g YOUR OWN
THE How-To HoMEBREW BEER

o
15

&

GREAT BE

y
<

CiL6-10098 70 448153874

Zd L925 661010 £8E£282009¢E

098 lIGIM-Sx»3uvumusvuuysyysuynny




AN ALL-GRAIN. FRESH WORT BEER -KIT‘F.’
DAMMIT JIM,IMA
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 sﬁ
only minutes \ \
and make your - aad
best recipes o
even better. » b
Brew House: v
the next
generation of '
homebrewing.

RIF Vienna Lager C
(Recipe for S US galions*)

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

k Crack your grains and place Gtout
. 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 -~ Wheat Beer
heat. Bring temperature to ¢ ;
I70°F and hold for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Gpecial Bitter
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. s

Your RIF should be ready for bottling in 6 to B weeks. With long lagering
* comes smoothness. rich complexity. and assimilation.

*“This recipe is for the 5 US*gallon (19 litre) kit Get in touch and well send you the
Canadian version. We have other recipes too—just ask.

http://www.thebrewhaouse.com info@thebrewhouse.com
: CANADA, WESTERN LUISA EASTERNUSA
Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker g
. Tel: I-B00-663-0954 1-800-999-2440 (MA)
Fax: 1-888-557-7557 F I-BOO—SGG—EMQ (GA)
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From Russia, With Beer Christina Cavoli
With even poor-quality beer hard to find, Russians are turning to
homebrewing to satisfy their craving for a cold one.

6 Steps for Steeping Grains Cruig Hartinger
Creating a distinctive and personalized flavor for your extract beer
is easier than you think.

Extract Clones
We asked retailers for their [avorite clone recipes. Check out 15
recipes including clones of beers from Anchor, Pyramid, and Celis.

How Extract is Made Craig Bystrynski

It is the basis of most homebrews, but did you ever wonder how malt
extract is made? A look at how this underappreciated staple is created
as well as tips for its use.

3 Beers, 1 Mash Randy Whisler
How to use a traditional English brewing technique to make three
different beers from one original mash.

DEPARTMENTS COLUMNS
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down...
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omething in the Air

hen T was in high school,

I knew a kid who was

afraid of germs. Not so
much that he wouldn't drink soda
from a can. But enough that if he
had just opened a soda and you
asked him for a sip, he’d give you
the whole can. Naturally, being
teenage delinquents, we liked to
take advantage of that situation
whenever it arose.

1 bring this up because I find
that I've been washing my hands a
lot lately, and frankly, I'm a little
worried.

My problem is that I'm on a
bit of a losing streak. Recently, |
brewed two lousy batches in a row.
The first one wasn't absolutely
unpalatable; it just had a pro-
nounced off-flavor. The fact is I took
some shortcuts that I shouldn’t have
when | brewed it, and I'm paying
the price. The second batch is
worse, and I'm not entirely sure
what went wrong.

Now I have the Two-Brew Flu.
I've talked to other brewers who
have had the same disease, and the
symptoms are all similar.

First you find yourself cleaning
the crumbs out of the toaster every
day. Then you run vinegar solution
through the coffemaker to get rid of
that ugly brown goop. Funny that
you never noticed it before.

When you cook, it only seems
natural to wipe down the counters
with iodophor solution before you
start.

One day you don’t have anything
else to do, so you haul the vacuum
cleaner into the kitchen and vacuum
the ceiling, just in case there are
any stray cobwebs up there.

And the constant hand washing.

My wife, of course, hasn't said
a word. She's acting like this is
completely normal behavior on my
part. In fact she’s been dropping
hints about all the germs hanging
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out in the living room carpet, not to
mention the wealth of microbes in
that messy garage.

I suspect that if she harbored
any concerns about the condition
of the kitchen after brewing, she's
not worrying about them at the
moment. She's probably more
concerned about whether I'll try
to dunk the leftovers in a mild
bleach solution before putting them
in the refrigerator. Or electocute
mysell trying to sterilize the stove
burners.

I'm also considering whether to
burn my “lucky” brewing shirt.

The question now is what to
brew next. Do I try the same recipes
over again, just to prove | can do it?
No. Those have been relegated to
the Hall of Losers. The recipes
themselves may be fabulous, but it
makes no difference. To me they're
Losers.

Do 1 brew something that I've
brewed before that turned out well?
That might be sensible, but what's
the fun in sensible?

No. | need a winner. That's why
| asked homebrew retailers across
the country to send me their best
recipes for clones of great beers,
The month’s cover feature includes
15 of the best. (Well, how did you
think we choose what stories to run
each month?) The story begins on
page 32. And be sure to follow the
recipe directions. IU's one way Lo
innoculate yoursell against the
Two-Brew Flu,

/zéf /sé'gns—g
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The
Return of
a Classic,

With

“p wry
Smile”
Rye Beer
Recipe

Available at Fine Retail Homebrewing Shops Everywhere!

“A Wry Smile”

recipe formulated by Mark Henry

1 Ib 6-row pale malt
2 1b rye malt

Heat 3 1/2 quarts of water to 160-175F. Mix in grains
“and stabilize temp at 148-155°F. Hold temp for 45
minutes to 1 bour. heat 6 guarts of water to 170-175F.
Dump grain into colander and slowly rinse grains with
‘6 quarts of water into your brew pot. This fiquid will
constitute much of your brewing liquor. Top up pot to
your normal brewing level. Proceed as normal.
3.3 Ib Coopers Light malt extract
1 b light dry malt extract
1 oz Liberty leaf hops (45 min)
1 oz Liberty leaf hops (5 min)
Coopers Ale yeast
1 Y4 cup dry malt extract (priming]

0G = - 1.039
16 = ~ 1.012

For more information on
gravities, 1BUs, and color on
this and other award-winning
recipes, please visit our web site at
www.cascadiabrew.com
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Tired of ABOVE THE REST Do you have
cleaning omeb rewing |avyeasttase
bottles? LA ST in your beer?

Call Now to Order 1-800-898-MALT

Free Catalog of Quality, Low Priced Homebrew Products

Complete Kegging Kit $139.95
New 5 Ib. CO2 Tank, Regulator, Air &
Beer Line, Connectors, Party Tap,
5 gal. Reconditioned Pop Keg
Fully Reconditioned Pop Kegs $29.95
Cleaned, Seals Replaced & Pressure Checked
These are great kegs!

