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"It tasted just as good
if not better - than
many a pint I've drunk

in Lond

T wouldn't have
believed that a kit beer

could be so good”

“It resulted in as good
a home-made beer as |

have ever tasted”

GRAIN MaiTs =

LiQuip MaLTs e

time for his ot
passion in life

This man is passionate about brewing. And he loves to fish.

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 casy to use

Since switching to kits our man has never looked back. Hess still proudly
brewing quality beers that taste every bit as good as his full mash brews.
But Premium Gold allows him o pursue his other liquid pleasure.

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

Ask for Muntons Premium Gold at your nearest brew store.

Mundons

A WORLD OF DIFFERENCE

www.muntons.com/premiumgold

SPRAY DRIED MALTS * BREw Kits » PrLAIN & Hoppep MALT EXTRACTS
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Editor S NoTe

Summer‘[ime Brews

here ain’t no cure for the
I summertime bhlues? Baloney.

The guy who wrote that old
rock-and-roll tune needs to take a
good look at this issue of Brew Your
Own, because a cure most deflinitely
has been identified: homebrewing,
no matter how hot the weather, and
then kicking back on the porch with
a tasty summer beer,

“For centuries, brewing was a
seasonal activity,” writes [requent
BYO contributor Chris Colby. “Beer
was hrewed in the colder months
and stored in caves. Bul the fer-
menters were empty throughout the
summer because brewers could not
control their fermentation tempera-
tures. For many homebrewers,
brewing is still a seasonal activity,
for the same reason.” No longer:
Chris, who lives in red-hot Texas,
offers a plethora of practical tips for
summertime brew sessions in
“Make Me Sweat,” which starts on

att Cole is a key member of
Mthv RYO editorial-review
board. Head brewer at the

Rocky River Brewing Company in
his home state of Ohio, Matt has
been an avid all-grain homebrewer
for more than a decade.

While earning his undergradu-
ate degree in criminal justice, Matt
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page 42. Besides detailing the “wet
T-shirt method,” which is not quite
as racy as it sounds, the article also
offers a sure-fire hot-weather recipe
and recommended yeast strains.
This warm-weather issue also
serves up enough seasonal tips and
recipes to keep you brewing until
fall. In “Recipes Revealed” (page
28), the Replicator presents clone
recipes for five great summer beers,
from Magic Hat #9 (an apricot pale
ale) to Tire Biter Ale (a crisp
kilsch). And we offer insights into
brewing fruit beers — like lip-
smacking raspberry or apple ale —
in “Tips from the Pros™ (page 9).
While you spend the summer
brewing, we’ll take advantage ol
our brief break (we don't publish
BY0 in July or August) to plan new
departments and a terrific line-up of

feature articles

for fall. See you
in September!

also completed the short course at
the Siebel Institute. After gradua-
tion, Matt traveled around Europe,
seeking out classic beer styles,
meeling brewers and completing
the University ol Sunderland’s
“British Brewing Technology™
course in Neweastle, UK. Once back
in the States, he worked at the
Baltimore Brewing Company and
The Great Lakes Brewing Company
in Ohio before arriving at Rocky
River, which is near Cleveland.

Matt works a one-man operation
at Rocky River, producing award-
winning beer on a 7-barrel system
he helped design. His beers have
won awards al The Greal American
Beer Festival, The World Beer Cup
and The Real Ale Festival. e still
homebrews once a month and likes
making big beers. lere’s to Malt!
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0ld Style

I grew up on the
North Side of
Chicago, so I was
happy to see Wrigley
Field featured in
“Baseball Beers”
(April 2001). 1 was also [illed
with anticipation as I searched
for the beer that you were fea-
turing. Now, I have nothing
against Goose Island. They make
some very good beers. In fact, my
first experience in homebrewing
was taking a class at the brewery
ten years ago. But | have never
known anybody to order a Honkers
Ale at a Cubs game,

To properly enjoy an afternoon
in the bleachers, you need some-
thing with tradition and style.
Something fully kraeusened in the
0ld World tradition. Show me the
recipe for some Old Style. Now
that’s a fine lager. And that is a
baseball beer.

Kevin Gallagher
via e-mail

The Bitter Truth
Thanks for printing our

Smithwick’s Ale clone recipe in the
April 2001 “Reader Recipe” column.
We just have one question: Why was
the hops bill modified to be only
0.66 ounces of East Kent Goldings
instead of the original 1.5 ounces?
It really doesn’t appear to be an
improvement and it's a significant
reduction in bittering.

Randy and Amy Germann

San Antonio, Texas

Technical editor Ashton Lewis
responds most sheepishly:
“Unfortunately, I made a big mis-
take and assumed that all of the
Goldings hops were added al the
beginning of the boil (even though
the step-by-step indicates other-
wise). [ felt that 1.5 ounces would
be too bitter for whal the Germanns
reported the target bitterness to be.

Mai

Their original recipe was
Jine (0.5, 0.5 and 0.5
added during three
times during the boil).”

Beano No Joke
I just read your “Beano Brew”
article (March 2001). At first 1
thought it was an April Fool's joke
but, upon further reading, it start-
ed to make sense, I have had a
problem with using adjuncts and
ending up with higher-than-antici-
pated final gravities. If Beano really
works to drive down the final gravi-
ty, it is the answer Lo my prayers.
How many tablets do I use per
pound of adjunct? In your recipe,
you said lo use 1.25 pounds of
flaked rice and three Beano tablets.
What if | use more flaked rice?
Should I use more tablets? Will it
affect the taste of my beer?
Chris Storey
via e-mail

Beano author Ashton Lewis
says: “Beano does work to reduce
the final gravity by converting car-
bohydrates to fermentables. I would
suggest using three tablets for 1 to
2 pounds of adjunct as a starting
point. If you choose to use more
adjunct, then use another tablet or
two. Remember that there is a limit
to the amount of adjunct you can
use. I would not recommend going
over 40% because you will begin to
run into other problems unrelated
to Beano or light-beer brewing.”

