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Thanks to kits,

he's consistently
serving up winners.

“It tasted just as good -

if not better - than This man is a dedicated brewer. But he also loves to play tennis.
many a pint I've drunk _
in London pubs.” More and more his brewing was keeping him at home when he wanted to be out in the sun.

Then he discovered Smugglers Special Premium Ale, Old Conkerwood Black Ale and Midas
Touch Golden Ale - the Premium Gold range of brewkits from Muntons.

*I wouldn't have Because we use only the finest English 2-row barley and water, our kits give the
believed that a kit beer  kind of results you expect from full grain mashing. The only ditterence is our

could be so good” beers come in a can and are whole lot more convenient and easy to use.

Since switching to kits our man's game has gone from strength to strength.
With Premium Gold, he’s still proudly brewing beers that taste easily as
“It resulted in as good good as his full mash brews. But Premium Gold saves on time, cost, grief

3 home-made beer as | and inconsistent results.

have ever tasted” - | ; ; . : .
If vou've been a slave to full grain mashing, don't be! Serve up a win

every time with Premium Gold, from Muntons.

Ask for Muntons Premium Gold at your nearest brew store. M“_____m__.m

A Wor DIFFERENCE

www.muntons.com/premiumgold

GRAIN MALTS * LiQuiD MALTS * SPRAY DRrIED MaLTs = BREwW KiTS PrLaiN & Hoprrep MALT EXTRACTS
CIRCLE 26 ON READER SERVICE CARD




confess! Those empty kit tins

you saw in the trash were

mine. But do you know

something? The beers tasted

great! Maybe it's years of
thinking the only way to a mas-
terful brew is the hard way - full
grain mashing. Maybe | was just
kidding myself. But somehow |
don’t think so. They just tasted
really, really good.

It all started when | snuck into
my local homebrew store a
month or so back. | was there to
buy my usual mash grain but |
committed the ultimate sin.
Maybe it was the attractive pack-
aging that lured me. Before |
could stop myself | was busily
reading the notes on a Midas'
Touch Golden Ale Kit from
Muntons. And it all sounded so
easy and delicious. And my life
had been so complicated of late.
OK call me weak willed but | just
thought “do it! If it turns out
bad, no one will ever know.” My
ordeal wasn't over. The next
thing | had to do was try and
convince Brad, the store owner,
that the kit was for somebody
other than me. See, Brad is a
member of the same brewing cir-
cle as my father and the last
thing | wanted was a vicious
rumour about my brewing antics
reaching dad's ears! But even

:
ive me
father; for |
have sinned

Yes, it’s a great hobby but surely there’s more tc
life than homebrewing? Beer lover Roger Bacon
comes clean and admits to using kits.

Brad reckoned the kits were
great. He told me he'd been
using them for the past two years
and he thought the whole range
tasted superb.

Now | was really confused. If
guys like Brad were using kits
then surely they must be OK.

So as soon as | got home | had
a quick look at the instructions
and decided to get the brew
underway. It was so easy. | put
the cans in some hot water to
soften the concentrated wort
inside. While this was happening
| boiled up 6 pints of water, steril-
ized my fermenter, mixing spoon
and jug. | added the boiled water
to my fermenter, added the con-
tents of the cans (which poured
in easily) stirred them together
and then added a further 34
pints of cold tap water. When this
was fully stirred | added a sachet
of Premium Gold Yeast, sealed
the lid of the fermenter and that
was it. It took no more than
twenty minutes from start to fin-
ish. | remember thinking "“This
will never taste any good, it's
just too easy.”

How wrong | was. A few days
later | lifted the lid and was
greeted by the warm, sweet
smell of a quality brew in the
making. Years of mash brewing
had taught me the signs and
every good brewer knows when

something exceptional is
developing.

Now | was beginning to get
very excited about the Midas’
Touch Golden Ale that gurgled
like a baby in my fermenter.
After two weeks when all was
still, | carefully transferred the
wort into the barrel. The beer
was already a gorgeous rich gold-
en color and it had a delicious
aroma of bitter hops and top
quality English malt. But | still
had to wait. | killed time by read-
ing. | took my wife to the movies.
| helped the kids with their
homework! | was a free man and
yet | was obsessed with the con-
tents of that barrel. It was like
being a convict counting down
the days to freedom.

And then the day came. It was
ready. All was quiet. I'd selected
my favourite tasting glass from
the kitchen and made my way to
the basement where my Midas'
Touch Golden Ale was waiting. |
polished my glass, held it under
the spout and opened the tap.
The sound of the beer as it
foamed from the spout was soft
yet energetic. As the glass filled |
could see the beautiful golden
color collecting at the bottom of
the glass as the bubbles rose to
form a creamy head. | closed the
tap and held the brew to the
shaft of light that fired into the

room. The beer was clear and
bright and | could wait no longer.
First my nostrils were met by an
intoxicating hoppy aroma. Then
my lips met the soft caress of the
creamy head and | was fully
rewarded with the delicious taste
of the beer itself. The clean,
malty sweetness was beautifully
balanced with bitter hops. The
beer was light yet strong, delicate
yet decisive and wholly refresh-
ing. | stopped drinking and as |
admired the color once again |
was astounded by a wonderful
aftertaste that glowed from the
back of my tongue. Kit or no kit
this beer was something very spe-
cial indeed. | beckoned my neigh-
bor over from his yard. “Try this
Tom” | said. "Wow" he said, "I
haven't tasted beer like that for
years. Is it your father's recipe?” |
did not answer him. | just smiled
and poured us another glass.

A WoORLD oF DIFFERENCE

Cedars Maltings, Stowmarket, Suffolk, IP14 2AG England Tel (+44) (0) 1449 618333 Fax (+44) (0) 1449 618332 email sales@muntons.com

website www.muntons.com



SO thﬂe Tlfne . . Here’s

a perfect way to enjoy the finest,
hard-to-find brews in the world!

50 Many Beers,

Beers from America’s best brewpubs—
C_W previously available only on draft at
b the pubs themselves—brought to you
via our exclusive arrangement. Beers

CLUB e selected for their quality and
distinctiveness—as well as limited
availability. Choose every month or

every other month delivery. Prices begin at $13.00 2 month.

il L] [12)

Michael Jackson travels the world in search
of great beers and brings them to you,
Unavailable in the U.S. except through this
club, delivered to your doorstep every month
or every other month. Prices begin at

IM $17.50a month

'RFA[ BEER.COM

Membership includes:
* 12 bottles each shipment
* The Taphouse (newsletter)

Membership includes:
* 12 bottles each shipment
*  The Real Beer Tour Guide (newsletter)

*  An online Members Only area to
compare tastings with other members

”i)""—); Michael Jackson’s If you don't have time to tour the

'"reat Beers great breweries of Belgium, let us
o bring them to you. Due to limited

“%fgg 1}331‘ production, this exclusive club is
limited to 5,000 members. Reserve

your membership now. Enjoy every month or every other month delivery.

