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Five Years of Great Beer
Since 1985, BYO has been helping its readers brew great beer.

Five Tips from the Rogue By John Oliver

John Maier, the award-winning head brewer at Rogue in Oregon, is legendary
for big beers in big bottles. And he’s still a homebrewer at heart. Here are his
top tips for excellent ales. Plus: the Rogue’s favorite hops, weird ingredients
and a homebrew recipe for St. Rogue Red.

Five Beers Through the Years By Scott Russell

Since 1995, these styles have been on the rise at the Great American Beer
lestival in Denver. Step-hy-step recipes to bring the festival home.

Plus: Five grains, five hops and our Wild Fives Anniversary Ale.

Five FAQS Answered By Mr. Wizard
Yeast, fermentation, hops, mashing and the extract issue: The All-Knowing
Wizard expounds on a quintet of questions that just keep popping up.

Five Easy Homebrew Projects By Thom Cannell
Looking for something to do? From a bottle rack to a rolling carboy cart,
here are five simple brewing gadgets you can make yourself.

Editor's Note
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Editor’s NoTe

Five Years of Great Beer

ots of great things start in fall.
L School starts, which might not
be great news for kids but

gives parents a daily dose of peace
and quiet. The football season
starts, the Major League baseball
playoffs start, the new TV season
starts. Most important, the home-
brewing year kicks into high gear.
With all that in mind, the September
issue seemed like a great time to
debut two new columns: “Tips from
the Pros™ and “The Replicator.”

Every issue, contributing writer
Tom Miller will interview three
commercial brewers in “Tips from
the Pros.” He'll get their advice on a
wide range of brewing techniques;
this month's inaugural topic is how
to harvest and re-use yeast.
(Regular readers will recognize this
column. It used to appear in every
issue of BY0.) Tom is ideal for this
task. He's an expert homebrewer
and has worked at commercial
breweries in Munich, Germany and
Jackson Hole, Wyoming.

Each issue in “The Replicator,”

rofessional brewer John Oliver
P is nothing il not enthusiastic.

So we weren't surprised when
he accepted his most recent BYO
assignment with exuberance. “I had
a blast interviewing John Maier,” he
says of this month’s cover story
(“Five Tips from the Rogue,” page
26). “This guy is on the cutting edge

E September 2000 Brew Your OwN

longtime columnist Scott Russell will
serve up a f'!‘t'.i]]!‘ to recreate a
popular commercial beer, Our first
featured ale is Alaskan Amber.
Made by the Alaskan Brewing
Company in Juneau, this excellent
beer has generated more recipe
requests than any other. (If you'd
like the Replicator to research your
favorite brew, send your request to
edit@byo.com.) The Replicator will
appear in “Recipe Exchange” and
replace Scott’s own eclectic recipes,
which he’s been concocting for BYO
since it was launched in 1995.
Speaking of 1995, this is our
fifth anniversary issue. We've devot-
ed the feature well to this numeric
theme, with five tips from John
Maier of Rogue Ales, recipes for five
popular beer styles and five easy
homebrew projects. We also asked
Mr. Wizard to expound on five
common homebrewing questions.

High fives

all around!

of the commercial brewing world,
but he’s also a regular dude who
definitely remembers his home-
brewing roots.” Maier, whose excel-
lent ales have won a number of
GABF and World Beer Cup awards,
is head brewer at Rogue Brewery in
Oregon and a member of the BYO
editorial review board.

Oliver started homebrewing in
1986 and soon landed a job as
general manager at The Home
Brewery, a former supply-shop
chain that was headquartered in
Missouri. He also worked as an
assistant brewer at the Ebbetts
Field Brewing Company in
Springfield. Since 1997, he's been
part of the brewing team at BJ's
Brewery in Brea, California.
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Sir Sleuth and Sirseth
In the May 2000
issue of BYO, under
the “Reader Recipes”
column, you were
wondering who had
submitted the recipe
for Haystack Wheal.
You need look no
further than your October 1998
issue and your very own “Recipe
Exchange” columnist. Scott
Russell. I've no idea who sent the
recipe to you under the name
“Sirseth,” but I doubt it was Scott.
The recipe matches Scott’s nearly
word for word. I hope this clears up
any confusion and I hope no one out
there is taking credit for Scott’s
excellent (and eclectic) recipes.
“Sir Sleuth”
a.k.a Thom Tash
via e-mail

To be perfectly honest, my best
guess is that the “Recipe Exchange”
Jiles got mixed up during the maga-
zine’s winter move from California
to Vermont. Sort of like how, months
after you return the U-Haul, you
Jinally unpack that last miscella-
neous moving box and find your
toaster oven. Oh, well. Al least il’s a
good recipe, one worth printing
twice. Thanks, Sir Sleuth!

Will Boiling Help?

In your article titled “Hard Facts
About Water” (May 2000), you
briefly mentioned chloramines, but
didn’t say whether or not a boil will
get rid of this chemical compound,
the way it does with chlorine. My
city announced that it will be
switching to chloramines soon and |
would like to know what, if any-
thing, I can do about it.

Mike Runkle
via e-mail

As anyone who's had a swim-
ming pool knows, fuctors such as
sunlight, heat and exposure to air
all quickly render chlorine ineffec-

n September 2000 Brew Your Owx

tive. Chloramines are
much more difficult to
break down, so they
retain their disinfecting
power for a longer time
under a wider variety of
conditions. That's why
some towns are choosing to
use them in their water supply.
Similarly, the “staying power” of
chloramines makes it extremely
difficult to remove them from your
brewing water.

Boiling will not effectively
remove chloramines and can even
produce unwanted byproducts, like
ammonium or ammonia, which are
undesirable in finished beer. With
that in mind, 1 would recommend
the old homebrewer’s standard: If
your water smells and tastes fine, it
will probably make good beer. But if
your waler doesn't taste good once
the switch to chloramines is made,
the easiest alternative would be to
brew with bottled water.

