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“l wouldn‘t have
believed that a kit beer
could be so good”

In Roy Bailey's local Good Beer
Guide Pub, the customers’
reaction was “uniformly

complimentary”
and “most of them
thought it was a full-
mash ale”

“I’'m really impressed!
This is better than
many pints I've had in
the pub”

BBL Ragio 4 food & dnnk programme
Uuly 2008

GRAIN MALTS =

LiQuUID MALTS »

Swntchmg to kltS gave
h1m time to enjoy a new

kmd of round.

This man loves brewing. But he also loves life.

Bored with spending most of his time at home laboring over a brew he decided it was time
to get out more. And now he can, thanks to Smugglers Special Premium Ale, Old
Conkerwood Black Ale and Midas Touch Golden Ale - the Premium Gold range of brewkits
from Muntons.

Because we use only the finest English 2-row barley and water, our kits give the
same result you get from full grain mashing - except, it comes in a can, is a whole
lot more convenient and frees up time to pursue life's other pleasures.

Since switching to kits our man has never looked back. Hes still brewing
great beer and enjoys sharing a round with friends. But his life has
changed for the better with Premium Gold.

IF you're a slave to full grain mashing, don't bet Switch to Muntons today.

Muntons

A WORLD OF DIFFERENCE

Ask for Muntons Premium Gold at your nearest brew store.
¥

SpraY DRIED MALTS * BreEw KiTs * PLAIN & HOPPED MALT EXTRACTS
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Editor’s NoTe

Adventures In Homebrew!

omebrewers tend to be an
H adventurous bunch, always

willing to try new ingredi-
ents, new recipes and new ways of
making beer. So in this issue we're
embarking on an armchair adven-
ture, traveling back in time and
across four continents to recreate
four age-old beers: chicha from
South America, sahti from Finland,
chang from the Himalayas and sewa
from east Africa.

It's a long, strange trip, for sure.

As authors Joe and Dennis Fisher
point out, “when setting out to brew
the world’s indigenous beers, you'll
soon find out that you have to leave
a lot of baggage at the brewhaus
door. So put down the B-Brite and
back away slowly; these beers are
different! Barley warmth, hop tang
and crysial clarity are less likely
than opacity, sourness and hints ol
strange grains like millet, sorghum
and spelt.”

Cont,ipufo's

Brothers, brewers, farmers, writers:
Joe (left) and Dennis Fisher in Maine.

he Fisher brothers, Joe and
I Dennis, are the ideal authors
for our cover story on indige-
nous beers. They own an organic
farm outside Bangor, Maine, so odd
ingredients like millet and jora don't
faze them a bit. They even grow
their own hops (they have cultivated
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By following the Fisher's step-
by-step recipes, you can recreate
beers that'll definitely open some
eyes at your next homebrew club
meeting. After all, when was the
last time you malted your own corn
“jora.” lautered through a screen of
juniper branches, made yeast cakes
out of slightly funky ginger root, or
fried up some little millet pancakes
to ferment with your crystal malis
and chopped dates?

Inspired by the article, the
entire Brew Your Own staff is con-
vening in my kitchen on Friday to
brew a batch of Scottish heather
ale, an interesting indigenous brew
that apparently dates back to 2000
BC. The Picts, cave-dwelling inhabi-
tants of Scotland in pre-Celtic times,
supposedly drank heather ale to
prepare for battle. Maybe it'll give
me enough courage to try some-

thing wild — like

brewing sewa!

three wild varieties that do well in
the harsh Maine climate) and barley
(so they can malt small, hand-craft-
ed batches of specialty grains).

The Fishers grew up in New
Hampshire and went to college in
the Northeasi: Dennis graduated
from Colby and Joe from the Rhode
Island School of Design. The broth-
ers have been homebrewing for a
decade and are the authors of three
great books: “The Homebrewer’s
Garden,” “Brewing Made Easy” and
“Great Beer from Kits” (all pub-
lished by Storey Books). When
they're not busy masticating maize
to make chicha, Joe likes to brew
bitters and Dennis whips up his own
brand of steam beer. Cheers! B
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Grateful for Guide
I would like to
thank you for the
special supplement to
the December issue.
It’s really nice to
receive something
extra and unexpect-
ed. Little things like this really
stick out in readers’ minds and
make them appreciate what you
do even more,
Eric Cardwell
Sarver, Pennsylvania

Glad you liked the Reference
Guide! We figured readers would
appreciate the comprehensive
charts on grains and adjuncts,
yeast strains and hop varieties.
Only our subscribers received the
24-page supplement, which arrived
with the December issue. We're not
selling the guide on newsstands, but
we have extra copies available. Call
our editorial office at (802) 362-
2981 if you'd like to order one.

Sixth Sense

I have been enjoying your
November 2000 issue, as [ am an
avid fan of Belgian beers. There
was one error that I would like to
call to your attention in “Dubbel
Vision” by Scott Russell.

On page 33, Scott slates there
are six Trappist breweries in
Belgium and a seventh in Holland.
There are only a total of five
Trappist breweries in Belgium.
These are: Westvleteren, Westmalle,
Orval, Chimay and Rochefort.
Unless something has developed
within the past several months, |
believe this to be accurate. 1 am not
trying to be hyper-critical. [ am just
adding my two cents for the cause,

Rich Medina
Via e-mail

In his well-researched manu-
seript, Scott did report that Belgium
was home to five Trappist brew-
eries, which has long been the case.

Mai

As always. we sent the
article to several
experts for review. The
day before the issue
went to press, I was
told by Wendy Littlefield of
Brewery Ommegang that there
is now a sixth Trappist brewery
in Belgium! She had just returned
Jrom a Irip to that country and
had the opportunity to visil the
new brewery.

The new Trappist brewery is run
by Father Thomas of Westmalle. It’s
in the abbey of St. Benedict, better
known as the "Achelse Kluis, " in the
village of Achel. The abbey culti-
vates fruits and vegetables, which
are sold in a monastery shop. The
brewery is a very small operatlion in
a restaurant. For more information,
go to www.realbeer.com/news/
breweries.html.