Prices begin at $25.00 a month.

Membership includes;

* 12 bottles each shipment

*  The Great Beers of Belgium Forum
(newsletter)

*  Bier Passian Magazine SUb!iCl’ipliQn =
dedicated to the beers of Belgium

* An online Members Only area to

compare tastings with other members

__L:_"":

Thirsty yet? Join any club now and receive an
autographed copy of Michael Jackson’s Great
Beers of Belgium! BE SURE to mention Special
Offer Code BYOBOOK0801 for phone orders, or
type in the code (step 5 in e-store) for web orders.

wwwmalbeer com

Be sure to check out the current selections in our Rare Beer Store
15 | iy 3 CIRCLE 31 ON READER SERVICE CARD
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orst D. Dornbusch was born

and raised in Diisseldorf,

Germany, where he grew up

on a wonderfully sustaining
diet of traditional altbier, rye bread,
sausages and spicy mustard. In 1969
— by then a student of 22 with a
Fulbright grant in his back pocket —
he chucked the familiar comforts of
home and boarded a boat for a voyage
across the Atlantic Ocean to North
America. He started homebrewing as
much out of nostalgia as out of neces-
sity. “If you wanted a decent beer in
North America in those days. you had
to make it yoursell,” he says.

homebrew kits. He soon fell in love
with the hobby and proceeded to make
some of the worst beer ever imagin-
able. Eventually a passion for the
process and the subsequent connec-
tions with knowledgeable homebrew-
ers quickly turned his beer around.
Chris worked in five different
homebrew shops, from San Francisco
to Seattle, on nights and weekends to
hris Graham, the president  expand his experience in the hobby. In

of Fermentap in Concord, addition to moonlighting at homebrew
California, is a valuable shops, he worked at a local brewery,
new member of the BYO eventually getting the chance to help
review board. Chris started brewing  build the brewhouse. He helped brew,
eight years ago in school when a friend design recipes and, most importantly,
bought him the most basic of basic  acted as a tasting consultant at E.L

hris White, Ph.D. founded
White Labs in 1995 after
conducting years of research
and development on an
entire library of brewers yeast strains
from around the world. Chris received
an undergraduate degree in biochem-
istry from the University of California
at Davis, where a course in brewing
and malting science led by Dr. Michael
Lewis inspired him to start brewing.
He relocated to San Diego for graduate
studies in biochemistry and started
homebrewing regularly.
Chris' doctoral thesis focused on

October 2001  Brew Youn Ows

In 1995, after a 20-year career in
broadcasting and publishing, Horst
founded a small microbrewery in
Massachusetts. In 2000, he won a
bronze medal for his altbier at the
Great American Beer Festival in
Denver, Colorado.

Horst is the author of two books in
the Classic Beer Siyle Series by
Brewers Publications: “Althier™ (1998)
and “Bavarian Helles” (2000). He also
wrote “PROST! The Story of German
Beer” (Brewers Publications, 1997).
Horst lives and brews in Manchester-
By-The-Sea, Massachusetlts. His [ea-
ture story on hops begins on page 32.

Phair Brewery in Concord, California.

With an aptitude for being a gear-
head, Chris quickly gravitated toward
equipment.Three years ago, at the age
of 24, he acquired Fermentap from Jim
Martin and found his own niche in the
homebrew world. Fermentap is a sup-
plier of innovative brewing products,
such as the Fermentap Valve Kit. His
company has now grown to distribut-
ing and manufacturing equipment and
supplies for both homebrew shops and
breweries.

When not working, which we hear
he does all the time, Chris loves to
mountain bike, wakeboard recklessly,
and — oh yeah — bhrew.

developing high cell-density growth
techniques for an industrial yeast
strain. Combining his research with his
love of craft brewing, Chris developed
a process Lo grow pitchable quantities
of liquid brewers yeast. White Labs
now provides high-quality, concentrat-
ed, liquid brewers yeast to breweries
and homebrewers worldwide.

Given his expertise, Chris was a
perfect choice to write “Round it Up,” a
how-to article on collecling yeast from
beer bottles. This can be tricky, but Dr.
White’s tips make it easy. His story
slarts on page 28.



Stainless Steel 125,000 btu
burners for $99.00

B3 manufactures the largest
selection of advanced
equipment in the industry.

Stainless false bottoms for
conlers starting at $17.95

—

Complete line of system
aceessories like this high temp
food grade tubing for $.65/ft

We can ship White Labs yeast
(54.75/vial) with ice packs
($.69) during the warm
summer months.

Shop from a selection of over 1500 products
Free shipping to continental U.S. residents with

orders over $40

B3 offers some of the best deals in the industry
We treat customers how we like to be treated

when we shop

Please request our free 64 page color catalog
Visit morebeer.com where you will find product
pictures, in depth information, & secure ordering
Let your imagination go - dare to dream

morebeer.com
3800-600-0033

Check this out...

The amazing Chillus
Maximus counterflow
chiller. Designed by
brewers, built by brewers,
for brewers,

B3 is the source for
stainless steel conical
fermenters. Awvailable with
or without cooling options.

1

'
Extensive selection of
weldless kits and kettle
accessories

Six different models of
pumps

b.\Al. .;J '

Beer Filtering kit $39.
Replacement | micron
cartridges $3.50. Other
size filters also available.
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Dear Dr. White,

I wanrt to thank you for visiting
our brew shop. It was really grear
to sample some new brews and
the session was very informarive.
However, it got me thinking
about dry beers. Whar makes a
beer or yeast dry?  And does thar
mean if it's not dry it's therefore

sweet?
Bill Hudson

Hi Bill,

A dry ‘beer is one that has less
residual sugar levels in the final
product.  Yeast consume wort
sugars in a specific order, until the
relatively large sugar maltotriose
is left. Some strains can ferment
this sugar better than others
strains. A strain or combination
of yeast strains that ferment a
large percentage of the sugars will
produce a dry beer. An
attenuation of 80% will produce a
drier beer then one that has an
attenuation of 65%. If you want a
dry beer, chose a yeast strain that
has a high apparent attenuation
number, like White Labs'
California Ale or German Lager.

