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AN ALL-GRAIN, FRESH WORT BEER KIT?
DAMMIT JIM,IM A

BREWER NOT A MAGICIAN!

A bold leap in technolodg brings you
The Brew House beer kit: freésh,
all-grain  wort  without
extract. or concentrate.
Now you can brew
all-grain beer in @
only minutes : \
and make your - g
best recipes :
even better. : ‘
Brew House:
the next il
generation of
homebrewing.

RIF Vienna Lager RS
(Recipe for 5 US gallons*)
| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt

1 oz. Saaz hops

Woyeast 2124 Bohemian lager yeast

k Crack your grains and place . Stout
* them in a grain bag, i
2. Add grain bag to 2 gallons Pilgner
of cold water in a 3 gallon (or Pale Ale - _
larger) pot. Place over medium Wheat Beer 3 e
S heat. Bring temperature to : o
I70°F and hold for 20 minutes, Munich Dark Lager 2
3. Remave and discard grains and boil Extra Special Bitter pa
for 20 minutes. At the end of the boil, add American Premium Lager "~
Saaz hop$, remove pot from heat and steep
hops for 5 minutes.
4. Cool the liquid and use it to make up the volume of the kit. Top up with
water if necessary. Do not forget to add the pH adjustment package.
5. Pitch your yeast culture and ferment at 46-54°F. *
Your RIF should be ready for Bottling in 6 to 8 weeks. With long lagering
comes smoothness, rich complexity: and assimilation.

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

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

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
- Tek 1-800-663-0954 1-800-999-2440 (MA)
Fax: 1-888-557-7557 . I-BQO—SSG—&MIQ (GA)

{ CANADA, WESTERN USA EASTERNUSA
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Calling All Inventors

've never been much of a

mechanical wizard. Sure, |

figured out to empty the drier
vent when the clothes started to
come out with little burn marks,
but that was pure luck.

Like most guys, I love cool
machines, gadgets, and nifty inven-
tions. I admire the innovative things
that people have done to fine-tune
their brewing systems. Often I tell
them how much 1 admire what
they've done, hoping they’ll volun-
teer to do the same for me. (Rarely
works, though.)

You know how some people can
sit down with a wrench, an old keg,
a handful of C-clamps, and a
welding torch and come out with an
exact miniature of the Spaten brew-
house they saw during their trip to
Munich last summer? Me, 1 pull out
a screwdriver and my wife is calling
to make sure our health insurance
is paid up. A hammer and she’s got
the phone in hand, ready to dial
911. Of course on the other hand,
she’ll never ask me to put in a new
doorbell or repair the drywall.

Anyway, if you're one of those
mechanical geniuses just waiting to
sketch out your latest brewing
invention, I have a couple of sugges-
tions. These are things I could sure
use for my brewing setup, and | bet
a lot of other people would find
them useful, too.

Sani-geiger Counter. You know
Geiger counters, those things that
click when they come near radiation
and click faster the more radiation
is present? (And by the way, do
those really exist, or are they just a
product of science fiction movies?)

Whalt | want is a Geiger counter
that measures bacteria and other
nasties that could contaminate my
beer. I stick my Sani-geiger counter
in the empty fermenting bucket.
Click. Click. I thrust it down to
where the bottom and the side
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meet. Clickelickelickelickelick. Aha!
Blast it with bleach! Inundate it
with iodophor! This could be the
ultimate beer-saving device.

Bonehead Alarm. This would
ring any time I'm about to toss in
my aroma hops at the beginning of
a 60-minute boil or dump a whole
pound of black malt into a recipe
that calls for three ounces.

I picture this device as some-
thing I attach to my temples when
I'm starting to brew. It measures my
brainwave pattern and when the
waves start to go into a perpetual
loop, a bell goes off. Then a
soothing, prerecorded voice asks,
"Are you sure you want to do that?”

This month’s issue features two
of those great inventor types, John
Marioni of Bothell, Wash., and Colin
Markham of Philadelphia. John, an
aspiring professional brewer, reno-
vated his garage into a workspace a
lot nicer than some full-fledged
microbreweries. Colin, who works
long hours as a nurse at local hospi-
tals, managed to squeeze in the
time to build an incredible recircu-
lating infusion mash system (RIMS).

They each share the details of
their projects along with some
step-by-step plans so you can build
key parts for yourself. Check out
Garage Vision, page 22, and Killer
RIMS, page 32. They may just make
you want to get out the C-clamps
and the welding torch!
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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

Our increased buying power
allow us to offer the lowest

prices to our homebrew retailer.

distributors of brewing supplies
in the country,

The brewer's source for premium winemaker requires. If there’s a
products such as: ® Briess e ar OI I product or ingredient you want or

Coopers ¢ Edme ¢ De Wolf-

We ship anywhere in the country,
so even the smallest shop can get
anything the creative brewer or

LORRERY need but your brew shop doesn't

Cosyns ¢ John Bull ® Laaglander e
Morgans ¢ Muntons * Pauls Malt e
Premier o Scotmalt e Weissheimer Malz

* Wort Works | Distribution to Retailers Only
W“C“fo" i o Portage Boulevard
Always the freshest malt, hops and yeast d!SC?‘tmmattrgg;- o Kent, Ohio 44240

plus cleaning and sanitization supplies,
instruments and accessories. For the
winemaker we offer state of the arl
Vintners Reserve and Selection Wine Kits.

GIVE YOUR
YEAST
PURE
OXYGEN!

DRINK BEER
IN SIX DAYS!*

Use the trick the top breweries use.
The Oxynater™ by Liquid Bread
injects pure oxygen into the wort,
You get healthier yeast, Faster
fermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8

Oriando, FL 32703

Tel: (407) 888-3533 Fax (407) 522-0902
http//www.liquidbread.com =Ibread@iag.net

w Liuid Bread

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

- lity

800 321-0315

Home Wine & Beer Trade
Association Member

THESE BEERS
COULD BE THE BEST
YOU EVER TASTED

Over Twenty-four Great Home Brews
— ALL DIFFERENT —

These brews range from our Pilsen Supreme,
a light, pleasant, American style at 3%, to
the “take away your car keys” Winter Wheat
Warmer at about 9%.

