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“I wouldn‘t have

believed that a kit beer

could be so good”

CAMRAT W

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

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™

BBC Radio 4 food & drink programme
Ly 2000

GRAIN MALTS =

LiQuip MaLTs

- Switching to kits 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. He's 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 be! Switch to Muntons today.

Mundons

A WORLD oF DIFFERENCE

Ask for Muntons Premium Gold at your nearest brew store.

SPrAY DRIED MaLTs « BRrREw KITS ¢ PLAIN & HOPPED MALT EXTRACTS
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Editor’s NoTe
My Haus in Munich

hile writing a photo cap-
tion for this month’s cover
story on German beers, a

weird fact occurred to me: Outside
of the United States, the one place |
have visited more than any other is
the Hofbréuhaus in Munich. I've
been to Germany three times, and
on each trip I've made my way 1o
this world-renowned brewery and
beer hall. The first visit, during a
high-school German Club excursion,
was the first time I tasted authentic
German beer. Having grown up in
Nebraska, where Coors was consid-
ered exotic, the huge flavor and
powerful punch of that bock just
blew me away. Then our chaperone
caught up with us and the tasling
session came to an abrupt end.

In this issue, we tour the wide
and wonderful world of German
beers through a great collection of
stories. The cover article, written by
Tess and Mark Szamatulski, offers a
dash of German brewing history

Charlie and son Adam scoul out some
photo-shoot locations in Vermont.

harlie Parker’s first BY0
C assignment required him to

photograph a sheep — a big
and rowdy sheep — as it peered
over beer bottles perched on a stone
ledge. The photos were terrific (see
the Summer 2000 issue), and {rom
that day forward, Parker has been
our man behind the lens.
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and step-by-step recipes for brew-
ing five delicious beers, from helles
to dopplebock. It's accompanied by
articles that explain three interest-
ing German brewing methods: mak-
ing “stein beer™ by using superheat-
ed rocks to boil wort; “first-wort
hopping” by adding bittering hops to
the kettle before the boil; and con-
ducting a double-decoction mash.
The decoction article, which
includes tips and detailed instruc-
tions, is authored by Lynne
0'Connor, who owns St. Patrick’s of
Texas. a large homebrew and wine-
making supply shop in Austin. This
excellent article is based on first-
hand knowledge: Lynne recently
traveled to the Czech Republic and
spent 14 hours walching a brew-
master conduct a traditional double
decoction, from doughing-in to
pitching the yeast. We're very glad

to have Lynne’s

work in our
pages. Prost!

Charlie graduated in 1983 from
the Rhode Island School of
Photography and moved to Vermont
to help his parents run their new
inn. He never left. He and wife Meg
are now settled in Bridgewater. 10
miles from the Killington ski slopes,
with their one-year-old son, Adam.

Charlie established his freelance
photography business, Images Plus,
in 1985, His clients now range from
Fortune 500 firms to mom-and-pop
shops. And, of course, he shoots the
cover for almost every issue of BYO.
His favorite so far? “Actually, it's
this issue,” he says. “Their rapport
was terrific and I love the expres-
sion on their laces. They look so
happy.” With easygoing Charlie
taking the photo, who wouldn't be?
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No Tree, No Sahti?

| am attempting to
brew a batch of Finnish
sahti and am trying to
determine how much
juniper to use. All the
recipes I've seen dis-
cuss filtering the wort
through branches and
berries. As | have only
dried berries available to me, can
vou offer any suggestions? Also, I
was able to locate an herbal extract
of juniper. Can 1 use this extract? If
so, how much would I put in a five-
gallon batch?
Are Valvas
Snohomish, Washington

The timing of your question is
excellent, because the January issue
of BYO included a recipe for sahti,
the juniper beer that’s indigenous to
Finland (see “"Adventures in
Homebrew”). Authors Joe and
Dennis Fisher reply: “Brewing an
authentic sahti supposedly requires
the use of juniper branches, sahti
malt and Finnish baker's yeast, but
Michael Jackson once sampled a
contest-winning homebrewed sahti
made without any juniper at all.

We'd recommend that you stick
with the dried berries (a few table-
spoons of crushed berries in a five-
gallon batch) and avoid the extract.
There are different kinds of juniper
extract: Some are tinctures, which
might be okay in beer, but essential
oil of juniper is so strong thal it can
be poisonous, even in small doses.
Juniper is an acquired taste; too
much can produce a flavor and
aroma reminiscent of smelly feet.”

Coffee Malt

I would like to know where (o
obtain the “kilncoffee” malt men-
tioned in the Corsendonk recipe in
“Dubbel Vision™ (November 2000). 1
really enjoy this Belgian dubbel and
would like to brew a batch.

Greorge L. Walt
via e-mail

Mat

Kilncoffee malt,
made by Malterie
Franco-Belges, is a bit
obscure. One mail-
order source is St.
Patrick’s of Texas, one
of the country’s
largest homebrew supply
shops. Just contact St. Patl's
on the Web at www.stpats.com
or call (800) 448-4224. Also:
Author Scott Russell says he
used to get it wholesale, when
he worked at a commercial
brewery, from GW Ken.

Glowing Reference
I just received the December
2000 issue, which included the
“Reference Guide.” Wow! What a
greal resource! All the information
a homebrewer could want in one
place. If anyone is trying to brew
without subscribing to BY0O, they are
fumbling in the dark. Cheers.
Paul F. VanSlyke
Deposit, New York

Soda Query
I'm making a cream soda for a
family event, but I'm having trouble
gelting the creamy taste. I have
tried several recipes, using every-
thing from raisins to cream of tar-
tar. My basic ingredients are corn
sugar and cane sugar, vanilla bean
and malto-dextrin, I'm using forced
carbonation. I tried the extract, but
that seems (o work best with yeast,
not carbon dioxide. Any advice?
Jerri Lynn Cologna
Marshfield, Missouri

For an answer, we turned to
Stephen Cresswell, author of
“Homemade Root Beer, Soda and
Pop” (Storey Books, 1998).
Coincidentally, we published three
of his excellent root-beer recipes in
the January issue of BYO. lere’s
what the soda expert says:

“A truly creamy laste and body
can be elusive with soft drinks. 1
belicve a foamy, creamy body is
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THE
NEXT STEP
FOR HOTSHO

You've brewed for years. You've bought all the
gadgets. You've read all the books. You've
attended more beer festivals than you can count.

