


“I wouldn't have
believed that a kit beer
could be so good”

Ruy Bailey - Beer Correspongent
CAMBAS "What's Brewing” magazine (April 2000)

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

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

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

programme

GRAIN MALTS =

LiQuiD MALTS e

Sw1tchmg to kits gave'
hlm time to enjoy a new

'kind of round."

This man loves brewing. But he also loves life.

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

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

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

If you're a slave to full grain mashing, don't be! Switch to Muntons today.

Ask for Muntons Premium Gold at your nearest brew store.

Muntons

A WoRLD OF DIFFERENCE

SPRAY DRIED MALTS  Brew KiTs o PLAIN & HOPPED MALT EXTRACTS
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LEGEND HAS IT THAT
THE VIKINGS AND SAXONS
BATTLED OVER LAND.

We'd like to suggest it was the mead. After all, both cultures had a rich
history of mead making and drinking. Both believed mead had magical
and healing powers. So find out for yourself. For a free Making Mead kit
simply call the National Honey Board at (800) 553-7162 or download
one at www.nhb.org/foodtech/. Kits on making honey beers and honey

cider are also available.

DO NHB
©2001 NHB
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Advanc ea

Start Brewing®
Today!

-

All-Grain Systems
5/10/20 Gallon sizes

Full line of hardware and
fittings that even a master
brewer will appreciate
Stainless Steel Conical Fermentors

7/12/24 Gallon Sizes
Availible with Cooling

o & = o

Fresh Ingredients make (e
all the difference ™

Free Sh

From Barley to Beer, we offer a full line of
ingredients and equipment for any
homebrewer.

: Rt |
, We manufacture Brewing Sculptures
¢¢ .and Conicals, designed for the home,
or the pilot brewery.

ats, T-shirts, Games, etc.... We have gifts for Qual.lty draft equipment for serving
- your favorite Brewer or Beer Connoisseur. commercial beer and homebrew. Check ou
www.morebeer.com for all your options.

Full Line of T-
Shirts and Hats

Gift Ideas
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Contributors

YO’s “Projects” author, Thom
Cannell, sold his first story in
1976. Since then his articles
have appeared in every major

nne Whyte is a new member
of our editorial review
board. She and her husband
own Vermont Homebrew
Supply in Winooski, Vermont. Anne
started brewing in 1990, when an
interest in making food from “scratch”

picture can be worth a thou-
sand words, whether it is
used to illustrate a procedure
or to show a specific piece of

n November 2001  Brew Yous Ows

.S, automotive enthusiast publication.
He also has been a photographer for
“pvery automotive manufacturer from
Audi 10 Yugo.” When not behind the
wheel, you will find him working at his
“i' | ever relire” career as an aerobics
instructor and personal fitness trainer.

Thom began homebrewing “three

or four years ago” at the prodding ol

his best friend, Mike Allen, an assistant
automotive  editor at  Popular
Mechanics. “Mike kept hounding me —
and astonishing me with the great
beers he was making at home. So |
started lurking on the Compuserve

online wine and beer forum. T soon dis-
covered that homebrewing wasn't
much more difficult than making my
own barbecue sauce.”

Thom's first article for BYO, “Build
Your Own Mash Tun,” appeared in the
September 1999 issue. Since then
Thom has been playing with adjuncts,
mini-mashes and small all-grain brews
before eventually tackling five to 15-
gallon batches. Thom lives in Lansing,
Michigan. He belongs to the Red
Ledges Homebrew Club and is past
president of Lansing’s Mid-Michigan
Maltmeisters Home Brew Club.

eventually led her to a weekend course
in homebrewing.

These days Anne doesn’t buy a lot
of beer because she likes her own so
much. She brews fwice a month, most-
ly five-gallon, all-grain batches. She
uses her kitchen stove and a fairly sim-
ple equipment set-up. She doesn’t even
need a relrigerator, since she has a
nice chilly basement and usually brews
as the temperature dictates.

Anne enters a few competitions
each year and has won her share of
ribbons. She also will be sending an
entry to the Masters Championship of
Amateur Brewing (MCAB) next year
{her third try). ller local club is the
Green Mountain Mashers. They get

equipment. Contributing artist Don
Martin's accurate and colorful illustra-
tions appear frequently in Brew Your
Own. His detailed renderings are done
in pen and ink or with colored pencils.

Born and raised in Wilmington,
Delaware, Don graduated [rom the
University of Delaware as a commer-
cial art major. He moved to Vermont in
1977. As a freelance illustrator, Don
has drawn everything from architec-
tural renderings o maple-syrup labels
to children’s books. He also used to do
illustrations for Rod and Reel (now
called Fly Rod and Reel).

Don's beverage ol choice happens

together monthly and sponsor a com-
petition in May. She is a certified beer
judge, which signifies that she “knows
enough to know that she doesn’t know
overything.” She loves to try brewing
new styles for the first time and enjoys
figuring out ways to do things better.
Her favorite tried-and-true styles are
American pre-Prohibition lagers and
rauchbiers. The more she brews, the
more she learns.

In the mid 1990s, Anne and her
husband Mait  bought Vermont
Homebrew Supply, the largest home-
brew store in Vermont. They strive Lo
give good advice and supply everything
a homebrewer needs. “It's a real labor
of love,” says Anne.

to be beer. He prefers microbrewed
ales like Otler Creek and also enjoys
Iinglish ales, especially Newcastle and
Guinness. Don has even tried his hand
at brewing his own. “A long time ago, |
brewed a batch of bitter from a kit |
brought home from England and it was
really good.” He brewed just one more
kit batch from England, then tem-
porarily abandoned the hobby until
BYO came calling.