Bierhaus Next Step Bru-Paks® are complete,
simple to make and inexpensive.

Call or write for a brochure. You'll be glad.
Bierhaus International, Ine.

3723 West 12th Street
Erie, PA 16505

toll free phone: 888 -273-9386

e-mail: bierhaus(@erie.net
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Draught, Real Ale, L4
———— Bitter, Stout and ™
- Classic Dark Ale .;
-‘—-«s,a&" ";,'also available 3
CASCADIA IMPORTERS RS o s
For the retailer nearest you, award-winning ~ ~ * ‘??'* oPE!R
recipes, newsletter & more, visit our & 4\ { %
web site at www.cascadiabrew.com. I8 } BREW PHODUCTS-]
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John Zimmerman
Brigantine, N.J.

I have been a chiropractor for
10 years and have been drinking
beer even longer. I recently decided
it was time to merge my profession
with my hobby by making my own
chiropractic beer. Dr. Jay's
Subluxation Lager was the result.
With the help of my local brew
store’s lager recipe, I brewed a
fine-tasting lager with all of the
dangerous side effects intact.

For the uninitiated, a sub-
luxation is a condition in the spine in
which one or more of the vertebrae
are misaligned, placing pressure on
the spinal nerves, causing the body
not to function properly or be as
healthy as it could be. Subluxations
are caused by physical (trauma),

emotional (stress), or chemical (alco-
hol, caffeine, drugs) means. Thus the
name Subluxation Lager.

An interesting side note is that
due to the health benefits and pure-
ness of homebrew, 1 have not been
able to drink enough of my own
beer to cause a subluxation. I have
had plenty of fun, though.

DR. JAYS SUBLUXATION LAGER

A 0 Y s M
O T ublerntion Ofm Svery COattte
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Fun And Chemically Induced

Subluzations.

Brewed In Brigantine, N.J.

This chiropractor likes adjusting
his beer as much as his patients.

emS BEEWER,,

WHEAT

WIHRAT BRI PR .
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Sharon Partain and Traci Tutor
Pangburn, Ark.

Officially we are Emergency
Medical Technicians (EMT) — that’s
ambulance drivers lo you lay people
— in the field of Emergency Medical
Services (EMS). That’s the branch of
emergency services that employs
big white ice cream trucks with red
lights on top.

Unofficially we are Emergency

A

These homebrewing EMTs have a
quick response time for making
beer at EMS Brewery.

Medicinal Tasters (that’s beer
guzzlers) for EMS (Emergency
Medicinal Suds) Brewery, our two
person, five-gallon-a-week beer
producing team.

As you can see, we bring our
careers into our labels.

Medical Translation:

Tachy Turtle Wheat: Refers 1o a
fast heart rate. (So “fast” and “tur-
tle” don’t go together, but the beer’s
damn good.)

Code Brown Ale: Code Brown is the
pile of smelly presents our patients
leave on our gurney from time to
time.
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Pot ShOTs

Photo Opportunity: Kenneth Clucas
of Overland Park, Kan., gets help in
his homebrewery from his trusty pet

cockatoo, Kitt-man. The bird’s
Javorite task is opening the bottles
(or at least chewing the caps).

“Contact us for more information.”

e

Stainless steel 2
perforated/footed

false bottom and other °
accessories also available:

. : p

2806 N. |5th Street -
PO. Box 21 |
Sheboygan, W1 53083

N AR E

Email jfrey@excel.net

Tom Centurion
Aregud, Paraguay

I live in Aregud, Paraguay, a
beautiful place around the roman-
tic "Ypacarai Lake," 20 miles
away from Asuncion, the main
city and capital of Paraguay. My
wife Whitney, an American, and I
have been fanatic homebrewers
since 1994, brewing great real
beer (according to our friend and
family fans).

As you see in the piciure,
sometimes we get some help from
our cute pets, Beethoven (left) and
Fluffy (right). They love licking
drops of beer on the counter or
floor. We are subscribers to BYO,
and that helps us a lot to improve
our brewing,

Currently, I'm a musician and
my wife runs her English school
in Paraguay. We are planning to
move soon to Davis, Calif., to

Beethoven and Fluffy help create
“Lady of the Lake” in Paraguay.

study brewing, then come back
to Paraguay and open a micro-
brewery and/or brewpub.

Our specialty is a great pale
ale, "Lady of the Lake.” We add
some local hops (still a secret),
but next time I'll send our
exclusive recipe to all readers.
A huge hello to all the BYO
worldwide family from Aregud,
Paraguay.

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

Kegging Supplies
Mail Order Prices
Same Day Shipping
Bulk Pricing

Call or Write for a Free Catalog

: 1302 E. Tallmadge Ave.
Phone 800/237-3655 Akron, OH 44310
FAX 414/458-2205 1-800-695-9870

MANUFACTURER OF PREMIUM QUALITY STAINLESS STEEL BREWING SUPPLIES

www.grapeandgranary.com
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Editorial Review Board
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All Hands Starboard
Dear BYO,

In the July '98 issue
(Mail) Steven Guyot
makes a great point
regarding the content of
your magazine. As an avid home-
brewer, I was very interested to
begin a subscription to your maga-
zine. After several issues | realized
that a few of your pages were
devoted to the folly of winemaking.
My first thought was that, yes, some
homebrewers fade to the “port side”
occasionally. But then common
sense kicked in and | realized that a
true homebrewer may stray but
must always return to where the
wort is pure (pure malt, that is!).

Imagine what would happen to
BYO (The How-To lHHomebrew
“Beer” Magazine) if all of your
devoted subscribers hecame wine
(ughhh) makers. Your subscriptions
would fall and we would all be
reading “Whine & More!”

1 hope you rethink the wine-
making section before | am drawn
to the evils that lurk in wine! If you
need content, print more letters!

Tom Rueckl
The Bomb Brewery
Luxemburg, Wis.