Malt Matter

I want to brew the India Pale
Ale you presented in the May 2000
issue (“Style of the Month™). The all-
grain recipe calls for Belgian malt
and the text mentions “aromatic”
malt. DeWolf-Cosyns offers both a
pale malt “pilsner” and a specialty
“aromatic” malt. Which malt should
I use in this brew?

Patrick Galvin
Sacramento, California

Style man Mikoli Weaver says:

“A good Belgian aromatic to use is
the ‘special aromatic’ by a Belgian
malthouse called Malteries Franco-
Belge. This is a two-row malt that
measures about 4 degrees Lovibond.
It’s carried in the United States by
Grain Millers Inc. If you can't find it
at your homebrew shop or on the
Web, the DeWolf-Cosyns aromatic

would work, too. I’s from the same
SJamily of malts; both are very light-
ly toasted. Have fun brewing your
India Pale Ale!” R
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Spider Beer

A hard-learned lesson on how not to impress your son

b il

TI

S g

. : : i
IE MAD SCIENTIST at work: Logan ha

d a hard time luring his wife (the

photographer) down into the brew dungeon, where “the incident” occurred.

happened. We don't talk about it

much, but when we do, we just
refer to it as “the incident.”

One day, just a [ew years before
the Gulf War and a few months
before Super Bowl Sunday, | decided
to brew a beer that was light in
color, just in case guests dropped in.
You know the story: company comes
over and you bring out your prized
homebrews — stouts, porters, all
the weird Belgian stulf and a line

I T'S BEEN YEARS SINCE IT

Corps at the time, stationed at Camp
Lejeune in North Carolina. When he
and a buddy were up on a visit (they
call it a "swoop”), they went looking
for some of Dad’s homebrew. They
found the honey lager. At this point,
it had been in the cellar a few
months and had mellowed out a bit.
After a bottle or two they started
to like it so 1 told them to take it
back with them, which they did.
They called up a week later and
asked me to brew them some more,

He thought I was the world’s greatest brewer: I really let him down.

ESB — and they ask il you have any
normal beers. So that day, 1 brewed
a simple honey lager. It came out
bitter, bitter, bitter.

I ferment my beers down in a
tiny cellar where I also store my
bottles, and that cellar is shared
with spiders, earwigs and an occa-
sional mouse. 1 use ale yeast in
summer and lager yeast during the
winter and sometimes | will use a
combination of the two.

My oldest son was in the Marine

I kept brewing new batches and
sending them south and they kept
drinking it. They named it “Jar
Head Ale” and they thought I was
the greatest brewer in the world. 1
really let them down (sob).

Like | said, T store my bottles in
the cellar. When I obtain botiles, |
always clean them, rinse them and
put aluminum foil over the tops to
keep them clean and keep the wee
beasties out. On the day I'm going to
bottle, I remove the foil, rinse the

hottles and run them through the
hot ¢ycle of the dishwasher; then |
put the bottles back down in the
cellar. | always know which bottles
to use: They're the ones without the
aluminum foil on top.

With so many bottles going
south I was starting to run low on
my stash. | was getting back into the
stufl that hadn’t seen the light of
day in years. Well, I guess one of the
cases had slipped my attention and
didn’t get the foil treatment. The
bottles had been acting as a home
for wayward spiders and, you
guessed it — bodda bing, bodda
boom — Spider Ale was born.

Fortunately. disaster was nar-
rowly averted by an alert, young
Marine. She was moving some stuff
in the fridge when she noticed the
spiders. They had to buy store-
bought beer that day. My poor son
was so0 ashamed ol me.

My son kept one bottle on a
shelf, with the cap bulging and a
light behind it to show the world
what a horrible father | really am.
The rest were disposed of secretly.
I'm not really sure how they got rid
of the stull, but we did win the Gulf
War awfully quickly. Could Spider
Ale have been the real secret
weapon of the war? g
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ReadEr Tip

Roberta Powers
Wallingford, CT

had a problem: My glass
I carboys wouldn't [it

under my faucets, either
in the tub or the sink. This
made it hard to clean and
sanitize them. Then | came
up with a handy solution. 1
simply attach my jet-spray
bottle washer to the sink
faucet. Then I attach vinyl
tubing to the washer. When |
push the tubing onto the bot-
tle washer, it keeps it in the
open position so the water
continues to flow. 1 put the
other end of the tube into the
carboy. This eliminates the
tedious task of pouring water
into the carboy through a
funnel. I can fill my carboy in
five minutes or less.

I also use this method to

avoid lifting the huge bucket
I sanitize bottles in. The
device also works well when
vou're cleaning oul tubing, if
vou use the “blow off™ system
and the tube gets clogged.
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Bottle Fed

A particularly bad batch and a beer-swilling pig

Bill Neilson » Sonora, California
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Swill fit for a swine: A Future Farmer of America recycles a nasty batch of

homebrew. The weight-gain tonic turned a puny piglet into a prize porker.

last year that tasted so bad, my

wife wouldn’t even use it for
cooking. It not only had the “Band-
Aid” taste, but il tasted as if the
antiseptic used on the Band-Aid was
thrown in as well. I took the batch
to our brew club meeting to get an
opinion on what, other than air-
borne yeast, could have caused this.
One gentleman took a sip and pro-
ceeded to throw it, cup and all, into
the trash. Later on, I offered a sam-
ple of my good stuff to a fellow
member who commented on how
good it was, though not quite good
enough to wash the taste of the bad
stuff out of his mouth. As fate would
have it, I had brewed a double
batch of this “wonder brew.”

I BREWED A BATCH OF BEER

There is an upside to this sad
tale. The double batch was put to
very good use. Our home is a beau-
tifully landscaped oasis where we
grow vegetables, flowers and hops.
We have a few animal pens on our
property to house our pet goats and
a few chickens. [ allowed a young
lady from the Future Farmers of
America to use our old pen Lo raise

a pig for the county fair. The kid’s
imagination really ran wild when
she named it: The pig's name was
“Pig.” Anyway, this young lady’s
advisor — she refers to him as the
“Ag Dude” — told her that the pig
was way behind schedule as far as
his weight was concerned. He
suggested that she feed him some
outdated yogurt and some beer to
fatten him up.

