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Editor’s \oTp

The Annual Extract Issue

nless you're extremely ambi-
l I tious, your first batch of

homebrew probably came
from a can — a can of malt extract,
that is. For the vast majority of
homebrewers, extracts offer an easy
and convenient introduction to the
hobby. Like Brad and I did, many
homebrewers soon add specialty
grains to their extract-based brew,
then experiment with partial mash
and all-grain techniques. Others
stick with extract, period, or return
to it whenever they're in the mood
for a quick and easy afternoon
brewing session.

“There are millions of home-
brewers in the world,” writes
author Mark Henry in his excellent
essay on extracts that begins on
page 28. “Almost all of them are
interested in making good beer. But
plenty of them are not interested in
spending six hours in the kitchen
with three pots, a flamethrower of a
burner and $600 worth of stainless
steel.” Our own annual reader
surveys prove Henry right: Fifty-
eight percent of our readers brew
only with extract, while another 30
percent split their time between
extract and all-grain sessions. The
remaining twelve percent stick sole-
ly to all-grain brewing.

We kept those statistics in mind
while planning this issue, our annu-
al tribute to malt extract. The
centerpiece is a ten-page package
by Dawnell Smith, a former profes-
sional brewer at three Alaskan
micros: Sleeping Lady, Midnight Sun
and the Skagway Brewing Company.
Smith, who lives in Anchorage and
now makes a living as a freelance
writer, contacted homebrew shop
owners from around North America
to compile 20 excellent extract-
based recipes for the autumn sea-
son. Besides raiding their recipe
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files, she also asked these experts
for tips on personalizing and
improving extract beers. Her story
starts on page 32 and includes great
recipes for a wide variety of hearty
fall styles, from Oktoberfests to win-
ter warmers, porters and old ales.
We also asked Mark Henry to
write an essay that might surprise
you. An award-winning homebrew-
er, Henry is now a partner in
Cascadia Importers, the North
American importer for Coopers beer
kits. As Henry points out, here in
the United States, conventional wis-
dom holds that you should always
boil prehopped malt-extract beer
kits. But does that help or hurt your
beer? Henry offers some revolution-
ary advice: Follow the instructions
in the kit! The article also includes a
recipe and step-by-step instructions
for replicating Henry's “Very Good
Cream Ale,” which won high scores
at a regional contest held in Seattle.
Don’t get me wrong: | think all-
grain brewing is terrific. And in
each issue of Brew Your Own —
including this one — we offer plenty
of techniques, information and
recipes that help all-grain brewers
make better beer, But I think
extract brewing is great, too. Just
the other day, Brad and I got the
urge to brew and whipped up an
extract-based batch of red ale in
about an hour. It's in the fermenter
and promises to be quite tasty. Fine
homemade beer in less than 90
minutes. This has a certain appeal.
Have fun following our twenty
excellent extract recipes! i
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Health-Food Homebrew

I just read about other-
than-barley brewing in
“Not Just for Breakfast”
(“Recipe Exchange,”
Summer 2000). Living in
Hollywood, California, I
have access to four or five
homebrew shops, but
they're at least 15 miles
away! In LA, that's a long drive.

Instead, I went to a nearby
health food store desperately
searching for fermentables and
hops. Lo and behold, 1 found brown
rice syrup, malt powder and syrup,
different kinds of cane and beet sug-
ars, dextrose (corn sugar), honey,
agave extract and fresh Cascade and
Centennial hops.

Using a Sierra Nevada yeast cul-
ture, a few 12-ounce containers of
brown rice syrup (pure maltose),
some malt powder (maybe 10 to 15
percent), honey (10 percent), a
touch of molasses, fresh hops (one
ounce per gallon) and home-roasted
huskless barley, I have brewed some
wonderful beers. No one knows I
use anything but barley.

I've found that avoiding oily or
protein-rich grains is key when
brewing non-malt beers (but I love
oats — I've used them in many
beers to add a creamy chewiness). 1
also use a good protein rest when
mashing (122° F). I thought you
might like two cents’ worth of com-
ments from a humble homebrewer.

Tom Healy
Hollywood, California

Category Quandary

I just brewed the tasty
Roggenbier recipe from January’s
“Style of the Month.” My problem is
that there’s no official competition
class that covers this great beer. |
have been brewing for a number of
years and for the last two years
have been submitting my better con-
coctions to various competitions. My
own brewclub, “Brewnosers” out of

Mat

Halifax, Nova Scotia, is
hosting the 2000 “All
About Ales
Homebrew
Competition” this
December. I fol-
lowed the recipe to
the letter with the
exception of using the
American Wheat Yeast, yet
after scanning the class
guidelines still do not know
what class of ale fits. I have
considered either the English
Pale Ale or perhaps the North
American Pale Ale. Can you direct
me to the correct category?
Greig M. McKellar
Halifax, Nova Scotia

According to BYO contributing
writer and experienced beer judge
Scott Russell, most homebrew com-
petitions should include an “other”
category. Since roggenbier is a cate-
gory unto itself, “other” is really the
only category that applies! Good
luck with the annual Brewnoser
competition.