Dear BYO,

In the July issue there is a per-
son who is whining about your
magazine having too much wine-
making stuff. Well, I (disagree).
There are a lot of us out here who
like to make wine also, not just beer.

Bernie Gonzales
Las Vegas, Nev.

Dear BYO,

In reference to the letter in the
July issue I, too, subscribe (o a
“brew your own” magazine notl a
“wine your own” one. At this time I
do not feel I will renew the sub-
scription when the time comes.

Allen Dangerfield
via e-mail

Dear BYO,
I recently started brewing and
have been frequently buying your

Mai]

magazine (the last
six issues). I have
considered getting a
subscription but am
dissatisfied by your wine
coverage (“Adding Oak to
your Wine,” July '98). I I
want to read about wine-
making, I will seek out a
periodical specializing in
wine. My needs are to learn about
beer making and improve on my
brewing style. I enjoy the format
you present, but if you want me as a
reader, please concentrate on beer.
In reference to the oak article,
I am hoping you will concentrate a
future article on beer and oak. I
have read very little on the subject.
I am also in the middle of a test
batch of some oak chips and Scottish
ale. T need more information on con-
tact time, amount of chips, saniti-
zation of chips, how to roast and the
effects of different levels of roasting,
and varieties of beer that would be
enhanced by oak aging.
David Russell
Ann Arbor Brewer’s Guild
Plymouth, Mich.

Thanks for the suggestion. We're
preparing an article on oak that
will appear in a future issue of BYO.

Changes Brewing

Dear BYO,

I am a subscriber from the
beginning. I have passed the word
of your magazine along to many of
my brewing [riends. But now that I
have renewed for the fourth year, I
am not happy with the “new focus”
of the magazine.

I have always felt that although
much of the direction of the maga-
zine was toward the extract brewer,
you always attempted to get people
to try all-grain brewing and reap the
benefits. But now the tables have
turned and my favorite section of the
magazine has vanished. Style of the
Month is no more. What happened to
it and will it return? Over the years |
have brewed many beers from these
recipes and look forward to each
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month to see what 1 might be
brewing next. What is happening?
I would like to cast my vote for
the return of Style of the Month.
Darren and Laurie Procsal
via e-mail

The votes have been counted and
Style of the Month will return. Look
Sfor it in the January issue in a new
and improved format.

Frozen Grains

Dear BYO,

I'm sometimes overzealous
when purchasing my brew supplies
and thus always buy more than I
really need. | guess I think that I

will brew every day, but that doesn’t

happen. When | purchase grains
and seldom use all that I purchase,
| freeze them, sometimes for a

G -*apcs, heart

Setting the quality standard in varietal juice kits since 1993

Combining the simplicity of a kit, with the superb,
clean taste and aromas only quality fresh juice can deliver!

For further information on this unique line of kits, please contact:

”c’*/{' 2

il[)}]{./zd/

6865 Route 132 Ville Ste-Catherine {Quebec] Canada JOL 1EQ
Tel.: (514) 638-6380 Fax: (514) 638-7049 www.mostimondiale.com
DEALER INQUIRIES WELCOMED

CIRCLE 35 ON READER SERVICE CARD

E September 1998 Brew Your Own

month or two, What effect will this
have on my brew? Will the grains
be as fresh as they were when |
purchased them? Is there a time
when I should discard them?
Don Spurrier
Moorpark, Calif.

Unless you live in a very humid
climate, storing unmilled malt dry in
an air-tight container at room tem-
perature should be fine. Freezing
may creale moisture, altering brew-
ing calculations and flavors. There
is also the possibility of it staling
Jaster when frozen. In addition
grain will not mill as well when wet.

If you are buying premilled
grain, we recommend buying only
the necessary quantily.

It Just Didn’t Seem Right

[ have already brewed two of
your clone recipes from the July
issue (“Extract Clones”), the Anchor
Steam, and the Celis White. The
problem arose with the wit beer.

After steeping the oats as
directed, I added one quart of water
to compensate [or the absorbed
water (I was going on instinct). I then
added the extract and candi sugar.
Six pounds of extract created almost
three-quarters gallon of additional
volume, to which I added another
quart to bring up to two gallons, as
directed. Here is the problem: 1.75
gallons of water is not enough for six
pounds of wheat extract, which is
extremely heavy. I thought that the
instructions should have specified to
bring the water volume to two
gallons, as opposed to the wort
volume, which became very thick.
But I followed the instructions and
proceeded. Some of the extract set-
tled during the boil and scorched on
the bottom, giving my finished brew
a somewhat carmelized color and a
very faint burnt aroma. I don't think
this is characteristic of Belgian wits,
and I would hate to have someone
else make this mistake.

Please clarify this step for future
brewers. As for me, | will not second
guess my instinets in the future.

Andy Lynch,
Roanoke, Va.



by Scolt R. Russell

o explain this month’s
recipe, I have to delve back
into the past and explain

one of the great myths of modern
history. Bear with me; it will all
make sense in the end. And it’s a
true story. I swear!

In 1804 Napoleon Bonaparte,
emperor of France, was on his way
to a battle. He and his troops stopped
in some obscure Austrian or
Bavarian village to find food. One
of his aides came back with what the
villagers called bread — it was dark
brown, dense, full of whole grains
and seeds, warm and aromatic.
Napoleon, being a bit of an aristocrat
(taste-wise, at least) and not liking to
be reminded of his less-than-upper-
class roots (the ruling classes in
France ate nothing but pure white
bread), took a look at the bread, then
looked at his horse, Nicole. She
seemed genuinely interested in the

Ingredients:

¢ 3 Ibs. English pale malt

* (0.5 lb. dark crystal malt
(90° to 120° Lovibond)

¢ 1 Ib. malted rye

+ 1 lb. malted wheat

¢ 0.5 lb. roasted barley

¢ 1 Ib. flaked maize

* 3 lbs. unhopped dark dry malt
exiract

* 1 cup molasses

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

» 1 oz. Northern Brewer hops
(8% alpha acid) for 15 min.

