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AN ALL-GRAIN, FRESH WORT BEER KIT?

- DAMMIT JIM.TM A
BREWER NOT A MAGICIANI

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 @’
only  minutes : \
and make your -
best recipes -
even Dbetter. . b
Brew House: e
the next -
generation of oS
homebrewing.

- -

RIF Vienna Lager
(Recipe for S US gallons*)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
| 02. Saaz hops
Wuyeast 2124 Bohemian lager yeast

k. Crack your grains and place Gtout
- them in a grain bag. P"EISHEF
2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or Pale Ale
larger) pot. Place over medium - Wheat Beer
heat. Bring temperature to g
I?D':gand I?old for 20 minutes. Munich Dark Lager
3. Remove and discard grains and boil Extra Special Bitter
for 20 minutes. At the end of the boil. add i omi
Saaz hop$. remove pot from heat and steep Rowsricaj Promyum Lager
hops for S5 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 assimitation.

*This recipe Is for the 5 US'gallon (19 litre) kit Get in touch and we'll send you the !
Canadian version. We have other recipes too —just ask.

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

CANADA,. WESTERN USA EASTERN USA

Spagnol's Wine and Beer Making Supplies Ltd. Crosby & Baker
. Tel: I-BO0-663-0954 1-800-999-2440 (MA)
Fax: -888-557-7557 1-800-666-2440 (GA)
L -
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And with our Master BlendS’ gy From Australia, home of some of the
& world’s very besr beers, comes a 1
style your Beer to Taste. ekl e

of brewing kits of the finest traditional quality.
The name Morgan’s stands for superior
- i E R - :

: brewing products that are savored by those
WAy SANTRy who understand the difference between good

i beer and great beer.

Only the highest quality Australian two row

T Wi , malted barley, hops and roasted malts are

k used ro produce a classic range of beer kits.
LY
Morgan's unique ‘kettling’ during

manufacture guarantees superb final clarity,

aroma and flavor.

Morgan’s Master Blends
Morgan’s Master Blends are unique in that you can now
tailor your beer to taste prior ro fermentation. Concentrates

of specially roasted brewing grains with a range of flavors, The Master Beers

aromas and colors that, when added to your brew, will

impart a depth of character for your own special beer. The Mastel' Ble]ldS

DisTriguTED BY USA LD Cartson Co (216) 678-7733 Crossy & Baker Lo (508) 636-5154 F. H. Srenaast (503) 232-8703
CANADA ABC Corx Co (519) B68-8160 Canuck Brewing Propucts 1 800 661-6633

Home Page - http:/www.morganshrewing.com.au
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WHO SAID YOU CAN’T TEACH AN
OLD DOG NEW TRICKS. |

PLAIN & HOP PLAIN
FLAVOURED

Crystal Malt Extract
|

Roasted Malt Extract

Light Malt Extract

Dark Malt Extract

~ Diastatic Malt Extract
Amber Malt Extract

Wheat Syrup

~ YOU CAN! >

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Buullidog PBlonds

Distributors in U.S.A E : Canodion Distribulers -
Ld. Carlsen Co Lid Crosby 8 Baker Brewmaster FH, Steinbart Lindstrom Beer & Wine Making Supplies Lid Divin Distribution W.H. Brown
443 Portage Boulevard 999 Main Road 2315 Verna Court 234 5.E. 12th Ave, 190 Brockley Drive 3220 Léro Rue 105 Akerley Blvd
Kent Wastport San Leandro Partland Hamillon 5t Huber! Dartmauth
Ohio 44240 Mass. 02790 California 94577 Oregon 97214 Onlorio LBE 3C5 Quebec J3Y 8YZ Nova Scotia BJB JRJ
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Campaigning Again

oes anybody care about

politics any more? Turnout

on election day is expected
to be around 30 percent, and even
that number is dramatically inflated
if you count everybody who's
eligible to vote but never hothered
to register.

Pundits spout a million reasons
people don’t vote, but | know the
real reason. People are bored! For
something like 140 straight years
there have been two basic choices
on election day, Republican and
Democrat, Give or take a Populist
here or a Bull Moagse there, it's been
the same thing for generation after
generation.

The fact is, it’s time for a new
party. One that will get people
excited. One that will talk about new
ideas, new approaches. It's time for
the National Homebrew Party!

Now, those of you who have
been around for awhile and have
long memories — specifically those
who never forget when things
go wrong — may recall that I
attempted to inaugurate the
National Homebrew Party (formerly
United We Brew America) two years
ago during the presidential election.
Unfortunately, things didn’t work
out so well. The Homebrew Party
candidate for president, me (hey, it
was Iwo weeks before the election;
we didn’t exactly have time for a
national convention), received only
two known votes (thanks, Mom).

This time we're starting earlier.
Here are a few key NHB Party plat-
forms for anyone interested in
campaigning for local office on the
party ticket.

Budget: A) Pay the bills. B) Buy
brewing supplies. C) Spend whatev-
er’s left on beer.

Welfare: Always share brews
with friends who didn’t make it past
A this month.

Interest Rates: Get the credit

October 1998 Brew Youn Own

cards with the low ones.

Defense: Always keep enough
beer on hand for a two-front party.

Religion: Lift import duties on
any beer made in a monastery.

Global Warming: Winter ales for
everyone!

Peace Initiative: Clean up the
kitchen as soon as you're done and
definitely before the next meal (and
yes, breakfast counts).