Don is perhaps best known for his
Hawaiian shirts and his ability to go
shoeless from May to October. He lives
in Middletown Springs, Vermont, with
his wife and two daughters. B
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Dear Dr. White,

I intend ro produce an
uncarbonated ale who's O.G will
be somewhere berween 1.150
and 1.200. I need a yeast that will
ferment at ale temperatures,
handle gravity approaching 1.200
and be able to handle alcohol
contents of 15% to 20% (by

volume). What would you
recommend?
Thanks,
Adam L. Koller
Dear Adam,

This is a tall order. 1 would use
combination of yeast strains. For

_example, vou could use WLIP007,

Dry English Ale yeast and
WLP715, Champagne yeast. The
Dry English yeast will handle the
malt sugars, and give a good ale-
like flavor, while the Champagne
will tolerate the high alcohol, and
bring the beer to the correct
dryness. Acrate heavily, and use
2x the amount of normal yeast
and nutrients. I would start the
fermentation with WLP007, and

add WLP715 after 50-75%
atrenuation,

Chris White, Ph.D.

President, White Labs

- Email your yeast questions to

askdrwhite@whitelabs.com.
And for the best answer in
home brewing, ask for White
Labs Liquid Yeast the next time
you brew...

g

WEHITE LABS

888-5YEASTS
www.whitelabs.com
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Belgian Dark Ale

Your recipe for Belgian Strong Ale
in the Summer 2001 issue says to pitch
yeast three days before botiling. I was
wondering if it is sale to pitch the yeast
il the wort is in a flive-gallon carboy
with just an airlock, or should I attach
a blowoff tube or rack to a bigger car-
boy? Will I be safe bottling in 12-ounce
bottles or should I use something big-
ger and stronger? | was also wonder-
ing about the merits of dried malt
extract (DME) versus liquid malt syrup.
I have been advised by some to stay
away from DME and go with the syrup,
but I am seeing a lot of recipes using
DME, Are the weights equivalent or is
one going to yield more than the other?
I can see thal working with DME might
be less messy and easier to use. What's

your opinion on this?
Keith Larson
Irene, South Dakota

“Style” authors Tess and Mark
Szamatulski respond: “Pitch the yeast
directly into the same five-gallon car-
boy and re-attach the stopper and air-
lock. Be sure to sanitize the neck, lip,
stopper, yeast pack and scissors before
pitching the yeast. If the beer hasn't
Jinished fermenting, the new yeast will
give it the kick it needs to finish. If it
has finished, the new yeast will help
carbonate a high-gravity beer. Regular
beer bottles are fine since the yeast is
pitched three days in advance and will
not overcarbonate the bottles.

As for dried mall extract, we find
that DMF is easier (o use and the color
is more accurate. DMI is 98 percent
malt and liguid malt extract is 80 per-
cent malt. The specific gravity of DME

is approximately 1.044 and the SG of

liquid is approximately 1.037. This
means you should use approximately
19 percent more liguid syrup than
DME in any given recipe. Cheers!”

Happy Reader

Having just read the September
issue cover-to-cover, 1 was compelled
to write and express my appreciation.

n November 2001 Brew Youn Ows

This is one of the most informative
magazines [ have read in recent mem-
ory. | found the excellent sidebars by
Horst Dornbusch and Ashton Lewis in
the “Homebrew University” feature
package o be very much of interest. |
also found the article by Steve Parkes
on enzymes very helpful and I look for-
ward to hearing more from him. The
scientific details explained by these
three wrilers are in lune with my inter-
ests, as are the regular contributions of
“Mr. Wizard.” Chris Colby did an excel-
lent job with his series of “Hombrew U™
articles, and I enjoyed the closing piece
on the "Quiet Side of llomebrewing” by
Sam Piper. The September issue will be
a tough act to follow.
David Towson
Bel Air, Maryland

Volume Confusion
In looking over issues from last
spring, I noticed thal every recipe in
your “Replicator” column indicates you
should sparge Lo collect 5.5 gallons of
wort, This does not seem to be suffi-
cient for what I consider to be a 5-
gallon batch. [Icolleet 6.5 gallons,
assuming 15 percent boilofl, and rack
5.5 gallons to the primary, which gives
me some leeway to fill an entire 5-
gallon carboy for secondary. I have
always assumed a 5-gallon batch to be
the ending volume, not the starting vol-
ume. Did Dawnell Smith expect the
brewer to top up or was she expecting
the bateh to yield less than 5 gallons?
Paul Erbe
via e-mail

Technical editor Ashton  Lewis
responds: “The topic of batch size can
get a bit dicey, because not all brewers
use the term the same way. In the com-
mercial arena, batch size often refers
to the volume of wort at ‘knock-out’
Jrom the kettle. Knock-out refers to
transferring the hot wort out of the ket-
tle. This seems simple, but hot wort
contracts when cooled and some brew-
ers mulliply the hot wort volume al
knock-out by 0.96 lo account for this

cooling contraction. Other commercial
brewers refer lo the volume of wort
they actually collect in the fermenter.
And finally, there are brewers who
refer to the amount of beer in the keg
as their batch size. The first two uses of
the term are very common, while the
third definition is infrequently used.

Evaporation rate during the boil is
another lopic with no right or wrong
answer. Ten percent evaporation is a
Sfrequently cited figure for a good boil.
The Replicator recipes that began with
3.5 gallons of wort were based on a 10
percent evaporation rate. If you get 15
percent evaporation during a boil, then
you can simply collect more wort
before boiling or add water to adjust
the specific gravity after the boil.”

By the way, we have a new
Replicator columnist, Steve Bader. IHe
always recommends topping up to 5.5
gallons in the fermenter, which betler
agrees with your comments.