Guess what? She fed the pig
four bottles of my bad beer every
single day and he didn’t seem to
mind a bit. By the time Pig got to
the judging arena, he weighed in at
a respectable 198 pounds. He not
only came up to weight, but also
brought in $3.75 per pound on the
hoof at the Mother Lode Fair live-
stock auction.

We also used this picture (above)
as part of our Parrott’s Ferry
Homebrew Club exhibit. We offered
prizes for the best caption for the
photo of the young lady serving beer
to the pig. We don’t know for sure,
but this might have contributed to
our winning first prize and $200 for
the exhibit. se—



Finally you can brew your own
Belgian beer... thanks to
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Cut Grass, Burnt Mash

A homebrewing husband proves he’s not a multi-tasker

Gregg Ferlin » New Lenox, Illinois ONCE BREWED A WEIZEN that
tasted like an ashiray. My wife
had just pointed out that men

can’t handle more than one domes-

tic task at a time, the way a mom

with kids always does. So M.

Hotshot thought he would boil a

decoction while cutting the grass.
Once the front lawn was done, |

came in to transler the decoction to
the main mash. As soon as | walked
in the door, I noticed an acrid smell.

My worst fears were confirmed —

burnt wheat mash. In a panic, I

dumped the decoction into the main

Gregg and Colleen Ferlin enjoy a mash and continued with the brew.

homebrew between domestic chores. The rest of the brew session

went okay. It didn’t taste or smell
too bad and I thought I might have
a contender for “smoked Bavarian
wheat.” No such luck. The finished
product was awful. I told a friend of
mine that I was going to dump it.

He said throwing it out would be
sacrilege and offered to take it. |
filled a two-liter jug for him, which
he drank, but he never asked for
the rest. He had to brush his teeth
several times a day for a few days
to get the taste out of his mouth.

When all was said and done, |
had my wife convinced — men actu-
ally can’t do more than one thing at
a time. And I just proved it! i

search brewsource
go

65+ grains
30+ hops
40+ yeast
40+ kits
sugars, spices, elc.

from brew pots

to fermenters
featuring PolarWare
Listermann and more

our homebrew source
ingredients . equipment  dispensing  be

N T

Visit www.BrewSource.com
to see the difference.

¢ Great Prices

¢ Easy To Find What You Want

® |nformation And Pictures Of All Products
¢ Easy To Order On-Line

taps to caps
GIVE YOUR HOMEBREW A LABEL TO BE PROUD OF. ;a"r::: :SUBTOJ'S. Or Tradmonal Phone/Fax
Your own. ~Now Featuring Wyeast As Low As $3.55/Pack -
You've spent months crafting the perfect brew, now give it the perfect label. You
$tait by clicosing:a siyle, shape; and colos i tafo imported glassware Call Or Write For A Catalog
<t. carefully shaping, sizing. a acing the let
abel looks custom designed. . because it is Whet ;. sou need six or six hund pub towels Phone: 1A888'404'BREWI:2?39)
m them online at & surprisingly affordable pn yard 9135535 Fa-x: 1'888‘678‘BREW{2?39}
| etc, v .
- - YOUR BEST DESERVES THE BEST. WWW.myownlabels.com 5040 Martin DflVE, East Petersburg. PA 17520
CIRCLE 18 ON READER SERVICE CARD : CIRCLE 11 ON READER SERVICE CARD

n September 2000 Brew Yous OwN



Harvesting Yeast

TipS il P roS

Scoop it out, toss it in, make better beer

HE PROS DO IT all the
I time. But most home-
brewers don't realize
that harvesting and repitching
yeast is an easy and cost-
effective way to brew beer.

If you’ve ever had trouble
with low pitch rates or “lag
times” between pitching and
the start of fermentation, your
beer definitely will benefit from
repitching. With a hearty batch
of harvested yeast, you can get
a vigorous fermentation start-
ed within a few hours. This
minimizes the risk of contami-
nation. And, in many cases,
beer made with harvested

[ |

Taubman says: “Try to get the middle
yeast, since this is the healthiest stuff.”

Brewer: Aaron Taubman is a
brewer at the Millstream
Brewing Company in Amana,
lowa. He earned a biochemistry
degree from the University of
lowa and took the seven-week
microbrewers’ prep course at
the Siebel Institute. Taubman
worked for Isadore Street
Brewing in Wisconsin before
joining Millstream.

yeast is better than beer made
with first-generation yeast.

So, how do you do it? To
answer that question, we
called three commercial brew-
ers from around the country
and asked them to divulge
their foolproof methods.

Here are a few general
guidelines. For a five-gallon
batch of brew, one cup of har-
vested yeast is plenty. Ideally,
you should try to get the
middle layer, because that’s
the best stuff. For the average
homebrewer, re-pitched yeast
can safely be used for four or
Jive successive batches.

epitching is the best way to
ensure that you get a nice,
aggressive [ermentation. The

quantity of yeast is essential, as is
the quality of that yeast.

As a homebrewer, I always
thought it would be neat to get an
inverted carboy so I could harvest
by drawing off the yeast. Here at
Millstream, we have flat-bottom fer-
menters so we can't draw out the
yeast. We put on clean suits, a mask
and a hair net, then we reach into
the vessel with utensils and scoop
the yeast out.We use plastic utensils
that have been acid-washed and are
used exclusively for collecting yeast.

Plastic bucket fermenters are
the easiest way for the homebrewer
to collect yeast. All you have to do is
reach in, scoop out and store the
yeast in a sanitized container. Try
to get the middle yeast, since this is
the healthiest stuff. The very bot-
tom is just dead yeast and trub. In
the middle, you'll find yeast with a

by Thomas J. Miller

Refrigerated yeast can last
about a week or two, but for
sanitation reasons, it's better
to pitch it within the first few
days of harvesting. As always,
good sanitation is key. The
yeast should feel smooth —
like putty in your hands — but
never gritty or chunky.