Crime: Mandatory sentencing for
people who say yes. they'd love to
try your homebrew, then let it sit in
front of them without so much as
faking a sip (not that I'm bitter).

If you need some inspiration
before mapping out your campaign
tactics, check out Mikoli Weaver’s
in-depth article on bock beers
(“Bock, in Four Movements,” page
36). The article presents historical
information, brewing strategies, and
recipes for bock and three related
styles: maibock, doppelbock, and
weizenbock. Weaver, who has writ-
ten for our sister publication,
BrewPub (a magazine for brewpub
owners, managers, and hrewers), is
head brewer at Woodland Brewing
Co. in Seattle. He brings a unique
perspective to brewing. In addition
to being a brewmaster, he is a clas-
sically trained chef with a culinary
degree from Instituto di Cucina
Science in Susa, Italy.

Come to think of it, those are
pretty good qualifications. | wonder
if he has any plans for the year
2000 — say around November!

Czé’f’ e
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QUALITY AND CONSISTENCY.

THAT IS WHAT YOU EXPECT AND DESERVE. AND THAT IS EXACTLY WHAT WE AT
RJ GRAPE PRODUCTS ARE COMMITTED TO DELIVER. FROM VINEYARD TO TABLE,
EVERY STEP IN THE PROCESS IS CAREFULLY AND THOROUGHLY MONITORED TO
ENSURE THAT YOUR EXPECTATIONS WILL BE MET AND SURPASSED.

IT IS OUR PLEASURE AND PRIVILEGE TO ENABLE YOU TO CREATE THE FINEST
QUALITY WINES FROM AROUND THE WORLD, DESIGNED TO BE CONVENIENT AND

REWARDING FOR NOVICE AND EXPERT ALIKE.
CIRCLE 45 ON READER SERVICE CARD

RJ Grape Products Inc. Telephone: 1-519-743-3755
Telephone: 1-888-602-4444 Facsimile: 1-519-743-4613

Facsimile: 1-888-602-7777 Website: www-rjgrape.com



From Our Brewery
To Yours

1P Premum n
_-'b”“"f”(t’df ) u‘)
Virstryali il 2R

r. - ."

’
b.._l

fan

oD R 4 AT A
P NS ‘i e, :&?;& .o For the retailer nearest you, award-winning
ol R ;.L‘ o~ ;f,:? %, recipes, newsletter & more, visit our web site
T L & A *=~  atwww.cascadiabrew.com.

. CIRCLE 17 ON READER SERVICE CARD

ddse



How | Spent My Summer Vacation

When I was a kid, going 1o
summer camp was the cool thing to
do. You got to do [un things like ride
horses, canoe on the lake. You got to
meet kids your own age who also
liked to ride horses and canoe. You
also learned useful skills (I'm still the
best pre-fire stick piler and I'll never
be lost in the woods if there is any
moss lelt on the trees). Tt seems like
the latest trend in vacations for the
older kids (in their 20s through their
80s) is to go back to camp. Baseball
fantasy camp, dude ranches, spa
trips for the ladies. Now there's a
camp [or me: beer camp.

The course, which was sponsored
by the American Brewers Guild and
held in Woodland, Calif., was “The
Brewers Fantasy Camp: The Ultimate
Four-Day Brewing Experience.”

I'm not talking about a bunch of
beer nuts brewing five-gallon baiches
together and sharing sparging
techniques. T met plenty of kids my
own age who shared my inierest. We
gol to brew 310-gallon batches on a

professional 10-barrel system and
went behind the scenes at Sierra
Nevada Brewing Co. We also learned
new and useful skills (laboratory
techniques and brewing).
I'm gonna ask Mom to send me
back next year!
— Paul Dineen
San Francisco

Justifiably Bitter

Sometimes you come up with a
greal name and create a beer to go
with it. This was such a case. The
photo used in the label was taken at
the 1996 Olympic Games in Atlanta.

It was a crew photo of all the

people who were working in the
lighting tower where the explosion
occurred taken two days before the
event that plunged us all into history.
I cropped it down Lo just mysell,
another lighting programmer, and

our buddy, Richard Jewel, the security
guard.

After the events following the
explosion, the photo and title just
suggested themselves. [ have a great
letter from the FBI thanking me for
my assistance and information that
may just find its way into a label
next year.

— Zeb Cochran
Henderson, Nev.

This beer was inspired
by the 1996 Olympic
Games in Atlanta.
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MAKE YOUR OWN
GREAT-TASTING WINE

AT HOME — IT'S EASY?!

AT LAST, A MAGAZINE FOR PEOPLE
WHO MAKE THEIR OWN FINE WINES!

WineMaker magazine gives you the
knowledge and expertise you need
to craft world-class wine. Every
story and picture supports this
hands-on, step-by-step
approach. The magazine
is designed to help
everyone from beginning
winemakers working
with kits to advanced
winemakers who start
with fresh fruit! This
premier Annual Edition of WineMaker has all
the information you need to create great tasting
wine the very first time. Just $4.95.

WineMakeris created by the same people
who publish Brew Your Oumn,

READ GREAT FEATURES SUCH AS:

* Great Wine from Kits, Step by Step
* Flavor Secrets You Should Know

* Choosing the Right Kit

» Finding the Best Grapes

* 5 Keys to Identifying Wine Flavors ’nﬁ'ﬁiﬁﬁgﬁ% scl?cllﬁs"s AND
* Troubleshooter’s Guide: -

Conquering Off-l-‘l‘z.wnm * Varietal Focus (530) 758-4596
* Beyond Grapes: Tips for * Tips from the Pros TO FIND A COIPY
Making Fruit Wine e Must Haves NEAR YOU!

