January 1999, Vol.5, No.1

Niche Publications Ine.

YOUR OW‘.\;&\
THE How-To HoMEBREW BEER

EisBock! GERMANY’S
BEST-KEPT SECRET

Traditional
Wood Auin

3.95 (CANADA $4.95)

0 WN7P4670"R7481102




“ WHO SAID YOU CAN'T TEACH AN |
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN
" Ceystal Malt Extract

Light Malt Extract
Roasted Malt Extract

" Diastatic 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
 Bulliog Blonds

Distributors in U.5.A Canadian Distributors

Ld. Carlson Co Ltd. Cronby & Boker Brewmaster FH. Steinbart Lindstrom Beer & Wine Making Supplies Lid Divin Distribution W.H. Brown

463 Portoge Boulevard 999 Main Rood 2315 Verna Court 234 5E. 12th Ave 190 Brockley Drive 3220 Lére Rue 105 Akerloy Bhvd.
Kent Westport San Leandro Portland Hamilton 5t Hubert Dartmouth
Ohic 44240 Mass. 02790 California 94577 . Orogon 97214 Ontaria LBE 3C5 Guebec J3Y BYZ Nova Scotia BJB JRJ

CIRCLE 27 ON READER SERVICE CARD




Contents

FEATURES

20 Flavors of Specialty Malt Mary Anne Gruber
Only with specialty malts can brewers achieve the full flavor and
mouthfeel that are the trademarks of craft beer.

26 Alpha-Hop Soup John Oliver
Figuring Bitterness: IBUs, AAUs, and HBUs.

32 Eisbock: Brew the Beer Money Can’t Buy Mikoli Weaver
Delicious eishock is expensive to produce on a large scale and must be
aged. The unwillingness of larger breweries to produce it gives it a
mystique, and it makes a great addition to any brewer’s beer cellar.

40 The Growth of Wood Mike Ramsey
Using wood in brewing is a long-standing practice, and many craft
brewers are experimenting with oak aging today. You can use wood in
your brew, too.

47 Fermentation Time Line Chyristopher While
Take control of fermentation by learning what to expect at each stage.
You'll be able to identify difficulties before they become real problems.

49 Understanding Attenuation Christopher White
Knowing how to check atienuation can give you more control of the
way you create recipes.

DEPARTMENTS COLUMNS

p. 32 2  Editor’s Note 7  Recipe Exchange
Back in style. The ghost of a Christmas
present.
3  Mail
Clamoring for clones. 11 Help Me, Mr. Wizard
The Benefactor of Brewing
5 Pot Shots steps up starters.

Weathering a brew.
15 Style of the Month

63 Brewer's Log Big beers: Brew now for the
Fermenters, labels, and kits. millennium.

64 Last Call _ 51 Tips From the Pros Finding
Ilomebl'cw: Chi('.kf‘i dlg it. bala_ncc with Cll“ﬂﬂ hl‘.i‘.r.

55 Homebrew Directory 59 Wine Making

Easy steps to great sparkling
wine.

62 Classifieds
63 Advertiser Index

Cover photo: Kent Lacin
Mudels: Anely Schilds, Gregor Kress, and Larry Wooster.
Camtia Schubplatter Grougr of Sacraments,

Brew Your OwN January 1999 n



We're Back in S tyle

hen | was a kid there was

a show on television

called “Space 1999."
don’t remember it very well, but
the general premise was people
zooming around the galaxy in space
ships roughly the size of Montana.

Now here it is 1999, and believe
me, it’s an odd feeling to arrive in a
year that you once considered to be
so far in the future that you would
be flying from planet to planet.
Especially when the reality seems
more like Back to the Future: John
Glenn gets to go up — again — and
I'm still planted on the terra firma.
Not only that, but he didn’t actually
travel anywhere. He went up, did a
few hundred loop-de-loops, and
came back down. What's the fun in
that?

First 1984 arrives and no Big
Brother, now 1999 and no planet
hopping. I've got a pretly strong
feeling there won’t be any space
odyssey in 2001, either. A book, a
TV show, and a movie, all wrong.
Next they'll say that Oliver Stone
didn’t kill JFK.

For those of us rooted in the
here and now, BYO has a new fea-
ture to take our minds off the fact
that the closest thing we have to
interplanetary travel is still a trip to
West L.A. Actually, like John Glenn
this feature is more back to the
future than future. This month we
relaunch Style of the Month.

Beginning with the first issue of
BYO, Style was one of our most pop-
ular columns. We were lucky to have
two very talented writers, Jeff Frane
and Alex Fodor. But when each in
turn had to give it up, we decided to
let it rest for awhile rather than pro-
duce something we weren’t proud of.
We were immediately deluged with
letters, e-mails, and even a few
phone calls suggesting that we bring
the column back as fast as possible.
Six months later, it’s back.

January 1999 Brew Your Own

The new Style is bigger and,
we think, better. Actually, it’s an
annual brewing calendar. Each
installment will feature two differ-
ent beer styles and both extract
and all-grain recipes for each. In
addition, there's a monthly calendar
that does the planning for you:
when to starl your yeast, when to
brew, when to transfer, when to bot-
tle. The calendar will be continuous,
so in the March installment, for
instance, we'll list the date when
you should botile the barleywine
vou brewed in January.

Set your brewing schedule by
the Style of the Month calendar and
by the end of the year you’ll have 24
beers, 24 different styles. We've
thought about seasonal beers, holi-
days, and making sure that you
always have a beer ready to drink.

Styles include: February steam
beer, Dublin stout; March dunkel-
weizen, ESB; April maibock, Belgian
golden; May amber ale, pale ale;
June pilsner, nut brown ale; July IPA,
Belgian trippel; August withier,
kolsch; September, Oktoberfest,
hefe-weizen; October dopplebock,
Scottish ale; November porter,
frambozenbier; December Chrisimas
ale, old ale.

You know that new pocket orga-
nizer, desk calendar, filing cabinet
that you bought to finally put things
in order? That's great for the office,
but when it comes to brewing, we're
doing the work for vou.

So get yourself back in Style. Tt
begins on page 15.
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Clone Search
Dear Brew Your Own,

I haven't noticed a
clone of Samuel Smith
Winter Welcome in any of
vour cloned beer articles.
Any ideas on creating one?

Mark Jacob
via e-mail

St. Patrick’s of Texas Brewer's
Supply offers the following recipe
Jor its St. Nick’s Winter Warmer.

St. Nick's Winter Warmer

(§ gallons, extract with specially grains)

Ingredients:

e 1 Ib. crystal mall, 40° Lovibond

* 10 lbs. Briess pale malt syrup

e 1.5 lbs. corn sugar

* 2 oz. Challenger hops (8.2% alpha
acid) for 60 min.

* [ 0z. Golding hops (5.1% alpha
acid) for 5 min.

e Scottish ale yeast (Wyeast 1728;
White Labs Edinburgh Ale,
WLP028 )

e | cup corn sugar for priming

Step by Step:

Steep erystal in 3 gal. water,
raising heat gradually to 179° F.
Remove grains and add extract and
1.5 lbs. corn sugar. Bring to a boil.
Total boil is 60 min. Add Challenger
hops and boil for 55 min. Add
Golding hops and boil 5 min. more.
Cool wort, transfer to fermenter, and
pitch yeast at 75° I

Ferment for one week at 55° to
70° F. Prime, bottle, and age one to
two weeks.

0G =1.079

Dear BYO,

A reader asked about Bithurger
Pils in Mail (October '98), and BYO
asked the readers for help. You
should have asked vour editor
because he endorsed the new book
“Clone Brews.” Tt's a good book with
a recipe lor Bitburger, among
others. How about a recipe for Alten-
muenster Malt Liquor? And for my
tasteless [riend, does anyone have a
recipe for Old Milwaukee? If [ can
make a better version and get him to

try other home-
brews, maybe T can
redeem his Beer
Soul,

Bill Peters
via e-mail

Bithurger Premium Pils
(5 gallons, exlract with specialty
grain)

This light- to medium-bodied pil-
sner makes a lively entrace with a
big, well-balanced malt and hop
nose.

Ingredienis:

» 4 oz. German light crystal malt,
2.5° Lovibond

s 4 oz. German Munich malt

* 6.6 lbs. Ireks light malt syrup

e 1 oz. German Northern Brewer
hops (8.5% alpha acid) for 60 min.
(8.5 AAU)

® (1.5 oz. Perle hops (7% alpha acid)
Jor 15 min.

* (.25 oz. Hallertauer Mittelfriih
(4.5% alpha acid) for 10 min.

* (.25 oz. Tetinanger (4% alpha
acid) for 5 min.

* Wyeast 2278 (Czech Pilsner lager)
or Wyeast 2007 (Pilsen lager)

s ] tsp. Irish moss

» J/4 cup corn sugar for priming

Step by Step:

Crush and steep grains in 0.5
gal. 150° F water for 20 min. Strain
grain water into brewpol. Sparge
with 0.5 gal. water at 150° I

Add water to the brewpol for
1.5 gal. total volume. Bring to a boil.
Total boil will be 60 min. Remove
Jrom heat and add extract and
Northern Brewer hops. Add water
until total volume is 2.5 gal. Boil 45
min. and add Perle hops and Irish
moss. Boil 5 min. more and add
Hallertauer hops. Boil 5 min. more
and add Tetinanger hops. Boil 5 min.
more. Cool for 15 min. Strain cooled
wort into primary fermenter and top
up to 5 gal. At 80° F pitch yeast.

Ferment in primary five to seven
days or until fermentation slows.
Rack to secondary, prime, and bottle
when fermentation is complete.

OG = 1.048 to 1.050

FG=1.010to 1.013
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Brewers Resource

There's one
fool no
aspiring
brewer
should be

without...

...it's the
Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of
brewing experience, there's something in it for everyone. Best of all, it's
free for the asking (and on-line), so call the good folks at Brewers Re-
source, we'll be happy to rush you a copy.

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
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18678 N. Hwy. 99
Acnrngo, CA 95220
!209 34-9112

209)334-1311 fox

ALEXANDER'S superior malt exiracts
are packaged for your convenience in
1.5 & 4 |b. cans.

Pale, Wheat, Amber, Dark, Lager, & Nut Brown

Custom extracts produced to brewer's specs
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n January 1999  Brew Youn OwN

36 IBUs

For all-grain and mini-mash
methads, refer to Clone Brews by
Tess and Mark Szamatulski, Storey
Books, Pownal, Vi. It is available at
homebrew shops and bookstores. This
recipe is reprinted with permission.

Hazelnut Essence

Dear BYO,

Recipe Lixchange (October "98)
includes a recipe for a hazelnut
brown ale. | have been unable to find
the Noirot hazelnut essence called for
in the recipe. | would appreciate any
suggestions you can offer on where
to find this ingredient.

Tim Harrington
Medford, Ore.

Noirot hazelnut extract is
available at most homebrew supply
stores. If your retailer doesn’t carry
it, ask him to check with his home-
brew supplies distributor.

Making Cider

Dear BYO,

I found gallons of apple cider at
the local supermarket for $1.99 and
excitedly thought, wow, let's make
hard cider. The cider contains potas-
sium sorbate. Will this kill the yeast
and prevent it from [ermenting?

Ed Barns
Walnut Creek, Calif.

Potassium sorbate, potassium
metabisulfite, and sodium benzoate
are common additives used to pre-
vent yeast from growing in sweet
beverages such as apple juice,
sodas, and sweetened iced teas.

These additives will prevent the
growth of yeast if too much is used,
and the commercial apple juice prob-
ably contains enough to prevent
yeast growth. However, these addi-
tives can be used in low dosages to
kill the incoming wild yeast without
having adverse affects on added
yeast (because a lot is added). This is
how winemakers use potassium
metabisulfite to treat their must prior
to fermentation. For homemade cider
the best bet is to buy juice without
any preservatives.



Quint Floyd
College Station, Texas

After a terribly hot and dry
summer we here at our homebrew-
ery, Crossroads Brewing in College
Station, Texas, have made it back
into the brewing season. Seems like
the rest of the world looks forward
to summer for making beer, but
with the system we are using it just
doesn’t work. Our last brewday
before the summer slammed into us
with record highs and little to no
rain took place in mid-May.

We had a turnout of about 14
people for the feast after the brew

work. They arrived o see three very

drained, tired, dehydrated men.
Fortunately for them, I had already
cooked the food and tapped two
kegs of homebrew. They listened in
sympathy as we tried to convey
what had gone on in the brewery.

We fired up the hot liquor tank
to create the mash water at 10 a.m.
Things seemed a bit warmer but
hey, summer’s coming, right? When
we started the boiling pot and fired
up the burner for the sparge water,
the temperature in my garage
reached 134° F. Suddenly this little
hobby of ours wasn't so much fun
anymore! The humidity was so high
my glasses were smeared.

We got the boil to where there
was no threat of a boilover and

retreated to the house to cool off.
You could feel the warmth through
the door from the garage into the
house!

Everything turned out okay in
the end. But we vowed not to brew
anymore until cooler weather came.
We ran out of our homebrew rather
early in the summer because our
season was cut so .‘-i’l(ll'l. S(ll'l‘.ll_‘-Ul]C
suggested brewing smaller batches
in the house but even that left pri-
mary fermentation temperatures at
damn near 80° F. So we waited.

October 18th was to mark our
return! We felt sure by then we
could make beer in ideal tempera-
tures and weather. In anticipation I
bought a conical fermentation tank.
I also had a secret for the gang. |
had hidden our last quarter barrel
of strong ale in cold storage all
summer for this special day. So as
the troops began to file in, giddy at
the start of our favorite pastime, a
mug of the past made it even better.

We had talked about calling this
brew Heat-stroke Strong Ale back
on that fateful day in May. But in an
ironic twist of fate, this was the
weekend that Texas was hit by huge
areas of flooding and unseasonably
cold weather! We named it
Thunderstorm Strong Ale.

Frances Besne
Orangvale, Calif.

It was Frances Besne's son Gene
(shown here holding the molecu-
lar structure of alcohol) who got
her started as a homebrewer
while he was a chemistry student
at University of California, Davis.
Gene's dog Alegra and Frances'
greyhound Lotus have proven
loyal brewing companions.

EYE OF THE BRrew STORM

What are the most unusya| condition
weather or otherwise — in which yaus'i;e_
00l BYO T-shirt in j for
lo Pot Shots, ¢/p Brew
Suife 160, Davis, CA
lal edit@byo.com.
mailing address!

you. Send your story
Your Own, 216 F Street,
95616. Or seng ys e-mai
Be sure to inclyge your
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A Fondness for Stout

I have been homebrewing for
almost two years now. With the
exception ol the first two failed
batches, my faithful brew partner
has been my dog, Tasha. Tasha is a
German shepherd and husky mix
who tries to be involved with every
step ol the process. She examines
everything, paying special attention
to the hops.

Her enthusiasm begins to rise as
soon as | start pulling out the equip-
ment. After much discussion I have
convinced her to stay out of the way
during the boiling and bottling. She
seems to particularly enjoy the
aroma of the wort as it boils.

ler favorite, however, is when
bottling time arrives. I'm known for
being somewhat messy, but my dog
appreciates me for it. While I cap
bottles, she is busy cleaning up my
slops and overlills. She seems to
have a real fondness for stouts.

— Randy Hodges
Lincoln, Neb.

Sleeping Dogs Lie

Until she reached about nine
months old, my brown dog Charcoal
was named Tammy. That was when
she knocked over the (cold) barbe-
cue grill and rolled merrily around
in the spent charcoal and charcoal
dust. Then she came inside and
rolled around on the (formerly
white) carpet. We might never have
pinned it on her if it hadn’t been for
the tell-tale black streaks on the dog
door (I'm sure she’d still like to
blame our two-year-old).

The first time I brewed with
Charcoal (nee Tammy), I made sure
to never let her near my propane
burner setup. And needless to say, |
never left it unattended. She showed
a little curiosity al first, but eventu-
ally she disappeared through her
dog door and into the house.
Usually she goes in and out about
2,000 times a day (on average), so I
wasn't surprised when she left.

At the time I was steeping
grains. Then 1 began the boil, and

she didn’t return. She wasn’t back
by the time I put in the flavoring
hops. By the time | was almost
ready for the aroma hop addition, 1
was the one who was curious. It
was very unlike her not to check
things out when something new
was going on. | went inside to look
for her.

I didn't find Charcoal in the
kitchen, but there were signs of
trouble. The wastebasket was on
its side, and a few choice items
were spread around the kitchen
floor. Eventually I found her in a
closet in a back bedroom, asleep.
Next to her were two empty (and
now well cleaned, inside and out)
cans of malt extract that I had
used for the brew. She had her
paw wrapped around the third
one and leaned her head on it as
she slept.

I'm tempted, but I think it’s too
late to change her name again.

Tom Frankel
Springfield. Ohio

Bulk Pricing

The Grape
and Granary

A Complete Line of
Homebrew Supplies
and Equipment

Call or Write for a Free Catalog
1302 E. Tallmadge Ave.

» Kegging Supplies o
e Mail Order Prices
e Same Day Shipping

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,

Akron, OH 44310
1-800-695-9870
www.grapeandgranary.com
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The Ghost of a Christmas Present

by Scott R. Russell

his month’s column is being
written by a spirit or per-

haps more properly, in a
spirit. A spirit of giving, a spirit of
generosity. It happens, every once in
a while, that 1 feel my life getting
too crowded, too intense, too com-
petitive. I've learned over the years
to step back, count my blessings,
and concentrate on appreciating the
good things in life, one of which is,
of course, beer.

The last few months have been
among those times: new livestock
on the farm, a few additional job-
related assignments, interior reno-
vations around the house, and my
children are about to become
teenagers! We've weeded out the

Ingredients:

* 4 |bs, pale malt

* 1 Ib. medium crystal malt
(40° to 50° Lovibond)

® 0.25 Ib. chocolate malt

* 0.5 |b. malted wheat

* 10 oz. black treacle

* 3 Ibs. unhopped amber dry malt
extract

* 1.5 oz. Kent Goldings hops
(4% alpha acid) for 60 min. (6
AAls)

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

* 1 quart slurry of English Ale
veast (Wveast 1098 or other)

* /3 cup brown sugar for
priming

* 1 isp. gypsum

* 1 tsp. caleium carbonate

Step by Step:

Crack the grains. Treat 2 gal.
water with one teaspoon each
of gypsum and calcium carbonate.
Heal to 164° F. Add grains,
gently mix in, Mash should settle
at 152° F or s0. Hold for 75

piles of junk in the cellar and the
barn, sold some of it, recycled some
of it, thrown away a lot — but it still
looks cluttered.

So for me, it’s time to step back
and appreciate an old treasure. This
is a glimpse into the traditions of
the past, a view of the wonders of
the present, and a promise for the
future. Hold onto my sleeve and
don’t be alraid of what you may see
or hear.

In olden days (whenever they
were) brewers gave their loyal cus-
tomers a seasonal gift to thank
them for a year’s patronage. They

Christmas Present Olde Ale
(5 pallons, partial mash)

min. Run off and sparge with
4 gal. water at 168° .

Collect all runnings (hopefully
5 gal.), add treacle and dry malt
extract, and bring to a boil, Total
boil is 90 min. Boil 30 min., then
add both the Goldings and the
Fuggle hops. Boil 60 min. more.
Remove from heat, chill, and add
to primary fermenter with enough
chilled pre-boiled water to make
5.25 gal. When cooled to 70° I,
pitch yeast.

Ferment warm (68° F) for
three or four days, then move to a
cooler place (60° F) for a week to
10 days. Rack to secondary and
age cool (55° F) for three to four
weeks. Prime with brown sugar,
bottle, and age for months!

This beer will be drinkable
in three months but will be better
in six. You may find (if it lasts)
that a two-year-old bottle will be
wonderful,

0G=1065, FG=1020

(5.8 percent ABV)

40 IBUs

would brew a special seasonal beer,
usually darker and richer, stronger
and more favorful than the year-
round ordinary fare. It would be
first served on a certain day. often
by invitation only, to selected “regu-
lar™ customers, family and close
friends, and jusl
for a very limited
time,
It was meant

to be a thank you,
but also a renewal
of the bond for
the coming
months. The
actual style of

the beer was

different from

Alternatives:

All extract version:

Omit the pale malt. Start by
steeping the crystal. chocolate,
and wheat malt in 2 gal. of water,
gradually raising the temperature
to 170° K. Remove the grains and
add the treacle and 6 Ibs. (instead
of 3) dry malt extract. Hop and
boil as above. It will be good, but
not quite as rich as the partial-
mash.

All-grain: Increase the pale
malt to 10 lbs,. mash with crystal,
chocolate, and wheat in 3.5 gal. of
waler: sparge with 5 gal. Collect
6.5 or 7 gal. of wort, then hoil long
enough to reduce to 5.25 gallons
with hop schedule as above.

Treacle: Treacle is, of course,
a variant of molasses. Many
homebrew shops now carry it
regularly. If yours doesn’t, ask
them to. Otherwise, in a pinch
you might get away with dark
(unsulphured) molasses, but use a
couple ounces more as it is not
as rich as the treacle.

7
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Recipe Exc'-hanl{je

place to place: a barleywine, maybe,
or a rich bock, or a strong Scotch
ale, but always something special.
In our time this tradition has come
back, to a certain extent, with win-
ter warmers, spiced holiday beers,
and Christmas ales being produced
by micro- and craft brewers across
the United States. Most of them are
quite nice, drinkable, and worth
seeking out. But they usually lack

You'd be hard p

the personal touch of a locally
made, locally served brew.

The personal touch is the home-
brewer’s advantage, and I know
dozens of brewers who really make
an elaborate production at holiday
time. They make special labels or
buy special bottles, even, for a once-
a-year treat, a carefully crafted
token of esteem, a present for those
around them who appreciate the

essed to

find a better wine kit.

If you're going to make it, make the best.

Brew King’s commitment to excellence has made us the world’s largest
manufacturer of premium quality wine kits. Our careful sourcing of supply,
state-of-the-art processing facilities and stringent quality control
procedures set the standards in the industry.

Experience the quality and innovation for yourself
in our Selection, Vintners Reserve and Chai Maison wine kit

products. We're sure you'll be impressed.

YOUR GUARANTEE
OF QUALITY.

Available at specialty home brewing stores throughout the U.S. and Canada. For the dealer nearest you, contact:

Western Canada
Brew King Limited
1636 Kebet Way,
Pore Coquitlam, B.C.
V3C 5W9

(604) 941-5588

Omtario & Atlantic Quebec
Winexpert Ine.

710 South Service Rd.
Stongy Creek, Ontario

LBE 557
1-800-267-2016
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Dristrivin Lede.

950 Place Trans Canada
11mgn(ui!, Quebec
J4G IM1

(450) 442-4487
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Eastern 5.4,
1.0, Carlson Ca,

463 Partage Blvd.,
Kent, Ohio
44240

1-800-321-0315

Western USA
EH. Steinbare Co.

234 S.E. 1 2th Ave.,
Porcland, Oregon
97214

(503) 281-3941

finer things in life. I can’t send all
my readers a bottle of holiday
cheer, much as I'd like to, but I can
give you my recipe for Christmas
Present Olde Ale. Make it now for
the holiday season 1999. Start a
new tradition.

