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_ Switching to kits created
time for his other great
passion in life.

“It tasted just as

f not better - than This man is passionate about brewing. And he loves to fish.
yint I've drunk
in London pubs.” He was finding more and more that his brewing was keeping him at home when he wanted to
be down at the lake. Then he discovered 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 expect from full grain mashing. Only ours comes in a can and is
a whole lot more convenient and easy to use.

Since switching to kits our man has never looked back. He's still proudly
brewing quality beers that taste every bit as good as his full mash brews.

But Premium Gold allows him to pursue his other liquid pleasure.

If you've been a slave to full grain mashing, don't be! Try Premium Cold
and get hooked on the taste of Muntons.

Ask for Muntons Premium Gold at your nearest brew store.

w.muntons.com/premiumgold
GRAIN MALTS o L1QUID MALTS e« SprAY DRIED MaALTS ¢ BREW KITS ¢ PLAIN & HOPPED MALT EXTRACTS
CIRCLE 26 ON READER SERVICE CARD




Features

by Sal Evvma and Tess and Mark Szamatulski
Opening day is just around the bend! In honor of our
national pastime, we offer recipes for three great beers
served al three great ballparks.

26 . i Hops by Joe and Dennis Fisher
Now is the time to start planning your backyard hopyard.
So hop to it!

34 Strong Ales by Todd Frye

Old ale, Scotch ale, barleywine or Belgian: Spring is a fine
time to flex your brewing muscles and make a batch of
strong ale.

by Mark Garelz
Nine times out of ten, a hydrometer can tell you what's
going on with your beer.
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The hops behind our house,

Hopping German beers, frying grains lor
sewa and a llawaiian toast.

Homebrewers' homegrown hops.

Celebrate spring with a potent Maibock.
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Refractometers, copper ions and more.
Coopers Sparkling Ale and Rogue Hazelnut
Brown Nectar

American IPA and English old ale.

Gelting your beer from fermenter to bottle.
Build your own sturdy beer box.

A homebrewer mashes with his spurs on.



Editor’s NoTp

The hops at our house

Contrifuforg

love to garden. So when we
I moved to Vermont and bought a

house with a big backyard, the
first thing we did was start planting
stufl. We planted annuals and
perennials by the dozen. We put in
a vegetable garden, with everything
from peppers to eggplant and garlic,
And, of course, we planted four
varieties of hops: Fuggles, Cascade,
Mount Hood and Liberty. We dug a
line of hop hills along the back wall
of our garage, which faces south
and gets lots of sun, then tucked the
rhizomes into the ground and creal-
ed a simple trellis system with
stakes and untreated twine.

Our first hop harvest wasn’t
very impressive. “Look, a hop,” said
Brad. And there it was: a single hop
cone. (I'm kidding, but you get the
picture.) Four years later, our hop
vines were loaded with enough aro-
matic cones to justify a hop-picking
party. We invited the BYO stalf over
on a Friday afternoon, poured a few

New Jersey writer and homebrewer Sal
Emma really gets into his beer.

E April 2001 Brew Your Own

pints of IPA and then took turns
climbing the ladder and harvesting
big handfuls of hops.

Growing hops is fun and easy,
which is why we asked Joe and
Dennis Fisher, organic farmers and
authors of “The Homebrewer's
Garden” (Storey Books, 1998). 1o
write this month's cover story. From
ordering the rhizomes to tending
the vines and drying your hops, the
brothers Fisher offer an excellent
overview on planning a backyard
hopyard. The article also contains
recipes, sources [or ordering hop
rhizomes (that's the root-like part
you plant) and a handy chart with a
rundown on many hop varieties.

We also talk hops in “Pot Shots,”
where homebrewers who grow their
own hops — including a guy who's
giving it a whirl in Alaska! — share
tales of planting, growing and

brewing with our

beloved humulus
lupulus.

al Emma didn’t even like beer
S until 1985, when he visited

England and developed a taste
for British ale. A decade later, he
bought some John Bull extract and
made his first batch at home. These
days, he's an all-grain brewer who
spends most of his time trying to
perfect his favorite style, ESB.

Sal is also a baseball fan — he
lives in Palermo, New Jersey but
roots for the Cincinnati Reds — so
he had a great time researching
“Baseball Beers You Can Brew”
(page 22). “Lverybody talks about
baseball and apple pie, but when
was the last time you had a piece of
apple pie at the ballpark?” he says.
“When you go to a baseball game,
you have a beer. Now that’s an
American tradition!”
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Not for Hopheads
In the February issue,
vou published recipes
for five German beer
styles. 1 can't wait to try
them all. However, |
don’t see anything in
the hopping schedule
except the bittering
hops. Is this correct?
Should the recipes include any
aroma or flavor hops?
Kevin Vaughn
via e-mail

According to authors Tess and
Mark Szamatulski: “The helles and
spaten lager are very light beers, so
light that the bittering hops carry
through and impart a bit of flavor
and aroma. To add flavor and
aroma hops would be overkill and
would take away the light, delicate
Jlavor. Weisse beers never have fla-
vor or aroma hops, unless they are
American wheat beers. In the
dunkel, even though it is dark, it is
still a delicate, malt-accented beer,
in which the bittering hops follow
through. If aroma and flavor hops
were used, it would upsel the deli-
cate malt balance. For the
Oktoberfest and Doppelbock, they
are malt-dominated beers with no
hop flavor and absolutely no hop
aroma. The aroma should be of
intense mall and the flavor should
be rich and malty. These are not
beers for hopheads!”

To Fry or Not

In your January 2001 issue, I
was very interesied in the
“Adventures in Homebrew™ article
by Joe and Dennis Fisher. I'm going
on a two-week trip to East Africa
(Ethiopia, Kenya and Tanzania) this
spring and we've been having some
socials to better understand the
African culture. For our next social
I'd like to brew sewa. | just received
some gesho from a friend. but need
some clarification on the mashing
technique for sewa. The recipe says

Ma

to make the starter by
simply combining the
barley malt, gesho
and water in a sani-
tized fermenter; how-
ever, in the article it
says that Sean
Richens uses frying to
convert grain starches
instead of mashing.

What is the correct way to
convert the grain for sewa?
Frying? If so, how? Traditional
mashing? Or simply putting the
crushed grain in the fermenter as
the recipe states? I'm an all-grain
brewer with almost two years of
experience. I have a half-barrel
three-tier gravity system using
modified kegs.