Double Duty
My brew partner and I graduat-
ed to all-grain brewing about a year
ago. We have had excellent results;
however, we have brewed only five-
gallon batches. Considering the time
spent mashing and sparging, we
have discussed doing 10-gallon
batches and eventually moving up to
kegging. All of the recipes that |
have found are for 5 gallons. Is
there a formula to convert these to
10 gallons? Do we double every-
thing, including the hops?
Joe Campbell
Lincoln, Rhode Island

It wouldn’t work out exactly that
way if you were going from 5 to 10
barrels, but for 5 to 10 gallons, dou-
bling the recipe should be effective.
One thing to remember about your
old recipes on your new system:
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They will probably turn out differ-
ent. The same recipe brewed on two
different systems usually produces
a different beer. You will need to
tweak the recipes a little, but that is
no reason not to proceed. You're
correct, it really isn’t any more
work, especially if you are going to
keg. Congrats! You have just worked
out a solution to one of the more
SJrustrating aspects of homebrewing

. running out of your favorite
batch of homebrew!

Sterilization Issues

I am 64 years old and have been
making homebrew since | was
about 15 years old, when an older
friend gave me a six-gallon crock
and a capper and told me how to
make beer with Pabst Blue Ribbon
cooking malt. My reason for writing

Q!
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faction guaranteed,
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¢ No initiation fee! No obligation!
Cancel anytime by just calling us before
the end of the month to avoid the next
month'’s shipment.
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CHARTER MEMBERS will
also receive a FREE copy of
The World Beer Sampler, a
pocket book by Michael
Jackson, published exclusively
for members. This book will be included
with a monthly selection within 90 days of
beginning your membership. There is no
other way to obtain the informative hook!
THIS IS A LIMITED TIME OFFER.
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is on the subject of sterilization that
seems to be so important in every-
body’s beer literature. This may
come as a surprise, but I have never
sterilized anything! Not bottles, not
the vat, not anything. | have never
used bleach or any other agent of
any sort. | once mentioned this to a
storekeeper (who was trying to sell
me equipment), and he said I was
just plain lueky I hadn’t poisoned
myself yet. Have | been just plain
“lucky” all these years? Did old-time
brewers (hundreds of years ago)
sterilize their equipment?

Frank Moss

via e-mail

You are indeed a lucky brewer.
The idea of sterilizing brewing
equipment is fairly recent, but old-
time brewers had all sorts of prob-
lems with microbiological contami-
nation and had myriad names to
describe the various defects. Many
people think Louis Pasteur studied
milk, but it was problems in the
beer and wine industries that led
him to the idea of destroying
spoilage organisms with heat.
Today this process bears his name
(pasteurization) and stands as a
reminder that food products pre-
pared in the cleanest environments
are still subject to spoilage.
Whatever you're doing to beat the
odds, keep it up!

Found it on the Web

I just logged onto your Web site
(www.bvo.com) for the first time,
and it helped me [ind an article that
I was looking for from several years
ago (specifically “Recipe
Calculation”™ from October 1995). 1
have all of the old issues, starting
with the Vol. 1, No. 1 premiere
issue. Usually when I want to refer
to an old article it is a chore to try
to find information from several
years back. The index listed on your
web site was a real help (especially
since my memory about the article
was flaulty). | just wanted to thank
you for the very helpful index!

Glenn Focht
via e-mail



ESY OF BIG D LAGER Py

John demonstrates the one-handed

Vlunich Meets Long Island

Lederhosen, party cams and twelve cases of homebrew

John DiGiorgio ® Hicksville, New York

lift at his annual Oktoberfest.
HE ONLY THING I LOVE
more than the first taste of a

I new batch of homebrew is

the opportunity to share it with all
ol my friends. One day, five years
ago, it dawned on me ... an
Oktoberfest! What a greal way to
bring together all of my friends and

I WEAR LEDERHOSEN AND
THE BUSHIEST FAKE SIDEBURNS
THAT MONEY CAN BUY.

family to celebrate our friendship
and — my second love — beer.

The party has come a long way
in five years and now draws over
100 people. My guests are always
welcome to bring along whoever
they think might enjoy the experi-
ence. We brew five or six different
styles of beer each year and serve
lots of German food. Occasionally, |
subject the guests Lo a raucous
verse or two of “Ein Prosit.”

The party has gotten so huge

that I no longer can brew enough
beer — if I want to keep my day job.
The homebrew goes fast. | brew
twelve cases for my party and
they're gone as fast as my [riends
can pop the tops. The guests always
make it a point to try each style. A
tear comes to my eye when I see a
friend who has swilled nothing but
Coors Light since the day he was
legal, throw caution to the wind and
take a hearty swig of a blueberry
porter. I love seeing all those people
carrying around bottles with my
funniest labels on them, like the one
with me dressed as a woman,
though my mother might not appre-
ciate that one.

It's all about presentation. My
beautiful wife Porzia dresses as a
barmaid and I greet guests wearing
German lederhosen, made by her
Italian mother, and the bushiest
fake sideburns that money can buy!
We put up a tent in the backyard
that's large enough to support the
ever-increasing number of guests
and turn on the “Big D Lager Party
Cam.” My guests love this. They
ham it up all night for the camera.
Thousands of pictures are snapped
automatically throughout the
evening to capture all the festivities
(and a few surprises) and I post the
pictures on the Big D Lager Website
the next day. Feel free to log on to
my site, www.BIGDLAGER.com.

We put a lot of time and money
into the party each year, but it’s well
worth it because it helps us to keep
in touch with our [riends and gives
us an excuse to get together for a
great time. We may not get to see
some people the entire year, but
there is always Oktoberfest! —s-

Pot (hoTs
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David and Julie happily stir it up
together in preparation for their
upcoming nuptials.

David Hahklotubbe
Walnut Creek, California

MY FIANCEE AND I RECENTLY
brewed our wedding mead together.
She’s not really a beer fan but liked
the idea of brewing a traditional
Celtic wedding mead.

Our wedding will be held in
October on Native American land in
Oklahoma and will be a traditional
Choctaw ceremony. Our reception
will be in California, where we live.