The technique is easy: You
can pitch your harvested yeast
directly into the fermenter or
use it to make a starter. As
long as the yeast strain is
appropriate to the beer style,
repitching can help you
become a better brewer. Now
a few words from the pros.

yellow, puity-like consistency. This
is what you want. Il it’s too dark.,
you should dump it, since the yeast
has probably gone bad.

Another key is never to harvest
from a high-gravity beer and
repitch it in a light beer. For exam-
ple, don’t use yeast [rom a stout to
pitch a German lager. This will
almost certainly change the color of
the beer and
probably the
favor. The
best thing is to
consider high-
gravity brews
(like stouts or
barleywine) as
dead-ends for
your yeast.
The same is
true for bitter beers. Don't pitch
yeast from an IPA into a lager. Yeast
tends to hold the bitter characteris-
tics of a bitter brew. If you reuse it,
the bitterness will carry over.

Brew Your Ows - September 2000 n
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Hartmann says: “Always be on the
lookout for contamination.”

Brewer: Dave “Buzz” Hartmann
has been a brewer at the Empire
Brewing Company in Buffalo,
New York since 1994. He's a
graduate of the U.C. Davis
Master Brewer’s Program. He
has also worked at Long Trail
Brewing (Bridgewater, Vermont)
and Sudwerk Privatbrauerei
Hiibsch (Davis, California).

¢ keep the yeast in the

fermenter until we're

ready to use it, and this
works fine because we have a cool-
ing system around the fermenter
cones. When we harvest the yeast,
we go by the weight of the yeast
rather than volume in determining
how much we draw off. In the past
we have done cell counts, but for
consistency and ecase, weighing it
works fine.

All we do is draw off the middle
veast into stainless steel buckets
and weigh it. Generally, we do this
one hour before repitching the yeast
to the next batch. We keep a very
close eye on the quality of our yeast
and re-culture fresh yeast every 10
to 15 batches.

It's important to collect the mid-
dle yeast. We blow off the first 10 to
15 pounds of yeast before harvest-
ing anything for repitching. Of
course, there’s no way to really

know the quality of the yeast that
you are getting. Unless you are a
major brewery like Anheuser Busch
or Sierra Nevada, you just have to
eyeball it.

If yeast ferments in a previous
batch, it should be okay in the next
batch of beer. Healthy veast is pret-
ty resilient; it does a good job of
putting bacteria into submission.
But still, you should always be on
the lookout for contamination.

Homebrewers should do some
planning if they're going to harvest
yeasl. They should pick a good
strain and then brew successive
batches that will work well with it,
For example, you could brew an
IPA, a bitter, an ESB and a stout,
Make a starter batch by pitching it
into a quart jar filled with two cups
of wort; make the wort from dried
malt extract. When the first batch is
done, harvest a quart jar of yeast
for batch two, and so on!

Licht says: "First, rack the beer off
the settled yeast and trub.”

Brewer: Peter Licht is the owner
and head brewer at the Coast
Range Brewing Company in
Gilroy, California. He is also a
graduate of the Master Brewer's
Program at the University of
California at Davis.

¢ harvest our yeast five

days or more after pitch-

ing it, when fermentation
is complete. We're always careful to
draw off the trub and spent yeast
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that has already settled in the cone
of our fermenters. We do this by
opening the valve at the bottom of
the tank and blowing off the first
bunch of sediment.

Collecting the middle layer is
easy for commercial breweries with
cone-bottom fermenters. We're
working with lots of yeast, so the
middle layer is abundant. It's obvi-
ously more difficult for homebrew-
ers, who usually are working with a
flat-bottom fermenter. The yeast has
settled at the bottom of the bucket
or carboy, and the yeast pile is only
a quart or two.

My suggestion is to first rack the
heer off the settled yeast and trub.
Do this at the end of fermentation.
Have a small vessel ready for the
yeast, like a pitcher or a small glass
jug. Make sure this container is san-
tized and that you have something
to cover it with to keep bacteria
from sneaking in.

As you rack the beer over to

another container, try to stop when
there is about one inch or less of
beer still above the yeast and trub.
Now, swirl the container gently to
loosen everything up and pour it
into your smaller yeast container.

Let this sit for a day, until the
layers settle. Again, make sure it is
covered. It's a good idea to store il
in a cool area or refrigerator.

Once it has settled, pour off the
top of the yeast pile, collect the mid-
dle of the yeast and store it in a
sealed jug. Do not use the bottom
layer. Your goal is get as much of
the middle layer as possible, since it
is the healthiest. The bottom line is:
Homebrewers should just do their
best to harvest the healthiest yeast.
It'll help them make better beer. W

Tom Miller is an avid homebrewer
who previously worked as a
professional brewer in Jackson
Hole, Wyoming. He now lives near
Buffalo. New York.




I have a keg of wheat beer that |
overcarbonated. When | decant a
glass, | get 99 percent foam. | think |
know what | did wrong to produce
this, but is there anything | can do to
salvage this batch?

David Wilhelms
Aberdeen, Washington

| prefer to package beer in kegs
for several reasons. Besides being
convenient, perhaps the best thing

“Help /|[e, Mr. Wjzard”
Mlitting for High Yields

Overcarbonation, weak yields and the question of caramel malts

about a keg is that it's very easy to
change the carbonation level in a
beer. In your case, you either added
too much priming sugar or went
overboard with your carbon dioxide
pressure during the carbonation
step. Whatever the reason, the
problem can be solved simply by
releasing the top pressure on the
keg. This method works to drop the
carbonation level, but unfortunately,
it's not a real sexy technique.

If you drop the head pressure in
the keg, it will slowly return as the
carbon dioxide in the beer re-equili-
brates with the headspace in the
keg. If you have a Cornelius keg,
make sure the lid re-seals properly,
or vou could lose a lot more carbon
dioxide than planned.