This ale is (loosely) based on a
recipe I got from a friend for a bar-
leywine. I decided I didn’t like it as
a barleywine, so I toned it down io
“merely” a strong ale. The malt is
underlined by the treacle, and the
high hopping rate cuts the sweet-
ness nicely. It does finish a bit on
the high end, gravity-wise, so it
ends up rich and filling. It needs six
months in the bottle to mature and
mellow.

Reader Recipes

Pete’s Wicked Clone
(5 gallons, all-grain)

I first started making this recipe
because at the time Pete’s Wicked
was hard to get where I lived in
northern New Hampshire. I could
never get the light color with malt
extract, so I decided to go all-grain.
This was my first all-grain beer.

Brian Newlton
Groveton, N.H.

Ingredients:

* 10 Ibs. two-row pale Harrington
malt

* 4 oz, Cascade hop pellets (5%
alpha acid): 2 oz. for 60 min., 1
oz. for 15 min., 1 oz. for dry hop-
ping

* 2 tsp. gypsum

¢ 1 tsp. Irish moss

* 16 oz. starter of Wyeast 1056
(American ale)

 3/4 cup corn sugar for priming

Step by Step:

Heat 2.5 gal. water to 175° F.
Add gypsum and grain for a mash
temperature of 154° F. Hold for 90
min, Sparge with 5 gal. of 170° F
water to collect 6 gal. of wort.

Total boil is 75 min. Boil 15 min.
and add 2 oz. Cascade. Boil 45 min
more. Add 1 oz. of Cascade and 1
tsp. Irish moss. Boil 15 min. more.
Turn off heat. Cool wort and pitch
yeast at 69° F.




Ferment in primary for six days
al 64° to 70° F. Rack to secondary.
Add 1 oz. of Cascade. Leave in sec-
ondary about 10 days, bottle, and
keg as usual.

0G = 1.060

45 1BUs

Graham’s Wheat Beer
(5 gallons, extract)

I wanted an easy beer to brew for
my main summertime beer. Because
my lavorile hops are Saaz, naturally 1
would brew a beer using only Saaz
hops. | keep fruit flavor extracts in
my refrigerator, and when | want a
certain flavor, | just add a small
amount to the bottom of my glass.

Jennifer Graham

E-Z Brew Homebrew Supply Shop

Lewiston, Idaho

Ingredients:

* 6.6 lbs. Ireks Weizenbier
unhopped malt extract syrup

e 2.75 oz, Saaz hop pellets (3.1%
alpha acid): 1.75 oz. for 60 min.,
0.5 oz. for 15 min., 0.5 oz. for 2
min.

* 1/4 tsp. Irish moss

* Weihenstephan wheat liquid yeast
(Wyeast 3068) starter

* 34 cup corn sugar for priming

Step by Step:

Pop yeast pack three days
before brewing and culture to make
about /2 to 1 cup of slurry.

Dissolve malt extract in 3 gal. of
water and bring to a bhoil. Total boil
is 70 min. Boil 10 min. and add 1.75
o0z. hops. Boil 15 min., add Irish
moss, and boil 30 min. more. Add
0.5 0z. hops and boil 15 min. more.
In last 2 min. add remaining hops.
Cool to 69° F and pitch yeast.

l'erment at 68° 1o 70° I until
complete. Prime and bottle,

0G=1.048

25 IBUs

2nd Street Belgian-Style Special
Abbey beer
(5 gallons, partial mash)

This is a fantastic deviation
from the norm for anybody looking
for a change of pace. It's a light to
amber abbey ale fairly true to style
with a warming character and

residual sweetness. This yeast cul-
ture improves with the second and
third generation of use. Yahoo.
Gabriel Peabbles
Tucson, Ariz.

Ingredients:

¢ 2 lbs. Harrington two-row pale
malt

¢ 1 Ib. Munich malt

* (.5 lb. Belgian aromatic

¢ (.5 Ib. crystal malt, 10° Lovibond

¢ 1 Ib. clear Belgian candi sugar

¢ 3 lbs. light dry malt extract

* (.5 oz. coriander seed, crushed

* 1 oz. Hallertauer hop pellets (3.8%
alpha acid): 0.5 oz. for 60 min.,
0.5 oz. for 15 min.

* Wyeast 1762 (Belgian abbey ale
yeast)

» 1/2 tsp. Irish moss

* 2/3 cup corn sugar for priming

Step by Step:

Make a two- or three-step yeast
culture prior to brewing,.

Mash grains at 155° F [or 60
min. Sparge with 170° F walter, col-
lecting sweet wort,

Add extract and candi sugar
and bring io a boil. Total boil is 60
min. Add 0.5 oz hops. Boil 45 min,
Add remaining hops and 1/2 tsp.
Irish moss and boil for 13 min. Add
coriander seeds and boil 2 min.
more. Turn off heat, cover, and
steep 5 min. Chill worl, aerate and
pitch yeast at 70° to 75° F.

Ferment between 65° to 75° F
about one week in primary.
Transfer to secondary. When clear,
prime with corn sugar and bottle.

0G = 1.061

10 IBUs

Brewmutt's Pale ale (Sierra
Nevada Pale Ale clone)
(5 gallens, extract)

If you like Sierra Nevada Pale
Ale, you're going to love this one.
We've been tweaking it and it is just
about impossible to tell them apart
in taste and color. And it's simple to
make!

Mr. Steve'’s Homebrew Supply
Manchester, Pa.

Ingredients:
* 3.3 lIbs. Muntons extra light

unhopped malt extract

* 3.3 lbs. Muntons light unhopped
mall extract

® ().5 Ib. erystal malt, 40° Lovibond

® 2 oz. Centennial hop leaves (10.5%
alpha acid): 1 oz. for 60 min., 0.5
oz. for 15 min., 0.5 oz. for 5 min.

* Wyeast 1056 (American ale yeast)

e 1 tsp. Irish moss

* 3/34 cup corn sugar for priming

Step by Step:

Steep crystal malt (in muslin
bag) in 5 gal. water while bringing
Lo a boil. Before full boil is reached,
remove grain. Add extract and
return to boil. Total boil is 60 min.
Add 1 oz. Centennial hops. Boil 45
min. and add 0.5 oz. Centennial and
Irish moss. Boil for 10 min. more
and add remaining hops. Boil 5 min.
more. When cool to 72° F, pitch
yeast.

Ferment in primary one week
between 60° and 72° F. Transfer to
secondary. When clear, prime, and
bottle.

0G =1.052

52 IBUs

Rusty Neall's New Year
Wheat Stout
(Extract with specialty grains)

Here is a recipe that T formu-
lated last year using stulf I had left
over. After 11 months in the bottle,
it tastes better than ever. It is a little
harsh at first, but it mellows with
age. I drank a bottle last night and
it was great! The head was lantastic
and it had a nice, subtle cinnamon
nose.

Tim Neall
Oxford, Ohio

Ingredients:

¢ 3.3 Ibs. Muntons wheat extract

* 3 Ibs. amber dry mall extract

* 8 oz. roasted barley

* 8 oz. black patent malt

* 5 oz. crystal malt, 20° Lovibond

* 1 oz. Fuggle hop pellets (4.2%
alpha acid): 0.5 oz. for 60 min.,
0.5 oz. for 30 min.

* 0.5 oz. Golding hop pellets, (5.4%
alpha acid) for 15 min.

* 3 cinnamon sticks

® 3 Thsp. cocoa

® 2 Isp. gypsum
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 1/2 tsp. Irish moss
® Dry yeast

Step by Step:

Crack specialty grains and steep
in 6 gal. of water. Remove when
waler temperature reaches 170° E
Bring to a boil. Remove from heat,
add extract, and return to boil.
Total boil is 60 min. Add 0.5 oz. of
Fuggle, and cocoa. Boil 10 min and

January 1999 Brew Your OwN

add 2 cinnamon sticks. Boil 20 min.
more and add 0.5 oz, of Fuggle
hops. Boil 15 min. more and
add Irish moss and Golding hop
pellets. Boil 10 min. more and
break third cinnamon stick into
pieces and add. Boil 5 min. more.
Remaove from heat and cool to
69° F. Pitch yeast.

When fermentation (four days in
primary, 10 in secondary) is over,

prime and botile.

0G = 1.060
FG = 1.020
T.J.’s T-Day Ale

(5 gallons, partial mash)

This is a recipe | make every
Thanksgiving, one batch to bottle
for presents and one batch to serve
at home from the keg.

Ingredients:

* 1 Ib. erystal malt, 40° Lovibond

® 6 Ibs. light malt syrup

* 4 |bs. amber malt syrup

* (0.5 oz. Centennial hops (11%
alpha acid) for 60 min.

* 1 oz. Hallertauer (3.5% alpha
acid): 0.5 oz. for 60 min., 0.5 oz.
for 30 min.

e 5 tsp. pumpkin pie spice

® ] {sp. Irish moss

e ] tsp. gypsum

e Australian Ale yeast (G.W Kent
Yeast labs A01)

* | cup corn sugar for priming

* Gelatin

Step by Step:

Add erystal malt and 1 (sp. gyp-
sum to 5 gal. cold water. Slowly
bring to boil, removing grain before
full boil. Add extract and return to
boil. Total boil is 60 min. Add
Centennial and 0.5 oz. Hallertauer
hops. Boil 30 min. Add remaining
Hallertauer, Boil 20 min. more. Add
Irish moss and boil 10 min. more.
Pitch yeast at 69° F.

Ferment at 65° to 68° F for four
days and transfer to secondary for
seven to ten more days. Add spice
when racking to secondary.

If you prefer a drier beer add 1
pkg. of champagne yeast at this time
(it also kicks the alcohol content up
to about 7.25%). After another week,
rack to tertiary and add gelatin or
similar fining. Rack to keg or prime
with corn sugar and bottle. H

~ Share Your Recipe!
We want i ~ :
et e e o

xchange, o/o Brew Your Own, 216 F

P
Streel, Suite 160, Davis, CA 95616. Or send
e-mail fo edit@byo.com. Be sure o inglude
your address and phane number. -




“Help /e, Mr. Wjzard”

Stepping Up Your Starter

| have been all-grain brewing for
about six years. | usually did 10-gallon
batches but started deliberately
making 11-gallon batches and
canning the extra gallon of
wort in one-quart mason jars.
| use the unfermented wort to
make liquid yeast starters. This
way | can honestly say that my
entire brewing process is all-
grain.

Because the object of
making starters is to
grow more yeast, how big
an increase in starter vol-
ume is required to grow more
yeast? It seems that too small
an increase in starter volume
will only feed the yeast cells
already there with no increase in
cell population. The cells that
are there will just eat the new
wort and that will be that.

| usually use a factor of 10. I
the initial package contains 50 mil-
liliters of starter, | pitch it to a 500
milliliter starter. If | step it up again
it will be to 5,000 milliliters of
starter. Is this the best way?

Tom Bechard
Rouses Point, N.Y.

r I Y he approach you use is the
conventional method used to
grow yeast in commercial

breweries of all sizes. The notion

that feeding a yeast slurry with a

small volume of wort does not lead

to an increase in cell population is
indeed correct. In fact most cell sus-
pensions grown under laboratory
conditions have a maximum cell
density related to the environment
in which the culture is grown.

In growing yeast, the oxygen
content, specific gravity, and nutri-
tional quality of the wort along with
the propagation temperature will
affect the maximum cell density of

the culture. To keep the population
growing the volume must increase.
As a rule of thumb increase your
propagation volume by a factor of
five to 10, making the larger
increases oceur early and progres-
sively drop as the total volume
approaches that required for
pitching.
One problem with propa-
galing yeast that bothers
many homebrewers is
the dilution of the
recipe’s wort with the
propagation wort.
The best way to min-
imize this problem is
to allow the last step
of your propagation
to complete its fer-
mentation and the
cells to flocculate
(clump and sink).
Then you pitch the
bottom of the
starter. This not only
concentrates the yeast
cells to a much smaller
volume, typically
about 5 percent to 10
percent of the propa-
gation volume, but it
also selects for floceu-
lent cells from a potential mixture of
flocculent and non-flocculent cells.
Many brewers want to know the
secret of great beer. In my opinion
great beer can only be made time
after time if the basics of yeast are
understood. The key (o yeast is to
have it clean, alive, and in sufficient
quantity to take off quickly. Your
approach to handling is a great
start Lo guaranteeing success with
yeast.

| used a recipe calling for eight
pounds of British pale two-row, one

pound of carapils, and some crystal
and chocolate malts. | am using a step
mash: 30 minutes at 126° F, 15 minutes
at 140° F, one hour at 154° F, and five
minutes at 168° F. After the 15-minute
beta amylase step at 140° F, | took a
sample just for kicks and ran the
iodine test; it showed no starch! This
was before my 154° F conversion rest.
How can all the starch be con-

verted to sugars this soon? And if it is,
why bother with the one-hour conver-
sion rest?

John Qualtrough

Las Cruces, N.M.

ne of the most important
aspects of measuring any-
thing is to understand what

is being measured and how the
measuring device works. The iodine
test indicates the interaction
hetween iodine and the alpha-
helices of amylose starch (amylose
is the unbranched form of starch,
and amylopectin is the branched
form). This interaction causes an
absorption of light resulting in a
blue-black color. A negative iodine
test indicates the absence of large
amylose molecules, but it does not
by default indicate the presence of
fermentable sugars.

The second thing about the
iodine test that often leads to confu-
sion is that many people perform
the test on the wort floating on top
of the mash. The absence of starch
in wort does not mean that there is
no starch contained in the individ-
ual malt particles. To conflirm the
absence of starch in the mash parti-
cle, it is important to get some of
the grain pieces and mash them up
during the test. This will squeeze
out any starch in the grain so that it
can react with the iodine,

For the sake of discussion, I'll
assume you did not smash some
grain and got a negative reaction
with the liquid wort. In the mash
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profile you described you waited 45
minutes before doing the iodine
test, and when you performed the
test the mash was 140° T, Although
alpha-amylase has an optimal
temperature activity at 158° F, it is
still active at cooler temperatures.
This is no different than an ale
yeast fermentation flying at 90° I
but still moving at a good clip at
65° F. The rate of enzymaltic reac-
tions is dramatically alfected by
temperature, but the enzymes are
aclive at temperatures below their
optimum as long as their substrate
— the substance that they act upon
— is present.

Because the solubility of malt
starch depends on temperature,
only some of the malt starch dis-
solved early in the mash. More will
be dissolved when the temperature
is increased, especially if you used a
coarsely ground mall. The starch
that did dissolve may have been
broken down by alpha-amylase at a
lower temperature. LEven il this did

not occur, you may not have cooled
your sample before performing the
test. Adding iodine to a hot sample
of amylose starch can lead to a
false-negative result because the
helical structure of amylose uncoils
at elevated temperatures. The
iodine test should always be per-
formed on a room-temperature
sample.

There is another possible
explanation to the problem: your
thermometer. One instrument I
have learned to mistrust is the
themometer, especially dial
thermometers. Bi-metallic dial
thermometers are notorious for
being out of calibration. If you mea-
sure the temperature of boiling
water and the temperature of a
thick ice water slurry and don’t get
212° F (this will vary slightly with
atmospheric pressure) and 32° F
respectively, you've got a ther-
mometer that’s out of calibration!
Your 140° F rest may have been
higher than you thought, allowing

significant starch solubilization and
degradation by alpha-amylase.

Hopefully one of these ideas is
satisfactory to your quandary. On
another note, take an iodine test on
your last runnings. Most likely, you
will discover starch! A traditional
brewing practice used to combat
this problem is to collect all the
wort into the brew ketile prior to
heating the wort to boiling. This
practice takes advantage of the fact
that alpha-amylase activily contin-
ues in the kettle (as long as you
don’t heat it up). Any starch carried
into the kettle with the last runnings
can then be broken down prior to
boiling.

| am using the larger Mr. Beer
system, but | hope to upgrade that
soon. Is there a way | can dry hop with
that system? It relies on the bottle to
be the secondary fermenter, but | don’t

W HopTec

The Homebrew Supplier with a Difference!
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want to put hops in the bottle and then
have to strain everything out before |
drink it. The only other option | could
think of is to temporarily store the
beer in the bottles after primary fer-
mentation, and then transfer the beer
back to the barrel (the primary fer-
menter) to dry hop. But that doesn’t
seem like a good idea, either. The beer
would be carbonated in the barrel, but
wouldn’t it go flat once it was bottled
a second time? Or can | jump-start
fermentation for a third time?

Brian Hunsicker

Lehighton, Pa.

he real question at hand is
I what do you hope to accom-
plish with dry hopping? The
aim of dry hopping is simply to get
hop aromas and flavors direcily into
beer without boiling the hops in the
wort. Dry hopping imparts a distinc-
tive aroma to beer that is lost when
hops are boiled. Like most aspects
of brewing, keeping things simple is
the best approach.

Breweries that reuse their yeast
tend to add the dry hops after har-
vesting yeast because the yeast can
actually remove some of the dry hop
character. The harvested yeast may
be used in a different beer that is
not dry hopped, and the hop char-
acter can be carried with the yeast.

You probably are not reusing
yeast — at least not yet. Although
yeast can dilute the dry-hopped char-
acter, it wouldn't hurt to add the hops
right to your primary fermenter. In
fact many breweries add dry hops to
the primary. The best time to do this
is at the end of the primary fermen-
tation to prevent the hops from clog-
ging up your fermentation blow-off.
After the hops are added, let the beer
stand for at least one week and then
carry on as normal.

If you are looking for a more
advanced approach to dry hopping,
you should buy a glass carboy. After
the primary fermentation is com-
plete, rack the beer into the carbaoy,
add the dry hops, and attach an air-
lock. If possible, transfer the carboy
to a cool area of your house (50° to
60° F) and let it stand for at least
one week. Then bottle the beer as
usual. This method may give better

aroma relention because of the
lower yeast density in the secondary
and will give a clearer finished
product.

I could never suggest bottling the
beer only to transfer it back to your
primary fermenter after cleaning.
This method would most likely oxi-
dize the beer and would be a royal
pain to perform. The only time you
really want to package before dry
hopping is if you are dry hopping in
a keg and plan to get rid of the hops
after consuming the beer. This
method, however, does not move the
beer out of the package until it is
ready for consumption.

I recently started to brew using
all-grain recipes. For mashing | am
using a 46-quart cooler with a false
bottom and use the temperature
control method for the conversion
process. | change the temperature by
adding heated water to the mash.

Sometimes | don’t hit my target
temperature with the recommended
amount of water for the quantity of
grains being used. Instead of adding
more water to the mash and creating a
thin mash, | have been draining off
some of the mash water, bringing it to
a boil, and adding it back to the mash
until | achieve the temperature | need.
Because | am relatively new at all-
grain brewing, | don’t know all the dos
and don’ts of the mash process. Do
you see any potential problems with
this process?

Ray Nagiewicz
Via e-mail

his method is like the recir-
I culating infusion mash sys-
tem, except you are boiling
portions of the wori. If you were
boiling small portions of mash, this
would be a decoction mash, so 1
guess what you are doing should be
called the RIM-decoction hybrid
mash or RIM-DH mash for short!
This method will not cause any
major problems if you are only
tweaking your mash temperature a
couple of degrees, but could cause
major problems if you are using it

to do a temperature profile (step)
mash. The reason it may cause
problems is that the enzymes
involved in starch conversion are
mainly found in the liguid portion of
the mash as opposed to the malt
solids. This means that if

you want to heat your
mash from 140° (o
156° F, you must

boil a large portion

of the mash liquid,
destroying a large por-
tion of the mash enzymes
in the process. This is not
exactly the result you
want,

This is why the
thick portion of the mash
is boiled in decoction mashing.
Also, boiling the mash solids
increases the extraction of starch,
which is subsequently attacked by
the mash enzymes lurking in the
“rest,” or unboiled, portion of the
mash. The net effect is an increase
in extract as well as the benefits of
the temperature profile mash. The
one big disadvantage of decoction
mashing is that it requires a lot of
time and effort as well as a basic
understanding of energy balance
calculations to ensure successful
temperature changes.

If you are happy with infusion
mashes, try using 1.44 quarts (46
ounces) of water at 12° F hotter
than you want your mash per pound
of room temperature malt. Suppose
you want a 156° F mash: use 168° [
water. Make sure you pre-heat your
mash tun. This will get your mash
temperature very close to your tar-
get, and you probably won't need
any lemperature adjustment,

I've heard that you can use
Fleischmann’s active dry yeast to brew
ales. Is this true? | know that it is the
right genus, but does it have any qual-
ities that make it unsuitable for
brewing purposes? It certainly is
cheaper than what is generally
available at homebrew supply stores.

David Parker
Via e-mail
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his indirectly ties into the
previous question about
yeast propagation. If you

want great beer, you must have
great yeast. Fleischmann’s active
dry yeast is great yeast for bread
making. Baking yeast is grown
under aerobic conditions and is
chock full of glycogen. When
baking yeast is hydrated in
warm water, the glycogen is used

The Home
Brewery
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leavening. The beauty of baking
yeaslt is that this happens very,
very quickly due to the large
quantity ol glycogen.

Baking yeast and brewing yeast
share genus and species — both

ARKANSAS .... (800)618-9474 NEW YORK ... (800) 346-2556
TEXAS ........ (800) 817-7369 MICHIGAN .... (888)577-2739
MINNESOTA .. (800)399-7276

Web Page - E-mail:
http://www.homebrewery.com
homebrew@dialnet.net

Call for our
FREE CATALOG
(800) 321-BREW

American

Lager

Homebrewing is fun!

Our high-quality supplies and great service
help keep it that way. We manufacture
many of our own products - including some
things you can’t get anywhere else.
We have a full line of prize-winning S-gallon
me— 7] - INGREDIENT KITS, plus top-quality refills
e = m®® for The Home Brewerym), Mr. Beeram,
and Beer Machineqrm) brewing systems;
HOME BREWERY, YELLOW DOG, and
BELGIAN ABBEY Malt Extract Syrups,
MASH TUNS, WORT CHILLERS, and
lots of unique gadgets. For a great
homebrew supplier, visit or call your
nearest Home Brewery shop. We ship
everywhere.

1998 Holiday Ale Kit

NOW AVAILABLE!
Each year, we develop a super recipe and
put it in kit form for The Home Brewery
Holiday Ale Kit. For 1998, it’s an amazing
“Weizenbock” with a S.G. of 1.070.
Available from all Home Brewery shops.

100% Malt Extract

Belgian Abbeyam)

January 1999 Brew Your OwN

are Saccharomyces cerevisiae —
but the similarities end there.
Baking yeast are living gas bags
and can be replaced, minus the
yeast flavor, with leavening agents
such as baking soda (sodium
bicarbonate) and baking powders
(such as cream of tartar, tartaric
acid, monocalcium phosphate,
and aluminum sulfate). Brewers
yeast, on the other hand, make
beer! We make the wort, and

the yeast transforms the wort

into a complex mixture of alcohols,
esters, aldehydes, sulfur com-
pounds, and many other
flavor-active compounds.

Get a funky yeast strain and
out comes funky beer. Gel a
contaminated yeast strain and get
contaminated beer. Get hold of dead
yeast and wild organisms take over.
The only thing the brewer can do is
make a worl capable of turning into
good beer, but it is the yeast that do
the conversion.