* Bottling Basics and much o Cellar Dwellers
more!

* Winery Spotlight and much more!

AVAILABLE AT HOMEBREW & WINEMAKING SUPPLY

STORES AND NEWSSTANDS EVERYWHERE!
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Wanted: New Clones
Dear Brew Your Own,

I love reading your
magazine every month. |
was especially excited
when I saw a picture of a
Bitburger Pils bottle in the August
article about pale beers (“Go for the
Gold with Pale Beers”).

Unfortunately there was nothing
mentioned about Bitburger. I was
hoping for a recipe. T was stationed
near Bitburg, Germany, during the
Cold War (1945 to 1990). I grew to
love Bithurger Pils and began
homebrewing when I returned to
the states to try to duplicate that
wonderful bhier,

It would be nice il you could
do an article about Bitburger Pils.

I would like to read any information
you could provide about the
subject.
Richard M. Fisher
via e-mail

Dear BYO,

Do you have or do you know of
anyone who may have an extract
recipe for Schlitz or Ballantine XXX
Ale?

This may be a rather strange
request coming from a home-
brewer. My parents drink Schlitz
and Ballantine Ale. They do like
homebrew but would prefer to
stick with their old favorites. 1 fig-
ure that if I can get clone recipes
for both I can brew it myself and
even though it may taste the same,
it will be a much more noble brew
than the mass-produced beer they
buy now.

I have an all-grain recipe that 1
have been unable (0 convert and 1
figure that somebody somewhere
must have a clone for these beers.
Normally I would just go for the
trial-and-error method, but with a
new house and children ages two
and seven months, money and time
are nonexistent. Any help would be
greatly appreciated.

Ken Banestul
Cropseyville, N.Y.

Readers, any recipes? Send us a

clone for Schlitz,
Ballantine XXX, or
Bitburger.

Or send us a recipe
you've brewed for the
Jolks. Perhaps a “just like
Dad used to drink” Recipe
Exchange is in order. As
always, free BYO T-shirts to
everyone whose recipe is
published.

Conditioning With Slurry

Dear BYO,

I read somewhere that freshly
cultured yeast slurry and sugar can
be added to the bottling bucket to
assist in bottle conditioning. The
author went on to state that “the
slurry from one pint of yeast
culture should be more than ade-
quate” but later cautioned against
adding too much, which can accel-
erale autolysis,

How much slurry is too much?
Should I use some sort of sugar with
all the yeast slurry? How much
sugar, il any? I brew five-gallon
batches.

Angelo Fertonani
La Jolla, Calif.

Unless you have left your
secondary unattended for a couple
of months (or fined/filtered your
beer). you should have enough
viable yeast in solution to do the
Jjob.

They will, of course, need a
new source of nutrients. Dextrose,
or priming sugar (usually corn
sugar), will do it. Most people find
two-thirds cup per five gallons
enough. Mix it with some water
and bring it to a boil for several
minutes before adding it. Let it cool
before adding it to a glass carboy.

Some people like to use mall
extract for priming. Just remember:
It isn’t as fermentable as sugar,
and you'll probably need about a
cup per five gallons.

If you add yeast, you will
still need to add priming sugar.
More than the slurry from a pint of
culture would be too much yeast.

Brew Your Own Oetober 1998 n

Mai]



You would end up with a thick
yeast layer on the bottom of the
bottle.

German Lesson

Dear BYO,

I was reading Mail (July "98
BY0) and noticed a question about
pronunciation of German beer
types. You did the reader little good
= by only pronouncing one type, hefe-
18678 N. Hwy. 99 . - weizen. [ can't recall all the names
Acampo, CA 95220 - e 4 3 and descriptions for German beers,
%g 33::??3}% fox = . R ¥ : but I'll attempt to list a few for the

88 benefit of your readers.
- 2 1. Alt: (ahlt), literally, “old” as in
2 - altbier. I think it could be translated
ALEXAND 7 “old style” or “old fashioned.”
= N 2. Helles and Dunkel: (kell-a and
are packaged for your convenience in & doon-kel, arc opposite words

1 = meaning “light” (colored) and “dark.”
5 &4 Ib‘ cans. “Lite” beer, though less filling, origi-

Pale, Wheat, Amber, Dark, Lager, & Nut Brown @ ™" aer danger. 1 o s

Custom extracts produced to brewer's specs refers to the type of yeast, but the
_ _ . T word means “to store.” A lager is a

AR e - : storage room or space in German.
CIRCLE 15 ON READER SERVICE CARD 4. Weihnachtsbier: (vy-nahks-

B R bier), is Christmas beer. Technically,
1 er 1Ce the prefix “weihnachts” is a combi-
Tbere s one rev €rs esour ce nation of “weihen” (to consecrate)
and “nachten” (nights).
fOOI no 5. Mérzenbier: (marts-en-beer)
e o
aspiring