After a few hours, you can hook
your gas supply back up to the keg
at your normal dispense pressure
and check the level of carbonation.
You may need to repeat this method
a time or two, depending on how
badly you over-carbonated your
wheat beer! Although this is a nui-
sance, it is definitely a solvable
problem. That’s the beauty of
kegged beer. If the beer were bot-
tled instead of kegged, then you
would be out of luck.

_ Hr.'wwd

Help! My last two batches of all-
grain beer turned out to be non-alco-
holic ... obviously, by mistake! | used a
step-infusion method as usual, boiled
for an hour and had the prettiest col-
ors, but my specific gravities are less
than 1.020. Needless to say, there isn't
any sugar for the yeast to feed on. |
can't figure it out.

The only difference is that | am
cracking the grains a little larger
instead of grinding them into smaller

pieces. Could this be the problem? Are
the moons out of phase? Do | have to
make a deal with the devil? Grains
aren't that expensive, but it’s frustrat-
ing enough that I’'m considering a
return to extract brewing.
Terry “Tidge” Stewart
Highlands Ranch, Colorado

Before you head to a psychic to
have your charts done or make any
deals vou might later regret, here
are a few things you should consid-
er. Low yields can be tracked to
three general areas: milling, mash-
ing technique and wort separation
method. Typically, decoction mash-
ing gives the highest yield, followed
by temperature profile and infusion
mashing methods. The difference in
yield among these mashing styles
may be about five percent — really
not a huge difference. Wort separa-
tion method is also an important
consideration, but this is mainly a
commercial brewery issue because
homebrewers don’t have too many
options with respect to lauter tun
design. This leaves milling.

There is no doubt in my mind
that your problem is a direct result
of coarse grist. In order for malt
starch to be converted to sugar by
amylase enzymes, it [irst needs to
dissolve. Generally, most malts have
a laboratory extract yield of about
80 percent. This means that, under
laboratory conditions, 80 percent of
the weight of the malt will end up in
the wort as extract. Laboratory
conditions are quite different from
brewery conditions because wort
clarity and ease of wort recovery
are not important — the laboratory
yield is simply the maximum yield
possible. Most systems can easily
yield about 90 percent of the labo-
ratory number. This number is most
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commonly referred to among brew-
ers as the

Using a more finely milled grist
can increase brewhouse vield. 1 like
to use the finest grist possible with-

“brewhouse yield.”

out creating cloudy wort or slowing
wort collection. This is simply a
matter of gradually reducing the
gap on your mill until you get to the
point where the grist is too fine and
then backing up a step. This is

where your problem could get a bit
more complicated.

You may have found that the
only way to produce clear, easy-
flowing wort is by using a very

coarse grist. If this is the case, vour

mill may be chewing up the malt
husk or the design of vour false
bottom may be inadequate.
Experiment by milling samples
while using different mill gaps and

Join Now and
Get Your First
12 Beers Free’

k
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visually examining the grist, Ideally,
you should see chunks of white
endosperm (malt starch) and nice,
big, NMuffy pieces of husk. If you
don’t see nice pieces of husk you
may have an inadequate mill. 1f
that’s the case, 1 suggest finding a
homebrew supply store that has a
good mill and buying milled malt or,
if you like milling your own grain,
then you should buy a different mill.

Your mill, however, may not be
the problem. If you have a false
bottom with large holes or slits, you
will be forced to use a very coarse
grist to produce a clear wort.
Changing your false bottom will
address this problem. I have always
liked the copper manifold wort col-
lection device that can be assem-
bled in the bottom of a cooler. The
width of a hacksaw blade produces
a narrow gap that works well with
relatively fine grist. This system
produces very bright wort, gives a
good [low rate and has an excellent
brewhouse yield.

I don’t think your problem has
any supernatural cause and am
confident that you will be able to
get your yields back on track after
making these adjustments.

f . Wizal

Could you please explain Carapils
to me? What does this brand-name
malt do in a mash, and how does it
work? One of my homebrewing pals
and | had a recent disagreement about
this. He seems to believe Carapils
works by leaving behind unconverted
starches that the yeast cannot fer-
ment, leading to greater body, mouth-
feel and foam stability. | remember
reading from various sources that
starches are bad in beer, because
yeast can't eat them but bacteria can,
and so this leads to infections. |
believe there should be no starches in
finished beer and that starch is not
what contributes to improved body,
mouthfeel and foam.

Carapils is also called “dextrin
mait.” | know there are also other
“cara” malts, such as cara-Munich,
cara-Vienne and carastan. Can you



sort out this whole cara-issue? Thanks
for your sagely advice, Sir Wizard. It is
always much appreciated.
Bill Wible
Philadelphia, Pennsylvania

Caramel, cara or crystal malts
are synonymous terms describing a
large family of malts that are made
by changing the Kilning process. All
malts are kiln-dried to arrest germi-
nation. To make caramel malts, the
maltster adds a key step, known as
“stewing” or saccharification, belore
drying. The “stewing” step heats
moist, unkilned malt (or re-hydrated
kilned malt) to about 158° F. The
malt is held at this temperature for
1 to 2 hours with minimal ventila-
tion to minimize drying.

Most caramel malts are made in
roasting drums where ventilation
and temperature are easily con-
trolled. Stewing allows the starch
inside of the malt kernel to convert
to sugar, just like mashing. After
the stewing step. the malt is then
dried and roasted at various tem-
peratures and times.

Caramel malts contain high con-
centrations of Maillard reaction
products (“MRPs”). The Maillard
reaction is a complex series of
chemical reactions initiated when
“reducing sugars” react with [ree
amino nitrogen. This oceurs in hot,
moist environments. Reducing sug-
ars include sugars like glucose and
maltose that are formed when
starch is broken down by amylase
enzymes. The stewing step drasti-
cally increases the concentration of
reducing sugars inside of the malt
kernel. Free amino nitrogen refers
to the nitrogen end of a protein or
polypeptide not chemically tied up in
a peptide bond (the bond between
two amino acids in a protein or
polypeptide chain).

The concentration of free amino
nitrogen increases when barley is
converted to malt, Well-modified

malts have a higher concentration of

free amino nitrogen (frequently
called FAN) than poorly modified
malts. When sugars participate in
the Maillard reaction they become

Premiwe Food & Beverage Ingredients

Make a Date with a Great Beer!