Chris White, Ph.D.
President, White Labs

Email your questions to us at
ask ite@whitelabs.com. If
your question is sclected for
our next ad, we'll send you a
free White Labs "Brewer's" hat.

WHITE LABS

888 5YEASTS
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A De Koninck clone with minor tweaks
inspires a reader leller.

Clone Success

I came back from Belgium about a
month ago and my De Koninck clone
("Dubbel Vision,” November 2000) is
smoking! | tweaked your recipe a bit
to use the ingredients I had available. 1
wentl with 70 percent pilsner malt, 26
percent Munich (it was supposed Lo be
Vienna, but T didn't have any), two per-
cent Special B (instead of chocolate
malt) and two percent wheat (the last
four percent is my own twist on the
ingredients). 1 used three additions of
Saaz hops for a total of 24 IBUs, soft
water, and White Labs WLP550
(Belgian Ale) yeast. I have had a pro-
fessional brewer and several judges
tell me it was very good and close to
the real thing. It was one of the best
beers I've ever made and | will contin-
ue to clone this one for a long time. 1
just thought you would like to know.

Thanks for the great article.
Chris Baas
Midland Park, New Jersey

Formula Revised

Help me out! I haven't been to
school in quite a few years. | can’l
seem to work the formula for convert-
ing Plato to specific gravity that I found
on your Web site. I'm trying to convert
12 degrees Plato to specific gravity and

it keeps coming out to SG =

1260.04539117, which is not even
close to the 1.04838 number quoied.
What am I doing wrong?
Erik Moe
via e-mail

You'll be happy to know that there
is nothing wrong with your math skills
and you don’t need to go back (o
school. There was a mistake in the

Jormula on our Web site. (It has since

been fixed!) The correct formula is:
(Plato/(258.6-([Plalo/258.21*227.1)}+1
= specific gravity

Here's an example based on the
numbers you mention above:

[124258.6-(112/258.2]"227.1)}+1 = SG
[12/258.6-(0.04648*227.1)]+1 = SG
(12/258.6-10.5546)]+1 = SG
(12/248.0454}+1 = SG

[0.04838)+1 = 1.04838 = S

Keg to Kettle

I have two quick questions. The
first one concerns a homebrew setup
that was featured in your Summer
2001 issue. In reference to the picture
you published in “Pot Shots”™ of
Christian Thoreson and his brew ket-
tles, I would think that brewing with
gas burners in a small cabin would
raise the fears of carbon monoxide poi-
soning. | was reading through “Brew
Ware” (Storey Communications, 1996)
and authors Karl Lutzen and Mark
Stevens recommended all brewing be
done in a garage with the doors open.
Do you have any thoughts on this?

My second question is: I would like
to transform a beer keg into a brewpot.
I have talked to the distributor and he
has no problems selling me one for the
price of the deposit. How can 1 tell
which ones are stainless and which are
not? Thanks for listening and I really
enjoy reading your magazine.

Thomas Pavlock
Kane, Pennsylvania

MaiL

When operating a propane burner
indoors, ventilation is certainly a seri-
ous concern. Brewing in a garage with
the doors open is one safe way to brew
inside. A carbon monoxide detector
located in your brewing room would be
another good investment.

The featured homebrewer in “Pot
Shots,” Christian Thoreson, replies: "I
have double doors in the front of my
brew room and windows on each side.
! open the doors and the windows in
the summer and turn on the fan under
one window to force cross-ventilation.
In the winter, 1 open both windows and
turn on the fan for cross-ventilation.
My brewery probably gets more air
than a garage with the doors open. If it
is a nice day, I just move everything
outside to the deck.”

Regarding your keg questions: We
published a “Projects” article in our
September 2000 issue called “From
Keg to Brew Kettle." Check it out for
step-by-step conversion instructions.

Most kegs today are made of stain-
less-steel. There might be a few alu-
minum kegs out there, but they should
be easy to spot because they will have
thousands of tiny pock marks on the

“From Keg to Brew Kettle” (September
2000) gives the lowdown on conversion.

Brrw Youn Own  October 2001
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exterior from corrosion. Stainless kegs,
on the other hand, have a uniform.
gray-silver appearance. Although they
may be dented, a stainless keg should
not have any pits on the exterior.

A more important issue involves
the distributor’s right to sell a beer keg.
According to Bob Sulier of SABCO
Industries: “Beer distributors do not
own beer kegs. They simply assume
custody and control over the kegs.
Breweries own the kegs and the dis-
tributor has no legal right to sell a
brewery’s property. The deposit is only
to encourage the return by the beer
purchaser and is not even close to the
real purchase price of a keg. which
now can be as high as $80 new.
Certainly, the owner (the brewery)
should set the price, not the distributor.

Damaged or not, the distributor
shouldn’t be the one deciding if a keg
can be salvaged. Brewery owners for-
ward unusable kegs to repair vendors,
like SABCO, for reconditioning. To get
to the point, all homebrewers should be

sure to buy their beer kegs from a legal
reseller of kegs.”

Homebrew Sabbatical

I'm lucky enough to work for a
company ihal gives me a two-month
paid sabbatical every seven vears.
Mine’s coming up and I'm bheginning to
look inio taking a brewing class for
part of the time. | am already aware of
the major brewing programs (such as
the Siebel Institute in Chicago or the
University of California at Davis), but
most of those courses seem to be for
people who want to get into the busi-
ness and they last a semester. And they
also seem to be on the expensive side.
Can you recommend some other
brewing courses that are available in
the U.S. or abroad for the homebrew-
er? I think a review of brewing courses
and homebrew packages
would make an excellent and worthy
topic for an article in Brew Your Own.
Nils Hedglin

Sacramento, California

vacation

For starters, contact all of the
homebrew supply shops in your area to
see if they have any courses (or would
be willing to offer one-on-one instruc-
tion). Also, communily colleges some-
times have elective courses in home-
brewing. Another option: The American
Brewers Guild in Woodland, California
offers Internet-based correspondence
courses in brewing. The high-level
classes are intended for pro brewers,
but a homebrew class is in the works

Jor next year. Call the ABG al (800)

636-1331 or check oul its Web site at
wiww.abgbrew.com. @

Write to Us!

Brew Your Own is always
happy to receive feedback, both
negative and positive. So send us
your compliments and eriticisms,
insights and evaluations, or stories
of homebrew failure and success.
I=mail all correspondence to
edit@byo.com ... or send regular
mail to 5053 Main Street, Suite A,
Muanchester Center, VT 05255.