Keg Tip: Cut the Tube
I'd like to add one tip to Thom
Cannell’s “Save a Keg” arlicle
(September 2001). The short “gas-in”
dip tube extends about an inch or so
into the keg. This can cause a problem
if your keg is really full. If you hook up
a COz line and the keg pressure is
higher than that in the line, you will get
beer backflowing into the line. Not
good! An easy way Lo reduce this pos-
sibility is to cut the dip tube so that the
end is just flush with the top of the keg.
Tony Verhulst
Tewksbury, Massachusetts

100 Degrees Too Low. Oh, No!
In the September 2001 issue, on page
32, the temperalure [or steeping the
specialty grains in the “Getting the
Most (and Best) Out of Your Steeping
Grain” sidebar should read 170° to
180° F rather than 70° to 80° F.
John Stika
Dickinson, North Dakota

Oops! Hey, where were you when
we were proofreading that page?
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Yeast Starter
In “Homebrew University” on page
33 (September 2001), the author sug-
gosts using a two-liter yeast starter for
a [ive-gallon baich. Is this correct?
Jerry Jenkins
Fontana, California

Techniques author Chris Colby
responds: “A rule-of-thumb for pitching
rates of ale yeast is to pitch enough
yeast so that they only have to divide
three times to reach fermentation den-
sity. If you use a yeast-starter wort
that is the same SG as your main wort
and 1/sth the volume of your main
wort, it should contain this amount of
yeast at high kravesen. (Upon pitching
to the main wort, the first yeast divi-
sion will resull in twice as many yeast
cells. This will be enough to ferment
Iz4th of your batch. The second yeast
division will quadruple the original
amount of yeast, enough for half your
batch. The third yeast division will pro-
vide enough for your entire batch.)

Two liters of yeast starter is rough-
ly /10th the volume of a five-gallon
batch of beer. This is a little smaller
than the optimal /8, but not by much.

Most homebrewers pitch far less
than the optimal amount of yeast and
could benefit by elevating pitching
rates. Using two liters as roughly the
volume that results in three yeast divi-
sions, you can see that a one-liter
starter would mean that the yeast
would have to divide four times. A
500ml. starter would mean the yeast
had to divide five limes, and so on.
This assumes your starter wort is the
same as your main wort. If your
wort is (reated differently
(thigher gravity or aerated with more

starter

oxygen than your main wort), you may
not need such a large volume."

Early Irish Moss Addition

In the Sepiember issue of BYO, the
Replicator’s recipe for Harpoon IPA
called for the addition of Irish moss at
the beginning of the boil. I have never

seen a recipe that called for Irish moss

to be added so early. A more typical

time is to add it with twenty minutes
lefl in the boil. Why the 60 minutes?

Bruce Murray

Bear Branch, Indiana

Steve Bader. the most honerable
Replicator, replies: “I suggest adding
the moss at the beginning of the boil, at
the same time as the first hop addition,

Jor simplicity. While 60 minutes may be

more lime than is needed to make Irish
moss work, I do not know of any prob-
lems with adding it at this time.”

Praise for the New Look
IU's obvious you folks didn't spend
your summer vacation lounging by the
pool. You were hard al work fine-
tuning the appearance of the magazine
and the Website. Your new look is
clean and attractive and makes the
publication even more enjoyable. l
Michael A. Salerno
Mahopac, New York
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brewer profile

HObby Overboard * David Houseman * Chester Springs, Pennsylvania

Homebrewer Dave pulls himself a fresh
pint from his built-in tap.

hile brewing my
batch of beer in 1991, |
made the same mistake
that probably every neo-
phyte has made: | poured liquid malt
extract into a pot of boiling water only
to have it stick and burn to the bottom
of the pot. Like many homebrewers, 1
gol my start at the kitchen stove. After
a year of cleaning up the gummy mess
that lurked under the largest burner, 1
decided to move to a propane burner in
our garage. But I still brewed with
extract, kits and specialty grains.

I made the leap to all-grain after
apprenticing with an experienced
brewer buddy. This enlightening ses-
sion took away all the mystery and fear
of all-grain brewing. Hey, this was
easy! As an engineer and technologist
for a major compulter services compa-
ny, I quickly came to understand the
technical side of brewing. Like the
American  Homebrew
(AHA) says. “It's not rocket science
unless you want it to be.” | got into the
technical aspects of brewing in a big
way. | like the way that brewing can

Associalion

first

satisfy both my technical side and my
artistic side.

One can go overboard with a
hobby, and I'm pretty much out there at
the moment. I've gone from making
extract brews on the kitchen stove to
having enough equipment to take up
hall’ of the garage. part of the pantry,
one bathroom and a good portion of the
basement. My brewing set-up at this
Lime consists of a modified Sankey keg
as a kettle, Gott coolers for a mash-
lauter tun and hot liquor tanks, and
two propane burners, one for the kettle
and one to heat hot water and to do
cereal mashes and decoctions. [ do use
a RIMS, but not for every batch. I've
made a brewing platform on wheels 1o
allow me to store it out of the way. |
also have two beer-dedicated refrigera-
a temperature-controlled chest
freezer and a beermeister.

I brew once a month on average.
Between brew sessions I'm involved
with judging, grading or proctoring
Beer Judge Certification Program
(BJCP) exams, participating as a mem-
ber of the AHA’s board of advisors and
reading and contributing to various on-
line forums. | actually brew more than
we can drink,
petitions as well.