- Call for Wholesale Prices -

CIRCLE 1 ON READER SERVICE CARD

ard of Ale

Hand-Blown Exotic Glassware
with Wooden Cradle Stand

$69 - Full Yard of Ale W/Stand
(420z. Over 3ft Long)

$49 - Half Yard of Ale W/Stand

250z.

$39 - Foot of Ale W/Stand

120z.

. Add $6 shipping & handling per item

Ilinois residents only add 8.25% sales lax

Method of payment:

Check American Express  Visa MasterCard
a O O a
Card No.__ Expires

For more information call (847) 567-3363
Lxcer Inc.
617A Dulles
Des Plaines 1L, 60016
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Pete Wolla
Tioga, N.D.

My brewpot is an old, copper
double boiler that I purchased at
an estate sale. After patching
some leaks with silver solder, |
found it was perfect for full wort
boils because it holds 12 gallons,

This pot, like similar ones
with copper coils coming from the
lid, was originally used to heat
large amounts of water before
water heaters and indoor
plumbing became common. Now
that it is my brewpot, it may have
been returned to a prior use, as
many of these boilers were used
for brewing during Prohibition,

Pete Wolla’s 12-gallon brewpot could
be a relic from Prohibition.

A FamiLy TRADITION!

Does your family brew
logether? Tell us about it
and send ys g3 picture.
There’s a cool BYO T-shir
In it for you. Send your
Story to Pot 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!

Keith Ludwick
Riverdale, N.Y.

About a year and a half ago my
wile and | moved from California to
New York City because of a job
transfer. New York
is a wonderful city;
there is a lot to do
and plenty of good
beer. We must have
tried dozens of
beers in several
microbreweries in
and around New
York City. The
Poconos, Catskill
region, and even
Long Island all
have several
brewpubs to
explore. Lile, in
general, is good.

Lately, though,

I have been

brewing my own
beer thanks to a

kit my wife got me
for Christmas.
Brewing in an
apartment in New
York City is not
exactly the ideal set-
up, but perseverance does over-
come, (I read with gusto “Overcome
Your Closet Anxielies,” the April

a pantry.
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Keith Ludwick dreams of one day
expanding his closet brewery into

96 BYO article on small-space
brewing!)

Because of kitchen size and
storage constraints for finished
homebrew, I only get to brew once
a month or so. Luckily, my wife has

allowed
me the
bottom
portion
of one
closet as
equipment
storage and
the bottom
of another
for finished
product. As
it is I end
up giving
much of my
homebrew
away Lo
friends, not
necessarily
out of gen-
erosity, mind
vou; I just
don’t have
the room to
keep it.
Kegging
equipment, 15-gallon mash tuns, or
all-grain? Forget it. Extract only in
an eight-gallon pot. | feel lucky if |

find the room to do a secondary
fermentation.

I read BYO with a chuckle
somelimes, Articles on building
huge carboy cleaners, beer engines,
or even making your own lap
handles remind me of a time when
I, too, used to have a garage. Right
now my tool chest does double duty
as a nightstand in my bedroom,.

A 20,000 BTU burner for wort? |
don’t think so. My gas stove takes
more than an hour to bring 2.5
gallons 1o a boil.

Despite all that is stacked
against me, I really enjoy brewing
and most of it turns out pretty darn
good. I enjoy the privilege of
selecting a recipe instead of an
actual beer, watching and smelling
the wort boil, and tasting what |
believe to be a good beer. The satis-
faction of partaking in your creation
is almost spiritual. Anyone who
brews already knows that.

My wile and I are looking for
a larger apartment now. One bed-
room just won’t cut it anymore. We
would be happy with two bedrooms
and a slightly larger kitchen.
Secretly | hope for a pantry/brew
closet. Maybe then I'll have the
room to expand my brewing to
lagers and kegs. One can always
hope.



NEW KETTLED EXTRACTS
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THE PERFECT START To ANY RECIPE

A special range of malt exirads for true enthusiost home
brewers. Designed specifically for extract recipe brewing where
the highest quality standards are required. These extracts are
made from 100% iwo row malted barley and have been
specially kettled for excess protein removal resulting in brighter
and clearer beers. The range contains the right levels of natural
malt nutrients required for high yeast activity and o sound
fermentation.

MasTER BLENDS
New Kettled Extracts are perfect for combining with Morgan’s
Master Blend Specialty Exiracis or grains to make the best
. extract recipe beers.

-
gty |

ey | ALSO AVAILABLE: Beer Enhancer,

Wheat Malt, Caramali, Chocolate
' Malt, Dark Crystal Malt and
| Roasted Black Malt.

Reape Data Base
To complement this new range of exiracis, Morgan’s have set up
a comprehensive recipe data base so that storekeepers or their
customers can have ready access fo heaps of recipes for all sorts
of beers. Available through Morgan's home page on the net or
by simply faxing us with your request.
Here are just some of our special recipes:

TRADITIONAL BEER STYLES
* Bodington’s Bitter ® Sam Smith’s Sweet Porfer ® Guinness

Extra Stout @ Theakson's 0ld Peculiar ® Fuller’s London Pride
* Morland’s Old Speckled Hen  Everard's Old Original

NoveLTY BEERS
© Smoked Maple Ale ® Apricot Lace Ale ® Home Style Honey
Light  Triple Sin Stout ® Woodmen's Hardy Siout ® Ancient
Chinese Secret Ale ® Bears Paw Chocolate Brown Ale
® Australion Sunrise Amber Ale

HOME PAGE
hitp://www.powerup.com.au /~morgans/morg_tochtm - EMAIL ADDRESS: morgans@powerup.com.au
TELEPHONE +61 7 3807 2648 FACSIMILE +61 7 3807 2732
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Dan Pleshek
President, Brewmeisters
Sherwood, Wis.

What do you do on a soggy
October Sunday aflternoon in
Sherwood, Wis.? The Brewmeisters
Beer Club got together and made 10
five-gallon batches of beer, each
with its own recipe and brewer. This
was all done in member Bill Haen’s
garage. We had (o leave the garage
door open despite the cold, damp
weather — 10 burners in a garage
at one time could make people a bit
light-headed. (We get enough of that
with homebrew. Our motto is “It
takes beer to make beer.”)

After cooling the wort, we mixed
all of the 10 batches of beer into a
100-gallon container. We pitched
two quarts of yeast (donated by
Barley Bob, brewmaster al Titletown
Brewery, Green Bay, Wis.). After a
vigorous agitation we divided the
contents among 10 carboys.
Everyone came with a different

recipe but left with the same.