[ have heard of some nice beers
made with baking yeast and have
also heard many horror stories
associated with beers made from
baking yeast. When Fleischmann’s
makes baker’s yeast it strives to
make the best yeast for bread
baking and gives little or no thought
to the possible outcome of using its
baking yeast for beer brewing. In
my estimation, making wort is too
time consuming and expensive to
take a gamble on yeast to save a
couple of bucks. Please take my
advice and spend the extra money
on fresh yeast intended for beer
brewing! ®

Do you have a question for Mr.
Wizard? Write to him ¢/o Brew Your
Own, 216 F Si., #160, Davis, CA
05616. 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.




Big Beers: Brew Now Jfor the Millennium!

by Mikoli Weaver

anuary is a real beer lover’s
J month. The styles are a

towering imperial stout and a
very high gravity barleywine that
will age the entire year to drink
on New Year's Eve of the new mil-
lennium. We'll start with the
imperial stout so that it can be
consumed as soon as possible.

An Export of the Crown

Imperial stouts as a distinet
style date to the late 1700s. They
suffered a sudden demise around
1917 during World War 1 when
labor and raw materials became
essential to the war effort. Perhaps
the first such product was brewed
by Barclay and Perkins (England) as
a warming winter drink that is
reported to have gained popularity
by its recognition in the court of
Catherine the Great of Russia.

Like all beers of the time,
imperial stouts received long aging
in wooden casks, which added

to the flavor of the beer during
shipping. The Hartford Brewing Co.
in Hartford, Conn., emulates this
tradition by aging in cedar. A north-
western brewery recently included
imperial stout in an “Oak Series,”
in which beers were conditioned
on long strips of French oak. This
is similar to the German procedure
of employing hard beechwood for
conditioning.

Whether you call them imperial
stouls, Russian imperial stouts, or
Russian exports, they all mean one
thing: big beer.

Imperial stouts are like oatmeal
or foreign export stouts in many
respects but exhibit more of every-
thing: [lavor, color, character, and
potency. The Great American Beer
Festival and World Beer Cup guide-
lines suggest these parameters for
the style: original gravity 1.075 to
1.090 (19° to 22.5° Plato), alcohol by
volume 7 percent to 9 percent, IBU
50 to 80, and color 20-plus SEM.

Some brewers find these guide-
lines a bit on the watery side. Most
of the really good imperial stouts
being brewed exist at the upper end
or above the guidelines. But then
again, that is exactly what they are:
guidelines.

Historically, imperial stouts had
original gravities in the 1.100 range
(25° Plato), making them the most
potent and expensive stouts pro-
duced. From 1870 to 1917, the Bass
brewery produced an imperial
called Russian Stout. It was labeled
P2, a designation of strength. Other
breweries of the day simply used a
series of Xs, as is used for strong
ales and barleywines.

Today, there is a greater range of
gravities posted for the style. For
example the famed Samuel Smith
Imperial Stout is a low 1.072 (17.6°
Plato) with 7 percent alcohol by
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volume. British counterpart John
Smith Russian Imperial starts at
1.104 (25° to 26° Plato) and has

an intense 10 percent alcohol by
volume.

The United States has the same
uniformity issue with its brewers
as well. Popular pioneer Grant’s
Imperial Stout in 1982 had a starting
gravity of 19.5° Plato, in 1990 it was
reported al a meager 15.5° Plato,
and currently it stands at 18° — still
a bit low for an imperial.

Conversely, the Rogue Russian
Imperial Stout, another West Coast
ale, has an original gravity of 24° to
25° Plato and an alcohol by volume
of 9 percent. Brewmaster John
Maier describes the beer as “the big
brother to the Shakespeare Stout.”
e uses the typical Harrington for
his pale malt base with some Munich
and lots of crystal, chocolate, and
black patent malts for character,
"This beer is one of the most delicious
imperial stouts made in the United
States. From the dark brown head
and estery aroma to the forever lin-
gering finish of alcohol and coffee,
this beer is a true experience.

Equally notable is North Coast
Brewing's Old Rasputin Imperial
Stout. named for the Russian “mad
monk” who is reported to have had
a distinet lust for the imported
elixir. Rasputin is listed at 22.5°
Plato (1.090) and a well attenuated
11,3 percent alcohol by volume.
This beer won the silver medal at
the World Beer Cup for 1998. The
gold went to Ruffian Imperial Stout
{rom Mountain Valley Brewpub,
Suffern, N.Y.

As far as the architecture of an
imperial stout goes, it is really not
much more than a strong stout.
Some breweries consider imperial
an amended version of their normal
foreign stout. The same amount of
grain and the same hop schedule
are used, but one-third less volume
is collected. This drives the original
gravity up from its normal 18° Plato
(1.064) to 25° Plato (1.100).

Some brewers make separate
recipes for their imperials, while
others use a standard stout recipe
and fortify the starting gravity by
adding malt extract to the boil until
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the desired gravity is achieved. All
of these methods work with grain
brewing at home, each with advan-
tages and disadvantages. By fortily-
ing the beer with extract, you can
get high gravities using less grain.
This is good if your mash tun is
small and doesn't hold enough. The
downfall is that you have to use
extract.

That is why the method of col-
lecting less wort works so well.
Chances are that even if you have a
large mash tun, you will still not be
able to mash enough grain to make
a 25° Plato beer in your normal
volume, Instead make less, and
occasionally use the end runnings
to make a small beer. In fact
depending on the gravity of your
normal stouts, a 15° Plato stout
could be mashed to yield one-half
the normal amount of wort. Do this
twice to yield the full batch size you
expecl from your system. (The
downfall, of course, is time.)

Similarly, if you find that you
can’t fit all of the grain needed for
the recipes given, cut the recipes in
half. Be careful to monitor the gravi-
ty of the wort to make sure it is high
enough. Alternatively, some people
have had success steeping the highly
roasted grains in the wort for 30
minutes or so before it boils, If you
do this, be sure not to
let the temperature
get over 170° F, There
will not be any conver-
sion from dark grains,
so all you really want is the
extract, color, and Mavor,
Steeping can do that, just as in
an extract brew that uses
grains to add to the character.

Traditional ingredients for
an imperial stout include pale
malts of a British variety,
such as Maris Otter.

Beeston's Pipkin, a mixture
of Maris and Warboys malts,
and Halcyon, a cross of
Maris and Sargant are

good, too. Specialty malts

can be pretty simple,
including crystal, chocolate,
and black malts or roasted barley.

British hop types are most
appropriate. Bullion is popular for

bittering, and large amounts of Kent
Goldings work well for flavor and
finishing. Other good choices
include Fuggle, Brambling Cross,
Target, domestic Northern Brewer,
and Willamette.

Yeast strains for this style
depend on your particular tastes,
but a classic English flavor is most
traditional. Some choices include
Wyeast 1028 (London), 1318
(London I11), 1098 (British ale),
1968 (London ESB), and 1056
(American ale) and White Lab’s
WLP002 (English Ale), WLP005
(British Ale), WLP004 (lrish Ale),
and WLP0O1 (California Ale).

Our imperial stout should shape
up as follows: original gravity from
1.096 to 1.100 (24° to 25° Plalo),
final gravity from 2° to 3° Plato
(1.008 to 1.012), alcohol by volume
11.22 percent.

Strength and Age

Barleywine has an undeniable
mystique; it is unique as a style and
experience. Lach year's vintage is
anxiously awaited to sample and to
savor. Each brewer has his own
special methods, ingredients, and
secrets that are guarded closer than
anything else in brewing. It is a
drink made as much for the brewer
as il is for the public,

Barleywine is a fairly
recent term, although
the siyle has existed for
hundreds of years. The
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style has evolved from earlier
versions known as malt liquors, first
sort. These are a distinct relation

to aged old ales, which perhaps
provided the impetus for the tradi-
tion of attaching “old” to the name
of the brew.

The barleywines of the early and
middle 19th century were dark,
strong ales with a high degree of
residual sweetness. They were often
mixed with weaker, young beers. Tt
wasn’t until the 1950s that barley-
wine was brewed, by Tennant’s, as a
pale-colored beer. This beer became
Witbread gold label and alter a great
deal of success gave rise to brews
such as Fuller’s Golden Pride, Bass
#1 (now, shameflully, discontinued),
and many of the American craft
barleywines. And not until recently
have barleywines been brewed with
a perceptible bitterness.

The flavor profile can range
wildly from one brewery to another
depending on a multitude of factors,
including yeast. grain. temperature
of fermentation, final gravity, and

the amount of aging given to the
barleywine.

An example of this is the com-
parison of Pike Brewing's Old
Bawdy and Rogue Old Crustacean,
The Pike barleywine is brewed with
peated malt, which gives the fin-
ished product a distinet smoky
flavor and earthy quality. Head
Brewer Fal Allen says the grain bill
is a bit different each year, with 30
percent being the largest amount of
peated malt ever added. The
Rogue, on the other hand, has no
peat but is highly hopped, creating
the need for long aging to establish
the desired balance. Furthermore,
the Old Bawdy is darker than the
Old “Crusty.”

Barleywines by design are in the
1.084 to 1.120 (21° to 30° Plato)
range, with terminal gravities of
1.020 to 1.032 (5° to 8° Plato).
Alcohol content varies from 8 per-
cent to 13 percent by volume, with
hitterness of 50 to 100 IBUs and
color of 14 to 22 SRM. This month’s
recipe lands squarely within these
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parameters. It starts at 1.108 to
1.112 (27° to 28° Plato) and finishes
at 1.020 (5° Plato) to give approxi-
mately the same alcohol content,
11.2 percent, as the imperial stout.
The traditional bittering hop
Bullion is used at medium levels
(about 4.5 AAU per gallon) and Kent
Goldings (about 2 AAU per gallon)
are used in the finish for flavor and
aroma. This is an English-style
barleywine, so the flavor tends
toward bitterness. Il you want to
give your barleywine more of an
American edge with more bitter-
ness, like the Rogue Old Crustacean
(and to a lesser extent the famed
Old Foghorn by Anchor and
Bigfoot by Sierra Nevada), then use
American-type bittering hops in
place of the Bullion and as alter-
nates for the Goldings. Good
bittering hops are Columbus and
Chinook, among others, while
aroma varieties for this beer include
Liberty, Cascade, and similar types.
This will be a fairly light beer
with a distinet copper color coming

" SUNDAY | WONDAY | TUESOAY | WEDNESDAY | THURSDAY SATURDAY

3 FTIENE 4 |

= Brew imperial stout
* Primary fermentation
starts

PREP DAY

* Prime and bottle
imperial stout

* Start conditioning for
2-3 weeks ond reserve
1 wase for cellar

J TRANSFER 13 PREP DAY L
* Transfer Imperial = Start yeast
* Rack to secondary = Assemblo ients
* Continve ferment for barl o

* Soak equipment
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will sit for 2 months
before bottling and
aging (Mar. 28)
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from the caramel malt and a long
boil, along the lines of the classic
Tennant's Barleywine. For examples
of a traditional dark barleywine,
look for Young’s Old Nick and
Anchor’s Old Foghorn.

The procedure for brewing this
barleywine is a bit different than
normal, starting with an extended
mash. You will see from the recipes
that the mash lasts 90 minutes to
ensure good conversion and to
extract all the flavor and color from
the grain. The boil is longer than
normal as well, with an extra 30
minutes to concentrate the worl
(which is an extra one-fourth to
one-half gallon more than normal).
Because we are dealing with basi-
cally the same amount of grain as
we are with the imperial stout. the
same techniques for dealing with
large mashes can be applied here.

The yeast is one that works well
in high-gravity environments such
as this beer and settles out well in
conditioning to give a good, clear
beer after aging and carbonation.
This is by no means the only yeast
to use, but Wyeast’s London profile
is very nice and the fermentation
performance is good, or try White
Lab's WLP0OOZ (English Ale) or
something similar.

Russian Imperial Stout |
(5 pallons, all-grain)

Ingredients:

e 7 Ibs. standard Harrington or
Manley pale malt

* 4 Ibs. Marris Otter pale malt

« 1 Ib. carapils or dexirin type malt

¢ 2 |bs. crystal malt, 60° Lovibond

¢ 2 Ibs. brown malt

¢ (1.5 Ib. chocolate malt

¢ (.5 Ib. black malt

¢ 2.5 oz. Bullion hops (9.1% alpha
acid) for 90 min. (22.75 AAUs)

* 2 oz. Kent Goldings hops (5.4%
alpha acid) for 15 min. (10.8
AAUS)

* 2 pt. starter of Wyeast 1318
(London III) or similar

 1/2 cup corn sugar for priming

Step by Step:

Mash grain in 5.25 gal. of water
at 150° F for 60 min. Sparge with
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1687 1o 170° I' water to collect 5.75
gal. of wort.

Total boil time is 90 min. Al
beginning of boil add Bullion and
boil 75 min. Add Kent Goldings and
boil remaining 15 min. Whirlpool
and cool to 69° F to pitch starter,

Ferment for seven days, then
rack to secondary fermenter and
continue for 14 more or until fer-
mentation is done or gravity is
about 3° Plato (1.012). If you pro-
vided plenty of oxygen for your
yeast and pitched a starter, 14 days
should be about right. Bottle and
age for at least 14 days before
drinking.

80 IBUs

Russian Imperial Stout Il
(5 gallons, all-grain fortified with
extract)

Ingredients:

¢ 5 Ibs. pale malt syrup

¢ 4 lbs. pale malt

e 2 lbs. Marris Otter malt

o 1 lb. carapils or dextrin type malt

¢ 2 Ibs. erystal malt, 60° Lovibond

¢ 2 Ibs. brown malt

* 0.5 Ib. chocolate malt

¢ 0.5 Ib. black mall

* 2.5 oz. Bullion hops (9.1% alpha
acid) for 90 min. (22.75 AAUSs)

¢ 2 oz. Kent Goldings hops (5.4%
alpha acid) for 15 min. (10.8
AAUSs)

¢ 2 pt. starter of Wyeast 1318
(London III) or similar

e I/2 cup corn sugar for priming

Step by Step:

Mash grain in 3.75 gal. of water
at 150° I for 60 min. Sparge with
168° to 170° I! water to collect 5.75
gal. of wort.

Total boil time is 90 min. At
beginning of boil add Bullion and
boil 75 min. Add Kent Goldings and
boil remaining 15 min. Whirlpool
and cool to 69° I to pitch starter.

Ferment for seven days then
rack to secondary fermenter and
continue for 14 more or until
fermentation is done or gravity is
about 3° Plato (1.012). If you pro-
vided plenty of oxygen lor your
yeast and pitched a starter, 14 days
should be about right. Bottle and

age for al least 14 days before
drinking.
80 IBUs

Russian Imperial Stout
(5 gallons, extract with grain)

Ingredients:

* 10 Ibs. pale malt syrup

* 1 1b. carapils or dextrin type malt

* 2 lbs. erystal malt, 60° Lovibond

e 2 lbs. brown malt

¢ 0.5 Ib. chocolate malt

* 0.5 Ib. black malt

* 2.25 oz. Bullion hops (9.1% alpha
acid) for 60 min. (20.5 AAUSs)

¢ 2 oz. Kent Goldings hops (5.4%
alpha acid) for 15 min. (10.8
AAUSs)

¢ 2 pt. starter of Wyeast 1318
(London IIT) or similar

¢ 1/2 cup corn sugar for priming

Step by Step:

Start with 5 gal. of 150° F water.
Steep grain for 30 min. Sparge
grains with enough 170° F waler to
make 5.5 gal.

Heat to boiling and add extract
syrup. Total boil is 60 min. At
beginning of boil add Bullion hops,
continue boil for 45 min., and add
the Kent Goldings. Boil for 15 min.
more and whirlpool. Cool to 69° F
and pitch starter.

Ferment for seven days, then
rack to secondary fermenter and
continue for 14 more or until fer-
mentation is done or gravity is
about 3° Plato (1.012). If you pro-
vided plenty of oxygen for your
yeast and pitched a starter, 14 days
should be about right. Bottle and
age for at least 14 days before
drinking.

80 IBUs

0ld Squirrely Barleywine
(5 gallons, all-grain)

This barleywine was named for
the gray squirrel that got into the
brewery the first day it was brewed.
But you can name it anything you
want.

Ingredients:

® § Ibs. Marris Otter malt

e 5 lbs. ESB malt

e 1 Ib. carapils or dextrin type malt



* 2 lbs, erystal malt, 20° Lovibond

¢ 1 1b. crystal malt, 60° Lovibond

¢ Up to 0.5 1b. lightly peated malt
(optional)

* 3.5 oz. Fuggle hops (4.2% alpha
acid) for 90 min. (14.7 AAUs)

* 2.5 0z. (5.4% alpha acid) Kent
Goldings hops: 1,25 oz, for 15
min., 1.25 oz. at end of boil (13.5
AAUSs)

e 2 ptL. starter of Wyeast 1318
(London III) or similar

Step by Step:

Mash grain in 5.25 gal. of waler
at 150° F for 90 min. If your mash
tun is too small, decrease the Maris
Otter to 5 lbs., the ESB to 3 1bs.,
and add 5 lbs. pale malt syrup to
the boil. Sparge with 168° to 170° F
water to collect 6 gal. ol wort.

Total boil time is 120 min. After
30 min. add Fuggle hops and boil
75 min. more. Add 1.25 oz. Kent
Goldings, boil remaining 15 min.,
and add last Kent Goldings at the
end of bhoil. Whirlpool and cool to

69° F to pitch starter. Aerate/oxy-
genate well,

Ferment for 14 days, then rack
to secondary fermenter and continue
for two months or until fermentation
is done or gravity is about 5° Plato
(1.020). Bottle and age until New
Year's Eve. Date and reserve a case
for future drinking on New Year's
2001.

70 IBUs

0ld Squirrely Barleywine
(5 gallons, extract with grain)

Ingredients:

¢ 12 lbs. pale malt syrup

e | Ib. carapils or dexirin type malt

e 2 |bs. erystal malt, 20° Lovibond

¢ 1 Ib. erystal malt, 60° Lovibond

* Up to 0.5 Ib. lightly peated malt
(optional)

* 3.5 oz. Fuggle hops (4.2% alpha
acid) for 90 min. (14.7 AAUs)

» 2.5 oz. Kent Goldings hops (5.4%
alpha acid): 1.25 oz. for 15 min.,
1.25 oz. at end of boil (13.5 AAUs)
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CIRCLE 21 ON READER SERVICE CARD i)

GIVE YOUR
YEAST

OXYGEN!

DRINK BEER
IN SIX DAYS!*

» 2 pt. starter of Wyeast 1318
(London II) or similar

Step by Step:

Start with 5 gal. of 150° F water,
steep grain for 30 min. Sparge with
168° to 170° F waler to collect 5.75
gal. of wort.

Total boil time is 90 min. At
beginning of boil, add Fuggles. Boil
75 min, more. Add Kent Goldings,
boil remaining 15 min. Add last Kent
Goldings at the end of boil. Whirlpool
and cool to 69° T to pitch starter.
Aerate/oxygenale well.

Ferment for 14 days, then rack
to secondary fermenter and continue
for two months or until fermentation
is done or gravity is about 5° Plato
(1.020). Botile and age until New
Year's Eve. Dale and reserve a case
for future drinking on New Year’s
2001.

701IBUs W

Mikoli Weaver is brewmaster at
Woodland Brewing Co., Seaitle.

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

Orlando, FL 32703

Tel: (877) 888-3533 (toll free)

Fax (407) 522-0902
hittp://www.liquidbread.com slbread@iag.net

* Finish your beer with the Carbonater ™ by Liquid Bread®!

CIRCLE 20 ON READER SERVICE CARD
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The Flavors of
Specialty Malt

by Mary Anne Gruber

Any maltster will be the first to
emphasize that the art of brewing
beer starts long before the mash or
boil. 1t starts in the barley field and
continues to the malthouse where
barley is turned into malt — the
fundamental ingredient of beer.

Malting is an age-old process
that has evolved into a fascinating
interaction of chemistry, modern
technology, and good old-fashioned
know-how. An experienced maltster
relies upon his senses of taste, sight,
smell. and touch to guide the grain
through the three steps of malting:
steeping, germinating, and drying.
And while each step is worthy of

January 1999 DBrew Your OwN

study and discussion, perhaps the
most exciting part of malting is
drying, or crealing specialty malts,
And only with specialty malts can
brewers achieve the [ull flavor and
mouthfeel that are the trademarks
of craft beer.

Something Special

Specialty malts are any malis
other than standard base malt.
They're produced by manipulating
drying procedures — kilning or
roasting green or finished malts, or
a combination of both. Specialty
malts provide unique characteristics
that make craft beer “craft beer,”
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including increased color and flavor,
increased foam and foam retention,
extended shelf life of a beer, and a
perception of body or fullness.

That'’s a tall order from some-
thing so small — it takes 14,000
kernels to make one pound. And not
all barley is created equal. But
that’s good because each barley
variety produces different flavors
and color hues in the linished
specialty malt. That makes it
possible for brewers to produce
different flavors and color hues in
the finished beer — from kolsch to
stout and everything in between.
Any homebrewer’s dream.

As a starting point, it's impor-
tant to note that the final kilning
step for a standard base malt is two
to four hours at 180° to 190° F,
This gives a nice malty flavor and
“finishes oft” the mall, Turn up the
heat another 10° F and you’ll make
pale ale malt, which has an
increased color of 3° to 4° Lovibond.
This increased heat increases the
flavor. As a result, pale ale malt is
used as a base malt in ales, mild
ales, IPAs, and ESBs.

Other kilned varieties include
Vienna, mild ale, and Munich malts,
and wheat and rye.

Mild ale malt and two-row
Munich, 10° Lovibond, are derived
from curing temperatures slightly
higher than those used for pale ale
malts. Mild ale malt is well suited
for beers that need color adjustment
and increased malt flavor, such as
alt, kolsch, Oktoberfest,
Vienna/miirzen, and amber beers.

Brewers should turn to Munich
when brewing bock beers. In fact
traditional bock beers use up to 90
percent Munich (10° Lovibond) in
the grain bill. For many of today’s
bock formulas, smaller amounts of
Munich (10° Lovibond) are an excel-
lent complement when using larger
amounts of other dark specialty
malts. When brewing Oktoberfest,
Vienna/marzen, and amber beers,
use 5 percent to 15 percent Munich
malt. These malts achieve a balance
between the malt and the hops in
darker beers.

Up the kilning temperature to
230° to 240° F and maltsters will
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Specialty malts
are created in the
drying process,
Flavor profiles
depend on whether
the malt is kilned
or roasted and at
what temperature.

turn out dark Munich. That will
produce a beer that has a very
strong malty flavor, 20® Lovibond
and deep orange hues. Munich
20° Lovibond also has a slight
burnt characteristic, almost a
“bite,” which makes it perfect for
brewing bock and dark beers and
brown ales. Munich 20° Lovibond
can be used in small amounts to
improve the malty flavor and give
a rich color to low-gravity brews.

Roasting for Flavor

While kilning can produce a
wonderful variety of specialty malts
for a wonderful variety of specialty
beers, roasting almost certainly puts
the “special” in specialty malts.
That’s because it’s in the roaster
that malt flavors as varied as
caramel, chocolate, and nuity are
produced, making it possible to
brew anything from kolsch to nut
brown ale to porter and everything
in between.