Top it Up

| just brewed an IPA (Bell's Two
Hearted Ale) according to the
Replicator recipe on page 16 of the
February 2001 issue. T have one
important question regarding
water: The recipe calls for 3 gallons
in the boil, and that’s it. When 1
brewed the recipe, T put a couple of
cold gallons in the primary before |
poured the cooled wort into it. The
final volume came out to about 5
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Mai],

gallons. Was this wrong? The recipe
in your magazine didn’t call for the
extra water, but | don’t see how |
could have gotten 5 gallons of beer
otherwise.
Joe Weimann
Oakdale, Minnesota

The Replicator responds: “You
were absolutely right to add water
in the recipe you mention. | simply
forgot to explain that you should
top up the fermenting vessel to five
gallons. Sorry!”

Well Done

Thank you for producing a great
magazine. | have been brewing for
the better part of 17 years now. |
am an avid reader of your magazine
and find it to be extremely informa-
tive. | am now getling ready to go
into commercial production but will
still be enjoying homebrewing.

I hope that every homebrewer

will read the magazine [rom cover
to cover and get as much out of it as
I do. I would just like to commend
you on a job well done.
Chris Sousa
Head Brewmaster
Derby Brewery

Mini-Batch

I have been homebrewing, both
extract and all-grain, lor several
years, When | first started the
hobby, I tried brewing every possi-
ble style of beer for which T could
find a recipe. More recently, | have
developed three or four favorite
recipes that | brew consistently. |
miss some of the unusual brews
from my novice days. but don’t nec-
essarily wish to have the two whole
cases that a regular five-gallon
batch would make.

I'm wondering whether the
standard five-gallon recipe can be
reduced. Can ingredient amounts he
reduced proportionately? If not,

then whalt sort of adjustments must
I make to the recipe?
Mark Kohler
Meriden, Connecticut

When scaling down a standard
Jive-gallon recipe, all ingredients
can be reduced proportionately,
including the yeast.

Back Issue

Having grown up around the
world, then enjoying a rewarding
career in the Navy, I have been
around the globe and halfway back
five times. I know good beer and |
enjoy good beer. Now that T am
“landlocked”™ and don’t wish Lo pay
high prices [or foreign beer, | find
that brewing clone recipes is the
only way to go.

Recently T helped a buddy get
started brewing and, being a good
friend, I often lend him my copies ol
BY0. He has since lost one of the
latest issues, and — as Murphy’s

‘Crosby & baker
— che Pesc oF All (Llorlids
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INTRODUCING THE MOST EXCLUSIVE BEER CLUB IN THE WORLD

ﬁ"’)ﬁi) Michael Jackson’s
) ). Creangee‘rs
Belgium

Monthly Gourmet Selections

o

An invitation to join Michael Jackson’s newest club. It is limited to 5,000 members
and expected to reach capacity before the first bottle is delivered this summer.

Members of the Great Beers of Belgium receive:

* 12 bottles per month of a Belgian beer never before available in the U.S.
produced by some of the world’s most outstanding breweries; selected by
Michael Jackson and including his tasting notes and recipes.

* An autographed copy of the newest edition of Michael Jackson’s Grear Beers of
Belgium to be released this summer.

* A subscription to Beer Passion Magazine, published in Belgium quarterly and
the only magazine in the world dedicated exclusively to fine Belgian beers.

* Satisfaction Guaranteed. You will never pay for a beer you don’t like.

Call now at 888-380-BEER

for more information or visit our website at www.realbeer.com
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Mai]

Law would have it — it was the one
that I really need! It has several
articles that pertain to my upcoming
projects. I need a copy of the great
“Germany in a Glass” issue
(February 2001).

If you would be so kind as to
send me a replacement issue, |
would be most grateful. I may even
sign my friend up for a subscription!
Onee again, thank you for your help

and may I say thal you have a loyal
reader here.
Roger M. Rodman
via e-mail

No worries, Roger! Your
Germany issue is on the way.

Fresh Hops?
Your article about growing hops
in the April 2001 issue was very

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 . . .

START YOUR OWN WINE TODAY WITH ONE OF BREW KING'S
PREMIUM WINEMAKING PRODUCTS. CONTACT ONE
OF BREW KING'S EXCLUSIVE DISTRIBUTORS

FOR THE DEALER NEAREST YOU.

1-800-321-0315
WWW.LDCARLSON.COM

W

{TEINpAR]

1-800-735-8793

WWW.MAKEWINENOW.COM
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interesiing. However, at the end it
states you should never brew with
undried hops; they contribute a
grassy, unpleasant flavor. But in the
September 2000 issue, Mr. Wizard
says unkilned hops from a backyard
garden are greal and should be
used immediately after picking.
Could you please clarify?

Phil Davis

via e-mail

Using [resh hops is a matier of
personal preference. Though the
authors of the hops story. Joe and
Dennis Fisher, don’t brew with fresh
hops, many other brewers do. This
technique is gaining popularity in
the brewing world. Sierra Nevada,
Jfor example, has brewed a Harvest
Ale with unkilned hops for the past
five years.

Nutritional Value
I've been brewing for about a
yvear now, and recently a question
came to mind. I've noticed that
commercial beer bottles and cans
give an analysis of the beer, includ-
ing calories, protein and fat content.
I wanted to know if there’s any way
to calculate these numbers for
homebrew.
Lugene Grasso
via e-mail

The only beers required to carry
a nutritional label are light beers.
The nutritional information on beer
labels comes from chemical analy-
ses that are designed to assess the
amount of protein, carbohydrate
and alcohol. There are other ways
of estimating the amount of protein,
carbohydrates and alcohol in beer,
but the estimates are not reliable.
The factors with the most influence
on these numbers are 0G, FG and
the amount of adjunct used. Over 50
percent of the beers in the world
have an 0G around 1.046 and an
FG around 1.010. Beers in this
range all have about the same
amount of alcohol and carbohy-
drates. Adjunct use influences pro-
lein content, but beer is guite low in
protein and rarely contains fat. W



| ookout Mountain

A hang-gliding homebrewer builds himself a mini-brewery

Christian Thoreson
Rising Fawn, Georgia

PHOTO BY CHRISTIAN THORESON

The Lookout Mountain Brewery, which measures 12 by 20 feet, is home to an all-
grain brewing system, a beer fridge and, of course, a porch for watching sunsets.