Bruce Wayne Lovely
via e-mail

Author Dennis Fisher replies:
“The whole sewa-brewing process
takes three steps: making the
starter, frying mattaka (the thin
breads, which provide the starch for
Sfermentation) and brewing and fer-
menting the sewa itself. Barley
malt, gesho and water go into a fer-
menter for three days. This is the
starter step. Meanwhile, the brewer
mixes together millet flour and
enough water to make a thin batter.
Fry the balter into thin pancakes
using as little oil as possible. One
pound of flour should yield about 20
8-inch pancakes. Tear up the matta-
ka into smaller pieces.

The frying step converts the
starch into a form that yeast can
use and actually replaces the stan-
dard mash. For the ‘brewing’ itself,
add the millet pancakes (mattaka),
1/ pound of crystal malt and 1
pound of chopped dates to the fer-
menter, where the starter is already
active. Ferment the sewa for two or
three days and then strain. I hope
that helps.”

Okole-Maluna!
Thanks for publishing such

Brew Your Owx  April 2001




Mai],

great, informative articles. It is such
an enormous benefit for us begin-
ners to have easy-to-follow informa-
tion. I never realized that home-
brewing could be so simple! | am so
jazzed about making beer — 1 just
wish I had started doing this years
ago. | am definitely planning to add
homebrewing to the list of things
that I am passing on o my son.
Thanks again, and as we often say
in Hawaii, “okole-maluna”
(bottoms up)!

Ernie Wakukawa

Honolulu, Hawaii

Temperamental
Temperatures

I read your “Projects” article
concerning how to build a tempera-
ture-controlled lagering relrigerator
(November 2000). My interest cen-
ters around the discussion ol a sell-
defrosting versus a manual-defrost
(simple cyclomatic) refrigerator. The

author indicates the inside tempera-
ture may rise to 55° F every six Lo
eight hours on the self-defrosting
relrigerator. My experience has
shown that the temperature may hit
highs in the 30° F range or lows in
the 40° F range, but nothing as high
as 55° F | also think that, consider-
ing the volume of the fermenter
(usually five gallons), this temporary
rise in temperature would have a
negligible affect on fermenting lager
at cool temperatures in the 34° to
50° I range. Any additional infor-
mation that you can give me con-
cerning these sell-defrosting refrig-
erators for homebrewing would be
appreciated.

Dennis Moore

Via e-mail

Author Thom Cannell replies:
“The temperature range I gave in
‘Ice Cold Beer” was quoted to me by
an experienced refrigerator sales-
man and repairman who has creal-

ed many lager chests for homebrew-
ers. He observed, based on his expe-
rience with thousands of refrigera-
tors, that the interior of a self-
defrosting refrigeralor may rise
higher than your experience notes.
My opinion is based on owning
three refrigerators. My Lwo cyclo-
matic refrigerators cycle between
well-defined margins. One of these,
the lager chest produced for the
article, varies only within its presel

Jour degrees.

My self-defrosting refrigeralor,
on the other hand, serves me solid
ice cream some days and semi-soft
ice cream on other days. It also has
a huge thermal mass (which
addresses your contention that five
gallons of beer should be stable),
but my observation is that while the
chicken stays frozen, the ice cream
sometimes softens.

As always, your mileage may
vary, and in the end, you're proba-
bly more than 50 percent correct.” B
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PHOTOS COURTESY OF ROBIN POWLUS

Hop Madness

A homebrewer confronts her hop addiction

Robin Powlus * Saylorsburg, Pennsylvania

Robin’s backyard hop garden with
Nugget. Cascade and Crystal hops.

year and have brewed all-grain

for the past four years. Some of
my favorite homebrews include IPA,
Belgian wit, Belgian dubbel and
tripel, and alt. I'have won several
awards for my homebrews in AlIA
contests.

The more I homebrew, the more
I love hops. I am a hop addict (isn't
everybody?). As an all-grain brewer,
hops had been a large part of my
brewing budget. To cut hop costs,
two years ago | started growing my
own (hops, that is). T have three
hills, six feet apart, each with two
hop plants. For variety I chose
Nugget (a bittering hop), Cascade
(for 1PAs) and Crystal, which is simi-

I was an extract brewer for one

The Nugget hops really shot up and
reached the very top of the trellis,

lar to Hallertauer (for German and
Belgian brews).

These pictures were taken in
early summer 2000. The Nugget
really shot up and reached the top
of my trellis at this time, but the
Cascade and Crystal were a bit
shorter. As you can see in the pic-
tures, my hop trellis is made of 2x4
lumber. It was easy to make. I pur-
chased two 2x4x12 (posts), one
2x4x10 (horizontal top board), and
one 2x4x6 (cut up for braces). I
assembled the trellis using carriage
bolts, stained it, and sank it three
feet into the ground in concrete. |
tied some wire from the top of the
trellis over to two nearby garden
posts to help brace it in the wind. |
then put three wooden posts into the
ground and tied twine from there to
the top board for the hops to climb.
It works great. If | had to do it
again, | would do the same, but use
another 2x4x12 instead of the
2x4x10 as the horizontal top board.

I purchased my hops on the
Internet from Freshops and was
pleased with them. | dug a 2-foot
deep hole, mixed some sand, peal
and lime with the soil and planted
the rhizomes. Although I planted in
April, 1 did not see any sprouts com-
ing up until late June. There weren’t
many flowers the [irst year, about
1/4 ounce per plant. The second
year, I got around 8 ounces per
plant, and | expect a greater harvest
this year now that the plants are
well established. One of my favorite
hoppy brews is my IPA. I keep
increasing the hops in it, but my
taste for hops keeps increasing. |
love hoppy IPAs and | have been
refining my IPA recipe for several
years. Here it is (see right). — 5

Robin’s IPA
(5 gallons, all-grain)
0G =1.063 FG = 1.010 IBUs = 68

10 lbs. Briess two-row pale
0.5 lbs. American crystal malt
(40° Lovibond)
0.25 lbs. wheat malt
0.5 lbs. Munich malt
(10° Lovibond)
0.5 lbs, flaked barley
1/8 tsp. canning salt in boil
5.2 AAU East Kent Goldings
(1.3 oz. of 4% alpha acid)
11.2 AAU Chinook
(1 0z. of 11.2% alpha acid)
6 AAU Cascade
(1 oz. of 6% alpha acid)
6 AAU Cascade
(1 0z. of 6% alpha acid)
9 AAU Cascade (1.5 oz. of
6% alpha acid)
1/2 tsp. Irish moss
1 quart starter American Ale
(Wyeast 1056)

Step by Step

Heat 3.5 gallons of water to
166° I and mash-in grains.
Mash temperature should be
between 152° and 154° F. Hold
for 60 min, belore beginning
vorlaufl. Recirculate wort until
clear and begin collecting wort
in brew kettle. Sparge with
168° IF water to gel 6 gallons of
worl. Bring to a boil, add 5.2
AAU of EKG and 11.2 AAU of
Chinook. Add 6 AAU of
Cascade after 30 min. and
again afler another 15 min. of
boiling, along with Irish moss.

