


“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
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.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
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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

Premium Food & Beverage Ingredients

* Freshest Malts Available
* Top-Rated Customer Service

* Award-Winning Malts
* Prompt Delivery

Want the best. Buy the best.

CALL TODAY! 1-800-466-3034

NORTHWESTERN...
we improve your product mix.™

3590 N. 126th Street, Brookfield, WI 53005
(262) 781-6670 * Fax (262) 781-0660
www.nwextract.com * Email: flavors@mnwextract.com

There’s one tool no aspiring
brewer should be without...

Brewers Resource

A Uzralog for Brewer's

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

We've got the most complete catalog in the industry,
and regardless of brewing experience, there’s something in it for
everyone. Best of all, it’s free for the asking (and on-line), so
call Brewers Resouwrce, we'll be bappy to rush you a copy.

1-800-8-BrewTek (827-3983)

www.brewtek.com
20702 Linear Lane, Lake Forest CA 92630
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Customers in 72 countries and 50 states.

America’s
Largest
Homebrew

St.hatricks of Cexas~ SUPPIY

[ree 64 page catalog

800-448-4224

512-989-9727
Moravian (Hané) Malt—oniy ar 81. Pars

Czech malt from the Hand region of Moravia has been the world's

most prized for over 150 years. This malt is available to breweries

and homebrewers exclusively thru St Pal’s.

sBudvar Undermodified—s$.45/b w/ 2 sack purchase
The only traditional undermodified malt in America for at least 13
years. Used to brew the “oniginal Budweiser™.

*Well-Modified Moravian .45 /b w/ 2 sack purchase

*Moravian Malt Extract—palest cxtract in America

*Budweiser Budvar Yeast—Pilsner Urquell H-Strain—
Gambrinus H-Strain—only at St. Par

www.stpats.com

with on-line ordering

Hops direct from the Czech Republic—aonly at St Pat's
Zatec Saaz  Zatec Bor  Zatec Sladek  $9.75 for 2 |bs!
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“Help e,
Mr. Wizard”
stout. This brew contains (.15 pounds
of roasted grains per gallon of beer.

I recently brewed a schwarzbier. |
did a fair bit of research into the bheer
and reluctantly used 0.20 pounds of a
de-husked roasted malt per gallon of
beer. The resulling beer looked some-
thing like motor oil, but it still had a
smooth flavor because of the de-husked
malt. Your recipe calls for 0.5 pounds
of roasted malt per gallon. Wow, that's
quite a lot!

In your question, you ask if this
recipe was improperly balanced with
respect to dextrins. The fermentability
of worl certainly decreases as you use
more special malts, especially roasted
malts. Depending on the beer, a higher
ratio of non-fermentables is not neces-
sarily bad. Again, starting oul al about
1.074 and finishing at 1.019 is not that
uncommon. The potential imbalance |
do see in this recipe has to do with fla-
vor. | strongly encourage all home-
brewers to use some sort of system to
evaluate their recipes before they start
brewing them.

Recipes may contain errors or a
brewer with a less-than-delicate palate
may have developed it! In your case, it
sounds like a communication error
between you and the brewer might
have occurred, or else you made a sub-
stitution error. Or [ could be complete-
ly wrong and Black Horse ale was infa-
mous for its extreme roastiness.
Perhaps that is the reason why il is no
longer brewed. W

Mr. Wizard is a leading authority
on homebrewing whose identity, like
the identity of all superheroes, must be
kept strictly condidential.

Do you have a
question for Mister
Wizard? Write to him
/o Brew Your Ouwn,
5053 Main Street, Suite
L A, Manchester Center,
. VT 05255 or send
= your e-mail to
wiz@hyo.com. If you
submit your question
by e-mail. please
include your full name
and hometown. In
& every issue, the Wizard
will select a few ques-
tions for publication.
Unfortunately, he can't
L respond to questions
personally. Sorry!




Beers Cloned
Warthog Cream Ale and Blue Whale Ale

Dear Replicator,

I have been making the two-
hundred-mile trip up to Canada just so
I can buy a traditional Canadian ale
called Warthog Cream Ale. Warthog
Ale is brewed by Big Rock Brewery in
Calgary, Alberta. It would be great if 1
could get a good clone recipe for this

.,
o —

WARTHOG CREAM ALE

e Y

Ingredients

3.3 Ibs. Coopers light malt syrup

2 Ilbs. Muntons extra-light dry malt
extract

0.5 Ib. crystal malt (40° Lovibond)

3.75 AAUs Willamette hops (0.75 oz.
of 5% alpha acid) (bittering)

4.4 AAUs Centennial hops
(0.5 oz of 8.8% alpha acid) (flavor)

1 tsp. Irish moss

beer so I can try 1o to replicate this
excellent Canadian brew at home.

Tim Kober

Great Falls, Montana

ig Rock Brewery in Calgary

was eslablished in 1984 and

has evolved into one of North

America’s premier breweries,

Big Rock went all the way to

Switzerland (o hire its brewmaster,

Bernd Pieper. Bernd had brewed

Guinness in Africa and then became

the head brewmaster for Lowenbraii in

Zurich. Fortunately, I was able to get
some hints from him.

According to Bernd, Warthog Ale is

a crossbreed of a British mild ale and

an American cream ale. It's a lighter-

Big Rock Warthog Cream Ale
(5 galions, extract with grains)
OG =1.045 FG = 1.011 IBUs = 14 to 16

Dry lEnglish Ale yeast (White Labs
WLP007) or Thames Valley Ale
(Wyeast 1275)

3/4 cup corn sugar for bottling

Step by Step

Steep crushed crystal malt in 3
gallons of water at 1507 for 30 min-
utes. Remove grains from wort, add
malt syrup and dry malt extract to
wort, and return to a boil. Add
Willamette hops and Irish moss and
boil for 60 minutes. (Adding Irish
moss at this time is purely for conve-
nience reasons.) Add the Centennial
hops for the last 3 minutes of the
boil. When done boiling, strain out
hops, add wort to 2 gallons of cool
water in a sanitary fermenter and
top off with cool water to 5.5 gallons.
(1 always use filtered water.)

The RepLiCgtoR

by Steve Bader

bodied beer, with some erystal malt for
a bit of a malty flavor and relatively
low hop bitterness. The description on
the Big Rock Website also states that
this beer has some resemblance to
British brown ales, with a nutly finish.

To keep the lighter body in an all-
malt beer, 1 suggest using a high-
attenuation yeast that will ferment a
higher percentage of the malt sugars.
A lighter-bodied beer needs to be
extremely clean to allow the delicate
Navors to come through. Try to keep a
close eye on the fermenting tempera-
ture. Don’t allow this beer (o ferment
above 68" F. For more information
about the Big Rock Brewery and its
beers, go to www.higrockbeer.com or
call (403) 720-3239.

Cool the wort to 80" F with a
wort chiller or in an ice bath. Aerate
well and pitch your yeast. Allow the
wort to cool over the next few hours
Lo 68° 1o 70" F, and ferment for 7 to
10 days. Prime and bottle your beer,
then age for 2 weeks and enjoy!

All-grain option: Replace light syrup
and dried mali extract with 8 pounds
of milled pale malt. and mash your
grains at 150" to 152° for 45 min-
utes. Collect enough wort to boil for
90 minutes and have a 5.5 gallon
yield (approximately 7 gallons).

Decrease bittering hops to 0.6
ounces of Willamette to account for
increased hop extraction efficiency
in a full boil. The remainder of the
recipe is the same as the extract
recipe above.
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The RqpLiCstoR

Dear Replicator,

I recently tried Blue Whale Ale
from Pacific Coast Brewing Company in
Oakland, California. Wow! How can |
replicate this brew?

lred Goeldi
Warren, Michigan

acilic Coast Brewing brews
with mall extract syrup as the
base. They
extract with specialty malts

supplement the

and hops. just like a homebrewer
would. Pacific Coast has been brewing
Blue Whale since 1988 and won a silver
medal at the 1989 GABF. According Lo
brewmaster Don Gortemiller, Blue
Whale is a cross between barleywine
and IPA. It is very [ull-bodied, due (o a
high finishing gravity, and it has a big
hop character from dry hopping. One
unusual ingredient in this beer is wood
chips, which are added in the fer-
menter 1o simulate oak aging. For more
information, call (510) 836-2739 or go

Lo www.pacifice lz’i.‘-al].)l'i.'“'it'lg.L‘OIl'l. [ |

Try j#OFFREE at www.promash.com
oo ;

"...This is simply the best
brewing software package
on the market today..."

-Jim Wagner, Brewmaster

* Recipe.formulation

* Brewing sessions

* Mash designer

* Water profiler
*iModifiable databases
* Inventory control

* American/Metric units
* Extensive help system

"'"*
" BLUE
= WHALE

%

W ALE

Ingredients

9.5 Ibs. Alexander’s pale malt
extract syrup

1 Ib. erystal malt (120° Lovibond)

1 1b. erystal malt (40° Lovibond)

8 AAUs Nugget hops (0.75 oz. of
12% alpha acid) (bittering)

8 AAUs Chinook hops (0.75 oz. of
129% alpha acid) (bittering)

3.75 AAUs Willamette hops
(0.75 oz. of 5% alpha acid) ([lavor)

6.6 AAUs Centennial hops (0.75 oz,
ol 8.8% alpha acid) (flavor)

2.0 AAUs Perle hops
(0.25 oz. of 8.25% alpha) (flaver)

3.25 AAUs Chinook hops
(0.25 oz. of 13% alpha acid) (flavor)

1 isp. Irish moss

2-1/2 tsp. White Labs yeast nutrient

1.75 oz. French oak chips

15.4 AAUs Centennial hops (1.75
o0z. of §.8% alpha acid) (dry hop)

Blue Whale Ale
(5 gallons, extract with grains)
OG =1.070 FG = 1.025 to 1.030 IBUs = 70

British Ale yeast (White Labs
WLPOO0S or Wyeast 1098)

Step by Step

Steep crushed erysial malts in 3
gallons of water at 150” F for 30 min.
Remove grains, add malt syrup and
bring to a boil. Add Nugget and
Chinook hops, Irish moss and yeast
nutrient and boil for 60 min. Add fla-
vor hops for the last 10 min. of the
hoil. Strain out hops. add wort (o 2
gallons cool water in a fermenter and
top off with cool water to 5.5 gallons.
Cool to 80" F, aerate heavily and pitch
yeast starter (0.5 gal). Allow the
worl to cool to 68° 1o 70° F, and fer-
meni for 10 to 14 days. Transfer wort
to a secondary fermenter, and add
the oak chips and Centennial hops for
dry hopping. Alter a week, prime and
hottle, then age for 4 weeks.

Save Money

Support Family Farms & Fair Trade

Roast and Brew the Finest Coffee you
have ever tasted. Celebrate The Freshness!

DuClaw Brewing Co.,
Bel Air, Maryland

Learn how to roast your own coffee at

RoastYourOwn.com
or phone us 1.888.307.6278
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Powerful, flgxible, easy to use and much, much more!
Don't take our word for it,
try it completely free at www.promash.com
Purchase online, or call us at (805) 252-3816.
Dealer inquiries welcome.
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Sty calengar

Scotland and Austria

A strong Scotch ale and a Vienna lager

by Tess and Mark Szamatulski

ith the first sighting of a

few snowllakes we are

assured that winter is

almost here. This means
curling up by the fire with a glass of
homebrew. This month we will brew a
wee heavy, a complex and warming
beer with a hint of smoke. And we’ll
brew a Vienna lager that will ferment
through the winter months.