At following meetings we found
that the beers tasted different from
one another, but we came to the
conclusion that the fermentation by all.

Club motto: "It takes beer to make beer.” This must have taken a lot of beer!

temperature was different in each
case, causing the flavor variations.
What do you call such a brew?
Wapatui Brew! A good time was had

ON THE CUTTING EDGE OF
DREWING TECHNOLOGY™

Liquid Bread Inc. wishes to
congratulate Oxynaterusers
Bob Gordush & Meleq Kacani

“Since I've been v
Oxynuter,"iermem

difference.”

Bob Gordash, Winner, ESB
LongShot 1997 Competition

Liquid Bread Inc.

2312 Clark Street Unit #8 = Orlando, FL 32703

407-888-3533 » fax 407-522-0902

hﬂp / / www.liquidbread.com * lbread@iag.net
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@ by Venezia & Company

With PrimeTab:

» No priming solution is needed

» No bottling bucket is needed

» No extra siphoning

* More carbonation control G {j

* Bottling is easier and faster

The typical beer bottling procedure is tedious and
often results in uneven carbonation, exposes the beer
to too much air which encourages oxidation,
decreases shelf-life, and risks infection. Just drop
2-5 PrimeTabs in each 12 ounce bottle for low to
high carbonation levels, and fill bottles directly from
the fermenter. Each tablet contains 500 milligrams
of corn sugar and each package
will prime a 5 gallon batch.

Ask for PrimeTab at your
local homebrew supply retailer.
Venezia & Company
6725 34th Avenue NW, Seattle, WA 98117
Phone (206) 782-1152 « Fax (206) 782-6766

Dealer inquiries only please,
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Hey'fa-vy’tzen
Dear Brew Your Own,
After reading “Hefe-
Weizen: Mostly Cloudy”
(May '98, BYO) I was still
left with a few questions
in my head. Whalt is the proper
pronunciation of all of the
different styles? I feel that this issue
needs addressing (o end the large
controversy that plagues today’s
beer drinking community.
Brian Laurain
Ferndale, Mich.

It's important to remember that
although the beer style of hefe-
weizen is Germanic, we're "Merkins
and we can pronounce il any dang
way we want!

Seriously, the trouble with trying
to determine the exact pronunciation
of hefe-weizen is thal even the
Germans pronounce it differently
according to region. Much as we
have our regional pronunciation (go
pahk the cah in the gahrahyj...). so do
the Germans. Austrians, and Swiss.
In some places the High German pro-
nunciation of “hey-fa-vytzen” is used.
In others it is referred to as Wiessen,
or "Veezn," among other terms.
Probably the most common American
pronunciation is “heffa vytsen.” a
version of the High German.

Dear BYO,

In the step-by-step procedure
for the Forest Falls Hefe-Weizen
(“Hefe-Weizen: Mostly Cloudy,” May
'98 BYO), is the water amount (5.5
gallons) correct? I think the amount
should be 1.5 gallons. Also, what
does kraeusen mean?

Steve McCann
Greenville, Del,

To end up with five gallons of
cold wort, you need at least 5.5
gallons of pre-boil wort, depending
on boil-off and trub formation
(unless you are adding additional
water to the fermenter, but a full
wort boil is preferable).

Kraeusen is simply the foam that
Jforms on the wort during primary
[fermentation. Kraeusening is the act

Mai]

of crealing sec-
ondary fermentation
or carbonation by
adding a small amount
of young worl to a fully
Sfermented wort. For more
information on kraeusening,
see "The Natural Way to
Carbonate” (Nov. '97, BY0).

A Chilly Reception

Dear BYO,

Just wanted to point out a bit of
what | consider misinformation in
the article “Lagering Without a
Refrigerator” (May 98, BYO). The
article states, “Ale yeast ferments
best at 50° I, lager yeast at 40° E." |
believe that both of these tempera-
ture recommendations are at least
10° F colder than they should be for
a generalized statement regarding
yeast fermentation temperatures.

In the ale category | would only
primary ferment perhaps a Scottish
ale around 50° F. As for a lager,
I don’t think I'd attempt a 40° F
primary — the lag time would be
endless.
Alan Pearlstein
Walled Lake, Mich.

The temperatures referred to in
the article mainly address secondary
conditioning. not fermentation.
However, pinpointing exact tempera-
tures for yeast isn't as easy as it
once was. A famous megabrewer
Sferments its "lagers” at 65° E Fine
“lagers” can be made with an ale
yeast fermented at 50° F. The opti-
mum temperature for fermentation is
very strain specific. A good but very
general rule of thumb is 65° to 70° F
Jor ale yeast, 50° to 60° F for lagers.

Wine Whine?

Dear BYO,

Upon receiving the April issue
of BYO I was astonished, amazed,
and eventually pissed off at how
many pages in your “beer brewing”
publication were devoted to the
making of wine. I subscribed to

Burew Your Own  July 1998



your magazine believing that it
was a magazine devoted (o the art
of making beer, not wine. | mean
doesn’t it say so right on the

cover of the magazine? 1 | were
interested in making wine, I would
have subscribed to a magazine
devoted to winemaking.

I hope that this is not going to
be a continuing trend for your
magazine. As a subscriber 1 would
feel that I had been ripped off and
deceived!

Steven B. Guyol
San Diego, Calif.

Forcing the Issue

Dear BYO,

I've got what might be one of
those dumb questions, but here
goes. I'm a recent convert to the
Cornelius kegging system and since
I hate to do things without a clue |
bought a little how-to pamphlet on
Cornelius kegging.

My question revolves around the
topic of forced carbonation. The
pamphlet states that to keg your
beer, apply 28 to 30 psi of pressure,
and then rock. A recent issue of
BYO alluded to cooling the beer
under pressure, and then shaking it.

Which is the best method?

David Bruce
Mansfield, Ohio

Carbonating in a soda keg can
be problematic because the only
surface area for dissolving the
carbon dioxide is the relatively
small headspace above the beer.

Rocking the keg with constant
head pressure in the 28 to 30 psi
range will help the carbon dioxide
dissolve faster by providing more
contact space between gas and beer.
But make sure there isn'l any air in
the keg or you will be helping that
dissove in your beer as well. Also,
although Cornelius kegs are rated
to about 60 psi, never fill them
above 50 psi.

Once your beer is carbonated,
turn off your carbon dioxide source,
release the head pressure on your
keg, and then set your serving
pressure. If you leave the keg at
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30 psi, it will overcarbonate and
create foaming problems.