Hurray for Extract Recipes
I wanted to let you know how
much | appreciated reading your
October 2000 “Special Extract
Issue.” As a beginning homebrewer,
it can sometimes be discouraging to
read articles and recipes that per-
tain solely to all-grain brewing.
While T look forward to trying all-
grain someday, | am quite content
to experiment with extract and spe-
cialty grains for now. This is why |
was s0 happy o see this issue. | am
sure the magazine will be falling
apart before I'm finished with it. It
was especially exciting to read the
arlicle by Dawnell Smith titled “20
Great Autumn Beers” in which she
gives tips about extract-based brew-
ing as well as some yummy recipes.
Thanks again for the great issue!
Kristofer Miller
Ashland, Wisconsin

Renegade Lambic Cultures
Afier reading your November
2000 issue, 1 have a couple of ques-
tions about lambics. On page 39 it

says “... add lambic culture.
Condition cool (50° F) for three to
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four weeks.” Does that mean 3 to 4
weeks additional conditioning after
fermenting a week or so with the
primary yeast? According Lo page
45 (as well as Wyeast specs), fer-
mentation temperature for this yeast
is 63° to 75° %

Later in the magazine, you say
that once you use a fermenter, tub-
ing, airlocks, stopper, racking cane,
and T assume keg [or brewing lam-
bics, you should never use them
again for anything but lambies
because the yeast cultures are hard
to exterminate. Even with bleach?
Boiling?

at $795.00

Natural

Complete systems starting
Beer.
ee

Counterflow

Chiller

1-800-600-0033
www.morebeer.com

Stands
Temp Control '

Conicale

Victor McAllister
Sequim, Washington

Author Scott Russell says:
normal procedure for brewing
pseudo lambics is to ferment the
primary in a plastic bucket with the
‘normal” yeast (Wyeast 1762). Then
I rack to a glass carboy, add the
lambic culture and condition for an
additional three lo four weeks. This
has always worked for me.”

Since there is always another
way to do things, we solicited addi-
tional advice from Tess and Mark
Szamatulski of Maltose Express.
Here’s their method: "Use a regular
yeast in your primary (1762). Rack
to secondary and inlroduce a lambic

"My
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PHOTD BY CHARLENE COOK

Beer 0n The Move

How one woman’s brew room survived a relocation

Charlene Cook ¢ Murfreeshoro, Tennessee

Charlene Cook can finally relax now

that she knows her homebrew is
bubbling in the next room.

Nebraska. It was perfect for

home brewing — a full-size
basement that was cool and dark
even in the hot months of July and
August made an ideal place for
brewing and storing my prize home-
brews. There was plenty of space
for my fourteen cases of beer bot-
tles. It even had a sink where |
could do on-the-spot clean-ups. But

I LOVED MY HOUSE IN YUTAN,

Middle Tennessee is blessed, or
cursed, with an abundance of rock.
If you want a basement you have to
blast it out. Also, the weather in the
state is hot and humid throughout
most of the year, hardly ideal condi-
tions for homebrewing. For a
moment, the future of my favorite
hobby looked dim.

But I didn't give up hope. With a
bit of tenacity, we found a house
with a room off the kitchen that we
thought we could convert into a
brew room — if we added an air
conditioner and hung heavy towels
over the window to block the bright
sunlight. Now all we needed to do
was move our entire homehrew
operation from Nebraska to
Tennessee. Easier said than done.

Most of our brews would be bot-
tled by moving day, but there were
a couple of batches that would not
be finished before our departure
date. Our local supplier told me
about a client who had successfully
transported an actively fermenting
batch by duct-taping the stopper
and airlock to the top of the carboy.
But because my brews would have

WE SOON FOUND OUT THAT BASEMENTS ARE RARE
IN THE NASHVILLE, TENNESSEE AREA. THE FUTURE OF
MY HOBBY WAS BEGINNING TO LOOK DIM.

this luxury became history the day
my husband came home and
announced that his company was
moving us (o Nashville, Tennessce.

Before we moved, we sent a
wish list to several realtors in the
Nashville area, with a basement
being at the top of that list. We soon
found out that basements in that
area are rare,

1o travel a couple of days in the
back of a hot trailer, I opted to take
the loss and dump my actively fer-
menting carboys.

As for the rest, I carefully
wrapped each empty glass carboy
and botile of homemade brew in
towels and blankets before packing
them in individual boxes. Despite
my preparations, I worried that the

hot trailer and the bumpy road
would cause the bottles to explode.
However — incredibly — our beer
wagon made it to Tennessee without
any problems. None of the bottles
were damaged and all of the equip-
ment came through the trip safe
and in one piece.

After setting up the new brew
room, it was time to find a local
homebrew supply shop. To my
dismay, our new hometown of
Murfreeshoro does not have one (or
if it does, T haven't found it yet)! The
closest shop is a bit of a drive. For
now, I'm still calling my old supplier
in Omaha to order supplies over the
phone. This works out okay, though
I do miss browsing and shopping for
new items that appear in the stores
from time to time. But even so, |
find that I am brewing more than
ever lately.

One really nice thing that came
out of the move is our large back
vard. We now have a garden where
we grow a wide variety of fruits and
vegetables., Almost everything we
grow — particularly the raspberries
and blackberries — eventually
makes its way into one of our
delightful brews. —

COURTESY OF POLAR WARE
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Great Wall Ale

|
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Randy, Bob an d Phil Sortify themselves
with some “Great Wall Ale” after a hike
along China’s 2,000-mile wall,

BREWING PARTNERS
Randy Stewart and Bob
Haechrel consider them-

selves novice brewers and pretty
much stick to basic extract and spe-

cialty grains in manageable five-
gallon batches.

Every month, Randy and Bob
cach brew a five-gallon batch, try-
ing a new recipe each time. Thal's a
lot of beer, so the partners have
enlisted a number of [riends to
share their homebrew. One particu-
larly good sport, Phil, has become
the “official taster.” Little did he
know that the job would lead him
across several continents and to the
top of the Great Wall of China.

Alter deciding to take a vacation
trip to China, Bob and Randy saw
an opportunity to brew a special
beer. So the partners brewed up a
batch of "Great Wall Ale.”