Boil [or 15 min. and
remove rom heat. Cool wort Lo
70° to 75° I, aerate and add
yeast. Ferment at 71° F until
fermentation is complete, as
indicated by your hydrometer.
Transfer to secondary and add
9 AAU of Cascade hops for dry-
hopping. Bottle after 2 weeks
using %3 cup priming sugar.
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Pot ShDTs

Northern
Exposure

Jim O’Neil ¢ North Pole, Alaska

PHOTO COURTESY OF JIM D'NEIL

Jim’s hops soak up the 20 hours of
daily summer sun in North Pole.

first started brewing back in the

late Fifties, while in college in

Florida, when all that was avail-
able was 3.2 beer. When | moved Lo
Alaska in the mid-Sixties, | did some
extract brewing but then got away
from it. Just a few years ago | got
back into the hobby and went to all-
grain. Now I'm using Alaskan-
grown barley as my base grain — a
good friend of mine does the malt-
ing. Subsequently, I decided it might
be interesting to try growing my
own Alaskan hops.

You're thinking, “Grow hops in
Alaska? That’s just plain crazy!”
Evervbody knows that hops grow in
the temperate zones (between the
30th and 55th parallel) and I live in
the middle of Alaska, around the
64th parallel.

Hops need a minimum of 120
frost-free days and I'm lucky if [ get
90. During the winter, T see temper-
atures as low as -60° F, but we get
close to 24 hours of daylight and
80° F temperatures in the summer.

So early last spring, 1 ordered
three rhizomes (root cuttings) and
started them in the house in flower

pots. 1 put them on a south-facing
window sill. By late May they were
over five [eet tall and banging at the
window to get out. On June 1st, I
planted them close to the house on
the south side. They won't see 120
frost-free days, but the sun will be
up for over 20 hours every day, and
the heal reflected from the house
should extend the season a bit.
After the plants got over the initial
shock of being outside, they climbed
3 or 4 inches a day.

When the hops grew a bit more
(over 15 feet tall), a young moose
started hanging around and licking
his lips. I'd go out and do yard work
to discourage him whenever I'd see
him. By the end of July. the hops
had grown up to the eves and one
was even trying to elimb the roof.

In mid-September, | cut them
back to ground level to lie dormant
for the winter. Though they were
beautiful plants, they never flow-
ered. I'm not sure if that's because
it was their first year or if our
growing season is too short. It's only
-20° F now, so spring isn’t too far
away. I'll see how they do this year.

Little Hops on the Prairie

George Weisiger » St. Joseph, lllinois

PHOTO COURTESY OF GEDRGE WEISIGER

George and his guard dog Misty
form a great hop-growing team.

have been making homemade
beer and wine since the early
1970s. Afier three decades of

n April 2001
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the homebrewing hobhy, | was
ready to try something new —
growing my own hops.

Three years ago, | planted four
Cascade plants in the east-central
IMlinois prairie soil. T was worried
about mildew since the roses and
lilacs in my garden suffer from it. I
also worried that our hot sunny
summers might cause the hops to
have a strong. harsh taste. But — so
far, so good — T haven’t had any
problem with mildew or disease yet.
Japanese beetles have been the only
insect pests, causing only minor
damage. We do get rabbits, but my
dog Misty protects the tender young
shoots from harm.

[ have made beer using my own
hops for two years now. I have used

my hops for bittering, flavoring and
finishing in both my ales and lagers.
My beer has been pronounced
excellent by all who have tasted it.
My only complaint is that my home-
grown hops don’t have that charac-
teristic Cascade taste.

My hop garden seems to be
thriving. In the second year I har-
vested about /2 pound, and in the
third year I harvested 2 pounds. H

TALES FROM
THE FRUIT BASKET!

Do you love to brew
with fruit? Send your story lo
edit@hyo.com or 5053 Main St., Suite A,
Manchester Center, Vermont 05255




Maibock is Your Bock

Tips and techniques for brewing this high-gravity spring beer

by Thomas J. Miller

ost people love May for
its warm weather and
feeling of impending

summer. The Germans love it so
much that they even named a
beer style alter it: Maibock, which
means “May bock.”

Bock beers should start at
around 1.064 0G. Maibock is tra-
ditionally light-colored, malty and
lightly hopped for medium bitter-
ness. It's fermented with a lager

Brewer: Bryan Pearson of The
Church Brew Works in Pittsburgh,
Pennsylvania. After college (with a
degree in physics and a minor in
math), Bryan took a brewing job at
the Village Brewery in Houston,
Texas. He has attended numerous
brewing seminars and has been a
brewer at The Church Brew Works
for almost five years.

here are two keys to a great
I Maibock. First, ferment it
nice and slow, at cold tem-
peratures. Second, age il. These
steps make for a nice, clean beer.
Yeast selection is very impor-
tant. It should be something clean
and German. | use Bohemian Lager

yeast, at temperatures between
45° to 50° F. This month's pros
suggest 4 to 8 weeks of lagering
al near-freezing temperatures.

Maibock is potent, but it’s
also fragile. It'’s a big beer, yet it’s
a lager, which makes it vulnera-
ble to temperature spikes. This
makes Maibock a great experi-
ment for the advanced brewer,
but even beginners will benefit
from this month’s pro tips.

(Wyeast 2124) but you could get
away with the Munich Lager (2308)
or Bavarian Lager (2206). My yeast
has moderate Hocculation. It fer-
ments nice and cool at 47° F. Tt also
leaves a nice, malty flavor, and is
very clean when fermented and
stored at the right temperatures.

Maibock will be a very big beer
that's complex, but weighted toward
the malt. 1 prefer to use imported
Belgian malts from De Wolf-Cosyns,
with a malt profile that includes
pilsen, Munich, aromatic, carapils
and wheat malts. | have been
pleased with the performance of
these Belgian malts; the specialty
malts work especially well for us.