Strong Scotch Ale (Wee Heavy)
0G = 1.072 to 1.088+ FG =1.019 to
1.025+ IBU = 20 to 40 SRM = 10 to 47

The history of brewing in Scotland
dates back to around 6500 BC, when
the native Picts added heather tips to
their crude Termented beverages.
Commoners took up homebrewing in
the Middle Ages, when women, called
“browster wives,” used spices (a gruit
mixture) to preserve their beer and
occasionally replaced some malt with
treacle. In the 15008, commercial
breweries were founded to provide
heor to the growing population of beer
drinkers. Rich, malty, complex brews,
the original Scottish-style ales, were
the beers of choice until the 1800s
when the Scots discovered hoppy,
Lnglish pale ales.

First, a definition: Scotch and
Scottish ales are not one and the same.
Scotch ales are strong, high-gravity
beers, while Scottish ales are lower-
gravity brews. Scottish ales comprise
three categories — heavy, light and
export — while Scotch ales are also
referred to as strong Scoich ales or
wee heavies. Both styles are brewed
using a similar process that was essen-
tially dictated by Scotland’s geography.

Hops do not thrive in Scotland, but
barley Mourishes there. Traditionally,
all Scottish-style beers were minimally
hopped because the hops had to be
imported at great expense. This mini-
mal hopping, along with an abundance
of malt and a cool climate, was what
made Scotch and Scottish ales whai

they are today. The beers are ferment-
ed and aged at cooler temperatures
than most ales because of the climate
in Scotland. This makes them very
clean, with intense mall flavors.
According to style guidelines, wee
heavies should have a deep, caramel
malt aroma. Roast malt and smokiness
from peat-smoked malt may also be
apparent. The color ranges from dark
amber to dark brown with ruby high-
lights. Thick, chewy and full-bodied,
the flavor is of malt and caramel.
There may be a nuance of peat-
smoked malt or roasted malt with
some nuity or buttery diacetyl charac-
ter, Malt dominates the flavor and
warmth from alcohol is apparent.
Our wee heavy pours with a
creamy dark-beige head. The aroma is
of sweet malt and bread. The complex
palate is an earthy combination of
sweel malt with a touch of roasted malt
and just a hint of smoke. The finish
mimics the palate, sweet and warming.

Commercial Beers to Try

The classic examples ol wee heavy
are Belhaven Wee Heavy, Traquair
House, MacAndrew's Scotch Ale and
McEwan’s Scotch Ale. Other interesting
versions are Scolch du Silly from
Brasserie de Silly in Belgium, Vermont
Pub and Brewery’s Wee Heavy and
Bert Grant's Scotlish Ale.

Hops, Malt, Adjuncts and Yeast
Hops are used (o balance the
swoeeiness of wee hoavies. To brew a
traditional wee heavy, use either Kent
Goldings or Whitbread Goldings for bit-
tering. A small amount of Target can
also be combined with the Kent or
Whithread Goldings [or bittering (up to
174 the total bittering amount). Use up
(o 172 0z. of Fuggles, Kent Goldings or
Styrian for flavor, Up to /4 oz, of either
Fuggles or Kent Goldings can be used
in some instances for aroma. In
American-style Scotch ales, Willamette

may serve as a substitute for Fuggles,

Well-modified Scottish two-row
pale malt, Maris Otter or English two-
row pale malt should make up the
majority of the grain bill. Up to 12 oz.
of English crystal malt should be
included. Optional grains are British
roasted barley and British black patent
malt (not more than 1 and 1/2 oz. of
cach), 2 to 4 oz. of British peated malt
and up o 6 oz. of either Belgian biscuit
or Belgian aromatic malt. In American-
style Scotch ales, all of the preceding
grains can be used with the addition of
up to 12 oz. of Munich malt and up to
8 0z. of Belgian cara-Munich malt. U.S.
erystal may be substituted for British.
Invert sugar, such as Lyle’s Golden
syrup (up to 1 pound), also can be
used. Up to 6 ounces of treaele will also
add some complexity to the beer.

Try Scottish Ale yeast (Wyeast
1728) for a smoky effect. For a rich,
malty Scotch ale without smokiness,
use Irish Ale (Wyeast 1084), Special
London (Wyeast 1968) or Edinburgh
Ale (White Labs WLP028).

Wee Heavy

(5 gallons, extract with grains)

0OG =1.0821t0 1.083 FG = 1.019 to 1.020
SRM =29 IBU =30 ABV = 8%

Ingredients
14 oz. British crystal malt
(55° Lovibond)
4 oz. Belgian aromatic malt
2 oz. roasted barley
2 0z, peated malt
6 Ibs. Muntons extra-light DME
3.5 lbs. John Bull light malt
extract syrup
8 oz. invert cane sugar (Lyle’s Golden
Syrup)
8.5 AAUs East Kent Goldings (1.75 oz.
of 4.8% alpha acid) (biltering)
1 AAU Fuggles hops
(0.25 oz. of 4% alpha acid) (flavor)
1.2 AAUs East Kent Goldings
(0.25 oz. of 4.8% alpha acid) (flavor)

BrREW Youm Own  November 2001



Test Results Show, .,

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

Amber

Pale  Wheat
Dark  Munich

41b. cans, 5 gal. pails, 16 & 55 gal. drums

Special Blends Available

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

oo cCaliforaia 478 N. Hwy 99, Acampo, CA 95220
8 Gompany (209)334-9112; (209)334-1311 fax
calconc@soffcom.net | www.califomiaconcentiate.com
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hitp://www.GrapeandGranary.com
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"Your Hometown
Brewshop on the Web"
Family Owned - Friendly Service

Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

Visit our online store and catalog or call us
at 1 -800-695-9870 for a
free catalog and ordering. You'll be glad ya did!
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1 tsp. Irish moss

Scottish Ale yeast (Wyeast 1728) or
Edinburgh Ale veast (White Labs
WLP028)

1-1/4 cup Muntons extra-light DME
for priming

Step by Step

Bring 1 gallon of water to 155° F,
add crushed grain and hold for 30 min.
at 150° E Strain the grain into the
brewpot and sparge with 1/2 gallon of
168° F water. Add the DME, malt
extract syrup, invert sugar and bitter-
ing hops. Bring the total volume in the
brewpot to 3.5 gallons. Boil for 45 min.,
then add the flavor hops and Irish
moss. Boil for 15 minutes, then remove
the pot from the stove. Cool wort for 15
min. Strain into the primary fermenter
and add water to obtain 5-1/8 gallons.

Add yeast when wort has cooled to
below 80° F. Oxygenate-aerate well,
Ferment at 66° to 68° I [or 7 days, then
rack into secondary (glass carboy).
Ferment al 66° to 68° F until target
gravity has been reached and beer has
cleared (4 weeks). Prime and bottle.
Carbonate at 70° to 72° F for 3 to 4
weeks. Store at cellar temperature.

Partial-mash option: Acidify the mash
walter to below 7 pH. Mash 1.5 Ib.
British or Scottish two-row pale malt
and the specialty grains in 1 gallon of
waler at 151° F for 60 min. Sparge with
1.5 gallons of water at 5.7 pll and 168°
F. Then follow the extract recipe, omit-
ting 1.75 lbs. of Muntons extra-light
DME from the boil.

All-grain option: Acidily the mash
water to below 7 pH. Mash 13.5 Ibs.
British or Scottish two-row pale mall
and the specialty grains in 4.75 gallons
of water ai 151° F for 90 min. Sparge
with 5 gallons of water at 5.7 pH and
168° T. The total boil time is 90 min.
Add 6.8 AAUs of bittering hops for the
last 90 min. of the hoil. Add the invert
sugar, [lavor hops and Irish moss as
indicated by the extract recipe.

Helpful Hints: If your water is sofl
(below 50 ppm hardness), add /4 tsp.
gypsum and 1/8 tsp. non-iodized table
salt. If it is moderate (50 to 200 ppm),



add /8 tsp. non-iodized table sall. If
your waler is hard (greater than 200
ppm), diluie it one-to-one with distilled
water and add /8 tsp. non-iodized
tauble salt. This beer is ready to drink 2
months after it is carbonated. It will
peak between 3 and 9 months and will
last up to 1 year at cellar temperatures.

Vienna Lager
OG = 1.046 to 1.052 FG = 1.010 to
1.014 |IBU = 1810 30 SRM =8 1o 12

When thinking of Vienna lager, two
other beers come to mind, the Mérzen
and the Oktoberfest. They are all simi-
lar, but the Vienna stands out for ils
understated elegance. The way in
which Vienna lager came to be is a long
and interesting story.

When brewing was developing in
the Austro-Hungarian empire in the
18008, a man named Anton Dreher cre-
ated the first Vienna lager. He studied
in Munich where he met a major figure
in German brewing, Gabriel Sedlmayr.
Together, Dreher and Sedlmayr discov-
ered bottom-fermenting yeast. In 1841
Dreher brought the yeast to his family
brewery in Vienna, and at the same
time Sedlmayr introduced this yeast to
his Munich brewery. The resulting
Vienna-style beers soon became
extremely popular.

Vienna is the original amber lager,
These beers traditionally were brewed
from the finest Moravian barley and
noble hops. Much of the character of
this beer is derived from the method of
malting that Dreher developed. Using
only Moravian barley. Dreher created a
“Vienna" malt that is deeper in color
than pilsner malt, yet lighter than
Munich. In the 20th century, classic
Vienna was gradually replaced in pop-
ularity by pilsners and exporl
Dortmunder-style lagers.

Stylistically speaking, the Vienna
lager should have a German Vienna or
Munich malt nose with a lightly toasted
nuance. The color is reddish amber to
light brown with brilliant clarity and a
long-lasting head. Malt complexity and
softness, coupled with a decisive hop
presence, prevents a cloying sweet-
ness. There may be a toasted character,
The body is light to medium with subtle
creaminess and medium carbonation,

THEY SAY THE PILGRIMS
LANDED AT PLYMOUTH ROCK

BECAUSE THEY RAN OUT OF BEER.
WE SAY THEY SHOULD HAVE

STEPPED UP TO BREWING
10 GALLON BATCHES!

II_(IIIEBHEW ADVENTURES

TH BEER & WINE MAKING RESOURCE |

Happy Thanksgiving, and pass the homebrew!

1109-A Central Ave - Charlotte, N.C. 28204
104-342-3400 888-785-1766

www.homehrew.com
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Discover the Ultimate Quest ...

|_|

Not just for beer, but for knowledge.

Pass the prestigious Institute and Guild of Brewing’s Foundation
Exam and join an elite collection of the world’s best brewers. How?
By enrolling in the Foundation Certificate Exam Preparation
Program, an online program offered exclusively through University
of California, Davis Extension. To begin your quest, call (800)

752-0881 and ask for dept. 2708, or visit our Web site.

UCDAVIS

UNIVERSITY EXTENSION

Professional and continuing education

www.universityextension.ucdavis.edu/brewing
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Our Vienna lager is a clear amber
beer with auburn highlights and a
tightly-beaded, light-tan head. It has a
soft, toasted Vienna malt aroma that
a smooth, well-balanced
palate. It finishes long and dry.

leads (o

Commercial Beers to Try

There are no more true examples
of the Vienna lager from Ausiria, but
the style has been revived by micro-
breweries. According to the BJCP style
guidelines, the following beers repre-
sent the siyle today: Negra Modelo,
Poriland Lager by Portland Brewing
Company in Oregon, Dos Equis Lager,
Augsburger Red and Leinenkugel Red.