The expedition to uncap and
enjoy their own homebrew on the
Great Wall required careflul plan-
ning. The first hurdle was to com-
mandeer a few cubic inches of valu-
able luggage space from their wives
for their precious bottles ol home-
brew. The final part of the plan was
to convince the official taster to join

Williamstown, WV.

(plus shipping)*

Clayton’s Brewing Supphes

Complete kegging system (pictured) with double
gauge regulator and all new equipment $219.95

them on this expedition (which
wasn't a problem).

The brew survived the trip and
after a sporty hike up the Great
Wall, Randy and Bob popped the
cap and enjoyed a toasl Lo great
homebrewed “pijin” (the Chinese
word for beer). Phil claimed it was
the best ale he had the opportunity
to drink while in China. Of course, il
was the only ale any of them found
in China. It seems that the Chinese
are more than happy to drink lagers
(some good and some not so good).

Randy and Bob need little
encouragement or reason to start a
batch of homebrew. Right now they
are in the process of planning their
next international adventure and an
accompanying “international ale.”

They are considering “Istanbul
Pale Ale,” which would ideally be
uncapped along the Bosporus. They
are currently rescarching how to
say “beer” in Turkish. @

Randy Stewart and Bob Haechrel

The Dalles, Oregon

MIDWEST

HOMEBREWING
SUPPLIES

Call for our
new 40 page
Catalog

1-888-449-2739

All of your homebrewing and

winemaking supplies in one huge catalog.

System without keg $129.95 (plus shipping)*
New Keg $92.95 (plus shipping)

Reconditioned 1\02 $24.95 (plus shipping)**

To order call 866-375-3974
Fax 304-375-2059
email blclayton@ee.net
Ask for our free catalog of quality brewing supplies
at discount prices.

"Add $19.95 tor full COZ tank!
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* Same Day Shipping
* Friendly advice

* Low prices

* White Lab Yeasts

¢ 72 Award winning
recipe Kits

* FREE Brewing Video
with any purchase

* Brewery Clone Kits

Recommended by
www.about.com
v Check out
“Best Way to get Started”
at the Beer/Homebrew Site

Midwest 5701 W. 36th St. Minneapolis, MN 55416

Monthly Specials —

www.midwestsupplies.com
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vty BY S1EVE WADZINSKI

New Year Tips

“Resolutions™ to common brewing problems

by Thomas J. Miller

ipsiProS

The New Year offers a unique, annual opportunity to fix the niggling problems that have plagued
your homebrew over the last twelve months. It is always a good idea to take stock of your brewing
successes and failures and use them to improve your next batch of beer. I call these “New Year's
Resolutions, " though I don't use the phrase in the traditional sense. Instead, it means isolating and
resolving brewing problems. In this month’s column, our brewing professionals share their advice on
Jinding solutions to problems common to every homebrewer.

Brewer: Steve Wadzinski of
Oasis Microbrewery in Boulder,
Colorado is a mechanical engi-
neer turned brewer. He took the
eight week course at Siebel and
has worked his way up from
kegger to head brewer. Steve
started at Oasis in 1997,

ot having enough yeast
when you pitch your wort is
a common problem for

homebrewers, and something that
professional brewers work hard to
avoid. The common question for
homebrewers is how to make sure
you have enough yeast when you
pitch. For example, if you get one of
those smack packs from Wyeast,
you're only getiing a little bit of

yeast. You'll get a really long lag il
you just dump that into the wort
without starting it first.

The traditional method for doing
a starter is to take some dry malt
extract, boil it, chill it and place it in
a sterilized container. Use /4 cup of
extract in 2 cups of boiled walter.
Then pitch the yeast and, once this
is vigorously fermenting, piteh it
into your larger batch. This helps to
ensure that you have enough yeast
cells to handle a five-gallon batch.

The problem with this method is
that the grain profile of this starter
batch can influence the flavor of
your larger batch. Since you are
using boiled extract in this starter
batch and the quantity of it will be
somewhere around one-half of a

gallon, when added to the five
gallons it will definitely impact the
overall taste.

My recommendation lets you get
a powerful batch of starter yeast in
only 8 to 12 ounces of starter worl.
You need a homebrew aeration kit,
including an air pump from a fish
store, an air filter and a plastic aer-
alion stone. This last piece attaches
to the end of a hose and helps to
acrate the wort, while the filter
helps to make sure you aren't intro-
ducing bacteria and dust from the
atmosphere.

Aerating this way really boosts
the yeast cells” ability to reproduce,
since yeast need plenty of oxygen to
multiply. By running that pump
overnight in those 8 or 12 ounces of
worl, you can substantially increase
the number of yeast cells and you
don’t have to worry about distorting
the flavor of your final beer with too
large of a starter batch.

Of course, this method can be
used for acrating the entire baich
too. In general, running the pump
for 5 to 10 minutes is enough to sat-
urate the wort. There are other
ways to aerate worl. Any homebrew
book gives ideas on how to do this.
The simplest way is to just shake
the carboy but this risks mixing
unclean air into yvour brew.

Brew Your Own  January 2001



PHOTO BY BRIAN CELLURA

TipsPros

Brewer: Kevin Matalucci of
Broad Ripple Brewing Company
in Indianapolis, Indiana took the
short course and a course in
Microbiology at Siebel Institute.
He has been at Broad Ripple for
eight years.

Ithough it’s something we
have managed to avoid for a
long time now, a stuck mash

is a common problem that we're
familiar with. The problem [or a
brewpub, of course, is that we are
dealing with lots of grain getling
stuck in our mash tun, so it’s not

just an issue of stirring up the mash
to break it up. For the average
homebrewer, using a paddle to
break up a stuck mash is still going
to be your preferred method. While
stirring the mash works fine for
homebrewers, what we use is an
alternative method, which elimi-
nates the chances of oxidation in
much larger batches.

For stuck mashes, | attach €02
to the grant pipe (this is the drain-
pipe leading out of the mash tun
and into the grant). This allows for
re-circulation of the wort, or for the
worl to be pumped to the kettle.
Then [ blow the gas up against the
underside of the stuck grain. This
pushes it up and separates it, elimi-
nating the stuck mash problem,

It's important to use CO2 for this
because oxygen of any sort will oxi-
dize the wort. The best rule of
thumb when it comes to oxidation is
to completely eliminate oxygen,
both on the hot side and the cold
side of the brewing process.