A roaster is nothing more than a
very slowly rotating drum with heat
applied on the outside and heated
air drawn through.

Caramel, or crystal, malts are
produced in the roaster, The
process starts with green malt,
which is then “stewed.” Stewing the
green malt can take place in the

germination compartment, the
green malt holding hopper, or
the roasting drum. The stewing
process breaks down starches into
additional quantities of sugar. It is
during this process that the
endosperm changes from a white,
mealy appearance to a shiny, glassy
appearance. The kernel can reach
temperatures of 350° F during
roasting, which is maintained for
about three hours. The number
notation of caramel malt indicates
the color specifications and flavor
characteristics each particular
caramel malt will produce.

As the number increases, so
does the flavor inlensity.

Pilsner bheers use 3 percent Lo
7 percent caramel (10° Lovibond)
to balance the Mavors of malty,
grainy, and hoppy. In those
amounts, it can provide a rich,
golden color without a significant
flavor increase. Used in slightly
higher amounts, caramel 10°
Lovibond provides color, sweetness,
and body for light amber beers.
Caramels are the malt of choice for
the many amber beers thal are
finding favor with today’s craft beer
lovers. Iigher Lovibond caramels,
such as 60° Lovibond and higher,
are used in red, dark bock, porter,
and stout beers.



Probably not as well known or
as widely used are the various
types of highly roasted malts.
Chocolate, coffee, and black
malts are all made from kilned, or
finished, malt that has been aged
for at least 28 days before roasting,
During the roasting process, which
lasts from two to three hours, the
kernel temperature extends well
beyond the combustion point of
the malt. Maltsters exercise
extreme caution when producing
these malts, which are clearly
distinguished by very dark colors.

The most interesting aspect
of these malts is that a very
small amount will not change
the flavor profile of a beer but will
greally enhance iis color. As a
result, these malis are used in the
production of non-alcohol, low alco-
hol, and light beers. The increased
color suggests that the beer has
much more flavor than is typical of
a non-alcohol, low alcohol, or
lite beer.

Double Malting and Others

Some malt types can be
produced through a “double”
malting process in which kilned
malt is hydrated in the germination
compartment, then roasted. This
procedure develops very unusual
characteristics. Briess Victory malt
is a good example of this (as are
Hugh Baird and Pauls English
amber malts). This malt carries a
nutty or freshly baked bread aroma
and flavor. It works wonderfully in
brown ales, amber and dark beers,
and porter. Use just a small quantity
ol it to give a hint of flavor, almost a
“mystique” to a beer.

Black barley used in small
amounts gives a “dryness” to stout,
while roasted barley offers a sweet,
grainy, coffee-like flavor and red to
deep brown color to porter, stout,
and nut brown ale.

This is merely a sampling of the
many specialty malts available (o
today’s homebrewer. Add to that
carapils, a Briess “invention” of
ahout 50 years ago. A malt almost
glassy in appearance, carapils can
be used to upgrade all types of light
colored beers and ales. Just a small

amount adds body, foam retention,
and beer stability without affecting
color or flavor. Carapils can be used
with or without other specialty
malls.

Many more types are being and
have been made. In fact the variety
of specialty malts available is
limited only by the imagination of
the maltster and brewer.

All of these varieties make it

almost impossible for a homebrewer
to ever brew every type of beer he
would like to in one lifetime. But
with such a variety of specialty malts
available to brew such a variety of
specialty beers, what brewer would
ever want to do that? ¢,
Mary Anne Gruber is technical
services director for Briess Malting
Co., Chilton, Wis.

TWO WAYS TO ENTER
BREWING HEAVEN!

EXOTIC HERBS, SPICES
AND BELGIUM SUGARS:
FROM

BREWER'S GARDEN

A complete line including
: such delicacies as:
Curacao orange peel, sweet
orange peel, ginger,
(.'HJ"{.I"{:‘H'I'{FIH, licorice e,
sarsaparilla, funiper berries,
paradise seed, suweel pale,
wintergreen, rose hips,
wormuwood, woodruff;
mugwort, elderberries,
elderflowers, lite, amber,
and dark candl sugar.

REAL FRUIT PUREES
FROM

OREGON FRUIT
PRODUCTS

Seedless puree that is
commercially sterile.

Can be added directly to
your fermenter!
Convenient three pound can size,
Now aveilable in raspherry,

, cherry, blueberry, blackberry,
'@ peach, and apricot
All the benefit of fresh fiuit
without all the hassle!
Oregon Frivdl Products web daddress:

hitpywwm.oregontink.com/fruitbees!

Ask for these quality products at your local shop!

Direct wholesale inquiries to:

Steinbart Wholesale

1-800-735-8793

LD Carlson
1-800-321-0315
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Figuring Bitterness: IBUs, AAUs, and HBUs

It wasn't too many years ago
when most recipes that referred to
adding hops usually only mentioned
the variety of hops used, the
amount, and not much else. This
system worked relatively well at a
time when hops were available in
a few limited varieties and the
freshness and quality were often
questionable. But as the hobby
evolved and became more sophisti-
caled, a better, more precise way to
calculate potential billerness in a
homebrew recipe was needed.

One of the simplest ways to more
accurately determine bitterness lev-
els and hop usage centers on the
International Bitterness Unit (IBU).
An IBU can technically be defined as

by John

January 1999  Brew Your Own

one milligram of iso-alpha acid per
liter of beer, which also equals one
part per million (ppm).

Exactly whal does this mean to
us as homebrewers? Most published
guidelines for various beer styles
quantify the appropriate bitterness
or hop level for a particular style in
terms of IBUs. These IBU figures
can range from as low as six for a
classic American pilsner style to 60
or higher for a more bitter beer
such as an India pale ale.

Sometimes in brewing literature
IBUs are referred to simply as
Bitterness Units (BU), but the two
terms are the same and are inter-
changeable. For the sake of simplic-
ity the term IBU will be used here.

Oliver
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It is important not to confuse
IBUs with another common hop
bitterness measurement used in
homebrewing, the Alpha Acid Unit
(AAU), also called the Homebrew
Bitterness Unit (HBU). AAUs/HBUs
are the bitterness potential of hops
based on the percent alpha acid,

The AAU/HBU measurement of a
hop addition is determined by multi-
plying the amount ol hops by the
hops’ alpha acid. While AAU/HBU
formulas are quite simple and are
still used in homebrewing, they have
limited value in determining overall
bitterness because they don’t factor
in length of boil and other important
parameters.

IBU calculations are just as
simple, much more accurate, and are
adaptable to a wider range of brew-
ing situations. However, to be able to
meaningfully incorporate IBU figures
into brewing, you need to know and
understand the basic IBU formula:

IBU =
Hops x AA% x utilization
volume x 1.34

* Hops = the weight of hops in
ounces

* AA% = alpha acid percent

» Utilization = the utilization percent
s Volume = the volume of the final
batch in gallons

* 1.34 = a constant to convert mea-
surement into US standards

There are many different pub-
lished IBU formulas, most of which
are mathematically very close if not
the same. Regardless ol which for-
mula you use, the most important
things to understand to successfully
integrate IBU calculations into your
homebrewing are the elements in
the formula and how the elements
relate to each other.

The Constant
Because one IBU is defined in

terms of a metric measurement of
one milligram of iso-alpha acid per
liter of beer, the constant of 1.34 is
used regardless of the other figures
in the formula. This automatically
converts the resulls into the stan-
dard US measurements of ounces

E January 1999 Brew Youl OwN

and gallons. For homebrewers who

prefer to measure in terms of grams
of hops in liters of beer, substituting
a constant of 10 ensures the results

will be accurate in metric terms.

Finished Batch Volume

llor those brewers who are able
to boil only a portion of their wort
and then must top up with cold
waler to get to the final volume in
the fermenter, il is important to use
the final volume and not just the
volume boiled with the hops.

The same is true for brewers
with monster brewpots who boil a
higher volume of wort than will be
transferred to the fermenter. This is
where IBUs have a big advantage
over other hop calculation formulas
such as the AAU/HBU. The volume
of the batch is actually built into the
equation to help calculate the
amount of hops to use, making it
easy to convert recipes between
batches of different sizes.

A few years ago the standard
batch of homebrew was five gallons,
but today it is nol uncommon Lo see
batch sizes of 2.5, 10, and 15 gal-
lons. With the batch size built into
the formula, a 30 IBU Dortmunder

Hop Utilization Percent

Iistimates for utilization
are hased on a vigorous full-
worl boil of moderate gravity
worl (1.045 to 1.055).

Boil time % Utilization
60+ minutes 30
45 1o 59 minutes 26
20 to 44 minutes 21
10 to 19 minutes 12

less than 10 minutes 0

Export should have the same relative
level of bitterness whether it was
brewed as five gallons or 50 gallons.

Many of today’s commercial
craft brewers include IBUs on bot-
tles or six-pack carriers, allowing
the homebrewer to research differ-
ent flavor and bitterness profiles
long before filling their own hrew-
pots with their latest creations.

Weight of Hops Used in Ounces
Most hops are available in pre-

measured packets of one or two

ounces. For brewers using bulk

Standard IBU Formula

weight of hops in ounces x alpha acid % x utilization %

Example:

1 oz. of Northern Brewer (10%
alpha acid) boiled for 60 minutes
in a full-wort hoil of moderate
gravity wort for a five-gallon batch.

U axi0x 300
BU= — o= =44.77

weight of hops in ounces =

volume of final batch in gallons x 1.34*

*constant (o convert ement into US lards

Let’s say you are using last
year’s recipe but the alpha acid
of your hops has changed to 8%
alpha acid. You will need to solve
for the weight of hops with the
new alpha acid percent.
Rearrange the formula so that...

IBUs desired x volume of final batch in gallons x 1.34"

alpha acid percent x utilization percent

4477 x 5 x 1.34
8 x 30

oz hops =

scomstant o convort measurement into US standards

= 1.25 oz. hops




hops, a small scale capable of accu-
rately measuring increments down
to one-quarter of an ounce is a
must.

Alpha Acid Percent

Alpha acids are those com-
pounds within the hop cone that
provide the bittering. The alpha
acid value that appears on the
package indicates the portion of
the weight of the hops that is made
up of these bittering compounds,
usually expressed as a percentage.
To obtain accurate resulls when
doing IBU calculations, use only
fresh hops, well packaged in
oxygen-barrier packaging and
properly stored in refrigerated
conditions.

Because the alpha acid value
that appears on most hop labels is
an average value that was attached
to the larger package [rom which
the hops originally came, it is
important to try to purchase a
product that has been packaged and
stored to minimize the effects of
oxidation and deterioration. This
is crucial particularly if you are
using whole or leaf hops instead of
pellets. If there is no alpha acid
value on the label, avoid the pack-
age of hops altogether and look for
a more reliable product,

This portion of the formula
makes it easy to switch among hops
of different alpha ratings and helps
ensure that a batch of homebrew
made with this year’s hops will have
the same relative bitterness as a
batch made last year using a differ-
ent crop with a different alpha acid
rating.

Utilization Percentage —
The Key to Consistency

The final variable in the IBU
formula is utilization percentage. In
a perfeet world it would be nice to
assume that all of the potential
bitterness available [rom the hops is
extracted into the finished beer, but
unfortunately that is not the case.
Many factors affect the amount of
bitterness actually liberated, or iso-
merized, into the finished product.
Some of the more common factors:

Length of Boil: The longer the

hops are boiled, the more bitterness
is extracted into the [inished beer.
This is generally good up to about
90 minutes, at which point the law
of diminishing returns takes effect
and less bitterness is extracted per
unit of time. Conversely, late hop
additions for flavor or aroma will
contribute considerably less bitter-
ness due to the reduced amount of
hoil time.

Intensity of Boil: Homebrewers
using a mega-BTU outdoor cooker
can virtually blast the enamel off a
steel pot and will have a much more
vigorous or intense boil than the
homebrewer using an electric range.
The more intense and turbulent
the boil, the more hop bitlerness is
extracted.

Volume of Boil: The greater the
volume of worl being boiled, the

Vh g
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Look What’s Brewing At Our Place!

Now, Northwestern is better than ever, from our new face-lift to
major improvements throughout our company.

Look what’s new for the home brewer:

* New, more durable seal-tight packaging

* Production dating to ensure you only purchase the freshest product
* New fruit flavors and soft drink extracts

* Free award winning recipes upon request or from your local retailer

For wholesaler inquiries or a retailer near you, contact:

NORTHWESTERN...

we improve your product mix.™
3590 N. 126th Street = Brookfield. WI 53005

414-781-6670 » 800-466-3034 » Fax: 414-781-0660
http://www.nwextract.com
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Why AAUs/HBUs are Helpful

The measuroment of Alpha
Acid Units, also called Homebrew
Bitterness Units, gives the poten-
tial bitterness of hops by multi-
plying the amount of hops used
by the hops’ percent alpha acid.

AAUs = % alpha x oz.

This number is not useful in
determining the bitterness of a
beer because it does not take into
account such factors as length of
boil, gravity of wort, and volume
of boil. These (and many other)
factors affect the bitterness of a
beer. These factors are addressed
more closely in the IBU calcula-
tion (though still not completely).

AAUs/HBUs are useful as a
quick reference when you need to

convert a recipe for hops with
different alpha acid percentages.
If the recipe calls for 2 oz.
Northern Brewer with 8 percent
alpha acid but your Northern
Brewer is 10 percent alpha acid,
you can use the AAU calculation
to keep your IBUs the same.

For example last year's recipe
equaled 16 AAUs (8% alpha x
2 0z.) Reverse the AAU formula
to solve for ounces:

oz. = AAUs/% alpha.
For this recipe,
0z. = 16 AAUs/10% alpha

You would need 1o use 1.6 oz.
for the Northern Brewer.

Beer & Wine Hobbyists

equipment to make sausage, cheese etc.,
and dehydration setups for produce and
fruit. Kits, equipment, instruction and
consulting. Free catalog © 4

for retail or mail order
or via secured internet
server.

Homebrewing

* Brew on Your premises

* Ready to go Wort

* Malt/Hops/Yeast/Grain &
much more!

Your one-stop source. Plus food processing

Winemaking

= Kits, juices and varietals

* Wine/grape/fruit concentrates
* Equipment & Supplies

' * Wine Grapes in Season

more effective the extraction of hop
bitterness will be. Don't confuse this
with final wort volume in the IBU
formula. For brewers with smaller
brewpots who can only do a partial
wort boil, it is important to realize
that the reduced volume of the boil
will reduce the extraction of the
hops.

Specific Gravity of Wort: Dense,

Typical IBUs
Style IBUs
Helles 18-25
Oktoberfest 18-25
Porter 20-30
Pale Ale 20-40
Pilsner 20-45
Stout 30-40
ESB 30-55
California Common  35-45
India Pale Ale 40-60
Barleywine 50-100
Source: AHA Style Guidelines

SABCO INDUSTRIES, INC.

‘KEG FULL OF GREAT IDEAS’

HOME BREW EQUIPMENT
SPECIALISTS £

® Automated Brewing Systems

Offering a

E-mail: shop@ besr-wing.com

Web Site: www.beer-wine.com

180 New Boston St Rear |

Woburn, MA 01801-6206
Phone 781 933-8818

Fax 781 933-1359

1- 800- 532-5423
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= Fermentors & Burner Stands
= 5 Gallon Ball Lock Containers
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4511 South Ave., Toledo, OH 43615
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high-gravity worts with lots of
dissolved sugars will reduce the
ability of the wort to extract

alpha acids in the boil. The
purchase of a large-volume brewpot
(seven gallons or grealer) and the
alttendant accessories such as a
high-output burner is even more
appealing when you consider that

a reduced wort volume combined
with the increased gravity asso-
ciated with only boiling a portion of
the batch and then later topping off
to final volume is a double whammy
against effective hop bitterness
extraction.

Quality of Hops: Old or stale
hops will lose some of their alpha
acid value. Also, pellet hops usually
provide a slightly greater degree of
utilization in the boil than their
whole leaf counterparts of equal
alpha acid value.

Fermentation: The use of a
small-volume fermenter and a
blow-off tube for the early stages of
fermentation will resull in a portion
of the hop resins being “blown off”
with the foam from the kraeusen.
In addition, as the yeast flocculates
out it will carry with it some of the
isomerized bittering compounds.

While there are many published
sources that provide specific figures
for each of these lactors along with
involved calculations, utilization
percentage can be estimated fairly
well. When doing a full-wort boil of
moderate gravity (1.045 to 1.055),
with hops boiled for 60 minutes
or more, assume a utilization of
30 percent. (See Hop Utilization
Percent, page 28)

You can make a pretty good
estimate of how your own brewing
conditions will affect utilization and
modify the numbers accordingly. For
example if you are unable to do a
full-wort boil or the beer you are
making is of a relatively strong
gravity, then it would probably he
safe to assume that the estimate
can be factored down by 2 percent to
3 percent.

Go back over your previous
recipe records and convert your hop
amounts to IBUs. By doing this you
can compare what your tastebuds
tell you about your latest batch of

beer to the published standards for
the appropriate styles and begin to
develop your own figures with
respect to your brewing style and
equipment. As this information con-
tinues to build, batch after batch, it
will become easy to convert among
recipes. Multiple hop additions will
become easy to calculate by doing a
separate IBU calculation for each
hop addition and adding together

POy DTS 5 8

CONSIESTENGCY °®

the results to oblain a total bitter-
ness. By experimenting with these
numbers, a brewer need never
worry aboul having an over- or
under-hittered batch of homebrew
again. (

John Oliver is a BJCP Certified

Judge and performs hop IBU calcu-

lations as assistant brewer for BJ's
Brewery in Brea, Calif.

FLAVOR

Malt

Matters

or those whose goal is to brew the perfect pint
their choice of malt really does matter. Put it this
way. If the malt you use isn’t up to scratch, you've

lost from the outset.

Muntons from England can help you towards

your goal.

We produce a range of plain and hopped malt
extracts, grain malts and kits which are, quite simply,
the finest that money can buy. Not only do we use
the best raw materials, we also take the greatest of
care to ensure we retain maximum flavor and
balance in the final product.

Which probably accounts for why our friends in
America are continually telling us that Muntons is
giving them perfect results every time they brew.
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One of the world’s rarest brews,
eishock is not like a beer at all. It
is reminiscent of brandies from
France, cognacs and armagnacs,
but with a malty character that’s
unmistakable, a roiling estery
aroma, and a forever lingering fin-
ish. Eishock develops complexity
over months and even years; a
great eishock commands immense
respect.

Eishocks are very rarely pro-
duced because they are expensive
and must be aged. For the same
reasons they make an excellent beer
for homebrewing. The unwillingness

by Mikoli
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Brew the Beer Money Can’t Buy

of larger breweries to produce it
maintains the mystique, and it
makes a great addition to any brew-
er’s beer cellar.

Eisbocks (ice bocks) are the
strongest of the bockbier varieties,
starting with a strong doppelbock as
the base. They are made using an
ice process by which a beer is
lagered at 32° F or below during the
long secondary fermentation. The
water within begins to freeze in
the last two or three weeks as the
fermentation ceases. At this point
the ice is removed, thus increasing
the concentration of the finished

Weaver
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product by 5 to 10 percent.

These frozen elixirs are not to be
confused with the multitudes of ice
beers in your local grocer’s beer
case. The mass-marketed ice heers
serve their purpose but are nothing
like eishocks. Although more potent
than most other institutional lagers
they are, in fact, not bocks at all.
Most of these types of ice beers are
merely cooled to freezing tempera-
tures during conditioning. Some are
allowed to actually freeze to a very
slight extent then fillered, which
separates the beer from the tiny ice
crystals that are formed. However,
even in the latter example the effect
is minimal compared with the
authentic product. Most ice beers, in
fact, are high-gravity beers waiered
down at the end of the process to
increase the volume.

Was It All a Mistake?

Any discussion of eisbock should
begin with the original, Germany’s
Kulmbacher Reichelbrau Bayrisch
G'frorns Eishock. This beer is the
standard by which eisbock is mea-
sured. The brewery was named for
one of the 1846 founders, Reichel.
The brewery was one of the
primary producers in Kulmbach
with a distinguished line of prod-
ucts, But the eisbock style is said to
have been born of a mistake by one
of the apprentice brewers who left
some of the casks of doppelbock
outside. The story, of course, ends
well with the potent and delicious
product becoming famed and
unique.

The name eishock was given to
the beer much in relation to the
German eiswein, which is made by
pressing frozen grapes so that only
the most concentrated portion of
sugars and flavor are released.
Well, as with most bock stories no
one can really prove ifs validity, but
it makes for good conversation to
accompany the brew.

Reichelbrau has traditionally
brewed the eishock once a year at
the end of August or beginning of
September. After extensive aging
the beer is honored at an eisbock
festival at the Tocal town hall on the
last Saturday in March.
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Unfortunately, just as this beer
was beginning to gain popularity in
the rest, of the world, it was discon-
tinued in 1996. The Reichelbrau
brewery bought the local competi-
tor, EKU (Erste Kulmbacher
Unionbrauerei), and the eisbock fell
to the wayside in lieu of the potent
EKU Kulminator 28, named for the
high starting gravity of 28° Plato
(1.112 specific gravity). Similarly,
the 24 percent on the label of the
Reichelbrau betrays the 24° Plato
(1.096) of its starting gravity.

The Kulminator is sometimes
mistaken for an eisbock, and under-
standably so. The numbers for the
heer place it squarely in the category
for an eishock. Furthermore, the
beer undergoes a nine-month lager-
ing process at 28° to 32° F, which
forms ice at the top of the beer dur-
ing the last few weeks. However, the
brewery dispels the notion that this
beer is an eisbock and claims the
amount of ice lefl behind is minimal,

The ice removed is supposed to
clear the beer rather than concen-
trate it, but the difference is hard to
see, It could be, though, that the
brewery. in deciding to forego the
original eisbock and stay with the
Kulminator 28 doppelbock, wanted
Lo preserve the integrity of the
name eishock. And in doing so the
brewery may have simply chosen
not to use the term in conjunction
with the already well-established
beer. It really seems to be a techni-
cality, and perhaps EKU Kulminator
28 can be considered an eishock

Jjust as easily as it can a doppelbock.

Those lucky enough have some
of the 1995 and the final 1996
Reichelbrau vintage in their cellars.
If not. get it if you can. The 1996
vintage produced 46,080 bottles, a
total of 1,920 cases.

The Niagara Falls Brewing Co.,
a division of the Criveller Co. in
Canada, is one of the only breweries
in the world to produce the style
on a regular basis. Subsequently, it
has gained a certain amount of
recognition in doing so. Beer writer
Stephen Beaumont holds an annual
Niagara Falls Brewing Eisbock ver-
tical tasting, which is described in
his World of Beer journal. The 1993

and 1996 are said to be the best of
the last decade, with a warning of
contamination in the 1994,

The Hair of the Dog brewery in
Portland, Ore., has a beer called
Eve, which is touted as an eishock
but is not produced commercially.

As a style by the numbers, the
1998 World Beer Cup guidelines list
eishocks as “German style eishock”
with original gravity of 1.092 (o
1.116 (23° to 29° Plato), alcohol by
volume of 8.6 percent to 14.4
percent, bitterness of 26 to 33 IBUs,
and color of 18° to 50° SRM.