Hops, Malt and Yeast

German two-row pilsner should be
the base malt, coupled with 15 to 20
percent German Vienna malt. German
light or dark erystal is used for color
and malt character. Up lo 2 oz of
chocolate malt or up to 1 oz, of black
malt may be used to obiain color. For

exiract brewers, use a German extract.
such as Bierkeller light or Weyermann.

Hops should be noble and used for
bittering, flavor and, sparingly, for
aroma. Czech or Zalec Saaz can be
used throughout the beer, Styrian
Goldings for bittering and Tettnanger
and German Hallertauer can be used
for all applications. Use Bohemian
Lager yeast (Wyeast 2124), Bavarian
Lager (Wyeast 2206) or German Lager
(Whitelabs WLP830).

Vienna Lager

(5 gallons, extract with grains)
0G = 1.053 FG = 1.012 to 1.013
SRM =15 IBU = 23 ABV = 5%

Ingredients

8 oz. German Vienna malt

6 0z. German dark crystal malt
(65° Lovibond)

1 oz. British chocolate malt

3.5 lbs. Bierkeller light malt
extract syrup

3 lbs. Muntons extra-light DME

e bl

*"

Also available:
*Perforated False Bottoms
*Stainless Steel Thermometer

POTS

By POLAR WARE

10 & 15 Gallon Brew Pots

3 AAUs German Hallertauer
Hershrucker (1 oz, of 3%
alpha acid) (bittering)

3.4 AAUs Tettnanger (0.75 of 4.5%
alpha acid) (bittering)

1.25 AAUs Tettnanger
(0.25 oz. of 4.5% alpha acid) (flavor)

1 tsp. Irish moss

Bohemian Lager (Wyeast 2124) or
Oktoberfest/Miirzen (White Labs
WLP§20)

1-1/4 cup Muntons extra-light DM
for priming

Step by Step

Bring 1 gallon of water to 155° F,
add crushed grain and hold for 30 min.
at 150° F. Strain the grain into the
brewpot and sparge with 1 gallon of
168” F water. Add the malt extract
syrup, DME and bittering hops. Bring
the total volume to 2.5 gallons. Boil for
45 min., then add the flavor hops and

Irish moss. Boil for 13 min., then

e

remove [rom stove. Cool wort for 15

min. Strain inio the primary and add

Give your homebrew

~.a label to be proud of.< "
Your own.

*Stainless Steel Ball Valve
*Brass Ball Valve -
*#217 Stainless Steel Spoon POL
*Plus Much More...

Visit our Website: www.polarware.com

AR WARE

mv%mk

Use your own words on our fantastic beer labels.
And just in time for the holidays, get 4-pack and
6-pack carriers, too! There's no minimum order.
Visit our online store at www.myownlabels.com

CONTACT US FOR A DEALER NEAREST YOU
2806 N. 15th St. ~ Sheboygan, WL 53083 ~ T1.S. AL
Tel. 800-237-3655 ~ Fax: 920-458-2205
e-mail:
customerservice @ polarware.com
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waler to obtain 5-1/8 gallons. Add yeast
when wort has cooled to below 807 I
Oxygenale-aerate well. Start fermenta-
tion at 60° to 62° K. Bring primary [er-
menter to 47° to 52° F for 7 days, then
rack into secondary (glass carboy).
Ferment at 47° to 52° F until target
gravity has been reached and the beer
has cleared (4 weeks). Prime and bot-
tle. Carbonate at 70° to 72° I for 2 to 3
weoks, Store at cellar temperature,

Partial-mash option: Acidify the mash
water Lo below 7.2 pll. Mash 1.5 lbs.
German two-row pilsner mall, the spe-
cialty grains and an additional 8 oz. of
Vienna malt in 1 gallon of water at 122°
F for 25 min. and then at 152° F for 90
min. Sparge with 1.5 gallons of water
al 5.7 pH and 168° F. Follow the extract
recipe, omitting 1.75 lbs. of Muntons
extra-light DME from the boil.

All-grain option: Acidily the mash
water to below 7.2 pH. Mash 7.75 lbs.
German iwo-row pilsner malt, the spe-
cialty grains and an additional 1.5 1bs.
of Vienna malt in 3.5 gallons of water
at 122° F for 25 min. and then at 152°
E for 90 min. Sparge with 4.75 gallons
of water at 5.7 pll and 168° K Total
boil time is 60 min. Add 5.1 AAUs of
bittering hops for the last 60 min. of the
boil. Add the aroma hops and Irish
moss as indicated by the extract recipe.

Helpful Hints: I your water is soft
(below 50 ppm), add 34 (sp. gypsum,
1/% tsp. non-iodized table salt, 1 tsp.
calcium carbonate (chalk) and 174 tsp.
Epsom salts. If it's moderate (50 to 200
ppm), add 1/% tsp. non-iodized table salt
and /4 tsp. chalk. If it's hard (greater
than 200 ppm), dilute it 1-to-1 with dis-
tilled water and add /8 tsp. non-
iodized table salt and V4 tsp. chalk. It
can be lagered for 3 to 4 weeks. Begin
al 45° F and slowly decrease the tem-
perature to 34° F over 2 wecks. This
beer will peak between 1 and 3 months
alter it is carbonated and will last al
cellar temperatures for 7 months. Bl

Tess and Mark Szamatulski are the
authors of "Beer Captured” (Maltose
Press, 2000) and “Clonebrews™ (Storey
Publishing, 1998).

northern
BREWER

www.northernbrewer.com
(800) 681-2739

Northern Brewer - 1150 Grand Avenue - Saint Paul MN 55105 J
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Binders Now
AVAILABLE!

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

YES! | want 8YO custom-made binders!

Quantity Amount Total

¥ $15

2 Check enclosed

+ (Gold-stamped logo on front
and spine

« Qpens flal for easy use

+ |eather-grained in royal blue

« Each binder holds 10 issues City . _ State _ Zip

Namg ——
Address ———

Only §15 each (includes shipping) Credit Card # ——
Send your order to:
Brew Your Own
5053 Main Streat, Suite A
Manchester Center, VT 05255
or call (802) 362-3981
or fax (802) 362-2377

Signature ———— ==

Exp. Date

Order enough binders for your
full BYO hack issue collection!
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Making
GREAT
wine
from
KITS!

veryone knows that good grapes make world-class wine. But in recent
years, the quality of kit wines has improved enough to impress even the
most dedicated fresh-fruit purist. As a homebrewer, you can also try your

hand at winemaking with this new generation of kits. You already have

the majority of the equipment, such as fermenting buckets and carboys. Plus, you
have a solid grasp on the basic skills needed for wine kits, such as sanitation,
siphoning and using a hydrometer. Making wine from kits as a
homebrewer is easy. You'll be impressed with the final quality of your first batches.

The spectrum of wine kit choices
available guarantees that there is a
variety to suit almost any tasie. From
hardy reds to delicate whites, well over
2,000 different styles of kits are now
being sold in North America. These kiis
give the homebrewer a chance to easi-
ly make wine any time of the year with

November 20001 Brew Your Ows

juices and concentrates sourced from
vineyards in California, Australia,
France, ltaly and other classic wine
areas. Plus, you'll end up saving quite
a bit of money over commercial bottles
of wine of comparable quality. Another
bonus: Many kits are all-inclusive.
They contain all the additives you

need, pre-measured. The recipes are
easy to follow and the results are fair-
ly predictable.

There are four main types of wine
kits: sterile juice; fully concentrated
grape juice; partially concentrated
grape juice: and kits that combine juice
and concentrate. Many wine kits also




NEXT TIME SHE ASKS YOU TO
BREW SOMETHING FOR HER...

DO YOU REALLY THINK SHE WANTS A STOUT?

. Rp-MG LY T L
Wi L N
S TR . ‘.

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  §5=,

7 W = N FOR THE DEALER NEAREST YOU.
D Corlson
1-800-321-0315 1-800-735-8793

WWW.LDCARLSON.COM WWWMAKEWINENOW.COM
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give you a clear idea of the length of
time belore the kits will ready to bottle,
such as four-week kits or six-week kits.

The approach to making wine from
these kits is similar. The only differ-
ence is that the all-juice kils require no
additional water. These kits tend to be
the most expensive due to juice’s com-
parative purity and costly transport (it
weighs more than concentrate). Grape
concentrates are simply grape juices
that have had walter removed ihrough
a high-tech process. Some kits are fully
concentrated; you have to add water,
and sometimes sugar, before making
the Juice-concentrate blends
require less water and produce a wine

wine,

that’s truer to character.

advertising se

Kit prices should directly correlate
to the purity of the product. Higher-
percentage juice kits and those with a
higher percentage ol a specific wine
grape will tend to be more expensive.

Since you are a homehrewer, you
have most of the equipment
yvou'll need. You'll use a primary ler-

already

menter. a long-handled stainless sieel
or food-grade plastic
carboy with airlock, siphon tubing and
A typical wine kit will
contain one bladder pack of juice and-
or concentrate, a yeast packet and sev-
eral numbered, pre-measured and
pre-mixed additive packets.

Open the can, pail or bladder pack
in your kit. Taste the contents — they
should be clean, sweel and [ruity. Pour
the contents into a primary fermenter
and add the first group of ingredients
(water, any wine acids, grape tannins
and nutrients, and sometimes oak
chips. depending on the wine style).
The recipe will be very specific. Once
you have mixed the concentrate and

spoon, a glass

a hydrometer.

ctlian

the first group of ingredients, stir them
well with your sanitized spoon.

You may now want to take a spe-
cific gravity reading, even though the
recipe will usually provide it. 1t's just
nice o know that you're on track,
especially this early. Sprinkle the yeast
package on the surface and stir it in.
Try to keep fermentation temperatures

in the range recommended in the
recipe. Usually, red wines ferment
between 70° F and 80° F. Whites

should begin between 72° F and 75° F
and then be brought down to 68° F to
finish fermenting. I you keep your
batch at the right temperature, the
yeast will start working lairly quickly
and provide a vigorous lermentation,
After the main activity of fermenta-
tion dies down, you are ready to rack
(or siphon) the wine. Most kits will give
a recommended specific gravily target
for your first and subsequent rackings.
The main purpose is to draw the wine
off the sediment into a fresh, sanitized
carboy. The last two rackings will also
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usually introduce sulfite powder to
fight any oxidation brought on by vour
wine's contact with air.

Iining agents may also be added in
ingredient packages
during rackings to help clarify the
wine. The f[inal gravity target reading
will be listed in your kit instructions.
Keep in mind that many wine styles
will result in final gravity readings well
below that of your homebrew. For
instance, many dry wines come in

pre-measured

below zero!

Bottling is very easy and is similar
to bottling your beer, with the excep-
tion of using corks instead of caps as
closures. Just as with homebrew, a bot-

tling wand makes life easier. There is a

al|l sdvwvertisging sedstlon

broad selection of bottle siyles and
sizes Lo match the wine of your choice.
For a five-gallon batch, you will need
the equivalent of 26 standard 26-ounce
(750 ml botdes. You'll sanitize your
botiles and botiling tubes. Aflter you fill
the bottles, cork them. Confer with
your retailer regarding the need to
“prep” your corks (some corks require
a cursory soaking in hot water to make
them ecasier to place in the bottle).
Hand-held corkers can range in price
from §8 to $20, depending on the (ea-
tures. (Remember, these corkers can
also be put to good use for bottle-
conditioned Belgian-style homebrews!)

There will be aging instructions in
vour kit recipe. Although as a rule.
even the most basic kit will improve
with at least three months aging in the
boitle and juice-concentrate kits bene-
fit from even longer aging times,

As a homebrewer, you already

have the skills and the equipment. Now

all you need to do is try out a wine kit
for yourself!