Brewing is challenging. Even il you
don’t compete, there'’s always that self-
imposed competition to make the next
batch even better. Brewing complex
lambics has proved to be challenging
and rewarding, but I must admit | enjoy
brewing lighter session beers, such as
dry stouts, on a regular basis. 1 really
love to nail a style and brew a beer that
stands up to the best commercial
examples. | often brew on a moment's
notice. Other times I plan in advance
and invite new brewers. They help me
brew and learn about the all-grain
brewing process in return. I am truly
glad 1 got involved in homebrewing.

tors,

so | enter various com-

Homebrey,

Nation
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Hoppin’ Mad Wheat Ale

(5 gallons, all grain)

OG =1.055 FG = 1.012 IBU = 38

I find most summer wheat beers

bland and uninspiring. So 1 set out

to brew a wheat beer that com-

bined my love of hoppy pale ales

with the crisp spiciness of wheat.

This one was a winner — easy to

make, quick to ferment and tasty.
Christopher Jon Poel

Numazu, Japan

Ingredients
5.5 Ibs. lager malt
5.5 Ibs. wheat malt
10 oz. crystal malt (10° Lovibond)
3 AAU Tettnanger hops
(0.75 oz. of 4% alpha acid)
4.25 AAU Cascade hops
(0.75 oz. of 5.7% alpha acid)
2.7 AAU Saaz hops
(0.75 oz. of 3.6% alpha acid)
2.7 AAU Saaz
(0.75 oz. of 3.6% alpha acid)
Starter of British ale yeast
(Wyeast 1098)
1-1/4 cups (average carbonation) or
1-1/2 cups (strong carbonation)
dry malt extract for priming

Step by Step

Start with thick mash (1 qt/gal).
Do a protein rest at 122° F for 30
min. Raise temperature to 150° to
154° F for 45-min. rest. Sparge with
1687 1o 172° I water to collect 6 to
7 gallons. Total boil is 90 min. Add
Tettnanger and Cascade bittering
hops at first boil.

Boil for 80 min. and add first
addition of Saaz hops. At end of
boil, add second addition of Saaz
hops. Cool to 68° F to pitch yeast
starter. Ferment alt 64° (o 68° F
until done (4 to 5 days). Rack to sec-
ondary for a few days to condition
and clear. Prime and hottle.
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homebrew club

Dunedin Brewers Guild . ounedin, Fiorida

PHOTO BY CATHY SCHULZ

a cup to celebrate the hobby.

he Dunedin Brewers Guild
held its first meeting in
November 1997, It began with
a few dedicated homebrew-
ers, including Dave Morgan (the cur-
rent DBG president), Michael and
Kandi Bryant, the owners ol Dunedin
Brewery, and a lew others with a vision
of promoting homebrewing around the
central-west coast of Florida.

DBG started with fifteen members
and now has almost 80 members. Our
group includes pilots, sea captains,
professional brewers, writers and
musicians. One of our most recently
celebrated members, Virgil Walker,
won a gold medal in the 2001 National
Homebrew Competition for his Blond
Ale. The city of Dunedin has a Scottish
heritage and its sister city is Sterling,
Scotland. As a result, the DBG has a
definite Scottish theme. Many of our
members have kilts and
known to bring bagpipes to beer festi-
vals. (We don’t dare ask what they
wear under their kilts.)

have been

The members of the Dunedin Brewer's Guild lift

The ultimate goal of the DBG
is 0 educate the public about
the benefits of the responsible
consumption of fresh home-
and craft-brewed beers, Since
we have such great weather
here in Florida we can host
many outdoor festivals and
events. We often put on home-
brewing demonstrations at
these events. During American
Beer Month, for example, we
home-
brewing exhibition in the parking lot of
the Dunedin Brewery and signed up
four new members as a result.

We also participate in fundraising
events for local nonprofits and try to
stay involved with area politics con-
cerning beer laws, We recently joined
forces with other clubs
throughout the state and formed a
grassrools campaign to persuade the
state of Florida to approve a law allow-
ing beer to be sold in “off-size contain-
ers.” Prior to this, beer could only be
sold in 8, 12, 16 and 32 ounces, which
limited the sale of many out-of-state
microbrews and various imporis.

We also make time to have fun with
many outside activities including bicy-
cle pub crawls, canoe trips, theme par-
ties and festival hopping. We co-host

organized an extract

homebrew

the State Fair homebrew competition,
one of the state’s largest competitions,
where we won the trophy for the Besl
Homebrew Club in Florida in 2000. We
hope to win it back in 2002. W

—Hich Curtin

reader fip

Most brewing instructions for beginners (and even a lot for experienced
brewers) warn about boilovers when adding pellet hops. An easy way around
this is to dip a small amount of boiling wort out of the brewpot with a small
saucepan (make sure it’s elean!), dissolve the pellet hops in the saucepan, and
then pour it back into the wort. No fuss, no muss, and most of all. no boilover.
Any particulate added to boiling water will cause foaming, but eventually the
compounds that cause foaming will get spent and not foam again. Hop pellets
have more small pieces than cone hops and therefore cause more foaming
problems. Wetting the pellet prior to addition reduces this problem.

Christopher Poel
Numazu, Japan

m November 2001 Bauew Your Ows

!J!!?I!br; _

=

November 3
Maine Brewer's Festival
Portland, Maine

The 8th annual festival in cele-
bration of Maine microbrews is pre-
sented by Gritty McDufl's. The newest
and most popular cralt beers from
around the state will be featured,
along with great food and music.
Admission is $20 at the door. Visit
www.mainebrew.com or call (207)
771-7571.

November 3
Novembeerfest
Kent, Washington

Held at Larry’s Brewing Supply,
the Novembeerfest is touted as the
“oldest and most respected home-
brew competition in the Pacific
Northwest.” All homebrew entries
must be submitted by October 31.
Visit www.brewshrothers.org or call
(425) 821-9388.

November 17
Strong Ale Homebrew Competition
San Diego, California

At this unique competition, all
entries must have an original gravity
of 1.080 or above. Entries are accept-
ed [rom October 29th until November
9th and should be sent to SAHC, ¢/o
Alesmith Brewing, 9368 Cabot Dr.,
San Diego, California 92126. Enter
online at www.softbrew.com/SAHC or
call (T60) 419-1204.

