dry malt extract

* 1.33 Ibs. Mlaked wheat

® 1 oz German Hallertauer hops
(4% alpha acid) for 60 min.

* (.25 oz, Perle hops lor sleeping

e 0.25 oz. coriander seeds, crushed
just before using

* 0.5 oz. orange peel

* Wyeast 3944 (Belgian Witbier)

¢ 1/2 cup honey [or priming

Step by Step:

Add Naked wheat in grain bag
to 5 gal. of cold water. Bring to
170° F and remove bag. Add extract
and Hallertauer hops. Total boil is
60 min. Add Irish moss 15 min.
before end of boil. When boil is
finished add Perle hops, coriander,
and orange peel. Cover and let rest
for 10 min. Cool to below 80° F,
transfer (aerating) to fermenter, and
top up to 5 gal. Pitch yeast starter
at 78° I,

Transfer to secondary after a
day or two and botile when all
signs of fermentation have ceased.
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Prime with honey. Before adding
honey, boil it gently, skim off
foam, and cool,

0G =1.040

FG =1.006-1.012

Palimetto Amber
(5 gallons, extract with specialty
grain)

I came across this recipe while
visiting my brother one summer in
South Carolina. I brought back
some yeast slurry compliments of
the local brewery. However,

I had to break down the recipe for
five gallons.
Fred Goeldi
Warren, Mich.

Ingredients:

» 0.5 1h. crystal malt, 80° Lovibond

® (.25 lb. victory malt

¢ (.25 lb. Munich malt, 10°
Lovibond

= 8 Ibs. Alexander’s pale malt

* 1 oz. Cluster hops, for 60 min.

* 1 0z. Cascade hops, for 15 min.

» 2 oz. U.S. Hallertauer hops: 0.5
oz. for 2 min., 1.5 oz. for dry
hopping

* 2 Thsp. gypsum

* 1 tsp. Irish moss

* Wyeast 1056 (American ale) yeast
starter

= 3/ cup corn syrup

Step by Step:

Add grain to 2 gal. of cold water.
Bring to 170° F and remove bag.
Add extracts and Cluster hops and
bring to boil. Total boil is 60 min.
Add Irish moss and Cascade hops
during last 15 min. Add Hallertauer
hops for last 2 min. Cool wort, strain
into fermenter, top up to 5 gal., and
take hydrometer reading for original
gravity. Pitch yeast at 64° F.

Ferment for six days. After fer-
mentation rack to secondary and
ferment at 62° I for four days. Dry
hop seven to 14 days at 62° I. Take
hydrometer reading for final gravity.
Bottle and condition for three weeks.

Mini-mash alternative: Steep
grains in 0.5 gal, of 150° to 158° F
waler for 60 min. Do iodine test to
check conversion (1 Thsp. wort to
1 drop iodine). No color change
means the wort is ready to sparge.

Sparge with 1.5 gal. of 170° F water
to get 2 gal. of wort for boil.

0G = 1.054-1.056

FG =1.013-1.015

California Red Ale
(5 gallons, extract with specialty
grain)

This recipe is a favorite of mine
and one I keep getting requests for
from my friends. Although not stated
in the recipe, I prefer to use fresh
hops (not pellets) and 1 always use
grain and hop bags lor ease of
brewing.

Kevin Bell
San Gabriel, Calif.

Ingredients:

* 3.3 lbs. John Bull light malt
extract

e 3 Ihs. light dry malt extract

s 1 lb. crystal malt, 40° Lovibond

® 5 oz. chocolate malt

* 2 0z. Cascade hops (7.8% alpha
acid): 1 oz. for 60 min., 0.5 oz. for
30 min., 0.5 oz. for steeping

= 1 tsp. Irish moss

« 1 vial White Labs pitchable
California ale yeast (or Wyeast
1056)

® 3/4 cup corn sugar for priming

Step by Step:

Crush grains and steep in 3 gal.
of 160° F walter for 30 min. Bring Lo
170° F. Remove grains and add
extracts. Total boil is 60 min. Bring
to a boil and add 1 oz. hops. Boil 30
min. and add 0.5 oz. hops. Boil 30
min. more. Remove from heat and
add last 0.5 oz. hops. Let steep for 10
min. Top up with cold water to make
5 gal. Cool and pitch yeast at 70° K.