* 1 Thsp. caraway seeds (slightly
crushed butl not powdered)

¢ 1 gt. English or Irish ale
yeast slurry (Wyeast 1098 or
1084)

Some Well-Bread History

bread, so he gave her some. She ate
it greedily. He smiled and turned
back to his aide and said, “Voila, c’est
bon pour Nicole. (Thal will take care
of Nicole.) Now find me something to
eat.” A villager standing nearby
heard “bon pour Nicole,” but of
course, when he repeated the insult
to his friends, pronounced it “pon por
Nikul, " which of course became
“Pumpernickel” — a dark brown,
mulii-grain rye and wheat bread.
Since Napoleon was emperor,
any associated beer must be an
imperial stout. This recipe is a trib-
ute to Napoleon, to his lack of good

Reader Recipes

taste in bread. I think he would Wild Dog ESB

have liked the beer, though. It is (5.5 gallons, partial mash)

rich and dark but not black like an This beer is a little too rich,
Irish stout. Sweeter than most malty, complex, and dark to be a
stouts but with the unmistakable true ESB, but it's exactly what | was
double tang of rye and caraway. after, a “house” style ale that's good

anytime. Add two cups (0.5 1b.)
chocolate malt to the grains and
“Bon pour Nicole” Stout
(5 gallons, partial mash)

* 2/3 cup corn sugar Lo prime Rack to secondary, age cool (50° F)
for three weeks. Prime with corn
Step by Step: sugar, bottle, and age four fo six

Heat 2.5 gal. of water to 164° F.  weeks.
Crush grains and mix in, setiling Wi
mash at about 152° F. Hold at this Variations:

temperature for 75 min. Begin All-grain recipe: Increase
run-off and sparge with 2.5 gal. mash water to 4 gal., sparge water
water at 168° F. o 5 gal. Increase pale malt to

To the run-off add dry malt 6 lbs.: crystal and roasted barley

and molasses. Total boil is 60 min.  to 1 Ib. each. Omit dry malt
Bring to a boil, add Fuggle hops, extract, but the rest of the

and boil 45 min. Add Northern procedure is the same.

Brewer, boil 15 min. more. All-extract recipe: Steep rye,
Remove from heat and add car- wheat, crystal, and roasted barley
away. Steep 30 min. then begin in 3 gal. of waler, raising heat

cooling. Top off in fermenter with gradually to 179° I. Remove

enough cold, pre-hoiled water to grains, and add 3 Ibs. dark dry

make 5.25 gal. Chill to 68° F and malt extract and 4 lbs. amber

pitch yeast slurry. dry malt extract. The rest of the
Ferment at 65° I for 10 days. procedure is the same.
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Recipe J/x°hange

you've got a fantastic porter!
Mark Garland
Syracuse, N.Y.

Ingredients:

* 6.6 lbs. Yellow Dog amber extract
* 1 Ib. light dry mali

¢ 1 Ib. two-row pale malt

¢ 1 Ib. Munich malt

* 4 oz. victory or biscuit malt

® 4 oz, cara-pils mali

¢ 1 1b. crystal malt, 60° Lovibond

* 2 {sp. gypsum

e 1 isp. Irish moss

* 1 oz. Northern Brewer hops (8%
alpha acid) for 60 min.

* 1 oz. Cascade hops (5% alpha
acid): 0.5 oz. for 45 min., 0.5 oz.
for 15 min.

* 1 oz. Fuggle hops (5% alpha acid):

0.5 oz. for 30 min. (1 full oz.
optional), 0.5 0z. end of hoil

The

classic beers

made with raspberries or cherries.

Published by:

=@

G.W. KENT, INC.
Tel: 1-800-333-4288

owhere else in the world is there a greater diversity of beer styles than in

Belgium. From crisp, tart Saisons, to strong, spicy Trappist Ales brewed by
monKs, from sweet and sour Brown Ales, all the way to wild fermented Lambics
‘The Belgian author, journalist Christian Deglas
describes in mouthwatering detail every beer being brewed today in Belgium. ‘This
book_ covers historical background, brewing techniques, and also gives thorough
tasting notes and includes over 200 full-color photographs.

WYfm
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* Wyeast 1056 (American ale)
* 3/4 cup corn sugar for priming

Step by Step:

Mash malts in large grain
bags in 1.5 gal. of water at 150° to

155° F for 60 min. Remove and

sparge with 2 gal. of 170° F water.

Add extracts and return to boil.
Total boil is 60 min. Add Northern
Brewer at start of boil. Boil 15 min.
and add 0.5 oz. Cascade hops. Boil
15 min. more and add 0.5 oz,
Fuggle hops. Boil 15 min. more and
add remaining Cascade hops. Boil
15 min. more. At the end of boil add
remaining Fuggle. Steep for 5 min.
Transfer to fermenter and top up to
5.5 gal. Pitch yeast at 70° to 75° F.

Ferment seven to nine days at
65° F. Rack to secondary and fer-
ment for seven to nine days. Bottle
with corn sugar. Age four weeks.

Sweet Stout
(5 gallons, partial mash)
My lavorite stout.
Kathy Jackson
Oakland, Calif.

Ingredients:

e 7 Ibs. dark extract

¢ 1 Ib. dark brown sugar

* (.25 Ib. black patent malt

* 0.25 Ib. roasted barley

¢ 0.75 Ib. crystal malt, 70° Lovibond

* 3 oz. Northern Brewer hops (8%
alpha acid): 1 oz. for 60 min., 1
oz. for 45 min., 1 oz. for 15 min.

* 1 pack liquid Irish ale yeast

* 2/3 cup corn sugar for priming

Step by Step:

Steep grains in 1.5 gal. of
150° F water for 10 min. Remove
from heat and rinse grains with

5 gal. of 150° F water.

Add extract and brown sugar.
Bring to boil. Total boil is 60 min.
Add 1 oz. hops and boil 15 min.
Add 1 oz. hops and boil 30 min.
more. Add last ounce of hops and
boil 15 min. more. Remove from
heat, rack into primary, and top up
to 5 gal. Chill to 70° F. Pitch yeast.