November 30 to December 2
Sixth Annual Holiday Ale Festival
Portland, Oregon

This celebration of holiday ales
from 24 selected Pacific Northwest
brewpubs is held in downtown
Portland. The festival is outdoors
under a large, heated tent below the
giant decorated Christmas tree. Some
microbreweries on the roster include
Alameda, Alaskan Brewing, Anchor,
Hales Ales and Full Sail. Admission is
free but the purchase of a souvenir
mug is required for beer tastings.
Visit www.holidayale.com or call
(503) 228-3119.

Join the Homebrew Nation!
Send your homebrewing stories,

lips, recipes and events to
edit@byo.com. If we publish your tale,
we'll send you our groovy new
Euro-style BYO bumper sticker.




COURTESY OF GORDON HULL

COURTESY OF BOE SURENSON

Honey Mead

Turning liquid gold into a tasty libation

Brewer: Gordon Hull is president and
meadmaker at Heidrun Meadery in
Arcata, California. He completed the
American Brewer's Guild apprenticeship
program and started Heidrun in 1997.

Getting Started. A good begin-
ner batch is two U.S. gallons of tradi-
tional semi-sweet still mead with a tar-
gel alcohol content of 16 percent by
volume. This size batch needs two
quarts (4 pounds) of amber honey.

Choosing Your Honey: loney
color is a reasonable indicator of flavor
intensity. The “floral source” of the
honey is not critical for novices, though
it should be noted for future reference.

If the honey has a pleasant aroma and
flavor. it should work fine. To obtain
honey, contact a beekeeper, larmer’s
market or organic food store. Be sure
to select unfiltered. unheated and
unpasteurized honey, as these process-
es rob honey of essential yeast nutri-
ents and other flavor components,

Our Procedure. For two gallons
of mead, add 7 quaris of non-chlori-
nated water to a 3-gallon (minimum)
kettle. Bring to a boil, then remove
from the burner. Slowly stir the honey
into the hot water. Once the honey is
dissolved, put the kettle on high heal
and cover. Stir occasionally.

A white foam will appear before
boiling commences, This is protein and

beeswax from the honey. Skim it off

with a strainer and continue skimming
throughout the boil until the foam
stops forming. This takes less than 15
minutes. By boiling, you have killed the
wild yeast or microorganisms that
might harm your final product. You
also have removed most of the colloidal
material that creates haze. Remove the
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by Thomas J. Miller

kettle from the burner and cover. Cool
to fermentation temperature (70° to
72° F) as quickly as possible. Once you
have hit the right temperature, rack to
your fermenter.

Add 8 grams of diammonium phos-
phate (DAP) yeast nutrient and 4 mg, of
vitamin Bl (vitamin B1 tablets are
available at homebrew shops). Or add
a dosage ol pre-mixed wine yeast
nutrient like Fermaid-K. Aerate your
must before pitching your yeast. | rec-
ommend a champagne yeast, like Red
Star’s Premier Cuvée, One small pack-
et works great. ‘Iry to maintain a
steady temperature of 70° F through-
oul primary fermentation.

Primary fermentation takes a week
to several months. Once the yeast floe-
culates und the mead is fairly clear,
rack to a second vessel, then place in a
cool location. Clarify for two months,
then rack once more before bottling. If
the mead is too dry, add honey accord-
ing to taste before bottling. Allow one
month in an airlocked fermenter to
avoid a secondary fermentation.

Brewer: Bob Sorenson of Native Wines
in Mount Pleasant, Utah. Bob undertook
“lots of study and experimentation in the
art of wine and meadmaking” before
opening Native Wines in 1996.

Native Honey. We prefer strong-
ly Mlavored honeys, unlike those that
come from plants like clover, which

make very mild, sweel and one-dimen-
sional meads. We prefer honey gath-
ered from native flowers, bushes or
trees. We end up with very complex
honey that is filled with nutrients.
About Boiling. There are two
metheds of handling honey: to boil or
not to boil. Both methods are valid and
professionals do it either way. Butl I
never boil. By not boiling, 1 create
more complex mead; you can smell the
nectar in the finished product. Boiling
takes the high notes ofT the mead.
Our Method. Our honey is raw
and never heated. We mix it with cold
water, always measuring sugar content
until we get a reading of 21° Brix
(1.090 specific gravity). We never add
chemicals. Once we reach 21° Brix, we
add yeast. Our yeast is a strain that I
cultivated locally while I was making
an elderberry wine. | simply cultivated

the wild yeast from the berry skins.

Our mead is dry, meaning we let it
ferment down to 0° Brix (1.000 SG).
The only way to make a stable sweet
mead is by adding preservatives like
sullites or sorbates. These cut off fer-
mentation and leave residual sweel-
ness behind. The average mead recipe
calls for 3 to 3.5 pounds of honey per
gallon of finished mead, depending on
the sugar content of the honey. This
makes strong mead in the range of 14
percent alcohol. Since we don’t boil or
filter the mead, clarity usually comes
between 9 and 12 months. We mature
the mead in old French casks, so they
don’t impart much oak into the mead.

Time in a Bottle. Aging is the
most imporiant step for dry meads. I
recommend at least two years of aging,
hut I prefer four or five years, il possi-
ble, to take off the green edge.
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Brewer: Jon Hamilton is president and
head meadmaker of White Winter Winery
in lron River, Wisconsin (founded in
1996). Jon started as a homebrewer and
beekeeper and is now president of the
local beekeeping association.