Of course, eliminating the stuck
mash also requires that we re-cir-
culate the wort for clarity, just as
vou would do when you lauter and
sparge. You need to do this slowly
and easily until you get a nice grain
bed with a good flow. (See “The Big
Drain,” November 2000, for advice
on lautering and sparging.) If you
don’t do this, your wort will taste
grainy and this will influence the
taste of your final beer.

Prevention is best, though it
isn't always possible. I find that
stuck mashes happen only in big
beers, where there is more grain to
deal with. I try to run the wort off
the grain a lot slower. We usually do
about 240 gallons in 2 hours, or 10
gallons in five minutes. That rate
will be different for homebrewers,
but the key is to slow the flow rate
down with bigger beers. And, just
like homebrewers, we have to eye-
ball it because we don't have any
way to measure the flow rate.
Patience is the key.

Brewer: Brian Cellura is a brew-
er at Great Basin Brewing
Company in Sparks, Nevada. He
homebrewed for 10 years before
joining the brewing staff at Great
Basin. He has brewed for them
for about one year.

talking about a diacetyl resi.

Diacetyl is a natural product
created during fermentation. As
yeast reproduces, it generates this
diacetyl flavor, as well as carbon

I don’t hear a lot of homebrewers
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dioxide and alcohol. If brewers
don’t do a diacetyl rest, then it
remains in the beer as an off-flavor.

Probably every homebrewer has
smelled and tasted diacetyl, though
they didn't know it at the time. It
doesn’t smell or taste bad, but it
also doesn’t smell or taste right
either. It has a distinct, pungent
smell and a buttery flavor. Once you
learn to recognize it, it is unmistak-
able when you come across it.

To eliminate diacetyl, brewers
need to do a diacetyl rest. Yeast
actually do this naturally at the end
ol fermentation. When they setile
out, they begin re-absorbing all the
diacetyl created during the fermen-
tation. This period of settling —
when fermentation appears to have
ended — is the diacetyl rest.

When fermentation ends, home-
brewers often drop the temperature
of their fermented beer from 65° F
(if it’s an ale) to 35° E. This helps to

get the yeast to drop out of the beer
50 you can rack. The problem is, by
lowering the temperature so quickly
vou don't let the yeast finish re-
absorbing the diaceiyl.

You should do your diacetyl rest
at the same temperature as the fer-
mentation temperature. The
diacetyl rest usually lasts two days
alter fermentation is complete,
which can be as short as three days
and as long as two weeks. Less than
that would be far too short and
wouldn't be effective at reducing
diacetyl. Longer than thal — gener-
ally more than two weeks —
increases the risk of getting the fla-
vors of dead yeast in your brew.

If you do find diacetyl in your
beer before you bottle, you can try
raising the temperature back to 65°
F for 3 to 5 days. This will let the
yeast reabsorb those flavors. Then
you can chill the beer back to 35° F
for bottling. m




“Help )J[e, Mr.Wjzard”
Nitrogenated Homebrew

Low-carb brews, delayed boiling and pasteurization

beer brewer. | keg 90 percent of
my homebrew, brew in 5-gallon
batches and use oxygen to aerate my
wort. | make full-wort boils, use forced
cooling and | also use liquid yeast. |
am interested in using nitrogen to car-
bonate some of my brews. However, |
have no information on how to do this.
Do | use only nitrogen? Or do | use a
mix of carbon dioxide and nitrogen?
Do | use the same pressure charts that
| used for carbon dioxide, or are there
different charts? Does the gas come in
a pre-mix (nitrogen and carbon diox-
ide) bottle? How does temperature
affect nitrogen’s solubility in beer?
Any help that you could give on this
subject would be greatly appreciated.
George Patrick
Latrobe, Pennsylvania

I am an extract/specialty grain

The process of adding nitrogen
to beer is referred to as nitrogena-
tion. This is somewhat of a mis-
nomer since nitrogenated beers also
contain carbon dioxide and the gas
blend used for the process is usually
75 percent nitrogen and 25 percent
carbon dioxide. This mix is used to
dispense draught Guinness Stout
and is easy to find in markets that
have draught Guinness.

Nitrogenated beers typically
contain very low amounts of carbon
dioxide, around 2.4 g/1. or 1.2 vol-
umes, and an even lower concentra-
tion of nitrogen of about 20 my/L..
“Typical” beers contain about 5 g/L
of carbon dioxide and no nitrogen.
The concentration of nitrogen is
much lower than the carbon dioxide

content because nitrogen is not very
soluble in liguids. When dispensed
through a special faucet, the nitro-
gen “breaks oul” of the beer and
forms very small, stable bubbles.
Nitrogen foams are much more
stable than carbon dioxide foams
because the atmosphere is about 79
percent nitrogen and there is not
much driving force between the
gas concentralion in the bub-
ble and the concentration
in the atmosphere.
That’s why “nitro” beers
have such awesome,
stable foam. The den-
sity and creaminess of
the foam also adds a
terrific mouthfeel to

the beer.

Unfortunately, there
are not many good ref-
erences on how to
nitrogenate beer. This
is probably because
there is a trick to it
and the companies
with that knowledge
are not anxious to edu-
cale their competition.
Like many brewers, Mr.
Wizard loves nitrogenat-
ed beers and has some
rules of thumb on the
procedure.