Ferment 10 to 14 days at 68° to
70° E. Prime and bottle. B

Share Your Recipe!

We want your recipe for Recipe
Exchange! It we print it, we'll
send you a spectacular Brew Your
Own T-shirt! Send your favarite

recipe to Regipe Exchange, c/o
Braw Your Own, 216 F Sireet,
Suite 160, Davis, CA 95616. Or
send e-mail to adit@byo.com,
Be sure to include your address
and phone number.




“Help }J[e, Mr. Wjzard”

Second Time Around

Is secondary fermentation really
necessary? | have brewed some
extract recipes using only primary
fermentation, then | have
repeated the same recipes
using both primary and
secondary fermentation.

My taste buds can’t tell the
difference.

If one adds enough yeast
to the fermenter and the
beer is done fermenting
within 10 days, why not o
bottle and let the beer -
condition in the bottle? If
the purpose of secondary
fermentation is to separate
the beer from the trub to avoid
off-flavors imparted by dying
yeast and other components of
the trub, then isn’t this accom-
plished by careful siphoning
and bottling?

Some beers (such as Chimay)
actually state on their labels that
secondary fermentation occurs in
the bottle.

Please enlighten me about
the advantages of secondary
fermentation.

Theodore Braiman
Elmira, N.Y.

econdary fermentation is a

loosely defined term used by

both homebrewers and com-
mercial brewers to describe several
different changes that beer under-
goes after its main fermentation.
Most brewers would agree that a
true secondary fermentation is used
to naturally carbonate beer, to allow
the beer to naturally clarify by sedi-
mentation, and to allow the beer to
mature in flavor. Classical examples
of secondary fermentation include
lagering, cask conditioning, and
bottle conditioning.

In the true lager process, beer

is transterred from the primary
fermenter when some residual
fermentable sugars remain. In the
fermentation of a normal-strength
beer, a common point for the
transfer is when the gravity has
dropped to about 1.016.

In traditional lagering the
beer is held in a closed vessel
(the “secondary”) at cold
temperatures for a
period of three to 12
weeks. During this

period fermentation

completes, the beer
becomes carbon-
ated, yeast settle
out of the beer

(resulting in clarity),

and “green” favors

(such as the buttery

smelling diacetyl and

green apple-like

acetaldehyde) leflt

in the beer rom
primary lermentation
mellow.

The “kracusen”
process is a variation
ol the lager process

except the beer is

completely fer-
mented during the
primary fermentation, and actively
fermenting beer or kracusen is
added as the beer is transferred to
the aging tank.

Cask-conditioned ales are
somewhal similar to kraeusened
lagers except priming sugar,
usually corn sugar, is added to the
completely fermented ale instead of
actively fermenting wort. Also, cask-
conditioned ales are usually dry
hopped for aroma and have finings
added to the cask to accelerate
clarification. Like lagers, cask ales
mature in flavor, carbonate, and
clarify during their secondary
fermentation. The process is much
shorter, however, lasting several

days vs. several weeks.

The last example of a traditional
beer using a secondary fermentation
is bottle-conditioned beer. Usually,
these beers are allowed to settle
for some period prior to bottling
to remove most of the yeast.

When the time is right, the beer is
transferred out of the fermenter,
priming sugar is added, and the
beer is packaged.

Some brewers actually filter
the beer after fermentation and
add yeast in addition to the priming
sugar. The carbonation and flavor
maturation then occurs in the bottle.
So does natural clarification, when
the bottle is left undisturbed.

All of these methods have three
things in common: carbonation,
flavor maturation, and clarification.
Not all beers are made using these
techniques. For example many
microbreweries and brewpubs
allow the beer to finish fermenting
and then hold the beer at fermen-
Lation temperature for a couple
of days for the diacetyl rest. This
time allows for diacetyl that is
left after fermentation to be
absorbed by yeast and converted
into a Mavorless compound. After
the diacetyl rest the beer is
quickly cooled, filtered, and
carbonated.