fter spending six years in

the Bavarian region of

Germany, I returned to
America in 1985 and embarked on
a quest o find beer as good as I'd
had over there. I had little luck. So
when I married in 1992, I got a
plastic bucket and a can of extract
[or a wedding gift. We made several
batches of homebrew and enjoyed
the Mavor, but 1 wasn't entirely sat-
isfied. I bought books, searched the
Internet and perused magazine arti-
cles in search of better beer. I grad-
uated to partial grains and the fla-
vor improved noticeably. I was get-
ting closer. I soon realized it was
time to learn the language of mash
tuns, sparging and false bottoms.

For my 40th birthday, my wife

presented me with my very own
170,000-BTU burner and a mash
tun. Tt didn’t take long before I had

two more hurners and two more
stainless-steel pots, a wort chiller, a
pump ... and the list goes on. Since |
had too much equipment to fit in the
kitchen, I ended up brewing out on
the back porch — even in the mid-
dle of winter with ice coating every-
thing (yes. we have ice in Georgia).
After a year of brewing out on
the porch, my wife and I decided it
was time for me to gel a space of

The master of his domain: Christian
still can'l find room for his wife’s wine.

Pot ShOTs

my own (with enough room for her
to store her wine).

Thus the “Lookout Mountain
Brewery” (12 by 20 feet) was born,
My equipment inventory keeps
growing but my wife's wine still
hasn’t found a home. [ have an old
refrigerator with a tap, a stand to
hold the tuns and burners, a deep
commercial sink and counter, a CD
player and multiple shelves for stor-
age. The total cost of my brewery
was about $8,000, including the
deck for watching sunsets.

Every brewery needs a logo. 1
live in a hang-gliding community,
where | am the [light school director
for the largest hang-gliding school
in the country. It only made sense
that the name referred to our
favorite sport. An artist, Tammy
Piper, designed our logo as a thank-
vou for flying lessons. It depicis Otto
Lillienthal, the first hang-glider pilot
(circa 1890), launching one of his
wings (see page 40).

My dream is to someday open a
commercial microbrewery, but in
the meantime, this will continue to
be a place for my friends and I to
brew beer, play darts and tell each
other lies about how much altitude
we got in today’s thermal.

D

Three gas burners, stainless-steel pots,
a stand and a bottle drying rack.
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Cool Pool

Dennis Myers
Yorba Linda, California

Dennis’ homebrewed lager takes a dip
in California cool (50° F) pool water.

have been an avid homebrewer

for about six years. | started out

brewing simple ales, then
lagers (fermented at warmer tem-
peratures). [ eventually switched to
proper cold-fermented lagers. 1
have a spare relrigerator in my

garage that is perfect for fermenting
lagers and storing my beers. With
the current energy crunch, I'm
probably not doing my fair share for
energy conservation, but my philos-
ophy is: If I run out of electricity, I'll
have enough beer to get me through
the blackouts.

My problem with lagers is that
they are always out of synchroniza-
tion with each other. One lager will
be fermenting at 50° F while the
other carboy needs to cold-condition
at a much lower temperature. |
have recently solved this dilemma.

The solution to alleviating our
energy crisis and brewing more
than one lager at a time was right
in my backyard. I have a swimming
pool and the water temperatures
remain a constant 50° to 52° F from
December through March. I put my
freshly brewed lager into the prima-
ry fermenter and placed it, partially
submerged, on the steps of the pool.
I placed it on stacked pavers to

ensure that it was nol too deep and
wouldn’t float away or tip over and
spill in the pool. I also had to ensure
that the wort would not be exposed
to light as a result of being stored
outside. | wrapped the fermenter
with black plastic bags and placed
a dark towel over it.

It fermented perfectly during
the primary. After about 10 days, I
transferred it to a five-gallon glass
carboy. Then back in the pool it
went — despite my strict “no glass
by the pool” policy. After a few
weeks in the secondary, | moved it
to the spare refrigerator that main-
tains a temperature setpoint of 35°
I Tt's now conditioning,.

Overall, it seems my idea was a
success. | am awaiting the bottling
process and I'll let you know how it
turns out in a few months. Now |
just have to think of an appropriate
name for this beer. You can bet that
once we sit around the pool to drink
it, we'll come up with something. Il

g
10044 | RREW

Check us out at
vwyw.larmrysbrewing.com

We _ll_a-;e
what you need!

Larry’s Brewing Supply

The only source you will ever need for your brewing supplies.

With product lines such as:
Briess * Gambrinus * Beeston * Coopers * Telfords » Edme
Muntons ¢ Crown Caps * Vintner's Reserve Wine Kits
Premiere Cuvee Wine Kits * Hobby Beverage Fermenters
Wyeast Labs liquid yeast cultures * Alexanders Grape Concentrates
and much more including kegs and draft equipment.

For the serious beer maniac we custom build
stainless steel pots and conical fermenters in @ wide range of sizes.
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» Forums

Our e-tail site is now online!
www.Listermann.com

Check us out for:

» E-beer Store
» Listermann Product Info
»New Products

» Research & Development Y U
> Retail Specials
* Recipes
» Calendar
»Brewing FAQ
»Wanna Mash?
> Brewing
» Cincinnati
Retail Store

For information on
Listermann Products,
See Our Site or Call
(513) 731-1130.

great

Jroms

or give us a call at

1-800-441-2739
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Listermann Manofecturing Lo Inc. 1621 Dana Ave.. Cincinnati, Ohio 45207
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Juicy Fruit

T'pS ?L%””‘Pros

How to brew refreshing summer fruit beers

by Thomas J. Miller

ith summer comes sti-
fling heat, the kind of
heat that makes tar

bubble on the sidewalk and
leather car seats singe your bare
arms and legs. If you have air-con-
ditioning, you could stay inside
and enjoy the cool. Or you could
relax outside and keep yourself
relreshed with some crisp, deli-
cious fruit beers.