Yours of course, You know that the best beers are the ones you make yourself,
You spend a lot of time perfecting a recipe. and nothing can help you make
consistently better beer than fresh ingredients. That all starts with the malt
Northwestern is the only company to stand behind our freshness claims by
stamping the production date on the bottom of each package of our malt extract.
When you use Northwestern malts you ean be sure you're welting the reshest
possible ingredients for the best possible heer.

Visit vour local retailer to find out how Northwestern malts help set you
up on a date with a great beer, yours, Call us at 1-800-466-3034 to find the
Northwestern malt retailer nearest you.

NORTHWESTERN...
we improve your }rmdm‘f mix.™
3590 N. 126th Strect, Brookfield, WI 53005
I62-T81-6670 © BON-466-3034  Fax 262-7T81-0660
www. nwextract.com * Email: flavors@nwextract.com
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Customers in 66 countries and 50 states.

America’s
Largest
Homebrew

St.Patrick’s of Texas Sup ply

free catalog

800-448-4224

512-989-9727

www.stpats.com

with on-line ordering

Budweiser Budvar Undermodified Malt

Only Undermodified Malt available to small brewers in at least the past 10
years. It is the only malt that requires a multiple temperature mash. Made
from Moravian barley, regarded as the world's finest, this malt is used to
produce the "original Budweiser” in Czech Rep. We genuinely feel this is the
most important new product for homebrewers and micros in the past decade.
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unfermentable; that's why using a
high proportion of erystal malt
increases the final gravity of beer.

The Maillard reaction is respon-
sible for the formation of a wide
array of aromas including toffee,
caramel, toasty, nutty, raisin-like
and sherry. The reaction is also
responsible for an increase in color,

Toasted bread is a classic exam-
ple of the Maillard reaction and

can be used to illustrate how the
reaction can progress from subtle to
very pronounced colors and favors.
Some crystal malts are very light in
color and flavor and are made using
kilning regimens (alter stewing)
similar to pale malts. Darker crystal
malts are kilned at higher tempera-
tures for longer periods of time
after stewing. Maillard reaction
products are also widely believed to

NG NEXTTIME Q1%
SHE ASKS YOU TO
BREW SOMETHING FOR HER . . .

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH AWHITE ZINFANDEL . . .
OR A CABERNET . ..
OR A CHARDONNAY . ..

EXCEPTIONAL
WINE KITS!

WWW.MAKEWINENOW.COM
OR [WHOLESALE ONLY]
STEINBART WHOLESALE 503-281-3941

(o
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improve mouthleel as well as beer
foam stability.

All the malts you name in vour
questions are different types of
crystal malt. Carapils is produced
by Briess in Chilton, Wisconsin and
is a very pale crystal malt. Other
maltsters make similar products
and sometimes use names like
dextrin, dextrin or cara-pils to
describe their products.

A dextrin is an unfermentable
carbohydrate chain that is not large
enough to be considered starch
because it does not turn iodine
black in the iodine reaction. This
can be confusing because dextrins
don’t have much to do with why
these malts react the way they do!
Cara-Vienne and Cara-Munich are
darker in color than these lightly
colored caramel malts.

As lar as your friendly debale is
concerned, you and your pal are
both correct! You are correct in say-
ing that starch is unwanted in beer
and that caramel malts do not leave
starch in the [inished beer. And
your friend is correct when he says
that caramel malts do improve
mouthfeel, body and foam stability!
I hope this settles your homebrew-
ing disagreement.

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

DO YOU HAVE
A QUESTION FOR

Write to him at

Brew Your Own,
. 9053 Main Street,
'~ Suite A,
Manchester
Center, VT 05255.
Or send your
question via
e-mail to
wiz@hyo.com.




The Replicator

Recipe

Alaskan Amber from the Alaskan Brewing Company

by Scott R. Russell

Dear Replicator:
I recently returned [rom a
ten-day fishing trip to the Kenai

Peninsula of Alaska. We caught a lot

of king salmon and halibut and
toasted our success with cold bottles
of Alaskan Amber, brewed by the
Alaskan Brewing Company in
Juneau. That is one [ine beer. Now
that I'm home, I'd like to brew a
batch. Can you get the recipe?

Phil James
Fort Collins, Colorado

ou're not the only guy who
i loves Geoff Larson's excel- -
s\
lent Alaskan Amber. We rl

receive lots of requests for
commercial clone recipes —
that’s why we launched the (
column, in fact — and the

greal amber from Alaska always
tops the wish list.

Alaskan Amber is the brewery’s
flagship beer. It's based on an his-
toric recipe; the original version
dates to the Gold Rush days of the
1880s, when a thirsty immigrant
supposedly fermented his beer in
the mine tunnels. The beer was

first brewed com-
mercially by
Douglas City

It was resur-
T . rected
1-"‘-.

b,
o Mt e

Alaskan Amber
(5 gallons, extract with grainsg)

the late 1800s.

e

Vi~ A SarD Then e-mail your recipe request

xchange

almost a century later by Geolf
Larson, who in 1986 founded his
Alaskan Brewing Company in the
coastal town of Juneau. His amber
has won a slew of awards since
then, including several Great
American Beer Festival medals and
a [irst-place finish at the 1996
World Beer Championships.

Alaskan Amber is an altbier,
more in the Miinster tradition than
the Diisseldorfer (in other words,
it's sweeter, richer, less bitter and
less dry). An easy-drinking “session’
beer with lots of malt character, it
has just enough German hop profile
to keep the maltiness from getting
oul of hand. It’s a nice beer and
easy Lo approximate, il vou use the
right ingredients and yeast.

Need the Replicator’s help?

Lo edit@byo.com.