“grossmutter.” Greal grandmother is
brewing experience, there's something in it for everyone. Best of all, it's
8

comes from the word “Maerz,”
meaning the month of March. |
“urgrossmutter.”
I know this letter might gel me
free for the asking (and on-line), so call the good folks at Brewers Re- Tell Us What You Think!
source, we'll be happy to rush you a copy. :

don't know why it is misspelled.
6. Uralt: (oor-ahlt) means “very
old.” For example in another con-
[
without...
] el flamed by beer purists and German
og/ language experts. Please be kind.
oeoe ’ f 3 fh e Tom Welch
’ Fairbanks, Alaska
Brewers Resource Catalog!
1-800-8-BrewTek (827-3983)
Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012

text, Grandmother in German is
It's the most complete catalog in the industry, and regardless of
CIRGLE 11 ON READER SERVIGE CARD

Share your comments, guestions,
and ideas. Write to Mail_¢/o Brew

Your Own, 216 F Sireet, Ste. 160,

Davis, Calif., 95616. Or e-mai
edit@byo.com. Y
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Recipe [/xchange

A Rock, a Juggler, a Painter

by Scott R. Russell

he summer of 1998 was a
very warm one all over the
United States. Wildfires in

Florida, record heat waves in the
Midwest and in New England, dry,
desert-like conditions over most of
the Rockies, from Idaho to Arizona.
Blame it on La Nina, right? Well,
whoever gets the blame, as cooler
temperatures move in with autumn,
we need to toast the new season.

The key word here is haystack.
Three reasons: In June | was at
Cannon Beach, Ore., site of the
very famous Haystack Rock, a
huge chunk of basalt about

Ingredients:

o 1/3 tsp. winemaker's acid blend

e 2 |bs. Belgian pilsner malt

» 2 lbs. Belgian wheat malt

¢ 0,5 Ih. medium crystal malt,
55° to 60° Lovibond

¢ (0.5 Ib. flaked wheat

4 |bs. unhopped wheat dry malt
exiract (+/- 50% wheat)

» 1 large pinch loose Saaz hop
flowers or 1 Thsp. or so of Saaz
hop pellets (3.6% alpha acid) for
15 min.

« 1 gram spice blend (equal parts
coriander, cumin, ginger, winter-
green, and siar anise, ground
and mixed thoroughly)

* 1 gt. yeast slurry (see note)

» 7/8 cup corn sugar for priming

Step by Step:

Heat 7 qts. water to 162° F. Add
acid blend. Crack pilsner and wheat
malts, Add malts and flaked wheat
to mash water. Hold at 153° F for
90 min. Run off to kettle; sparge
with 2 gal. water at about 168° F.

To the ketile add dry malt
extract and bring to a boil. Total
boil is 75 min. Boil 60 min.. add

150 feet offshore that is the nesting
ground for a couple dozen differ-
ent types of protected seabirds.
That’s one.

I also recently took in the Big
Apple Circus and was amazed by a
juggler's performance. I got to
thinking about juggling
and remembered a
street entertainer we'd
seen in Burlington,
Vi., a huge guy,
juggling bowling

=
¥ ==

Haystack Wheat

(5 gallons, partial-mash and extract)

hops (loose hops in a mesh bag,
pellets as is). Boil 15 min. more,
add spices and remove from heat.
(ool and pour into fermenter. Top
off with enough pre-boiled, chilled
water to make 5.25 gal. Aerate
well! At 70° F or so, pitch yeast.
Ferment cool (60° ) for two
weeks, rack to secondary, and
condition for two weeks near
55° E. Prime with corn sugar and
bottle. Age in bottles 10 days.

Notes and Variants:

All-grain version: Mash 5 lbs.
each malted wheat and pilsner
malt, plus the same amounts of
crystal and flaked wheat, same
temperature and time but increase
mash water to 3.5 gal., sparge
waler (0 4 gal. Time your boil to
reduce to 5.25 gal. (add water to
kettle if necessary).

All-extract version: Steep
the crystal and flaked wheal in
3 gal. of walter, heating gradually
to 179° F, then remove grains.
Increase dry malt extract to 8 lbs.

Wheat malt extract: Although
there are a few all-wheat extracts
on the market, you will get a

better fermentation using
the malt extracts that
are a blend of wheat
and barley — usually
about 50/50, but similar
proportions will work fine.

Malts: In this recipe I prefer to
use Belgian malts (from DeWolf-
Cosyns) as they give a fuller, richer
malt profile than their German
counterparts. But use what you
can find; you won't be far off.

Spices: The blend I suggest
above is a balanced one, especially
if used in moderation. It is very
easy to overdo. If you really object
to one of the spices, leave it out,

Yeast: Because this is more or
less a Belgian recipe, I prefer to
use a Belgian yeast. Wyeast has
two strains of Belgian wheat beer
yeast, 3944, which is better suited
to a real “witbier” — which this is
not — and 3942, softer, less acidic
and, 1 think. perfect for this
recipe. Avoid using the Bavarian
or Weihenstephan wheal strains
as they are too fruity and eslery
for this recipe.
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Recipe Exchan{}e

balls, flaming torches, toy trucks,
fruits, vegetables. He called himself
Haystack.

Third, I plan to take my French
classes (I'm a teacher) to the Boston
Museum of Fine Arts in November
for the big Monet exhibit, which will
include some of his “Haystacks.”

In honor of a summer gone by, a
rock, a juggler, and a painter, | offer
Haystack Wheat Beer. Relatively
light but flavorful. Spicy but still a
wheat beer, first and foremost.

Reader Recipes

Hazelnut Brown
(5 pallons, extract and specialty grains)
Last winter we tried Samuel
Adams’ LongShot Hazelnut Brown
Ale. On the box was a recipe for a
full-grain mash. We did a partial-
mash version, which won two blue
ribbons at a state contest. We were
the first recipients (o win the
Tennessee Homebrewer of the Year

probably the world's finest homebrew supply

Customers in 51
countries and 50
Slates.