Brewer: Bill Bryson of Willoughby
Brewing Company in Willoughby,
Ohio. Bryson graduated from Ohio
Wesleyan with degrees in biology
and philosophy. He has been brew-
ing since 1998 and has been the
head brewer at Willoughby since
January 2001.

o use real fruit in a purée
form to brew our Railway
Razz, which won silver in

1999 and bronze in 2000 at the
Greal American Beer Festival. We
let the beer ferment out and then
add the purée to the fermenter, cre-
ating a secondary fermentation and
instilling the raspberry character.

Though some brewers dismiss
them, fruit beers can be a wonder-
ful addition to your brewing reper-
toire. When done properly, [ruit
beers can taste great and impress
your [riends.

Fruit beers can incorporate
any kind of fruit, though some
fruits are more popular than oth-
ers. Raspberry, cherry and peach
are three favorites that come to

Instead of the usual golden beer
base, we decided we would be bet-
ter off backing up the fruit with a
stronger base. We wanted a little
more depth to the beer, so that it
wasn't just a thin beer with rasp-
herry flavor in it. The predominance
of these light-based [ruit beers is
why the style is losing popularity.

We use a recipe that is 87 per-
cent pale malt, 6.5 percent roasted
wheat and 6.5 percent DeWolf-
Cosyns Special B, which is like a
Belgian caramel that lends color
and flavor and creates a nice
caramel, chocolatey background.

We do a simple infusion mash at
152° F until starch conversion is
complete. Then we recirculate the
wort for one hour to get perfect
clarity. Homebrewers could recircu-
Jate for 30 minutes or so and still
get good results.

We boil for 90 minutes and add
Columbus hops, since it's a high
alpha-acid hop. The goal is to offset
the sweetness of the malt and the
fruit so that there’s a balance. We
look for about 12 bittering units
(IBUs), adding the hops at 90 min-
utes and 60 minutes. We don't add
any aroma or flavor hops at the end
of the bhoil.

mind. Blackberry and orange are
two other fruits that often are
merged with beer.

This month’s lineup of pros
offer great ideas on how to formu-
late a base recipe that works best
with fruit beers. Our pros also
give you practical advice on when
to add the fruit and what charac-
teristics you should look for in
your finished beer.

We ferment at 65° I, and the origi-
nal gravity is 1.044. We use an
English ale yeast with good attenua-
tion. 1 once tried a hefeweizen yeast
that made a pretty good brew.

When it ferments down to
1.016, we lower the temperature 10
50° F, which drops the yeast down
into the cone section of the fer-
menter. We get as much yeast out
as possible so the attenuation won’t
go crazy and ferment the sugars
down so far that the beer gets an
unpleasantly tart, wine-like flavor.

At this stage, we add a mixture
of Oregon Fruit Products raspberry
purees. We use 75 percent red rasp-
perries and 25 percent black rasp-
berries. For homebrewers, there
are 3.3-pound cans of purée that
work well in five-gallon batches.

I've also used freshly puréed
frozen raspberries. These worked
fine and 1 never had problems with
infections or anything. The frozen
fruit has some liquid in it, so it
purees nicely and pours into the
fermenter without a problem.

I think the key to fruit beer is to
have a beer that is fruit fermented,
rather than just fruit flavored.You'll
know you've succeeded if the two
flavors seem to just mesh together.
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Brewer: Denise Jones of Third
Street Aleworks in Santa Rosa,
California. Denise graduated from
the American Brewer’s Guild in
1995, She started as an assistant at
Great Basin Brewing in Sparks,
Nevada. She has worked at Third
Street Aleworks for three years.

beers over the years. The most

essential part of brewing fruit
beer is a good base beer. The base
beer can’t be lackluster, in hopes
that the fruit will make it better.
This means the entire brew should
be carefully planned before you
even start. If you're using a sweel
fruit, balance it with a slightly drier
beer. If you're doing a sweeter base
beer, then choose a tart fruit. You
need to get the flavors in your mind
and decide how theyre going to
marry in the finished product.

I don’t hop my fruit beers that
much. When I brew with fresh fruit,
[ try to make sure that the fruit is
the focus and | don’t want bitter-
ness o invade the flavor profile.
The goal is to have subdued hop
characteristics that are just enough
for balance. I suggest you formulate
your base recipe using the amount
of hops you would need to achieve
balance in that traditional style.

I have brewed many Lypes of fruit

Every beer is different. The time
to add the fruit will vary widely. ]
know brewers who put the [ruil in
during the mash, in the boil. in the
whirlpool or even in the hopback.
They also add fruit during pre-fer-
mentation (in the mash or even in
the boil), post-fermentation (when
it’s winding down and the SG has
bottomed out), or add the juice to
the serving tank and put the beer
right on top of il.

The best choice is going 1o
depend on what technique works
best for you, plus what fruit you're
dealing with. I don’t think any one
method is best. Homebrewers
should experiment with two or
three methods until they find what's
best for them. But if you put fruit in
the fermenter, you're going to get
fructose notes that will add a wine-
like quality to your beer, This is
because the sugars will be ferment-

ed down, just as if they were being
fermented to make a wine.

Brewer: Kevin Gray of Niagara Falls
Brewing Company in Niagara Falls,
Ontario. Kevin started working at
the brewery in 1991 and became
the head brewer in 1998.

verything that we did with
E our fruit beers was experi-

mental, It took a lot of {ime
and patience to get our recipes
right. Homebrewers should expect
this same learning process if they
want to get really good at making
fruit beers.