‘ Maybe you've even become a certified beer judge.

l It's time to take vour knowledge to the next level and
become a member of the prestigious Institute of Brewing
in London by passing the I0Bs Foundation Exam.

How? By enrolling in the online Foundation Certificate

Exam Prcpqranon 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. 3:01

or visit our Web site:
www.universityextension.ucdavis.edw/brewing  yNIVERSITY EXTENSION

Professional and continuing education

*
CIRCLE 33 ON READER SERVICE CARD
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more attainable with a yeast-made
beverage than with carbon dioxide.
Still. my recommendation is to do
what the oldest mukers of cream
soda did in the century-before-last:
They first made a beverage with a
strong vanilla taste, then added a

few tablespoons of table cream to

the drink at serving time.”

Extract Brewers Unite

I found the “Don’t Boil It” article
by Mark Henry to be very informa-
tive and well-written (October 2000).
He dispelled many of the fears and
misinformation out there regarding
the brewing of beer from kits. The
article systematically broke down all
of the major points of contention
around this topic.

Please keep in mind that the
majority of us are kit and or extract
brewers who just don’t have the
time and energy to brew all-grain.
But we still wanl excellent beer.

Svend Nielson
Bolton, Ontario

Alaskan Fermentation
The Alaskan Ale recipe offered
by the Replicator (September 2000)
sounds really good. I would like to
try it, but T have a question about
the fermentation process. The recipe
says that primary fermentation
occurs at 68° F for 10 days, then
you tranfer to secondary and fer-
ment at 40° F for a couple of weeks.
Wouldn't Wyeast 1007 (German Ale)
be put into suspension at this tem-
perature and not finish fermenting?
Mike Kesler
Waukesha, Wisconsin

Scott Russell replies: “"Generally,
yeast activity is minimal after three
or four days, so the cool condition-
ing phase is not really about yeast
but about smoothing and clarifying.
Lager yeast and certain strains of
ale yeast (Wyeast 1007 and 1338
are two that come to mind) are cold-
tolerant and do continue to ‘work’
at cellar temperatures and cooler.
This step is absolutely standard
procedure for German ales. whether
brewed in Juneau or Diisseldorf!” B



Brick Oven Beer

Aligning your homebrewing hobby with the seasons

DeAnna Mach » Pawlet, Vermont

We like to brew in harmony with
the seasons. In the early [all, we
harvest wild pears and roast them
in our brick oven with some
almonds. Our roasted pumpkin beer
is always a treat on Thanksgiving
and you've already heard about our
Christmas ale. In the spring, we cel-
ebrate the rising river, which we
happen to live precariously close to,
with “Dirty Brook Brown Ale.” This
is one of our favorites. When the

DEANNA MACH

ESY OF
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Homebrewers and pizza makers, DeAnna Mach and Christina Mansfield in

Jront of their awesome wood-fired brick oven. handy for roasting grains.

¥ partner and [ started
M homebrewing three years

ago with a friend who was
a homebrewer, Some other friends
were getting married and they
wanted some good-tasting beer to
toast with, so we took on that
assignment. Our first beers were a
combination of malt extract syrup
and grains — what we called our
mini-mash.

Being connoisseurs of fine food

(we own a wood-fired pizza bakery
in Pawlet), we both knew that, at

our dark beers for drinking in the
cold winter season. Nothing cleans
out your sinuses like our “Goat
Scrotum Stout!” That was what we
called it, thinking with a name like
that you wouldn’t have very many
taste testers. There was also that
time we made our first “holiday
cheer beer.” Knowing we wanted
something fruity, we added 15
pounds of berries, 10 pounds of
black caps and 5 pounds of fall
raspberries. Our beer turned from
purple to pink in the period of six

WE WANTED OUR HOMEBREW TO HAVE SOME ZING, IF YOU WILL,

some point, our beer needed to be
taken to the next level.

Chris and I started experiment-
ing with different techniques and
flavors. We wanted our homebrew
to have some zing, if you will.
Something that defined it as ours.
Something so incredibly good-tast-
ing and different that the taster
would hardly recognize that it was
brewed over a small gas range in a
very small kitchen.

Our beers started off a little too
exotic. We would add hot peppers to

months. We now know a little bit
goes a long way.

Having a wood-fired brick oven
(which we use for our pizza) is a

huge asset to, and influence on, our

style. We have made a smoked oat-
meal stout. Using cherry, apple and
black birch wood to smoke our oats
gave a wonderful aroma as well as
taste. We roast our grains before
grinding. We also use Vermont
maple syrup and other natural
sweeteners to prime our beers in
the final with good results.

river swells during the thaw, it
comes within eight feet of our
kitchen floor. The energy that sur-
rounds the house creates a perfect
atmosphere for brewing.

In the summer we harvest medi-
cinal herbs. Burdock, nettles, Saint
John's wort, red clovers — you
name it, we use it in our brews. We
make ales for whatever ales va.

We always look forward to
brewing. It not only gives us an
excuse to relax and have a home-
brew, but also to make our kitchen
spotlessly clean. If you're ever in
southern Vermont, be sure to visit
the gals who have a big brick oven
with great-tasting pizza and beer.