St.Patrick’s of Texas
BREWERS surpely
Austin, Texas

world's largest and most comprehensive

HOMEBREWER'S CATALOG
800-448-4224

www.stpats.com

with on-line ordering

FREE

exclusive importer and distributor of

Czech Malt

| "(Czech) barleys are considered the finest
malting barleys in the world."

contest. And we gol to brew a large
batch at Bosco’s Pizza Kitchen and
Brewery in Germantown, Tenn.
John and Doran Moranville
Memphis, Tenn.

Ingredients:

¢ 7.5 Ibs. American pale extract
syrup

e 2 lbs. two-row pale malt

* 10 oz. Munich malt

* 9 oz. crystal mali, 10° Lovibond

* 5 oz. chocolate malt

* 4 0z. victory malt

* 5 oz. cara-pils malt

* 2 oz. Fuggle hop pellets (5% alpha

acid): 1.5 oz. at 60 min., 0.5 oz. at

finish

1/2 tsp. Irish moss for 15 min.

Wyeast 1028 (London ale) yeast

starter

3/4 cup corn sugar for priming

0.85 oz. Noirot Hazelnut essence

at bottling

Step by Step:
Steep grains in grain bag

J. De Clerck, 4 Texthook of Brewing (
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5 Gallon Keg
$27.50

COMPLETE DRAFT SYSTEM

$139.95

Includes New Regulator, 5# CO2 Cylinder,
5 Gallon Cornelius Keg, New Faucet, Lines & Fittings|

Ouality Guaranteed

BREW WIZARDS!

THE DRAFT BEER STORE

1-800-603-9275

Large Selection
Of Draft Equipment

in 3 gal. of water at 150° F for
30 min. Remove grains and add
liquid malt and bring to boil with
1.5 oz. Fuggles. Total boil is 60 min.
Boil 45 min. and add Irish moss.
Boil 15 min. more. Add 0.5 oz.
Fuggles and turn off heat. Cool to
80° F, remove hops, and pitch yeast.

Ferment for seven days at 68° F.
Transfer to secondary and ferment
for 17 days at 66° I%. Prime with
corn sugar, add hazelnut essence,
and bottle.

0G = 1.060

FG = 1.023

Christmas Porter
(5 gallons, extract and specialty grains)
This is a nice, warming brew for
the holidays or anytime you need it.
If you like a strong brew to warm
the body, give it a try.
Don Bouslog
via e-mail
Ingredients:
® 10 lbs. red malt extract
* 8 oz. black patent malt

DISCOUNT

KEG

EQUIPMENT

5# CO, Tank $55.00 |
15# CO, Tank $65.00

Check out our Website!
www.homebeer.com
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* 8 oz. crystal malt, 120° Lovibond

* 4 oz. chocolate malt

* 8 oz. biscuit malt

¢ 1 Ib. brown sugar

* 0.75 oz. Galena hops (11.6% alpha
acid) for 60 min.

¢ 2 0z. ML. Hood hops (4.5% alpha
acid); 1 oz. for 20 min., 1 oz. at
end of boil

® 1 tsp. gypsum

¢ 1 tsp. Irish moss

* 2 packages Wyeast 1056
(American ale)

® 1 oz. Kent Goldings (4% alpha
acid) for hop tea

* 3/4 cup corn sugar for priming

Step by Step:

Steep grains in grain bag in 6
gal. of 155° F water for 60 min.
Remove grains, add mall extract
and brown sugar. Total hoil is 60
min. At boil add gypsum and Galena
hops. Boil 40 min. and add 1 oz. Mt.
Hood. Boil 10 min. more, add Irish
moss. Boil 10 min. more. Add
remaining Mt. Hood, turn off heat.
Cool to 76° F and pitch yeast.

Ferment for four days. Transfer
to secondary and ferment for seven
days. Transfer again and let sit for
five days. Add hop tea (add hops to
16 oz. boiling water for 3 min.
Strain through coffee filter). Prime
with corn sugar and botile at 1.022.
Age for six weeks to three months,

0G = 1.078

FG = 1.054

Silly Old Bear Honey Wheat
(5 gallons, extract and specialty grains)
After two weeks: not bad, but
strong odors. Three months: lastes
great! Strong odors are gone. Four
months: perfect. The longer it sits
the better it gets. One year: best yet.
Kraig Krist
Annandale, Va.
Ingredients:
e 7 lbs. light malt extract
¢ 1 lb. crystal malt, 10° Lovibond
* 6.0 Ibs. wheat malt extract
* 2 lbs. clover honey
* 1 oz. Tettnanger hop pellets (4.4%
alpha acid) for 45 min.
* 1 oz German Hallertauer hop pel-
lets (3.5% alpha acid) for 10 min.
e 1/2 tsp. Trish moss
* 1 pkg Wyeast 3068

(Weihenstephan wheat)
* 7/s cup corn sugar for priming

Step by Step:

Place cracked crystal malt in
grain bag and steep in 1 gal. of water
at 155° F for 30 min. Rinse grain bag
with 2 gal. water at 165° E. Top up to
5.5 gal. and add extract and honey as
you bring (o a boil. Stir often. Total
boiling time is 60 min. Boil 15 min.