In addition to the mead, we will
be serving over 60 gallons of home-
brew including a strawberry blond
(for obvious reasons). All of this will
be served on tap via my “kegerator.”

We brewed our mead last spring
with the intent of aging it for more
than a year. The last gravity record-
ing was 0,998! This mead is smooth,
colorful and makes you feel good all
over. Just like our relationship.

COURTESY OF POLAR WARE

PHDT(; COURTESY OF DAVID HAHKLOTUBBE
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Pot ShOTs

Brewing alfresco from dawn to dusk

The Bay Area Mashers pause to
admire their outdoor brewery.

for fall. The sun struggled to

rise above the horizon as the
mashers infiltrated the camp. In
single file, the transports filled with
kettles, propane, malted grains,
yeast cultures and aromatic hops
entered the eucalyptus grove. The
forest became eerily quiet. A raven’s
caw announced the dawn and the

I T WAS UNSEASONABLY HOT

The authors of CLONEBREWS have done it again!

fifth annual “JamBEERee” of the
Bay Area Mashers commenced,

The tools were unloaded, the
kettles filled with water and the
roar of 50,000-BTU burners echoed
throughout the forest. Only the
brewers held the secrets of the mis-
sion and only the brewers knew the
magic of the wort.

Each fall, the Bay Area Mashers
assemble at a local campground for
a full day of brewing beer, drinking
homebrews and telling lies around
the campfire, Last year’s event was
the fifth annual “JamBEERee.” Each
year we have a goal — to brew 100
gallons of beer. And each year we
have proudly succeeded.

Brewing in the wilderness is
easy as long as you have adequate
amounts of clean water. The only
problem is when all of the first

batches are ready at the same time.
This is where we get creative.,

We always bring seven water
hoses with us. As each kettle gets
ready for the chill, a hose is
attached to the output end of a chill
coil already in use, then connected
to the next coil,

By 5 pm, close to 100 gallons
are in carboys and supplied with
yeast. We don't stop until we reach
the magic number. By dusk all 100
gallons must be in carboys with the
airlock firmly attached.

Then we sit in front of the
campfire and drink from the kegs of
our previous batches. Sometime
after midnight, the last keg gurgles,
the last glass is drained and we
crawl into our tents for the night, M

Dwight Frye
El Cerrito, California

Hoblby Beverage Eguipment

BEER CAPTURED

Tess and Mark Szamatulski have combed the globe
for 150 World Class Beers and captured them for the
homebrewer in their new book, BEER CAPTURED.

® Extract,
mini-mash
and all grain
recipes

* Homebrew
kitchen tested

* Many award
winning recipes
(in both books)

* Historical
backgrounds

* Food serving
suggestions

» Cooking with
beer and...

..much more!

Homehrew Recipes for 150 World Class Beers

Tess and Mark own Connecticut's largest homebrew store,
Maltose Express, online at www.maltose.com or call 1-8oo MALTOSE.
Capture BEER CAPTURED at your local homebrew store or call
MALTOSE PRESS (toll free) 1-877-827-5815 to order an autographed copy.

MINIBREW DESIGNED FOR THE SMALL BATCH BREWER

pH Meter or 10% Discount

Mash
Lauter Tun Fermenter
23" x 17.5" 5 sizes

‘Free Hanna pH meter ($33.60 value) first 25 orders or
10% discount off purchase price on products listed above
Thermometer extra - good through 11/15/00

909-676-2337 - jthomas@minibrew.com - free catalog
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Why Dry?

TipS il P roS

Three views on how and why to dry-hop your beer

by Thomas J. Miller

re you a hophead? Then you
A should try dry-hopping. It'’s

a great way to boost the fla-
vor and aroma of hops in your beer
without adding bitterness.

There are several simple
methods. You can simply toss whole
or pellet hops into the fermenter, or
you can use a hop bag.

A hop bag is usually made of
mesh with a drawstring. Before
racking your beer to a secondary
container, put a half to one ounce of
whole leaf hops in a bag, then
secure it in the secondary container
to keep it submerged. Now rack the
beer on top of the hops and allow it
to condition for ten days. Then rack
again and let it seltle for another
week before bottling.

For more tips and technigues,
we turned to a few professionals.

Brewer: Chris Frashier has
been head brewer at
Ca&)itol City in Washington
D.C. for the past three
years. He started out in
college, making homebrew
with a friend.

hen we dry-hop, we usu-
ally have one goal in
mind: to add the flavor

Brewer: John Tully is a
brewer at Lakefront
Brewery in Milwaukee,
Wisconsin. He started
brewing in 1995 and
completed the Siebel
Institute “Professional
Brewers Course” in 1996.
D to any beer. Since you lose a
lot of the aroma and flavor

characteristics of hops during the
boil, if you want some hoppiness in
your brew, dry-hopping is an excel-
lent way to get it.

When we dry-hop, we use 3
ounces per 31 gallons (which trans-
lates into about 1/2 ounce for 5 gal-

lons). We use pellets and just dump
them into the empty secondary fer-

ry hops are a nice addition

and aroma of hops to our beer with-
out extracting the bitterness.