Ferment near 65° F for 10 days.
Bottle or keg as usual.
0G = 1.065
FG=1012 m



“Help J[e, Mr. Wjzard’

Predicting the Right Yield

| am looking for a formula and
instructions for calculating extract
efficiency in all-grain brewing. How
important is it to calculate this
number? | hear other brewers
claim they got 75, 80, even 90
percent extract efficiency from
their all-grain brews. How do
you calculate extract efficiency?
Tony Bell
via e-mail

rofessional brew- 2

ers strive 1o brew %“

the same worl day
after day to achieve the most
consistent beer possible. At
least that’s the plan. One of
the many things required to
brew a consistent beer is
knowledge aboul extract
efficiency or extract yield.
Malts change [rom lot to lot
and brewhouse efliciency may
change with time, so commercial
brewers naturally want to
account for these natural varia-
tions.

Almost every batch ol malt

produced in a commercial
malt house is analyzed for the maxi-
mum amouni of solids that can be
extracted from the malt in a labora-
tory mash. The number produced
from this analysis is called the labo-
ratory yield. When brewers produce
wort. using the same batch of malt
as a lab they almost always get less
extract from the malt, This is
because brewers use a coarser malt
grind than the lab method and they
collect less of the weak “last run-
nings” from the grain bed. The rela-
tionship between the brewery yield
and the laboratory yield is a reflec-
tion of brewery efficiency and is
referred to as brewhouse yield. To
calculate brewhouse yield you only
need to know three l'llll!lh(—!l‘.‘i: worl

volume after boiling, wort gravity
alter boiling, and the laboratory
yield.

This really is easy to calculate if
you have a hydrometer and a way
to measure worl volume. Suppose
you produce five gallons of a
1.040 OG wort. If you multiply
five gallons by 40 gravity
points (the number follow-
ing the decimal in the OG
reading), you can
determine the number

of gallon-points in the
wort. In this example
there are 200 gallon-
points. Although this
is a strange unit, it
works well.

Next, compare the
gallon-points actually
produced with the

number theoretically
possible. Suppose
you used seven
pounds of malt that
had a laboratory yield
of 36 gallon-points per
pound. Theoretically
you could produce
252 gallon-points of
extract (7 x 36).
Comparing the 200
gallon-points produced with the
252 gallon-points theoretically
possible gives a brewhouse yield of
79 percent.

This calculation is easy on
paper. llowever, calculating it at
home is another story because very
few malts purchased at homebrew
supply stores state their theoretical
yield. Even if the mall comes with a
laboratiory yield number, the num-
ber can’t always be trusted. Malts
settle and small samples may not
have the same properties as the
whole bateh, bags getl mixed, old
data sheets hang around longer
than the malt bag they came with,
and many malt suppliers give

“typical” lab results to homebhrew
suppliers. Falling short of analyzing
the malt yoursell, you probably
won't know the laboratory vield of
the malt you are using.

Most homebrewers (and many
pub brewers) make educated
guesses al the theoretical yield of
different malts. This works reason-
ably well because the modern
maltster is pretty good at being
consistent; afier all, we brewers
demand it! Pale malt usually has a
lab yield of about 78 percent, crys-
tal is about 72 percent, rice is
around 98 percent, and black malt
is near 65 percent. Maltl labs typi-
cally report yield as a percentage,
and these numbers can be con-
verted to gallon-points per pound by
multiplying by 0.46.

The great thing about knowing
vour brewery efficiency and your
malt yield is that they help you
become consistent and are very
helpful when trying to hil a target
original gravity with grains you have
never used. Those are really the only
brewing issues related to efficiency
unless you brew commercially.

If you make as much beer as
Anheuser-Busch, the dilference
between 95 percent and 90 percent
elliciency is about $15 million per
year il the price of malt is only 15
cents per pound. For homebrewers
making the legal limit of 200 gallons
per year, the diflerence is a whop-
ping $11.06 if our price of maltis a
$1.50 per pound — not a big deal
considering a couple rounds of good
beer cost more than $11.06.

The other hobbyist aspect of
elliciency is machismo. | mean,
what good is 95 percent efficiency if
you can’t brag? Kind of like the guy
with the imported sports car that
goes from zero to 60 in 4.9 seconds.
All of his friends surely know his
car's prowess, but has he needed
that acceleration lately, let alone
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used it?

Give me a system that is
reliable, predictable and, most
important, makes great heer!

| buy bottled drinking water for
brewing. The label indicates the water
was purified by reverse osmosis and
then “ozonated.” Adding ozone disin-
fects, decolorizes, and deodorizes, but
does the extra oxygen add any risks,
especially since I've always read to
“siphon quietly” to avoid oxygenation?
Or is the term “ozonated” just a buzz
word?
Jon Bakehouse
via e-mail

ater purified using
reverse osmosis (RO) has
been stripped ol any

chemical preservatives, such as
chlorine and chloramines, that are
added to municipal water. Thus, RO-

- -

Gratefully
dedicated to
the Rogue in
eachofus |

100% Cotton Tee

Black w/front print
White w/back print
/XL $14, XXL $18

Order Yours Now!
Operators On Duty
24 Hours A Day:

1-800-489-4582

purified water must be stabilized
before it is sold. Although water
exiting an RO purification usually
harbors no microorganisms, the
storage tanks and interconnecting
pipework lollowing the purification
unit may. This is why bottled waters
must be treated before packaging.

Two common methods used to
kill microbes in water before pack-
aging are ultraviolet light systems
and ozonation. UV systems work by
passing the water through a clear
pipe that has a UV lamp shining on
it. The UV light energy kills contam-
inants and imparts nothing to the
walter.

The other common method is
ozonation. Ozonation works by bub-
bling ozone (04) through the water.
Ozone is a potent oxidizing agent
and oxidizes anything and every-
thing that it contacts. That’s why
ozonation kills, decolorizes, and
deodorizes — pretty nifty stuff! The
only thing left in the water by the
ozone is oxygen. However, any

hottle of non-ozonated water
allowed to sit around for a day or
two after bottling will become
saturated with oxygen from the
atmosphere because plastic water
bottles are oxygen permeable. This
means that all bottled waters con-
tain about the same oxygen concen-
tration, roughly 10 parts per mil-
lion, regardless of how they were
treated before packaging.