SpaRgInols

Available at
fine retailers
in Canada and
the United States.
For a retailer
in your area visit

www.rjspagnols.com

Proudly distributed
in the U.S. by
Crosby ¢ Baker Ltd.
1-800-999-2440
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Cellar Classic

Vino del Vida

Quality Wine Kits
from around the world!

olero

Cru Select

Grand Cru

ES A PARKER
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Great
holiday
Wine.

ed wine or heer

Wine Kite sells only wine and boer making kits, supplies and cquiprent. We do not well fin

Great wine for the
holidays is just a few clicks
away at Wine Kitz online store. Choose B R
from more than 65 varieties of casy- sy B
to-make, premium quality wine Kkits :

made from world-renowned grapes. Our \
risk-free guarantee ensures your complete .
satisfactdon or we’ll replace your kit or refund your purchase
price. Great wine for the holidays has never been so easy or affordable.

BEER & WINE
MAKING MADE EASY

Visit us now at www.winekitz.com
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by colin kaminski

An outdoor eooker may be the T R

s e " & 9 i oy was waiting for my girl-
best investment you’ll ever make. e (i
S() get thc haSiCS on ga S l)“ rners decided I would brew some

beer. 1 have always been an all-grain
... an d gct out 0[—‘ the k i tChell ! bl‘l_'\\.."i"l‘, but back then | Iwntu[l‘ water in

: all of the pans | had, mashed in a plas-
tic bucket and boiled on the stove,

This particular brew went like most
brews for me. Everything was fine until
il came time to boil. Since 1 didn’t have
a six-gallon kettle 1 had to spread my
boil across the stove, I had to divide my
hops by three and walch three hoils.
Since all three pots were different sizes,
it was quite a challenge.

You can guess what happened:
Right when all three pols were boiling
over and syrupy wort was running down
the front of the stove, my girlfriend
walked in. I it had been my house, I
would have gotten away with it, but 1
was in her apartment. She hit the ceil-
ing and forbade me to brew inside.

The next weekend I bought my first
i outdoor cooker from a local homebrew
shop. Since I was helping out at a near-
by microbrewery, the master brewer
gave me two kegs. [ cut the lid out of one
for a boil kettle and had a coupler weld-
ed in the side so I could install a ball
valve. T borrowed a friend’s propane
tank and 1 was back brewing.

That was the best thing that ever
happened to my brewing. | saved about
30 minutes per brew, I had much more
control over my final gravity and volume
and 1 could hose down the deck when 1

was done. My girlfriend was satisfied.

(She was never happy with me brewing,
though. so satislied was as good as it
got. Next girlfriend...)

32




I think a large boil kettle and an
outdoor cooker is the best investment
any homebrewer can make. The two
arguments I can make are social har-
mony and brewing quality. There are
many designs available and | hope to
clear up some of the confusion. But
before we can decide on the best burn-
er for you, we need Lo decide what gas
you are going o use.

Propane and Natural Gas

Two gases are widely used for
homebrewing: propane and natural
gas. The most common is propane, a
product of refined petroleum. It is usu-
ally purchased in small cylinders at RV
stops. gas stations and gas companies
(look under “gas-propane” in the
phone book). It's sometimes trucked
into large tanks to heal peoples’
homes. (If you have a propane tank the
size of a small car in your backyard,
you've probably noticed it by now.)
When put under enough pressure,
propane turns into a liquid. This liquid
is sometimes sold by weight (pounds)
and sometimes by volume (gallons).

You can purchase or exchange
your small propane tank. Since the
propane tanks require Department of
Transportation (DOT) safety certifica-
tion every few years, many people
choose to rent or exchange theirs. If
your tank has passed your DOT certifi-
cation date, it needs to be pressure-
tested before it can be filled. It usually
is cheaper to purchase another tank,
rather than having one re-certified. If
you choose to exchange, you simply
purchase a tank. Whenever it gets
empty, you swap it for a full one.

The main advantages ol propane
are that it's easily transported, com-
monly available and can be supplied in
high pressures. A regulator is used to
lower the pressure of the gas from the
super-high pressure in the tank to a
pressure that can be used. The higher
the pressure, the more gas will flow
from a given jet size at a higher veloe-
ity. That translates into more gas burn-
ing. Al a cerlain point, the velocity gets
so high that the flame blows itsell out.
Just before this happens, the flame
starts to “tear off” the jet.

Alfordable regulators are available
up to ten pounds per square inch.
Regulators are also available in very

low pressures, as low as 11 inches of
“waler column” or 0.40 psi. Water col-
umn is another method ol measuring
pressure; it's widely used in the gas
industry and comes in handy when
designing gas-control systems. Water
column is often used when very low
pressures are involved; in basic terms,
it measures how high a given amount
of pressure will push a column of
water. One psi equals 27.7 inches of
waler column.

Natural gas is a combination of
gases that are extracied from a well in
a field. Depending on the field, the
properties can be very different. It is
supplied to many homes by a pipeline
in gas form at very low pressures (less
than 0.5 PSI). If your house is one of
these, you probably know it.

The main advantage of natural gas
is that it can be piped into your home if
you are lucky enough io live in a deliv-
ery arca. And you can use off-the-shelf
waler heater parts to make a custom-
designed gas system.

When we burn gas, we gei heat by
tearing off the carbon molecules and
adding oxygen (in the form of air) to
make carbon dioxide and water. We
also get a little carbon monoxide (CO),
hopefully not much since it is a poison,
plus some partially unburned gas mol-
ecules called hydrocarbons and vari-
ous NOx (oxides of nitrogen) com-
pounds. The reaction is exothermic,
which means we get more heal oul
than we put in to get it started. In an
ideal propane

from my burner!” That's because pure
steam is an invisible gas. The “steam”™
you see coming [rom boiling water is
actually droplets of water re-condens-
ing after hitting the cold air. (You prob-
ably don't notice the 7 gallons of water
coming out of the exhaust pipe for
every gallon of gasoline you burn,
sither!)

The heat output of a gas is mea-
sured in BTU (actually, BTU/hr is the
technical specification, but it is com-
monly written as BTU). Anyone who
has looked in a brewing calalog has
seen BTUs, but what are they? A quick
look into the reference library reveals
that BTU means “the quantitly of heat
that must be added to one avoirdupois
pound of pure water to raise its tem-
perature from 58.5° I 10 59.5° F under
standard pressure.” (Avoirdupois
pound is the proper name for the
pound with which we are familiar). In
plain English, that means if you take a
pint of water on a cool day at sea level
and add one BTU, it will go up one
degree Fahrenheit in temperature.

Propane and natural gas have very
different properties. Propane has more
energy per cubic foot than natural gas.
Therefore, propane jets are much
smaller than natural gas jets.

Choosing between indoor and out-
door use often determines the choice of
natural gas or propane. While it is true
that natural gas is easier to burn com-
pletely and should be safer when used
indoors, it is a mistake to move your

burn, we start
with one molecule

1

of C3H8 (propane)
and 5 molecules of
02 (oxygen) and
end up with 3
molecules of CO2
(carbon dioxide)
and 4 molecules of
Hz0 (water). Or in
chemical notation:

C3Hs + 5 02 = 3
COz + 4 120 +

heat
1. Cam

“*What?” you
say. "l have never
seen little streams
of water coming

hef SH-1401: high-pr

Camp Che
3. Bayou Clc

ssure burner, 140,000
SB-35: ring burner, 35,000
j enturi burr

:jet burner, 1
h-pressure burn
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Left: A ring burner is a cast-iron circle with hole
and runs better at lower pressures. Cenler: This is a mulli-jet natural gas burner.

inlet holes.

They are quiet and put out more hec

than other standard burners. |

stable air inlet
‘ach jel has an orifice and four air-
ght: A high-pr wre burner is two

< It has an adj

pieces held together with a boll. It has an adjustable air inlet and lots of power for big boils.

converted outdoor cooker indoors. It is
illegal for any manufacturer, in fact, to
make an unvented burner over 5,000
BTU for indoor use.

The proper methods for designing
an indoor brewery are beyond the
scope of this article. Briefly, you need
to vent all exhaust gases through a
properly designed hood or build a com-
bustion chamber around your burner
and vent all gases through a flue. I
would also install a carbon-dioxide
meter but I question their reliability.

An outdoor cooker has three main
features: the burner, the stand and the
regulator. The heart of any cooker is
the burner.

Five Common Burners

Burners are available from a vari-
ety of sources. When a manufacturer is
looking for burners for a cooker, they
usually use an existing casling instead
of designing their own. Here is a sum-
mary of the common burner castings
used by most outdoor cookers.

High-pressure burner: This is the
burner style in the popular Camp Chef
SH-140L. It is two pieces held together
with a bolt in the middle. It has an
adjustable air inlet, which provides the
ability to have a large or small flame
and maintain efficiency. (Air provides
the oxygen that makes the flame possi-
ble, but you need the right ratio of
propane to oxygen molecules. If the
mix is too lean — not enough oxygen—
there’s no flame. If the mix is too rich,
you produce too much carbon in the
form of sool.)

The high-pressure burner has lots
of power for big boils and can do a 20-
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gallon boil. It runs well at 15 psi and
below. Above 15 psi, it is difficult to get
enough air and the flame starts to
“tear off the burner” or sputter out.
The new regulators are limited to 10
psi, but this burner still puts out plenty
of heat. It fills up with sugar when you
boil over and can be a challenge to dis-
assemble after years of use. I would
describe the flame patitern as medium
wide and the sound level as medium.
They can’t be converted to natural gas.

Ring burner: This is a cast-iron
ring with a bunch of little holes in con-
ceniric rings around the burner. It has
an adjustable air inlet. It runs better ai
pressures than the high-
pressure burner, making it useful for

lower

smaller boil volumes. It has a very con-
trollable flame and spreads the heat
out to a large surface area. This is
probably the most wind-sensitive
design. Most outdoor cookers thal use
this burner provide a piece of sheet
metal about 4 to 6 inches high that
around the burner
designed into the siand to provide
some wind protection. With a 10 psi
regulator, they can do a 10-gallon boil.
I have seen these converted to natural

goes and is

gas, but at household pressures they
are bharely suitable for a 5-gallon boil.

Jet burners: This burner is a
square tube with a gas jet inside. It
relies on creating a large amount of
airflow from bottom to top while burn-
ing. It is not very elficient, because the
air does not mix very well with the gas,
and it is very powerful, so it uses lots of
propane. They are very loud and have
been desecribed as sounding like a 747.
Because the flame pattern is so small,

some people have had problems with
scorching wort. There used to be a
conversion kit available for natural gas
but I was unable to lind one.

Multi-jet burners: These put out
more heat than any other standard
homebrew burner. The flame is spread
out very well and they are the quietest
burner | have found. You probably
have seen these lately — they are a
ring with a bunch of brass jets. Each
jet has an orifice and four air inlet
holes and is a burner all its own.

The best ones are made by Solarflo
and are available in size ranges from
about 20,000 BTU to about 2,000,000
BTU. They have a wide range of
options, like flame height and choices
of gases and pressures. The Solarflo
burners are mostly used by commer-
cial establishments and are very diffi-
cull to gel for home use.

The ones available (o the home-
brewer are Asian knockoffs and are
available only in one size. The quality
is not anywhere near the Solarflo
burners, but they are 1/7 the price
(about $50). I have nol seen one with a
stand yet, but I am sure one will be
available soon. If you want to use one
now you will have to design and weld
your own stand.

The main advantages are they
have no air adjustments, they have a
very large ouiput and they run very
well on low pressure (less than 0.5 psi).
Gas controls for propane are designed
to work at very low pressures, so this
becomes one of the only options for
electronically controlling your hot
liquor temperature.