There are several styles at our
brewery that call for dry hopping.
We dry-hop our pilsner by adding
Saaz hops. We also do it in our IPA,
usually adding East Kent Goldings,
and our American pale ale gets
Cascade hops. The best thing to do
is get large hop sacks, which are
made of thinly woven material, like
cheesecloth, then weigh out your
hops. stick them in the sack and
secure them in the fermenter. We
tie our hop bag to the temperature
gauge near the bottom of the fer-
menter. This keeps it from floating
to the top during conditioning. If we
didn’t secure the sack during dry
hopping, some of the hops would
stay dry and this would prevent us
from getting the full benefit of all
the hops. Tying them down in the
fermenter is a good way to make
sure all the hops get saturated.

menter. Then we open up the lines
and let the beer pour into the sec-
ondary. When they get wet, the pel-
lets dissipate and spread throughout
the beer. Usually they settle faster
than the yeast, so when we draw
the beer away for filtration, most of
the hops are trapped beneath a
layer of yeast.

Since we filter our beer, this
method works well for us. Whole
hops might be a better choice for
homebrewers because pellets can
remain in solution and find their
way into your final brew.

My biggest advice for home-
brewers is always to be sanitary.
Soak your empty hop bag in a
cleaning and disinfecting solution
before placing the hops in it and
racking your beer over to it. [ have
never heard of an instance where
beer was contaminated by dry hop-
ping, but it pays to be cautious,

We let the beer condition with
the hops for 10 to 14 days. We have
found that racking off the hops ear-
lier than 10 days prevents us from
getting the kind of enhanced flavor
that we want in our beers. Going
longer than two weeks seems to
have the opposite effect. The hops
can overpower the brew and it
starts to taste kind of like a hop tea.
So it's important that you stick to an
exactl schedule,

Speaking of hop tea, that over-
whelming flavor is one excellent
reason to use whole leaf hops
instead of hop pellets. Brewers will
always argue endlessly over this,
but I have found that when you do a
comparative taste test, pellets
always lose to whole leaf hops.
Pellets have an “in-your-face” kind
of character. Whole leaf hops, by
comparison, produce a very well-
rounded taste and really add a
pleasant flavor to beer.
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Tipst Pros

Brewer: Elis Owens is a
brewer at Flying Dog
Brewery in Denver,
Colorado. He holds a
bachelor’s degree and a
Ph.D. in microbiology, with
a diploma in Brewing
Science and Engineering
from the American
Brewers Guild.

vor and aroma. Hops create a

I like beer to have a nice hop fla-
smoother taste and a floral-type

Mavor or spiciness in the final brew.
Dry hopping gets hop aroma and
flavor into the beer without impart-
ing any extra bitterness.

There are all kinds of beer that
are perfect for dry-hopping.
Homebrewers should experiment.
Some of the classic styles are [PA,
ESB and ordinary English bitter. A
different beer to try is a German
Kilsch. Kilsch tends to be mild and
can benefit from the extra taste that
dry hopping gives. If you like
“Winter Warmer” beers, dry hop-
ping can add a spicy flavor that
complements the other ingredients.

For English beers, you can
recreate the style if you use classic
English hops for dry-hopping. East
Kent Goldings and Fuggles both
have an earthy flavor that deepens
the complexity of the brew. A lesser-
known hop is English Northdown.
It's similar to the other two, but a
really nice alternative.

If you decide to dry-hop your
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Kilsch, go with a standard German
noble hop, like Hallertau. You want
the hops to be subtle.

There is no scientific method to
how much hops to add. With new
recipes, we experiment with differ-
ent amounts. For homebrewers I'd
suggest starting with 1 to 2 ounces
in five gallons. Then adjust future
batches depending on your taste.

I recommend throwing the pel-
lets or whole hops right in your
beer at the end ol fermentation.
Don’t bicker over pellets or whole
hops, either. They both work great!
Toss the hops in when fermentation
is done; don't even rack first. Let
the beer sit for six days and then
rack off. Make sure you get six
days. That's when most of the hop
effect will occur. B

Tom Miller is an avid homebrewer
who has worked as a professional
brewer in Jackson Hole, Wyoming.
He lives near Buffalo, New York.
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brewed on a Saturday. It was a
I perfect brew day and everything
was going great! Or so | thought.
Three hours later it occurred to me
that | didn't add the hops to the wort. |
rushed to my fermenter and threw in
one ounce of Cascade. Was this all
right or is my perfect brew a wash? It
was a Sam Adams duplicate.
Dan Belmore
Via e-mail

There is not much great news to
report on this unfortunate over-
sight. Hops need to be boiled to con-
vert the insoluble alpha-acids into
the soluble iso-alpha-acids. Unless
the alpha-acids are “isomerized”
during boiling, they will not impart
bitterness to beer. Now, if you had
added the first hop addition and
later forgot to add the aroma hops,
then dry hopping in the fermenter
would certainly be a viable back-up
plan. But unfortunately you forgot
the hops entirely.

The hop addition is the most
anxiously awaited part of the brew
day because of the wonderful aroma
that gently wafts from the kettle. |
think one of the reasons so many
homebrewers and microbrewers
make really hoppy beers is so they
can intensify the smell of the herb
during boiling. So explain again:
How the heck could you forget to
add the hops? I'm pretty forgiving
when it comes to mistakes, but you
really opened yourself up to some
friendly ribbing with this question!

If you have the appropriate sup-
plies and tools you can correct your
mistake after fermentation by
adding a pre-isomerized hop extract

“Help e, Mr.Wjzard”
Oops, Forgot the Hops

Isomerized hop extracts, oven mashing and clear beer

to your beer, Some large brewers
use pre-isomerized hop extracts for
bittering and add them either to the
kettle or to the beer after fermenta-
tion. Most add them after fermenta-
tion to minimize losses. Hop losses
occur during fermentation when the
bittering compounds
stick to yeast cell

walls and get lost

when the sediment
falls to the bottom.
Some homebrew supply
stores sell these com-
pounds, but use them
carefully because they are
usually very con-
centrated and
it’'s easy to add
too much, which
can give you “bitter

beer face” in a matter
of seconds! If you find a
pre-isomerized extract
that is very concentrated
you can dilute it with a
neutral grain spirit like
vodka to make it easier
to measure out.