Cover Girl

Dear BYO.

I have been a subscriber since
the magazine first started. | read it
cover to cover. The cover of the May
98 issue reminded me of a former
favorite magazine that 1 used to
“read” cover to cover. As such, |
caught myself scouring the cover to
find the hidden rabbit head. Or
should I have been looking for the
hidden hop head? I did not find any
hidden object. But it was fun to be
on the search once again. Are you
considering hiding objects in your
covers?

Duane Bavinka
Waukesha, Wis.

Dear BYO,

My husbhand and 1 both enjoy
reading your magazine. We brew
together and enjoy discussing arti-
cles and trying new recipes. Thank
you for the tasteful, professional
coverage of topics pertinent to the
homebrewer.

I was a little confused when |
saw the cover of the May issue.
What does

a naked,
makeup-
caked
woman
have to do
with “au
naturel"?
If you are
trying for
the Adam
and Eve
look, where
is Adam? If
sex sells, I'd like to see a naked man
on the cover — after all I am the one
who paid for the subscription.
Looking forward to seeing
[uture covers.

Eve, meet your Adam
(September "95 BYO).

Jill Clark
Hailey, Idaho

Dear BYO,

What's not to like about a preity
woman and a hefe-weizen? The
cover of the May issue is one of
your best yet, much better than the
fat man in the bathtub. Most people
who take the trouble to write are

Calendar Girls

Dear BYO,

I have just had the chance
to view the cover of the May
issue of BYO. Your editor, Mr.
Craig Bystrynski, in his last
paragraph of “Editor’s Note”
states, “If you don't like the
cover, it's Carl’s fault.” Carl,
you are a publishing wizard!
Now it is time to move on and
create the first ever BYO
Calendar! Just think of it...if
you use the “cover girls™ from
your May '98, November 97,
and February 96 issues, you
have one-quarter of the calen-
dar finished. Think about it. It
would go nicely with my BYO
mouse pad!

Rich Tews
Villa Park, Tl
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usually reacting negatively
(remember the Bill Clinton cover?),
so I expect you'll get an avalanche
of mail on this one. I just thought 1
would give at least one vote of
approval,
Rick Sullivan
Henryville, Ind.

Amylase Advice

Dear BYO,

In the May issue of BYO, there
were a few items that raised my
interest plus a bit of apprehension.

In the mail section one sub-
scriber suggested adding amylase at
the beginning of the fermentation to
get a lower [inal specilic gravity.

Be very careful if you use this tech-
nique. Because amylase breaks
down complex carbohydrates into
simple sugars, I have found that
beers bottled for more than six
weeks will become overcarbonated
and eventually will develop danger-
ous carbonation levels. Instead I
recommend that my customers
“mash” the malt extract at 150° to
152° F with the amylase for 30 to
45 minutes to get a less dextrinous
wort, thereby getting a lower final
gravity. And since the amylase is
denatured by the boil, it will not
result in overcarbonation.

Also, in “Hefe-Weizen: Partly
Cloudy™ the author discusses
putting boiling hot wort into a bot-
tle, capping, cooling, then opening
and pitching the yeast into the solu-
tion. I have had poor experiences
culturing up this way since the
solution was in a vacuum (once the
bottle cools) and there is no
available oxygen, which the yeast
desperalely needs for growth. | per-
sonally recommend after cooling the
bottle to drape an alcohol-soaked
(150 proof or higher) paper towel
over the bottle neck. Then carefully
lift the cap slightly with a bottle
opener and let the bottle suck air
into it through the towel. Shake the
bottle vigorously, then repeat the
towel technique. Do this three to six
times until the bottle will no longer
suck in air. Now you have a wort
that is properly aerated and will
supporl a vigorous yeast growth. Or

better yet use an O, injection sys-
tem available through homebrew
stores.
Kurt Meyer
U-Brew-it & The King George and
Riverwalk Brewery
Augusta, Ga.

Care is indeed needed when
using amylase. Adding it to
the mash gives you increased

Jermentability, but not as much as
adding it to secondary conditioning.
Be very careful that you have hit
the end of fermentation before you
bottle to avoid overcarbonation.

A Peck of Porter Peppers

Dear BYO,
n “Design a Brewer’s Garden”
(May "98 BYO) you mention using

CLEAN LIKE THE PROS!
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and other garden fare. Check out
“Spice Up Your Brew,” September '95;
“Perfect Porter,” January "97; and

“In Search of the Great Pumpkin,”
November '95. Back issues can be
ordered by calling (530) 758-4596.

pumpkin, peppers. and spices in
beer. Could you tell me where to
find recipes?
Sue Everson
York, Maine

Funny you should ask. This
month’s Recipe Exchange features
several garden herbs. There are also
several past issues of Brew Your Own
that have covered the use of spices

Mead Maker

Dear BYO,
I've been told that one of your

VINOTHEQUE U.S.A.

New Brewery
product &
lines BOP !
introduced support!
and
always ’
available! J
1/>-Liter Amber - Melvi;:o i
Flexicap Bottle Pressure Bottler

Ingredients

for beer & wine Hops:
* Filters, pads and accessories * Pellets, Plugs, Leaf, Extract Oil
* Huge assortment of Grains:

hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

* Harrington (Canada)

* Hugh Baird (UK)

* Ireks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US)

* Golden Promise, Chariot,
Specialties and Organic

Belgian items a.l:c; available! Fresh Malt Extracts from over |2 sources!

Sales to licensed retailers and breweries only!

VINOTHEQUE U.S.A.
 email:vinous | 9@idt.net * web: www.vinotheque.net
1-800-481-VINO (845¢) » FAX: |-800-635-0035 * Marlboro, MA |
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readers, Al Dubinsky, brews mead
for passover (April '98 BYO). | was
chatting with a social worker, who
does a lot of charity work for a
Jewish old age home here in South
Alrica. He told me that some time
ago a local bloke used to brew and
sell mead for Passover, and pass the
profits on to the organization in the
form of a donation. Since that mead
guy has passed on, the social work-
er thought that it would be a good
fund-raising and occupational ther-
apy opportunity to get the residents
of the home to brew and sell kosher
mead annually. Unfortunately
though, the recipe has been lost.

So your article seemed to hit the
nail, except for one small snag —
still no recipe.