However, the strength and num-
bers of a bock do not make it an
automatic eisbock, nor is this the
only area to examine,

Malts and Mashing Techniques
Essentially, the [irst goal is to
brew a strong bockbier to start the
ball rolling. This means that you
should follow the normal procedures
for water treatment and grain
selection. Due to the excellent tech-
nology in the malthouse, most two-

row and six-row malt varieties are

low in protein with high diastatic

power, lending them to single-infu-
sion mashes at 149° to 154° F. The
mash should be allowed to convert
for about an hour or until a starch
conversion test indicates negative.

Pale malts consist of a mixture
of pilsner and Munich, while spe-
cialty grains include cara-Munich
20° Lovibond and 60° Lovibond,
carapils, and pale chocolate
170° Lovibond.

Kulmbacher Reichelbrau uses
five malts, but pinning down the
exact types and amounts is difficult.
It most likely includes a heavy base
of Munich, carapils, some tradi-
tional light German crystal (like the
20° Lovibond), some dark German
crystal (from 80° to 120° Lovibond),
and chocolate mali.

The EKU is made, oddly, of
entirely pale malt varieties.

Sparge at 168° to 172° F to
vield 168° F water in the grain bed
during runoff to deactivate the
enzymes.

All of the recipes listed here are
formulated for a 90-minute boil
with the exception of the extract



versions, which may be boiled just
60 minutes because the syrup has
been hoiled previously. If for some
reason you are not getting the
extraction you need and the beer is
lower than your largel gravity each
time, you may wish to consider
boiling longer. Keep the hop
schedule the same.

The Reichelbrau has an original
gravity (before concentration) of
about 22° Plato (1.088). The
Niagara is considerably less at a
reported 15.3° Plato (1.061).

Hop Varieties

As with all bockbiers, use the
traditional hops required and get
whole [lowers if possible. Hops are
extremely important to the flavor
and character of the beer, even in
beers like these in which hops are
not the focus. The quality will still
show through if you are true to your
beer.

Try German Northern Brewer or
Perle for the bittering hops, with
Hallertauer and Saaz for flavoring
and finishing. Remem-
ber that the hop
contribution to
these beers should
be for balance.

Yeast Selection
and Primary
Fermentation
Yeast selection
will be the same
as if you were
choosing a vari-
ety for any
strong bock-
bier. Look for
a lype that
gives authen-
tic Mavor and
is capable of
fermenting in
high-gravity
environ-
ments. The
attenuation
will also be a
concern, as
you will want
the beer to
finish in the
1.012 to

1.020 range (3° to 5° Plato) because
you are eventually going to concen-
trate the sugar content. This could
mean an attenuation of around 80
percent. But stick with traditional
types such as Wyeast 2206
(Bavarian lager) or 2124 (Bohemian
lager) or comparable strains,
adding more if needed at key points
in fermentation and lagering.

For the primary fermentation
follow the Reichelbrau and EKU
schedules of 10 to 14 days and 17 to
21 days respectively at typical lager
temperatures. The Reichelbrau
clone should be about 7° Plato
(1.028) when it goes into the cold
secondary and the EKU clone
should be about 8° Plato (1.032)
when transferring.

Concentration and Bottle
Conditioning
Now that the beer has reached
the target gravity and primary
fermentation is com-
plete, it is time to
concentrate the fin-
ished beer. The
theory behind the
process is simple,
You are making the
beer stronger by
partially freezing
it and removing
the ice. The alco-
hol remains,
because ils
freezing point
(-173° F) is far
below that of
walter. In addi-
tion to pure
alcoholic
strength, the
residual sugars
and complex
fruit and
Maillard
(roasted) type
grain flavors
are enhanced.

The original eisbock, Kulmbacher
Reichelbrau, disappeared alter the
1996 vintage. The same company
now makes EKU Kulminator, which
may be an eishock in disguise.

Mugch care must be taken with
this process, however. As the alco-
hol and malt flavors are concen-
trated, so are the undesirable ester
(fruity, solvent-like) and aldehyde
(green apple) compounds, as well as
fusel oil alcohols (spicy, [ruity, wine-
like). Products such as cider and
wines are not recommended [or this
process because of these reasons.
Fusel alcohols are more toxic than
ethanol. High and low (heads and
tails) fusel alcohols from cider are
particularly dangerous.

The aging should be a slow
process, not something that happens
overnight. There are several reasons
for this, primarily the reduction of
volatiles that were not driven off dur-
ing the relatively cool fermentation
and the overall marriage of Navors.

Kulmbach Reichelbrau and the
EKU Kulminator 28 are given a sec-
ondary at 28° to 32° F for as many
as six months. During this time the
gravity drops another four degrees
Plato (roughly 16 specific gravity
points) and fermentation essentially
stalls or moves extremely slowly.
The beer then begins to freeze.

Al home a simple chest freezer
and a Cornelius keg will do the trick.
Some other very inventive methods
of freezing the beer include sepa-
rating it into smaller containers to
fit into a standard freezer and even
putting the beer right into a snow-
bank in the middle of winter. Again,
vou will want to pay particular
attention to the temperature and the
rate of freezing to prevent damage
to vour kegs and excessive ice for-
mation in your beer. It is reasonable
even to remove some of the ice as it
forms to be safle.

Remember, even though the
beer is cold, it is important to
remain sanitary. Also, be sure to
measure the volume of ice (melt the
ice and measure the amount of lig-
uid) you remove so that you are
able to calculate the final strength
of the eisbock. Once the top of the
beer is frozen you can just as easily
siphon or, in the case of a Cornelius
keg, push the beer with CO,.

The long aging process will not
only concentrate your beer but will
help immensely to clarify it. In fact
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there may notl be enough active yeast
left to adequately bottle condition the
beer. (If a sample of the beer is crys-
tal clear, there is not enough yeast.)
In this case simply add a fresh pack
(one smack pack, not stepped up) of
yeast before bottling, being careful
not to introduce any excess air to the
product during bottling. Usually, this
step is unnecessary.

As with any boltle conditioning
method, the yeast will metabolize
what oxygen is in the beer, if any,
but the yeast should not have to
have access to a full-blown fermen-
tation. These beers are finishing
high in gravity and the bottles will
explode if care is not taken.

To calculate the strength of the
final beer, use this formula:

C = Volume (start)/Volume (final)

C is the concentration factor that
is multiplied by the original gravity
(before icing) to yield an “effective
original gravity.” The final gravity

can then be calculated as well, and
the values run through an alcohol-
by-volume formula to figure your
octane. Of course a hydrometer
reading will work, too. Warm the
sample to room temperature and
measure. To figure alcohol content
use OG-FG x .1275. For example:
0G 1.096 (24° Plato) - FG 1.020

(5° Plato) = 1.076 or 19° Plato. So
76 x .1275 = 9.69 percent by volume.

Brewing or Distilling?

As far as legality goes, there
have long been conflicting reports as
to whether this process is distillation
or not and subsequently requires a
separale license. Such exercises can
be exceedingly tiresome, so straight
from the source: According to the
BATF Federal Code of Regulations,
remove the water and it is concen-
tration; remove the alcohol and it is
considered distillation.

Eis-PA?

Since concentrating doppelbocks

VINOTHEQUE U.S.A.
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by this ice process gives them more
depth and character, doesn’t it make
sense that you could do the same
with other styles? The answer is yes,
to a certain extent. Other styles are
really good as “eis” beers, but for the
most part the types that are besl
suited are the darker, malty varieties
such as stouts and also big IPAs. In
fact eis-IPAs are really good.
However, it takes quite a while for
the hop character to soften and, as
with other strong ales, for the flavors
to integrate and become more har-
monious on the palate. But it would
make an intense Christmas ale.

Gastronomic Experience

There really is nothing quite like
eisbock, not even the strong ales
that are so very worldly. Itis a
unigque pairing beer because of its
exponential flavoring and potency.
Eisbocks are a great deal like port.
The younger vintages are sweet and
brash with an immature fruitiness.
But those with age carry themselves
in a stately manner, showing
smooth, vinous alcohol character,
warming esters, espresso, and
nicely balanced sugars. Indeed,
eishocks will sometimes exhibit
character just like wines: plum, oak,
and smoke to name a few.

With this in mind you will want
to pair according to the age of the
beer. The newer vintages of up to
three years will go well with rich
desserts and decadent chocolates,
candied fruits, and roasted nuts. The
medium-aged vintages, say three to
six years, will begin to dry out a bit,
lending themselves to hearty entrees
a bit more. Food such as broiled
meals, fruit glazes, rich pan sauces,
and smoked fowl are good comple-
ments. And eisbocks that have aged
six years or more really start to
develop character — if they have not
fallen prey to some sort of contami-
nation. The well-aged beers are
excellent as drink to complement
your meals and for special-occasion
toasts, and eishocks of any age go
well with cigars.

Reichelbrau Doppelbock Base
(5 gallens, all grain)

This strong dopplebock will
work perfectly as a base for your



eisbock but is good on its own as
well. It should yield an original
gravity of at least 1.088 (22° Plato).

Ingredients:

¢ 11 Ibs. pale Munich malt

e 1 Ib. carapils or dextrin type malt

e 1.5 Ibs. erystal malt, 20° Lovibond

s 2 |bs. crystal malt, 80° Lovibond

* 1 lb. chocolate malt

® (.75 oz. Perle hops (7.3% alpha)
for 90 min.

e 1 oz. Hallertauer hops (3.7%
alpha); 0.5 oz. for 30 min.,0.5 oz.
at end of boil

s Wyeast 2206 (Bavarian Lager), at
least 1 pt. of starter

Step by Step:

Mash grains in 5.25 gal. water
in a single infusion at 150° F for 60
min. Sparge with 168° to 170° F
water to collect 5.5 gal. of wort.

Total boil time is 90 min. At
start of boil, add Perle hops and boil
for 60 min. Add 0.5 oz. Hallertauer
hops and boil for 30 min. more. Add

last 0.5 oz. Hallertauer hops and
whirlpool. Chill to 45° F and pitch
yeast starter. Oxygenale/aerate well.

Ferment at 45° F for four days,
allowing the temperature to rise to
50° F on the fourth day. Continue to
ferment for six to 10 more days or
until the beer has reached 1.028
(7¢ Plato).

At this point the beer is ready to
lager for the ice concentration.

Cool the beer to 28° to 32° I, fer-
menting down to about 3° Plato
(1.012), and let the beer form ice on
the top. This will take a few weeks.
If fermentation ceases. you may
have to jump-start it with some
actively fermenting slurry as the
Reichelbrau brewery does, Once the
beer has reached 1.012 (3° Plato),
bottle and age at least four weeks in
a cool place until it is completely
clear.

The amount of ice removed is
up to you, The Reichelbrau Eishock
has about 7 percent taken, which is
fairly low, but the original gravity of

With PrimeTab:

» No priming solution is needed

» No bottling bucket is needed
* No extra siphoning

*» More carbonation control

+ Bottling is easier and faster

by Venezia & Company

http://www.nbrewer.com

10,000 lakes and one
kick-ass brew store

this beer is high to begin with. The
higher the levels of alcohol and
sugar, the longer the beer will age.
But it will require a longer matu-
ration time. Priming sugar should
not be necessary because the final
gravily is at least the post-fermenta-
tion 3° Plato after concentration.
However, if there is not sufficient
yeast in the beer, you may have Lo
add a fresh packet before bottling.

Reiche!hrau Duppelhock Base

l:] .|d lons, extract with grain)

Ingredients:

e 11 Ibs. light malt syrup

e 1 b, carapils or dextrin type malt

5 Ibs. erystal malt, 20° Lovibond

» 2 Ibs, crystal malt, 80° Lovibond

* 1 lb. chocolate malt

* 1 oz. Perle hops (7.3% alpha) for
60 min.

e 1 oz. Hallertauer hops (3.7%
alpha): 0.5 oz. for 30 min., 0.5 0z,
at end of boil

* Wyeast 2206 (Bavarian Lager), at

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

Ask for PrimeTab at your
local homebrew supply retailer.
Venezia & Company

6725 34th Avenue NW, Seattle, WA 98117
Phone (206) 782-1152 » Fax (206) 782-67606

FREE samples to dealers
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least 1 pi. of starter

step by Step:

Start with 5 gal. ol water. Crush
and steep the grains (in a nylon
sack) at 150° F for 30 min. Drain
the sack well and rinse the grain
with enough 168° F water to make
a total of 5.5 gal. Total boil is 60
min. Stir in syrup. At start of boil,
add Perle hops and boil for 30 min.
Add 0.5 oz. Hallertauer hops and
boil for 30 min. more. Add last 0.5
0z. Hallertauer hops and whirlpool.
Chill to 45° F and pitch yeast
starter. Oxygenate/aerate really
well.

Follow the same fermentation
and lagering schedule outlined in
the all-grain recipe.

EKU 28 Type Dopplebock
(5 pallons, all-grain)

This recipe uses entirely pale
malts, just as the EKU, but do not

worry. This beer has plenty of malty

character and a surprising amount

of color. Its 28° Plato (1.112) makes
it a big beer no matter how you look
al il.

Ingredients:

¢ 15 Ibs. pale Munich malt, 10°
Lovibond

* 3 lbs. pilsner malt

* 1 lb. carapils or dextrin type malt

* 0.75 oz. German Northern Brewer
hops (8.5% alpha) for 90 min.

* 1.25 oz. Hallertauer hops (3.7%
alpha): 0.75 oz. for 30 min., 0.5
0z. at end of boil

* Wyeast 2206 (Bavarian Lager), at
least 1 pt. of starter

Step by Step:

If your mash tun is big enough,
mash grains in 6 gal. water in a sin-
gle infusion at 150° F for 60 min.
Sparge with 168° to 170° F water to
collect 5.5 gal. of wort. Final runoff
gravity will be quite high, allowing
for a small beer if desired. If your
mash tun is too small, simply mash
twice and combine the runoff worl

from both before boiling. Keep the
first wort above 140° F while wait-
ing so that bacteria will not grow in
it, possibly creating off-{lavors.

Total boil is 90 min. At start of
boil, add Northern Brewer hops and
boil for 90 min. Add 0.75 oz.
Hallertauer hops and boil for 30
min. more. Add last 0.5 oz.
Hallertauer hops and whirlpool.
Chill to 45° F and pitch yeast
starter.

Ferment at 45° F for seven days,
allowing the temperature to rise to
50° F on the seventh day. Continue
to ferment for 10 to 14 more days or
until the beer has reached 1.032 (8°
Plato). At this point you can lager
the beer for the ice concentration.

Cool the beer to 28° 10 32° F,
fermenting down (o about 1.016 to
1.020 (4° to 5° Plato), and let the
beer form ice on the top. This
will take several weeks. If fermen-
tation ceases. you may have to
kraeusen with some actively
fermenting slurry. Once the beer

Keg beer without a keg!

5 gal. fermenter,

carbonation and freshness.
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has reached 1.016 to 1.020 (4° to 5°
Plato), bottle, and age at least four
weeks in a cool place until the beer
is completely clear. Obviously this is
a strong beer, so 5 percent ice
removal should be plenty. Then
again, some homebrewers are
completely crazed and would enjoy
a beer of 15 to 20 percent alcohol
by volume.

Priming sugar should not be
necessary as the final gravity is at
least the post-fermentation 1.016 to
1.020 (4° to 5° Plato) after concen-
tration. However, if there is not suf-
ficient live yeast in the beer, you
may have to add a fresh packet
before hottling.

A beer this strong will really test
the attenuative ability of your yeast.
There will be a lot of residual sugar,
but this is perfectly in style for the
EKU.

EKU 28 Type Dopplebock

(5 gallons, extract with grain)

Ingredients:

* 18 Ibs. light malt syrup

¢ 1 Ib. carapils or dextrin type malt

* 1 0z. German Northern Brewer
hops (8.5% alpha) for 60 min.

* 1.25 oz. Hallertauer hops (3.7%
alpha): 0.75 oz. for 30 min., 0.5
oz. at end of boil

= Wyeast 2206 (Bavarian Lager), at
least 1 pt. of starter

Step by Step:

Start with 5 gal. of water. Crush
and steep the grains ( in a nylon
sack) at 150° F [or 30 min. Drain
the sack well and rinse the grain
with enough 168° I water to make a
total of 5.5 gal. Boil time is 60 min.
Stir in syrup. At start of boil, add
German Northern Brewer hops and
boil for 30 min. Add 0.75 oz.
Hallertauer hops and boil for 30
min. more. Add last 0.5 oz.
Hallertauer hops and whirlpool.
Chill to 45° F and pitch yeast slarter.
Oxygenate/aerate really well.

Follow the same fermentation
and lagering schedule outlined in
the all grain recipe. (o>

Mikoli Weaver is head brewer at
Woodland Brewing Co., Seattle.

e I
[

NS Homeb/»e,,,
Shoppe
Beer & Wine Making Supplies

Award Winning Staff
1000°'s of Recipies
On Line Ca'l'al?:‘g
Mail Order Shipped Daily

- )
il
i .

* 7223 Atlantic Blvd.
Jacksonville, Fl. 32211
(904) 724-BREW (2739)

Fax (904) 720-0335
http://users.southeast.net/~judy |’

&S s >)
-ty e — /|
o O —
| e
CIRCLE 12 ON READER SERVICE CARD
| | U F J U

L
X

e
\Z
&

«Kits i " === Shop When
| » Supplies : ! o | Itis

« Equipment g. SlsET Convenient
* Systems . — | for You!
* Advice

| 24 Hr.!
:

' U B |
CIRCLE 30 ON READER SERVICE CARD
Brew Youn Own  January 1999



If you have been to your local
restaurant brewery lately, you may
have noticed that many of the brew-
ers are reviving the old practice of
cask conditioning. Some brewers
are even going so far as to use
wooden casks for fermentation and
aging. Using wood in brewing is a
long-standing practice. Before plas-
tic and mass-produced stainless
steel tanks, wood was necessary for
storage.

Wood is still used to facilitate
the brewing process (beechwood
chips, for instance). Professional
brewers also use wood or liquor-
infused wood barrels to flavor their

by Mike

m January 1999 Brew Your OwN

T'he Growth of Wood

An old aging process makes a comeback

beer. Homebrewers can use wood in
their brew, too.

Barrels

Historically, most things were
shipped in barrels, whether
overland or by sea. The cooper (or
barrelmaker) was a respected
tradesman and the last name of
Cooper still exists to show us just
how far back the trade goes. It
made sense. There certainly weren't
any plastics, there weren’t the skills
at metallurgy we have today, and
the technology for bottling carbon-
ated beer didn't really exist until the
latter part of the last century.

Ramsey



Vanilla, toast, butterscotch, spice. Handled
carefully, wood can give your beer a touch
of flavor and tradition.
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A barrel protects goods much
better than a sack and, if made to
the proper specifications, can hold
liquid. And you know from draw-
ings. paintings, and accounts that
the wooden barrel was the standard
for beer delivery. The guestion
remains whether the character of
the beer was affected by the barrel
— and should it be?

In the past, wine was stored in
barrels for the same reasons as
beer. They were the standard
medium of storage. Today, most
wines that are aged in wood are
aged in oak for the flavor character-
istics this storage imparts. However,
there are many wines that never
see an oak cask and many wineries
where you will never see an oak
barrel. Furthermore, not all wine
aged in barrels picks up flavor from
the barrel. even if it's an oak barrel.

Barrels that have been used
many times do not impart any fla-
vor directly from the wood itself.
Many wineries use these old barrels
because they are already on hand,
and that’s cheaper than buying a
new stainless steel tank. llowever,
unlike in the past, almost all pre-
sent-day wine barrels are made of
oak — usually French or American
but sometimes German or
Hungarian — and are used to
impart flavor to the wine when new.

Wood by Any Other Name

Not all oak species have the
same flavor characteristics or even
any flavor at all. The differences
in flavors between French and
American oaks are significant, but it
is important to note that central and
eastern European oak species are
very neutral.

Historically, wood of the Quercus
species (oak) was not the only
wood used in beverage storage
and aging. During the last century
in California, and even into the
1920s and '30s, many wineries had
cooperage made of redwood. Those
old-growth forests were just ripe for
cutting to make quick, convenient,
and cheap barrels. Some barrels
were open-top numbers the size of
a house. Gallo winery still has a
whole cellar full of them.

4
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Redwood imparts no flavor
characteristics to liquids; it was just
cheap and convenient. But now it's
all but gone. Not all woed is good or
even neutral.

The Greeks stored their wine in
pine barrels. Pine sap has a very
distinct aroma (and flavor) and is
the key flavor component of the
Greek wine now known as Retsina.
Those who have consumed this stuff
agree that it’s an acquired taste,
and it's no wonder that beer in
wood never caught on there,

Another wood associated with
brewing is beechwood. You may
have heard the term “beechwood
aged” and thought that the beer
was aged in barrels of beechwood.
Actually, in this case the beechwood
is in the form of chips or staves that
have been boiled and bleached and
piled into the aging tank to help
keep the yeast in solution. The yeast
lodges onto the stacked pieces of
beechwood instead of dropping to
the hottom of the tank and being
covered by still more yeast.

As you might guess, bleaching

and boiling a piece of wood removes
any flavor character the piece might
have. So beechwood is added to
improve the process and not impart
character.

Flavor Characteristics

Some flavors you can expect
from oak aging are vanilla and
toasty characteristics. The toasty
may range from literally a melba
toast aroma to something akin to
roasted marshmallow or butter-
scoteh, depending on the treatment
of the oak. Some perceived
sweetness may be involved, and
caramelly notes would also be pos-
sible. There may also be astrin-
gency from the wood, especially if
wood chips are used.

The flavor compounds you can
expect from the wood are essen-
tially all of the class of compounds
known as phenols. Phenolic com-
pounds make up a huge class of
organic compounds that are found
in such diverse elements as spice
flavorings like curcumin (from
turmeric), vanilla, and wintergreen,

Aging in Oak

If you want to try giving your
beer oak flavor, the best method
is to use a small barrel.

Make absolutely sure that the
barrels are ¢lean and sanitized.
Cleaning with steam is a good
option. If you find a used one
yvou want to try to resurrect,
you may need to rehydrate it (hy
soaking) to bring it back to water-
tight status.

An alternative to using bar-
rels is to use oak chips, but
choose your chips carefully. Avoid
chips that closely resemble saw-
dust. These do not impart the
best oak MMavors. Try to purchase
chips that are actual shavings:
curled pieces of oak from barrel
stave shapings.

Experiment with your addi-
tions, perhaps using one-half
ounce of chips in one batch and

one ounce in another. Other fac-
tors to experiment with include
aging time and temperature as
well as style of beer,

Remember that the oak fla-
vors should complement or
accent flavors in the beer.
Generally darker, full-bodied and
higher alcohol beers are compat-
able with oaking. because many
of the negative characteristics
associaled with aging in oak are
masked in these beers due (o the
malt profile. Chips may cause
more astringent flavors than oak
barrels; beers that are high in
IBUs may become too astringent.

When you sample your
barrel-aged brew, if you find the
flavor too strong, take a page out
of the professional’s book and
mix the oak-aged batch with a
carboy-aged batch.



to things such as poison oak and
marijuana, to medicines such as
aspirin and tetracycline. Beta-lupu-
lone is a phenol (it's a beta acid
resin found in hops).