By the way, the next time
you brew your Sam Adams
Boston Lager recipe, try dry
hopping with Hallertau
Mittelfriih. That's the variety
Boston Beer uses to get that
intense, hoppy nose.

PN Wizar

| have been brewing for about
seven years. | started with kits, which
gave me the confidence to move on to
the all-grain brewing process. So far,
all of my batches have been drinkable
with no major mishaps.

Here's something | have been pon-
dering: Would it be possible to mix

N

2

your grains with cold water, then put
them in the oven at 150 degrees and
leave it overnight? A friend of mine did
this and it didn’t convert. Do you have
an idea why not? Also, is it possible to
get too much tannin out of the husk
with this method? If it goes from 100
degrees to 150 degrees in a period of
say, eight hours, wouldn't all the tem-
perature breaks be covered, to make a
complete mash?

Tom Geib
Cambridge, Ohio

The oven-mash
method can be effective.
A very slow increase

from 100° to 150° F will
give all mash enzymes
an opportunity to con-
vert the starches in
malted barley into fer-
mentable sugars. But the
problem with such a
long, slow temperature
increase is that the wort
may turn out to be too
fermentable and will
result in a very dry
beer. This is how some
commercial brewers pro-
duce light and dry beers.
For example, Anheuser-
Busch uses a very long
rest (about 3 hours) at
around 140° F to make
Bud Light. This is the
optimal temperature for
beta-amylase activity. Extending this
rest, coupled with a slow increase
to 150° to 158° F for conversion,
resulis in a highly fermentable wort.
I would set my oven at about
162° F to get a slightly higher con-
version temperature of about 156°
to 158° E. Setting the temperature a
bit higher than your target will

Brew Your Owx  October 2000 n
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assure the mash makes it up to tem-
perature. Since the rate of tempera-
ture change decreases as the air
temperature and mash temperature
get closer, it could take a long time
to hit your target temperature.
Remember that thermometers and
thermostats require calibration. My
guess is that your friend’s oven is
out of calibration. This is a common
problem with household ovens. If
you want to give the oven-mash
method a try, you should begin by
calibrating your oven with a cali-
brated thermometer.

The easiest way to calibrate a
bi-metallic thermometer (the most
common type of household food
thermometer) is to make an ice
bath. The temperature of an equili-
brated mixture of ice and water
resulting from the ice melting is 32°
E. If the thermometer does not read
32° F, you can calibrate by using its
calibration screw or turning the
dial. After checking it on the low
end. boil some water and check the
boiling point. The boiling point of
waler should be around 212° E If
it's not exactly 212° F, don’t worry
because boiling point is affected by
altitude and atmospheric pressure.
Once you know your thermometer is
accurate, check the oven dial ther-
mometer against it.

I have never gotten around to
trying this method mysell. However,
I have used a variation on the
theme. When I first started home-
brewing, 1 used to mash in a big
kitchen pot and would stick the pot
in a pre-heated oven to prevent the
grains from cooling off during the
mash.Your method would be handy
if you were staying up late on
Friday tasting some good brews.
You could mix up your mash, toss it
in the oven and get up the next day
and finish brewing by noon.

| have been “full mash” brewing
for several years now. A friend and |
planted some English hops. They are
thriving and will soon be ready for har-
vest. Can | use fresh hops or do | have
to dry them out first? If | can use



fresh hops, what are the proportions |
should use (for one pound of dried
hops, how many pounds of fresh hops
should | substitute?)
Eric Greenwood
Via e-mail

Fresh, unkilned hops can cer-
tainly be used in beer and there is
no right or wrong way to use them.
I think fresh or “green” hops are
best for late-hopping because of the
great aroma they impart. They also
contain a lot of moisture (about 80
percent) and you would have to use
a huge amount for bittering.

The first green-hop beer | ever
tasted was a beer brewed by Sierra
Nevada called Harvest Ale. It had
an intoxicating hop aroma that
smelled completely different from a
hoppy brew made using kilned
hops. The beer itsell was pretty
intoxicating, too. Its original gravity
was around 1.068 but it was so
smooth and tasty | thought it was a

normal-gravity beer. Oh well!

The key to using fresh hops is to
use them immediately alter harvest-
ing. Sierra’s Harvest Ale was
brewed by coordinating the ship-
ment of hops from the hop field
directly to the brewery using an
overnight express [reight service.
Grant’s in Yakima also makes a
beer with fresh hops. Their hop
delivery is easy to coordinate since
Yakima is in the heart of
Washington hop territory.

I have brewed a [resh hop ale

for the last two years. The [irst year,

I added about one pound of fresh
hops per barrel of wort (31 gallons)
right at the end of the boil and got a
nice, fresh, hop character. The
aroma has a pungent grassy note,
kind of like fresh-cut hay. The sec-
ond year the hop yield was not so
great, so | decided to dry hop with
the green hops. This time | added
two pounds ol green hops Lo one
barrel of pale ale. It went from fair-

ly hoppy in the nose to super hoppy!
I drank a bottle just the other day;
the nose was still intense and the
[lavor was delicious.

Don't substitute fresh hops for
kilned hops in a recipe. | would use
the [resh hops for aroma at a fairly
heavy-handed rate, keeping in mind
that they have a lot of extra weight
because they are moist. | have used
3 ounces per 5 gallons with nice
results. If your hops are good quali-
ty and are used when fresh, you
won't be disappointed!