Crosdoy & baker

— the Besc oF All (Wlorids’

Mosti
Mondiale

v/

\ - Wine-Art

RJ

Wholesale distributor of the best kils on the markel

[u!‘ “im'nmLill.«g a |1(| Ilumt-l}rt-win!;;.

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

Distributed in the US by:

(wholesale inquiries and retailer referrals only)
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brewer profile

Humble Beglnnlngs * David Reaser » Bethlehem, Pennsylvania

ur adventure began in April
2000. That was when my
neighbor, Ray, and I began
our homebrewing hobby in
my driveway. I'm a cop and Ray had

just retired from his job at a liquor

store. We both live in Bethlehem,

Pennsylvania (about 50 miles north of

Philadelphia). We purchased our first
beginners’ kit and made an English
brown ale. Of course, we thought our
first batch of beer was awesome (our
wives weren't quite as impressed) and
this drove us deeper into the wonderful
world of homebrewing.

One of our first challenges was
naming our beloved ale. We sat in the
driveway pondering the question and
sipping our homebrew. Meanwhile, our
wives were inside the house discussing
how we looked like jackasses out there
in the driveway. Thus, the name
“Jackass Ale” came into existence.

We graduated to our first all-grain
ale by July and almost cried when we
had to use it to water the shrubs just
three weeks later. This didn't stop us.
Through reading, research and har-
rassing more experienced people, we
finally got the process down and start-
ed to enjoy some consistent success.

Dave operates his handy-dandy two-tiered
brewing system in his garage/doghouse/brewery.

Our brewing process kept
improving and we were mak-
ing equipment all the time.
(We were always working on
a new and improved worl
chiller.) By the time we gol
our system up and running to
full capacity, the weather had
turned cold and snowy. We
weren't about to let weather
stop us, though, so we moved
our enlire operation to Ray’s
enclosed patio. (Ray's wile
loved us until we started reg-
ularly staining the rug with
nasty boilovers.) We froze out
there and often had to chip ice
off of our equipment.

These hardships didn’t dampen our
enthusiasm and only led to a new level
of commitment. We decided that we
needed our own brew room. The hest
spot seemed Lo be the the “storage and
dog” room in the back of my garage.
(The dog didn’t care.) By February we
had started construction on the “Lewis
Avenue Brewery.” Our wives were con-
vinced we didn’t know what we were
doing. My wife was especially alarmed
when | had to shut off the walter to hook
up the sink and no one could take a
shower for a whole day.

Despite the ongoing doubt of our
loved ones, the brewroom is now com-
plete and we are brewing some excel-
lent beers. Since Ray is retired, he has
become the head brewer. Our favorite
beers are an oatmeal stout and a Czech
lager, We even have a special lagering
refrigerator,

We brew twice a month, strictly all-
grain, in 10-gallon batches. We also
mill our own 55-pound bags of grain.
This provides us with plenty of home-
brew to share with our [riends — and
our wives actually like it, too. This truly
has been an adventure and it will con-
tinue to be for a long time!

| HOmEbrew
l Nation

reader recipe

Bannockburn Amber Ale

(5 gallons, all-grain)

OG = 1.065 FG = 1.016 IBUs = 40

I call this brew Bannockburn

Amber Ale in honor of the battle in

which King Robert the Bruce

secured Scotland’s independence.

It's not a completely traditional

Scotch ale but it's close enough.
Michael W. Martin

Canton, Texas

Ingredients
1 tsp. gypsum
7 Ibs. two-row pale malt
1 Ib. erystal malt (60° Lovibond)
3 vz. chocolate mall
1 Ib. old-fashioned oatmeal
1 1b. golden brown sugar
9 AAU Northern Brewer hop
pellets (1 oz. of 9% alpha acid)
1/2 tsp. Irish moss
Scottish Ale yeast
(Brewer's Resource CL-200)
3/4 cup priming sugar

Step by Step

Add /2 tsp. gypsum to 12
quarts of water and heat to 130° F,
Stir in crushed grains and oatmeal.
Adjust temperature to 120° F and
hold for 30 minutes. Raise temper-
ature to 135° F and hold for 15
min. Raise temperature to 152° F
and hold for 90 min. or until con-
version is complete. Raise temper-
ature to 175° F and hold for five
min, Sparge grain with 5 gallons of
water with /2 teaspoon gypsum
added and heated to 160° I

Bring to a boil and add brown
sugar and hops and boil for 45 min.
Add /2 tsp. Irish moss and boil for
15 more min. Remove [rom heat,
cover and let sit for 20 min. Chill
and strain worl into a carboy, add
veast starter and attach airlock.
Ferment until complete. Prime and
age for 4 to 6 weeks.
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PHOTO COURTESY LEONARDO DE ALMEIDA

ation

homebrew club

CIUb CeNecerOS 1 060 * Buenos Aires, Argentina

.

Leonardo hoists a glass of fine homebrew and
celebrales the success of Club Cerveceros.

N 1997, 1 WAS IN DALLAS, TEXAS,
and it was there, for the first time,
that I heard about beer being made

alt home. As soon as I learned this, 1
went to a shop to buy a kit. Back in
Buenos Aires, | prepared my first batch
and kept some of the yeast with the
idea of making a new batch, but this
time with an all-grain recipe.
Homebrew ingredients and informa-
tion about brewing was hard to come
by in Argentina at that time.

After that first experience, | got
together with a friend, Ulises Martinez,
and worked on getling homebrewing
ingredients and spreading the word
about homebrewing in our country.
Getting the ingredients was a real
adventure. We already had a crop of
yeast that | had saved. We obtained
hops from a quality controller in a big
brewery and, finally, we got some mali
through the generosity of a person we
knew who worked in the pori of
Buenos Aires. We would go at 5 in the
morning to get it before his boss came.

Once we secured the ingredi-
ents, we began to brew beer
with varying results. We got
advice through the Internet
because the brewpubs in our
country, all four of them,
wouldn’t help us out.

To spread the information
we had, we started a Web site
to share our adventures with
anyone who was interested.
Nearly every day we would
receive e-mails with questions
and gradually we grew in number. In
February of 2000 we had our first club
meeting at a new brewpub that was
opening. There were only six of us,
including two professional brewers
who were willing to give advice.