We make our Niagara apple ale
out of & concentrate that contains
no preservatives. We originally got
the concentrate from South Africa,
but now it comes from China. Our
only stipulation when buying the
concentrate is that it’s [ree of
preservatives. We work hard to
make good beer with four main
ingredients, and we don’t want to
counteract that with a product that
isn’t natural. All concentrates are a
blend of three to five difforent vari-
eties of apples. Single variety con-
centrates are impossible (o find.
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[t won't be easy, but home-
brewers should be able to find
preservative-free concentrate. We
buy it in bulk, so it’s easier for us to
got it. It's basically the same as cans
of frozen juice, except this concen-
trate isn't frozen. It is a refrigerat-
ed, thick syrup of about 75 percent
sugar. The amounts of frozen juice
needed for a five-gallon batch will
vary. The homebrewer needs to test
sugar content and then do some
experimenting.

In a commercial brewery, deal-
ing with whole fruit would be a
mess. For homebrewers who deal
with smaller quantities of materials.
it would be much easier to blanch
some apples and purée them. They
might also use 100 percent apple
Juice concentrate purchased from a
grocery store,

How much juice you add is a
question of taste and how much
apple flavor you desire. The best
time to add the juice is near the end
of fermentation. Fruif sugars are
100 percent fermentable, unlike
some grain sugars. If all the sugar

ferments away, you'll lose the apple
flavor. If you only want more alco-
hol in your heer — and you would
get this if you put the apple juice in
at the start of fermentation and let
it ferment out — the more economi-
cal decision is to use some kind of
cheap sugar source. Apple juice
gives the best flavor when added
Jjust as fermentation is nearly com-
plete. The beer must bhe crashed, by
bringing the temperature to 32° to
34° F immediately after adding the
concentrate. Otherwise the addition
of another sugar source could possi-
bly re-initiate fermentation,

Apple is a subtle fruit. | recom-
mend a light golden ale as your
base for an apple beer because you
would be contradicting yourself if
you brewed a stout and added apple
juice. You would only taste the stout
but not the apple!

Really, there is no single right
answer when it comes (o brewing
fruit beers. 1 think that experimen-
tation is the best way. Just have fun
and you'll soon learn to create
excellent homebrewed fruit beers. |



Why the Lag?

“Help Me, My. Wyzard

Secondary fermentation, multi-step mashing and monkey brew

years. For my most recent two

batches, | decided to go with
lager yeast. When brew-
ing the first batch, |
pitched the yeast at 70° F
and put an airlock on. For
the second batch, I pitched
the yeast at 50° F and put an

I have been brewing ales for three

airlock on. For both batches, it

took five days for the
yeast to start fer- S\
menting. The first <=7 )
batch turned out
fine, and the other is fer-
menting. Could the slow
start be caused by putting
an airlock on too early and
the yeast not getting
enough oxygen? Do you
have any suggestions?
Douglas Evans
Arvada, Colorado

The main factors that
influence the “lag” time
between pitching yeast and the
onset of vigorous fermentation
are pitching rate. wort acra-
tion and wort tempera-
ture. When seasoned ale
brewers, like yourself, brew lagers
they often make the mistake of sim-
ply switching yeast strains and fer-
mentation temperature.

In my experience, lagers fer-
ment much betier when a higher
pitching rate is used. For example,
many commercial ale browers use
between 5 and 10 million yeast cells
per milliliter of wort while lager
brewers typically use between 15
and 20 million yeast cells per milli-
liter of wort. Homebrewers do not
usually count yeast cells like com-

mercial brewers. but, given the
same type of yeast slurry thickness,
you would need to double or triple
your pitching volume to get these
results. My comments on pitching
rale in the past have generated
some debate, but il is my experi-
ence that many brewers add insuf-
ficient amounts of yeast. Your
description of the slow start
sounds like a classic case of
under-pitching.

Wort aeration also
has a dramatic influence
on the length of the lag

time because oxygen is
used hy yeast for
growth. Low wort-
oxygen levels translate
to decreased yeast
growth, lower peak-cell
density in solution and
longer fermentation
times. The best methods
for aeration utilize
some device Lo actively
transfer oxygen into wort,
such as an aeration stone.
Simply splashing the wort
as it enters the carboy is
not as effective as an aer-
ation stone, and relying
on oxygen [rom the
atmosphere to diffuse into the wort
by briefly leaving the airlock off is
the least effective method. If you
are using the latter technique, vour
slow starts could certainly be due to
poor aeration. | would advise using
a different method, then putting the
airlock on immediately to minimize
the risk of contaminating your wort
with airborne microorganisms.
Finally, there is the temperature
variable. Some lager brewers like to
add plenty of yeast, begin fermenta-
tion between 46° and 48° F and

)

allow the fermentation to rise to
about 52° F. These brewers feel this
method produces the cleanest lager
flavor. Other brewers advocate
beginning fermentation around 70°
I and cooling it down to around 52°
F after fermentation begins, This
method is used to compensate [or
lower cell densities by stimulating
yeast growth. | have experimented
with various methods and have
found that some lager strains are
more finicky than others and really
don’t work well with cool starts.
The lager strain I most frequently
use is a German pilsner strain. It
works best for me if T use a healthy
pitching rate and begin fermenta-
tion no cooler than 52° E. | typically
see actlive signs ol [ermentation
within a day of pitching, and
primary fermentation is usually
complete within 14 days.

Is secondary fermentation neces-
sary or even desirable for all styles of
beer? My local homebrew supply shop
(and microbrewery) advised that,
unless | plan on dry-hopping, | should
not use a secondary fermentation.
Their main objection was the unneces-
sary risk of contamination. Are there
other benefits, besides dry-hopping
and clarification, in using a secondary
fermentation? If | were brewing a
stout, would | be okay using a two-
week primary fermentation — and
maybe dropping the temperature a bit,
after 5 to 7 days, for the remaining 2
weeks — before bottling or kegging?

James Albrecht
Naperville, Illinois

I like this question because it
contrasts the conventional wisdom
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Complete systems starting / at $795.00
Y

Counterflow Reer/ Natural

/i/.’ Be e
v e Gas
Chiller
1-800-600-0033
Temp Control
Conical www.morebeer.com
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2.