BrEw Your OwN  February 2001 E
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Pot ShoTs
Sausage Day

A proud club m ber displays an

impressive homemade German sausage.

omebrewers are always
H looking for great food to
match the beer we brew.

Well, the Oconto County Brew Club
has the problem solved. Sausage ...
ves, sausage! Our club feels so
strongly that sausage and beer were
made for each other that we made
430 pounds this year.

In November, we held our sec-
ond annual Sausage Day. Luckily,
three members possess sausage

¢
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Iwholesalo inguiries and retalier rofarrals only}

stuffers and all of our members
enjoy homemade sausage. Members
bring snacks to match various types
of sausage and, of course, plenty of
homebrew to sample.

This year we made ten different
types: two different German
sausages, Swedish, Italian, meat-
loaf, kraut and onion, chorizo, gar-
lic and onion, boudin and a secret
family recipe of Polish sausage. All
the sausage turned out great, with
no preservatives and quality (90 to
95 percent lean) pork.

We mix everything the night
before the event so we're ready to
stuff in the morning. The kitchen is
thoroughly sanitized. Just like mak-
ing beer, you have to be extra care-
ful to prevent bacterial infection.

The event takes about five hours
with clean-up. All three machines
work at the same time. We have a
quality control station where bags
are checked and marked. One mem-
ber is in charge of cooking samplers
of sausage for the group and, most

| V.

since 1879

Germany's Finest Malts From America's Finest Wholesaler!
Crosby & Baker - the Best of All Worlds

Dislril)ulv(l in the US hy: CROSBY & BAKER LTD

y 4

WEYERMANN

Specialty Malting Company

importantly, keeping our glasses full
of homebrew.

While we are making and sam-
pling the sausage, we (ry to see
which beer complements which
sausage. Oktoberfests, alts and red
lagers go great with German
bratwurst and kraut and onion. We
even cook the brats in Oktoberfest.
For the chorizo (Mexican) and
boudin (Cajun), a beer like Modelo
goes great. To accompany the Polish
sausage, we make a Polish pilsner
(Zywiec) clone or a Polish porter
(Okocim) clone. And with the Irish
and Swedish sausage, Irish red ale
goes perfectly.

My grandfather taught me how
to make homemade sausage. He
was a homebrewer during
Prohibition. | am very happy to be
able to keep both of these traditions
alive in our family. If anyone is in
northeast Wisconsin on the second
Saturday in November, look us up. B

Bill Reis
Oconto Falls, Wisconsin

[-800-999-2440

Call today for the location of a full-service retailer near you.

We Serve the Brewer




Excellent Extract

Use Specialty grains to improve your malt-extract brews

by Thomas J. Miller

xtract brewers have it
easy when it comes Lo
making wort, Rather than

crushing pound after pound of
grain and mashing at carefully
controlled temperatures, malt
extract is simply stirred into hot
water and often boiled. It's a
great way to get started in the
hobby and a time-saving way to
make excellent beer. By using
high-quality extract and a bit of
know-how, a skilled homebrewer
can produce tasty, award-win-
ning batches.

Many pros use extract too —
especially in small brewpubs,
where extract saves time and
money and helps the brewer pro-
duce consistently good batches.
Don Gortemiller, head brewer at
Pacific Coast Brewing Company,

Brewer: Don Gortemiller of
Pacific Coast Brewing Company
in Oakland, California. His first
brewing experience was with a
homebrew kit in 1975. He
helped open Pacific Coast in
1988. Before that, he was a
chemist at Chevron.

¥ using good extract, you can
B get pretty close to brewing a

great beer, one that rivals
any of the best beers out there.
Here’s the bottom line: the [resher
the extract, the better. No extract
has an infinite shelf life, so there
can be some spoilage if the stuff
gels too old.

In addition, many extracts have

a signature flavor. It's something

has won more than a dozen
GABF medals for his extract
beers, which range in style from
hoppy IPAs to Scottish ales and
Belgian tripels.

Winning awards, however,
requires more than a few pounds
of extract and hot water. Extract
brewers must become skilled in
the use of hops, wort chilling and
good yeast management, They
can also learn to use specialty
grains to add flavor, color and
body to their brews.

With names like crystal 40,
carapils, black patent, caramel
and chocolate malt, the world of
specialty grains might confuse
the brewing neophyte. For opin-
ions and tips on using specialty
grains, we turned to three
extract-brewing pros.

you can't get rid of. Perhaps it's
hopped or tastes kind of fake or
phenolic. Your goal is to find extract
with a flavor that's as neutral as
possible, so that by adding specialty
grains and hops, you determine the
flavor of your beer yourself.

Our extract is produced locally.
The specific gravity is around 1.415,
Commercial extract is usually
between 1.435 and 1.449. That
little bit of extra water that's heen
removed can hurt the beer. You can
improve your beer by finding out
when the extract was produced and
using it as soon as you can.

Our beers are based on a pale
malt-extract base. The rest of the
flavors we get by “mashing” grains
off on the side. When we mash,

we're just extracting the flavors and
colors, not converting starches over
to sugar. So it isn’t a “mash” as
much as it's steeping the grains.

The grains we steep are black
patent, roasted barley, caramel
malts and other roasted specialty
malts. It's important to understand
that these kind of roasted grains
don't need to be mashed in order to
extract the desired qualities.

It's desirable to have a false-bot-
tom brew kettle, to get better
extraction of color and flavor from
the grain. Just steep the grains in
warm water, drain that liquid away
and let the grains rest against the
false bottom. Then spray warm
water over the grains to rinse away
the rest of the flavor and color.