Beer made using this method
can be as tasly and satisfying as
one made using a traditional
method of secondary fermentation.
The difference is that the only thing
that happens to the beer during its
short aging period is that the flavor
is matured and a lot of the yeast
settles out of the beer. However, the
beer is not clear, and it is not
carbonated.

None of these methods is right
or wrong, but they all can be used
to make good beer. The method
you are currently using is bottle
conditioning and it does involve a
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secondary fermentation. If you are
happy with the results, stick with it.
Personally, 1 like my bottled beers to
contain very little yeast sediment
and always allow the beer to settle
lor at least one week before
bottling. Whether this is done in

a separate carboy or in the same
vessel the beer fermented in, the
secondary fermentation still occurs
in the bottle and the beer is clear,
mature, and carbonated. Happy
fermenting!

I'm a beginning homebrewer
and have invested much more in
my newfound hobby than my wife
wishes to acknowledge.

My next big purchase is going to
be a wort chiller. However, | do have
one question about cooling the wort
before pitching the yeast. Everything
| have read says that the wort must
be cooled before pitching the yeast.
When you put the hot wort into a
primary fermenter that aiready has
three gallons of cold water, doesn't
that cool the wort enough to pitch the
yeast?

| have made several batches this
way and haven't noticed any
off-flavors yet. Is there something |
am missing here?

Doug Southern
Riverside, Calif.

are not missing anything. As

long as the cool water sitting in
the bottom of your primary fer-
menter has been boiled to kill any
bacteria that may be present and
cooled, then you won't have any
problems.

A wort chiller will become a
necessary part of your arsenal of
homebrewing tools when you begin
boiling all of your wort. This usually
occurs when extract brewers jump
into the arena of all-grain brewing.
Until then you will do just fine
cooling your wort with cold dilution
water.

If you really want to get the
hackles on your wife's neck rising, |

I n your particular case you
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would like to suggest that you invest
in a new mash tun, a stainless steel
brew pot, a kegging system, a
refrigerator to ferment the lagers
you will be brewing with your new
wort chiller, and a fancy-schmancy
counter-pressure bottle filler. Happy
homebrewing!

Pt Wizal e

I'm an all-grain brewer who has
been spending a lot of time lately
thinking about my mill. This is mostly
due to my perfectionist nature. I'm
fortunate enough to have a two-tiered
gravity-feed system that enables me
to mash under (almost) perfect
conditions, but there is one issue
that’s eating at my psyche. | use a
Corona mill for all of my grain. |
have it set to break every single
kernel and | have zero sparging
problems.

The only problem | do have is all
the negative press this particular mill
gets. The claims include that it
produces too much flour, leads to
inefficient yield of malt extract, and
produces poor grist.

| admit that it produces a lot of
flour, especially because mine is
motorized, but is flour a bad thing if
you still have the husk intact?

Also, | hear a lot of talk about
gravity points per pound. What is this
magical mathematical formula? |
would like to use it to see how my
yield stacks up against brewers with
roller mills.

James Adams
Independence, Mo.

his is one of those questions
I that really gets my wort

boiling. You don’t have any
real problems with your mill except
vou feel your homebrewing
colleagues will turn their noses up
at your Corona mill! I must admit I
am not blameless when it comes Lo
Corona bashing, but you must have
inner strength and simply ignore
generic comments about brewing
equipment if the topic doesn’t apply
to your own situation. Let’s face it,
beer columns can be boring to

read without a little opinionated
controversy!

If you had yield problems,
severe lauter problems, and beers
with grainy, husky flavors, | would
suggest evaluating your milling
method, but you don't. Livery piece
of equipment must function well
within context.

In recent years a new type of
mash filter has been making waves
in large commercial breweries
because it works well with a
hammer mill. The hammer mill
beals the malt into a fine lour,
leaving no trace of husk pieces.
This type of grist would be
disastrous in an infusion mash tun
or a lauter tun but works great in
the Mash Filter 2001. Coors,
Guinness, and Bass are three of
the breweries successfully using
this new technology.