I've been trying to brew a batch of
“clear beer” by using very blond malt
and a rice extract. So far the results
are not as promising as | would like.
I'm looking for any suggestions you
might have on how to get as little
color as possible.

Robert Gill
Via e-mail
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Clear beers are one of the great
products made possible by advances
in brewing science and technology.
And you're on the right track if you
brew a high-adjunct wort using rice
syrup. After all, the quintessential
clear beer is sake, which is made
solely with rice. Sake brewers can
use rice alone because the fungus
Aspergillus oryzae converts the
starch in the rice into fermentable
sugars. The resulting mixture of
Aspergillus oryzae and rice starch is
called koji. Yeast is then used to fer-
ment the koji into sake.

If you want to make a clear beer
using malt as one of your ingredi-
ents you must remove the color,
since even the palest malts con-
tribute some color to wort. After the
beer has been filtered with a con-
ventional [ilter to remove yeast, the
standard practice is to remove color
using carbon filtration. Carbon fil-
tration is a very effective method
used to remove all sorts ol organic
compounds from compressed gas
and water. It also is good at remov-
ing color from beer — along with
flavor. Remember Jack Daniel's
whiskey is charcoal filtered prior to
aging (whiskey is colorless before
going into barrels) and this charcoal
filtration is purported to make JD a
very smooth whiskey.

[ have never personally used
charcoal filtration to remove beer
color but I understand that it's rela-
tively simple. You can buy charcoal
filter elements at stores that sell
home water purification equipment.
These devices will filter out the wide
variety of organic compounds that
give color to your beer,

Clear malts are usually
unhopped beverages and are used
as the base for a wide range of tra-
ditional tipples, like malt-based
coolers, hard lemonades, orange-
ades, berry-ades, hard iced teas
and, my personal favorite, Zima. All
of these beverages are taxed just
like beer, which is in the lowest tax
bracket of any alcoholic beverage
produced in the United States. Your
project sounds fun. Let us know how
things turn out!



I am a new homebrewer and have
been having trouble finding informa-
tion on mash water temperature.

Most recipes state something like
this: Heat the mash water to 170° F
and add the grains to the mash water.
The water should settle at 155° F. This
should work if | use the same amounts
of grain and water that the recipe
states. | prefer to use a thinner mash
than most recipes call for. Simple ther-
modynamics indicate that if | change
either the amount of water or grains,
the initial water temperature should
change in order to achieve the same
mash temperature.

| have not been able to find a for-
mula to calculate the appropriate ini-
tial water temperature required.
Shouldn’t it take into account the
weight of the grain and water, as well
as the temperature of the grain (room
temperature) and the final mash tem-
perature required? | hope that you can
clarify this for me.

Curtis Jensen
Via e-mail

This is a good question with an
elusive answer. The formula I use to
solve this problem is based on a
straightforward energy balance.
The formula reads: (MCp_t)water =
(MCp_tjmalt, where: M is mass
(kilograms), Cp is specific heat (kilo
Joules/kilogram*Kelvin) and _t is
change in temperature (Kelvin),

Kelvin equals ° Celsius + 273 so
_t is the same number whether tem-
perature is expressed in Celsius or
Kelvin; in other words, simply use
Celsius. Specific heat is calculated
by the the amount of energy
required to change the temperature
of a kilogram of something 1 degree
Kelvin (or Celsius). The specific heat
of water is 4.2. The specific heat of
malt is around 1.8.

A nice brewer’s number is the
liquor-to-grist ratio or L:G. The 1:G
relates the mass of water in a mash
to the mass of malt. For example, a
mash with 10 kilograms of malt and
a L:G of 3 contains 30 kilograms of

mash water. Since this formula is
metric you must use kilograms,
which is convenient since 1 kilo-
gram of water is the same as 1 liter.
L:G makes a convenientl substitution
in the formula and the result looks
like the following:

(L:G)Cp_twater = (Cp_t)malt.

Now it's time for for an exam-
ple. Suppose you are brewing a

LT Te}
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Mr. Wjzard

ol malt). The second answer
requires measuring the malt tem-
perature. If the malt has been
stored in the house, it's pretty safe
to assume it's at room temperature;
I'll assume room temperature is 22°
C or 71.6° F. The conversion [rom
°*BFto°Cis: °F=("C*95)+32. So
now for the calculation:

(L:G)Cp_t)water = (Cp_t)malt

(3.25)(4.2)(x-67) = (1.8)(67-22)

The (x-67) is used to express the
temperature change in water as it
starts at some temperature “x” and
drops to the mash temperature of

*Cor 152° F.

x = {(1.8)(45) = (3.25)(4.2)) + 67

X = (81 = 13.65} + 67
X =5.93 + 67
Xx=7293°Cor 163.27° F.
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This formula works very well
and is easy to use once you give it
some practice. It's important to rec-
ognize that the formula assumes no
energy loss to the environment; i.e.,
the mash tun. Calculating energy
loss to the system is difficult and
most brewers, especially brewers
using stainless or copper mash ves-
sels that can really cool off a mash,
Another
factor this formula does not account

pre-heat their mash vessel.

for is the “slaking heat”or the ener-
gy of hydration (wetting dry malt).
Slaking heat varies with moisture
content; most malts today have a
lairly consistent moisture content
and the slaking heat gets buried
into the specific heat number. This
works fine if you use malts with
about the same moisture content.