AIR CONDITIONING!
HOMEBREWING!
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HOMEBREWING!

NEED WE SAY MORE?

Summertime, and the Homebrewing is easy!

1109-A Central Ave - Charlotte, N.C. 28204
704-342-3400 888-785-7166
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Mr. Wizard

of homebrewers, who almost always
refer to primary and secondary fer-
mentation, with commercial brew-
ers, who ferment in “uni-tank” fer-
menters. To be honest, | have never
understood why the homebrewing
vernacular uses the term “sec-
ondary lermentation™ to describe
the aging process. Typically, when
wort is fermented in the “primary
fermenter” it ferments completely.
The specific gravity ceases to
change after a week or two, and
then it is transferred to the “sec-
ondary fermenter” for aging. If the
beer is transferred to the secondary
after fermentation is complete there
will be no “secondary fermentation.”
The true second fermentation
occurs when priming sugar is added
to the beer at the botiling stage and
the result of this second fermenta-
tion is carbonated beer.

Historically, most commercial
brewers would use a primary fer-
mentation vessel (open or closed) to
completely ferment their beers and
then would transfer the young, flat
beer to a conditioning vessel for
aging. Lager brewers typically
would add kraeusen (young ler-
menting wort) at this stage and ale
brewers would add priming sugars.
The beer would clarify, carbonate
and age during this secondary fer-
mentation. Then the beer would be
filtered (if the style called for filter-
ing) and bottled or kegged.

These days, uni-tank fermenters
have gained popularity and the
process has been simplified.
Fermentation and aging are con-
ducted in the same vessel. Many
brewers “cap,” “bung” or “spund”
the fermenter when the specific
gravity is about 1° Plato above the
expected final gravity. This tech-
nique allows for natural carbonation
and the devices used can be adjust-
od to vent excess pressure from the
fermenter, allowing control of the
carbonation level and protection
againsl over-pressurizing the tank.
Most uni-tank users hold the beer at
fermentation temperature for a few
days alter fermentation is complete
for diacetyl reduction and then cool




the beer either slowly or rapidly
depending on the particular brew-
ery. Alter the beer has been aged it
can be filtered, if desired, and pack-
aged. A typical timeline for a uni-
tank ale would be a 5-day fermen-
tation capped alter about 3 days,
followed by a 2-day diacetyl rest,
then by a week at near-freezing
temperatures. Uni-tank lagers may
ferment for about 10 days before
capping and usually are lagered for
about one month before filtration
and packaging.

The great thing about uni-tanks
is that they have conical bottoms,
allowing the yeast to be removed
shortly after cooling for re-use.
Some brewers periodically purge
the cone of yeast sediment during
aging to reduce off-flavors associat-
ed with yeast autolysis. Most micro-
brewed beers you drink are proba-
bly made using a similar method to
what I have described and most
likely have been exposed to yeast
sediment during aging. Beers that
are dry-hopped are either trans-
ferred to another tank with the hops
placed in the tank prior to transfer
(or the hops are added to the uni-
tank [rom the top after fermentation
is complete).

| have made many five-gallon
batches of beer in a single carboy
with great success. | have also fer-
mented a lot of beer in uni-tank fer-
menters with equal success. | agree
with your local homebrew shop that
a secondary fermenter is not
required to make great beer.
Furthermore, it is possible Lo pro-
duce very clear beer in a single-ves-
sel process if you cool the beer prior
to racking it — provided that you
are careful and skillful.

Give it a try and see how it
works for you! If you like the beer
produced by this method, you have
one less fermenter to clean and san-
itize per batch and you only have to
rack the beer once.

| am brewing all-grain beers at a
brew-on-premise and | have switched

from their recommended one-step
mash at 150° to 152° F for one hour to
a multi-step mash. | am starting at
130° F for 30 minutes, going to 140° F
for 20 minutes and finishing at 148° F
for 40 minutes. My brews are less
malty tasting and better reflect the
styles | am trying to duplicate. Of
course, the BOP folks don’t like me to
take this much time. They say that I'm
just wasting time and energy doing

these multi-step mashes. What are
your thoughts on multi-step mashing?
Am | wasting time?
Bob White
Essex Junction, Vermont

You seem Lo have answered this
question for yourself. Based on your
experience you are brewing beers
that are less malty — I interpret
this as drier — and are more true to

[DCarlson |

COMPANY
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 Scotmalt
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nstruments and accessories.
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There’s one tool no aspiring
brewer should be without...

Brewers Resource

A Catihog for Browet's

2001

... it’s the Brewers Resource
New 2001 Catalog

We've got the most complete catalog in the industry,

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.

www.brewtek.com
20702 Linear Lane, Lake Forest CA 92630

and regardless of brewing experience, there's something in it for

1-800-8-BrewTek (827-3983)
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Test Results Show, .,

Liquid Malt Extracts begin to break down in quality
after six months of age. At ALEXANDER'S our
Liquid Malt Extracts are produced and brewed
before others are even off the boat!

Amber

Pale  Wheat
Dark  Munich

4 1b. cans, 5 gal. pails, 16 & 55 gal. drums

Special Blends Available

ALEXANDER'S Malt Extract
Made in the #.8.4.

o6 coalifornia 18478 N. Hwy 99, Acampo, CA 95220
o Gompany (209)334-9112; (209)334-1311 fox

calconc@soffcom.net [ www.califomiaconcentrate.com
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Mr. Wizard

the styles you are brewing. The
mash profile you describe will cer-
tainly produce a more fermentable
wort than infusion mashing at 150°
1o 152° F and will most likely result
in a drier finish in the beer. IT that
description agrees with your goals
then you are not wasting your time.

Dry beers (like Asahi Super Dry)
and light beers can be made by
extending the rest at 140° F and
extending the time it takes to heat
from 140° F to the conversion tem-
perature (usually about 158° F).
Other lager styles, such as pils and
helles, also benefit from a similar
profile. Not only does the rest at
140° I increase the perception of
dryness, but it also resulis in beer
with more alcohol because the wort
is more fermentable. The long and
short of it is that you are right and
the BOP folks are wrong.