I you use a grain bag, you may
not get good extraction, because
you can’t rinse the grains very well.
One way of improving exiraction
with a grain bag is to squeeze the
bag with your hand. While this will
getl out more liquid, you run the risk
of scalding your hands in the hot
water. Just think of how you can
burn your hand by squeezing a tea
bag! Plus, squeezing and dipping
the grain bag like a tea bag will
extract tannins from the grains, and
that will make your final product
astringent and unpleasant to drink,

Also, if you're dealing in bigger
quantities, you might end up with a
very bulky bag of grains. The bag
will be saturated with water, which
makes it heavy and tough to move
around, messy because it will
always drip water, and impossible
Lo squeeze effectively. Given all that,
it’s easy to see that using a false-
bottom kettle is the best way to
steep specialty grains.

Brew Your Ows  February 2001
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Brewer: Paul Lemley of
Gettysbrew in Gettysburg,
Pennsylvania. Paul has a doctor-
ate in biological chemistry. He
began working on the business
of opening a brewpub five years
ago. It has been up and running
for more than three years.

e get in this discussion all
the time because brewers
have an absolute bias

toward brewing with grains. It's like
having an argument about sports-
car transmissions. Now, | like man-
ual transmissions, but I know that
automatic transmissions can do the
job just as well, if not better.

Brewer: Ken Novak of Legends
Brewhouse and Eatery of Green
Bay in Green Bay, Wisconsin. He
was a homebrewer for more
than five years before he started
brewing for Legends.

n February 2001 Brew Youn Own

The same is true of malt
extracts. I have a hard time believ-
ing that anyone can do a much bet-
ter job than Briess or Muntons.
They create a consistent product.
This saves energy and makes it
unnecessary to go through the trou-
ble of handling grains.

When it comes to specialty
malts, it's interesting to note that
you can get extracts for them.
Briess, for example, has regular
extract styles like light, amber and
dark. You would use these as the
base [or your beer. However, you
can also get specialty grains in
extract form. The most popular
brand is Morgan's Master Blends,
which is a line of specialty grain
extracts from Australia. The grain
types include caramalt, chocolate
malt, wheat malt, roasted hlack
malt and carapils.

When it comes to formulating
recipes, if you work out the recipe
for an all-grain beer and determine
the ratios you will use for grains,
you can translate those ratios into

aking extract beer is really
quite simple. We use a
four-barrel extract system

and use only extract for our ales
and lagers. The only ingredients are
liguid extract, hops and dry yeast.

Obviously, that means there are
no specialty grains in our beers. In
truth, there's probably no way we
could even use grain in our system.
Our 140-gallon kettle has a filter
that would get all blocked up. And a
grain bag would be too huge to han-
dle safely and effectively. At home,
it's much easier to use specialty
grains; you can simply steep them
in a cheescloth bag to add flavor
and color to your beer.

To make our beers, we use difl-
ferent kinds of base malts, including
golden light, light, amber, dark and
weizen malts. This combination
allows us to brew a dunkel, a
weizen, a light, an amber, a nut
brown, a pale ale and a bock. The
only way our beers differ from one
another is through their base malts

an all-extract beer. For example, if
your beer is 95% base malt, 4%
crystal malt and 1% chocolate malt
in an all-grain, you do the same
breakdown when translating to
extract. Just be sure the targeted
original gravity is the same.

Oats and rye don’t come as
extracts but homebrewers can get
them in one-pound bags. You'll
need to put them in a hop bag when
adding them to the brew kettle. You
boil these grains throughout the
one-hour boiling to extract the sug-
ars and other characteristics you
wanl. Another option is to steep
them alone, like a tea bag, at 155°
to 160° E. This will yield about 25%
of desirable sugars, an efficiency
that’s far less than you would get
with a full mash. You will get some
characteristics that you were seek-
ing, though they will be mild. Oats
are particularly good for cutting bit-
terness. It's one reason why they
are used in oatmeal stout. Rye, by
conirast, has a very distinctive taste
that | don’t particularly like.

and hop profiles. And we're still
able to produce great beers!

We also use glucose. Glucose
(also known as corn sugar) is 100%
fermentable sugar often used to
create secondary fermentation in
unfiltered beers and create carbon-
ation in the finished product. It can
also be added to increase specific
gravity and raise the alcohol con-
tent. Glucose is relatively flavorless,
so it doesn't impart much flavor to
the brew, though excessive use will
produce a thin-bodied beer.

At home, the key to using spe-
cialty grains is to just barely crack
the grain. Put it in a bag and lightly
run a rolling pin over it. This cracks
the husks but holds in the flavor.
Then you just put the grains in a
hop bag and drop the bag in warm
water, maybe 150° F, By steeping
the grains for about thirty minutes,
you get the color and flavor that you
want. Crystal malt is the most ver-
satile specialty grain. It adds great
color and body to the final beer. W




Topping Off

“Help Me, Mr. Wizard”

Wort volume, steeping grains and absinthian adjuncts

N Wzal

have seen a lot of recipes in your
I magazine described as “5 gal-
lons.” How then, if a collection of
5.75 gallons of wort and a 90-minute
boil are called for, can you end up with
5 gallons? As a rule, I boil 7 gallons of
wort for 90 minutes and rarely end up
with 5 gallons in the primary. In fact,
my last effort netted me 4 gallons of
wort and probably a gallon of trub. Is
topping off the answer?
Rick Rocheleau
via e-mail

This is a good question. All
brewing recipes give a volume of
wort to collect before boiling as a
guideline. But the volume that really
matters is the wort volume after
boiling. Wort volume is very impor-
tant because it directly affects the
concentration of everything dis-
solved in the wort. Specific
gravity, bitterness and color
are all atfected by
changes in volume.

All brew kettles are
different with respect
to their evaporation
rate during boiling.
Evaporation rate
varies with the shape
of the kettle, the
malerial of construc-
tion (stainless,
aluminum, copper)
the thickness of the
material and the
heat source.