Once you get comfortable using
this formula you may feel like the
calculated temperature is a bit off.
The easiest way to “tweak” the for-
mula is to back-calculate the actual
specific heat of the malt. This num-
ber varies with moisture content
and the number 1.8 is not exact,
however it works for me.

An old rule of thumb says to add
12° F to your target mash tempera-
ture assuming vour L:G is 3 and
vour malt is at 68° F (20° C).
Rework the above example using a
L:G of 3 instead of 3.25 and see if
the rule of thumb and the energy
balance agree with one another. H

Mr. Wizard, BYO's resident expert,
is a leading authority in home-
brewing whose identity, like the
identity of all superheroes, must be
kept confidential.

Do you have a question for
the all-knowing Mr.

‘& Wizard? Write to him
at Brew Your Own,

# 5053 Main Street, Suite A,

Manchester Center, VT

f 05255, Or send an e-mail

P to wiz@byo.com. If you

submit your question by

| e-mail, please include your

| full name and hometown.




The Replicator

Recipe

Red Tail Ale from the Mendocino Brewery

by Scott R. Russell

Dear Replicator:

I've really enjoyed the beers
from the Mendocino Brewery in
Hopland, California. I like the art-
work on the labels and T love the
taste of the beer. Can you tell me
how to clone Red Tail Ale? I also
enjoy their Blue Heron Ale and Eye

of the Hawk. Thanks.
i Tail is a reliable American

Pale Ale from a well-respect-

ed and growing brewery. The

Mendocino Brewing Company

opened in 1983 in Hopland, A

California. As the name ¢

implies, Hopland was indeed /|

a hop-farming region from (

Wali Garner
Brookfield, Vermont

ou've hit on a classic. Red

Ingredients
1 Ib. caramel malt
(60° Lovibond)
0.5 Ib. toasted pale malt
(toast the malt on a cookie
sheet for 30 min. at 350° F)
3 Ibs. Briess unhopped amber
dried malt extract (DME)
2 Ibs. Briess unhopped light DME
4 AAU Cluster hop pellets
(1/2 oz. of 8% alpha acid)
4 AAU Cascade hop pellets
(1 oz. of 4% alpha acid)
1 0z. whole Cascade hops
American ale yeast
(Wyeast 1056 or White Labs
WLP-001)
1 cup Briess unhopped light
dried malt extract (DME)

the 1850s through the late 1940s.
Founded by two avid homebrewers,
Mendocine Brewery was one of the
first modern-day microbreweries to
open in the state of Calilornia.
Initially just a locally appreciat-
ed beer, Red Tail Ale has since won
numerous awards and honorable
mentions,
including a
first-place
finish at the
World Beer

s,
3

Red Tail Ale

(5 gallons, extract with specialty grain)

TN

A
|~ (e www.mendobrew.com,
744 Mrré;}n AShE

XChan(e

Championships in 1997. A few years
back, the MBC expanded to a sec-
ond location in Ukiah and just
recently bought the Ten Springs
Brewery in Saratoga Springs, New
York. They are now brewing and
supplying on both coasts. The com-
pany also makes one ol my very
favorite stouts, Blackhawk Stout.

Red Tail is billed as “a full-bod-
ied amber ale.” It boasts a big.
creamy, off-white head and a lot of
Cascade aroma. The [lavor is full
and balanced between the hops
(Cascade [or avor, Cluster for bit-
terness), with a big caramel and
toasty profile.

For more information on the
brewery and its beers, call (707)
744-1015 or go to its Website at

06 = 1.052 F6 = 1,016 IBUs = 28 to 30

Step by Step

Steep caramel and toasted
malts in 3 gallons water at 150° F
for 30 minutes. Remove grains,
add DME, bring to boil. Add
Cluster hops, boil 30 minutes. Add
Cascade pellets, boil 30 minutes.
Turn off heat, add whole Cascade
hops (in hop bag), steep 30 min-
utes and remove. Put wort into
your primary fermenter along with
enough chilled, pre-boiled water to
make 5.25 gallons. When cooled to
70° F, pitch yeast. Ferment warm
(68 to 70° F) for ten days, rack to
secondary and condition cooler
(64° F) for two weeks. Prime with
1 cup unhopped, light DME. Bottle
and age two 1o three weeks.

Partial mash option: Mash 3 Ibs.
pale malt, plus the caramel and
toasted malt as above, in 2 gallons
water at 152° F for 90 minutes.
Runoff and sparge with 2 gallons
at 170° F. Decrease the DME to 2
pounds amber and 1 pound light.
Proceed as above from boiling.
All-grain option: Mash 7.5 lbs. pale
malt, plus the caramel and toasted
malts as above, in 3 gallons water
at 152° F for 90 minutes. Runoff
and sparge with 4 gallons. Omit
DME (except for priming) and pro-
ceed as above, from boiling. You
should not need to top up the wort
in the fermenter, but time your
boil and hop additions to end up
with 5.25 gallons in the kettle.

Brew Younr Own October 2000
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Celebration Ale

(5 gallon, extract with grains)
0G=1.064 FG=1.014 IBU =50

I love Sierra Nevada Celebration
Ale. To perfect this homebrew ver-
sion, I exchanged e-mails with the
brewmaster at Sierra Nevada!

Daniel Gestwick
Williamsville, New York

Ingredients
6 Ibs.unhopped light Muntons DME
1 1b. carapils dextrin malt
(3° Lovibond)
1 1b. two-row pale malt
(4° Lovibond)
1 Ib. caramel malt (20° Lovibond)
10.5 AAU of Chinook hop pellets
(1 oz. at 10.5% alpha acid)
20 AAU of Cascade hop pellets
(5 oz. at 4% alpha acid)
15 AAU of Centennial hop pellets
(2 0z. at 7.5% alpha acid)
1 pt. starter of American Ale yeast
(Wyeast 1056)
1 tsp. Irish moss
3/4 cup corn sugar (for priming)
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Visit www.BrewSource.com
to see the difference.