Homebrewing is a hobby and it's
only logical that homebrewers
would want to experiment with dif-
ferent methods. If your method is a
“waste of time” then so is the whole
hobby! Your method takes about
105 minutes, including the heating
steps. compared to 60 minutes for
the infusion method. T am sure that
45 minutes really seems like an
eternity in relation to the 20.160
minutes it takes most BOP beers to
be ready for consumption.

The hobby of homebrewing is
not about saving time. It’s about
making good beer, and that takes
time! If this BOP is so busy that your
extended mash profile reduces the
profitability of their equipment, then
they have a legitimate concern. You
could offer to pay them an hourly
rental on the equipment so both
parties are happy. If the added
expense is not worth it, then per-
haps the difference in your beer is
not that important. I am still on your
side, however. Big brewers, includ-
ing the biggest bad-ass on the block,
use long, multi-temperature mashes
because it does make a difference.
You can bet your bottom dollar that
these profit-minded corporations
would use a single-temperature
infusion mash il they could.



| am curious if it's feasible to
brew hard lemonade. My wife is not
much of a beer drinker (except when |
force her to sample my latest batch),
but she enjoys Mike's Hard Lemonade.
| am under the impression that this is
a malt-based beverage with lemon
juice added for flavor. Am | correct in
this assumption? Are there any
recipes? If not, | may try to experiment
with formulating small batches on my
own. | am concerned with the high
amount of citric acid in the lemons.
Will they make my “wort” too acidic?
If so, what would you recommend |
add to compensate for this?
Mike Lee
Susanville, California

These new products are not
much different than malt-based
coolers and other “alco-pops.™ All of
these beverages begin in a similar

way. Usually they are made with a
fairly high percentage of non-malt
adjuncts to reduce wort flavor and
color and do not include hops. This
light-colored wort is fermented,
treated to remove color (usually by
charcoal filtration) and then turned
into the alco-pop flavor du jour.
Fruit juice blend is added to the
base beverage [or flavor and color
and high-fructose corn syrup for
sweetness. After botiling, the bever-
age is then pasteurized, since fil-
tered beer invariably contains veast
and the yeast will ferment the
added sugar.

None of these products, as far
as | know, add any of the fruit or
fruit flavoring during mashing. If
you did add a large dose of lemon
juice during mashing, you would
significantly reduce your mash pH.
Although lemon juice is very acidic,
it does contain a lot ol sugar and
the sugar is a big part of the overall
lemon favor, as with other fruit

For more information about CHi\zis and
other unigque homebrew product lines,

contact GREAT FERMENTATIONS of Indiana.

1-888-HME-BREW (463-2739)
e-mail us at grtferm@igquest.net

All Stainless Steel
wilids
6 Gallon $49.95

5 Gallons
in under 10
Minutes!

12 Gallon $86.95
15 Gallon $109.95

Mahos 2530
botthes of
reat wine
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9 Gallon $74.95 |

Add a Brass Thru-Wall Fitting and Ball
Vaive for Just $§19.95

Try Your Hand at WINE!
E3zy te Make, Compiste Instructions

Johannis Reisling
Chablis
Gewurtztraminer
Chardonnay
Mosel
Hlubiraumtieh * 10 Gallon “Gott"
Shiraz
Merlot ¥
Cabernet Sauvignon |5

539.95 to $544.95

juices. When the fruit flavor is

added alter fermentation there is
much better retention.

Making something like Mike’s
Hard Lemonade at home would be
very difficult. An alternative would
be to brew very light beer and blend
the beer with some sort of fruit
cocktail at the time of serving. The
Germans drink a blend ol helles
lager and lemonade that's called a
“radler” (which means bicyclist).
I'he key to a radler is the lemonade;
German “lemonade” is more like 7-
Up, a carbonated, sweetened lemon
soda. The British version of this
concoction is the “shandy.” Most
beer purisis snub their noses at this
because it hides the flavor of the
beer. I suppose that is the idea, but
the result is highly drinkable. My
advice would be to mix it at the bar
like you would any other cocktail. It
sounds like your wife would be
more pleased with your homebrews
it they had less of the “brew” flavor!

Nectar
of the
Gods
Mead
Kit
Just
$29.95

Complete
All-Grain
Mash/Sparge
Setup
Includes:

Style Cooler

False Bottom

and all Fittings

Drain Tube/Ball Valve

Just
$79.95

Free Cataiog

(800) 850-2739

email:

brewheaven@aol.com

http://www.homebrewheaven.com
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| recently brewed a batch of
Scottish ale. | tried a traditional
recipe, using only pale malt and roast-
ed barley. The brewing, transferring
and bottling went great. | used Wyeast
Scottish Ale yeast. Throughout the
entire procedure the beer tasted deli-
cious, smooth, malty, a little sweet
with trace amounts of bitterness and
hop flavor. | tasted a bottle about a
week after bottling with the same
result. About five days later, | opened
one of my prize brews only to find a
disagreeable amount of fruity taste
(banana, mainly). | aerated my wort by
shaking on brew day as usual and fer-
mented at reasonable temperatures
(60° to 65° F for the primary, then |
racked and conditioned at 50° to 55°
F). Why has my favorite brew gone to
the monkeys?
Justin Rizza
Seattle, Washington

I could be totally wrong with my

assessment of your problem, but |
think the banana flavor was in the
beer before you bottled it. When

you tasted the beer prior to bottling,

it was flat, and even after one week
in the bottle, the carbonation level
was probably low. The sample you
took after the beer had been in the
bottle for 12 days was probably
fully carbonated. Carbonation helps
release the aromas from the beer
and increases the intensity of
aroma. Fruily aromas are often
associated with low wort aeration,

especially with higher-gravity worts.