Most commercial
brewers try to evapo-
rate about eight per-
cent of the wort volume
during the boil. In a
large brewery this fig-

ure is critical, because excessive
evaporation wastes energy, is
expensive, and does not add any-
thing to beer quality. It sounds like
you have a pretty aggressive boil! |
would take a vigorous boil over a
wimpy boil any day.

Now for the practical advice. 1
try to nail my wort gravity coming
out of the kettle. The casiest way
that I've found to hit a target gravi-
ty is Lo measure the specific gravity
after the boil and add hot water to
the wort to adjust the gravity. The
worl gravity must be a little higher
than the target gravity for this
method to work. If the wort volume
after adjustment is much different
than the target volume for the
recipe, the bitterness may be higher

or lower than projected, but
you can’t worry about
nailing every parameter.
/ In most cases the adjusted
wort volume is close
enough to the target batch
size and bitterness is not
significantly changed.
To apply this tech-
nique you must:
1) accurately mea-
sure the volume of
your wort.
2) calculate how much
extract is dissolved in
the wort,
3) calculate the adjusted
wort volume.
4) add hot water to the
brew ketile.
The easiest way to measure
wort volume in a kettle is by
using a calibrated dipstick made
of hardwood. I like to cut notch-
es in the stick at convenient
intervals, for example every 250
ml (metric is much easier to use

e 2 A

in the brewing calculations).

Here's an example: Suppose you
have a recipe that should yield 5
gallons (18.9 liters) of 1.048 (12°
Plato) wort and you determine that
you actually have 4.3 gallons (16.3
liters) of 1.055 (13.5° Plato) after
the boil.

Step One:

How much extract is present?
Kg extract present =
(liters of wort) x (specific gravity)
x (°Plato) = (16.3) x (1.055)
x(0.135) = 2.32 kg

Step Two:

What is the adjusted
wort volume?
Adjusted volume=
(kg extract present) + {(target SG)
X (target °Plato)} = (2.32) + {(1.048)
x (0.12)) = 18.45 liters

After crunching a few numbers
you can simply top your kettle up to
18.45 liters by adding 2.15 liters of
boiled water. There are a few
notable details in the calculation
shown above. Plato must be
expressed in decimal form because
degrees Plato is a weight/weight
percentage (12° Plato means the
wort contains 12 grams of solids per
100 grams of wort).

A rough conversion between
degrees Plato and specific gravity
can be made by dividing the specific
gravity number behind the decimal
(often called points of gravity) by
four. A specific gravity of 1.048 has
48 gravity poinis and 48+4 = 12°
Plato. This approximation is pretty
good up to about 1.070. After this
the approximation begins to deviate
from the actual conversion. A con-
version table between specific gravi-
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Mr. Wizard

ty and degrees Plato can easily be
made in a spreadsheet using the fol-
lowing formula. An example con-
verting 12° Plato to specific gravity
is shown (the order of operations is
little confusing at first glance).

Specific gravity =

1 + [Plato = {258.6 - (Plato
x0.88))1=1+[12 = {258.6-(12
x0.88)} =1 +[12 + {258.6 - 10.6}]
=1+[12 = (248)] = 1 + [0.048]
=1.048

| am an extract brewer and recent-
ly brewed an oatmeal stout. When it
finished aging, 1 tried a glass. The
taste was good but | have some con-
cerns. What can | do to increase head
retention? When steeping crushed
grains, what is a good method to keep
the husks from escaping from the
steeping bag? | worry these are going
to cause off-flavors but it never fails
that some of them slip through the
steeping bag.

Lastly, when using oatmeal, | was
confused if | should put it in a steep-
ing bag or add it to the pot. | added it
directly to the pot and | had a heck of
a time siphoning my wort.

Aaron Songer
Huntingburg, Indiana

This question touches on several
good brewing topics. For starters,
patmeal must be mashed to convert
the starch into fermentable sugars.
If the oatmeal is simply steeped, you
will extract starch and viscous gums
(beta-glucans) from the oatmeal.
The only grains | would use for
steeping are crystal malts and dark
roasted grains like roasted barley,
black patent malt and chocolate
malt. All other grains should be
mashed in order to convert the
starches contained in the grain to
fermentable sugars.

Oatmeal is added to beers, espe-
cially stouts, because it is believed
to enhance the foam stability and
body of the brew. Some brewers
believe that the beta-glucans
increase beer viscosity enough to
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increase foam stability. Although
many brewers share this view, this
henefit is arguable. Furthermore,
pals are rich in lipids (oil) and lipids
are not good for foam. Oatmeal is
also well known for making wort
separation difficult because of the
viscous heta-glucans. Brewers using
oatmeal often use it sparingly so
that wort separation is not an
absolute nightmare.

I believe the proteins found in
unmalted grains, like oatmeal and
raw barley, are responsible for
improved beer foam. When grain is
malted these proteins are reduced
in size and have different foaming
properties compared to the proteins
in unmalted grain.

As far as steeping methods go,
all grains used for steeping should
be placed in a bag unless you plan
on straining the steeping grain and
water mixture prior to adding your
extract, be it DME or liquid extract.
1 would not worry too much about a
few pieces of husk escaping from
the steeping bag, but if you are get-
ting a large amount of leakage you
may want to find a bag that has a
finer mesh,

If I'm reading your question cor-
rectly, it sounds like you boiled the
oatmeal with the wort. Whether
steeping crystal malt, roasted barley
or oatmeal, | would not boil the
grain, especially without a steeping
bag. Many brewers find that boiling
grains gives beer an astringent fla-
vor and, as you describe, boiled
grain that is not in a steeping bag
makes siphoning extremely difficul.
Steeping should be performed
between 150° and 170° F.