In fact one of the most predomi-
nant phenolic flavorings found in
oak is vanillin, the phenolic compo-
nent of vanilla flavoring. Vanillin is
much more predominant in
American oak than in French oak.
Winemakers spend an inordinate
amount of time discussing the mer-
its of each. Although most American
oak delivers the same favors, the
flavor of French oak can vary
depending on where in France it
grows. Winemakers even debate
which part of the Allier forest yields
the best barrels.

Flavors imparted by the barrel
can be influenced by how the wood
was treated and aged before it was
made into a barrel, Also important
to the flavor imparted by the wood
is what's called the char or “toast.”
This is the degree to which the
wooden staves have been burned
inside the barrel. This is usually
broken down into one of three cate-
gories: light, medium, and dark.
Obviously, a dark toast barrel will
provide more color and more
caramel-type flavors than a light
toast. Classic American bourbon
whiskey is made with American oak
barrels with a dark or heavy toast.

Keeping Tradition Alive

Some British styles of beer,
such as Old Ale, are still either cask
conditioned or bottle conditioned
and corked. Gales Prize 01d Ale is
probably the best and best known
example. These beers can have very
characteristic flavors and aromas of
acetaldehyde (green apple) and malt
vinegar and can be quite sour.
There is some evidence that these
characteristics may diminish as the
bottle ages.

At Traguair House in Scotland.
the old mash tun is actually made of
wood. Other British breweries still
release beer to “the trades” in
wooden casks. A portion of
Wadsworth 6X and Samuel Smith
real ale is conditioned in wooden
casks. The portion is then combined

with beer not conditioned in a
wooden cask.

Steve Parkes, head brewer and
lead instructor for the American
Brewers Guild, worked for several
UK brewers making traditional ales
before his move to the United

 are doing the same
with their beer.

States. According Lo Parkes, the
British brewers aren’t interested in
getting flavor from the barrel itself
and, in fact, do just about every-
thing they can to eliminate any fla-
vors from their wooden firkins.

Many Czech breweries use
wooden fermenters. And of course,
you can’t forget the Belgians and
particularly the monks that live and
brew there! It would be tough to
find an abbey beer that hasn't done
some time in a barrel. Some of the
styles and brands are actually three
or four different “beers” blended
together. Most are flavored by bac-
teria and wild yeast. Some of the
beer may have been in oak barrels
for as long as two years.

In the United States the Fire-
stone Walker Brewing Co., Los
Olives, Calif., uses an open-barrel
fermentation system for its Double
Barrel Ale. According to Head
Brewer Christian August. the object
of using barrels al Firestone Walker
is to impart wood flavor to the beer.
The brewery uses new American
oak barrels for fermentation, These
barrels see about a solid month of
use, then get rotated out.

Not all the beer goes through
oak fermentation. August says that

the total amounts to less than 20
percent. It was found that any more
than that gave the beer too much
oak flavor. The beer is pulled off the
casks al peak kraeusen (the height
of fermentation) and blended into
lagering tanks.

Firestone Walker uses a medium
toast, which the brewers found gave
them the flavor they were looking
for. They tried oak chips but found
that the chips gave a very different
character to the beer than the
barrels did. August did some inves-
tigating and found that barrel com-
panies use a very low quality oak
for their chips and, to a certain
extent, for their smaller oak barrels
as well.

Other US regional breweries use
wooden barrels for open fermen-
tation. These include the Minnesota
Brewing Co., St. Paul, Minn., and
Lion Brewery in Wilkes-Barre, Pa.

Ghosts of Drinks Past

American microbreweries,
such as Denver’s Rock Bottom and
the Denver Chop House and
Brewery (also owned by Rock
Bottom Restaurants), are experi-
menting with a process that the
Scots have used for centuries: aging
yvour product in a barrel that once
held something else. Just as the
Scots have long aged their “water of
life,” Scotch whisky, in barrels that
once held sherry, port, or bourbon
whiskey, American microbrewers
are doing the same with their beer.

“Mega-micro” brewery Boston
Beer Co. ages its Sam Adams Triple
Bock in bourbon barrels, and other
breweries are using whisky and
wine (such as Cabernet Sauvignon)
barrels. As you might expect, the
beer takes on much of the flavor
characteristics of the previous liquid
that was in the barrel.

Storing Beer in Barrels

Beer was stored in wood when
there were no alternatives. Today
brewers choose to use stainless
steel and glass instead of wood for
good reason. Other than the
possibility of the beer taking on
some characteristics of the wood
itself or what the barrel once held
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— which is sometimes desired,
depending on your recipe — there
are oxidative and microbiological
dangers in storing beer in barrels.

Wooden barrels don't keep air
away from the contained product as
well as glass or metal. In fact in the
case of most beverages, especially
alcoholic beverages, there is
evaporation. This is called in the
distilling industry the “angel’s
share” but is otherwise known as
“ullage.” If you've ever been within
100 feet of a bonded distillery’s
aging warehouse, you know about
ullage. The alcohol fumes are very
apparent. (The term “ullage” is also
used in England to describe the
spoiled beer thal is returned to the
brewery.)

Because wine and beer have
a lower alcohol percentage than
liquor, evaporation is not so dramat-
ic. Winemakers keep extra wine —
usually in glass carboys — with
which to top off the barrels as the
wine ages. Wine has a higher
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alcohol percentage (around 15 per-
cent) than beer (around 5 percent),
so evaporation is even less of a
concern for beer makers. If you are
planning to keep beer for a year or
more in a barrel, you can plan to
reserve beer for topping up, but it is
really not necessary.

Brewers know that air picked
up by the beer during processing
or trapped in the bottle or keg
during packaging will contribute
to staling flavors and oxidative
reactions. This is especially true in
beers stored in wooden barrels.
While topping up limits the head-
space, the headspace in beer, as
opposed to in wine, contains CO,
from the carbonation. Il you are
concerned about oxidation, you
should not use wooden barrels.

Because barrels are exposed to
oxygen and the beer is kept in
what is known as an aerobic envi-
ronment, it is also quite likely that
the beer will be attacked by flor
yeasts (the type that make sherry)

or wild yeast species such as
Brettanomyces or Dekkera. The
latter two are very important in the
flavors of some lambics and other
Belgian beers butl are normally
considered spoilage organisms in
most wine and beer.

The biggest potential spoiler in
the quest to age beer in wood is
Acetobacter, which essentially is
responsible for turning beer into
malt vinegar, There is also the
danger that Pediococcus and
Lactobacillus, two huge beer-
spoiling bacteria genera. could get
a foothold in the barrel.

Preparing the Barrels
Winemakers combat the
problem of microbiological conta-
mination in ways not open to
homebrewers. But if you have
picked up some of the marked-down
items at your local discount liquor
mart, you'll know that not all wine-
makers are completely successful.
However, winemakers do have
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several advantages over hrewers in
this regard.

First, wine generally has two
to three times the aleohol content
of beer. Alcohol is a great inhibitor
of microorganisms. Second, wine
generally has a pH of a full point
or more lower than beer. Low pH
(or an acidic environment) is a
good inhibitor of microorganisms.

The winemaker's most impor-
tant weapon is sodium metabisul-
fite. Adding this is called “sulfuring
the wine,” and any wine that isn't
certified organic has most likely had
this added. The metabisulfite binds
oxygen, which would have oxidized
the wine, and also inhibits the
growtih ol microorganisms.

In the past this compound was
used in domestic beer (it can still be
used abroad, especially in Third
World beer). However, today there
are strict limits for domestic use,
and this compound can be smelled
and tasted at much lower quantities
in beer than in wine.

Typically, before a barrel is used
for wine and each time it is emp-
tied, the interior of the barrel itself
receives burning sulfur smoke as
well as any sulfur that may be
added to the wine in the form of
powdered metabisulfite.

According to Parkes, the wood-
en barrels used for cask ales in
Britain did receive a massive dose
of metabisulite after they were
returned from the tavern, which
would not legally be considered a
direct addition to the beer. In addi-
tion, steam was applied directly to
the interior of each cask until the
outside of the cask was hot to the
touch.

Rather than fool with meta-
hisulfite and risk spoiling the flavor
of your beer at home, try this
steam-cleaning method if you wish
to experiment with small wooden
casks.

Experimentation
At one time the use of wood

was a critical part of creating and
storing beer. But because of the
advances in materials technology,
you probably are not interested in
the barrels strictly as a medium for
storage.

The lengths you need to go to
procure one and the space needed
to set it up for use almost require
that you experiment with wood for
the added complexity of flavors it
will impart. But experimentation
with wood may not be as foolproofl
as experimenting with a ditferent
variely of hops; there are negative
flavor compounds associated with
wood and there are fewer prece-
dents to follow in your experimenta-
tions. Still, if you hit it right, you
can have a toasty, vanilla taste of
history. G

Mike Ramsey is executive brewer
Jor the Arizona-based Hops! Bistro
and Brewery group of brewery
restaurants. He is BYO's technical
editor.
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Fermentation Time Line

by Christopher White

ake control of
fermentation by learning
what to expect at each
stage. You'll be able to
identify difficulties
before they become real

problems.

—— Pitch Yeast

l— Lag Phase w

l—_ Exponential Growth Phase

Whalt is yeast doing during beer
fermentation? It is consuming wort
sugars and turning that sugar into
new yeast cells, ethanol, CO,, and
Mavor compounds. Brewers are
primarily concerned with flavor
compounds. To maximize the correct
flavor compounds, it is helpful to
know how yeast ferments beer.

Ale fermentation ol brewer’s
wort follows three phases: lag phase
for three to 15 hours, exponential
growth phase for one to four days,
and stationary phase of yeasi
growth for three 1o 10 days. Here’s
a briel look at each of the phases in
terms of yveast behavior,

Lag Phase: Three to 15 Hours
After Pitching Yeast

When yeast are pitched into beer
they begin a process of acelimation
to the environment known as the lag
phase. Yeast begin Lo uptake min-
erals and amino acids from wort.
Amino acids are used to build pro-
teins. The amino acids (hat yeast
either can’t obtain or can’t get fasi
enough from wort need to be manu-
factured by the yeast. Much the
same way that humans need 100
percent of essential vitamins and
minerals to make it though the day,
veast cells also need 100 percent of

their vitamins and minerals
(nutrients) to make it through a
fermentation properly nourished.

All-malt wort is an excellent
source of nitrogen, vitamins, and
minerals. Most of the vitamins yeast
need for proper fermentation are
supplied in wort. Some examples of
necessary vitamins are riboflavin,
insositol, and biotin. Important
minerals are phosphorous, sulphur,
copper, iron, zinc, potassium, and
sodium.

As the vitamins and minerals
are taken up from wort, yeast
begins (o manufacture enzymes
necessary for growth. Wort can be
supplemented with additional
vitamins and minerals by using
commercially available yeast
nutrients, which will improve the
health and performance ol yeast.

Oxygen is rapidly absorbed from
the wort during the lag phase. The
yeast need this oxygen to grow
and to produce important cell wall
constituents. It is important to
introduce enough oxygen into wort
al the beginning of fermentation.
Shaking the fermenter will, at best,
add about half the recommended
level of 10 parts per million oxygen
into solution. This will produce
salisfactory fermentation results, but

Stafionary Phase ——

day 0 12 hours 1 2 3 4 5
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to make sure a healthy fermentation
will take place, oxygen can be added
to the fermenter with any of several
commercially available systems.

The lag phase can be carried out
al a higher temperature than the rest
of fermentation because very few fla-
vor compounds are produced. Etha-
nol production is also very limited,
therefore ester formation is not a
concern. Some brewers begin the lag
phase for ales at 72° to 75° F and
complete the fermentation at 68° F.
This can be done successfully for
lagers, starting the lag phase at 72°
to 75° F and lowering the fermenta-
tion temperature to 50° to 55° E

Brewers will not see any visible
activity during the lag phase, hence
the name. But this phase is very
important in building new, healthy
cells able to complete fermentation.
If too much yeast is pitched, this will
decrease the lag phase, and each
individual cell will not be as healthy
al the end of fermentation. Although
it may be reassuring to see fermen-
tation activity within one hour of
pitching, it is not best for the yeast.
(It is very difficult for homebrewers
to overpitch — even three pints of
active slurry is not too much.)

Exponential Growth Phase: One
to Four Days

As the yeast comes out of the lag
phase, it starts to consume the sug-
ars in solution. CO, is produced,
which starts to dissipate through the
airlock and create a surface layer of
foam on the beer. The exponential,
or logarithmic, phase of yeast growth
is now starting. During this phase,
the cell count increases rapidly and
ethanol and flavor compounds are

Stationary Phase

produced. Airlocks bubble like crazy
during this time [rame. The aroma
that escapes from the airlock of most
neutral ale yeast fermentations has
an olive smell.

The exponential phase occurs
because yeast rapidly consume
sugar. Wort sugar is consumed by
yeast in a certain pattern. Glucose is
used first, then fructose and sucrose,
These are simple sugars and can be
quickly shuttled into metabolism.
The glucose concentration in wort is
roughly 14 percent of wort sugars.

Maltose is the centerpiece sugar
of malt and is a very important fla-
vor component. It makes up 59 per-
cent of wort sugars, and its use by
yeast gives beer its characteristic
flavors. There are one to five genes
in yeast DNA that “turn on” in
response 1o maltose, allowing for
fermentation by brewer’s yeast.
After maltose enters the cell through
a special uptake mechanism, it is
hydrolyzed into glucose units by
maltase enzymes. Glucose can then
enter the normal metabolism cycle.

Maltotriose is fermented last.
This is a tricky sugar for yeast to
digest, and some yeast ferment mal-
totriose better than others. Some
strains ol brewer's yeast do not fer-
ment maltotriose at all. The more
flocculent a yeast strain, the less
maltotriose it tends to ferment. The
ability to ferment maltotriose gives
each strain its characteristic attenu-
ation range (see “Understanding
Allenuation,” page page 49).

At the height of activity, the beer
is said to be at “high kracusen.”
The head of foam on top of the fer-
mentation turns yellow to brown.
The colors stem primarily from

precipitated malt and hop compo-
nents. Brown spots form from
oxidized hop resins.

Slaliona%y Phase of Yeast
Growth: Three to 10 Days

At this point yeast growth
slows down, and yeast enter into a
stationary phase of growth. Most of
the flavor and aroma compounds
have been produced, including fusel
alcohols, esters, and sulfur com-
pounds. The beer is referred to as
green because it does not yet have
the acceptable balance of flavors.

Beer is matured in the station-
ary phase of growth, also known as
the conditioning phase. Yeast reab-
sorb diacetyl that was produced
during fermentation, and hydrogen
sulphide escapes from the top of the
fermenter as a gas. The kraeusen
lalls, and yeast begin to settle out,
or flocculate. It is important to
check the degree of attenuation at
this point (by measuring gravity) to
confirm that the yeast has com-
pleted fermentation, Some strains
of yeast begin to flocculate before
terminal gravity has been reached
and need to be “roused” back into
solution.

Professional breweries cool the
contents of the fermenter gradually
to 35° to 40° K, which forces most of
the yeast to flocculate. Most home-
brewers do not have the [acilities Lo
do this, so they must wait lor the
fermenter to “clear.” If the home-
brew is to be bottled, flocculation
can be allowed to complete in the
bottles. W

Christopher White is president of
White Labs yeast company.
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Understanding Attenuation

by Christopher White

Yeast is responsible for turning
sweel wort into beer. Yeasl consume
the sugar in wort and turn that
sugar into carbon dioxide, alcohol,
and flavor compounds. When yeast
finish the fermentation process, they
shut down, clump together, and fall
to the bottom of the lfermenter. This
process is called flocculation. When
yeast flocculate, it is easy to see that
fermentation is done. But how can
the brewer be sure? What il the
flocculation is minimal and yeast
and CO, stay in solution? How does
the brewer really know when fer-
mentation is done? The answer: by
testing the degree of attenuation.

Apparent attenuation percent-
age, often called simply attenuation,

nowing how to
check attenuation can
give you more control of
the way you crecte

recipes.

Attenuation Pcrcqntag@i-_ﬁf,;.Qommdrclal Heers

Beer

Characteristics
Adry stout, higt n

Guinness Stout

Not quite a sweet stout. jut not as dry as Guinness 6%

Samuel Smith Oatmeal Stout

McEwan’s Scotch Ale ould have a sweet, malty tinish 69%
Anchor Porter High gravity, robust porter 0%
Heineken Dry pilsner-style Ilw > 83%

is the percenlage of sugars that yeast
consume. Altenuation varies among
different strains. Fermentation
conditions and gravity of a particular
beer cause the attenuation to vary.
Hence each strain of brewer’s yeast
has a characteristic attenuation
range. The range for brewer’s yeast
is typically between 65 percent and
85 percent.

A Little Math

How does a brewer calculate
attenuation? First, the specific grav-
ity must be checked with a hydrom-
eter before the yeast is pitched.
Specific gravity is a measurement of
density. The specific gravity of water
is 1.000, and wort has a higher den-
sity relative to water because of the
sugars present in wort. As these
sugars are consumed by yeast
during fermentation, the density
and therefore specific gravity mea-
surement lowers.

The yeast also produce alcohol,
which is lighter than water, so to
obtain the "actual” attenuation,
alcohol must be removed by heat
and replaced by water. Only large
breweries go to such lengths to
report the actual attenuation, while
the attenuation most homebrewers
measure is “apparent” attenuation.

The specific gravity measured
before pitching, after correcting lor
temperature, is called the “0G” or
original gravity. The OG needs to be
logged into a brewer’s notebook.
Then during fermentation, the specif-
ic gravity can be re-checked. The
specific gravity will fall toward 1.000
during fermentation, and a brewer
can learn much about the fermen-
tation by checking the specific gravity
of the beer daily. Once the gravity
remains the same for three days in a
row, the yeast is most likely done
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with fermentation. The specific
gravity at the end of fermentation is
called “FG” or final gravity. To calcu-
late attenuation percentage, use the
following equation:

()(j?l:G x 100
0G-1
The only way to know if a yeast
has completed fermentation is to
check the expected attenuation.
Many homebrewers make the
mistake of worrying about a beer
before they even check the attenu-
ation. A simple check of the specific
gravity at the end of fermentation
will help in this regard. It is not
completely accurate without com-
puting the attenuation. For example
if a high-gravity beer is made, the
FG will be higher than normal but
the expected attenuation for that
yeast strain may have been
obtained. To obtain expected allen-
uation numbers, consult a list of
yeasl strain attenuation figures.

Finally,

Glassware as Good
as Your Beer!

Most manufactures of brewer’s
veast list the attenuation ranges of
their yeast strains. This can be very
useful in matching strains to beer
styles. For an American-style pale
ale, for example, select a yeast
strain that will produce a dry finish
and allow for hop flavors to come
through. A good choice would be a
neutral yeast with an attenuation of
70 percent to 80 percent.

To make an English-style mild
ale, choose a yeaslt strain that does
not attenuate as much. An atten-
uation range of 65 to 70 percent
would be more appropriate. Would
a yeast strain that atlenuates to 80
percent taste bad in an English style
mild ale? No, but the beer would
nol taste true to style.

A Troubleshooting Aid

Many brewers attempt to ele-
vate their brewing skill to hand-
craft the best beer possible. One
simple step is to check attenuation.
Not only will this give the brewer

information about the batch of
beer, but it will also aid in trouble-
shooting problems. Perhaps the
fermentation temperature is too
low, and the yeast is not active
enough to complete fermentation.
The pitching rate of yeast may be
too low, so there are not enough
cells to complete fermentation. Or
in all-grain brewing. the mash
temperature may be too high or too
low, which will affect the avail-
ability of fermentable sugar.

During Prohibition, home-
brewers did not regularly check
allenuation, hence the stories of
bottles blowing up. Bottles will do
that today, too, if the beer is botiled
well before atlenuation is complete.
Checking attenuation can improve
your brewing skill, improve your
recipe formulation, and improve
the taste of your homebrew! m

Christopher White holds a PhD in bio-
chemistry and is president of White
Labs yeast company in San Diego.
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Finding Balance With Coffee Beer

by Stan Hieronymus and Daria Labinsky

Brewer: Amahl Turczyn
Brewery: Wolf Tongue Brewery
Years of experience: Pro two
years, homebrewer 10 years
Brewer: Gordon Knight
Brewery: Wolf Tongue Brewery
Years of experience: Pro six
years, homebrewer 10 years
House Beers: Coffee Porter,
Mountain Berry, Mr. Hoppy (pale ale),
Ned Red

In most cases brewers use cof-
fee because they want to make a
beer that tastes like coffee. Copper
Tank Brewing Co. of Dallas, for
example, took home the Great
American Beer Festival gold in the
Herb/Spice category for Mocha
Maddness, an eye-opening beer
with a heavy coffee aroma and
flavor and a sharp hop finish.

Mountain Sun Pub & Brewery in
Boulder, Colo., also brews a colfee
beer with a distinct coffee flavor.

At Wolf Tongue Brewery in
Nederland, Colo., the philosophy is
a little different. Brewers Gordon
Knight and Amahl Turczyn prefer
flavorings to be more subtle.

“I want you to taste the beer
first,” says Knight, Woll Tongue’s
head brewer. He is speaking specifi-
cally of the brewery’s Mountain
Berry, an outstanding raspberry
beer, but he is also referring to his
overall strategy in making flavored
beers. He believes in balance. While
the nose is sweet and the raspberry
adds tartness, this is clearly a heer.

The same applies to the brew-
ery’s Coffee Porter. Knight decided
to brew a beer with coffee after
tasting Java Porter at Mountain
Sun Pub & Brewery. The result,

Wolf Tongue Brewery

- “I know some homebrewers will use a coffee maker. You can do
that, but you get a little smoother, mellower flavor from the coffee
if (the steeping) is done at a cold temperature.”

S

based on a brown porter, was a
considerably different beer.

“You just get a hint of coffee,”
says Wolf Tongue Manager Jim
Parker, an experienced brewer him-
self. “You kinda go, ‘huh, what is
that?’

“I love the Mountain Sun Java,
but it has a lot more coffee charac-
ter,” Parker says. “That’s the beauty
of it; even in something as esoteric
as a coffee beer you can have a
range of choices. That’s what makes
brewing great.”

The flavor of coffee porter is
achieved by steeping ground coffee
then adding the coffee to the condi-

Brewer: Amahl Turczyn

tioning tank, says Turczyn, Woll
Tongue’s assistant brewer. The
result gives the beer a roasty
character but without harsh bitter-
ness. Steeping also takes away
some of the oil, which can change
the mouthfeel. Using beans instead
of ground cotfee will add bitterness
and oiliness,

Wolf Tongue uses three pounds
of coffee steeped in one gallon of
walter for a five-hectoliter batch.
The water is boiled and then
chilled before the ground coffee
is added. Turczyn recommends
adding the grounds to 45° F water
and allowing that to reach room
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temperature while steeping for
24 hours.

“I know some homebrewers will
use a coffee maker,” says Turczyn,
an avid homebrewer. “You can do
that, but you get a little smoother,
mellower flavor from the coffee
if (the steeping) is done at a cold
temperature.”