Joe Malkin
South Africa

For a fruit mead check out the
Elderberry Melomel in this month's
Recipe Exchange (page 12). If you're
looking to brew a basic mead, use
the following:

* 1/2 tsp. acid blend

» 1/2 tsp. gypsum

* 5 lbs. honey (clover or wildflower)

* Yeast (Red Star active dry yeast
Jor wine is certified kosher
including Passover)

Air Relief Valve

Dear BYO,

Where can 1 find a replacement
air relief valve for my keg? The
markings on the side of the soda
keg said “Multiplex Company,

St. Louis, Mo.” and the valve is
11/2 inches high in the toggle up
position. It has a gray plastic,
hex top and a gray toggle with a
raised “S” (like Suzuki) on both
sides. The rubber stopper at the
bottom is missing. I checked with
my local homebrew supply store
where I obtained the keg but
we had no luck with any of his
catalogs.
C. Adams
Highland, NY

We checked with several sources
who were unable to provide an
answer. Readers, any suggestions?



A Summer Tonic

by Scott R. Russell

very once in a while the
same old beer just doesn't
cut it. Malt, yeast, hops,

malt, yeast, hops, blah, blah, blah.
No, I don't really mean that,

of course, but I do sometimes wish
there were an infinite variety

of traditions and ingredients. So
sometimes I brew new things just
because they're new, regardless of
what 1 think they'll be like. Or
whether I will like them. Just to
prove a point. Most of the time,
frankly, I'm disappointed by the
results. I mean, it usually is okay,
usually drinkable, often even
good, but rarely is it special.
Maybe I'm growing jaded.

Ingredients:

e 2 Ibs. pale malt

* (0.5 1b. medium crystal malt,
50° to 60° Lovibond

* 0.5 Ib. malted wheat

¢ 6 Ibs. unhopped light dry malt
extract

1 oz. Fuggle hops (4% alpha
acid) for 60 min.

¢ 1 oz. Northern Brewer hops
(7% alpha acid) for 45 min.

* 0.5 oz. dried fresh yarrow
flowers

¢ 1/s oz. dried fresh savory

e 1/8 0z. dried fresh thyme

* 0.25 gal. English ale yeast culture
(Wyeast 1098, for example)

s /3 cup corn sugar for priming

e 1/3 cup light brown sugar for
priming

Step by Step:

Heat 1.25 gal. of water to
165° E, crush your grains, and add
them to this water. Hold the mash
at 152° T for 75 min. Run off the
liquid and sparge with 2 gal. of
water al 169° F.

To the run-off in the kettle

Take the traditional IPA. English
or American, either way, after a
while an IPA is just an IPA. Now
don’t get me wrong; IPAs are
wonderful beers. The blend of rich,
malty beer and hoppy, bitter aroma
is good for the soul. But try to sam-
ple more than four or five different
IPAs over the course of a few days
and they really do tend to run
together. Eventually they just
need something different.

This recipe for a YPA (Y for
yarrow, one of the principal flavors)
came Lo me one summer afternoon

YPA
(5 gailons, partial mash)

add the dry malt extract, then heat
to boiling. Total boil is 60 min. Add
the Fuggle hops and boil 15 min.
Add the Northern Brewer hops
and boil 45 min. more. Turn off
the heat and add the yarrow,
savory, and thyme (in a bouquet
garni or fine mesh bag). Steep 30
min. as the wort begins to cool.
Remove the herbs and chill the
worl in an ice-water bath. Add to
the fermenter after 60 min., along
with enough cold, pre-boiled water
to make 5.25 gal. At 68° F pitch
the yeast culture. :
Ferment near 65° F for 10
days, then rack to secondary
and age an additional 10 to 15
days. Prime with a mixture of corn
sugar and brown sugar, bottle,
and condition cool (50° F) for
three weeks.

Alternatives:

All-grain brewers: Increase
the grain bill to 10 lbs. pale malt,
0.75 Ib. crystal, and 0.75 Ib. wheat.
Use 3.75 gal. of mash water and
sparge with 5 gal. of sparge water,

Recipe Exchange

after mowing the
lawn. Yarrow, thyme.
and savory have spilled
out of my wife's herb
garden to become part
of the lawn in one place,
and they inevitably get
mowed along with the
dandelions and weeds that
pass for grass. The aroma is
amazing. One day after mowing, as
| sat there sipping a very well-made
local, commercially brewed pale
ale, the aroma of hops, malt, and
herbs mingled and I couldn’t get to
my notepad [ast enough to write
down my latest brainstorm. And
here it is.

Temperature and time are the
same, as are the hop schedule and
additions, but plan your boil to
reduce the volume to 5.25 gal.
Chill as quickly as you can after
steeping the herbs.

All-extract version: Steep the
crystal and wheal as above in 2
gal. of water and gradually heat
to 170° E, then remove them.
Increase dry malt extract to 7 lhs.
and add 1 cup light brown sugar
to the boil as well.

Herbs: The hops used in this
recipe are for flavor and bitterness
only. Aroma hops, a necessary
part of an IPA, are replaced by a
selection of very aromatic herbs
from the garden, used essentially
as dry hops. The combination
given here is what 1 prefer, but of
course you may use anything you
like. This does have a bit of a
medicinal aroma at first, but it
mellows after a few weeks in
the bettle. If you really want a
fresh aroma and zing, use these
herbs (or some additional) in the
fermenter or secondary.
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Recipe ExChan__{}e

Reader Recipes

Elderberry Melomel (Fruit Mead)
(3.5 gallons)
A very delicious and “reportedly
healthful” adult beverage.
Mike Mulhern
Camarillo, Calif.

Ingredients:

* 11 Ibs. desert wildllower honey
(uncooked)

* 1 tsp. acid blend

* 1 isp. gypsum powder

* 4 tsp. yeast nutrient

* 8 oz. rehydrated elderberries,
brought to a boil to sanizitize

* Red Star active dry yeast for red
wine

Step by Step:

Add honey, acid blend, gypsum,
and yeast nutrient to 3.5 gal. water.
Boil 15 min., skimming top froth.
Chill to 75° F and pitch yeast.

Ferment at 65° to 70° F for 10
to 14 days. Rack to secondary, add
elderberries, and ferment one
month. Bottle and store for at least
6 to 12 months.

Mexican Red
(5 gallons, extract with specialty
grains)

A spicy brew that makes you
feel like you've gone South of the
Border.