In several issues of BYO, the use of
“malta” was discussed as an easy
way to make a yeast culture (February
and April 1999). | have had a total lack
of success with this product. It was
unavailable in my area, so when |
drove to California to visit a friend |
bought a case. | tried it several times,
once with a tubed Wyeast culture and
once with the dregs from several bot-

tles of Sierra Nevada Pale Ale. Nada! |
tried to aerate the second time, but |
think maybe there’s just too much CO,
in the malta. | haven’t tried letting
opened malta sit in the fermenter for a
few days before adding the yeast. I'm
too busy making beer! Any ideas?
Victor McAllister
Sequim. Washington

I think your problem is the
malta you purchased and not the
viability of your yeast. Malta is
unhopped, carbonated wort. At first
glance, malta sounds like a great
yeast starter. The problem is that
malta is not a shelf-stable product;
after all, wort is a great medium for
bacteria and yeast to grow in. Some
malta is pasteurized in the bottle
like beer and some malta is stabi-
lized with benzoate or sorbate like
sodas and bottled teas. These stabi-
lizers prevent the growth of yeast
and some bacteria — not exactly
good for making yeast starters.

Fortunately, these ingredients
must be listed on the bottle label. If
you want to use malta for a starter,
make sure you purchase malta that
is free of any preservatives. The
carbon dioxide in the malta should
not pose any problems because it
will escape through the airlock on
your propagation container.

Personally, T find il pretty easy
to make up starters using DME. 1
have a pressure cooker and make
up several quarts ol 1.048 wort in
canning jars and sterilize at 15
pounds of pressure for 20 minutes.
After canning, the lids are tightened
and the canned wort can be stored
at room temperature indefinitely.

As a homebrewer, | am always
looking for new and unigue ways to
tweak my recipes and the drinker’s
interest. | also appreciate the historical
tradition of brewing beer and distilling
liquors. One such romantic liquor that
has captured my imagination is
absinthe. | would like to combine the
two and produce an absinthe beer.

I have researched the wormwood




plant from which absinthe is made and
read that it has historically been used
in brewing ale. It also has a reputation
for being dangerous. | know similar
herbs like licorice and anise are often
used in brewing. Is there a style that
would support the use of wormwood
as an adjunct? How and when would
one go about adding this to the wort?
Would you use dry herbs or oil extract?
Are there any dangers in using this
controversial plant?
Ed Koranda
Fort Worth, Texas

Absinthe is an anise-{lavored
liqueur also flavored with oil of
wormwood (Artemisia absemthium),
hyssop, veronica, fennel, lemon
balm, angelica and other herbs.
Absinthe is known for its bitter fla-
vor, bright green color (from the
chlorophyll in the wormwood herb),
high alcohol content and toxic prop-
erties from the wormwood. One of
the hest known absinthes was pro-
duced by distiller Henri-Louis
Pernod and was consumed by such
notable people as Vincent Van Gogh
and Oscar Wilde. Absinthe abusers
were said to have “absinthism” and
often ended their absinthe abuse
with suicide. It was banned in the
United States in 1912 because of the
toxic nature of wormwood and the
suicide association. Today’s Pernod
does not contain wormwood.

Wormwood contains a volatile
compound named thujone. Thujone
is a neurotoxin that affects the brain
and also causes renal failure,
tremors and convulsions. Chronic
exposure (o thujone can sometimes
result in paralysis.

Wormwood-containing ahsinthe
is still legal in certain European
nations. After researching this
liqueur I have no desire (o ever
sample it — I have seen descriptions
of absinthe flavor as turpentine,
Windex, nail polish remover and just
plain vile! I'm all for brewing beer
with traditional herbs and spices,
but I do not recommend adding a
known toxin to beer. This subject
has popped up lately on several
brewer chat sites and I strongly
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Mr. Wizard

encourage any curious homebrewer
to thoroughly research the dangers
of this compound and not to use it
for brewing.

One of my homebrew buddies has
told me he is giving up homebrewing
because of his concern ahout
nitrosamines. Apparently there is a his-
tory of colon cancer in his family and
the connection between nitrosamines
present in beer and this disease has
him seriously considering taking up a
new hobby.

Are carcinogenic nitrosamines pro-
duced during the homebrew process?
Do you know if there are there more
nitrosamines present in microbrews
or macrobrews?

Ron Sharman
Albany, Oregon

In 1978, German researchers
reported finding low levels of the
carcinogenic nitrosamine dimethyl-
nitrosamine (DMNA) in beer.
Subsequent studies provided evi-
dence that the DMNA found in beer
was derived from the harley malt
used for making beer and other
mall beverages.

Nitrosamines form when oxides
of nitrogen, the so-called NOX gases
formed during combustion, react
with amino acids. Malt kilned by
direct heating will contain
nitrosamines because in direct-fired
kilns the gas from the flame is
exposed to the malt. Modern kilns
use indirect heating where fresh air
is heated in a heat exchanger and
this hot air heats the kiln as
opposed to the gas from the fire. It
has been shown that polluted air
can give rise to nitrosamines in indi-
rect-fired kilns because NOX gases
are found in polluted air. In
response to this problem, malt hous-
es located in polluted areas pre-
treat the air that is used for kilning.

In 1980, a survey of all known
malt producers in the U.S. was con-
ducted and it was determined that
modern kilning methods allowed for
the production of barley malt con-




taining less than or equal to 10
parts per billion (ppb) of DMNA.
According to FDA rulings on the
subject, DMNA in barley malt at lev-
els greater than 10 ppb is consid-
ered avoidable contamination under
section 406 of the Federal Food,
Drug and Cosmetic Act. This means
that domestic brewers have access
to malt with very low levels, if pre-
sent at all, of nitrosamines. Other
countries have similar laws proteci-
ing their citizens from nitrosamines
in beer and in other foods. In short,
I would tell your friend not to worry
about nitrosamines in beer because
it’s not a problem.