Pt wizal

How do you safely extend the use
of packaged liquid yeast? | seem to
remember an article a few years ago
that talked about getting six batches
of beer out of one packet of Wyeast. |
don’t want to get into yeast slants or
propagation; those methods are too
complicated. | just want to learn how
to get more than one clean and uncon-
taminated use per packet.

Sidney L. Patin
Colorado Springs. Colo.

‘ Keg beer without a keg!

Beer
Dispenser

401 Violet St.

1

Golden, CO 80401

Just PRESS, POUR & ENJOY!

« Easier to fill than bottles - No pumps or CO2 systems.

+ Holds 2.25 gallons of beer - Two “Pigs “ perfect for one
5 gal. fermenter,

+ Patented self-inflating Pressure Pouch maintains
carbonation and freshness.

+ Perfect dispense without disturbing sediment.

+ Simple to use - Easy to carry - Fits in *fridge”.

+ |deal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brewer.

QUOIN  (pronounced "coin")

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www partypig.com
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11 breweries recycle their

yeast to some extent, and

the key to yeast reuse
begins with cleanliness. Any bacte-
ria picked up from wort coolers, fer-
menters, or beer hose will start to
grow during beer fermentation and
will eventually become a prominent
part of the yeast population. This is
when re-using yeast becomes the
brewer’s worst enemy. If you want
to get six uses out of one packet of
liquid yeast, cleanliness is a must.

The easiest and perhaps most
reliable method of harvesting and
re-using yeast is to brew frequently.
Yeast is healthiest when it is used
soon after harvest. Most ale strains
can be harvested by skimming the
yeast from the top of the fermenter
about four days after fermentation
has begun. Lager strains do form a
thin yeast head on top of the fer-
ment, but the cell density is too low
to give a very good yeast harvest.

If skimming the fermenter is not
an option, most ales strains and all
lager strains will eventually settle to
the bottom of the fermenter where
yeast can be harvested. Cooling the
fermentation after the diacetyl rest
usually helps get the yeast to the
bottom of the fermenter. After the
yeast has settled, rack the beer into
another fermenter and collect the
yeast by carefully pouring it into
a clean and sanitized storage
container. Whether top cropping or
harvesting from the hottom, it is best
to use the yeast as soon as possible.

When yeast is fresh it will start
fermentation quickly and will
suppress the growth of bacteria that
are most likely somewhere in the
wort. This effect is due to the yeast
lowering the pH of the wort during
the early stages of fermentation and
due to their rapid uptake of nutrients
when fermentations start to rock and
roll. Microbiologists call this competi-
tion — competition is good!

One of the problems with yeast
reuse is that taking everything [rom
the bottom of the fermenter is not
very exact. In the process of har-
vesting yeast, a lot of trub and dead
yeast are likely to be brought along
for the ride. Since trub and dead
yeast tend to settle quickly from the

wort, their concentration will grow
with successive uses il precautions
are not taken.

One of the best methods to limit
dead yeast and trub carry-over is Lo
remove them as soon as the living
yeast wakes up and disperses in the
wort. The easiest way to do this at
home is to rack the beer before rapid
[ermentation takes off but after the
good yeast starts to produce some

carbon dioxide. This is usually about
12 hours after pitching. In commer-
cial breweries “lotation” (purging
air through pitched wort to drive the
dead yeast and trub to the wort sur-
face) and cone blowing or purging
the unwanted schmoo {rom the tank
bottom are two common methods
used to deal with the same problem.
Unfortunately, most homebrewers
don’t have the tools required for

TIRED
F
BAD

BEER?

To Brew the Best,
Brew With the Best:

Quality Supplies from
a reputab
bomebrew shop.

Call 1-800-999-2440

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

a service of

Crosby & Baker Ltd

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

Morgan’s and much, much more!
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cone blowing or flotation.

Once yeast is harvested it should
be stored in a clean and sterile con-
tainer at cold temperatures (32° to
38° F) until use. To prevent possible
explosions, do not seal the yeast
container. Covering with aluminum
foil or plastic wrap works fine. As
long as the yeast is used within two
weeks it will be okay. If you want
the healthiest yeast, use it immedi-

ately. The drawback with immediate
reuse is that you will be brewing
every seven to 10 days and
producing enough beer to satisfy
more thirsty friends than you want
hanging out at your home.

One technique 1 like is to form a
brewing circle. The only requirement
Lo the brewing circle technique is
that all members of the circle have
to be reliable. The idea is simple.

than Siebel.

Let us give
vyou a lasie of
the business.

If you're thinking of taking /
brewing, there's no better place Lo get vc

The Siebel Institute is America’s oldest, largest and most
respected brewing school. Nearly all the beer brewed in
America—from micros to industrial giants—comes from
breweries with Siebe! graduates on the brewing stafl

Our classes cover every aspect of the art and science of
brewing. Ca for a complete course catalog. It's time
to get a real taste o

the brewing business.

HANDS-ON AND INTRODUCTORY SHORT COURSES

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 75 WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the re

SIEBEL INSTITUTE
OF TECHNOLOGY

4055 W Peterson, Chicago, IL 6
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When the yeast is harvested and
ready to ferment another five gallons
of wort, one of your brewing buddies
is prepared to use it. When his balch
is complete, he harvests the yeast
and passes it to the next anxious
brewer in the circle. | have success-
fully used this method and can
guarantee success if the circle

works as a team. This means thal
the first brewer doesn't brew an
imperial stout if the second brewer
is planning a light ale.

If you don’t have a brew circle,
try propagation. Propagation is just
a smaller-scale fermentation. Start
with one packet of liquid yeast and
grow it up in a quart of wort. When
it’s time (o brew use about 90 per-
cent of the starter for the brew and
transfer the remainder to a clean
and sterile quart jar. At the end of
your brew day, fill up the quart jar
with fresh wort and store it in a
cool place. After about two days
transfer the starter (o the refrigera-
tor until you are ready to brew
again. On brew day take the starter
from the refrigerator and allow the
yeasl Lo wake up. Repeat the
process in the same manner as
before and you will find success.