For starters, don’t
bother nitrogenating any beer
unless you have the proper [aucet.
There are many “stout” faucets on
the market that are based on the
Guinness faucet. All of these faucets
have a disc with small holes insert-
ed in the beer flow path and a
device called a “flow straightener”
placed after the disc. As beer flows

through the holes in the disc there
is a large reduction in pressure and
this pressure drop causes the nitro-
gen and carbon dioxide to break out
of solution. If the gas blend is just
right you get a great
glass of milky looking
beer that settles out
with a perfect head.
The other piece of
equipment that is very
important is a carbonation
stone, I recommend the type
of stone that can be
/.‘; cunn.cul,etl o a
Lar] U5s  stainless-steel
=== rod and attached
to the “out” fitting
on a Cornelius soda keg.
The stone is important
because nitrogen is
insoluble and it really
helps to have small bub-
bles dispersed in the beer
during the nitrogenation
procedure. The key is
getling the right gas
blend. Too much carbon diox-
ide results in a large foamy
head that doesn’t settle prop-
erly — and too much nitrogen
results in “wild beer™ that will
foam uncontrollably. Too litile
dissolved gas produces a
pint that just seems flat.
Now [or the steps required
for proper nitrogenation:

Step 1: Rack your beer to a keg
after fermentation is complete (add
finings il desired) and pressurize
the headspace of the keg with
mixed gas (75 percent nitrogen and
25 percent carbon dioxide) to a
pressure of 10 to 15 psi. This pres-
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There's one teol ne aspiring brewer should
be without...

Brewers Resource

2001

.. it's the Brewers Rescurce
New 2001 Catalog

We've got the most complete catalog in the industry,
and regardless of brewing experience, there’s something in it for
everyone. Best of all, it’s free for the asking (and on-line), so
call Brewers Resource, we'll be bappy to rush you a copy.

1-800-8-BrewTek (827-3983)

www.brewtek.com
20702 Linear Lane, Lake Forest CA 92630
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Homebrew, not just for Elves anymore!
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104-342-3400 888-185-7766
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Mr. Wi zard

sure is used to seal the keg and
does not serve to nitrogenate the
beer. Do not pressurize with 100
percent carbon dioxide because the
beer will absorb too much.

Step 2: Transfer the keg to the
coldest place you can find, prefer-
ably a refrigerator sel at about 34°
I, and allow the heer (o clarify. |
recommend about two weeks.

Step 2 (alternate): Filter the beer
after holding cold for about one
week. | have found that nitro beers
pour much better when they are
free of yeast.

Step 3: Make sure your beer is cold
(between 34° and 38° F) and con-
nect the mixed gas supply to the
carbonating stone and set the pres-
sure regulator to 30 psi. Gas will
bubble though the beer until the
headspace pressure reaches 30 psi.
After the headspace pressure is at
30 psi, slowly loosen the pressure-
relief fitting on the top of the keg
until you hear a very low flow of gas
escaping from the fitting. Allow the
mixed gas to slowly bubble through
the beer for 30 minutes. (If foam
begins to come out of the fitting,
tighten the fitting and allow the
heer to rest for 30 minutes before
continuing the slow bleed.) Aflter
this 30-minute purge, tighten the
pressure-reliefl fitting and allow the
beer to rest for 30 minutes, then do
another 30-minute purge.

Step 4: Hook up the mixed gas to
the headspace ol the keg and set
the pressure regulator to 30 psi. Let
the beer sit still for a few hours
before pouring.

Step 5: Pour yourself a pint of nitro
homebrew! If the foam seems
excessive you should use a lower
pressure the next time around and
il it seems a bil flat you can repeat
Step 3, using a higher pressure.

| quit brewing several months ago
because I'm on a low-carbohydrate
diet. | have lost about 35 pounds and |
will probably continue to eat the same
way for the rest of my life. The only
commercial beer that fits into my diet



is Miller Lite (about 3 grams of carbo-
hydrates per 12-ounce can). Have you
ever tasted that stuff? It’s less than
flavorful! Do you know of a way to cal-
culate carbohydrates in homebrew
recipes? It seems like there should be
a way to brew beer that is low in car-
bohydrates (3 to 5 grams per serving),
but still make it taste good. But |
would have to be able to calculate the
carbohydrates (not calories, that
doesn’t count). Is this a possibility
and if so, do you have any low-
carbohydrate beer recipes?

Jay Beach

Via e-mail

You can approximate the carbo-
hydrate in beer by measuring the
specific gravity alter fermentation.
Suppose you have a beer that finish-
es fermentation at 1.008. First con-
vert specific gravity to degrees Plato
dividing the number after the deci-
mal by 4: in this case. that would be
%4 or 2° Plato. This conversion
method is a shortcut but is pretty
close to the real thing. A 2° Plato
beer contains 2 grams of dissolved
solids per 100 mL of beer or 7.1
grams per 355 mL serving (12
ounces). Most of the dissolved solids
in beer are carbohydrates so this
number could be used as an
approximate carbohydrate content.

I keep using the word approxi-
mate because alcohol interferes
with hydrometer measurements in
beer and the real number is higher
than 2° Plalo. A beer with a normal
alcohol content with an apparent
extract (hydrometer reading in the
presence of alcohol) of 2° Plato, has
a real extract (hydrometer reading
taken in the absence of alcohol) of
about 2.5° Plato. This means that
the carbohydrate content is closer
to 9 grams per |2-ounce serving.

Carbohydrate content and flavor
are related and most beers that
have a very low carbohydrate con-
tent don’t have much in the way of
body and flavor. This is where the
joke that compares light beers to
sex in a canoe comes from. (You
know the one ... “f-ing close to
walter.”) One notable exception to

(data taken from “Stout” by Michael
J. Lewis; Brewers Publications,
1995). So why isn't a pint of
Guinness like having sex in a
canoe? For starters, stouts get a lot
of flavor from the roasted grains,
just like a cup of coffee can have
rich mouthfeel from dark roasted
coffee beans. Also, draught stouts
are nitrogenated and nitrogenation
adds tremendously to the overall

this rule is with draught stouts. As
odd as this seems, draught stouts’
carbohydrate amounts don’t mea-
sure up to their mouthfeel.

Take Guinness Stout, for exam-
ple. Guinness draught stout has an
original gravity of about 9.5° Plato,
contains about 4% alcohol by vol-
ume, contains about 120 calories
per 12-ounce serving and has
roughly 5.2 grams of carbohydrate

€W NEXTTIME Q%
SHE ASKS YOU TO
BREW SOMETHING FOR HER....

DO YOU REALLY THINK SHE WANTS A STOUT?