On the other hand, if your friend
is a backyard barbecuer, he may
want 1o look into nitrosamines and
grilled meat. Meat is rich in amino
acids and grilling is a form of direct
heating with combustion gases.
Those tasty morsels of crunchy,
grilled steak tips do contain
nitrosamines and many people con-
cerned about nitrosamines and
health avoid grilled meats.

f “Bi‘\;“ "”
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A friend of mine, who is somewhat
of a naturalist, asked me to make him
a beer with acorns as one of the ingre-
dients. Last week, we peeled and
roasted our acorns to three different
degrees of roast. Then, using the
middle-of-the-road roast, we crushed
and steeped the acorns in hot water as
if we were using a crystal malt. We
then sparged the wort into a brew pot
and an made an American pale ale
using an extract base. The finished
beer tasted different, but good.

Is this concoction going to make
us go blind, have hallucinations or
die? It doesn't appear to bother squir-
rels, but is there anything in acorns
that could harm us humans?

Dan Derrick
Irmo, South Carolina

There is nothing harmful about
consuming acorns. In fact, acorns
are used in many food dishes
around the world. The main draw-
back to eating acorns is that they

have a high tannin content and a
very astringent quality.

Recipes calling for acorns
always specily treating the acorns
to leach the tannins out. An easy
method to do this at home is to boil
the acorns after shelling. One
method calls for boiling the acorns
for at least two hours, making sure
to change the water every time it
becomes tan in color. This process

should be repeated until the acorns
no longer taste astringent. After
boiling, the acorns will be dark
brown and can be toasted in the
oven until they are dry.

Acorns are true nuls, but the
way they differ from other nuts is in
their carbohydrate content. They
have a very high carbohydrate con-
tent — about 65 percent — most of
which is starch, and a low oil con-
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Mr. Wizard

tent of about 5 percent. When used
for brewing, the starch should be
converted into fermentable sugars
in the same way that the starch
from rice, corn, malted barley and
wheal is converted. Although it
sounds like your acorn ale tastes
pretty good, you may possibly end
up with a very hazy heer because
you didn’t mash the acorns.

I would highly recommend try-
ing this brew again, but this time
vou should use a different method.
Before you start, prepare the acorns
by boiling and roasting and then
treat them just like a grain in mash-
ing. The acorns can easily be milled
in a flour mill, for example a Corona
mill, or they can be ground up in a
regular kitchen blender.

After you have milled the nuts,
add the ground acorns to a mash
along with malted barley. Acorns
don’t contain enzymes and the
starch will not be converted in the
mash unless barley malt is added.

The rest of the brewing proce-
dure would be just like any other. I
think “Squirrel Nut Stout” sounds
like a great name for a dark ale that
is brewed with toasted acorns,
roasted barley, chocolate malt and
pale malt. W

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

Do you have a
question for Mister
Wizard? Write to him
¢/0 Brew Your Own,
! 5053 Main Street, Suite
A, Manchester Center,
z. VT 05255 or send
¥= your e-mail to
wiz@byo.com. If you
submit your question
by e-mail, please
f;.-_ include your full name
and hometown. In
(> cuery issue, the

' Wizard will select a few
questions for publication.
| Unfortunately, he can’t
respond to questions
*=  personally. Sorry!




The Replicator

Recipe

For Valentine's Day: Arrogant Bastard and Two-Hearted Ale

by Dawnell Smith

Dear Replicator:

On a recent business trip to San
Diego, | tried some of the Stone
Brewing Company’s “Arrogant
Bastard Ale.” It was like nothing 1
had ever tasted before!

Unfortunately, I live in Texas
and this super-hoppy nectar is not
available here. | am a malt-extract
brewer and would love to brew a
batch for myself. Can you help?

Craig Henrichsen
Kingwood, Texas

Bastard has a serious
attitude. This huge

mahogany-colored ale
packs a mighty hop kick, with a

hen it comes to body, =
color and flavor, <%
Arrogant A VJ

A

hint of grapefruit aroma and a stur-
dy malt backbone. “This is an
aggressive beer,” says the label on
the bottle. “You probably won't like
it. It's quite doubtful that you have
the taste or sophistication to be able
to appreciate an ale of this quality
- and depth.”
% The Stone
Brewing
' Company was
founded in 1996
" in San

\ -J\,- “~\ Marcos,

/
/
|
/ \
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Arrogant Bastard Pale Ale
(5 gallons, extract with grains)

D Rty oy,

xChanfe

California by Greg Koch and brewer
Steve Wagner. They refuse to
pigeonhole this beer into a style cat-
egory, let alone divulge the recipe.
But Koch did offer a few useful
details about the beer: The 0G is
around 1,074, the ABV is about 7%
and the bitterness is over 70 IBUs.
The grain bill for this beer prob-
ably contains about 90% pale malt
and 10% dark crystal malt. Use
Chinook hops all the way through.
For yeast: “You can go with
California Ale Yeast (WLP0O1) or
Dry English Ale Yeast (WLP007),”
says Chris White, president of White
Labs, which grows and hanks the
house yeast exclusively for Stone.
For more information, go to
www.stonebrew.com. Or call the
brewery at (760) 471-4999,

06 = 1.074 FG = 1.018 Bitterness = 75 IBUs

&) Ingredients
8.5 Ibs. Briess amber
dried mall extract (DME)
1.5 Ibs. crystal malt
(120° Lovibond or
darker)
12.5 AAUs Chinook
pellet hops (1 oz. of
12.5% alpha acid)
! 6.25 AAUs Chinook
| pellet hops (0.50 oz.of
12.5% alpha acid)
6.2 AAUs Chinook
pellet hops (0.50 oz,
of 12.4% alpha acid)
1 tsp. Irish moss
Starter of Dry English Ale Yeast
(White Labs WLP007)

%4 cup corn sugar for priming
(or T cup unhopped light
dried malt extract)

Step by step

Steep crystal malt in 3 gallons
of water at 150° F for 45 minutes.
Remove grains, add 8.5 pounds
amber DME. Bring to boil and add
1 ounce of Chinook pellet hops.