Step by Step

Steep grain malts in 2.5 gallons
water at 150° F for 45 minutes.
Remove and add DME. Bring to boil.
Add Chinook and boil 40 minutes.
Add 1 oz. Cascade, boil 10 minutes.
Add 1 tsp. Irish moss. Add 1 oz.
Cascade and boil 5 minutes. Add 1
oz. Cascade, boil 5 minutes more
and turn off heat. Add 1 oz. Cascade
and 1 oz. Centennial while wort
cools (30 minutes). Transfer to fer-
menter, top up to 5.25 gallons, cool
to 68° F and pitch yeast. Ferment at
68° F for 5 to 7 days. Rack to sec-
ondary. Dry-hop with Cascade and
Centennial. Condition 2 weeks.
Prime with sugar and bottle. Age
two to three weeks.

Ten Pound Porter

(5 gallons, extract with grains)

0G =1.055 FG =1.017 IBU =55

This porter is smooth and dark with

a chocolate aroma and a big head.
David Redlich

Benton, Arkansas

Ingredients
10 Ibs. dark malt extract syrup
0.5 Ib. chocolate malt
5 AAU Cascade whole hops
(1.25 oz. of 4% alpha acid)
9 AAU Northern Brewer hop pellets
(1 oz. of 9% alpha acid)
2.5 AAU Tettnang whole hops
(0.5 o0z. of 5% alpha acid)
London Ale yeast (Wyeast 1318)

Step by Step

Steep grains in grain bag in 4
gal. of water for 20 min. Remove
when temperature reaches 170° F
and bring to a boil. Add extract and
return to boil. Add Cascade and
Northern Brewer hops, boil 60 min.
Add Tettnang hops and turn off
heat. Remove all hops after 5 min.
Cool and transfer. Add preboiled,
cooled water to bring up to 5 gal.
Pitch yeast and ferment for 1 week
at 60° F. Rack to secondary and fer-
ment for 3 weeks. Rack to soda keg
and carbonate with CO2. Ready to
drink when chilled. B
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Sty]e ralen(lar

ESB and Weizenbock

An old English standard and a complex German hybrid

by Tess and Mark Szamatulski

WEATER WEATHER IS HERE,

a premonition of the cold

months to come. To home-
brewers this means it’s time to brew
some bigger beers to keep us warm
until spring. This month, we’ll be
brewing an appealing, malty strong
bitter and a complex, powerful
weizenbock. Both of these styles are
ales, so you should be drinking
them before the snow falls.

ESB: An English Standard
Strong Bitter is the English term
for a warming, well-hopped ale, The
example we have chosen to brew is
a recipe from our new book, “Beer
Captured” (Maltose Press). It's mod-
eled after Young’s Special London
Ale from the Young and Company
Brewery in London, England. This
muscular brew has an off-white,
chunky head, with hints of light
amber and crystal malt to come.
The aroma is well-integrated, with
a malty nose and spicy English
hops. It has a malty palate, slightly

JANUARY:
Barleywine & Roggenbier
FEBRUARY:

Cream Ale & Dublin Stout
MARCH:

Belgian Dubbel & Pilsner
APRIL:

Maibock & Scorch Ale
MAY:

IPA & Mild Ale

sweet with a perfect blend of hops
and a complex finish that lingers.

ESB or Strong Bitter Pale Ale
falls within these official style guide-
lines: the original gravity is between
1.046 to 1.065; the final gravity
ranges from 1.011 to 1.020; bitter-
ness runs from 30 to 65 1BUs; and
the color is between 6 and 14 SRM.

One of the most famous exam-
ples of an English strong bitter is
Fullers ESB. In Lancaster, the
Mitchells brew an ESB that's a
northern version of Fullers. Some
others that aren’t as well known but
are worth trying are Bateman'’s
XXXB, Ushers 1824 Particular Ale,
Shepherd Neame Bishop’s Finger
and Royal Oak.

In some parts of England, an
ESB is titled Super Premium Bitter.
It's a broad field where hop aroma
can range from high to none and
diacetyl and carmel aroma [rom
moderate to none. There should be
moderate [ruitiness and the malt
aroma should be apparent. The

THE YEAR IN BEER

JUNE:
Golden Ale & Okroberfest
SEPTEMBER:

Dort & OQatmeal Stout
OCTOBER:

ESB & Weizenbock
NOVEMBER:

Dunkel & Belgian Tripel
DECEMBER:

Christmas Ale & Spi(‘cd Ale

color can range from copper to
dark-amber brown. The malt lavor
should be the most apparent aspect
of the palate. The bitterness range
can be from moderate to quite bit-
ter but it shouldn't overtake the
malt, There should be a slight
warming from alcohol, but it should
never be overpowering.

Classic English hops — Fuggles
and East Kent Goldings — are used
to balance the malt, with Goldings
often used for both aroma and fla-
vor. Some other popular hops for
this style are Target, Challenger and
AWhitbread Goldings. Crystal malt is
used for character and a rounded
sweetness with torrified wheat con-
tributing to the body and giving the
beer a rich creaminess. Torrilied
wheat is heated at high tempera-
tures, which cause it to expand and
makes it easier to mash.

When using Wyeast 1968
Special London yeast, it is impera-
tive to oxygenate the wort. This
veast in particular needs a high
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