After the mix steeps, Turczyn
strains it through a cheesecloth
(although he and Parker have also
discussed using nylon netting)
before adding it to the conditioning
tank. The brewery doesn't filter
beer, but whatever grounds are left
settle to the bottom.

A lot of homebrewers are
tempted to add the coffee during
the boil for sanitation reasons,
Turczyn says, “but if you practice
good sanitation it is better to add it
at the end. This is true for all
spices,” he says.

A comparable amount of coffee
for a five-gallon batch is about
five-eighths of a cup. Parker

suggests starting on the light side
and experimenting from there.
“Knight has cut down on the
amount he uses and still gets the
same flavor,” Parker says.

Wolf Tongue uses 100 percent
Colombian coffee. *I wouldn't rec-
ommend using flavored coffees,
because of some of the things they
put in for lavor, including sugar,”
Parker says. “Think of using your
colfee beans like another grain.

“The Colombian provides a
rounded flavor, like another choco-
late grain. Espresso would be more
like roasted barley, which isn’t

appropriate in a brown porter,”
he says. Some breweries use
espresso to make stout, for which
a roasty nature and the additional
bitterness the coffee adds may be
appropriate.

As long as you get good quality
coffee, says Turczyn, you will get
a nice flavor. He even suggests
experimenting with different
gourmet coffees for fun. There are
certain darker varieties, especially,
that impart good flavor.

For those concerned about caf-
feine, Turczyn has two words of
advice: Don’t be. Wolf Tongue uses

The Tips

* Boil water and chill.

 Steep grounds at room
temperature for 24 hours.

* Add coffee to fermenter for best
flavar.

your own
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» Strain with cheesecloth or screen.
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would spices.
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fully leaded coffee, and he suggests
homebrewers do the same. The cof-
fee is so diluted that unless you're
really sensitive 1o caffeine, it
shouldn't be a problem. To be
affected, he notes, “you would have
to drink a lot of porter.”

Coffee and porter seem a
natural pairing, but Turczyn sug-
gests trying other dark beers. He
knows a brewer who has had great
success adding coffee to an imperial
stout. He cautions against adding
coffee to a brown or IPA, for exam-
ple. “A brown might be too delicate
to add coffee to. But the coffee will
definitely complement anything with
a large amount of roast malt or
black malt,” he says.

Turczyn suggests using coffee
as you would spices. “If you're going
to put spice in a beer, you don't
want to overwhelm the hops,” he
says. That doesn’t mean adding
more hops but making sure the cof-
fee is subtle and the flavors balance.
If the taste isn’t strong enough, you

DISCOUNT
KEG

which Turezyn a

EQUIPMENT

5 Gallon Keg 5# CO, Tank $55.00
$27.50 15# CO, Tank $65.00

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 Check out our Website!
Of Draft Equipment www.homebeer.com

CIRCLE 9 ON READER SERVICE CARD

can always add more, he says.
The live-hectoliter (about four-
barrel, or 124-gallon) system on

the ane JelT Lebe

Coffee will definitely
complement any
beer that has a large

amount of roast
malt or black malt.

Jordan used when they started New
Belgium Brewing Co. in their Fort
Collins, Colo., basement in 1991.
Since Knight bought that system in
1993 it has traveled with him
through three different breweries:
High Country, Estes Park, and Wolf
Tongue.

It is also on this system that he
has produced several different gold
medal beers. Wolf Tongue captured
gold in the GABF’s Brown Porter
category for Coffee Porter in 1998
and High Country grabbed gold for
Renegade Red, an India pale ale, in
1993.

Wolf Tongue keeps five beers on
tap year-round, including the berry
and porter. Miner’s Gold is a light
pale ale made with Hugh Baird
malt and Saaz hops. Its color leads
you to believe that Miner’s Gold will
be a lightweight beer, but it’s quite
malty and hoppy throughout. On
Thursdays the pub sets up a beer
engine and serves Miner's Gold on
cask.

nd Knight brew is
ssch and Kim

*

*

PRortage Hills
\ ymeyards
Value

Quality Service

(Need we say more?)

PBrewing and ‘Winemaking Supplies
Suffield, Ohio
1-800-418-6493

http://www.portagehills.com

CIRCLE 28 ON READER SERVICE CARD
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Ned Red is a malty, dark amber
ale brewed with Cascade hops. “It’s
well balanced and very drinkable,”
Parker says. Ned Red is a big seller
for the brewpub, which will go
through eight kegs in seven to nine
days.

The American pale ale, Mr.
Hoppy, is brewed with Great
Western and Hugh Baird malts and
“a ton of Chinook,” says Parker.
While hops predominate in the
aroma and flavor, the beer is con-

siderably malty. “It's not hop water,”

Parker says.
All the beers are fermented with
Wyeast 1056 American ale yeast.

Wolf Tongue, which opened in 1997,

is just the place for people who are
looking for a brewpub that's more
pub than restaurant.

The pub was once an assay
office, then a veterans’ Bud bar.
It's still very much a “local,” selling
17 cases of Budweiser a week and
providing a comfortable place to
hang out, play darts, shool pool,

play foosball and video games,
or grab a controller for NTN
(the interactive television service
that features trivia and sports
games).

4

If you're going to
put spice in a beer,
don’t overwhelm
the hops. Don’t add
more hops; just
make sure the spice
is subtle.

*

Last Chance to buy the Premier Issue of WineMaker!

EXCELLENT
| WinEs —
& Easy Kirs!

Evaluate Wine
Like the Pros

It’s rustic, with a pot-bellied
stove, a fine moosehead, lots of
wood, and furniture that looks
like it's made out of logs. The
menu features pizza, calzones, and
sandwiches.

Since joining the brewpub in
April, Parker, former beer writer,
brewer, and director of the Ameri-
can Homebrewers Association,
has repainted the place to look
more like a pub. He has also
changed the logo and put more of a
focus on beer. Draft sales have
rocketed. In fact the brewhouse
was straining to keep up before the
GABF medal boosted business.
Unless room is made for more con-
ditioning tanks, Knight and Turczyn
will continue to be able to brew just
twice a week. W

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.

Address

City

State Zip

Send order form to:

WineMaker Premier
216 F Street, Suite 160
Davis, CA 95616

Or call:

(530) 758-4596
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ALABAMA

My Brew Heaven® of Hoover
3659 Lorna Road

(Lorna Brook Village)

Hoover (205) 985-8871
HUGE beer & wine array, &
low prices!

Werner’s Trading Co., Inc
1115 Fourth St. SW
Cullman (800) 965-8796
wernertradingco.com

The Unusual Store

ARIZONA

Brew Your Own Brew
2562 North Campbell
Tucson

(520) 322-5049

Our staff is trained by the
American Brewer's Guild!

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys
Flagstaff

1-800-450-9535

FREE CATALOG!

Over 20 years of brewing
experience. www.homebrew-
ers.com

What Ale’s Ya

6362 West Bell Road
Glendale (602) 486-8016
Bulk LME and kegging
equipment too!

ARKANSAS

The Home Brewery

77 W. Colt Square Drive, #2
Fayetteville

1-800-618-9474

Top-quality Home Brewery
products.
homebrewery@arkansasusa.
com

CALIFORNIA

Beer Crafts

843 W. San Marcos Blvd.,
San Marcos (760) 591-9991
Beer, Wine, Soda, Liqueur &
Vinegar! www.beercrafts.com

Beer, Wine &

Cheesemaking Shop

22836-2 Ventura Blvd.
Woodland Hills (818) 884-8586
Serving Discerning Brewers &
Winemakers Since 1972!
www.silicon.net/~homebrew

The Beverage People
840 Piner Road, #14
Santa Rosa (707) 544-2520

Brew Wizard

18228 Parthenia St.
Northridge 1-800-603-9275
Discount Kegging Equipment
and More!
www.homebrew.com

Brewer's Rendezvous
11116 Downey Ave.
Downey (562) 923-6292
http.//'www.bobbrews.com

Chino U-Brew

5536 Philadelphia St.
Chino (909) 627-5311
Brew your own beer!
www.naomisplace.com

Culver City Home

Brewing Supply

4358 1/2 Sepulveda Bivd.
Culver City

1-800-3-UBREWIT (827-3948)
Check us out at
www.brewsupply.com

Double Springs

Homebrew Supply

4697 Double Springs Road
Valley Springs 1-888-499-2739
Visit our Web site:
www.doublesprings.com

The Home Brewery

1506 Columbia Ave. #12
Riverside 1-800-622-7393
Top-quality Supplies for the
Home Brewer or Vintner.
acmebrew@empirenet.com

Nostalgic's

2003 South Miller, Santa Maria
1-800-773-4665

Fx: (805) 934-4665
www.nostalgic-s.com.
Homebrew club meets 1st
Thurs. of month 8 p.m.

Original Home Brew Outlet
5124 Auburn Blvd.
Sacramento

(916) 348-6322

Open 7 Days. Questions
Answered!

Ruud-Rick's Homebrew
Supply

7273 Murray Drive #15
Stockton

1-888-333-BREW

Fantastic selection, low prices
& FREE classes!

South Bay Homebrew Supply
23808 Crenshaw Blvd.
Torrance

1-800-608-BREW (2739)
Southern California’s Best
Selection!
http.//members.aol.com/south-
bayhb

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
Best darn brew store in
Southern Californial

COLORADO

Beer at Home

3157 South Broadway
Englewood

(303) 789-3676
www.beerathome.com
1-800-789-3677

Brew Hut

15108 East Hampden Ave,
Aurora 1-800-730-9336
Beer, Wine, Mead & Soda —
WE HAVE IT ALL!
www.thebrewhut.com

Carlen Company L.L.C.
2275 East Arapahoe Road,
#207

Littleton (303) 730-2501
Bottles, crowncaps, shippers
& glassware.

The Hombrew Hut

555 | Highway 287
Broomfield (303) 460-1776
One Stop Brewing Supply
Since 1993!

CONNECTICUT

Appy’s Homebrew Supply

7 Marion Drive

East Lyme (860) 691-1473
Quality beer and wine supplies.

The Brews Brothers

695 Foxon Road

East Haven

(230) 468-5451

140 Whitehall Ave.
Mystic (860) 536-BREW
www.brewsbros.com

FLORIDA

BrewCrafters

11212 Blue Sage Place
Bradenton 1-800-HOT-WORT
(468-9678) FREE CATALOG!
www. brewcrafters.com

Brew Shack

4025 W. Waters Ave.
Tampa (813) 889-9495
Check out our website!
www.wp.com/brewshack

Heari's Home Beer & Wine
Making Supply

5824 North Orange Blossom
Trail

Orlando 1-800-392-8322
Low Prices — Fast Service —
Since 1988.
www.heartshomebrew.com

Judy’s Homebrew

7223 Atlantic Blvd.
Jacksonville

(904) 724-2739

Check out our online
catalog: http.//users.south-
east.net/~judy

Worm's Way Garden Center
& Home Brewing Supply
4402 North 56th St.

Tampa 1-800-283-9676
We brew gardens, too!

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta (770) 645-1777
http://www.brewme1.com

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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My Brew Heaven® of
Cumming

101 Meadow Drive at Hwy. 9
Cumming

(770) 889-8486

HUGE beer & wine array,

& low prices!

My Brew Heaven®

of Gainesville

1500 Browns Bridge Road #E
Gainesville

(770) 534-5517

HUGE beer & wine array,

& low prices!

My Brew Heaven®

of Marietta

3386 Canton Road N.E.
Marietta

(770) 426-8664

HUGE beer & wine array,
& low prices!

Savannah Home Brew Shop
2605 1/2 Skidaway Road
Savannah

912-233-6943

(Shared business line)
Middleman Movers. Brand
New Store! Call to make
appoint.

HAWAII

Oahu Homebrew Supply
856 llaniwai St. #103
Honolulu

(808) 596-BREW

Call for a FREE catalog!
scheitlins@compuserve.com

ILLINOIS

Bev Art Homebrew

& Wine Making Supply
10033 S. Western Ave.
Chicago (773) 233-7579
Honey, meadmaking, grains
and kegs.

The Brewer's Coop

30 W 114 Butterfield Road
Warrenville

(630) 393-BEER (2337)
Dupage county's LARGEST
homebrew shop!

Chicagoland Winemakers,
Inc.

689 West North Ave.
Elmhurst

1-800-226-BREW

26 years experience & FREE
instructions!

Crystal Lake Health Food
Store

25 E. Crystal Lake Ave.
Crystal Lake
815-459-7942

Honey - Sorghum -
Maplesyrup - Bulk Herbs!

Home Brew Shop

1434 East Main St.

St. Charles

(630) 377-1338

Complete line of beer & wine
making supplies!

Beer & Wine by U

1456 North Green River Road
Evansville

(812) 471-4352 or
1-800-845-1572

Call for a FREE Catalog!

Great Fermentations of Indiana
1712 East 86th St.
Indianapolis

(317) 848-6218 or toll free
1-888-463-2739

E-mail us at griferm@iquest.net

Worm’s Way Garden Center
& Home Brewing Supply
7850 North Highway 37
Bloomington
1-800-598-8158

FREE catalog

call 1-800-274-9676!

Bacchus & Barleycorn

6633 Nieman Road

Shawnee

913-962-2501

When only the best will do,
we do!
www.bacchus-barleycorn.com

MARYLAND

Four Corners Liquors

& Homebrew Supply House
3439 Sweet Air Road

Phoenix 1-888-666-7328

Fax: (410) 666-3718

Secure website hitp.//
homebrewsupply.com or e-mail:
4corners@homebrewsupply.com

Maryland Homebrew

6770 Oak Hall Lane #115
Columbia 1-888-BREWNOW
Mega Inventory. We ship UPS
daily. www.mdhb.com

MASSACHUSETTS

Beer & Wine Hobhy

180 New Boston St.

Woburn 1-800-523-5423

For the most discriminating
beer & wine hobby.

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com

NFG Homebrew Supplies
72 Summer St.

Leominster (978) 840-1955
Great Prices! Personalized
Service!

Strange Brew Beer &
Winemaking Supply

197 Main St.

Marlboro 1-877-460-5050
stbrew@tiac.net
www.strangebrew.net
Mail Order, FREE Catalog
“We Treat You Kind!"

Worm's Way Garden Center
& Home Brewing Supply
1200 Millbury St.

Worcester 1-800-284-9676
FREE catalog

call 1-800-274-9676!

MICHIGAN

The Home Brewery

49652 Van Dyke Ave.

Utica 1-888-577-2739
Top-quality Home Brewery
products.
www.flash.net/~gad/home-
brew.htm

Mt. Clemens Hardware

67 North Walnut

Mt. Clemens (810) 468-5451
Wyeast, Fresh & Pellet Hops!

The Red Salamander
205 North Bridge St.
Grand Ledge

Ph: (517) 627-2012

Fx: (517) 627-3167
Phone or fax your order.

things BEER -

The Fermentation Station
100 East Grand River Avenue
Williamston (517) 655-6701
Call for a FREE catalog, or
shop at: www.thingsbeer.com

Wine Barrel Plus

30303 Plymouth Road,

Livonia 48150

(313) 522-9463

World's LARGEST
Independent Retail Homebrew
shop!
http.//www.winebarrel.com

MINNESOTA

The Home Brewery

211 Dak Street S.E.
Minneapolis (612) 379-3115
or 1-800-399-7276
Top-quality Home Brewery
products.

Semplex of USA

4171 Lyndale Ave. N.
Minneapolis (612) 522-0500
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Von Klopp Brew Shop
Highway 52, South

Pine Island

(507) 356-8336
Winemaking & Brewing
Supplies Shipped Anywhere!
www.hps.com/vonklopp

Wind River Brewing Co. Inc.
7212 Washington Ave, S.

Eden Prairie (612) 942-1981
Call 1-800-266-4677for a
FREE catalog or shop online
www.windriverbrew.com

For details on listing your store in the Homebrew Directory, call (530) 758-4781.

5

January 1999 Brew Your OwN



MISSOURI

The Home Brewery

So. Old Highway 65

(P.0. Box 730)

Ozark

1-800-321-2739
Top-quality Home Brewery
products.

Pete’s Pipe & Barrel

305 East Mitchell Street
Petoskey

(616) 347-3322

Quality ingredients, excellent

service and competitive prices.

Schmitty’s Brew Shoppe
408 East 63rd St.
Kansas City
1-888-333-7610

FREE 40 page catalog!
www.schmittys.com

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
Chesterfield 63017

(314) 230-8277

The Complete Source

for Beer, Wine & Mead
Makers! Fax us at

(314) 527-5413

Worm’s Way Garden Center
& Home Brewing Supply
1225 North Warson Road
St. Louis

1-800-285-9676
Knowledgeable staff, great
products!

NEW HAMPSHIRE

Red, White & Brew, Inc.
865 2nd St. -

Mallard Pond Plaza
Manchester, 03102

(603) 647-ALES

Visit our website at
RedWhiteandBrew.com

Stout Billy’s

61 Market St.

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbilfys.com

NEW JERSEY

BEERCRAFTERS, Inc.
110A Greentree Road
Turnersville

(609) 2 BREW IT

So. Jersey's COMPLETE
Homebrew Supplier.
E-mail: drbarley@aol.com

Brewetr’s Gold

17 Main St

Eatontown

(732) 578-1400
www.brewersgold.com
Largest Selection in central
N.J.!

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill (609) 424-3636
E-mail:
njhomebrew@compuserve.com

WHAT'S BREWING Inc.

201 Tilton Road

Northfield

(609) 485-2021

Bulk extract, wine supplies &
CIGARS! Whrewing@aol.com

NEW YORK

Beer Necessities

71 Dove St.

Albany (518) 434-0381
Check out our website!
www.albany.net/~homebrew

E.J. Wren Homebrewer Inc.
Ponderosa Plaza

(behind Heids)

Liverpool

(315) 457-2282

Largest Selection in Central
NY ejwren@brew-master.com

Homebrew & Grow/East Coast
Hydroponics

439 Castleton Ave.

Staten Island

(718) 727-9300

& 146-49 Horace Harding Exwy.
(Long Island Exwy. Service Rd.)
2 locations in New York City to
better serve you!

The Home Brewery

c¢/o Smith Restaurant Supply
500 Erie Blvd. E.

Syracuse 1-800-346-2556
Top-quality Home Brewery
products.

New York Homebrew Inc.
33 East Jericho Turnpike
Mineola, NY

240 East Main St.

Port Jefferson, NY

CALL 1-800-Y0OO BREW

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane, Charlotte
Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
76 recipe packages. liquid &
dry yeasts, beginner to
advanced! www.e-brew.com

Assembly Required

340 North Main St.
Hendersonville
1-800-486-2592

Your Full-Service Home Brew
Shop!
www.assemblyrequired.com

Homebrew Adventures

9240 Albemarle Road
Charlotte 1-888-785-7766
Charlotte’s best stocked store,
with low prices to match.
www. homebrewadventures.com

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania
Oklahoma City

(405) 528-5193

OKC's premiere supplier of
homebrewing equipment &
supplies!
thebrewshop@imsn.com

Cher-Dan’s SSS Wine & Beer
Supplies

827 West Maine

Enid (580) 237-6880 or
(580) 237-6881

Home of the Fermented Minds
Wine & Beer Club.

Deja Brew

116 West Main St.
Norman

(405) 447-3233

Largest selection of beer &
wine making supplies in
Oklahoma!

The Grape and Granary
1302 East Tallmadge Ave.
Akron

(330) 633-7223

Complete Brewing &
Winemaking Store.
www.grapeandgranary.com

HoMade Brewing Supplies
505 Superior St.

Rossford 1-888-646-6233
Retail Store, Web Store,
FREE Catalog!
www,primenet.com/~homade

JC Homebrewing Company
8306 State Route 43

East Springfield
1-800-899-5180

Place your order on our
website!
www,jchomebrew.com

Leener's Brew Works
9834 Valley View Road
Macedonia, 44056

(330) 467-9870

Your Do-It-At-Home Store!
www.leeners.com

Shreve Home Brewing

& Wine Making Supply

299 Jones St., P.0O. Box 17
Shreve 44676

(877) 567-2149

Call or write for a FREE catalog!
www.shrevehomebrewing.com/

Bridgeview Beer & Wine
Supply, Inc.

622 Main St., Oregon City

or 6432 S.E. 82nd Ave.,
Portland

Toll Free: 1-888-650-8342
Large selection and over 1000
beers to go!

Eor details on listing your store in the Homebrew Directory, call (530) 758-4781.
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Homebrew Heaven
9109 Evergreen Way
Everett 1-800-850-2739

HomeBrew Supply of Oregon
20101 N.E. Sandy Blvd #D
Fairview

(503) 665-3355

or 1-800-269-BREW (2739)
www.homebrewed.com

PENNSYLVANIA

Beer Unlimited

Route 30 & 401

Malvern

(610) 889-0905

We also do wine!

Open 7 days a week.
Guaranteed fresh ingredients.

Bierhaus International Inc.
3723 West 12th St.

Erie 1-888-273-9386
World's BEST ingredient kits
— FREE catalog!

Brew By You

3504 Cottman Ave.
Philadelphia

(215) 335-BREW

Visit us on the web at http.//
members.aol.com/BrewByMe2

Keystone Homebrew Supply
779 Bethiehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

Quality Ingredients and
Expert Advice!
keystonehb@juno.com

South Hills Brewing Supply
2345 Noblestown Road
Pittsburgh

1-800-417-2904

Wine and beermaking supplies
& tapping equipment!
www.weir.net/brew

RHODE ISLAND

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket

(401) 765-3830
Quality Products and
Personalized Service!

TEXAS

Austin Homebrew Supply
306 East 53rd St.

Austin

1-800-890-BREW

Make your own damn beer!
E-mail: brew@onr.com

Brew Masters

426 Butternut, Abilene

Ph: 1-888-284-2039

Fx: (915) 677-1263

The BIG Country’s Homebrew
Supply Store! www.texas-
brew.com

Foreman’s / The Home Brewery
3800 Colleyville Bivd.

(P.0. Box 308)

Colleyville

1-800-817-7369

Top-quality Home Brewery
products. Check out our site
www.flash.net/~greq10/

Lubbock Homebrew Supply
1718 Avenue H

Lubbock

1-800-742-BREW

Check us out at
http://door.net/homebrew

St. Patrick’s of Texas
1828 Fleischer Drive
Austin
1-800-448-4224
FREE CATALOG!
www.stpats.com

The Winemaker Shop

5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brewsome@home.com
FREE Catalog —
http.//winemakershop.com

The Brewmeister Shap
1215-G George Washington
Mem. Highway,

Yorktown

(757) 595-HOPS (4677)
The place for ALL your
brewing needs!

Roanoke Homebrew Supply
1902 D Memorial Ave. S.W.
Roanoke (540) 345-2789

Your one stop homebrew shop!

Vintage Celliar

1313 South Main St.
Blackshurg 1-800-672-9463
Ingredient kits with White
Labs Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies
www.vintagecellar.com

The WeekEnd Brewer -
Home Brew Shop

4205 West Hundred Road
Chester (804) 796-9760
www. weekendbrewer.com
LARGEST variety of malts &
hops in the area!

WASHINGTON

Bader Brewing Supply
711 Grand Blvd.
Vancouver

(360) 750-1551

or 1-800-596-3610

E-mail: bader@pacifier.com
Secure online ordering
available next month!