The Munich mall adds to the
body and maltiness, plus lends
color, while the aromatic malt gives
a bread-like character that accentu-
ates the malt character of the beer.
I add the carapils for body, and use
a modest amount of wheat to
enhance head retention,

We then do a double-decoction
mash. We mash-in at 122° F for 5
minutes, using this as a protein
rest. Then we pump away one third
of the mash to the kettle, leaving
behind the other two-thirds. We

then slowly raise the temperature,
holding it at 144°, and then 152° F,
for a few minutes each time, Then
we bring it to a vigorous boil for
several minutes.

We pump that portion of the
mash back into the other, letting it
mix briefly. Because of the tempera-
ture of the boiled mash, the temper-
ature rises to 144° I, giving us the
first starch conversion.

Then we pump away one-third
of the mash again, raising the tem-
perature to 152° F and then to a
hoil. We pump it back, mix it up,
and let the mash bed set up with
the whole mash now at a tempera-
ture of 152° I. The mash continues
until starch conversion, and we
mash-out at 170° F T really think
that decoction is worthwhile. |
believe it increases the complexity
of the malt character and improves
malt efficiency.

We shoot for 28 IBUs, using
Perle for bittering hops and boiling
them for 90 minutes. Ten minutes
before the end of the boil, we add
Tettnanger for flavor and aroma.

After the boil, we drop the tem-
perature of the wort to 54° F and
pitch the yeast. I double the yeast
for a heavy beer like this, using
about 25 to 30 million yeast cells
per mL for the Maibock. After the
yeast gets a good start. | drop the
temperature (o 47° E. It should fer-
ment out in about one week.

Near the end of fermentation, |
start a temperature rise back to 54°
F for a diacetyl rest. This makes the
yeast more active, ensures a more
complete fermentation and mops up
the diacetyl. If you don’t do it, you
risk a sweeter beer. Let your
Maibock age a minimum of two
months at, or just above, freezing,
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TipssPros

Brewer: Lochlann Kehoe of
Baltimore Brewing Company in
Baltimore, Maryland. Lochlann
started at the BBC after college and
has worked there for three years.

ur Maibock is made with 100

percent pale malt. | find it

crisp and refreshing. We add
hops three times during the boil.
The first addition is Nugget, fol-
lowed by a mixture of Nugget and
Hallertauer (at a ratio of two parts
Nugget, one part Hallertauer), We
then finish with Hallertauer, which
gives us a hint of a flowery nose.

The finished beer is not very bit-
ter. It’s maybe one-quarter the bit-
terness of a pilsner. The 1BUs
should be around 30 for a Maibock.

Since it's a bock, you definitely
want to taste the malt in the final
brew. We get a good malt flavor by
using domestic malt. The hop
aroma and taste will come out mild-
ly on the palate, and you should
never be able Lo taste the alcohol
when vou drink the beer. Typically,
a Maibock should be around 7 per-
cent by volume. You can siart tast-
ing alcohol at concentrations
between 8 to 9 percent by volume.

For the Maibock, we do step-
mashes rather than a regular infu-
sion mash. We think it improves the
flavor and improves efficiency.
There are four temperature rests
along the way. Each is for 30 min-
utes. We start at 98.6° F, raise (o
122° F, then between 144° to 149° I
and then 158° F. Then we mash out
at 170° F.

Sparge waler should be at 171°
I, since this is best for sugar extrac-
tion. It also knocks out the enzymes
that were at work in the mash con-
verting starches to sugar.

Since this is a lager, you should
ferment around 48° to 50° F. As a
homebrewer, my lagers always
turned out awful because I couldn't
control the temperatures. If the
beer gets too warm, you get off fla-
vors. If it’s too cold, you knock out
the veast. And il it’s too cold at the
end of fermentation, you won't get
any diacetyl absorption. Temp-
erature is definitely one of the big-
ger challenges.

We don’t do a diacetyl rest. We
“trust the yeast,” which means that
we believe that it will do its job all
the way through without us influ-
encing the temperatures.

Age this beer for four weeks at
least. We drop the temperature to
just below [reezing (31° F). After a
month. it's a nice, crisp beer. B

Keg beer without a keg!

5 gal. fermenter.

carbonation and freshness.

Just PRESS, POUR & ENJOY!

« Easier to fill than bottles - No pumps or CO:2 systems.
+ Holds 2.25 gallons of beer - Two “Pigs “ perfect for one

« Patented self-inflating Pressure Pouch maintains

« Perfect dispense without disturbing sediment.
o Simple to use - Easy to carry - Fits in *fridge”.

Beer
Dispenser

RS!

! {.",Iﬁ Since 1979, William's Brew-
1 .
¥'“% ing has been the leader in
catalog home brewing sales.

We feature a huge line of

A= y home brewing equipment

8 and supplies.

Bi% Request your free catalog to-
4 day, and find out why we are
4 the leader!

REQUEST YOUR FREE
CATALOG TODAY!

+ ldeal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brewer.

QUOIN  (pronounced "coin")
401 Violet St.
Golden, CO 80401

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www partypig.com

WILLIAM’S BREWING

P.O. Box 2195-BE = San Leandro ® CA 94577
Phone Requests: 800-759-6025  Fax: 800-283-2745

See Our Web Catalog: http://www.williamsbrewing.com
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Mash Time

Converting Brix to SG to Balling, brewing stout and copper ions

an you give me a formula for
converting degrees Brix to
specific gravity, or degrees
Balling? | have a refractometer and
was told that | can check the gravity
of my run-off when sparging. It sounds
good to me! That way, | wouldn't have
to wait for a hydrometer sample to
cool. Also, it would be nice to just take
a sample drop to check gravity during
fermentation.
Vicky Melius
via e-mail

This question raises some issues
of semantics that make giving a
clear answer difficult without first
addressing terminology. In general
terms, °Brix, “Plato and °Balling are
interchangeable. All three of these
scales express the weight percent-
age of sucrose solutions and relate
this weight percentage to specific
gravity. The Balling scale is the old-
est and is based on Balling’s tables
established in 1843, Brix later cor-
rected some calculation errors in
the Balling tables and introduced
the Brix tables. In the early 1900s
Plato and his collaborators made
further improvements and along
came the Plato tables. lissentially,
they are the same, but the tables
differ in their conversion from
weight percent to specific gravity in
the fifth and sixth decimal place of
the specific gravity number.