Multi-jets are the most expensive



burners. They are available in natural
gas or propane. They are jetted for
commercial natural gas pressures, but
will burn very well at residential pres-
sures, The outpul is about 25 percent
lower, however. Some people find these
burners too powerful for homebrewing
and the output can be lowered hy
replacing some ol the jets with bolts
and copper washers.

Venturi burners: This is the burn-
er used in the common Bayou brand of
cookers. 1 have not used one ol these
burners, so | am only mentioning them
for completeness. | expect them o be
similar to the jet burners, but with bet-
ter efficiency.

The Stand

If the burner is the heart, the stand
is the soul. If you have ever tried to put
a keg on a ring, tried to siphon wort
upward or had to lift 5 gallons of boil-
ing wort, you will understand why
choosing the right stand is important.
As a rule, the more legs a stand has,
the more stable it will be. If you use or
ever plan to use a converted Sankey
keg for a brew kettle, I would avoid the
ring-shaped stands, as the keg can
rock on the ring.

Carefully plan your transfer out of
the boil kettle. Depending on whal ves-
sel you're using next, the height of your
stand can be very important. A good
brewing stand should be taller than
your carboy. If you brew in the wind, a
windshield not only prolects the flame
but helps air flow.

The last thing to consider is the fin-
ish. Stands are available in black paint,
black high-temperature paint and
stainless steel. The cheapest stands
have paint that burns off the [irst time
you use it and makes a very bad smell.
The stand then starts to rust. Stainless
is expensive but is the easiesl to main-
tain. High-temp paint is the best com-
promise between cost and durability.

The Regulator

Most, if not all, outdoor cookers are
supplied with a regulator, so this is a
no-brain decision. If you end up having
to buy yvour own there a few things to
consider. The first is size. If you are
only going to run one burner, then the

smallest regulators are suitable, bul
when you start running three multi-jet
burners, a larger regulator becomes
necessary. Regulator manulacturers
are reluctant to supply BTU capacities
for their cheapest regulators, so you
are on your own to ligure oul the
capacity of your regulator.

The second thing to consider is
pressure. Propane regulators used to
be available adjustable from 0 to 18
psi. As of this writing, the 18 psi regu-
lators are no longer available and the
replacement is 10 psi. There is a rumor
in the industry that these will be
replaced with a lower pressure as well.
Low pressure regulators are usually
set to about 0.43 psi.

The last thing to consider is the
connection to the tank. Recently tank
manufacturers have begun to change
the thread on propane tanks. The old
tanks have a female left-hand thread
that is much like a bolt thread. The
new tanks have a male square thread
like an ACME thread. I am told it is an
effort to keep people from cross-
threading them (getling the fitting out
of line) and creating a gas leak. Soon
all propane tanks and regulators will
be the new style.

How to use your cooker

So you made the plunge and
bought a burner, Now you are wonder-
ing, “how do I use this thing?”

All you have to do is light it, right?
Well, sort of. Don't forget to connect
the regulator to the tank. This is pretty
simple; don’t cross-thread it, leave it
loose or tighten it too much. Just past
snug is usually good. If you think you
might have a leak, spray soapy water
on the union and look for bubbles.

Next you get to light the burner
without getting burned. The (rick here
is to light the match or lighter before
turning on the gas. (I recommend the
long butane lighters.) When the flame
is in place, turn on the gas and keep
your hair out of the way. The burner
should light right up. If it does not, turn
off the gas until you figure out whal the
problem is. If you have an adjustable
regulator, make sure it is adjusted to
high pressure (all the way in).

Once you have a flame, your next

BTU: WHAT DOES IT
MEAN TO YOU?

BTUs in the outdoor burner
world are a lot like talking fishing
with the good ol’ boys. In search-
ing through major suppliers’ cal-
alogs. I was able to find the Camp
Chef SH-140L — a widely avail-
able model that I highly recom-
mend — listed as anywhere from
70,000 BTU to 125,000 BTU.
Camp Chef lists it at 75,000 BTU.
So what is the truth? There have
long been rumors that outdoor
cooker manufacturers (or suppli-
ers) inflate the specs on their
burners, I contacted Camp Chef
and spoke to their engineer. He
recommends the following test
for checking your burner output.

1. Weigh your propane tank.

2. Burn [ull blast for 15 minutes.

3. Weigh the tank again.

4. Multiply the weight difference
by 4 to gel an hour’s burn.

5. Multiply the result by 20418.

For a 15-minute burn, the
equation is as follows:

(Wi-Wf) x 4 x 20418 = BTU/hr
rating of your burner

Wi = initial weight

WI = final weight

This test assumes a complete
combustion of the gases. If your
burner is producing a large
amount of soot, this test is mean-
ingless. By changing the jet size
on this Camp Chel model, you
could possibly get 125,000 BTU
from the burner. But my experi-
ence tells me it would be difficult
to get enough air to make the
burner burn efficiently with a jet
this large.

Since you cannot weigh your
natural gas supply, there is no
easy method for calculating the
output of a natural gas burner.

—C.K.
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pane regulator le
sure to levels that

goal is to adjust it. This is easy to do,
unless you are pushing the limits of the
burner. I pick the setting I think | need,
then [ close off the air and adjust up

until the yellow [lame disappears. If

you practice this, you can set the [lame
higher and lower than the
brewer. When I need a different heat
setting 1 adjust the gas, then the air.
Caring for your burner is fairly
casy unlil vou boil over. Then it is eas-
iest to clean it right away. Once | heat-

average

ed up my high-pressure burner and
turned it upside down. A few ounces ol
syrup poured out!

When you get your regulator, it has
a cap on the gas end. If you save this
and reinstall it every time you discon-
nect the tank your regulator will last
longer. Dust and moisture are bad for
regulators. Also, there is a small hole
on the front of the regulator that can-
plugged.
regulator it is very important to check
to see if the hole is clean. Do not put a

not get Il you spill on your

pin in and puncture the diaphragm!

If you want to tweak your burner, it
done. The limiting factor in
burner design is the burner’s ability to
mix gas and air. Il the mixing is done
internally, you can polish all of the
casting [lash out of the air passage to

can be

get more air. If you do this carefully,
yvou can bump up the pressure or jel
size a little more. If you make the jot
size larger, more gas can flow through
al the same pressure, AL some point
you are unable to get enough oxygen

and you only make sool.

Multi-jet burners are more effi-
cient if you separate all of the air from
the top and bottom with a large donut.
It should be made from steel sheet
metal and have an inner diameter
slightly larger than the burner and an
outer diameter the size of your kettle.
While you are labricating the ring, you
may as well tie it into a wind screen
about 4 inches high that extends above
the donut. This will make all of the air
center. It is
important to eliminate any air coming
from the sides of a multi-jet burner to
maximize efliciency.

I you keep your burner clean and
the significant other happy, you will
have a long and happy life brewing on
your outdoor cooker. H

come up through the

Colin Kaminski works as a brewer al
Downtown Joes in Nuapa, California
and as a product developer for Beer,
Beer and More Beer. He got married on
October 16. Congratulations!
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TIME TO TIP
THE PORTER

BRIESS PORTER

Briess Porter carries Briess Golden Light or Sparkling Amber lo
new laste experiences. We recommend one part Porler lo three
parts Briess Golden Light or Sparkling Amber for a dark and robust
chocolate, coffee finish.

Briess Porter is the fifth flavor of Briess Concentraled
Brewers Wort™ (CBW?) now available to homebrewers in
easy-lo-use 3.3 pound pouches. Our liquid malt extracls are also
available in 2.5 gallon (33 pound or 25 kilogram) wide mouth
growlers, \

For more than 125 years Briess Malling Company has been a
leader in developing quality brewing ingredients for the domestic and
international brewing industries.

Our extracts are simply the best.

Ask for Briess al your local retailer.

Other Flavors \vailable;
Briess Traditional Dark

Briess Sparkling Amber
Briess Golden Light

Briess Bavarian Wheal

Oualm Malts Since 1876
Briess Malting Company * 625 South Irish Road ¢ P.0. Box 226 ¢ Chilton. WI 33014-0226
Telephone 920-849-7711 » FAX 920-849-4277




homebrew SYSTEMS that will make you DROOL

'.' ! Ul'ri"' ik
i IIIIrlS |

Charles Street Brewery
What's a big, beautiful
brewing rig without a room
to put it in? This building in
Scott’s backyard was once
filled with junk, until the
day he realized that beer
was way more important
than junk. So he rented a
dumpsier, hauled out the
trash and got to work on the
Charles Street Brewery.
Scott installed a large stain-
less sink with hot and cold
running water and an over-
head sprayer for easy
cleanup. He put up a peg-
board and a cabinet for mis-
celluneous  brewing  sup-
plies. The overhead shell
houses his sparkling clean
glass carboys, and a wood-
stove keeps things warm in
winter. Then he fired up his
welding torch and com-
menced work on the three-
tiered Brew Machine.

PHOTOS BY SCOTT LEAREY

ike most of wus, Scott and stainless drain valves, a trio of
Learey began brewing 30,000-BTU low-pressure burners
I{'?. with a five-gallon bucket and a three-way gas manifold to
A%l and a few cases of bottles. direct propane from a single tank to
But af‘rer using a gravity-fed, three- the burners. It also has an on-board
tiered brewing system at The Reno water distribution system for sparge
Homebrewer, he knew his bucket water and filling kettles.
days were over. A single man in The frame can be easily disassem-
those days, Scott had plenty of time bled into three parts, which makes
to learn the art of brewing and make the Machine portable. Scott takes it
his dream machine a reality. to events to spread the homebrewing
Scott’s high-tech Brew Machine message to the masses. Most peo-
comes complete with everything he ple’s first reaction is “What the hell
needs and then some: It has three is that?” Their second reaction is
stainless kettles with thermometers “Where can I get one?”

by Chris Colby
E November 2001 Brew Your Owx



that will

brew machine

Scott put his Brew Machine
together in about five
weeks. He attached three
40-quart stainless vessels
to the welded sieel frame
and equipped each vessel
with its own propane burn-
er. Much of his brewing
equipment sits in the frame
(which features wheels for
easy transport), including
his immersion wort chiller
and an oxygen tank for
worl aeration. Stainless-
steel “quick-disconnects”
make it easy to connect
spouts for filling and
remove them for cleaning.

hot liquor tank

Scott's hot liquor lank
(sparge pot) is [itted with a
copper filling tube (left)
and a plastic sight tube
(right). The sight tube was
made [rom an old racking
cane. Red marks in one-
gallon increments allow
Scott to see the water level
inside the sparge pot. The
see-through tube also has a
quick release so it can be
moved to the mash pot to
see how much water is
needed for the grain bed.
The quick-release sparge
ring, made with 3/8-inch
stainless tube, connects to
the valve at the base of the
pot. It sprinkles hot water
on the grain bed below.

hot liquor tank, sparge
ring and mash pot

The mash pot has a false
bottom, made of perforated
stainless steel, that keeps
the grain bed off the bot-
tom of the mash pot. This
keeps the loose grain from
flowing through the mash
pot valve into the boil ket-
tle. When the sparge
begins, Scoll opens the
valve at the bottom of the
mash pot. From there, the
wort runs through a long
stainless tube to the bottom
of the boil pot. This pre-
vents hoi-side aeration.

make you DROOL

kettle and chiller
Once the wort is in
the kettle, Scott dis-
connects the stain-
less tube and starts
the boil. His copper
wort chiller has
quick-release  con-
nectors and snaps
on and off the water
connections. It takes
aboul ten minutes Lo
cool the wort to 85°
10 90° E. The cooled
wort then exits the
kettle through a
stainless tube.

pickup tube

The boil pot has a false bottom (not shown) to keep
the whole hops away from the drain. On the out-
side of the boil pot is a #/8-inch oul-take pipe going
to the valve. The out-take pipe is 1-1/4 inches
above the bottom of the pot. The stainless pickup
tube slips into the out-lake pipe and gets wort from
the bottom of the boil pot and into the fermenter.

aeration system and fermenter
As the wort exits the kettle, it passes through a
stainless filling tube, where it is injected with pure
oxygen. Aerating with 02 minimizes lag time. A
plastic fermenter is set up below the tube. The lid
has a hole in the center for a screened funnel that
keeps out any remaining hop debris.
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OMPUTER USERS ENVY THE GUY WITH A FASTER

PROCESSOR, CAR LOVERS ENVY ANYTHING WITH

MORE HORSEPOWER, WOODWORKERS WANT A
LARGER TABLE SAW. AND HOMEBREWERS ASPIRE TO OWN-
ING AS MANY SHINING STAINLESS-STEEL VESSELS AS POS-
SIBLE. STAINLESS-STEEL KETTLES WITH STAINLESS
IMMERSION COOLERS, STAINLESS HOT LIQUOR TANKS,
STAINLESS MASH TUNS AND STAINLESS FERMENTERS. IS
THIS MADNESS, ENVY OR A SENSIBLE ASPIRATION?