06 = 1.054 FG = 1.015 Bitterness = 20 IBUs

Ingredients

1 1b. two-row pale malt

1/2 1b. medium crystal malt

1/2 1b. light crystal malt

5 1bs. Munton’s unhopped light
dried malt extract (DME)

4 AAU Cascade hops
(1 oz. of 4% alpha acid)

4 AAU Saaz hops
(1 0z. of 4% alpha acid)
1 tsp. Irish moss
(last 15 minutes of the boil)
German ale yeast slurry
(Wyeast 1007, White Labs
WLP-029 or equivalent)
7/8 cups light DME for priming

Step by Step

Crush pale and crystal malts.
Steep in 2.5 gallons water at
150° F for 45 minutes. Remove
grains, add DME and stir well.
Bring 1o a boil, add Cascade
hops. Boil 45 minutes, add Saaz
hops, boil additional 15 minutes.

Remove from heat, cool. Add
to fermenter along with enough

chilled, pre-hoiled water to make
up 5.25 gallons,

When cooled to 68° F or so,
aerate well and pitch yeast.
Ferment at 68° F for ten days.
Rack to secondary, condition cold
(40° F) for fifteen days. Prime
with DME. Bottle and condition
at a cool cellar temperature (50°
F) for two weeks. Serve at 50° F
in a straight-sided altbhier glass.

All-grain option: Omit the
dried malt extract and mash 8
Ibs. pale malt plus the erystals
(as above) in 12 quarts water at
152° K. Sparge with 15 quarts at
168° I Proceed as above from
boiling and reduce wort volume
to 5.25 gallons.
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Smoked Harvest Apple Ale
(5 allons, extract with grains)
0G=1.070 FG=1.016 IBU =30
I live on the Upper Peninsula of
Michigan. Winters can get long and
bitter up here. A strong ale on a
cold day is a lovely thing.
Michael Healey
Chassell, Michigan

Ingredients
8 lbs. Alexander’s pale malt extract
0.5 Ib. Gambrinus Honey malt
0.5 Ib. German rauchmalt
8 AAU Magnum hops
(1 oz. at 8% alpha acid)
4 AAU Saaz hops
(1 oz at 4% alpha acid)
Two 12-0z. cans frozen apple juice
concentrate (all natural)
1 pt. starter of American Ale yeast
1.25 cups unhopped light DME

Step by Step
Steep honey malt and rauchmalt
in 3 gallons water at 150° F for 45

minutes. Add malt extract and bring
to a boil. Add Magnum hops and
boil 55 minutes. Add Saaz hops and
apple juice, boil 5 minutes. Remove
from heat, top up to 5.25 gallons in
fermenter, cool to 68° F and pitch
veast (Wyeast 1272). After 2 weeks
at 65° I, rack to secondary and con-
tinue four more weeks. Prime with
DML, add 0.5 pounds lactose and
bottle. Condition several months at
cool temperatures.

Pit Bull IPA
(5 pallons, all grain)
0G =1.085 FG=1.023 IBU=89
This wonderfully bitter IPA is
every bit as tenacious as its name.
James Ingle and Don Jenkins
Lyman, South Carolina

Ingredients

13.5 Ibs. Engish pale malt

0.5 Ibs. caramel malt (20° Lovibond)
0.5 Ibs. carapils malt

0.5 Ibs. toasted pale malt

(10 minutes at 350° F)

20 AAU Northern Brewer hops
(2.5 oz. at 8% alpha acid)

1.9 AAU Fuggles hops
(0.5 oz. at 3.8% alpha acid)

1.95 AAU East Kent Goldings hops
(0.5 oz. at 3.9% alpha acid)

1/2 tsp. Irish moss

1 pt. starter of Wyeast 1318

Step by Step

Mash gr.tin‘; at 153° F for 65
minutes in 5 gallons of water.
Sparge with 4 gallons water (treat-
ed with 1 tsp. gypsum) at 175° F.

Bring to a boil, add Northern
Brewer for 60 minutes, Fuggles for
last 15 minutes, Goldings for last 3
minutes. Add Irish moss with
Fuggles. Boil to 5.25 gallons, chill
and pitch yeast. Ferment at 68° F
for 10 days, rack to secondary for 5
days, add 1/2 tsp. Polyclar for last 2
days. Prime with 3/4 cup corn
sugar, bottle and condition at 45° F
for two weeks. W

batch.

Carboy Sz_Rackin_g
Cane Not Included

.

Iy Fermentap Valve Kit T

Turn Your 5 or 6 Gallon Carboy
Into A Conical Fermenter

S8 No More Siphoning! Siphonless

PR transfer to bottling bucket or keg.

» No Secondary Fermenter Needed!
Dump trub out the bottom drain
valve eliminating the need for

a secondary fermenter.

» Harvest Yeast! Save money by
collecting yeast from the bottom
drain valve for use in your next

« All The Benefits Of Glass!
Good visibility and easy sanitation.
» Affordable! With a low suggested
retail price of $24.95, the
Fermentap is very affordable.

For the shop nearest you call

800-942-2750

See all of our innovative products and a list of
Fermentap retailers online at

fermentap.com

Fermentap
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R

baderbrewing.com

For Quality Home Beer
and Wine making supplies

muhrewiny.cmw

e
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Bader Beer & Wine Supply
711 Grand Blvd. Yancouver, Wa 98661
1-800-596-3610
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The Fall Classics

Sty[£ (alengar

A refreshing Dort and an English oatmeal stout

by Mikoli Weaver

he air is cool, the leaves are

changing and it’s time to get

ready for winter. For most
people, this means stocking up on
firewood and food. For us, it means
laying in a solid supply of home-
brew. This month, we’ll brew a clas-
sic oatmeal stout and a refreshing
Dortmunder, a light but strong
German pale lager. And after a long
summer of lagering, our Oktoberfest
will be ready on the 16th.