A mall mill should do two things
for the brewer. The first is to give
the brewer a reasonable shot at
extracting the goodies within the
malt during mashing. The second is
to leave the grist in a condition that
allows for easy and efficient wort
separation.

In general the finer the grist
the better the yield, and the more
difficult the wort separation.
However, what one brewer con-
siders unacceptably fine may be
very coarse to another. In your case
you don’t have lauter difficulties but
you don’t know your yield.

To calculate the “points per
pound” of yield, you need three
numbers: 1) the gravity points in
your wort (this is the number
behind the decimal in the
original gravity: for example,
1.048 specific gravity equates to
48 gravily points); 2) wort volume:
and 3) pounds of malt used in the
brew.

The yield is simply:

Points x Gallons
Pounds of malt

Let’s assume you used 7.5
pounds of malt to produce five
gallons of wort with a specific
gravity of 1.048. The yield comes
out 1o be:



Most malts have a maximum or
theoretical yield of about 36 points
per gallon but a yield of 32 points
per pound is a good vield.

The goal of brewing is plain and
simple: to make good beer. If you
have a system that makes good
beer, then you can start making the
system more efficient.

Just remember thal an efficient
system that produces bad beer
has failed the primary goal, but an
inefficient system that produces
good beer only makes that good
beer more expensive to make.

I have types of calculations that
I use to help with brewing. I can
calculate my original gravity, final
gravity, bittering units, alcohol, and
how to convert between extract and
grain. The one calculation that eludes
me is how to calculate calories!
How can a homebrewer calculate
calories?
Fred Goeldi
Warren, Mich.

he calculation used to
I calculate calories in beer is
straightforward but relies on
two key numbers that a home-
brewer will only know if he has a
laboratory. The two numbers are
alcohol content by volume and
residual carbohydrate.

Alcohol can be approximated
by using your brewer’s hydromeier.
Just note the original and final
gravities and use that difference
Lo estimate alcohol content by
weight. Most homebrew hydro-
meters have alcohol scales printed
on them.

To begin the calories estimate,
take alcohol by volume and multiply
by 10 to determine how many
milliliters of alcohol are in one
liter of beer, then multiply by
0.79 grams/milliliter (the density
of alcohol) to convert milliliters to
grams, Next, multiply this number

by seven calories per
gram of alcohol 1o
determine the number
of calories contributed
to a liter of the beer by
alcohol.

Residual carbohydrate is more
elusive than alcohol because the
final gravity of beer is technically
referred to as apparent extract,
since hydromeler measurements
are interfered with by alcohol.

The true amount of extract
remaining in beer is called “real
extract” and can’t be measured
without removing the alcohol from
beer. Since this can only be deter-
mined in a laboratory setting, real
extract must be approximated from
the apparent extract.

There is no rule that works
for all beers, but a reasonable
estimate of a beer's real extract is
to multiply the apparent extract (in
degrees Plato) by 1.5. For example
if a beer has an apparent extract of’
2° Plato (the same as 1.008), the
real extract estimate is then 3°
Plato.

Next multiply this by 10 to get
the number of grams per liter.
Since degrees Plato is the same as
a percentage, a 3° Plato beer
contains three grams of carbo-
hydrate per 100 milliliters or 30
grams of carbohydrate per liter.

If you multiply 30 grams of carbo-
hydrate by four (calories per gram
of carbohydrate), you get 120
calories from carbohydrate in one
liter of beer,

To estimate the total calories
simply add the calories from
alcohol to the calories from carbo-
hydrate. Il you are into nutrition,
you will notice no calories from
protein or fat, but these two classes
of compounds represent very few of
the calories in beer and can he
neglected.

Here is an example: Suppose
you have a beer with 5 percent
alcohol by volume and an appareni
extract (hydrometer reading) of
1.009. Begin by calculating the
number of calories from alcohol.
This is equal to;

5x10x0.79x7

= 276.6 calories from alcohol.