Stainless is the homebrewer’s metal of choice — not
because it is the perfect material; it isn't. Silver, aluminum and
copper all conduct heat better. But stainless steel shines
because of its invisible barrier to rust. Iron and steel corrode
in the atmosphere; they rust, forming big flakes of red-orange
oxide. But when chromium is added to steel, an invisible “pas-
siva™ film, only a lew molecules thick, covers the surface and
prevents rust. This makes il as corrosion-free as gold.

So what, exactly, is stainless steel? Stainless, unlike mild
steel, contains only a bit of carbon and 10 percent or more
chromium by weight. It’s the surface film of chromium that
resists oxidation and makes the material “passive” or corro-
sion-resistant. If this oxide [ilm is damaged — mechanically or
chemically — it is self-healing in the presence of oxygen. So
stainless steel resists rust and will continue to do so, if treated
correctly. There are other reasons why stainless is the metal of
choice in the food and beverage industry, but the most impor-
tant is that it ean be easily cleaned by almost any method.

There are more than 60 grades of stainless steel, each
with a special purpose. The divisions are centered around the
alloying elements that affect the group’s micro-structure. The
400 series of metals — 405, 409, 430 and so on — are mag-
netic and don’t weld well. They're used in knifes, surgical
instruments, bank vaults and automobile exhausts.

Homebrewers are concerned with stainless steels that
have had more chromium and some nickel added. These met-
als are used for kitchen sinks, food-processing equipment,
restaurant food-preparation areas, ovens and chemical ves-
sels. The 300 family (304, 310, 316, 317) are also the siainless
steels used for brewery equipment. The 304 is the most com-
monly used, 310 is designed for high temperature, 316 offers
improved corrosion resistance and 317 has the best corrosion
resistance. Most high-quality brew kettles are made of 304
and 316 is the best steel for fitlings and tubing. Often you'll
find stainless-steel cooking pots, even big ones, marked with
18/8 or 18/10 on the bottom. This is the alloy conteni — 18
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by thom cannell

percent chromium and 8 percent or 10
percent nickel. Both are good quality.

According to the Specialty Steel
Industry of North America (SSINA), a
trade association, stainless steels have
some limitations: The maximum tem-
perature under oxidizing conditions is
925° C (1695° F). and they are suitable
only lor low concentrations of certain
very powerful reducing acids. Neither
of those drawbacks affects homebrew-
ers. What is important to us is that in
crevices and shielded areas, there
might not be enough oxygen to main-
tain the passive film. Then corrosion
might occur. That means when adding
a nipple or coupling, or at any joint in
the metal, you could actually experi-
ence rust! Another significant problem
is that very high levels of halide ions,
especially the chloride ion, can break
down the passive surface film. That
means bleach is a potent enemy of
stainless steel.

Caring for your stainless

Even an inexpensive stainless-sieel
brew pot costs nearly $100. If you have
larger pots, like those manufactured
especially for homebrewers by Polar
Ware, you've invested more than $100.
And a [ifteen-gallon, three-vessel sys-
tem? Hven if made from three legally
obtained kegs. you still have at least
$300 invested by the time they are cut
and equipped for brewing. Proper
cleaning and care protects your invest-
ment and ensures successful brewing.

Another reason for keeping your
stainless steel stain- and corrosion-[ree
is iron. Rust is iron and stainless steel
contains more than 70 percent iron.
Iron is not good for either your beer’s
flavor or your yeast’s health.

Caring for your siainless steel is
not difficult. Ordinary household soaps

and detergents can do most of the nec-
essary cleaning. For heavy-duly grime,
common cleaners like Bar Keeper's
Friend, Zud or even Comet can remove
most soils. One of those woven nylon
scrubbers will loosen almost any soil.

Problems can occur when home-
brewers use chloride-based cleaners,
like chlorine bleach. Bleach is incorpo-
rated into many cleaners — and used
by many homebrewers for sanitizing.
Chloride ions will attack your stainless
steel and remove the invisible chromi-
um oxide shield. The [irst solution is
the easiest: Don’t use bleach on or in
your stainless-steel utensils. If you
must, rinse repeatedly and air dry.
Also, don't allow any cleaners to dry on
the surface of stainless-steel utensils or
pots. Rinse thoroughly after use. Don’t
let chlorinated sanitizing solution sit in
your kettle; it will attack the surface
right at the liquid-air boundary. Don’t
clean with steel wool pads; they leave
steel particles embedded in the surface
that will become rust. Once surface
rust has breached the protective
chromium layer, the iron in your stain-
less steel vessel will itself rust. Use
Seoteh Brite serub pads.

For more serious cleaning, rely on
products like Five Star Chemical’s PBW
(Powder Brewery Wash). which does
not contain chlorides. After welding or
brazing be sure to clean the surface
and repassivate by drying in the air.

Keeping stainless passive

We keep mentioning “passivating”
or “passive.” All that means is that
stainless steels are naturally resistant
to rust, similar to the so-called “noble”
melals: gold, silver and platinum.

Your new stainless vessel arrives
with its invisible chromium surface
layer — the passive surface — intaci

and gleaming. If you create a deep
scratch, do some welding or let beer-
stone build up (beerstone is a combina-
tion of organic compounds bound to
oxalates of calcium and magnesium,
all found in your wort), the passive
layer could lose its integrity. Corrosion
gets a great starting place under the
beerstone because there is no free oxy-
gen Lo maintain the passive chromium
oxide. If those brownish or whitish
deposits on the bottom of your brew
kettle aren’t removed, you could devel-
op severe pitting underneath them.

Commercial manufacturers quick-
ly clean stainless steel by dipping it in
nitric acid to remove all traces of free
iron. This absolutely not a do-it-your-
self project. To keep your vessel pas-
sive, or lo repassivate it, all you need to
do is clean it! Scrub your ketile till it
shines, rinse it thoroughly and let it air
dry for a couple of weeks. The passive
layer will form naturally, spontaneous-
ly. as long as there is oxygen.

If you have severe cleaning prob-
lems, Five Star makes Acid #5, a mix of
nitric and phosphoric acid. Use it
according to directions, by circulating
a dilute solution and then air drying.
That’s as close as most homebrewers
should get to professional passivation.

Working with stainless steel

Now that you know a hit about
stainless steel, perhaps vou'd like 1o
add a ball valve or thermometer or
sight glass to your brew kettle. None
are impossible projects for any compe-
tent do-it-yourselfer.

Working with stainless steel is no
different from working with any other
metal. You can cut it, grind it, drill it,
solder it or weld it. However, most tools
used on stainless should never be used
on any other material — notl aluminum

A hands-on guide to understanding and working
with stainless steel, the rust-resistant metal of
choice for any high-level homebrewery.
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and particularly not on mild steel. Steel
will contaminate your grinder(s) and
metal brushes and in turn contaminate
vour stainless. It's not that bits of mild
steel will immediately cause a failure
in the stainless, more that molecules or
particles will imbed themselves into
vour work and rust will form,

This means that you must have
separate tools — wire brushes and
grinding wheels in particular. What
about separate drills, shears or files?
That’s not practical. and those edges
that have been drilled, cul or filed can
be ground or brushed to remove stray
particles of mild steel, according to the
experts at the SSINA. Once mechani-
cally cut, stainless steel should natu-
rally form its protective oxide coating.

The entire 300 family of stainless
steel is very tough metal. It is highly
alloyed and the process used to form it
into shapes also hardens it. If you
won't take my word for it, try to drill a
hole into 1/8-inch stainless sheet stock.

Stainless steel has a high level of
chromium and can’t be cut with simple
oxygen-acetylene cutting torches, due
to the very high melting point of the
chromium oxide that’s formed when
heated. High-speed abrasive wheels
(die cutters and die grinders) can be
used for any necessary cutting of sheet,
thin plate and bar material. With good
technique and practice, even large-
radius curves can be cul.

Abrasive cutting generates heal.
50 take care not o overheat the eut
edge. Always use [resh or dedicated
abrasive discs or wheels. And always
observe salety precautions like wear-
ing gloves and goggles and removing
walches, rings, and necklaces.

The best way Lo cut stainless or
any steel is with a plasma arc cutter; it
culs steel using ionized gas, usually
ordinary air. An electrical lield creates
a plasma — a mixture of free electrons,
positively charged ions, and neutral
aloms — which exists at sun-like tem-
peratures up to 55,000° F, This incred-
ible heat melts metal and the gas jet
removes the molten metal.

Plasma arc cullers are expensive
and generally not home equipment
unless you're a sculptor or metal
crafter. There is some controversy
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about cutting stainless with plasma arc
culters. Some say the spray of molten
metal adheres Lo nearby metal, like the
sides of your freshly cut kettle or keg.
Others insist this is not true. In any
case, protect any exposed surface with
a noncombustible covering.

Assuming you consider yoursell
handy with tools, there are some spe-
cial or different tools you will need for
working with stainless steel.

Your stainless tool box:
things that drill, cut, grind

Drills and a drill motor: The motor
should have a low range of under 1800
rpm. While wood cuts best at high rpm,
steel cuts best at 500 to 1,000 rpm.
Because stainless is harder than mild
steel. your drill bits should be titanium-
coated or carbide. Unfortunately, they
are more expensive than common
high-speed steel (HSS) bits — which
will work in a pinch on thin stock. But
forget trying to drill through a convert-
ed keg with HSS bits. Buy individual
titanium drills; we suggest 1/s-inch for
pilot holes ($3 for two) and larger bits
like 7/8-inch ($18) as needed.

Hacksaw: An ordinary hacksaw
can cul stainless steel. Use a 32 tooth-
per-inch (tpi) blade for thin stock up to
16 gauge (0.062 inch) and 24 tpi when
the stock is thicker — between 1/16-
inch and 1/4-inch — as with a coupling.
Cut on the “push” stroke and do not
drag or slip the blade on the reverse
stroke. Instead lift it clear of the work.

Jig saws and “Sawzall” reciprocat-
ing saws also can cut stainless and
require less eflort. Again, use 32 ipi
blades for thin stock and 24 tpi blades
for thicker. Jig saws cost $30 to $150.
Genuine  Milwaukee Sawzalls  are
around $170; other reciprocating saws
are $40 and up. Blades like RemGrit
(carbide coated, 6- and 8-inch) cost $5
to 57. Ordinary 24 tpi metal-cutting
blades are $10 lor ten.