When yeast growth is restricted by
the lack of oxygen (used [or unsatu-
rated fatty acid and sterol produc-
tion), ester levels increase.

The shaking method of wort
aeration is not the most effective
method. Your banana ale is most
likely a result of low wort oxygen.
Although there are wild yeasts thai
produce large amounts of isoamyl

acetate (banana flavor), they pro-
duce this compound through aero-
bic growth. This would not occur in
the bottle. My bet is the oxygen the-
ory. In the future you may want to
add a few more shakes to your rou-
tine or use an aeration device. ll

Do you have a
; question for Mister
4/ / Wizard? Write to him
' /0 Brew Your Own,
5053 Muain Street, Suite
A, Manchester Cenler,
;'__“T 05255 or send
& your e-mail to
\ wiz@byo.com. If you
i submil your question
' by e-mail, please
| include your full name
| and hometown. In
' every issue, the Wizard
will select a few ques-
tions for publication.
F B Unfortunately, he can’t
‘B! respond to questions
S personally. Sorry!

Wobby Beverage Egutpment

The small batch equipment company

A billion dollar pharmaceutical company uses our fermentation tanks for blood plasma separation.
The material of choice was stainless steel. Need we say more about our plastic!

Fermenters

5 sizes - 6.5 gallons to 1 barrel
Affordable Conical & MiniBrew
Forget secondary transfers
Move settled yeast, not the beer
Easier to clean - Superior to
stainless steel - Less back
breaking labor - Farm yeast -
Develop a flavor that is truly
your own - Proven fermentation

tank design - Why wait? Enjoy the ease of brewing!

EVERYTHING INCLUDED READY

Call 1t a hop back or call it a grant - The MiniHop Back is back - it's
Contact us and we’ll mail a picture and specification before the next issue of BREW

Mash Lauter Tuns

Designed for 5 & 10 gallon

recipes - 23" tall by 17.5”

wide - Max. 35 pds. of grain

The flat false bottom will not

float or leak grain - supported

by built in ledge 1 1/2 inches

from bottom and center leg

2 extra threads for RIMs - New sight glass &
sparge head - Superior to water & camp coolers
5/16 inches thick rugged plastic will last longer.

TO BREW

s redesigned & unique

Call 909-676-2337 are

>-mail jthomas@minibrew.com or see www.minibrew.com for a free catalog

m Summer 2001  Brew Your Ows

CIRCLE 18 ON READER SERVICE CARD




Sty]© palen(ar

Fruit beer and Belgian ale

Brew a refreshing raspberry ale and a Belgian strong dark ale

by Tess and Mark Szamatulski

ackyard barbecues, beach
parties and great beer:

Summer is prime time Lo
brew the iwo beers we have chosen
for this issue. We'll brew a light ale
infused with the flavor ol raspber-
ries and a strong Belgian ale.

RASPBERRY ALE
The OG, FG, I1BUs, SRM and ABV vary
depending on the base beer.

Fruit beers are a varied bunch,
covering many kinds of fruits and
many styles of beer. When brewing
a fruit beer, balance is key. The fruit
must complement the base beer and
not overwhelm it. It is also impor-
tant to choose the base beer care-
fully. Some styles are simply not
suited to the addition of fruit, such
as IPAs and bitters. If the base beer
is a classic style, the aroma and fla-
vor of the style should come
through along with the fruit. The
aroma should be flilled with fruit but
balanced with malt and hops appro-
priate to the style of the base. Hop
aroma is absent or minimal. The
secret to brewing a great, award-

winning fruit beer is balance.

The fruit beer we have chosen is
a light, raspberry ale with a dash of
whealt. A small amount of wheat
complements the raspberry flavor
and adds another lacet to the beer.
The aroma is ol raspberry balanced
with malt. There is a tiny presence
of wheat and English hops. This is a
very clean, mild, light fruit beer.

Commercial Beers to Try

Almost every brewpub has a
fruit beer featured in its summer
line-up. Some of the more interest-
ing ones are watermelon (Common-
wealth Brewery in Boston) and a
blueberry wheat from Boston Beer
Works. Bottled versions are
Melbourn Brothers Apricot Ale and
Strawberry Ale, Niagara Falls
Brewing Company’s Apple Ale,
Pyramid Apricot Ale, Oxford
Raspberry Wheat and Oregon
Blackberry Porter.

Hops, Malt, Yeast & Fruit

Hops should be appropriate for
the base beer. Hop bitterness should

be kept low (less than 20 IBUs) so
as not to compete with the fruit.
Mild or fruity hops (Fuggles,
Willameite or Tettnanger) can be
used with restraint for flavor and
with even more restraint, if at all.
for aroma. Malt also should be
appropriate for the base beer. Yeast
strains should be fairly mainstream.
Avoid some of the Belgian and
wheat beer varieties that impart
bubble gum, apple and clove flavor
and aromas.

Some of the strains we favor for
ales are London (Wyeast 1028),

American (1056), British (1098) and

Whitbread (1099). For lagers, try
Killsch (Wyeast 2565), North

American Lager (2272), California

Lager (2112) or Pilsen (2007).
There are many ways to intro-
duce fruit into a beer. The easiest is
to use pure, natural fruit flavoring
when bottling. Depending on the
base beer, 3 to 6 ounces can be
used for a five-gallon batch. There
are many varieties of this lavoring,
from cherry to blueberry to grape.

All of these should be available at

JANUARY:

Baltic Porter & German Pilsner
FEBRUARY:

Cream Stout & Dark Lager
MARCH:

Oktoberfest & American Brown Ale
APRIL:

American [PA & OId Ale

MAY:
Weizen & l‘lnglf.‘ah Bitter

THE YEAR IN BEER

SUMMER:

Fruit Ale & Hrh:i;m Strong Dark Ale

SEPTEMBER:

Kolsch & Robust Porter
OCTOBER:

Celebration Ale & Pale Lager
NOVEMBER:

b'tl‘mlg Scotch Ale & Vienna Lager

DECEMBER:

English Barleywine & I)up}n-"mrk
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