About the Honey. Procure a
high-quality honey. 1 prefer a white or
water-white honey for my sweet and
dry meads. This honey usually has
clover, trefoil, basswood or something
similar as a nectar source and is usu-
ally early-season honey. In general,
early-season honey is lighler in color
and [lavor, while later-season honey is
darker and heavier. You might be lucky
enough find a varietal such as orange
blossom. These can impart subtle,
intriguing variations to your mead.

Use 1.5 to 5 pounds ol honey per
gallon, depending on your target for
residual sweetness and alcohol con-
tent. The more honey, the more resid-
ual sweetness and the greater poten-
tial for a high final-alcohol content.

Yeast Choice. Use a veast with a
“killer™ factor to overwhelm other wild
yeasts. (Some yeasts are known as
“killer” yeasts because they suppress
the growth of other yeasts.) Try Lalvin
EC-1118 or Pasteur Champagne.

Fermentation. Keep fermenta-
tion temperatures up around 70° or
75° F. Fermentation should last
between 10 to 20 days. Stop the fer-

mentation when the desired level of

sweetness and alcohol is reached. Do
this by puiting the fermenter in a
freezer overnight and adding 2 tea-
spoons ol potassium sorbate and /4
teaspoon of potassium metabisulfite.
Potential Problems. The most
common problems that occur with
homebrewed meads are low acid and
high alcohol content. The primary goal
is to balance the alcohol with acidity
and residual sweetness. Shooting or a
high alcohol content is fine. but bal-
ance it so it is drinkable. A high alco-
hol content in and of ilsell does not
make a good mead. Generally speak-

Check out all of our products online
at http://www.zymico.com

Stuff that works™

Dealer inquiries welcome. Fax an information request
[ to 562-377-0290, or email sales@zymico.com

Gadget Challenged?

Before you pull your hair out, consider an
affordable solution from Zymico.

Weld-B-Gone™
Add a drain valve to any
brewpot in minutes
without welding.
Bazooka Screen™
1" diameter, 12" length.

Perfect for your boiler
or mash tun.

Products designed for homebrewers by homebrewers.
Available at a homebrew retailer near you.

ing, the higher the residual sweetness,
the higher the final total acid should
be. A sweet mead could be as high as
0.85 percent, or 85 grams per liter,
while a dry melomel is as low as 0.6
percent, or 6 grams per liter, You can
purchase an acid test Kit al your local
homebrew store.

Traditional meads have very low
acid levels because honey has very low
acid levels. This can be corrected by
adding acid blend powder or lemon or
lime juice to reach those acid levels
mentioned above. The juice is nol as
casy Lo measure as the acid blend, but
I like the flavor complexity it imparts.
Add juice or acid blend prior to the
veast then adjust final balance at the
end of fermentation.

The other problems for homebrew-
ers are lack of nutrients and under-
pitching of yeast. Both of these can
lead to stuck fermentations. | recom-
mend 1 to 2 grams of nutrient per liter
ol must and 10 grams of dry yeast per
5 1o 6-gallon batch. W

For more information about CHi\zn\a and
other unique homebrew product lines,

contact GREAT FERMENTATIONS of Indiana.

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

5 Gallons
in under 10
Minutes!

CIRCLE 49 ON READER SERVICE CARD
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Clear Beer

Steeping times, fermentation and recipes

| am about to brew a batch of pale
ale, but first | would like to know the
best way to separate the ale from the
yeast before | transfer the beer to the
keg. | want to do this to cut down on
any off-flavors that the dead yeast
might add to the beer. I'm hoping that
this will give me a better brew to enter
into a competition.
Malt Story
Chula Vista, California

ne of the best ways for
homebrewers to clarify beer
is Lo simply move the carboy
to a refrigerator and hold it
cold (387 F is ideal, but anything cold-
er than the final serving temperature
should work) for at least a week.

Chilling your beer will accomplish
several important things. The most
obvious effect of chilling is that a big
portion of the total yeast in suspen-
sion will “flocculate” or drop to the
bottom of the [ermenter.
Chilling your beer will also
help to promote a reaction
between proteins and tan-
nins or polyphenols that
results in chill haze. The
greal pari of having chill
haze at this stage of the
game is that it will settle
to the bottom of the fer-
menter. In a commercial
brewery, the settling time
takes weeks, but, luckily
for  homebrewers, (he
beer depth in a carboy is
about two [eet and the
settling time is mea-
sured in days, rather than
in weeks.

Depending on the [loc-
culation characteristics of
the vyeast strain, this
method may produce very

clear beer or it may do very little 1o
improve clarity.

A more active approach to yeast
removal is o use a fining agent, such
as isinglass. Isinglass [inings are a very
pure form of collagen and are derived
from fish swim bladders. When hydrat-
ed in an acid buffer solution, the colla-
gen protein  becomes  positlively
charged. When you add this solution to
beer, the collagen will act like a big net
to bind yeast cells and drag them to the
bottom of the fermenter. There are
some isinglass preparations available
today that are treated with the acid
buffer and then dried. They can simply
be re-hydrated in water before use to
make preparation easier. [ have always
wondered how this practice first got
slarted!

The last common option available

is filtration. Few

brewers filter their beer
hecause [iltration equip-
ment is usually on the
expensive side and, if
done improperly, filtering
can quickly ruin greal beer.
However, when the process
of filtration is carefully and
properly performed,

4. the result can be
-;J' ;Es\

home-

very gratifying. 1
have heard count-
less brewers, hoth com-
mercial and hobbyist,
bash filtration. Detractors
of filtration claim that it
strips [lavor and color
from beer and makes beer
taste watery. While this can
happen if certain types of
filters are used, especially
membrane filiers, il is the
exception. Most commercial
beers are filtered to produce a
brilliant beer. Some styles, like
hefeweizen, cask ale and bottle-
conditioned beers, are unfil-
tered, but vou will find that

“Help Me,
Mr. Wizard”

most other styles are typically [iltered.