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

EXCEPTIONAL ("
WINE KITS!
WWW.MAKEWINENOW.COM

OR [WHOLESALE ONLY]
STEINBART WHOLESALE 503-281-3941
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NEXT STEP
FOR HOTSHO

You've brewed [or years. You've bought all the
gadgets, You've read all the books, You've

attended more beer [estivals than you can count.
Maybe you've even hecome a certified beer judge

Lt's time Lo take your knowledge 1o the next level and
become a member of the prestigious Institute of Brewing
in London by passing the 10B's Foundation Exam.

How? By enrolling in the online Foundation Certificate

Exam Preparation Program through University Extension,

UC Davis, We're the only institution in the world to offer this
comprehensive brewing program online. For more information
about the program or our other brewing programs, ‘

call (800) 752-0881 and ask for dept. 3701,
UCDAVIS |

or visit our Web site:
UNIVERSITY EXTENSION

Professional and continuing education

www.universityextension. ucdavis.edu/brewing
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Mr. Wi zard

perceived intensity and complexity
of the beer. You could also brew a
low-gravity amber ale and serve it
on mixed gas o do the same thing
with a lighter-colored beer.

I wouldn’t recommend brewing
an American-style light beer at
home because it is actually really
hard to brew a beer with almost no
flavor. Most light beers are made
from highly fermentable worts that
leave very little carbohydrate in the
finished beer. A long mash rest at
150° to 155° F, the addition of
“debranching enzymes” (specifically
amyloglucosidase) and high adjunct
ratios are some of the common
methods used by large brewers to
produce light beer.

Unfortunately. most beers do
contain a fair amount of carbohy-
drates. I'm not sold on the whole
low-carbohydrate diet for a number
of nutritional reasons, but if 1 were
on a carbohydrate-limited diet I
would be concerned about my total
carbohydrate consumption per day.
I'm sure with some budgeting one
could figure out how (o consume
normal beers every now and then
without exceeding the daily carbo-
hydrate allowance of the diet. That's
just one beer lover’s opinion.

Have you ever done a mash, col-
lected the wort and let it sit for a peri-
od of time before boiling it? I’'m look-
ing for a day or so between mashing
and boiling and | would think the hot-
break and length of boil would elimi-
nate any infection.

Could | save time on brew day by
mashing a day or two in advance and
then collecting the run-off in a food-
grade plastic container? Eight hours of
brewing can be killer on the feet,
especially after a busy day or the
“mandatory” shopping trip with the
wife. Will it effect the body or the
character of my beer to go from 168° F
to room temperature, and then stay
that way for at least 18 to 36 hours
before the brewing process?

Jim Stoughton
Oak Harbor, Washington




This idea sounds attractive at
first glance. It's kind of like extract
brewing, but you are making your
own extract a few days before boil-
ing. cooling and pitching the yeast.
The major drawback to the idea is
that unboiled wort is extremely
unstable. Malt has all sorts of
microorganisms and the mashing
process does not kill all of the bac-
teria. If you do your mash, collect
the wort and let it slowly cool from
about 165° F to room lemperalure,
you will have a very rich bacterial
soup instead of tasty, sweet wort.

Although boiling this nasty cock-
tail will kill the bacteria, it will not
restore the flavor of the wort to the
way it was prior to bacterial
spoilage. The flavors associated
with sweet-worlt spoilage are sour,
vegetal and fecal and are caused by
organisms including various
Lactobacilli and Enteric bacteria.

I personally don’t recommend
this method, but if you are adven-
turous and want to try, I strongly
advise quickly cooling the wort o as
cold as possible and storing it cold.
In fact, if you froze the wort you
probably would have the best shot
at successfully using this method.
Wort can be stored after boiling for
some time before spoilage sets in
and some brewers use the flotation
method to remove cold trub before
adding yeast. Unfortunately, this
does not exactly save the time you
are seeking.

if the long hours al the shopping

mall prior to brewing are the root of

your problem, you may want to
carry out your plan. My thinking is
that your experimental brew would
be so vile and revolting that when
your wife takes one sip of it she
may permanently excuse you from
the shopping duties.

I have a batch of beer that has
obviously been contaminated by
something. It has a chalky white film,
with several large protruding bubbles
growing on top of the beer. Can | heat
the beer to kill the contamination and

then bottle it? I'm pretty sure that this
would also kill my yeast, which would
then be unavailable for pressurizing
the batch after bottling and | would
get flat beer. Any suggestions?
Jeff Ashley
Wuterloo, South Carolina

Beer can be effectively heat pas-
teurized. This method is difficult at
home because transferring the beer

to a large kettle will almost certain-
ly introduce air and oxidation reac-
tions are accelerated at elevated
temperatures. Also, it is important
to quickly cool the beer after the
heat-and-hold step to minimize
cooked flavors.

Commercial breweries usually
pasteurize beer in the bottle or can
by running the packaged beer
through a “tunnel pasteurizer.” A

COMPANY
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Customers in 66 countries and 50 states.

America’s
Largest
Homebrew

Supply

St.Patrick’s of Texas

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.

bitp://www.GrapeandGranary.com

"Your Hometown
Brewshop on the Web'"

Family Owned - Friendly Service
Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

Visit our online store and catalog or call us

at 1-800-695-9870 for a
free catalog and ordering. You'll be glad ya did!
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Mr. Wy zard

tunnel pasteurizer has a heating
zone and cooling zone; the beer is
heated up, held at pasteurization
temperature for a pre-determined
time and then cooled by using
waler-spraying nozzles. Some brew-
ers flash-pasteurize their beer prior
Lo packaging, in a similar fashion to
milk pasteurization. Any method of
pasteurization will kill yeast. Botile
conditioned beers that have been
pasteurized will get another dose of
yeast after pasteurization.

You could use a heat treatment
method to kill whatever it is in your
beer. However, pasteurization
should not be used as a tool to “fix”
contaminated beer.

Brewers that pasteurize beer
use it as a precautionary method to
prevent the beer from spoiling in
the marketplace. If your beer tastes
odd prior Lo pasteurization it will
most likely still taste that way after
pasteurization.