Don Bower
DLB Vineyards
Columbus, Ohio

Ingredients:

* 8 Ibs. Edme Microbrewery Series
light malt extract

* 1 Ib. crystal malt

= 1 isp. allspice

e 1 tsp. chili powder

® 1 {sp. cinnamon

e 1/2 {sp. ginger

* 2 oz. Hallertauer hops (around 4%
alpha acid): 1 oz. for 60 min., 0.5
oz. for 30 min., 0.5 o0z. for 10 min

* Edme dry ale yeast

* 2/3 cup corn sugar for priming

Step by Step:

Place crystal malt in a mesh bag
in 2 qt. of water. Steep for 20 min. at
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155° F. Discard grains and add 2 gal.
walter, mall, and spices. Bring to a
boil and add 1 oz. of hops. Total boil
is 60 min. Boil 30 min. and add 0.5
0z. hops. Boil 20 min. more and add
remaining 0.5 oz. hops. Boil 10 min.
more. Remove hops, cool, transfer to
fermenter. and top up to 5 gal. Pitch
yeast at 75° K

Ferment between 65° and
75° I for five days. Transfer to
carboy with air lock. Ferment five
to 10 days. Rack to secondary and
condition for two to three weeks.
Add priming sugar and bottle. Age
two weeks to carbonale.

0G = 1.050 to 1.052

FG =1.008 to 1.014

24 Carat (California) Common
(5 gallons, extract and speciaity
grains)

I brewed this beer in the sum-
mer and experienced ambient
temperature rises to more than
70° F and still got rave reviews.

Rob Greenberg
Parsippany, N.J.

Ingredients:

¢ 12 oz. English crystal malt, 60°
Lovibond

* 4 0z. American toasted malt

* 4 0z. cara-pils malt

¢ 0.6 lbs. Mid-America Stone Light
liquid malt extract

* (.85 oz. Chinook hops (11.8%
alpha acid) for 60 min.

* 2 0z. Cascade hops (3.5% alpha
acid): 1 oz. for 30 min., 0.5 oz. for
10 min., 0.5 oz. at end of boil

* Wyeast 2112 (California lager)

* 34 cup corn sugar for priming

Step by Step:

Add grains in grain bag to 2.5
gal. cold waler. Bring to 180° F and
remove bag. Bring water to a boil
and add malt extract and Chinook
hops. Total boil is 60 min. After 30
min. add 1 oz. Cascade. Boil 20
min. more and add 0.5 oz. Cascade.
Boil 10 min. more and add last 0.5
oz. ol Cascade. Remove from heat.
Cool to 90° F. Top up with room
temperature water to make 5 gal,
Cool and pitch yeast at 70° K.

Ferment for seven days.

Transfer to secondary and age for
28 more days. (Ferment and age at
60° to 65° F, but don’t worry about
temperalture spikes; this brew is
very forgiving.) Bottle and condition
for three to four weeks.

Lucy Girl Pale Ale
(5-gallons, all-grain)

This American pale ale is the
one homebrew we always keep on
hand. The hops jump out of the
glass and stay with you right to the
end. The finish is clean, crisp, and
refreshing.

John and Keli Hinson.
Athens, Ga.

Ingredients:
* 9 lbs. American two-row pale malt
* 8 oz. crystal malt, 20° Lovibond
* 2 oz. crystal malt, 120° Lovibond
* 8 oz. cara-pils malt
* 4 oz. Victory malt
* 2 oz. wheat malt
* 1.5 oz. Perle hop pellets
(8.2% alpha acid): 1 oz. for 60
min., 0.5 oz. for 30 min.
* 3 oz. Cascade hop pellets
(5.5% alpha acid): 1 oz. for 15
min., 1 oz. at end of boil, and
1 oz. dry-hopped in secondary
® 1 tsp. Irish moss
* 2 tsp. gypsum, added to mash
water
* Wyeast 1056 (American ale)
* 3/4 cup corn sugar for priming

Step by Step:

Mash grains at 154° F for 60
min. Sparge with 5.5 gal. ol 170° F
waler, and top up with enough water
in the kettle for a total of 6.5 gal.

Bring to a boil and add 1 oz.
Perle hops. Total boil time is 60 min.
Boil 30 min. and add remaining Perle
hops. Boil 15 min. more, then add
Irish moss and 1 oz. Cascade hops.
Boil 15 min. more, remove from
heat, and add 1 oz Cascade hops.
Steep for 10 min. Cool wort to 70° F
and transfer to primary. Pitch yeast.

Ferment seven or eight days.
Rack to secondary and add 1 oz.
Cascade hop pellets. Ferment for two
more weeks, then prime and bottle.

0G = 1.060

FG=1018 =



“Help [J[e, Mr. Wjzard”

Feeling the Chill of Beer Storage

Wr, Wizl

| have been brewing my own beer
for a short time and have just begun
kegging it. | have three kegs but just
enough room in my keg refrig-
erator for two. Does it matter
if the beer is primed, carbon-
ated, and aged in the keg at
room temperature and then put
in the fridge when ready for
dispensing? | brew only ales.
Gordy Hannula
Nisula, Mich.

ottle- and keg- Eﬁ*
conditioned ales
must go through sev-

eral key steps before they can
be refrigerated and enjoyed.
The first step is Lo estimate
the volume of beer and to add
an appropriate amount of
priming sugar for carbonation.
Most brewers use less sugar 1o
prime an equivalent volume of
beer in a keg compared with
bottles. After the beer is primed
and the container sealed, it
should be transferred to a
suitable environment for the
carbonation or conditioning
step. The normal temperatures for
conditioning range from 55° to 70° F
for ale and 40° to 55° I for lager.

During conditioning the yeast
produce carbon dioxide from the
priming sugar and also mature the
beer flavor by absorbing butter-like
diacetyl and green apple-esque
acetaldehyde molecules and
converting them into Mavorless com-
pounds. These changes are good
changes and will oceur in seven to
14 days in ales that are stored in
the 55° to 70° F range. Lagers will
take longer and use a different
procedure, but your question is
about ales, so | will stick to ales!