Next, convert 1.009 (o degrees
Plato by dividing 9 by 4. This is
equal to 2.25° Plato. Calories [rom
carbohydrate are equal to:

225x10x 4
= 90 calories from carbohy-
drate.

Add the two together and the
answer is 360.6 calories per liter of
beer or about 130 calories for a
12-ounce (355 ml) serving.

I must stress that this is only an
estimate. Breweries that brew light
beers must show that their light
beer contains at least one-third
fewer calories than the regular ver-
sion and are required to determine
calories in a laboratory fashion.
However, if all you want {o do is o
wow your friends, this method will
work.

I am an all-grain brewer and
have the ability to raise and step my
temperatures during my mash cycles.
Recently, | brewed a wheat, red,
brown, and a blonde. In my mash |
made my last step 167° F for eight
minutes before | transfered it and
began to lauter.

| found that with these brews my
lautering was very challenging and it
took a long time to collect my volume
of wort.

After some thought | decided to
brew some of these beers again, but
this time | raised my last mash step
to 170° F for eight minutes before |
transferred it over for lautering. It
ended up being a lautering dream and
took far less time to get my target
volume of wort.

Does the three-degree change
really make a difference in my
lautering? Does something different
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happen in the starches at 170° F than
would happen at 167° F to make my
lautering time different?
Brad Rush
Oostburg, Wis.

emperature does play a

very important role in the

rate of wort Now from the
lauter bed because an increase
in temperature lowers worl vis-

cosity and in turn increases worl
flow rate.

Worl viscosily is also affected
by starch gelatinization. When
starch gelatinizes, or loses its
crystalline structure when heated
in the presence of water, it
thickens. This happens in the
beginning of the mash, and most of
the starch is broken down during
mashing.
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If the
mash tem-
perature is
raised too much
before sparging, a
small amount of
starch can be
extracted from
the mash bed
and can cause
an increase in
viscosity, which would
tend to slow the process.
However, the increase in
temperature from 167° F to
170° F should have little effect
on starch extraction for the grain
hed.

There are many more factors
affecting the rate of wort runoff
from a lauter tun than simply
temperature. Malt grind, malt type
and source, mash temperature.
mash pH, mash duration. sparge
waler temperature, and equipment
all factor into wort runoff. Change
any one of these variables and your
lauter performance is likely to
change.

If you feel confident that you did
not change these parameters, then
the temperature change probably
was responsible for the change in
wort flow.

In general, mash-off tempera-
ture is one of the factors carefully
monitored in commercial breweries.
Differences in temperature as
small as three degrees are certainly
great enough to make the task of
lautering casier. ®

oy

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

by Suzanne Berens

Brewer: Shaun 0'Sullivan
Brewery: Steelhead Brewing Co.,
San Francisco

Years of experience: Four
Education: Completed brewing
courses at University of California,
Davis

House Beers: Blonde Pale Ale,
Pier Post Stout, Hefe-weizen, Beach
Street Porter, Fort Point Strong Ale,
Bombay Bomber IPA, Steelhead
Amber, Razzmatazz

Adding body to your beer
depends on the style. Our blond pale
ale is the lightest beer we have. In
this beer we're not after a lot of
body. We use pale mall and flaked
maize. The pale malt adds some
body, while the maize enables you to
brew a light-colored beer without
adding body. When adding corn add
it toward the middle of your mash-
in. Run pale malt in the beginning
and end, otherwise the mash is more
likely to get stuck. There is no husk
in flaked corn, so no filter bed is
formed. Adding pale malt first acts
as a natural filter while lautering. It’s
also important to stir properly, but
you would do that anyway while
hydrating your grain.

Carbonation adds to mouthfeel
and body. The Blond Pale has 2.5
volumes of CO,, which contributes
to head retention and mouthfeel.
For homebrewers use about 20 per-
cent corn il you want a good head
but you don't want a lot of body in
the rest of the beer.

Our hefe-weizen is a medium-
bodied, unfiltered wheat beer. We
use a single-step infusion mash. We
don’t do a protein rest, so we are

Steelhead Brewing Co.