Add Tettanger hop pellets. Boil 35
min. more, add German Hallertauer
hop pellets and Irish moss. Boil 10
min. more. Cool, transfer to fer-
menter, and pitch yeast at 70° F,
Bottle after 14 days. Prime.

Paul's Munich Dunkel
(5 gallons, partial mash)

This beer won a first place
ribbon in the dark lager category

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

Reg Drury
Fuller's Brewmaster

Everyone needs a measure by

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

FU

CHISWICK

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 PNA - Purveyors of the World's Finest Ales - Englewood, CO
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at the Sea Lion Suds Fest in Gold
Beach, Ore.
Paul Mabie
Chico, Calif.

Ingredients:

e 2 |bs. two-row lager malt

e 2 |bs. pale ale malt

¢ 8 oz. light German malt

¢ 5 0z. chocolate malt

e 8 0z. caramel mall, 60° Lovibond

e 1 Ib. light British dry malt extract

e 2 Ihs. light malt extract

o 1 tsp. sea salt

s (.75 oz. Nugget hops (16.6% alpha
acid) for 50 min.

® 1 oz. Fuggle hops (6.1% alpha
acid) for 10 min,

e 1 oz. Northern Brewer hops (8.1%
alpha acid) for 5 min.

» Wyeast 2112 (California lager)

* 3/4 cup corn sugar for priming

Step by Step:

Add grain to 1.75 gal. of 163° F
mash water. Hold at 152° I to 155°
F for 60 min. Mash oul at 168° F to

170° F for 5 min. Sparge with 3.75
gal. of waler.

Top up to 5.5 gal. water. Add sea
salt, and extract. Total boil is 60 min.
Boil 10 min., add Nugget hops. Boil
40 min. more, add Fuggle hops. Boil
5 min. more, add Northern Brewer.
Boil 5 min. more. Cool to 72° I,
transfer to fermenter. Pitch yeast.

Ferment at 163° F to 165° F for
12 days, then transfer to secondary.
Let seitle two weeks. Bottle with
priming sugar and condition for two
months (if you can wait).

0G=1.C.2

FG =1.018

Grendel’s Altbier
(5 gallons, extract and specialty grains)
A full-bodied amber ale in the
German altbier style. Malty with
subtle bitterness and a clean finish.
Stephen Spencer and the Crew
Liberty Malt Supply
Seattle
ingredients:
¢ ( lbs. light malt extraci

“You Shodd Have Called Translucent Technologies”

BECAUSE GREAT BEERS
DEMAND GREAT
DRINKWARE...

We undersrand your love and dedication to your craft.
Its exactly how we feel about our custom,
hand etched mugs, pitchers & glasses.

“When You Serve Your Brew, Serve It With Pride!”
For information, prices or samples, call the people who care:

Translucent Technologies Toll-free: 877-275-3800

SPECIAL OFFER!

A PINT ON LS FREE, CALL FOR DETAILS
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e 1 |b. light dry malt extract

¢ 12 0z. Munich malt

* 4 oz. wheat malt

* 2 0z. Special B malt

* 1 0z. Perle hops (8.4% alpha acid)
for 60 min.

* 11/2 0z. Hallertauer hops (4.2%
alpha acid); '/2 oz. for 30 min.,
1 oz. for steeping

» Wyeast 1338 (European ale)

e 3/4 cup priming sugar

Step by Step:

Steep grains in 2.5 gal. of water
at 150° F for 20 min. Remove grains,
add extracts, stir well, and bring
water to a boil. Total boil is 60 min.
Add Perle hops. Boil 30 min. and add
1/2 0z. Hallertauer hops. Boil 30 min.
more. Turn off heat. Add 1 oz.
Hallertauer and steep for 5 to 10
min. Cool. Transfer to carboy and
top up to 5 gal. with chilled, pre-
boiled water. Pitch yeast at 80° F or
below.

0G = 1.050

FG=1010t0 1.012 &

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
[ermentation. Better attenuation.
Cut the risk of off-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8

Orlando, FL 32703

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

* Fintsh your beer with the Carbonater ™ by Liquid Bread
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“Help J[e, Mr. Wjzard’

The Key to Wort Volume

| have been homebrewing for more
than a year and a half. I've mainly
been extract brewing with great
results, but | have reached that
point that every homebrewer
has reached, or will reach: the
need to move on to grain
brewing. Almost every grain
recipe (partial mash or all-grain)
suggests bringing the volume
of wort to six gallons before
boiling, even if the runoff .
after sparging is less G=y
than six gallons. Typically =
in an extract batch | use
two to three gallons of water to
boil my wort, then add enough
pre-boiled and cooled water to
bring my volume to five gallons
prior to pitching.

What effects could boiling
an all-grain or partial mash wort
at a volume of less than six gal-
lons have on my overall batch if |
were to add preboiled tap water to
the wort (to five gallons) prior to
pitching? It seems the pre-boiled,
cooled water would help cool the
wort quicker to pitching tem-
perature.