Once the good changes brought
on by conditioning have occurred

there are other changes that will
begin to occur that may have a
negative effect on your beer’s flavor.
The first bad thing to come will be
yeast autolysis (yeast death and
decay). Autolyzed yeast not only has
an unpleasant flavor but the intra-
cellular goo that is excreted
during autolysis is rich in
enzymes and nutrients. Some
of the enzymes secreted,
such as proteases, dam-
age beer foam. Others,
specifically esterases,
change the aroma
of fresh beer. As
far as the nutrients
released from
decaying veast cells
go, they make great
bacteria food. In fact
many commercial
breweries continually
purge veast that set-
tles to the bottom of
aging tanks. This
practice is used as a
preventive measure
against bacterial
growth.
Another change
that will eventually
occur in beer is oxida-
tion. Although minimizing oxygen
pick-up during beer transfers and
beer packaging will reduce the rate
of oxidation, oxidation is inevitable.
In the early stages of oxidation, beer
takes on a wet paper or wet card-
board aroma that some American
imported-beer drinkers have learned
to love! As the beer oxidizes more, it
begins to smell like honey and even-
tually takes on aromas typically
found in sherry and over-ripened
dried fruits such as raisins and
prunes. Beer drinkers [ond of the
rich flavors found in aged barley-
wines, Belgian strong ales, and the
like are responding positively to oxi-
dation, but in most beers oxidation is

definitely considered a defect.

These negative changes can be
delayed by minimizing the amount
of yeast that is transferred into the
bottle or keg, minimizing oxygen
pick-up, and by using cold storage
temperatures. If you store your kegs
al room temperature before tapping,
they may taste great for two to three
weeks and begin going downhill
after that period. If they are refriger-
ated after conditioning, they can last
for months and still taste great.

| recently got an old refrigerator at
a garage sale. Armed with a fancy ther-
mostat, I'm ready to brew some lagers.

| normally use Wyeast smack
packs that | grow up in an Erlenmeyer
flask to make my starter. Should the
smack pack and starter be “fer-
mented” at the same temperature as
the lager will be fermented? Should
the carboy be allowed to start its
fermentation at a warmer temperature
before it is placed in the fridge to
ferment at lager temperatures?

I've been using about 50° F for a
fermenting temperature in the fridge
and cooling to the upper 30s once
fermentation is complete for lagering.
What temperatures would you suggest?

Mike Oberbeck
Westminster, Colo.

here are two different schools
I of thought when it comes to

lager yeast propagation and
fermentation. The traditional
approach is to propagate the yeast
and begin fermentation at lager
fermentation temperatures, This
method results in a slower propaga-
tion rate and also tends to start the
fermentation off a bit slower com-
pared with warmer propagation and
initial fermentation temperatures.
Proponents of this method argue that
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the finished beer tastes belter.

The other school of thought basi-
cally argues thal warmer propaga-
tion gives better cell counts at pitch-
ing time and that a warm start to
fermentation gets things off to a vig-
orous start. This reduces the chances
of a bacterial problem. Although
these are both strong arguments,
opponents to these methods cite
studies showing an increase in fruity
aromas in lager beers produced
using these warmer temperatures.

Some brewers use a blend of the
two philosophies. They propagate al
warm temperatures, usually around
68° F, and carry out the entire
fermentation at cool temperatures,
typically between 46° and 54° F,

When it comes to lagering, there
are also several different practices
used around the world. The world’s
largest lager brewer, the one with
the Eagle trademark, ferments its
beer near 55° F and holds its flag-
ship brand at the same temperature
for its three-week kracusen process.

The idea behind this is that the yeast
still have work to do and cooling the
beer to very cold temperatures will
drastically slow the metabolic activi-
ty of the yeast. Other brewers slowly
cool the beer from around 50° I to
32° I over several days to allow the
veast to finish its work and to start
the beer’s clarification process. Other
brewers quickly cool their beer from
50° F to 32° F and have the “don’t
waste time” philosophy.

One lagering method that is
gaining in popularity, especially in
FEurope, is to warm the beer to
68° F after fermentation for an
accelerated diacetyl rest. After
about two days the beer is then
chilled to 32° F for lagering. In a
commercial brewery tanks are
designed to cool beer, not heat it up,
and this method requires special
equipment. However, at home it is
easy enough to carry a five-gallon
carboy from one spot to another to
change the beer's temperature, so
it'’s easy to try this method at home.

Forget about

washing bottles!

Get the Handy, Reusable 21/2 gal.
Medicine Rock Keg System!

All of these methods of propa-
gation, fermentation, and lagering
are used successfully by commercial
brewers and homebrewers to make
good beer. The method of choice real-
ly depends on which one seems to
work best for the individual brewer.

My personal preference is to
propagate lager yeast at 68° F and
conduct the entire fermentation at
50° I. When the beer is about
2° Plato (eight to 10 specific gravity
points) higher than the terminal
gravity, | transfer it to a soda keg and
allow the beer to naturally carbonate
at 50° F for four days. Then I cool the
beer to 39° F for 10 days and finally
cool the beer to 32° F for two weeks.

N Wizal

Is there anything | can do to
increase the cell count of my starters
without increasing the volume of the
starter? | have read that magnetic stir
plates increase the cell count, but is it

NORTHWESTERN
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Check out our wide range of
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and seal... you don't need another pump) so when you
brew a b gal. batch, you'll be done in a flash.
Call 1 800 6825228
Medicine Rock Division
See our web site @ www.medicinerock.com
email: medicinerock@eaglepeak.com
Dakota Supply, HCR 2 Box 2A, W. Hwy 212, Gettysburg, SD 57442

Flavors, Soft Drink Extracts & More...

Wholesale inquiries or
for a retailer near you.

1-800-466-3034
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a significant increase?
Jim Bordine
Frankfort, Mich.

ropagating yeast is like
growing any other life form;
you need to provide a
good environment and a supply
of nutrients. Growing yeast is
relatively simple on a small scale
and becomes more difficult as the
size of the propagalor increases.

The essentials of yeast propa-
gation must include a pure strain of
yeast. This means there should be
only one strain of yeast present in the
starter and no bacterial cells. If
unwanted yeast strains or bacteria
are present, they will be propagated
along with the yeast you really want
to grow. The only way to really know
if you are starting with a pure culture
is to have a laboratory. Since most
homebrewers don’t have labs in their
basements, it is common to rely on
the skills of a reputable yeast supply
lab and hope everything goes well.
Fortunately for American homebrew-
ers there are several excellent yeast
suppliers around the country.

After acquiring a yeast strain to
propagate, you need an appropriate
nutrient media. Lucky for us brew-
ers, wort is the perfect media for
growing yeast. Wort contains amino
acids for protein synthesis, nucleic
acids needed to synthesize DNA and
RNA, essential vitamins and miner-
als, essential fatty acids for mem-
brane growth, and an abundant sup-
ply of fermentable sugars. The three
most important points to note
regarding propagation wort are spe-
cific gravity, hops, and sterility.