Winemakers, the sugar industry
and the juice industry typically use
°Brix, continental brewers typically
use °Plato, British brewers use spe-
cific gravity multiplied by 1000 (for
example 1.040 becomes 1040) and
American brewers use a mixture of
*Balling, °Plato and specific gravity.

“Heip Ve, Mr. Wizard”

I use Plato and specific gravity
because my hydrometers indicate
“Plato, and specific gravity is always
required when doing brewing calcu-
lations. For example, if you multiply
°Plato (expressed in decimal [orm)
by specific gravity, the result is kilo-
grams of extract, a convenient num-
ber when doing calculations. Now
for the conversion. The following
formula shows the conversion from
specific gravity to “Plato.

SG = °Plato +1
258.6 - [(°Plato/258.2) x 227.1]

To make sure you are doing
vour math properly, convert 12°
Plato to specific gravity. The correct
conversion yields 1.04838.

If vou have a refractometer, you
certainly can use it (o determine
density. Most refractometers are
scaled in terms of °Brix because
they are most often used in indus-
tries that use the Brix scale. For all
practical purposes, you can use the
formula above for the conversion.
Use caution with your refractometer
because light refraction is tempera-
ture dependent just like specilic
gravity. Your sample temperature
should ideally be around 68° F. The
great thing about a refractometer is
that the sample size is small (about
1 mL) and very easy to cool to room
temperature belore measuring.

I don’t like refractometers for
two reasons. The first reason is that
they are difficult to read unless they
are really high-end. I do like these
high-end ones (they resemble a
microscope) but they cost $5,000
new! The second reason I don't like
them is that they are not reliable for
checking samples from the fer-
menter because alcohol interferes

with the measure- \
ment differently than
it does with a
hydrome- rx
ter. In =
other

words, a hydrom-
eter measurement
on beer may indi-
cate 2° Plato and
the refractometer
will indicate some-
thing ditferent on
the same sample.
Most brewers
express the final grav-
ity as measured by a
hydrometer. If you do
want to use the refrac-
tometer, use it on wort
only and then you will
be fine.

If you mash at 156° F for sixty
minutes and the mash is fully convert-
ed, but you have to leave it at the
same temperature for another thirty
minutes before you mash out, what
effect will that have on your mash?

Gerry Steele
Bloomington, Indiana

This is a good question! Mashing
at a single temperature above 150°
I’ strongly favors the enzyme alpha-
amylase. Alpha-amylase produces a
mixture of fermentable and non-fer-
mentable sugars by breaking down
the starches amylopectin (branched
starch) and amylose (unbranched
starch). Starch reacts with iodine to
vield a black color and the mash is
said to be “converted” when this
reaction ceases to oceur. Allowing
the mash to stand at 156° F after
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n Jm jﬂ] | . Mr. Wizard

£ I; o ['. : conversion has occurred won't have
L_,,__ !3 H,‘ S any significant impact on the mash.
. “ W ¥ i | = Most commercial brewers will
! i ! ! IT - - increase the mash temperature to
¢ M - J - the mash-off temperature after con-
: . L-.\:__,_. . version has been confirmed by the
o indine test.
at $795.00 Mash time has a more profound
elfect on wort when the enzyme
Counterfiow EReer- beta-amylase is active. Beta-amylase

Beer ! 7 y: enzyme.” Bela-amylase activity is
Gase - blocked by branches in the molecu-
lar structure of amylopectin and
1—800—600—0033 leaves partially degraded starch
molecules known as beta-limit dex-
trins. Alpha-amylase, on the other
hand, acts differently and can
. . reduce the size of the beta-limit
dextrins. When this occurs. beta-
amylase can coniinue producing
maltose. What this means is thal
alpha-and beta-amylase can work
together to produce a highly fer-
mentable wort it the mash rest
between 1407 F and 150° F is
extended. The most elfective method
to get a really fermentable wort is Lo
increase the mash temperature from
140° F to 150° F over 2 to 3 hours.

nD thern Some big breweries use this tech-
nique to produce light beers with
low residual carbohydrate conients.

What I recommend is that you
www.northernbrewer.com get on with the day after conflirming

(800) 681-2739 conversion. If you mash-off, go

ahead and do it, and il not, start
wort recirculation.

l ! ) r produces maltose from starch and is
f“lii = e known as the “fermentability

J \f . r :

B i

Chiller

Temp Control
conieals . WWw.morebeer.com

| have a few questions about brew-
ing stout. When mashing, do you also
mash the dark grains (roasted barley
and chocolate malts)? What do the
commercial brewers do? I'm thinking
of making a slightly smoky mait. Do |
mash the smoked grains in with the
others, or mash them separately? What
are the best fermenting and storage
temperatures to avoid a “ripe banana”
aroma? | brewed a stout about a year
ago that tasted great, but had a
banana smell.

Maltt Story
Chula Vista, Calijornia

& Northern Brewer - 1150 Grand Avenue - Saint Paul MN 55105 J
CIRCLE 27 ON READER SERVICE CARD
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There are several methods used
by commercial brewers o brew
stouts, and some of these methods
surprise many brewers. When I
brew stout or porter, I add all of the
grains to the mash at the same
time. I do treat my brewing water
when brewing dark beers by adding
carbonates to the mash water. The
carbonates increase the mash pll
and olfset the acidic nature of roast-
ed grains. | get good results with
this method. If | were to brew a
smoked stout or porter I would add
the smoked malt to the mash along
with the other malts.

Other brewers add the roasted
grains (for example, chocolate malt,
black malt and roasted barley)
towards the end of the mash. Some
brewers believe this method results
in a more pleasing flavor and makes
the wort separation process go
smoother. Another reason to do this
is because dark malts are acidic
and tend to lower mash pH. which
alfects enzyme activity. Adding
dark grains aller conversion elimi-
nates the need to adjust mash pH
differently than other brews; a stan-
dard pH adjustment procedure can
be used for pale and dark worts.

The real surprise about stout
has to do with Guinness. Guinness
produces a special product in
Ireland and ships it around the
world to all breweries that produce
Guinness under license. The prod-
uct is a concentrate produced from
roasted barley and perhaps other
proprietary ingredients and is
known as GFE. GFE is added 1o
beer after fermentation and turns a
pale-colored beer into Guinness. To
many brewers, this method does not
have the romance of producing
black wort in the brewhouse, hut it
does allow Guinness to control the
consistency of its stout around the
globe. The GI'E is only produced in
one location,

German brewers use similar
malt extracts to produce a variety of
dark beers from a pale base beer.
Dunkel can be made by adding
roast malt extract to a helles lager
and dunkelweizen can be made by

adding the same extract to a stan-
dard hefeweizen,

Whether producing stout or
other beers, the banana aroma can
be minimized in several ways. The
banana aroma is associated with
the ester isoamyl acetate, In gener-
al, ester production increases when
wort aeration is low. Some weizen
brewers actually limit aeration
intentionally to get more banana

aroma. You can do the opposite and
aerate your wort more aggressively
than normal.