Whatever method is used, pay
attention. If the fermentations take
longer to start, if the beer tastes
funky, or if the yeast staris to lose
its Mlocculation (settling) properties,
start over. As long as things are
clean and the yeast is reasonably
fresh, six brews from one yeast
packet is an attainable goal! B

Do you have a question for Mr.

Wizard? Write to him /o Brew Your
Own, 216 F St., #160, Davis, CA
95616. Or send e-mail to
wiz@byo.com.

Mr. Wizard, BYO's resident expert, is

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



Leading the Pack in Indy

by Stan Hieronymus and Daria Labinsky

Brewer: Brook Belli

Brewery: Oaken Barrel Brewing Co.
Years of experience: Pro for four
years and homebrewer for four years
Education: Civil Engineering Degree
at Virginia Tech, Siebel Institute
Degree

House Beers: Meridian Street
Lager, Big Red, Leroy Brown, Razz
Wheat, Snake, Snakepit Porter

What happens when your brew-
ery grows faster than planned, when
you take a giant step from running a
seven-barrel pub system to running
a 50-barrel microbrewery?

Although the owners of the
Oaken Barrel Brewing Co., in the
Indianapolis suburb of Greenwood,
eventually hoped to expand, it
wasn't something they had in their
short-range plans. But when the
Indianapolis Brewing Co. went on
the block last year, Oaken Barrel
owners Bill Fulton, Brook Belli, and
Kwang Casey decided buying it was
an opportunity they couldn’t pass up.

Besides, the pub’s brewing sys-
tem was practically maxed out, and
storage space was at a premium, so
they knew Oaken Barrel would have
to expand eventually. They raised
money privately and became the
owners of IBC's brewing equipment
and bottling line late last year,
taking possession on Jan. 1 of the
warehouse space where those are
located.

With the demise of the
Evansville Brewing Co., Oaken
Barrel is now Indiana’s largest
brewery. The new purchase added
9,000 square feet of space to the
650-square-foot pub brewery and
expanded capacity from 2,000 to

Oaken Barrel Brewing Co.

Gt

10,000 barrels.

Rather than dive right into the
new equipment, Belli, the director of
brewing operations, decided to test
the brewing waters. “We're not
afraid to take our time,” he says
of the one-day-a-week summer
brewing schedule. “Until we're
able to be there two to three days
a week, it's hard to get used to
everything. You go in and it’s like,
‘Where'd | leave off?"

“We need to make a lot of
money before we can make a lot of
changes there. We don't want to
overextend ourselves.” Still, he
adds, “I'm looking forward to the
time when we can make that the
focus more than the pub.”

Buying Indianapolis Brewing
isn't the first step Oaken Barrel has

taken sooner than planned, and the
owners have approached each new
step with the same kind of caution.
Not long after opening in July 1994,
the brewpub became a distributing
microbrewery thanks to the popu-
larity of a beer called Razz Wheat.

Although Belli never made a
raspberry beer as a homebrewer, he
did so at the request of Fulton’s
wife, Patty, who had tried several in
the Northwest. “I think it was the
only fruit beer in the state,” Belli
says. “We didn’t plan to sell it off-
premise, but more people came in
and tried it. It was the one beer
they focused on, like nothing they
ever had before.”

Within two months of the pub’s
opening, bar owners were coming
in wanting to buy it. “We didn't try
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to solicit accounts,” Belli says.
“They came to us and said that’s
what they wanted.”

Adds Fulton, “We tried to take il
off tap, and we couldn’t.” Off-
premise, they found, “it wasn't the
sales that were important, it was
the fact that it was a drawing card.
Bud Ice isn’t going to draw some-
body into their place, but Razz
Wheat will.”

Boosted by that initial success
and by winning a silver medal for
Razz Wheat at the 1995 Great
American Beer lestival, Oaken
Barrel targeted likely accounts.
“The places we picked were horri-
ble,” Belli says with a laugh. “So we
pulled back and let them come to
us.” Today, the beer and several
other Oaken Barrel brews are sold
off-premise through Hoosier Micro

Everyone needs a measure by
which to judge their own
brewing efforts. I offer these
classic Fuller’s Ales as your
“benchmark” ales.

Reg Drury
Fuller’s Brewmaster

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

FOR A FREE BIER BARON'S GIFT CATALOG CALL 1-800-589-2437
SEND E-MAIL TO BREWMASTER REG DRURY AT info@paulaner.com

imported by PXA - Purveyors of the World's Finest Ales - Englewood, CO

7 )

FULLERS
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Distributors.

Three brewers run Oaken
Barrel's brewery: Belli, Brewing
Coordinator Jerry Sutherland, and
Brewer Tony Diggs. They do two
seven-barrel brews on brew day
and transfer them into a 14-barrel
tank. Belli says he and brewer Gus
Chalfant, who died last year,
“rebuilt the whole thing” over the
past few years. By adding live 14-
barrel conditioning tanks, the brew-
ery doubled its capacity relatively
cheaply.

In addition to Razz Wheat, the
most popular beers at Oaken Barrel
are Meridian Street Premium Lager
and Snake Pit Porter. Meridian Street
Lager is a medium-bodied, straw-
colored lager in the helles style,

It’s hopped with American hops,
including Cascades, which Belli
describes as his “workhorse bittering
hops,” with Liberty and Crystal
added late in the boil. Meridian
Lager took a silver in the Munchener
lHelles and Lxport category at last
year’s Great American Beer Festival.

Snake Pit Porter is a coffeeish
porter made with chocolate, crystal,
and black malt. Other popular beers
include Leroy Brown, an English-
style brown ale made with honey,
and Big Red, a red ale. Despite the
fact that Razz Wheat, Snake Pit
Porter, and Meridian Lager account
for two-thirds of the pub brewery’s
output, Oaken Barrel has been able
to make about 15 beers each year.
“Brook likes (o keep eight beers on
tap,” Fulion says. Popular seasonals
include Plum Stout, which is avail-
able in the winter, and a German-
style unfiliered wheat beer called
King Rudi, sold during the summer.