Whether you rely on cold siorage,
isinglass or filtration, you can reduce
your yeast load. By reducing the
amount of yeast in beer you can worry
less about autolysis (yveast death) and
will also have a clearer beer thal better
displays the colors of the malts used in
the brew. One factor that vou should be
mindful of is that bottle conditioning
becomes difficult when too little yeast
is present and impossible when there is
none! Some brewers who bottle condi-
tion actually filter their beers “bright”
and then add a small dose of healthy
yeast along with priming sugar just
prior o bottling.

In looking through all your wonder-
ful extract recipes, I've noticed a wide
range of temperatures and steeping
times for the specialty grains. Is there
some formula that will help the home-
brewer determine how long a particu-
lar type of grain should be steeped? |
am beginning to develop my own
extract recipes, and steeping times is
one of the few variables that | still don’t
really understand.

Nils Hedglin
Sacramento, California

As difficult as it is to admit, brew-
ing is a whole lot like cooking and
there are many ways to get the job
accomplished. Steeping is one of these
tasks. When using malts as color and
flavor additives to extract brews, there
really is no exact science, For example,
grains like crystal, chocolate and black
malt do not change when they are
mashed, the way pale, Munich, wheat
and pilsner malts do. Most specialty
malts contain either fermentable sug-
ars (crystal malts) or roasted starches
(chocolate malt) and neither type is
enzymatically altered when soaked in
hot water. This is as true for brewers
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“Help Me,
Mr. Wizard”
that “steep” these malts as it is for
brewers who "mash” them.

In practical terms, this means that
steeping temperature is not terribly

important in the grand scheme of

brewing. A good cooking analogy is
tea. Some tea bags intended for “iced
tea” suggest using hot water to extract
the flavor and aroma from the tea bag
while others suggest using cold water.
Increasing the waler temperature used
to brew tea may extract more tea color
and lavor per unit weight of tea leaves
— but not much more. When tea is
brewed using very hot water, excessive
tannins are extracted and the tea has
an astringent, harsh character.

The same holds true in brewing
with steeping grains for extract beers.
Beers made from steeping grains in the
temperature range from about 120° to
160° I will taste very similar. Steeping
temperatures greater than 160° F will
produce beers with progressively more
astringency, but this difference in Ma-
vor will likely be marginal. All-grain

brewers need to be much more cau-

tious aboul mashing temperature
because enzymes are involved and
these enzymes are irreversibly de-
activated al temperatures above their
denaturation point.

If I were brewing a beer made
from extraclts and specialty malts, 1
would steep my grains at 150° to 160°
F for 30 to 60 minutes and sparge or
rinse the grain bag with water at about
the same temperature, This method
will work as a very good starting point.
Only if the resulting beer had odd fla-
vors attributable to steeping tempera-
ture or time would I consider changing
the temperature. Happy brewing!

My latest batch of beer hasn't
stopped fermenting after | racked it
into secondary about a month ago. The
fermentation has slowed down to the
point that the water column in the fer-
mentation lock always rises up but it

does not seem to bubble after | press
on the cover to expel air. This takes
about an hour to occur. The fragrance
smells okay when | do this. I'm worried
that if | bottle, the continued fermenta-
tion will increase pressure and the bot-
tles will explode. Can you give me
some recommendations of what to do
at this point?
Dan Curylo
Brookside, New Jersey

This question is a common one for
the type of homebrewer I call “bubble
waltchers.” Bubble watchers use the
fermenter airlock as a barometer for
how their fermentations progress.
Although bubble waiching does pro-
vide general information about what is
going on in the fermenter, it can be
very deceplive.

In the peak of fermentation, a
large volume of carbon dioxide is pro-
duced. When this occurs, the airlock
dances up and down at a rhythm in
sync with the rate of lermentation.

Hobly Beverage Egucpment

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 1 barrel

Affordable Conical
-=== MiniBrew ----

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

MiniMash Lauter Tun

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

Call 909-676-2337 or e-mail john(@minibrew.com or www.minibrew.com for a free catalog
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There comes a point at which the rate
of fermentation and the movement in
the airlock are no longer related.

This ean occur for a couple of rea-
sons, but the most common reason the
airlock continues to bubble when there
is little to no fermentation is that the
beer in the fermenter contains more
carbon dioxide than the amount
allowed by the “equilibrium condition.”
The equilibrium condition is a function
of both temperature and pressure. If
and atmospheric
pressure remain absolutely constant
during fermentation and aging, you
will find that the excess carbon dioxide
in the fermenter will slowly release
during aging and the airlock will even-
tually become still.

In reality, temperature and pres-
sure do change. A quiet fermenter may
become “aclive” when the room tem-
perature is increased a few degrees.
This doesn’t mean that fermentation
has re-started: rather, the increase in
temperature changed the equilibrium
condition and the beer must release
carbon dioxide to adjust. The same
thing can occur when there is a
decrease in atmospheric pressure.

So what happens when the tem-
perature decreases or the barometric
pressure increases? This new condi-
tion allows the beer to hold more gas
and the gases in the atmosphere will
migrale into the fermenter if allowed.
Glass fermenters and stlainless-steel
soda kegs prevent gas ingress, while
many plastic fermenters have poor
barrier properties and allow gas to
enter. This is one reason the heer
industry has been very slow to use
plastic for packaging. Recent develop-
ments in bottle polymers permit brew-

the temperature

ers Lo use plastic as an alternative Lo
glass, but that'’s a whole diflerent issue.
If the fermenter has an airlock and fer-
mentation has stopped, this condition
will also cause the liquid to be sucked
back into the fermenter.