Another factor is tlemperature,
Generally, higher temperatures lead
to more esters in the finished heer,
Yeast strain also has a greal influ-
ence on aroma and some _\.-'(‘.Ei.‘\'{.
strains are known to produce more
isoamyl acetate than others, for
example, weizen strains. Finally,

NEXT TIME
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

.1_[_69.%1/
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There’s one tool no aspiring
brewer should be without...

Brewers Resource

2001

... it’s the Brewers Resource
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 Lincar Lane. Lake Forest CA 92630
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bttp://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. Wizard

there is wort original gravity, Lister
levels increase with wort gravity.

I recommend using an ale strain
for stout that is described as an
English, Irish or American ale. Avoid
Belgian or weizen strains for stout!
They tend to lend fruity and pheno-
lic aromas that aren’t fitting with
the style. Aerate the wort well and
try to keep your fermentation tem-
perature less than 75° F. Aging
temperature has no effect on ester
production.

| have heard that copper ions in a
boiled, sanitized wort can be beneficial
to healthy yeast propagation and suc-
cessful fermentation. If this is true,
would a piece of copper tubing or pipe
dropped into the boil do the trick?

David Woodall
Moscow, Idaho

Copper is an interesting metal
that can affect fermentation and
beer aroma. Copper used to make
brew kettles and copper pipe is not
pure and contains trace amounts of
zine. Zine is an important co-factor
for several enzymes involved in
metabolism. If wort is zinc-deficient,
fermentations may fail to complete,
yeast growth may be insufficient for
collecting and re-using yeast and
yeast flocculation can suffer. Many
brewers who use stainless-steel
brew kettles add zince to wort in
order to bring the level ol zine
between 0.05 mg/L and 0.20 mg/l..
Higher zine concentrations can hin-
der fermentation and cause prema-
ture flocculation of yeast.

Another way to get zinc into
worl is with a chunk of copper in
the brew kettle. Some commercial
brewers with stainless kettles use
copper tubes [or heating and others
insert a section of copper into the
kettle. Tossing a piece of copper
pipe into your kettle will work.

Copper alfects beer aroma
hecause copper hinds sulfur. Copper
ions present in the wort will bind
the sulfur and diminish the rotten-
egg aroma associated with hydrogen



sulfide. An old winemaker’s trick is
to add a small amount of copper
sulfate to wines aftlicted with a rot-
len-egg nose.

I don’t recommend adding cop-
per sulfate or any other salts of cop-
per to beer or wine because copper
is toxic. In fact, the United States
Food and Drug Administration
enacted legislation a few years ago
that specifically dealt with the use
of copper food-processing equip-
ment. The gist of the legislation is
that copper food-processing equip-
ment is on its way out, especially
with regards to acidic foods that are
processed in copper equipment. To
my knowledge, copper in the brew-
house is still acceptable, since yeast
adsorbs most of the copper in worl
and finished beer copper levels typi-
cally fall far below the maximum
amount of copper permitted.

o ?lﬁ;g'é

za't

Here in the Florida Keys, | brew in
hot conditions. The minimum tempera-
ture in my basement is 74° F, and |
often ferment at 82° F. Your magazine
has provided great information regard-
ing off-flavors caused by high temper-
atures. Do esters, fusel and higher-
order alcohol and diacetyl have any
negative health consequences? | can
detect these by the smell when open-
ing my fermenter. | get a Granny Smith
apple smell and a pretty good whiff of
alcohol. | rarely get much diacetyl
because | usually rest the beer for a
week after active fermentation.

Andy Mellenry
Key Largo

The really bad headache-pro-
ducers in alcoholic beverages are
higher alcohols. The term “higher
alcohol” refers Lo alcohols with a
higher molecular weight than
ethanol. They are associated with
high fermentation temperatures,
yveast growth and worts rich in
amino acids. High-gravity worts
have more amino acids than nor-
mal-gravity worts, and all-malt
worts have more amino acids than
worts made using adjuncis.

The best way to minimize high-
er-alcohol production is Lo use cool-
er fermentation temperatures and a
healthy pitching rate. These terms
are subjective, but if you wish to
lower the concentration of these
compounds, you can do it by adjust-
ing your practices. Although higher
alcohols are associated with
headaches, they are also associated
with spicy, vinous and fruity aromas

that add complexity to many beer
stvles. Some Belgian ales are made
using a very warm fermentation in
order to increase the level of higher
alcohols (and esters) in the beer.
If you chug down three or four of
these beers, you may have a
headache the next morning. When
consumed in moderation these
beers are quite enjoyable.

The Granny Smith apple aroma

e Bierkeller

* Briess

* Coopers

e Edme

* De Wolf-Cosyns
¢ John Bull

e Laaglander

* Morgans

e Muntons

* Pauls Malt

* Premier
 Schreier

¢ Scotmalt

* Weissheimer Malz

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member
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TAXATION WITHOUT
FERMENTATION
IS NO WAY TO GO
THROUGH THIS APRIL

HOMEBREW ADVENTURES |

 THE & WINE MAKING RESOURCE
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Many happy returns!

1109-A Central Ave - Charlotte, N.C. 28204
104-342-3400 888-785-77166
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Customiers 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.
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vou refer to is acetaldehyde.
Acetaldehyde is reduced during
aging, like diacetyl, and the “green”
or young beer characteristic is due
to acetaldehyde. Acetaldehyde is a
toxic compound that also causes
wicked headaches. When ethanol is
consumed, it is first converted Lo
acelaldehyde and then to pyruvate.
Pyruvate is a biochemical intermedi-
ate in the glycolytic pathway ol glu-
cose metabolism and can be used hy
the body to produce lats or Lo pro-
duce energy in the Kreb'’s cycle,

The key compound in alcohol
metabolism is acetaldehyde.
Acetaldehyde can cause headaches
and other negative side affects from
beers rich in this compound or sim-
ply by consuming too much ethanol.
When higher alcohols are metabo-
lized other aldehvdes are produced
and these have more potent side
effects than acetaldehyde.