The best bit of advice | can give
is to evaluate your sanitation and
yeast-handling practices for any
potential flaws and record your find-
ings and apply them to future batch-
es. Whenever [ suspect that a batch
has gone awry because of bacterial
contamination, | dump it and re-
brew il. The way I see it, the beer
probably will turn out to be a disap-
pointment and the sooner | face that
reality the less time 1 waste waiting
for the big let down. Good luck! B

Mr. Wizard, BYO's resident expert, is
a leading authorily in homebrewing
. whose identity, like
[ the idenlity of all

superheroes, must be

Do you have a
= question for Mr.
Wizard? Write to
" him c/o0 Brew Your

[ Own, 5053 Main
i Street, Suite A,
Manchester Center, VI'
I 05255 or send e-mail
W Lo wiz@byo.com. If you
Pl submit your question by
Rl e-mail, please include full
I name and hometown.




The Replicator

Reci Pe

Otter Creek Pale Ale and Abita Turbodog

by Dawnell Smith

Dear Replicator:

One of my all-time favorite
beers comes from Otter Creek
Brewing Company of Middlebury,
Vermont. Otter Creek Pale Ale is a
great American pale ale with lots of
Cascade hops. I would really like to
get a clone recipe for this ale.

Talbot Rickard
North Berwick, Maine

ou can thank dry Cascade
-! hops for making Otter Creek

Pale Ale so irresistible. This
thirst-quenching, amber-gold brew
gets plenty of Cascade in the
boil and during condition- A
ing. These hops impart the /
dominant flavor and
aroma profile, The brew- ' 1
ery uses Yakima in the fermen-
tation tank to enhance the crisp

Ingredients
5 lbs. Briess unhopped light DME
9 oz. caramel malt (60° Lovibond)
6 oz. malted red wheat
3.75 AAUs Cascade
(3/4 o0z. of 5% alpha acid)
6 AAUs Cascade
(1-1/5 oz. of 5% alpha-acid)
1 tsp. Irish moss
1 package American Ale
with a dry finish (Wyeast 1056
or White Labs WLP001) or
German Ale (Wyeast 1007)
3/4 cup corn sugar for priming
or 1 cup unhopped light dried
maltl extract

Step by Step
Steep caramel and red wheat
malts in 3 gallons of water at 150°

flavor with an eye-opening aroma.
The bulk of the grain bill calls
for pale malt. The remaining twelve
percent is a mix of caramel and
wheat malts to give the beer color,
body and head retention.
One of the beer’s key ingredients
comes from the
Middlebury
water supply.
" “Our water
\ approximales
N r the water in
|

|~——__ Munich,

Y
- 1
(R PN

P
tom faslingic

Otter Creek Pale Ale
(5 gallons, extract with grains)

06 = 1.047 FG = 1.012 IBUs = 19

I for 30 minutes. Remove grains,
add DME and bring to a boil for 15
minutes. Add /4 oz. Cascade hops
and boil 1 hour. Add Irish moss,
boil 15 more minutes and remove
from heat.

Put wort in primary fermenter
with chilled, pre-boiled water to
make 5.25 gallons. When cooled to
around 70° F, pitch yeast. Ferment
from 68° to 70° I until complete
(about 10 days). Transfer to sec-
ondary with 1-1/5 oz. Cascade hops
and drop the temperature to 36° to
40° E. (For more dry-hop advice,
check out the October 2000 issue
of Brew Your Own.) Leave the hops
in the beer for at least two days.
Age the beer in the bottle or keg
for 10 days or more.

~ %~ =Y s, 1

XChan(e

Germany, in calcium carbonate and
other mineral levels,” said brewer
Tom Brande. (You can look up these
mineral levels in “New Brewing
Lager Beer” by Greg Noonan.)
When making his own home-
brew, Brande has a tough time hit-
ting targel gravity when using a
plastic bucket for mashing and
sparging. “I've never been able to
maintain heat (in buckets) and have
gotten lower extraction efficiencies,”
he said. If you have the same prob-
lem, increase the grain bill by five
percent and start off with a higher
strike temperature. Brande recom-
mends adding dry hops after
fermentation “to prevent driving off
the lighter volatiles.”
To learn more, check out
www.otlercreekbrewing.com or
call (800) 473-0727.

Partial mash option: Mash 3 Ibs.
pale malt plus specialty malts in 2
gallons of water at 153° F for 45
minutes. Sparge with 2 gallons at
172° F degrees. Decrease DML to
3 Ibs. and proceed as from boiling.

All grain option: Omit dried malt
extract and mash 7.5 lbs. pale
malt plus specialty malts in about
11 quarts ol water to get a single
infusion mash temperature of 153°
F for 45 minutes. Then sparge
with 172° F water to get 5.5 gal-
lons of wort. Bring to boil and add
bittering hops after 15 minutes.
Boil another 1 hour and 15 min-
utes, then remove from heat.
Proceed as above from boiling and
reduce volume to 5.25 gallons.

Junuary 2001 E
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Dear Replicator,

A few years ago, while [ was in
New Orleans, | had the great plea-
sure of tasting Abita Turbodog. This
has become one of my favorite
beers. I lived in the South then, and
was able to find Turbodog every
once in a while. Those samples,
though few and far beiween, held
me over. | have since moved up
North and can no longer get Abita. |
need to make it myself! Can you
please find us a recipe?

Dave Ross
Philadelphia, Pennsylvania

urbodog is a dark, brown ale
I that earned Abita Brewing
Company a silver medal in
the 1998 World Beer
Championships in Chicago and
a “highly recommended”
rating from the Beverage
Tasting Institute of Chicago - —
in 1999. It’s well worth trying

Ingredients

5 lbs. Muntons unhopped light
dry malt extract

1.25 Ibs. crystal malt
(Schreier erystal 100 or
Muntons crystal dark)

0.50 Ibs. chocolate malt
(Schreier chocolate or
Muntons chocolate)

7 AAUs Chinook hop pellets
(0.6 oz. of 12% alpha acid)

5 AAUs Willamette hop pellets
(1.25 vz. of 4% alpha acid)

6 AAUs Willamette
(1.5 oz. at 4% alpha acid)

January 2001 Brew Your Own

to replicate this highly regarded
heer for yoursell. Turbodog’s name
comes from the old English tradition
of calling brown ales “dog ales;”
apparently, pubgoers used to tell
their wives they were only “going
out to walk the dog.” The beer
comes loaded with Willamette hops
and a combination ol British pale
chocolate and crystal malts that
give it a rich

/.,.P"ﬂé body, a dark
' i~ color and a

=3
:}{ = .a--é‘ sweel
W= chocolate-
| toffee flavor,

Abita Turbodog
(5 gallons, extract with grains)

06 = 1.054 F& =1.014 I1BUs = 32 to 34

Irish ale yeast (Wyeast 1084)
3/4 cup corn sugar or | cup
unhopped dried malt extract

Step by step

Heal specialty grain in 2.5
gallons of water at 152° F for 45
minutes. Remove grains, add dry
malt extract (DME), bring to a
boil and add 1 oz. Chinook hops.