The group grew quickly. There
were people who were new o this
hobby and others who had been pro-
ducing beer any way they could. We
met every two weeks. Eventually, we
had more than 80 homebrewers and
had to divide into two levels, advanced
and beginners.

We finally found companies to sell
us ingredients in small quantities. We
can only get pilsner malt and Cascade
hops, but we have biologists in our
group that help with yeast. The Club
Cerveceros 1060 now has 200 mem-
bers and a new brewpub is opening in
Argentina each month. This lets us
know that we are walking along the
right path. Our Web address is
www.cerveceros1060.com.ar. ll
—Leonardo de Almeida

homebrew calendar

reader fip

OCTOBER 6
All About Beer's 6th Annual World
Beer Festival; Durham, North
Carolina

Held at the Durham Athletic
Park, this festival features 300
beers from 100 breweries around
the world, homebrew demonstra-
tions and live enlertainment, For
tickets and information call (800)
977-2337.

OCTOBER 13 AND 14
9th Annual Grand Old
Portsmouth Fall Brewers Fest;
Portsmouth, New Hampshire
This fall festival includes tast-
ings from New Hampshire micro-
breweries and brewpubs, a New
England Homebrewer of the Year
contest and a homebrewing com-
petition. For more information
call (603) 422-7503.

OCTOBER 13
10th Annual Great Eastern
Invitational; Adamstown,
Pennsylvania

Taste 40 different styles of
beer from 20 microbreweries and
brewpubs in the Stoudt Brewing
Company’s beer garden and feast
at the “Best of the Wurst” German
buffet. Call (717) 484-4385.

OCTOBER 19 AND 20
18th Annual Dixie Cup Homebrew
Competition; Houston, Texas

“La Copa Dixie” is sponsored
by the Foam Rangers of Houston.
Open to all homebrewers, ribbons
will be awarded in 40 categories.
Special category: “Beers that
Burn Twice.” For information,
call (713) 956-8438.

HERE'S A HELPFUL HINT TO REDUCE LAG TIME: Place ice in the bottom
of your plastic fermenter, then pour your hot wort onto the ice. You can then
adjust the water temperature by adding cold, hot or tepid water to make up
the rest of the five gallons. With this method, the wort is cooled in less than
two minutes. I've used this trick for years without any problems. I use a (otal
of 1-1/2 gallons to 2 gallons of ice. Note: It’s best if the water is pre-boiled
before you freeze it. And don't try this in a glass carboy. It could crack.

Tom ()'Connell
Ronkonkoma, New York
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Join the Homebrew Nation!
Send your homebrewing slories,
tips, recipes and events (o
edit@hyo.com. If we publish your tale,
we'll send you our cool new
Euro-style BYO bumper sticker.




Pumpkin Beer

Brewing with the big orange fruit

Brewer: John Tully of Lakefront Brewery
in Milwaukee, Wisconsin. John complet-
ed a course at Siebel in 1996 and joined
Lakefront in 1999 as head brewer.

ur malt bill makes the base

beer for our pumpkin beer

a cross between a pale ale

and an amber lager. In
other words, it's an amber-colored pale
ale, but we ferment it as a lager.

The hops we use are Mount Hood
and we targel a very low bitlerness
profile, about 12 IBUs. We wanl just
enough hops to counteract the sweet-
ness from the malt, but we don’t want
to overwhelm the spices, which con-
tribute to this beer's unigue flavor.

Brewer: Geoff Harries of Buffalo Bill's
Brewery in Hayward, California. Geoff
started homebrewing in 1981. He was the
head brewer at Buffalo Bill's from 1987 to
1989, then eventually bought Buffalo
Bill's in 1994, where he is now the owner
and head brewer.

ur pumpkin beer is brewed
al several locations for us,
but one definite rule is that
we always use fresh, whole

We use canned pumpkin in five-
pound cans. Theyre easy lo gel
Homebrewers can find something sim-
ilar in the grocery store, but probably
in smaller cans. We use abhout 100
pounds of pumpkin in a 50-barrel
batch. That’s only about 0.064 pounds
per gallon, so a five-gallon batch of
homebrew would need roughly one-
third of a pound of canned pumpkin.
(With fresh pumpkin, you'd use more
because il’s not as concentrated.)

We add the pumpkin during the
mash. We have experimented with this
a lot over the years. For a while we
thought we could pre-boil the pump-
kin, to gelatinize it and make it more
manageable in the mash tun, but it
made no measurable difference. So
now we just add it straight into the
mash tun, and leave it in for the total
length of the mash.

TiPS Ei(i»mpl'os

by Thomas J. Miller

Pumpkin makes for a tough mash.
It's necessary to constantly rake the
top of your mash because the pumpkin
forms a gelatinous layer that stops the
sparge waler from flowing through.

Once we're in the kettle, we add
the hops, plus cinnamon, nutmeg and
pumpkin pie spice. For a 50-barrel
batch we add 3.5 pounds of cinnamon,
one pound of nutmeg and five pounds
of pumpkin pie spice. (For a five-gallon
hatch, for example, this equals a scant
1/5 ounce of cinnamon.) Obviously, the
spices vou add are very limited in
quantity — a pinch of each.

Alter the boil we whirlpool and let
it sit a bil longer than normal so most
of the spices settle out. Then we trans-
fer to the fermenter. Some of the spices
will go with it but they settle out during
fermentation. Then we pitch a German
lager yeast from White Labs.

pumpkins. The kind varies depending
on the season and what is ripe, but we
like to use Atlantic Giants and Big
Macs. Both are jumbo in size and have
lots of fiber. The fiber makes for easi-
er mashing.

We roast the pumpkins, since a
raw pumpkin really offers no flavor.
Roasting converis some of the starch
inside the pumpkin and lets us extracl
sugars and sweetness. We cook them
as you would a squash, to the point
where they're kind of done — maybe a
little brown around the edges, just
when they are starting to caramelize.
But we don’l want them turned to
mush, Since pumpkins come in all dif-
ferent sizes, cooking times will vary.
Onee they are ready, we cut them open
and pull out the seeds.

For six-and-a-half barrels, we use
about thirty pounds of pumpkin,
though this will depend greatly on the
pumpkin. This is a bit more than three-

quarters of a pound for a five-gallon
batch, but once you start brewing
you'll realize you don’t want that much
pumpkin anyway. Remember, this is a
beer, not a vegetable beer. The pump-
kin is meant to complement the malts,
not take them over. The base beer is
generally a red ale or amber beer. You
want the color in the beer to come
from the malt, not from the pumpkin.