Eventually, the eastside brewery
will take over production of the
porter, lager, and Razz, hopelully
freeing up the pub system some-
what. The IBC equipment includes a
25-barrel brew kettle, two 50-barrel
fermenters, and five 50-barrel con-
ditioning tanks and a bright tank.

But it will take months to get
it on track. For one thing, Belli is
concerned about how the lager will
translate to the bigger system. “The
lager’s always been tricky with yeast
management,” he says. “I'm hoping



to get a new mill installed before we
lager over there. The water’s a little
different, the mill’s a little different.”
The fact that Diggs formerly worked
at Indianapolis Brewing will help.
“It’s nice to have him familiar with
all the equipment,” Belli says.

Even when the eastside brewery
is fully operational, Oaken Barrel
doesn’t plan to sell much beer out-
side central Indiana. The brewpub
produced more than 1,000 barrels
in 1997 and has at times been on a
1,300-t0-1,500-barrel pace this
year. “May was tough for us” with
the Indianapolis 500 and the NBA
Pacers in the conference finals, Belli
says. “We were out of lager, brown,
red; we were down to four beers at
one point.”

Fulion, who's from Indiana, and
Belli were working as engineers in
Atlanta when they began talking
about opening a brewery-restaurant.
At that time, the early 1990s, brew-
pubs weren't legal in Georgia.
“Microbreweries were legal, but
starting a micro was a struggle,”
Belli says. “A restaurant is a built-in
market for your beer.”

Neither man had restaurant
experience, but through a [riend
they found Casey, a restaurant vet-
eran who was looking [or a new
opportunity. They contributed their
own money and raised additional
money privately. Casey serves as

-‘l’rvnsmgatnm puree.
OMlI!miHemtnthmgm '
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director of restaurant operations for
the brewery, while Fulton is director
of business operations.

Oaken Barrel had expanded
twice before buying Indianapolis
Brewing, first opening a beer
garden in 1995, then adding the
Brewhouse Bar to its original bar
area in 1997. Late in 1996 the
brewery bought a small bottling

line from Kalamazoo Brewing Co.

Razz Wheat, Meridian Street
Lager and Snake Pit Porter are
now available in 12-ounce botiles,
and the pub’s pale ale may be in
bottles by the time you read this.
The brewers bottle about 50 cases
al a lime, so they can control
product freshness.

Oaken Barrel Brewing Co. is
open Monday through Saturday for
lunch and dinner. The Brewhouse
Bar is open on Sundays as well.

Oaken Barrel Brewing Co.,

50 N. Airport Parkway, Suite L,
Greenwood, Ind. 46143.

(317) 887-2287. Web site:
www.oakenbarrel.com

Tips

With the success of the Razz
Wheat, Belli has had a lot of
practice making fruit beers.

“You don’t want to overpower
the fruit flavor with something else,
like hops or yeast,” Belli says. A
Belgian or German yeast can add fla-
vors you may not want. Instead he
recommends using a neutral yeast.

So what'’s the best form for your
fruit? For homebrewers, using fresh
or frozen fruit isn't too much of a
problem, according to Belli. “I sug-
gest steeping the fruit in hot water,
about 180° F, for 15 minutes to pas-
teurize it. Whole fruit with skin
should be erushed before adding to
your fermenter. 1 choose not to boil
fruit to keep more of the fruit aroma
intact. If you do boil the fruit you will
set the pectin, which will result in a
hazy finished beer. To break down
the pectin try adding the enzyme
pectinase at the end of fermentation.

For simplicity’s sake, Belli
suggests using a puree instead of
fresh fruit. “T have used fresh fruit,
and it was a lot of work,” he says,
recalling a time when he was
colored red up to his elbows from
crushing blueberries.

He warns that purees will vary
from lot to lot, just as fresh fruit
varies from crop to crop, and their
flavors fade over time. A recent
batch of Razz Wheat tasted quite
different from the usual brew,
because the puree wasn't as fresh
as it normally is.

That beer was made at the east-
side brewery. “It seemed lighter; it
didn’t seem as raspberry as we
expected,” he says, but he attrib-
uted that to the new brewing sys-
tem. “Then we made a batch at the
pub and it went like wildfire.”

But the next batch was made at
the pub with the same puree as the
first one, and they discovered the
puree was responsible for the
difference.

“I didn’t realize it until it was
out of the fermenter,” he says.
“Then, you're kind of stuck.”

Add fruit to taste as you go
along. “I add it to the fermenter and
let it ferment out, pull a sample, and
taste it,” he says. “If you keep (the
fruit) clean, and it's pasteurized, you
can just dump it in and the beer
takes off again right away. As long as
it’s still warm, the fruit sugar will
allow fermentation to continue.

“If you do get a stuck fermen-
tation, don’t be afraid to keep
adding yeast after you've added the
fruit,” he says.

Once you find a fruit that works,
don’t stop there, Belli advises.
“Don't be afraid to experiment with
different fruit beers. Based on the
success of Razz Wheat, I tried a
cherry beer. Customers who didn’t
normally drink Razz Wheat like the
cherry beer because the flavor was
more subdued.” When the cherry
was gone customers were clamoring
for the next fruit beer.

“Over the past four years I have
tried raspberry, peach, apple, blue-
berry, and even plums in beer,” he
says. “Some brewers scoff at the
fruit beer style, but when customers
are making requests it's hard to say
no.”

That's the joy of brewing at a
brewpub and later going to a micro,
Belli says. “You can experiment at
the pub and get customer feedback.
If a beer is well received it can be
brewed on a larger scale at the
micro.” H

Stan Hieronymus and Daria
Labinsky are authors of the Beer
Travelers Guide, which lists more
than 1,700 US brewpubs, bars, and
restaurants that serve flavorful beer.
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