Boil for 85 minutes and add
1.25 oz. Willameltle hops. Boil 5
minutes and remove [rom heal.
Hold wort on the stove without
heat for a rest, then add 1.5 oz.
Willamette hops and let the wort
settle for 15 minutes. Bring up to
5.25 gallons with chilled, pre-
boiled water,

Cool to 60° F, add yeasl. aer-
ate and let ferment for 5 to 6
days at 55° to 58° F, or at the
lower end of your yeast manufac-

Abita Brewing is in Abita
Springs, some 30 miles north of
New Orleans. In the town’s early
days as 4 Choctaw Indian settle-
ment, the local spring water supply
reportedly was known for its medic-
inal purposes. The brewery started
modestly 15 years ago, but quickly
moved to a bigger site; in 1994, the
original facility was turned into a
100-seat brewpub.

The recipe calls for a grain bill
of 80 percent Schreier Special Pale
or Muntons Pale malt, augmented
by 14 percent Schreier Crystal 100
or Muntons Crystal dark. Chocolate
malt picks up the slack and hoosts
the beer’s dark, luscious color. For
hops, they use Chinooks for bitter-
ing, then lay on the Willamette for
hop flavor and aroma.

For more information on

P Turbodog or the Abita Brewery.
—— L S chack out www.abita.com or

call (800) 737-2311.

turers recommended fermenta-
tion temperature (at about
1.016). Cool to around 45° I and
age for one week before racking
into bottles or kegs.

All-grain option: Cut out DME
and use 7.50 1b. pale malt
(Schreier special pale or Muntons
pale). Heal 10 quarts water (o
160° F in a brew pot and slowly
mix in milled malt. Hold at 152° F
for 45 minutes, then heat the
thick mash to 172° F and hold for
5 minutes. Transfer to lauler unit
and run-off first wort (should hit
1.070). Sparge with 15 quarts at
172° I. Bring wort to bhoil and
proceed as above. B

Readers: Send us your homebrew
recipes! We love to publish them.
I=mail to betsy@byo.com.



StyLe alendar

Porter and Pilsner

A robust Baltic brew and a thirst-quenching northern German lager

by Tess and Mark Szamatulski

his month we are brewing
I beers from two different

ends of the spectrum: an
intense, warming Baltic porter with
roots in the trade from England to
the Baltic and beyond, and a
smooth, refreshing, northern
German pilsner. Both of these beers
make lagering worth the wait. The
Baltic porter is more than a beer,
it's a meal, while the pilsner is
extremely drinkable and thirst-
quenching, brewed with the finest
of German hops. These beers will
lager well in a cold basement dur-
ing the [rigid winter months. Just
knowing you have two entirely dif-
ferent, but incredible beers slowly
fermenting, should make winter a
little bit easier to endure.

BALTIC PORTER
0G = 1.062 to 1.097
FG =1.016 to 23 IBU = 29 to 45
SRM = 30 to 100

Baltic porters are a Kicked-up
version ol the porter, brewed to be

JANUARY:

Balcic Porter & German Pilsner
FEBRUARY:

Cream Stout & American Dark Lager

MARCH:

Oktoberfest & American Brown Ale
:\PRJ.L:

British IPA & OId Ale

MAY:
Dunkelweizen & l",ng]is]\ Bitrer

powerful, brimming with malt and
— in certain versions — alcohol.
Beer production in Russia officially
began in 1796 when Catherine the
Great signed a decree on the devel-
opment ol beer. Baltic porters were
originally exported from England
through the English Channel to the
North Sea. then on through to the
Baltic Islands and beyond in the late
17th and 18th century. The casks of
beer were used as ballast to keep
the ships stable through rough seas.
They were brewed to high gravity to
withstand the long voyage.

The Russians now brew this
delicious beer at home. It helps take
the chill out of the long Russian
winters. This month’s recipe for a
Baltic porter is Baltica (Bajitnka)
Porter. We were fortunate to have
the opportunity to taste and clone a
true Russian porter when a cus-
tomer brought a few back from his
trip to Russia. This porter was [irst
brewed by the Baltika brewery,
localed in St. Petersburg, Russia as

THE YEAR IN BEER

JUNE:

Fruit Ale & Belgian Strong Dark Ale

SEPTEMBER:

Kolsch & Robust Porter
OQCTOBER;:

Celebration Ale & Pale Lager
NOVEMBER:

St rong Scotch Ale & Vienna Lngt'r

DECEMBLER:
English Bar[c_\'winf. & [)upprnvuck

a scasonal winter offering. It
became so popular that, in 1995, it
was launched into year-round pro-
duction. Baltika pours like a ribbon
of black silk with a creamy, dark-
tan head. The aroma is clean, with
just a hint of spicy hops leading to a
smooth, big favor filled with roast-
ed grains. It then trails off with a
dry and unassuming finish.

This is a seductive porter that
deceptively hides ils alcohol. This
porter will peak between three and
nine months.

Commercial Beers To Try

All of the following fine exam-
ples of Baltic porters are available
in the United States, with the excep-
tion of Baltica Porter from Russia:
D. Carnegie of Sweden (6.1% alco-
hol by volume), Sinebrychoff of
Finland (7.2%), Saku of Estonia
(7.5%). Okocim Porter (8.1%), and
Zywiec Porter (9.3%) of Poland.

The range can be very broad in
this style, especially in color and
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