Your question considers what
compounds in beer have negalive
health consequences. The real prob-
lem with alcohol is that aldehydes,
especially acetaldehyde, arise dur-
ing metabolism. When you drink
beers rich in higher alcohols, you
will be made more aware of the
true toxicity of the byproducts of
alcohol metabolism.

My advice is this: Ferment cool
and pitch enough yeast. Then, most
importantly, drink in moderation
and your concerns about health and
headaches will be best alleviated. B

Do you have a
question for Mister
Wizard? Write to him

" ¢/o Brew Your Own,

I 5053 Main Street, Suite

A, Manchester Cenler,

VI 05255 or send

your e-mail to

wiz@byo.com. If you
submit your question

| by e-mail, please

include your full name

and hometown. In

" every issue, the

Wizard will select a few

questions for publication.

Y Unfortunately, he can’t

Crespond to questions

®=~  personally. Sorry!




The Replicator

Sparkling Ale and Hazelnut Brown Nectar

by Dawnell Smith

Dear Replicator:

Coming from Adelaide in
Australia, I'm quite proud of
Coopers Sparkling Ale (the arche-
type for Australia’s only truly
indigenous beer style). Could vou
suggest a recipe for this?

Philip Ritson
Adelaide, South Australia

Ingredients

6 lbs. Coopers light unhopped
mall extract

0.50 Ib. crystal malt
(60° Lovibond)

1 Ib. Belgian candi sugar (white)

4.75 AAUSs Pride of Ringwood
pellet hops (/3 oz. at
9.5% alpha acid)

4.75 AAUs Pride of Ringwood
pellet hops (1/2 oz. at
9.5% alpha acid)

4.75 AAUs Pride of Ringwood
pellet hops (1/2 oz. of
9.5% alpha acid)

1 tsp. Irish moss

1 cup corn sugar to prime

Yeast culture from two bottles of
sparkling ale or Coopers

R eciﬁe

othing beats the dry Coopers
| \| Sparkling Ale. This cloudy,

fruity, zesty beer has an
intensity that comes from bottle fer-
mentation, Schooner malt and plen-
Ly of carbonation,

The Coopers brewery still
helongs to the family that started
the enterprise in 1862. They keep
their recipes a secret, but Mark
Henry of Cascadia Importers, an
importer for Coopers, knows quite a
bit about Coopers beer.

Henry says the brewers use
their own Schooner base malt, but
extract brewers can get similar
results by using Coopers unhopped
malt extracts. “The color is more
off-golden rather than amber. My
guess is that they use a small

Coopers Sparkling Ale
(5 pallons, extract with grains)

06 = 1.060 FG = 1.008 IBUs = 25

Homebrew Yeast or YeastLabs
A0T (Coopers Ale Yeast),
/3 t0 1 cup corn sugar to prime

Step by Step

Steep specialty grains in 3 gal-
lons of water at 150° F for 45
minutes. Remove grains and add
malt syrup. Bring to boil for 30
minutes. Add 0.33 oz. Pride of
Ringwood pellet hops. Boil 30
minutes, then add candi sugar
and Irish moss.

Boil for 15 minutes and add
0.50 oz. Pride of Ringwood hops.
Boil for 13 minutes and add
remaining hops. Boil for two more
minutes and remove from heat.

Cool to about 70° F and trans-

xChanfe

amount of crystal malt for head
retention,” says Henry.

“Coopers uses Pride of
Ringwood hops across the board,
though any Hallertauer will work,"
he adds. “As for yeast, Coopers ales
are produced with multiple strains
of yeast. For authenticity, the home-
brewer can purchase a few bottles
of sparkling ale and harvest the
yeast from the bottom.”

Otherwise, use a packet of
Coopers Homebrew Ale Yeast.
Ferment at 64° to 70° F and prime
with a full cup of corn sugar to
impart the effervescence of its
namesake.

For more information about the
brewery, call (011-61-8-8300-4222)
or go to Www.coopers.com.au.

fer to fermenting vessel with
yeast. Ferment al 64° 10 70° F
until complete (about 7 to 10
days), then transfer to a sec-
ondary vessel or rack into bottles
or keg with corn sugar.

All-grain version: Omit extract and
mash 7.5 lbs. Schooner or
Harrington two-row pale mall
with crystal malt in 8.5 quarts of
waler to get a single-infusion
mash temperature of 150° F for
45 minutes.

Sparge with hot water (170° F
or more) to get 5.5 gallons of
wort. Then bring to boil and use
the above hopping and fermenta-
tion schedule.
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Dear Replicalor:

I am looking for the recipe for
Rogue’s Hazelnut Brown Ale. This is
one of my favorite beers and | have
been looking for this recipe for some
time now.

Aaron Simmer
Butler, Pennsylvania

hazelnut homebrew made
with real hazelnuts inspired
Rogue’s legendary brewer,

John Maier, to make Hazelnut
Brown Nectar. The Rogue version
includes hazelnut flavoring, not
nuts, but it has a distinct hazelnut
aroma and lush nut flavor.

Like many of the Rogue Ale
beers, the hazelnut brown distin-
guishes itself through its unique fla-
vors. Founded in 1988, in Ashland.
Oregon, Rogue now runs a 50-barrel
brew system in Newporl that cranks
out a slew of interesting beers, from
Dead Guy Ale to Brutal Bitter and

McRogue Scotch Ale,

As for making the Hazelnut, sim-
ply follow the directions proffered
by the gracious brewer himself.
Maier recommends mashing at fair-
ly low temperatures (around 150° F)
to avoid drying out the beer. The
grain bill includes 58 percent two-
row pale malt and a blend of
Munich, Hugh Baird brown, crystal
and Beeston pale chocolate malts.
Perle and Saaz hops help to round
out the beer. The Web site puts the
IBUs at 33.

American Ale yeast (Wyeast
1056) will work line with this brew.
Ferment at 60° F if possible.
Brewers may need to play around
with hazelnut flavoring if they can’t
get the Stearns and Lehman brand.
Whatever you use, add it during
racking. An eighth of an ounce will
do for a 5-gallon batch.

For more information about
Rogue, call (541) 867-3660 or check
out www.rogue.com.