“The whole idea behind mouthfeel is to create a balanced beer”

Brewer: Shaun 0'Sullivan

adding all that protein that wasn't
degraded in the mash to the kettle.
This method and using wheat malt
add body and aid head retention.
Wheat malt has a higher protein
content than the pale malt and

doesn’t have any husk material. It,
too, may cause a stuck mash. A lot
of professional brewers add less
than 5 percent wheat to give a little
body to beers in general and to pro-
mote head retention. When I was

The Tips

« Depending on the style, add just
under 5 percent wheat to give
beer body.

e Add no more than 20 percent
crystal malt to your total grain
bill. This adds body directly and
produces rich flavors that add to

the perception of body,

* Dry hopping lends hop oils that
help aid head retention, an
important aspect of body.

» Mash at higher temperatures to
activate enzymes that produce
body-building dexirins.

BREW Your OwN - May 1998 E
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homebrewing I added one-quarter
pound, depending on the beer.

] ) ) ] ) Flaked oats work that way, too.
This two-day advanced course is designed for the serious extract Oar ambor i mediumBbodied.

homebrewer, or all-grain brewer, and will cover all aspects of
the brewing process including raw materials. mashing, lautering,
fermentation, maturation, filtration, packaging, dispense,
calculations and comprehensive question and answer sessions.

Call Today To Register

(530) 753-0497
$199.00

We add caramel malt to it. Caramel
or crystal malt during the malling
process is kilned at high tempera-
tures, which produces melanoidins.
When these are heated in the kettle
they darken the wort and produce
rich, malty flavors. Here we use a
gas-fired (as opposed to steam fired)
kettle, which produces hot spots that
caramelize the wort. This gives the

Or Regisrer Via The World Wide Web beer a rounder, maltier flavor, which
_ : in turn adds to the perception of
/ | ww.abgbremcom more body. Homebrewers should
For Only S159.00 add erystal malt as no more than 20
BREWERS GUILD : ’)’5 percent of their total grain bill
Baltimore, MD May 2-3, 1998 pEEtLa gl 8 :
BREWING SCHOOL Denver, CO October 34, 1998 Obviously I add fm[mt!al to Il:le
St. Louis. MO Noverber 7.8. 1998 oatm.eul stout. As uful.h the prote.m
(o Weekid of the Crot Aol Beer Pestival) that is pulled over in the wheat in

hefe-weizen, oatmeal lends a lot of
body and promotes head retention.

Ask about our new 1 I add oatmeal as 13 percent of the
FANTASY CAMP! TANN overall grist bill. I wouldn't go over
July 1922 15 percent. The goal is balance.
Also, take care to avoid stuck mash-
_ CIRCLE 3 ON READER SERVICE CARD es. Stir when doughing in and don’t

add oatmeal first.

Our IPA is medium-bodied. I add
Vienna and Munich malt. Munich
adds body, aids in head retention,
and has a husk. It also has a toasty,
oak quality. We dry hop this beer,
which aids head retention.

For all-grain homebrewers who
are using a single-step mash and
want to add body, mash near 155° F.
There are two main enzymes
involved in mashing: alpha-amylase
and beta-amylase. Beta-amylase is a
key element in saccharification, the
process of converting starch to fer-
mentable sugars. It works best
between 131° and 140° F. It produces
highly fermentable wort, rich in mal-

tose, not considered (o be real body
5 . ' building. So we mash between 150°
SUFFICIENT ; e
Y ADD mﬁg’a’?‘flﬂm 4 and 155° F to activate alpha-amy-
JPEMPERATURE 15 RN lase, which converts malt starch into

dextrins. Dextrins are body-building

unfermentable sugars. At 150° F

usually both enzymes are activated,
For our strong ale, I mash a

W. little higher to get more complex

i unfermentable sugars. Il' | want to

The only dry yeast produced by an actual operating brewery. produce really dry beer, I mash at

Located at your local homebrew supply store. lower temperatures: 149° (o 150° . W

CIRCLE 17 ON READER SERVICE CARD
May 1998 Buew Youn Own