We do a standard sparge. If you
overcook the pumpkin it causes a stuck
mash, so don't over-roast.

The hops should be low-key and
subtle, just enough bitterness to bal-
ance the malt sweetness, The domi-
nant character will be the upfront malt
flavor, followed by a finish that high-
lights the cinnamon, nutmeg and clove.
We put whole spice in a sparge bag and
then hang them in the conditioning
tanks afier the boil. This is the way to
get that nice, spiced character because
it’s kind of like dry-hopping.
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Brewer: Brett Vanderkamp of New
Holland Brewing Company in Holland,
Michigan. Brett took the Siebel brewing
course and opened New Holland in 1997.

he lirst thing to remember
with pumpkin beer is that it's
going to be a long brew day.
The way pumpkin is used in
the brew plays a big role in what kind
of troubles you'll have making it, and
the ultimate flavors vou will get, but it
is a difficult brew. If you put the pump-

kin in the ketile and boil it, vou will get
some pumpkin flavor and body, but you
won’t gel as much as if you had put it
in the mash.

In the mash, you'll get all the by-
products of the pumpkin vou're looking
for — flavor, body and some fer-
mentable sugars. We put our pumpkin
in the mash tun but this method comes
with a cost. Pumpkin is sticky as hell in
the mash and a pain to run off. Count
on needing two to three times as much
time to run off the wort to the kettle.

We use rice hulls in the mash and
this helps a little, though the mash still
gets gummed up. The rice hulls pro-
vide more husk material to make the
bed more porous, but they don’t add
flavor to the mash.

Initially we used fresh pumpkin in
our beer, bul after some initial experi-
mentation we found we got much het-
ter results from canned pumpkin —
and il requires much less labor! When
you're brewing large batches, cutting
up fresh pumpking is too much extra

work. Homebrewers could probably go
for it, though.,

Pumpkin makes up about twenty-
five percent of the total grain bill. I'd
suggest that for homebrewers it’s bet-
ter to start off doing pumpkin beers
with less pumpkin than more. This way
they can get used to what they are
doing and the impact that pumpkin has
on the beer.

We use Mount Hood hops, which is
a Hallertau seedling. We hop lightly,
just under 20 IBUs. There are two
strikes. one at 30 minutes and one at
75 minutes. The latter hop addition
provides just a fouch of flavor and
aroma, but not too much.

More important are the spices. We
use ginger, cinnamon, nutmeg and
cloves. | recommend spicing with 30
minutes or less left in the boil. Add
spices before this and you'll boil away
flavor and, most importantly, aroma,
Then we pitch with American ale yeast
and ferment at standard ale tempera-
tures (around 70° F). W

Holblby Beverage Eguitment

The small batch equipment company
A billion dollar pharmaceutical company uses our fermentation tanks for blood plasma separation.
Their former material was stainless steel! Need we say more about our plastic or bacteria?

Fermenters

5 sizes - 2 Brands
6.5 gal to | barrel
Affordable Conical
---- MiniBrew ----

Call 909-676-2337 or

MiniHop Jack

The MiniHop Jack seasons your beer as it
separates hops & other seasonings from
wort. There’s a cooling cone inside to
cool hot wort. It’s a grant for use when
pumping or lautering and with RIMs.
EVERYTHING INCLUDED READY TO BREW

e-mail john@minibrew.com or www.minibre

MiniMash Lauter Tun

Uses up to 35 pds of grain.
FFlat false bottom will not
float or leak. Sight glass &
RIMs threads. Designed
for mashing and lautering.

w.com for a free catalog
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Clean Glasses

Using honey, near beer and mediocre yields

Can you explain the do’s and don'ts of
cleaning my beer glasses?

Chris Patlerson

Downers Grove, lllinois

ith beer glasses, the

don'ts are much more

critical than the do’s. The

biggest no-no is leaving
any type of soap or fat on the glass sur-
face. These compounds will ruin beer
foam before it ever has a chance. Jusi
the other night 1 had a delicious
heleweizen served in a traditional halt-
liter weizen glass. The beer had a thin,
pathetic crown of foam silting sadly on
top of the beer. I swirled it in hopes of
creating some more foam and had no
success. The problem was the glass —
some compound was interfering with
my beer foam!

What happened to my weizen foam
is all too common in bars and restau-
rants. My guess is that several
unfortunate events lead up to
the problem. For starters,
cleaning  beer  glasses
begins with clean wash
water. If you wash your
beer glasses at the same
time that you wash other
dishes, be sure to wash
your beer glasses [irsi.
Some brewers use special
detergents for beer glass-
es. | think ordinary dish
soap is the best thing to
use. The next item you
need to properly clean
your glasses is a clean
sponge or dishcloth.
These ilems are too fre-
gquently overlooked and a
grimy cleaning implement
can add oils fo your clean
dishwater and beer glass.
When cleaning the glass,

pay special attention to the rim since
this is where food fats and lipstick
accumulate. Finally, thoroughly rinse
the glass with warm water and allow
the glass 1o air dry.

The problems that happen in a
busy bar can just as easily happen at
home if you are not careful. Clean dish-
water is a big deal. In an ideal world,
beer glasses are never washed in the
same area as glasses or dishes con-
taining fat. In a bar, many drinks con-
tain fat from milk or cream and bar-
tenders are too busy to look out for the
glass that contained a cream drink for
special handling. Usually the greasy
culprit comes back to the bar and is
plunged in the glass sink where it
releases its oily soil.

Another bar problem is the use of
sanitizers. Most bars are required to

use sanitizers in their glass
sinks. While this is good
public health policy. the
sanitizer ecither causes
the glass to smell like a
swimming pool or ruins the
foam. Most bartenders will
gladly rinse beer glasses with
waler if you ask them nicely
and explain the rea-
/ son for your odd
- request. Whatever
e,
you do, try to never
put beer glasses in a
household dishwasher. 1
don’t know why, but dish-
washers cause glasses fo
smell really funky over
time. It may be caused in
part by mineral scale on
the glass surface. | have
successfully rescued dish-
washer-tainted glasses by
washing them with while vine-
gar [ollowed by hot, clean,
soapy water, The other problem
with dishwashers is that they
wash all dishes simultaneously
and the spaghetti sauce from

“Help e,
My. Wizard

last Monday's dinner ends up on your
favorite beer glass. 1t just doesn't seem
like the right way to treat such an
important item!

I'm trying to find a conversion for-
mula for how many cups of honey are
needed to replace one cup of corn
sugar. Can you help me?