Rogue Hazelnut Brown Nectar
(5 gallons, extract with grains)

06 = 1.056 FG = 1.014 IBUs = 33

Ingredients
4.5 1bs. Alexander's light
dry malt extract
1.5 Ibs. Munich malt
(10° Lovibond)
1.2 Ibs. crystal mall
(75° Lovibond)
0.56 Ibs. Hugh Baird brown malt
0.35 Ibs. crystal malt
(120° Lovibond)
0.35 Ibs. crystal malt
(15° Lovibond)
0.24 Ibs. pale chocolate malt
(187° Lovibond)
7.8 AAUs Perle pellet hops
(1 oz at 7.8% alpha acid)
1.75 AAUs Saaz pellet hops
(0.50 0z, at 3.5% alpha acid)
I tsp. Irish moss
American Ale Yeast
(Wyeast 1056)
3/4 cup corn sugar to prime
1/8 0z. Stearns and Lehman
Flavor-mate hazelnut [lavoring
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Step by Step

Steep specially grains in 3
gal. of water at 150° to 153° F
for 45 min. Remove grains and
add DML. Bring to boil and add
Perle. Boil 60 min., add Irish
moss. Boil 30 min., add Saaz.
Cool to 70° F, transfer to fer-
menter with yeast, Ferment cool
(60° F) until complete (7 to 10
days). Transfer to secondary or
rack with corn sugar and hazel-
nut flavoring.

All-grain version: Omit extract
and mash 5.8 Ibs. pale malt with
specialty malls in 10 quarts of
water to get a single-infusion
mash temperature of 150° to
153° ¥ for 45 min. Sparge with
hot water of 170° F or more to
get 5.5 gal. of wort. Bring to boil
and use above hopping and fer-
mentation schedule.

Reade'Recipes

Smithwick’s Ale Clone
(5 gallons, all-grain)

0G = 1.050 FG=1.010
IBUs = 22

When my wife and I visit-
ed Ireland, we really enjoyed
our share of Smithwick’s Ale.
Smithwick’s is a light-bodied,
copper-colored ale with a
pleasant hint of roastiness
and a dry [linish. Here's a
successful homebrew version
of Smithwick's.

Randy & Amy Germann
San Antlonio, Texas

Ingredients
6.5 Ibs. pale malt
5.75 oz. roasted barley
(300° Lovibond)
7.25 oz. Naked barley
1 lbs. Karo light corn syrup
4 AAU East Kent Goldings
(0.66 0z. of 5.9%
alpha acid)
5 AAU Fuggles hops
(1 0z. of 5% alpha acid)
1 tsp. Irish moss
Irish Ale Yeast (Wyecast 1084)
3/4 cup priming sugar

Step by Step

Add grains (o 2 gal. water
and hold temperature at 152°
F until conversion is compleie
(30 to 60 min.). Sparge with 4
gal. of 162° F water. Add corn
syrup and /4 gal. of water to
the brew pot. Total boil is 60
min. At the boil, add 0.22 oz.
of EKG. Boil 40 min. and add
0.22 oz. of EKG. Boil 5 min.
more and add Irish moss.
With two min. left, add 0.22
oz. of EKG and 1 oz. of
Fuggles. Chill wort to 60° to
807 ¥ and pitch the yeast.

After a week, transfer to
secondary and hold for one
more week. Bottle and condi-
tion for at least two weeks.



StyLe alendar

American IPA and 0ld Ale

A hoppy IPA for summer and a strong English ale for fall

by Tess and Mark Szamatulski

pril is one of those swing

months in the Northeast.

There can be a balmy warm
day that will have you putting down
the top on your convertible, and
then a few days later, you may wake
up to see snow on the daffodils. But
spring is right around the corner!

Look closely at those hops you

planted last year; their pointy little
sprouts should be peeking out just
about now. So celebrate the arrival
of this season’s hops by brewing a
refreshing, flavorful IPA. And don’t
be caught without beer when
September rolls around. Brew a lus-
cious, warming old ale now and it
will be perfectly aged and ready to
drink when the first hint of fall is in
the air.

INDIA PALE ALE

0G =1.050 FG=1.012

IBUs = 40 to 60+ SRM = 8 to 14
India pale ale originated in

Ingland in the late 18th century.

These beers were shipped overseas

to the troops and the rulers of the

British Lmpire in India. They were

JANUARY:

Baltic Porter & German Pilsner
FEBRUARY":

Cream Stout & Dark Lager
MARCH:

Okroberfest & American Brown Ale
APRIL:

American IPA & OId Ale

MAY:

Weizen & English Bitter

brewed with a high gravity and hop
rate in order o survive the trip
from England. (Hops and alcohol
are natural preservatives.) The beer
was stored in wooden casks, which
acted as ballasts for the ship. Still
fermenting when the trip began, the
beer matured at sca. Because of the
extreme l(?]ll]']f’.l'?l,llll‘(' (‘.héillgl'S and
the listing of the ships during rough
weather. when the beers arrived
they were highly attenuated. The
constant motion roused the yeast
and kept it in solution and the high-
er temperatures promoted fuller
fermentation.

A Scottish brewer named
Ballantine came (o the United Stales
in the early 1800s and began brew-
ing beer in Albany, New York. One
of his beers was Ballantine 1PA,
aged in wood casks, which emulat-
ed the English IPAs. Americans
adopted this style of beer, producing
a version that was a little lighter in
color, drier and hoppier than its
Linglish counterparts. This style of
beer showeases American hops to
the fullest. It pairs well with a wide

THE YEAR IN BEER

JUNE:

Fruit Ale & Belgian Strong Dark Ale

SEPTEMBER:

Kilsch & Robust Porter
OCTOBER:

Celebration Ale & Pale Lager
NOVEMBER:

Strong Scotch Ale & Vienna Lager
DECEMBER:

English Barleywine & Doppelbock

variety of foods, from fiery Indian
curries to standard backyard barbe-
cue fare.

Our IPA has a dense, off-white
head that sits on a pale amber heer,
The aroma is fresh and citrusy, with
a nuance of malt. The first sip is
loaded with hop flavor, but a well-
balanced malt profile softens the
blow. The finish is long and dry,
with a hop presence. This beer is a
well-calibrated mix of malt and
hops that complement and don'’t
overpower each other.

Commercial Beers To Try

Almost every brewery has an
IPA on its roster. Some of the more
popular examples are Sierra
Nevada Celebration, Anchor Liberty
Ale, Bert Grant’s India Pale Ale,
Brooklyn East India Pale Ale, Great
Lakes Commodore Perry IPA,
BridgePort IPA, Magic Hat's Blind
Faith, McNeill's Dead Horse [PA,
and Victory Hop Devil [PA.

The beer should have a promi-
nent hop aroma with a low level of
caramel or toasted malt. Fruitiness
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