Files: A single-cut or double-cut
mill file costs $5 to §7. Longer is better
and you'll need to have several diame-
ters of round files and half-round files.

Grinders: Dremel tools, pneumatic
and electric die grinders, bench
grinders and angle grinders can all
perform the grinding chore. A bench

grinder will cost $35 to $100; die
grinders are $30 to $100 with pneu-
maltic (air) grinders lowest in cost;
angle grinders are $10 1o $79; Dremel
tools cost $30 to $50. Remember io
purchase cutoll' and grinding wheels
reserved just for stainless.

Plasma arc cutters: Though you
can use it for welding or brazing, vou
cannot cut stainless steel with a regu-
lar oxy-acetylene torch. For serious
cutting, you’ll want a plasma-arc cut-
ter that generates up to 55,000° F heat.
SSINA says that these “thermally cut”
edges may be changed chemically and
metallurgically. They add ihal “dress-
ing is necessary so that impaired areas
of mechanical and corrosion-resistant
properties are minimized.” In other
words, grind it clean and lei nature
repassivate the surface. You're looking
al $720 for an HTP MicroAir 125 with
a built-in air compressor. Other manu-
facturers charge more,

Your stainless tool box:
things that solder, braze, weld

Acetylene-air torches: These are
familiar tools to plumbers. Hotler than
propano or MAAP (methlacetylene gas:
it burns hotter than propane), they use
acetylene gas and air. Acetylene-air
torches would provide plenty of heat
for soldering (400° to 500° F) and per-
haps enough for brazing (1000° to
1400° E) They'll cost $100 to $190 and
require purchase of an acetylene tank
for another $60 (o $200.

Oxy-acetylene torches: These cost
anywhere from $90 to $400 new. This
a4 greal way Lo start joining metal. |
recommend a kit from Henrob (Henrob
2000) because of its versatility. You can
weld copper, aluminum and steel, and
braze (bul not weld) stainless steel and
aluminum. The set comes with cutting
and acetylene-air soldering aitach-
ments. Its special design operates sim-
ilar to the shielding gases of MIG and
TIG (for more on these acronyms, see
below). A #1 tip will braze stainless
like a dream. If you purchase oxy-
acetylene welding equipment you'll
have (o buy tanks of gas for $60 to
$200 each.

GMAW or MIG: Gas Metal Arc
Welding or Metal Inert Gas welding



(also called “squirt™ or wire welding) is
a good bet for stainless. MIG gets the
“inert gas” tacked onto the “meial are
welding” name because a continuous
flow ol inert gas — argon, carbon diox-
ide, helium, hydrogen or a mixture —
surrounds the weld. A good small unit
requires 220V/30 amps and will cost
upwards of $700. Some good 110V MIG
welders, intended for sheet metal only,
will work on 110V/25 amps and cost as
little as $409 (the HTP America MIG
120) and will weld metal to 1/4 inch.

GTAW or TIG: This stands for Gas
Tungsten Arc Welding or Tungsien
Inert Gas. If you want to play in the
brewhouse and make pretty toys, TIG
is the holy grail. Learning TIG welding
means school and practice. And until |
researched this article, 1 thought it
meant spending $1,200 minimum.
Surprise! HTP America makes a liny
TIG welder that costs $400 (plus $60 to
$160 for gas).

A beginners’ guide:
how to join stainless steel
Stainless steel can be mechanically
fastened with fasteners, such as nuts,
bolts, washers and screws. Be sure
these fasteners are also made of stain-
less, o prevent corrosion, Stainless can
also be soldered, brazed or welded.
Each method has its own require-
ments, strengths and weaknesses.

Soldering

Soldering is a low-lemperature
joining process using an alloy — usual-
ly a mixture of tin, lead, antimony and
sometimes silver — with a melting
point around 500° I. Metal surfaces are
usually dirty. so a cleaning mixture
called “Mux” is applied before heating.
Flux melts before the solder and aids in
its flow. Stainless steel can be easily
soldered with familiar tools and tech-
niques. All you need is a heat source,
flux and the correct solder. All surfaces
in the joining arca must be cleaned
thoroughly with a rag and any good
solvent. Il the surface is smooth,
roughen it with sandpaper. Never use
steel wool. For a heal source, a power-
ful soldering iron will do for joining
small plates together, and perhaps
even adding a fitting.

Stainless conducts heat more slow-
ly than copper or steel and the iron
should be held in contact with the joint
longer, This ensures solder penetration
into the joint. Heat is concentrated at
the soldering point and stays there
longer. So use a somewhat cooler iron;
it will be more effective.

Silver-soldered joints are very
strong in terms of sheer (think right-
angle forces like cutting) but do not
have the same structural strength
offered by welding. The metal flows
into and between surfaces, so il you
are joining a 34-inch nipple to a thin
16-gauge pot, the only mechanieal con-
tact is that hair-thin 16-gauge circle.

Harris Welco, a welding-supply
company, recommends two of its prod-
ucts for silver-soldering stainless steel,
StayBright (430° F melting point) and
StayBright 8 (535° I'). Both are rated
NSF (National
Foundation) for food-service use and
require Stay-Clean liquid flux. Our lim-
ited experience says silver solder is
elfective, but may crack afier a year or
two of homebrewing service.

When soldering stainless you need
adequate heat; MAAP gas might work,
acelylene-air or oxy-aceiylene is pre-
ferred. The surfaces must be absolute-
ly clean and fluxed. If the flux flows
and the solder doesn’t, don’t add more
heat. Stop, cool the surfaces, reclean
and flux again. It is surprisingly easy to
overheat the metal; then it gets brittle
and cracks or breaks.

Be sure the flux is a phosphoric
acid, not a chloride-containing flux.
Phosphoric acid fluxes clean up with

by the Sanitation

water and are aclive only at soldering
temperatures, 3507 IF to 550°F

Brazing

Brazing is a higher-temperature
metal-joining process. A brazing flux is
applied to a filler rod of brazing metals
(usually brass with other alloys, like
silver) to aid in cleaning the surface
chemically (oxide removal). The metals
to be joined are heated to a glowing-
red temperature and the brazing rod
fills the gaps between the pieces. The
melting point of the filler metal is typi-
cally above 840° F but less than the
melting point of the meials being

This is the author’s Henrob 2000
oxy-acetylene torch set. He's used it to
weld mild steel and aluminum, braze
and cut mild steel, and braze stainless.

it ihiEa e ;m
For TIG welding, the best protection is
a great welding helmet. This Speedglas
9000V instantly changes from the tint
of sunglasses to the “look al the sun”
darkness of a welding helmet.

The HTP Invertig 100 can do TIG weld-
ing as well as using reqular coated
rod. A kit includes the welder, a gas-
fed tarch, rod holder and gas regulator.

TIG is similar to oxy-acelylene
welding or brazing; there's a torch
head that emils gas. argon in this case,
and heat is created by an electric arc.
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HOW STAINLESS
STEEL IS MADE

THE MATERIAL WE
know as stainless steel was
first created in the early
1900s, when scientists
noticed that if chromium was
added to steel, it didn’t rust.
Modern stainless steel is not
made with the familiar
Bessemer process, with open
cauldrons and sparks shoot-
ing out of liquid fire. Instead
it is produced in an eleciric
arc furnace, where carbon
electrodes contact recycled
stainless scrap, raw materi-
als, and various alloys of
chromium, nickel, molyhde-
num and other exotic materi-
als. Electricity is passed
through an electrode and the
temperature increases to a
point at which the scrap and
alloys melt.

The molten material from
the electric furnace is then
transferred into an AOD
(argon oxygen decarboniza-
tion) vessel, where the car-
bon levels are reduced —
stainless has a much lower
carbon level than mild steel
— and the final alloy addi-
tions are made (o create a
precise chemistry. The steel
is cast, either into ingols or a
slab, and then hot-rolled or
forged into its final form.

Some material receives
cold-rolling to further reduce
the thickness; for example, it
can be made into sheets or
drawn into smaller diameters
for rods or wire. Most stain-
less steels receive a final
annealing (a heat treatment
that softens the structure)
and pickling (an acid wash
that removes furnace scale
created during annealing and
‘also helps promote the pas-
sive surface film that natural-
ly oceurs).

S
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joined. Brazing is our choice for home-
brewers as it is simple, more people
have the equipment and skills, and the
cost is low it you own the equipment.

Harris Welco recommends a braz-
ing rod containing 45 to 56 percent
pure silver, plus copper and nickel, It
produces a connection (a fillet) compa-
rable to professional welding.

Harris Welco's SafetySilv 56 is NSF
approved, and with stainless steel you
want to use the Stay-Silv Black Flux,
Regular white flux is for lower-temper-
ature applications; stainless takes
more heat to braze than copper or steel
and the flux has a tendency to burn up
because its active range is lower. Black
Flux has a grealer range and the alloy
will "wet out” easily; it melts, cleaning
and protecting the metals to be joined
and promoting a good bond. SafetySily
56 is a low-temperature brazing alloy
— 1205° F melting point — making it
easy Lo work with.

Welding

Welding actually melts both metals
to be joined, creating a uniform union.
(The melting for point for various met-
als ranges from 600 to 3300° F; 304
stainless melis at about 2600° F),
Welding is the skill that separates nor-
mal homebrewers from really crazy
ones. Why crazy? An hour ol welding
time at a good welder’s shop is less
than $50 and could encompass 5 to 10
projects if you're organized. Or the cost
might only be a couple of cases of stout,

Learning lo weld will cost you a
term’s worth of evenings, $40 to $200
in course fees, plus another $40 to
$300 in lab fees, tools and specialized
clothing. Then there’s another cost for
equipment. But if you can learn to
weld, do. You'll never regret it.

Most trade schools and community
colleges spend lots of time teaching gas
and stick welding. But you cannot weld
stainless with oxy-acetylene equipment
and you can't weld thin stainless with
stick and a buzz box. You must have
cither GMAW or GTAW, also known as
MIG or TIG to most of us. If you have no
welding skills, MIG is the easiest to
learn. TIG more closely resembles the
skills of traditional welding and is by
far the most dilficult skill to acquire.

Stainless School: Welding 101

Whichever welding method vou
choose (o learn, remember thal stain-
less steel conducts heat slowly and
concentrates it in the weld zone. Chill
bars (large chunks of similar-shaped
copper plate) will help minimize heat-
produced distortion.

To prevent internal damage (the
flow of shielding gasses is only on the
outside) you need to flood the opposite
side of your weld with a neutral gas
like argon. If you're welding a coupling
into a kettle, run an argon gas hose
into it, tape the cover on, tape all the
cracks and then weld. This will mini-
mize or eliminate oxidization on the
opposite side of the weld.

If you're just beginning to weld,
invest in a sell-darkening helmet like
those made by Speedglas. These won-
ders transform from the modest filira-
tion ol cheap sunglasses Lo a shade
dark enough (o allow you to look into a
welding arc in thousandths ol a sec-
ond. Why would you spend $100 to
$360 on a welding helmet when they're
available for $50?7 Because it's safer
and simpler. No more nodding your
head violently to flip down a heavy hel-
mel. No more striking your are hall an
inch off target. The Speedglas 9000V
(Variable) we tried could be adjusted
from an “off” shade that was just dark
enough for gas welding to a shade
appropriate for stick, MIG or TIG.