Thomas A. Adamczak
Grand Rapids, Mich.

his question really has more
I to do with sparging than it

does with the volume of wort
to boil. An all-grain brew begins
with the mashing process. During
mashing, starch is converied to fer-
mentable sugars. A good portion of
the sugars are released into the lig-
uid portion of the mash and crealte
wort, but many of the sugars stay
trapped in the malt particles. When
wort run-off begins, the first wort
that flows from the grain bed is the
wort outside of the grain particles.
In winemaking, this would be
termed the [ree-run and represents

the highest quality must (wine's
equivalent of wort) flowing from the
grape. Winemakers press the juice
out of the grape, and brewers rinse
the malt sugars from the grain bed
by sparging. In both cases the
objective is Lo increase vield.
Most brewers sparge long
enough (o rinse most of the
extract from the grain but
stop sparging when the
wort gravity drops
below about 1.008
specific gravity. Some
brewers measure
wort pll as it flows
from the grain bed
and siop collecting
wort when the pH
approaches six. The
reason for rejecting
high pH and low
specific gravity wort
(the two cases
usually correlate
well) is that unwanted
materials begin to
dominate the compo-
sition of wort. The last
runnings from the
grain bed will con-
tain more tannins
(polyphenols) than
fermentable sugars il too much
weak wort is collected. This can
give beer an astringent mouthfeel.
As a rule of thumb, it's time to stop
sparging when the wort ceases Lo
taste sweel and begins to taste like
a weak cup of tea.

In a conirolled system where
everything relating to extract yield
(malt milling, mash temperatures,
mash thickness, sparge tempera-
ture, grain-bed thickness, wort flow
rate from the grain bed, and so on)
is held constant brew alter brew,
the point at which wort collection
stops is fairly constant. This is why
many commercial breweries collect
a constant volume ol wort in the

brew kettle for a given recipe.

Homebrew recipes always
should be read with a grain of
skepticism, because the author of
the recipe may have different
equipment than you do. When [ use
another brewer’s recipe, I follow the
ratio of malt specified in the recipe
and use the recipe’s hopping
schedule, but that’s about it. I have
my own preferences regarding
mash thickness, sparging technique,
and fermentation practices. | view
recipes as a general guide. If a
recipe says to collect six gallons of
worl, I read that as somewhere
around six gallons depending on
when the wort gravity drops below
my own benchmark of quality. The
main goal I try to hit relating to
the recipe is wort original gravity,
because that has a big influence on
beer flavor,

Another variable to watch with
respect to wort volume is hopping.
If the recipe calls for 2.5 ounces of
hops for a [ive-gallon batch and you
end up with 2.5 ounces in a four-
gallon batch, be prepared for more
bitterness than the recipe describes.

The bottom line is if you get all
the extract out of the grain before
hitting six gallons, then you've done
well. In fact if you get a good yield,
you may have to add water to dilute
the wort gravity down to the gravity
called for in the recipe. You may
also have to use more hops to get
the same bitterness because of the
increased wort volume. In most
cases this tweaking will be minimal
and you probably will end up col-
lecting somewhere between five and
six gallons of wort to get all the
sugar oul of the grain bed.

If you collect less wort than
specified by the recipe, the wortl you
boil will be a higher specific gravity.
This means you may get a little
more worl darkening during the
boil and your hop utilization will
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Mr, Wjzard

probably go down a bit. If you then
add walter at the end of the boil to
bring the volume up to five gallons,
the wort gravity will most likely be
low because that water should have
been used to rinse the goodies from
the grain.

There are commercial brews
that actually sacrifice extract yield
for flavor (imagine that!). One
notable example is Kirin Ichiban.
Ichiban has several slightly different
meanings in Japanese, bul in vague
terms it means “first” and is often
used o denote premium quality.
Kirin Ichiban beer is made by
collecting just the first wort or “free
run” from the grain, and the wort
gravity is diluted to a normal level
with water. This practice eliminates
all the “nasties” potentially
extracted from the grain during
sparging but in the process reduces
the wort volume yield from the
grain. Kirin markets this brewing
practice in the same way many
wineries market using only “free

run” must for their wines. If you did
this al home, a live-gallon recipe
would turn into a three-gallon batch
or you could use about 12/3 times
the amount (five-thirds more) grain
and produce five gallons of wort
post-dilution.

I'm not sure what type of
answer you were in search of, but
hopefully T have addressed your
concerns. Kampai!

| was wondering if you could give
us your expert opinion on whether or
not you should 1) remove hops and 2)
remove trub.

The only reason | can think of for
removing hops is if one has a chiller
that might get clogged. During racking
into my keg, | also get some floating
“junk” in my beer if | don’t first rack
my beer from the primary fermenter
into a secondary fermenter. Most of
the time | just rack into my keg. Please

help. I'm sure I'm not the only one who
wonders about this, although my beer
tastes good.
Jon Bloomquist
Omaha, Neb.
f you don't mind the “junk”
I floating in your beer and you
don’t reuse your yeast, then
hop and trub removal are probably
not necessary. For that matter, you
probably don't have to separate the
wort from your malt. Seriously, a
good beer could be made by
mashing the mall, boiling the whole
mash with hops, and then letting it
cool before adding yeast. At the end
of fermentation you could then sep-
arate the beer from the rest of the
mess, perhaps with a straw
equipped with a coarse filter. Many
traditional “beers” are made in this
manner and more closely resemble
a porridge than a beverage. This is
also how whiskey is made, but the
liquid is separated through distil-
lation.
Given the option, | would advise

Which Wine is

Homemade?

Making it Impossible to
Tell is Our Job!

To receive a free catalog call:

1-800-841-7404

THE LEADER IN HOMEWINEMAKING SINCE 1967.

—

Forget about

washing boles!