It sounds to me like vou have a
bateh of fermented beer that is build-
ing sufficient pressure in the fermenter
to raise the plastic doohickey in the
airlock. Pushing on the lid of a plastic
fermenter or “burping” it like a food
storage container does nolt do your

beer any good. Usually when a fer-
menter lid is pushed a bunch of bub-
bles emerge from the airlock. When
the pressure is removed from the lid a

huge slurp follows and the contents of

the airlock are sucked back into the
fermenter.

Check the specific gravity with a
hydrometer, let the beer sit a few more
days and then get ready to botile.
When you have the time to bottle, give

it a second check with the hydrometer.
If the specific gravity has not changed,
which I am guessing will be the case,
you should just get on with it and then
bottle away!

| was given a retired commercial
recipe for a black ale called Black
Horse. The recipe calls for a certain

COMPANY

e Bierkeller

* Briess

* Coopers

e Edme

 De Wolf-Cosyns

¢ John Bull
e Laaglander

e Morgans

e Muntons

¢ Pauls Malt

* Premier

e Schreier

¢ Scotmalt

¢ Weissheimer Malz

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member
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“Help e,
r. Wizard”~

amount of sugar to make up the origi-
nal gravity. | don't like using sugar so |
increased the amount of malt by the
required ratio until | reached the cor-
rect specific gravity. The problem is
that | ended up using 1.2 kilograms
(2.64 pounds) black patent and 3.25
kilograms (7.15 pounds) two-row pale
and fermenting began to slow at 1.022
instead of about 1.015. | used Wyeast
British 1098 in a starter and got a rac-

ing fermentation. Rousing did not
reactivate the yeast crop and, although
it is still fermenting, it is very slow and
has not dropped below 1.019 after two
weeks. Is this a yeast problem or a
badly balanced recipe with a high level
of dextrins? Should | have just
replaced the sugar with rice? | was
given the recipe by the head brewer
and | would dearly love to resurrect
this now-dead beer as it was a favorite
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of mine more than 20 years ago. Once

I've ironed out the bumps I'd be glad to

share this recipe with the world, but a

bad recipe will always be remembered
as such.

Gavin Tiernan

via e-mail

It can be very rewarding to brew a
great beer alt home (hat was once
brewed commercially. According to the
weight of malt used in this brew, the
original gravity is somewhere around
1.072. For an average ale 1 would
roughly estimate a 75 to 80 percent
reduction in this number during fer-
mentation and that the final gravity
would be between 1.014 and 1.018, Of
course mashing technique and temper-
ature(s), wort aeration, yeast pitching
rate, yeast strain and fermentation
temperature all influence either the
time taken to reach final gravity or the
final gravity itsell. The “dropping”
technique (another name for rousing
or rough racking) is a good method
that helps slow-lo-finish fermentations
caused by very flocculent yeast strains,
like the 1098 you used in this brew.

I don’t find your briel description
of this fermentation to be a sign of any
major imbalance in fermentable versus
non-fermentable sugars in the mash.
The final gravity of your brew, 1.019, is
pretty close to my generic guess of
1.014 to 1.018. However, this question
does raise some other thoughts about
beer recipes.

You decided to substitute malt for
sugar in this recipe. Substituting ingre-
dients is often a necessity because a
certain ingredient listed in a recipe
may not be locally available or you may
not want to use a particular ingredient.
The key rule to making substitutions is
to use a similar replacement. It sounds
from your description that you modi-
fied both the amounts of pale and black
malts. If you simply kept the ratio of
pale malt to black malt constant when
you modified the recipe, then you
made a mistake.

For example, the original recipe
may have called for 1 kg (2.21 lbs.)
sugar, 1.46 kg (3.23 lbs.) pale malt and
0.54 kg (1.2 pounds) black mall. The
ratio of pale to black malt in this exam-



ple is 2.7 parts pale to 1 part black. If
you want to use all malt and no sugar,
one possible allernate recipe would be
to use 3 kg (6.6 pounds) pale malt (sub-
stituting 1.5 kg or 3.3 pounds malt for
I kg sugar) and 0.54 kg (1.2 pounds)
black malt. The ratio of pale to black
malt in the alternate version is now
5.55 parts pale to 1 part black, but this
recipe will produce about the same
color as the version containing sugar
because the black malt provides about
99 percent of the color in a black beer.
The ratio of pale malt to black malt is
really not that critical; rather, it is the
amount of dark malt used per volume
ol beer that is most important.

I the original recipe for Black
Horse ale called for 1.2 kilograms of
black malt, then you did not make any
substitution errors. However, if the
recipe really called for 1.2 kilograms of
black malt for a five-gallon batch, I
would be hesitant to follow the recipe.
When I look at a recipe, I try to imagine
how the special malts listed will taste in
the final beer. One way to do this is to
convert ingredient weights into percent
of total extract. In the recipe you used
there is roughly 2.2 kg (4.85 pounds)
extract from the pale malt and 0.7 kg
(1.54 pounds) extract [rom the roasted
malt. In percentage terms, this is 25
percent black mali. In my experience,
this is way too much black malt and the
resulting beer is likely o tasle very
burnt and acrid. Most stouts are about
12 percent at an original gravity
between 1.040 and 1.044. In your case,
a high-gravity beer is being brewed. As
the original gravity of beer increases,
the percentage of extract provided by
special malis tends (o decrease since
the additional extract required for
higher-gravity beers is typically sup-
plied by pale malt or some other good
sources of fermentables, such as rice.

Another method that brewers use
to evaluate a recipe is to look at the
weight of an ingredient in weight-per-
beer volume terms. Commercial brew-
ers frequently speak about hops in
these terms. One pound of [linishing
hops per barrel (31 gallons or 117
liters) produces a very hoppy aroma,
for example. One of my favorite beers
that I brew regularly is a nitrogenated
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