The healthiest yeast is produced
from moderate wort strengths, usu-
ally in the 1.040 to 1.050 range. If
the wort gravity is too high, then
the ethanol concentration can reach
levels that begin to damage the
yeasl. If the gravity is too low, the
growing veast soon run out of food.
Hops should always be added to
propagation worts to suppress the
growth of certain beer spoilage
organisms. Although hops do not
suppress the growth of all bugs,
they do prevent the growth of many
that will grow in wort and beer. The

third point to remember is sterility.

Always boil the propagation wort
for at least 30 minutes and store it
in a clean and sanitized container.
The best method is to sterilize the
wort in the propagation container
— canning jars and a pressure
cooker work well for this method.

Once you have yeast strain and
a sterile, hopped propagation wort
in hand, it is time to start the

propagation. If you're starting with a
concentrated liquid starter, use
approximately one part starter Lo
100 parts of worl. After inoculating
the wort with your starter, it is time
to set the environmental conditions.
Yeast grows fastest and produces
higher cell counts at higher tempera-
tures. If you are aflter high cell
counts, conduct the propagation at
75° to 85° F for ale strains and 65° to

Buff

respected brewin
America—(lromr

with Siebel gra

nre'u‘.'iﬂ% Call us today

Our classes cover every aspect of the art ai
for a complete course cal
put a shine on your brewing mind

this

piece of brewing
eqgquapment.

Beautifully polished stainless steel is great, but it's even
more important that your gray matter really shine.

The Sicbel Institute is America’s oldest, largest and most
100l. Nearly all the beer brewed in
cros to industrial giants—comes from breweries
uates on the brewing staff.

i I I*\:\'T‘!S_OI\ AND INTRODUCTORY SEOREOLR.‘J S
EICHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 75 WEEKS OF SCHEDULED COURSES EACH YEAR

For more info writ

SIEBEL INSTITUTE

CIRCLE 35 ON READER SERVICE CARD

Brew Youn Own  July 1998 E



Mr. Wjzard

75° I for lager strains. Although
these temperatures will stimulate
rapid growth, they may lead to the
production of funky flavors, so it is
important to pick a temperature that
produces a good flavor with your
particular yeast strain.

The next important growth fac-
tor is oxygen. Although yeast grown
in full-strength wort (1.040 to
1.050) always produce energy

through fermentation (as opposed to
respiration), they still require oxy-
gen for the synthesis of sterols and
fatty acids. These compounds are
the foundation of new cell walls,
When yeast are growing they must
produce a lot of new cell walls.
Oxygen can be infused into the
growing yeast with an aeration stone
or can be absorbed from the atmos-
phere. On a large scale the only way

which to judge their own
brewing efforts. I offer these
classic Fuller’s Ales as your
“benchmark™ ales.

Reg Drury
Fuller’s Brewmasier

“Sure my kettles are bigger...
..But How are My Ales ?”

Everyone needs a measure by
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to provide the yeast with adequate
oxygen for maximum growth is
through some sort of direct injection,
However, small-scale propagations
can absorb enough oxygen from the
almosphere for good growth, For this
to occur, the propagator must not be
equipped with an air lock. Sterilized
cotton wads have been used for more
than 100 years in brewing labs for
yeast growth. The cotton wadding
allows oxygen to enter the propaga-
tion container but traps airborne
contaminants. Continuously shaking
or stirring the propagator dramati-
cally increases the absorption of
oxygen into the worl and increases
the yeast cell density. Magnetic stir
plates and shaker tables are the two
most common ways ol incorporating
atmospheric oxygen into growing cell
cultures used in labs. Shaken or
stirred propagation really does make
a big difference in the cell count of
the slurry.

The last key point to remember
is to transfer the growing yeast into
a larger container every couple of
days to maintain adequate nutrient
concentrations for continued
growth. The rule of thumb used in
many hrewing labs is to increase
the volume tenfold every two to
three days until enough yeast has
been produced for brewery use. In
the event you produce enough yeast
to use in your home brewery but
are not ready to brew, simply store
the veast between 32° and 40° %
The yeast should stay alive and well
for up to a week under these condi-
tions and will still be good enough
Lo brew with [or two weeks, B

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

Mr. Wizard, BYO's resident expert, is
a leading authority in homebrewing
whose identity, like the identity of
all superheroes, must be kept
confidential.
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Brewer: Daniel Rothman
Brewery: Cougan’s Brewery and
Grill, Glendale, Ariz.

Years of experience: Eight
Education: Several short courses
and on-the-job experience

House Beers: Responsible for
maintaining a revolving program of
eight to 10 beers on tap

Temperature program mashing,
or step temperature mashing, is a
process in which the mash tempera-
ture is increased in controlled steps.
Most large breweries use tempera-
ture program mashing to maximize
the extraction of sugars and to
produce the most fermentable wort
possible.

Greater efficiency and greater
fermentability happen in this mash
because the mash is brought through
a range of lemperatures at which
both alpha- and beta-amylase, the
two main enzymes responsible for
saccharification (conversion to
sugars) of the malt during the
mash, are the most active.

Usually, homebrewers aren’t
interested in eking out the last bit of
efficiency from the grain. However, it
can be fun experimenting with this
type of mash for total fermentability.
The key to temperature program
mashing is to raise the temperature
of the mash over time. Homebrewers
can accomplish this in a [ew differ-
ent ways. You can prepare a very
thick mash al a rest temperature in
the 120° to 130° F range. then slowly
add boiling water to the tun while
mixing the mash to gradually raise
the temperature. But with this
method, the mash thickness going
from thick to thin can affect your

Tips fromt/e Pros

\lastering the Step Mash

Cougan’s Brewery and Grill

“Greater efficiency and greater fermentability happen in this mash...lt can
be fun experimenting with this type of mash for total fermentability.”

Brewer: Daniel Rothman

efficiency and amylase activity, the
very things you are trying to control
with this type of mash.

The best method is to either heat
your mash vessel or use a Recircu-
lating Mash System (RMS). Recircu-
lating systems do not heat the mash
itself but heat the wort from the
mash and recirculate it back into the

mash to raise the mash temperature.
One popular (and low-tech)
method is to heat your mash tun on
your burner. If you opt to do this,
make sure you continuously stir
your mash to prevent scorching.
There are two types of mashing
programs, a modified program,
usually known as the step mash,

The Tips

* Use a mash on the thinner side,
1.25 to 1.5 quarts per pound.

= Use a RMS system for best
results with this method.

= Use this method to create a
“lawnmower” beer, an American-
style light lager, using adjunct.

» Be careful not to scorch the mash.
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