3

Get the Handy, Reusable 21,2 gal.
Medicine
Saves time fetching and cleaning bottles. Fits right in
the fridge for cold, on-tap homebrew. System includes
a2 1/2 gal. keg, keg cap assembly, exira seal and hand
pump. Buy an extra keg (only $16.99 for the keg, cap,
and seal... you don't need another pump) so when you
brew a 5 gal. batch, you'll be done in a flash.
Call 1 800 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

ock Keg System!
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hop and trub removal because that
is how beer as we know it is made.
Leaving the hops in the fermenter
will have a different flavor effect,
and leaving the trub in the wort will
also affect flavor. Furthermore, if
you plan to reuse the yeast, a
practice | recommend for several
reasons, trub separation is advis-
able because trub leaves a film on
the surface of the yeast cell, leading
to longer lag times in subsequent
fermentations. Also, you have better
chances of brewing a clear beer if
you remove sediment when you can.

I view brewing as a continual
process of extraction and purifi-
cation. Wort production extracts
sugars, colors, and flavors from
grain and releases bittering
compounds and a wide variety of
aromas [rom the hops. Yeast
processes fermentables into alcohol,
carbon dioxide, and flavor com-
pounds. Some flavor compounds,
such as sulfur aromas, are vented
from the beer, and others are
retained for their pleasant aromatic
properties. Clear beer is then sepa-
rated from yeast solids, often by
using a filter or some sort of yeast
fining. Finally, our body extracts the
alcohol out of the beer and the
whole process is brought full circle.

My philosophy is simple: When
brewing beer, extract and purify
when given the chance, especially if
the action affects flavor positively. If
removing something from the beer,
for example yeast removal via filtra-
tion, is found to be detrimental to
flavor, don’t remove it.

Pt wiza/

I've been brewing my own for just
about a year now. | started doing all-
grain about eight months ago. For the
most part, | am very pleased with my
own beers. Recently, | decided to start
entering competitions to get feedback
and a sense of how | am doing.

| have now entered seven different
beers in three different contests. None
of my beers have won any awards. |
have not received any score above 30,
and have received three scores under
20.

The most common comment on
my judge’s sheets says “perhaps more
maltiness would help.” | don’t under-
stand what the judges are asking for.

| do not skimp on malt. | use what
the grain bill in the recipe calls for
and do everything | can to faithfully
reproduce the styles. | put all my beers
through two or three different com-
puter programs. | calculate original
gravity and take both 0G and final
gravity readings. My OG readings are
always at least close. My yeast seems
to be working fine, as my FG readings
are in a good range.

What could be causing the judges
to tell me my beers don’t have enough
malt? Is it a flavor they’re looking for, or
more a lack of body or something else?
| would appreciate any ideas, because |
am quickly getting tired of seeing this
comment on my score sheets.

Bill Wible
Philadelphia

T his is one of those things
about brewing that just sets
me off! | personally hate
competitions because of what they
do to some people like yourself. It
sounds like you are entering compe-
titions not so much to be competi-
tive but simply to get some good
feedback. What you want is some
good analytical sensory evaluation.
This is an area in which | have
much more hands-on experience
compared with preference panels.
In a solid, objective sensory
panel, a judge simply rates what he
detects without placing a subjective
rank on the beer. For example most
people would agree that oxidation is
a negative beer quality. A judge par-
ticipating in an analytical sensory
panel would rank the intensity of
the oxidation but would not be
required to apply a qualitative rank
to this trait. In fact one of the
underlying principles of analytical
sensory panels is that judges should
never be asked to apply both quan-
titative and qualitative responses to
a sample. This is simply a matter of
common sense. Suppose a person
weighs 280 pounds and you are
required to comment of the merits
of that weight. For many people a
weight of 280 pounds would be

unhealthy, but if you are 7 feet tall
that weight is not very alarming.

In a beer competition the judges
use style as a standard of compari-
son. A pale ale is supposed to be x,
y. and z to be “stylistically correct.”
If the beer is out of style, then you
are out of luck, no maiter how deli-
cious your golden ale may be. A
comment of “lacks malliness”
doesn’t mean your beer lacks malt
flavor but simply says the judge
believes a typical pale ale should
have more malt character. Enter the
same beer as a light lager and the
same judge may comment “exces-
sive malt character and fruity
aromas.” Again, this doesn’t mean
your beer has the body of a doppel-
bock with the fruitiness of a
Tahitian punch; it just means that it
has more than a beer typical of the
light lager style.

Beer styles are good for pigeon-
holing beer, but they can really tie
your hands when brewing what
suits your personal preference.
Imagine if Picasso’s art were
entered in a competition against
works by Monet and Manet; his stuff
would look pretty weird and out of
style, but does that have anything to
do with the merits of the work?

There are a lot of brewers out
there who would be happy as clams
if they entered a pale ale in a
competition and the judges awarded
them a blue ribbon and commented
“couldn’t be any closer to a Sierra
Nevada Pale Ale — good job!” Hell,
I'd be pretty happy with that, but if
I really want a Sierra Pale, I can
buy some at the store. Sure, it’s a
challenge and all, but when it
comes right down to it, brewing to
style can be pretty uncreative.

On the other hand, the judges
may have a legitimate comment.
Many homebrews | have tasted lack
malt character. This comment
doesn’t imply their creators are
skimping on malt. Rather, it means
the beer lacks good malt flavor. A
malty beer possesses complexity of
flavor associated with malt. The
term “malty” is not a singular
property. Pale ales with a rich,
toasty backbone are malty, and
doppelbocks with caramel, toffee,
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