Dort: The German Export
Dortmunder, sometimes called
Dort but more often known as
“export,” is a golden German lager.
Export originated in Dortmund, an
industrial city in the north of
Germany. In medieval times, this
local style was exported widely
throughout the Westphalia region
and across the border in the
Netherlands, which is how it got the
“export” nickname. Despite the
implication, this style is not widely
known or promoted. Once consid-

JANUARY:

BarIe}-‘wine & Ruggelll‘nit'r'
FEBRUARY:

Cream Ale & Dublin Stout
MARCH:

Belgian Dubbel & Pilsner
APRIL:

Maibock & Scotch Ale
MAY:

IPA & Mild Ale

ered to be a blue-collar beer, its
image has sulfered in recent years.
These days, it simply [ills a niche —
like schwarzbier, rauchbier and
dunkel, styles all overshadowed by
the nation's popular pilsner,
Oktoberfest and wheat beers.

Export is heavier-bodied than a
pilsner, with less hops, more alcohol
and higher original and final gravi-
ties. It has a rich malt aroma, a
firm malty body with a bitiersweet
finish, and a late burst of hops. The
guidelines for Dort are as follows:
The original gravity ranges from
1.048 to 1.056; the alcohol by vol-
ume is between 5 and 6 percent;
the bitterness is at 29 1BUs; and the
color is 3 to 5 SRM.

The best-known examples come
from Dortmunder Actien Brauerei
(DAB) and Dortmunder Union, both
in Dortmund. Each of these beers is
clean and flavorful. The alcohol is
evident, more so than in a pilsner,
but they finish smooth and malty.

Several American breweries

THE YEAR IN BEER

JUNE:

Golden Ale & Okroberfest
SEPTEMBER:

Dort & Oatmeal Stout
OCTOBER:

ESB & Weizenbock
NOVEMBER:

Dunkel & Belgian Tripel
DECEMBER:

Christmas Ale & Spiced Ale

produce the style as well, but two
great beers always come to mind:
Great Lakes Dortmund Gold (made
by Great Lakes Brewing Company in
Cleveland, Ohio) and Stoudt’s Gold
(by Stoudt Brewing Company in
Allentown, Pennsylvania). The Great
Lakes Gold has won multiple
medals, including a gold from the
GABF and four “world champion”
titles from the World Beer
Championships. It's grainy and dry
with an aroma of newly mown hay.
The alcohol by volume is 5.8 per-
cent and the bitterness is 30 IBUs.
If you're brewing your Dort with
extract, try to [ind a pilsner malt
extract or something with a pilsner
and light Munich combination, like
Bierkeller Light. Why? Because we
are essenfially brewing a strong pil-
sner. We'll add some light caramel
malt in a grain bag [or more color
and flavor, but the base needs to
remain fairly light; remember, the
color is only 3 to 5 SRM. Aside from
that, yvou want the distinctive malt

: : 17
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flavor that comes from good
German extracts.

For mashing, we'll stick with
our standard single-infusion tech-
nique, although decoction mashing
may appeal to purists. Remember:
Decoction mashing will yield more
color and make your beer darker.

Typical hops for the Dortmund
export style are Hallertau, Saaz,
Tettnang or various combinations of
them. Great Lakes Brewing uses a
rather unique combination of
Cascade and Hallertau. Other
German hops like Spalt, Brewer’s
Gold or Hallertau Hersbruck will
probably work, as well.

Since this is a lager, normal pro-
cedure should be followed. Use
either the simplified lager schedule
listed in this recipe (and often
employed in this column) or the
longer lagering schedule from the
Oktoberfest we brewed in June (see
Brew Your Own, Summer 2000).

SeptEnbeRr 20()0

The yeast can vary a bit, but
some of the best strains (o use
for this style are German and
Munich lager yeast. Kolsch yeast
can even be used to produce a good
Dortmunder. | have used the Wyeast
2565 in my homebrew recipe with
great results, although some people
might find it a little dry for their
taste. White Labs also sells a kolsch
yeast (WLP-029), but I haven't had
a chance to try it.

The grain bill is composed of
American two-row, with carapils for
body and Belgian cara-Vienne (40°
Lovibond). The hops are Tettnang
for bittering and Hallertau to finish.

One note of interest: If you'd like
to see what Dort looks like under a
microscope, go to http/micro.
magnet.fsu.eduw/beershots/beers/
dortmunder.html. The “Beer Shots™
site, sponsored by Florida State
University, offers microscopic views
of beers from around the world,

from Budweiser to Tsing Tao.

Dortmunder (German Export)
(5 gallons, extract with grain)
0G =1.052 FG=1.012 IBU=25

Ingredients

6 |b. Bierkeller pale malt
extract syrup

1 1b. carapils or dextrin malt

0.5 Ib. erystal malt (20° Lovibond)

5.6 AAU Tettnang hops
(1.25 oz. at 4.5% alpha-acid)

1.75 AAU Hallertau hops
(0.5 oz. at 3.5% alpha-acid)

2 pt. starter of Munich or German
lager yeast (Wyeast 2308, White
Labs WLP-830 or equivalent)

3/4 cup corn sugar for priming

Step by Step

Steep crushed grain in 5 gallons
of 150° F water for 30 minutes.
Sparge grains with enough 168° F
walter to make 5.5 gallons. Heat to

* Soak equipment in sanitizer
* Start yeast culture for brewing on Saturday

7

S M i1 W THURSDAY F SATURDAY
I o
PREP DAY BREW DAY
« Assemble all ingredients for Dort * Brew Dot

« Primary fermentation starts at 50° F
* Record original gravity
* Rack and bottle Okioberfest

To M 1213

PREP DAY

= Assemble all ingredients for stout

* Sanitize equipment

* Start yeast cullure for brewing on Saturday

14

IS

BREW AND TRANSFER DAY

* Brew oatmeal sfout

* Record original gravity, begin primary

* Rack Dort o secondary :

* Continue fermenting 7 more days at 45 F
 Oktoberfest is ready today! I 6
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TRANSFER AND CRASH DAY

* Rack stout to secondary, record gravity

= Continue fermenting seven more days

« Cool Dort to 40’ until Tuesday the 26"
then bottle and age for 7 days 23
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29

BOTTLE

« Sanitize bottles and bottling vessel
* Record final gravity

* Rack, prime and botle stout

¢ Age 7 more days

30
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