Lance Leinenbach
Jasper, Indiana

Honey contains about 25 percent
water and 75 percent solids and corn
sugar contains aboul 98 percent corn
sugar and 2 percent water. I like to
convert ingredient figures into the eas-
iest-lo-use number for ease of calcula-
tion. In this case, 1 cup of honey con-
tains about 0.75 cup of dry solids,
mainly sugars, and 1 cup of corn sugar
contains 0.98 cup of dry solids. This
means you need to use 1.31 cups
(0.98/0.75) of honey to equal 1 cup of
Corn Sugar.

The dry solids basis is handy for
evaluating raw brewing materials
because dry solids increase the specil-
ic gravity of water when they are dis-
solved. Suppose you had some unusual
sugary liguid and wanted to use it as
an ingredient and had the same ques-
tion. You would read the nutritional
label and find out how many grams of
carbohydrate are contained in the
serving size. Suppose there are 17
grams ol carbohydrate per 28-gram
serving. This equates to 61 percent
carbohydrate, Assuming there is not
much protein, this number represents
the amount of solids in the ingredient.
This mystery ingredient would require
1.61 cups to equal 1 cup of corn sugar.

What’s the best way to remove
alcohol from beer? A beer-loving friend
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“Help e,
Mr. Wizard”
was forced to quit drinking because of
diabetes. Commercial NA beers aren't
great and he asked me to try to make
a good beer with no alcohol. Could you
tell me the temperature at which alco-
hol becomes unstable and turns to
vapor? What should | do to retain the
hop aroma? Should | freeze the beer
and drain off the alcohol?

Cory Brown

via e-mail

I have been asked this question
numerous times over the years but
have very rarely responded because |
don’t have a very good answer. This
question is timely in lieu of a recent
article published in Consumer’s Report
("Which Brew for You,” August 2001).
Consumers Union, the group that pub-
lishes Consumer’s Report, utilized two
well-respected, un-biased consultants
to evaluate commercially brewed

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.

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

W

irmr

hl(!)l!‘mL

1-800-735-8793
WWW.MAKEWINENOW.COM
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beers. Although the number of beers
evaluated was small, they were able (o
evaluate the leading brands in the var-
ious beer categories included in the
study. One of the
alcoholic beer.

The report really did not have
much positive to say about the non-
alcoholic beer category. As a group, the
beers were unbalanced and lacked fla-
vors consistent with their alcohol-
conlaining counterparts. Why is this
the case? We as homebrewers can be
arrogant and blame it on the poor
brewing skills of the large breweries
who produce non-alcoholic beers, But
this opinion is more hot air than sub-
stance. The brewers who produce non-
alcoholic beer are arguably the most
knowledgeable and resourceful brew-
ers in the world and probably are
doing just aboul as good as any brew-
er can to produce a non-alcoholic ver-
sion of their regular beers.

To make a non-alcoholic beer,
brewers have (wo primary methods
from which to choose.
remove aleohol from beer.

categories was non-

The first is to
The most
obvious way to do this is through distil-
lation. Unfortunately, many of the com-
pounds contributing to beer’s flavor
profile — esters, hop oils and sulfur —
are volatile and are removed during
distillation along with the alcohol, Ir
addition to removing aromatic com-
pounds, distillation also heats the beer
and can accelerate oxidation if oxygen
is present, which it usually is.
Distillation can be conducted at lower
temperatures if conducted in a vacuum
where the boiling point of liquids is
decreased. Some brewers use a special
cross-flow membrane filter to remove
alcohol. Both of these methods are way
out of reach for most homebrewers
because of equipment costs.

The second option is to never pro-
duce alcohol and to not worry aboui
removing it. | have heard that Coors
produces their “Cutter” using this
strategy. The idea is to add a lot of
yeast to a low-gravity wort and hold
the mixture very cold to prevent for-
mentation. The yeast adds some beer
flavor, perhaps by osmosis or autolysis,
and then the beverage is filtered and
pasteurized. This may or may not all



be accurate and I have no way Lo con-
firm it since Coors is not in the business
of giving away proprietary information.
The explanation makes cnough sense
to me. Again, most homebrewers are
not equipped (o try this method.

The fact is that beer is an alcoholic
beverage and many of the flavor com-
ponents are a direct result of fermenta-
tion. Ethanol, other alcohols and
volatile esters and acids contribute to
beer’s mouthfeel and aroma — and
when these compounds are removed so
are their sensory properties.

I really like to eat cheese and prob-
ably would eat a pound a day il it did-
n't turn me into a whale and clog my
arteries. I despise fat-free cheeses
because they are not the same thing. so
1 don’t buy fat-free cheese. I also real-
ize that homemade fat-free cheese
would probably be much worse than
the commercial products! My negative
view on this topic is why | avoid ques-
tions about non-alcoholic homebrew.

This magazine has published at
least two formulae that one can use to
calculate extract efficiency. One of the
variables in the calculation is, of
course, the amount of mailt used.
Here’s my question: When the formula
says “amount of malt mashed,” is it
referring to base malt only, or to the
total of base malt plus specialty malts?
Also, my yields have been somewhat
mediocre, typically 25 points per pound
(assuming | count base and specialty
malt), although | have had some yields
as low as 20 points per pound. I'm able
to hold my mash temperature to within
2 to 4 degrees of target temperature
during the mash. I've got good control
over the temperature of my sparge
water (I'm able to keep that at 170° F).
Typical sparge time for a five-gallon
batch is 45 minutes to an hour. I'm sus-
pecting that the most likely cause of
the low yields I'm getting is that my
grain isn't sufficiently crushed. If my
problem does lie with grain, what does
properly crushed grain look like? How
likely is it that higher-than-optimal
mash pH is the culprit? Is there any-
thing else that could be causing my

Customers in 60 countries and 30 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 (o
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.

CIRCLE 36 ON READER SERVICE CARD

Blevv Binders Now
¢ AVAILABLE!

Organize and protect your issues in style
with custom-made BYO Binders.

YES! | want BYO custom-made binders!

Quantity Amount Total
i $15 = = u

Vermont residents add 6% sales fax
Canadian rasidents add 81 per hinder

* Gold-stampad logo on front OCheckenclosed ~ UVisa D MC
and spine I
= Opens flal for easy use Neme —_—
+ Leather-grained in royal blue Audress
« Each binder holds 10 issues City _— State ——  Zip
Only $15 each (includes shipping) Credit Card # —
Signature — = ==

Sand your order lo:
Brew Your Own Exp. Date

5053 Main Streat, Suite A
Order enough binders for your
full BYD back issue collection!

or call (802) 362-3981
or fax (802) 362-2377

Manchester Center, VT 05255
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yield problem? Thanks for any advice
or help you can offer.