Boil for 1 hour and add 0.50
ounces of Chinook hops and Irish
moss. Boil for 30 additional min-
utes and remove from heat. Add
the last 0.50 ounce of hops.

Cool to around 70° F and
transfer to fermenting vessel with
yeast. Ferment at 68° F until com-

plete (7 to 10 days). Transfer to
secondary or rack into bottles or
keg with corn sugar.

Aging will mellow the Bastard.
So drink it young if you want to
prove your mettle.

All-grain option: Omit extract and
mash 11.5 lbs. pale malt with

crystal malt in 19 quarts of water
to get a single-infusion mash tem-

perature of 152° F for 45 minutes.

Sparge with hot water (170° F

or more, depending on your sys-
tem) Lo get 5.5 gallons of wort.

Next. bring to a boil and use the
hopping and fermentation sched-

ule seen ahove.
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Dear Replicator:

I was wondering if | could get
an extract and specialty grains
recipe for “Bell’'s Two-Hearted Ale.”
This has got 1o be the best pale ale
around, although it’s only a season-
al beer here in Michigan.

Muark Baxter

Ann Arbor, Michigan

eer lovers relish this copper
B IPA for its quenching, bold

[lavors. With almost 7 per-
cent alcohol by volume and a
healthy dose of dry hops, this beer
packs a punch. Yet it has light fruit
and citrus notes, a floral introduc-
tion and a delicate body. It's named
for the legendary Two-Hearted
River on Michigan’s Upper
Peninsula, made famous in short
stories by Ernest Hemingway.

The Kalamazoo Brewing
Company has made a slew of tasty
brews since it was founded in 1985
as a homebrew supply shop where

Larry Bell brewed in a 15-gallon
soup kettle. Today, the brewery runs
a 30-barrel brew kettle, a 15-barrel
kettle, a two-barrel kettle and the
old soup pot, cranking out well over
20,000 barrels a year.

Aside from the Two-Hearted, the
brewery makes Bell's Amber Ale,
Bell's Pale Ale, Third Coast Beer,
Bell's Porter and Bell's Kalamazoo
Stout. along with a bunch of season-
al and specially beers.

“You don't need an exiravagant
grain bill when making Two-
Hearted Ale,” says Larry Bell. “The
recipe includes mostly pale malt,
rounded out with about four percent
light crystal malt. For hops, use
Centennial across the board, but
really go for broke with dry hops
during secondary fermentation.” l

For more information on the
Kalamazoo Brewing Company, call
(616) 382-2338 or go Lo its Web site
at www.bellsbeer.com.

Two-Hearted Ale
(6 gallons, extract with grains)

06 = 1.082 FG = 1.008 Bitterness = 46 IBUs

Ingredients
7.5 Ibs. Muntons light
extract syrup
0.5 1h. crystal malt
(10° Lovibond)
0.5 lb. aromatic or dark
Munich malt
0.5 1b. carapils
7.5 AAUs Centennial whole hops
(0.75 oz. of 9.9% alpha acid)
5 AAUs Centennial whole hops
(0.5 oz. of 9.9% alpha acid)
15 AAUs Centennial whole hops
(1.5 0z. of 9.9% alpha acid)
9.9 AAUs Centennial whole hops
(1 0z. of 9.9% alpha acid)
1 tsp. Irish moss
Wyeast 1056 (American Ale)

Step by step
Steep specialty grains in 3
gallons of water at 150° F for 45

min. Remove grains, add 7.5 Ibs.

Muntons light extract syrup.
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Bring to boil for 30 min., then
add 0.75 oz. of Centennial. Boil
40 min. and add 0.50 oz.
Centennial and Irish moss. Boil
15 min., add 1.50 oz. Centennial.
Boil 5 min. Cool to 70° F, trans-
fer to fermenting vessel with
yeast. Ferment at 68° I until
complete (7 to 10 days).
Transfer to secondary with 1 0z
of Centennial. Hold one week,
rack into bottles or keg with
corn sugar. Age for a few weeks.

All-grain option: Omit extract
syrup and mash 8.5 Ibs. pale
malt with specialty grain in 13.5
quarts of water to get a single
infusion mash temp. of 152° F
for 45 min. Sparge with water
(170° ¥ or more), to get 5.5 gal-
lons of wort. Bring to boil and
use above hopping and fermen-
tation schedule.

Rea(JerRecipgs

Show Low Pale Ale
(5 gallons, extract

with steeping grains)

0G = 1.054

FG =1.013 IBUs = 32

To me, so many pale ales
are just over the top with
hops, so I made my own. This
one’s hoppy and clean.

Gary Wilder
Tucson, Arizona
(Brew Your Own Brew)

Ingredients
6 1bs. Muntons light dried
mali extract
0.5 lb. erystal malt
(20° Lovibond)
5.1 AAU of Perle hops
(1 oz. at 5.1% alpha acid)
11 AAU of Cascade hops
(2 0z. at 5.5% alpha acid)
White Labs California Ale
veast (WLPOO1)

Step by Step

Put grains in a grain bag.
Put in pot with 5 gallons
water, bring temperature to
155° F and steep for 20 min-
utes. Remove grains from
wort and squeeze out. Bring
wort to a boil. Add extract
and Perle hops and boil 45
minutes. Add 1 oz. Cascade
hops and Irish moss and boil
for an additional 15 minutes.

Remove from heat and
cool to 72° F. Pitch yeast.
Rack to secondary after fer-
mentation is over (about 4 to
5 days). Add 1 oz. Cascade
hops for dry hopping. Bottle
when clear and final gravity
reads 1.013.

Become Famous!
Get Paid Nothing!

Send your favorite recipe to
edit@byo.com. Be sure to include
your full name and address.