The Beer Essentials

2624 South 112th #E-1
Tacoma 98444

(253) 581-4288 or
1-800-685-2739
www.thebeeressentials.com

Cascade Brewing Supplies
224 Puyallup Ave.

Tacoma

(253) 383-8980 or
1-800-700-8980
hitp://members.aol.com/
greatbrew/home.html!

The Cellar Homebrew

Dept. BR 14411 Greenwood
Ave. North

Seattle 98133
1-800-342-1871

FREE Catalog/Guidebook,
FAST Reliable Service,

25 Years!

Secure ordering online
www.cellar-homebrew.com

Call for a FREE catalog.
For great savings:
www.homebrewheaven.com

Larry’s Brewing Supply
7405 S. 212th St. #103

Kent 1-800-441-2739
Products for Home and Craft
Brewers!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes 1-800-460-7095
All your brewing needs since
1987! nwhs@fidalgo.net

WISCONSIN

Homebrew Market

520 East Wisconsin Ave.
Appleton 54911

(920) 733-4294 or
1-800-261-BEER

Retail Store and Mail Order
Specialists!

The Market Basket

14835 West Lisbon Road
Brookfield 1-800-824-5562
Visit our online catalog!
www.glaci. com/market/brew-

ing/homepage.html

For details on listing your store in the Homebrew Directory, call (530) 758-4781.
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h, another holiday season

come and gone. The family

thought your 1997 Chardon-
nay went great with the turkey, and
the after-dinner crowd loved your
port-style Barbera. In fact they were
still smacking their lips long after
the dessert dishes were cleared
away and demanded that you give
them the recipe — not for the
chocolate torte but for the wine.

It seems you're a pretty talented
(and most assuredly appreciated)
winemaker. Barrel fermentation,
red wine maceration, and even
dessert wine making — you can do
it all. But have you ever thought
about sparkling wine? It may sound
a little involved, but anyone who
can make a clean white wine and
knows a bit about secondary fer-
mentation (think adding priming
sugar like homebrewers do) can
whip up a killer champagne-style
sparkling wine. Starting with wine
you made during the 1998 harvest,
you can have your own “chateau’s”
grande tete de cuvee ready in about
three months, just in time for the
springtime holiday season, June
weddings, or any time you need to
add a little sparkle to your life.

Champagne should take nine
months from start to finish,
including making the base wine.
There are three processing stages.
Each stage has its own list of equip-
ment and ingredients. Read the
directions thoroughly before engag-
ing in this rewarding but potentially
time-consuming endeavor. This
recipe was adapted from a sparkling
wine recipe in Winemaking by
Stanley and Dorothy Anderson
(Harcourt Brace & Co., 1989).

Making It Sparkle
Stage One involves the reinocu-
lation of the cuvee. In this stage

Easy Steps to Great Sparkling Wine

by Alison Crowe

you'll be taking your base wine (the
cuvee) and introducing some sugar

and yeast into it. When the cuvee is
cloudy with gently fermenting yeast,
you'll bottle it in Stage Two.

Bottling up the fermenting
cuvee is what gives the wine its
sparkle. The yeast will continue to
ferment the added sugar in the
sealed bottles, producing alcohol
and a small amount of carbon
dioxide. The carbon dioxide gas
will dissolve into solution and the
yeast cells will die out, leaving a
thick layer of lees (spent yeast cells)
on the bottom of the bottles.

This thick layer is rather ugly
and could cause spoilage problems
or off-odors later. So in Stage Three
you'll chill the wine and decant it
into another bottle to which you've
added the dosage (a final addition of
some distilled alcohol, wine condi-
tioner, and some of the original
cuvee — pronounced doe sahj’).
This stage is necessary to take the
sparkling wine to its long-awaited
finish. By chilling the bottles in the
freezer and then carefully pouring
the sparkling wine off the lees into
another bottle (to which you've
added the dosage), you clarify the
wine and balance its body and
texture a bit so it's ready to drink.

The wine conditioner provides
the wine with a touch ol sugar,
but don’t be surprised if you
don’t taste it in the final product.
Base wine cuvees used to make
sparkling wines are purposely
made high in acid so the resulting
sparkling wine will be as well. It's
the high acid content that makes
sparkling wine so crisp and
refreshing that it just sometimes
takes a little extra sugar (this time
we've used an unfermentable
sugar) to balance out the final taste
profile of the wine.
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—— BREWER’S MIARKETPLACE ——

Largest Homebrew Shop
in Central New York

<40
\'\ Beer & Wine Supplies
Free Catalog 800-724-6875

e-mail ejwren@brew-master.com

or visit us at Ponderosa Plaza
Old Liverpool Rd, Liverpool NY

JUST
HB!

Foxx parts
especially for the
Home brewer!
Our 1999 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure
bottle fillers, CO2 cylinders, regs., et al.
Call for your nearest HB shop!

- WHOLESALE ONLY -
421 Southwest Boulevard
Kansas City, Mo 64108
(800) 821-2254 = Denver {800) 525-2484

Ct. Louis Wine
V&P Beermaking
k- | TNAS :

BEER, WINE & MEAD
SPOKEN HERE

251 Lamp & Lantern Village
St Louis, MO 63017
(314) 230-8277 » (888) 622-WINE
FAX (314) 527-5413
E-mail - Stlwab@aol.com
See catalog at www, wineandbeermaking com

The Complete Source for
Beer, Wine & Mead Makers

CIRCLE 11 ON READER SERVICE CARD

White Labs
Ready to use Liquid Yeast

' Tamper Proof
Brew Today! Lid
Easy to Use:
Just pull oun of
fridge, warm 10 Freshness Dated

e, with the date
thak pour inte

cod:d wort, packaged.
Clear Vial: Z-IB‘X}::‘m
Yeast doesn't :‘::lhl any
need to be a Wi wauhp.
mystery.

Get more yeast
for your money.

Ll’or a retailer near you call 888-5-YEAST:5
or visit www.whitelabs.com
Retail Inquiries Encouraged

CIRCLE 34 ON READER SERVICE CARD
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STOUT
BILLY’S

All the fixins for
beer, wine and mead

61 Market Street
Portsmouth, NH 03801

online

FREE ,CATALOG

stoutbillys.com

1-800-392-4792

CIRCLE 31 ON READER SERVICE CARD

CANADA
HOMEBREW
SUPPLY

TEXAS COMPLETE HOMEBREW SUPPLY STORE

*BEER and WINE MAKING SUPPLIES
*MALTS-GRAINS-HOPS-YEASTS
*KEGGING EQUIPMENT

*SPECIALITY ITEMS

*COMPETITIVE PRICING

+10% OFF FIRST ORDER#

CALL OR WRITE FOR FREE CATALOG
1998-C INDUSTRIAL BLVD.
ABILENE, TX 79602
1-888-839-2739 TOLL FREE
1-915-698-5855 FAX

www.canadahomebrew.com
e-mail; william@canadahomebraw_com
YOU CAN ORDER ON LINE FROM MY SECURED WEBSITE

CIRCLE 6 ON READER SERVICE CARD

NORTH JERSEY’'S
MOST CONVENIENT
HOMEBREW STORE

BEER GEAR

(26 SHERMAN ST.

‘WAYNE, NJ 07470
973-694-9398

| CALL FOR FREE CATALOG
TOLL FREE ORDER LINE
(pHonE/Fax) 1-888-416-7960

Cleaner
Faster
Easier

ﬁ
Ask About The 5 Star

Homebrew

CIRCLE 2 ON READER SERVICE CARD
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Cleaning Kit
1-303-287-0111

CIRCLE 12 ON READER SERVICE CARD

The saurce for all your brewing needs..
everything from conned malts to all-grain
mashing equipment...bottling to kegging, base and
specialty malts from Briess, DeWolf Cosyns,
Gambrinus, Maris Otter and Munton & Fison...Belgian
candi sugar and herbs and spices. Wine kits, fruit
flavorings and specialty honey...call e-mail, or write for
your free cotalog.

9240 Albemarle Rd., Charlotte, NC 28227
I (888) 785-7766 Toli-free
[ 8 ‘-"@f. ' 5 e s
visit our web site at
http:/lwww.homebrewadventures.com

e-mail h

res.com
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You can
reach a huge
national
audience

of
passionate
homebrewers
every month
with an ad

in the pages
of

Brew
Your Own

Call for details
today.

(530) 758-4596

Wine m(lkin(7

Stage One: Reinoculation

Equipment:

* 750-ml standard wine bottle with
plastic closure (screw cap works)
* A jug of strong sanitization fluid —
a strong sulfite solution (80 parts

per million) works well

e Standard five-gallon glass carboy,
well-sanitized

= A sanitized glass or plastic pitcher
that can hold at least 34 of a bottle

« Small bowl or one-cup measure

* Fermentation lock half filled with
a strong sulfite solution (80 ppm)

= Stirring spoon

* Siphon hose

Ingredients:

The ingredients below take 24
hours to process. You'll need five
gallons of a fined, filltered, and
chillproofed white wine, at least six
months old, to act as your cuvee or
base wine. The wine should be
sound, dry, and neutral. Sugar
should be 0.00 or very close to it.
The pH should be 3 to 3.4, titrat-
able acidity should be 6.5 to 7 gram
per liter, and alcohol should be 10
percent to 12 percent. A total of
750 milliliters of this will be imme-
diately bottled and set aside for
later use in stage three as part of
the dosage.

Additional ingredients include:
¢ 13 oz. (390 g) cane sugar
¢ 5 tsp. yeast nutrient
¢ 1 cup warm (slightly above body

temperature) waler
¢ 2 packets champagne wine yeast,
5 g. each

Step by Step:

1. Siphon 750 milliliters of your
cuvee into a wine bottle with the
plastic closure or screw cap. Close
tightly and store in your fridge for
use as the dosage in stage three.

2. Siphon off 480 milliliters of
your cuvee into the pitcher. Dump in
the sugar and the yeast nutrient and
stir until everything is dissolved.

3. Dump the yeast into the warm
water. Do not stir. Let stand 10 min-
utes or until bubbly and active.

4. Pour the sugar and yeast
nutrient mixture into your clean,
sanitized carboy. Add the bubbling

and active yeast.

5. Siphon the rest of your white
cuvee from its carboy into the new
one. When the siphon finishes, give
the cuvee a good stir and attach the
fermentation lock.

6. Let the newly inoculated
cuvee stand in a fairly warm place
(70° to 80° I¥) for 24 hours.

Stage Two: Bottling the
Fermenting Cuvee

Equipment:

e 25 750-ml champagne bottles

* Metal crown caps (used in beer
bottling)

= Crown capper (rent at your local
homebrewing store)

= Bottle washer

Step by Step:

This stage takes a total of three
months.

1. After a day or so, or when the
cuvee is cloudy with growing yeast,
get out the champagne bottles,
crown caps, and the capper.

2. Give the bottles a good
washing with hot water — but don't
sulfite them! This might kill the
yeast that you're trying to grow
inside the hottles.

3. Take the fermentation lock off
of the carboy and give the whole
thing a good stir with the long
handle of the spoon.

4. Siphon the cloudy cuvee into
the champagne bottles, leaving
about one inch of headspace.

5. Cap the bottles with crown
caps, just as you would beer bottles.

6. Store the bottles upright in a
cool (65° to 75° F), out-of-the-way
location for two months. Seldom-
used closets work well, as do
basements and quiet corners of
garages. Just make sure not to put
the bottles in a place where the
temperatures could get too hot.

7. Twice a week during this
time, carefully invert the bottles
and shake gently. The object is
to encourage the yeast inside the
bottle to ferment the added sugar
to completion.

A word of warning: Because
there are live yeast cells eating up
sugar and making carbon dioxide
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inside the sealed bottles, there is
a lot of gas building up under
pressure. Be very careful when
handling the bottles. Always wear
protective eye gear and gloves,
and be sure to store the bottles
away [rom inquisitive children
and pets.

8. After two months, give the
bottles one final shake and then let
the bottles rest (standing upright)
undisturbed for one month. During
this time the yeast will die out and a
thick layer of lees, or spent yeast
hulls, will develop on the bottom of
each bottle.

Stage Three: Decanting and
Rebottling

Equipment:

¢ 25 750-ml champagne bottles

* 25 plastic champagne corks

e 25 champagne cork wires

e Lab goggles (or other OSHA safety
glasses)

* Gloves (thick rubber, leather, etc.)

* Set of measuring spoons

* Enough space in your freezer and
fridge to be able to hold at least
five wine bottles at a time — the
more you can hold, the faster this
stage goes

INGREDIENTS
CANNED MALT BLOWOUT - Liquid
Malt Extract — $18/case plus S&H.
Minimum 3 case order. Call 1-800-
374-BREW for details.

ORGANIC BREWER'S INGREDIENTS!
No sprays, chemical residues, or
additives. Organically grown mallts,
hops. and adjuncts. Organic beer kits.
FREE CATALOG! Seven Bridges:
1-800-768-4409 Website:
www,josephsonent.com/7bridges

SUPPLIES
DRAFTSMAN BREWING COMPANY
You'll love our prices! Call today for
our FREE homebrew supply catalog.
1-888-440-BEER. www.draftsman.com

January 1999 Brew Your OwN

Ingredients:

e 240 ml neutral vodka

* 360 ml wine conditioner

e 750 ml (one wine bottle full) of the
cuvee (set aside at the beginning)

Step by Step:

1. Dig out the 25 champagne
bottles that have been resting for a
month. Stash them in your freezer.
if they’ll all fit. If not, the following
steps can be done in batches. These
steps are written assuming that
there is space for 10 wine bottles in
the freezer.

2. Put five of the full champagne
bottles in the freezer.

3. Use hot water to wash the 25
new champagne bottles. Again, do
not sulfite them.

4. Mix a dosage by combining
the vodka. wine conditioner, and
cuvee (that you set aside three
months ago in the fridge) in the
pitcher.

5. Pour two tablespoons of the
dosage mixture into five of the just-
washed champagne botiles.

6. Put these five bottles in the
freezer. Stand them upright next to
their full counterparts.

7. When ice has just started to
form on the five full cuvee bottles,

CLASSIFIEDS

HOPS & DREAMS Homebrew and
Winemaking supplies. Great prices &
FREE catalogue! 1-888-BREW-BY-U
www.hopsanddreams.com

HOMEBREW SUPPLY RETAILER
MAKE QUALITY BEER & WINE!
Supplying home beer and wine
makers since 1971. FREE
Catalog/Guidebook - Fast, Reliable
Service, The Cellar Homebrew,
Dept. BR 14411 Greenwood Avenue
N. Seattle, WA 98133, 1-800-342-
1871. Secure Online Ordering
www.cellarhomebrew.com

e-brew.com

take them out of the freezer, remove
the cap from each one carefully in
turn, and pour its contents gently
into one of the bottles that contains
the frozen dosage. Be careful not to
pour the entire contents in; you
want (o leave behind the gooky stuff
(the lees) at the bottom of the cuvee
bottle.

8. Quickly insert a plastic cham-
pagne cork and fasten with wire or,
allernately, just put crown caps on
the new bottles if you can't fathom
the notion of plastic champagne
corks.

9. Repeat the above steps with
batches of five cuvee bottles at a
time.

10. When done, store the bottles
upright in a cool, dry, dark place.

11. When the dosage has
thawed in the bottom of the botile,
swirl the bottles gently to mix the
cuvee and dosage together,

12. Store bottles in a cool, dry
place, and be sure to chill each bottle
thoroughly before serving.

Alison Crowe is a graduate of the
University of California, Davis,
winemaking program and works in
the university’s Department of
Viticulture and Enology.

STARTER KITS and Cajun Beers. Call
for a FREE catalog. 1-800-641-3757.
Alfred’s Brewing Supply.

WINEMAKING
FREE INFORMATIVE CATALOG.
Since 1967! 1-800-841-7404. Kraus,
Box 7850-B, Independence, MO
64054.

Blevv

classified advertising information,
call Jenna at (530) 768-4781.
Or sign up via e-mail at ad@byo.com




Fermenters, Labels, and Kits

Figger Than a Carboy

Here's something new for the hig-batch
homebrewer. Hobby Beverage has expanded
its line of Mini-Brew system fermenters
to include both half- and full-barrel fer-
menters. With capacities of 25 and 40 gal-
lons, these conical fermenters are modeled
on those used by professionals. Features
include a ball valve, racking port valve, and
thermometer mounting threads. A ther-
mometer and steel stand are included.

For mare information contact Hobby
Beverage at (909) 676-2337.

Wine 2K

Celebrate the millennium with wine
crafted from RJ Grape Products Millennium
Wine kits. These kits are formulated to reach
optimum drinkability January 1, 2000.

RJ Grape Products has selected
Pinotage — a cross of Pinot Noir and
Cinsault — for the Miliennium kits.
Medium-bodied Pinotage Style Red contains
red and purple hues, with the bouguet
exhibiting hints of red berries and vanilla.
Pinotage White, a light straw-colored wine,
offers a houguet of guava and melon. High in
natural acidity, Pinotage White lends itself
to natural bottle carbonation.

For more information contact your local
homebrew or home winemaking retailer.

Custom Beer Labels Created by Professional Designers

Artists are standing by to make your labels. High Point S
Design. Calgary, Alberta, has artists and computer programmers |&°
ready to create a custom label for your wine or besr. Customize |=
your beer for weddings, anniversaries, or other special occa-
sions by modifying one of B0 stock labels or creating your own.

When the label is designed, you get a paper proof or “virtu-
al proof” posted on the Web. Once approved, color, laser-print-
ed labels are hand cut to fit your bottle. A set of 30 labels is
available for $14 (including shipping).

For more information call (403) 283-0582 or visit the s
on-line catalog at www.highpointdesigns.com. B =~
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Homebrew: Chicks Dig It

by Douglas Harwood

hen my ex-girlfriend left

town to accept an exotic

job on the other edge of
the continent, we hadn’t been
speaking for months. It still affected
me badly, however. I felt as though
she had been able to move on and
up without me while I stagnated in
my squalid downtown apartment. To
make matters worse, the only rea-
son she told me she was leaving was
to see if I would become guardian of
her parrot, a bird that always hated
me and spends the days loudly
calling her name. “You're still the
most reliable person in my life,”
she’d said. I took the bird.

The bird and T quickly became
reclusive as my life became quieter
and more desperate. My friends and
family worried about my new
hermit lifestyle, so they
dragged me around wherever
they went. My sister was worst
of all. “She wasn’t good for
you,” she’'d say. “She was
always mad at you for no rea-
son. You need someone much
less crazy. You need someone
more fun.” So it was my sister
who dealt me the ultimate
humiliation: a blind date.

I was assured it was a
match. "She loves to go out
drinking and dancing and she
has really big boobs,” my sister
said. | thought that my sister didn't
know me. The stage was set for
another demoralizing tragedy, but
my number was given oul anyway.

When the phone rang and a
woman's voice | didn’t recognize
asked for me, | was sure that she
was calling to tell me that my phone
bill was overdue. When I realized it
was my sister’s friend | panicked. Let
me tell you, only when you are trying
to impress a stranger with your wit
and wisdom is it possible to make
vourself out to be so boring. As |

m Junuary 1999 Brew Youn Own

described mysell I suddenly realized
that my job is actually quite boring. |
only go to boring places in my boring
car. Even my taste in books and
movies is boring. Five minutes on the
phone felt like eternity.

Then | remembered the ace up
my sleeve, “Oh...and I brew beer.”
The conversation livened up some.

“Really? How?”

1 briefly explained.

“That is so cool,” she said, then
paused, “How do you gel the botile
caps on?”

We made a date. Out for a
movie, a few beers, a few rounds of
pool. When I drove her home we
talked about how much fun we'd
had and when we'd do it again.

The next time we

My sister deserves a hug for setting
me up on a blind date.

went oul we went to a brewpub.
She found a brew she particularly
loved and, *whal a coincidence...”
one that I brew particularly well.

“You can brew this?”

“Yup.”

“Is it this good? My father tried
to make wine,” she said, wrinkling
her nose.

“Depends on who you ask, |

guess.”

“Y'know, you could run a place
like this,” she said, glancing around
the pub.

“Sure,” 1 said, smirking at her
naivete.

“No, really. | know some people
who are trying to get a little bar
going."”

“You haxen't even tasted my
beer,” I said, secretly allowing mysell
to share the little fantasy.

“Well you'll just have to let me
brew with you sometime and we'll
do some sampling.”

That sounded good to me. We set
a date and the next day [ started to
prepare. I thoroughly cleaned my
apartment from the dishes to the
bathtub. I removed any
obvious remnant of my ex-
girlfriend: photographs,
toothbrush, cosmetics, and
the rest of the junk in the
medicine cabinet. I went to
the brew store a week in
advance and | pulled out
and polished all my most
impressive brew equip-
ment: 20-gallon brew pot
with the thermometer,
electric grain mill, and my
homemade counterflow
worl chiller that is far too
huge to be practical but
still looks really cool. Slight overkill
for a five-gallon kit batch, but she
wouldn’t know that.

As | was puttling a case in the
refrigerator and some pint glasses in
the freezer my sister called. She told
me that her friend is looking forward
Lo tonight. I'm glad and excited. But I
wish | knew how to shut that bird up
for the evening. W

Do you have a 750-word story for
Last Call? Mail it with a color photo
to Last Call, c/o Brew Your Own,
216 F St., #160, Davis, CA 95616.



And with our Master Blends,
style your Beer to Taste.
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Morgan’s Master Blends

Morgan’s Master Blends are unique in thar you can now

railor your beer to taste prior o fermentation, Concentrates

of specially roasted brewing grains with a range of flavors,
aromas and colors that, when added ro your brew, will

impart a depth of character for your own special heer,

ww. .oz From Australia, home of some of the

world's very best beers, comes a range
of brewing kits of the finest traditional quality.
The name Morgan’s stands for superior
brewing products that are savored by those
who understand the difference between good
beer and great beer.
Only the highest quality Australian two row
malred barley, hops and roasted malts are
used to produce a classic range of beer kits.
Morgan’s unique ‘kettling’ during
manufacrure guaranrees superb final clarity,

aroma and flavor.

The Master Beers
The Master Blends

DisTRIBUTED BY USA LD Casuson Co (216) 678-7733 Crosey & Baxer LT (508) 636-5134 F. H. Steweanr (503) 232-8793
CANADA ABC Conk Co (519) 668-6160 Canuck Brewing Prooucts 1 800 861-6633

Home Page - hitp://www.morganshbrewing.com.au
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6lbs t
1 ughtdrymltexm
Ilb Clover honey

121 Crystal malt (60'L)

2oz Cascade leaf hops (45 min.)
loz  Ultraleaf hops (2 min,)
4inch Cinnamon stick (10 min.)
120z  Ginger root, dried (10 min. )
loz  Curacao oange peel (10 min,)

2 Baew PRODUCTS e
CASCADIA IMPORTERS

For the retailer nearest you,
award-winning recipes,

Wyeast 1056 (American Ale) yeast or newsletter & more, visit our web site
Coopers Ale yeast (10 grams) Selis
ok it L 068 at www.cascadlllabrew.com.

; CiFiCLE 7 ON READER SERVICE CARD