Barry Shantz

Cincinnati, Ohio

Extract vield is simply defined as
the weight of solids extracted into wort
during mashing compared to the
weight of ingredients added to the
mash (or kettle il doing a partial mash
with a grain bag). All ingredients

added to the mash will contribute to
wort specific gravily and are included
in the calculation. Extract vield is
affected by many variables, including
the mashing type, malt quality, equip-
ment design and technique.

When conducting a mash it is key
to get the big items in line. Mash tem-
perature, pH and mash thickness are
the variables that most concern me.
For an infusion mash, I want my mash

e Bierkeller

* Briess

* Coopers

e Edme

¢ De Wolf-Cosyns
e John Bull

* Laaglander

* Morgans

* Muntons

* Pauls Malt

* Premier

e Schreier

e Scotmalt

* Weissheimer Malz

s cleaning and sanitizatio
ments and accessories.

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member
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temperature between 149° and 158° I,
the pH to be between 5.2 and 5.6 and
the mash thickness to be between 2.5
and 3.5 liters of water per kilogram
malt (0.3 to 0.5 gal. per 1h.). As long as
these parameters are OK there should
be no big problems in the mash. When
sparging begins, as long as the sparge
waler is between 160° and 170° F and
wort collection takes at least 30 min-
utes, I am not worried.

Malt milling is the most common
and likely cause of low yield. The
appearance of properly crushed malt
changes depending on the type of wort
separation system being used. For
oexample, il you have a false bottom or
copper manifold svstem with wide
slots, you will have to use coarser grist.
But you should never find whole malt
kernels after milling. Whole malt ker-
nels will not yield any extract.

I use a lauter tun for wort separa-
tion and it has a false bottom with one-
millimeter slots. My grist mainly con-
sists of broken pieces of endosperm
(the white stuff inside the malt kernel)
that look like little pebbles and large
pieces of malt husk. The grist also has
some finer pariicles of endosperm,
some flour and some bashed-up pieces
of husk. If I mill finer, I will get more of
the small particles and the result is
cloudy wort. If my lauter tun had 0.7-
millimeter slots instead of 1-mm slots I
could mill finer and still produce very
clear wort. 1 get about 35 points per
pound in my system, and | attribute
this to proper milling and a nice false
bottom on my lauter tun, If you try
milling finer and the husk is getting
really bealen up you may want to iry a
different mill. If the husk looks good
but you are having clarity problems,
your slot width may be too wide. l

’ Do you have a question for
| the Wizard? Write to him
/ care of Brew Your Own. 5053
~ Main Street, Manchester
= Center. Vermont 05255 or
{ c-mail your question to
wiz@byo.com. Please include
Jull name and hometown.
Sorry, but the Wizard can’t
answer questions personally.




Beers Cloned
Winter Brew and Old Leghumper

Dear Replicator,

I am a big fan of the seasonal
Samuel Adams Winter Brew, a dark
lager beer, and 1 would love o know
how to make it myself at home! Can
you find a recipe for me?

Todd Essex
Alexandria, Virginia

Ingredients
6.6 Ibs. Briess wheat
malt extract syrup
1.5 Ibs. erystal malt (60° Lovibond)
1 Ib. wheat malt
1.5 Ibs. Munich malt (20° Lovibond)
1 teaspoon Irish moss
1 0z. Curacdo orange peel
(bitter orange peel)
0.5 oz. ginger root (freshly grated)
0.5 tsp. cinnamon (powdered)
9.5 AAU East Kent Goldings
(2 oz. of 4.75% alpha acid)
4.5 AAU Tetinanger
(1 0z. of 4.5% alpha acid)
4.7 AAU Hallertau Hersbrucker
(1 oz. of 4.7% alpha acid)
3/4 cup corn sugar to prime
German Lager yeast (White Labs
WLP830) or Bavarian Lager yeast
(Wyeast 2206)

inier seasonal beers can

be a challenge. To get

started, 1 talked to Jim

Pericles of the Boston
Beer Company about this beer. Winter
Lager is a dark lager-style beer that
contains some wheat mali. This style is
noted for its strong to intense malt
character. Bilterness is at 26 to 30
IBUs. Jim mentioned that they use a
“subtle” amount of spices to give it a
nice holiday spirit. They use Curacdo
orange peel, fresh ginger root and cin-
namon (Saigon variety) to give the beer
a hint of these flavors. For yeast, Sam
Adams uses a “privale” strain, but Jim
suggests a lager yeast with a malty
profile. This beer is given an extended
aging period (about one month), so

Sam Adams Winter Brew
(5 gallon, extract with grains)
OG =1.069 FG = 1.016 |IBUs = 26 to 30

Step by Step

Steep the grains in 2.5 gallons of
water at 150" F for 30 minutes.
Strain out the grains, add the wheat
malt syrup and return to a boil
When the wort begins boiling, add
East Kent Golding hops. Irish moss,
and boil for 60 minutes. Add spices
for the last 15 minutes of the boil.

Add Tetinanger and Hallertau
hops for the last 2 minutes of the
boil. Remove from heat and cool
wort in ice bath or with wort chiller.
Transfer to fermentation vessel
(glass carboy). Add enough cold
water to the wort to bring the vol-
ume up to 5.5 gallons. Pitch yeast
and ferment at 50° to 55° F for 3 to 4
weeks. Prime, then bottle or keg.
You should lager this beer for about
4 weeks prior to serving.

The RgpLiCatOR

by Steve Bader

brew today [or December drinking! For
more information check out their Webh
site at www.samadams.com.

All-Grain Option: Replace the wheat
malt syrup with 3.5 pounds of pale
malt. Increase the Munich malt to 4
pounds and the wheat malt to 4
pounds. Also change the boiling hops
to a smaller quantity, 7 AAU (1.5 oz
of 4.75% alpha acid). | would suggest
a two-step mash schedule for this
beer. This involves doing a 30-
minute protein rest at 122" F, fol-
lowed by 60 minutes at 155° F,

Note that the quantity of boiling
hops are slightly lower for the all-
grain batch. This is due to the
greater hop extract efficiency that
results from a full boil of the entire
wort volume. The remainder of the
hop, spice additions and fermenting
instructions are the same as the
above extract-with-grains recipe
instructions.
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