MIG Basics

As the operator pulls a trigger to
start leeding a wire electrode onto a
meial surface, a valve opens and Mows
an inert gas around the soon-to-be-
established electric are. This cools the
weld and prevents the creation of
oxides — corrosion — in the weld pud-
dle. This permits welding exotic mate-
rials like aluminum or stainless steel,
where oxides created by breathable air
will ruin or prevent a good weld.

Some  companies, like HTP
America, manufacture small rigs that
work on 110V/25 amp current and
some can be adjusted to weld even
razor blades together. Don’t be fooled
by MIG welders that use MMux-cored
wire exclusively. You can’t weld thin —
under '/2-inch — stainless steel with



flux cored wires. Buy one that accepts
or requires inert gas shielding.

MIG is the easiest welding to learn
and novices can be making clean welds
with good penetration (melting the
metals together) in a maiter of hours. A
decent MIG, like the HTP MIG 120, will
cost 5410,

TIG Basics

Why is TIG the choice of profes-
sional stainless welders? Control. Like
MIG, TIG welds are surrounded by a
flow of shielding inert gas. Like oxy-
acetylene welding, there is a “torch,”
an electric one that creates a high-tem-
perature electric arc between torch tip
and work surface. Eixpensive rigs have
a foot pedal that controls the heat of
the molten welding puddle by varyving
the amperage of the arc. They also
have the ability to jump the air gap
between torch tip and work surlace for
easier arc starting. So the operator has
three things to control: foot control,
welding rod and torch head.

The inexpensive HTP Invertig 100
($399) uses a simpler method called
“scratch start.” The operator touches
the metal to be welded with the tung-
sten electrode (torch tip). If he's lucky
the arc will strike and the electrode
won’t weld itsell to the surface. With a
constant current, heat is controlled by
moving the torch. The electrode is
tungsten and is the point current flows
from. Tungsten is the chosen metal
because it doesn’t melt. To add filler
metal an operator [eeds bare welding
rod into the puddle. This requires skill,

The reason TIG is preferred is that
you can weld aluminum, stainless steel
or even titanium il you have the skill,
the correct gases and the correct filler
rod. Smaller, thinner welds put less
heat into the welded metal and cause
less problems with warping or changes
in molecular structure that might lead
to corrosion or cracking.

Harris Welco suggests thal for
welding 304 to itself or 316, you use a
308 stainless rod. Cost is minimal, a
couple of bucks a pound. If you're
thinking you might want to buy a
welder, give the Invertig 100 its 90-day
free trial. But only after you've got a
diploma from Welding 101. H

PUTTING IT ALL TOGETHER:

A STEP-BY-STEP BRAZING PROJECT

As an example, we've torn apart
the stainless-steel, no-weld hopback
we made last month (October BYO)
and installed (wo stainless-steel
couplings. We chose to use silver
brazing, a decision based on our
lack of TIG welding expertise.

1. Enlarge the holes to accept the
one-inch diameter stainless steel
coupling. I used a Dremel tool.

2. Insert the coupling into the hole
and support it from beneath with
wire or a metal object (I used a tin
can). Check that the coupling is ver-
tical and horizontal; plumb at right
angles to the surface. Then apply
the flux. The black flux is easy o see
on the reflective surface.

3. “Tack weld” (make small support
welds) in two or more locations. The
flame, and majority of the heat, is
directed onto the thick coupling.
Sufficient heal reflects down to heat
the much thinner stainless steel and
melt and flow the SafetySilv 56 rod.

4, Check for plumb after each tack
weld, then complete the fillet.
Brazing requires protection: I'm
wearing dark goggles, gloves and
protective clothing. Also note that |
placed a large piece of 1/z-inch sheet
steel underneath the vessel to
absorb stray heal. Fire is always a
danger; have two large extinguish-
ers nearhy whenever welding.

5. Our completed brazed coupling
looks as good as a TlG-welded fillet
and is just as sturdy and structural-
ly rigid. When cleaned and polished
it will shine. It is also non-porous, so
it harbors no bacteria.

Knowing how lo care for your
stainless-steel brewpots and other
vessels is crucial to making great
beer. Cleanliness. as in all aspects of
homebrewing, is an absolute.
Understanding how to modify and
improve your equipment is an excit-
ing facet of the hobby. one that can
make your brew day easier and
shorter ... and help you create the
beers you envision every time you
pick up a glass. —T.C.
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The Buckapound Brewery

This illustration depicts Randy’s
entirely self-made brewery (he drew
the picture, too). The “hot side” of
Randy’s brewery consists of a mash
tun, a lauter tun and a brew kettle.
e also has a hopback and a grant,

a small vessel used for draining and T g
inspecting the mash when it’s trans- ‘”"‘“—""T
ferred to the lauter tun. Pumps bring I
hot water to the lauter tun and con- N ]

nect the grant to the kettle. Float
switches control the flow of liquids.
For example, when enough wort has
drained from the lauter vessel to fill
the grant, a float switch is tripped
and a pump moves the wort from the
grant to the kettle. Likewise, when
the lauter vessel [ills to a certain
level of water, another float switch is
tripped and the water from the hrew
kettle is turned off. This highly auto-
mated system allows Randy to
sparge his grain bed unatiended,
which frees up time to clean carboys
or do other brewing chores. Randy
also built a 12-gallon unitank fer-
menter from an old milk can, but
still uses carboys as well.
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5 andy Mosher started
. building his homebrew-
) ery around 1985. He
“%. began with an old
Sankey keg that he modified to serve
as a brew kettle. Since then his brew-
ery has undergone many different per-
mutations. Currently, he has a 15-
gallon, three-vessel brewery with a
separate mash and lauter vessel and
boiling kettle. Numerous modifica-
tions make the Buckapound Brewery
mostly automated.
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A skilled welder and metal-
worker, Randy built all of the equip-
ment himself and named his brewery
Buckapound because that’s exactly
what he paid for it. Most of the equip-
ment was built from scrap metal and
parts that he found in junkyards and
surplus shops.

Mosher describes his brewery as
“overcomplicated, but that’s the
point.” For Randy, fabricating his
own brewing equipment is as much of
a hobby as brewing is.

by Chris Colby



SYSTEMS

lauter vessel

The lauter tun is a
large vessel with a [alse
bottom. This vessel has
a lemperature gauge
and a vacuum gauge.
The vacuum gauge,
which Randy modified
from a gauge in a CPR
dummy, measures the
pressure al the boltom
of the lauter sereen. By
waltching this gauge
Randy can judge il he is
running off the wort too
fast, especially in the
early stages of the

runoff. The outside of

the vessel is covered
with insulation.

mash vessel

Randy's mash vessel is a
modified keg. A large
molor is connected Lo
mash paddles that stir
the mash. Alter mashing,
the grain is released
through a 11/2-inch valve
that Randy calls a “glorp-
ing valve.” Even with a
very thick mash, stirring
reduces the mash to a
consistency such that the
mash will Now (or glorp)
easily from the mash tun
into the lauter tun when
the valve is opened.

brew kettle

The brew ketile, another
modified keg, is equipped
with a light fixture to illu-
minate the inside, Since
kitchen cookware often
incorportates copper lay-
ers, Randy has joined cop-
per to the stainless steel
on the bottom of the ket-
tle. The copper provides
for a more even distribu-
tion of heat, which in turn
reduces scorching of the
worl., He used an alu-
minum-bronze TIG weld-
ing rod to join the metals.

carboy

The carboy is perhaps
the only storebought
piece of equipment in
the entire brewery.
Although he has a
homemade 12-gallon
unitank  fermenter,
Randy sometimes siill
ferments in carboys.

hop percolator

To get hop aroma into his
beers, Randy has built a hop
percolator. This hopback ves-
sel is made from a 2-gallon
Cornelius keg. Inside of the
vessel is a perforated stain-
less bucket, salvaged from a
scrapyard, that holds the
hops. Randy cut the lid off the
keg and sawed a “Cornelius
hatch” out of it, which he
then welded to a new scrap
steel top. The hatch allows
access to the inside. Wort
flows from the kettle, through
the hop bucket, and out
through the valve in front to
the wort cooler. The hop per-
colator can also be used 1o
filter boiling hops from the
hot wort.

clean-in-place vessel
The clean-in-place (CIP)
vessel takes the drudgery
out of cleaning carboys and
Cornelius kegs. The CIP is a
tank made from a used keg,
with a pump mounted
underneath. You fill the
tank with hot water and
cleaning solution and the
pump forces it out through
the spray valve. The water
is recirculated and can be
drained and refilled as
often as needed. Ii can be
used two ways: You either
invert your carboys or
Corny kegs onto it, or vou
can attach a hose for spray-
ing larger vessels.

4
Briw Youn Owsy  November 2001



MORE
for beer
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dding new equipment
to your homebrewery
does more than just
boost the economy and
provide  topics  for
magazine articles: New gear allows
more control over your brew, saves
time, reduces hassles and can allow
you lo try new wvarialions or bigger
batehes, Often, new equipment can
help you pinpoint a specific flavor and
then duplicate it with confidence in
Juture batches of homebrew. In order of
the brewing process, here’s the general
range of goodies and upgrades.

GRAIN MILLING

Many of us are content to let the
homebrew supplier mill our grain,
whether it’s a bit of crystal for an
extract batch or seven pounds of pale
for an all-grain ale. But barleycorns
that have been milled will absorb mois-
ture from the atmosphere, and the
quality of the grist does degrade over
time. So many choose to mill grain at
home, right before the mash. for ulti-
mate [reshness.

Generic “cereal” grain mills pro-
duce freshly-cracked grist, but the
milling pace is slow and the grain
comes oul with a wide variation of
sizes — some of the grains sneak past
without being cracked and others get
pulverized too fine. The well-known
Corona, which looks like a meat
grinder and screws to the edge of a
tabletop, can sometimes be found used
for $20 and should be under $50 new.

A roller mill — most models are
under $200 — produces a more even,
regular grist by passing all the kernels
between two rollers that are just a lit-
tle closer together than the size of a
kernel. There are also models that use
one roller and one fixed plate at rough-
ly half the price.

The regularity of the crack from
roller mills will provide excellent
extraction, and mashes will be casier
to lauter hecause there won't be shat-
tered picces that can get gooey. In most
maodels the gap between rollers can be
adjusted to crack different grains —
rye, for example, has a much smaller
kernel than barley. Roller mills also
can be motorized with a belt and an
electric motor by the fully obsessive —



just look for a quarter-horse electric
motor at your industrial supply. A good
compromise is to tighten the chuck of
vour electric drill to the mill.

MASHING

For most all-grain brewers, their
first mash tun is their brewkettle. First
all-grain batches tend to be on the
small side — 5 gallons yield or smaller
— and a small mash tun will cool
quickly due to its smaller mass. That's
why a brewketile makes a great starter
mash tun — when the heat drops, it
can go right back on the heat source.
When the kettle is off the heat, a lid is
vital to help keep the temperature from
dropping too rapidly. After the mash,
the brewer transfers the mash into a
lauter tun, the vessel that sirains the
wort away [rom the grain husks.

An accurate thermometer makes
mashing possible — the thermometer

someday you will be likely to add a
spigot through the wall.

Larger mashes hold their heat het-
ter. Brewers who reach the 10-gallon
batch size, with a 15-gallon kettle, can
usually get the mash to the proper
lemperature, then leave it alone for 90
minutes. But mashes [or 5-gallon
batches or smaller usually require
some kind of insulation. Some brewers
drop their ketile right into a Styrofoam
insulated box. Others buy a ready-
made mash jacket that covers the
entire ketile.

A beverage or picnic cooler also
works well. Add water and grain to a
eylindrical or reclangular cooler, check
the temperature and adjust, and close
the lid. As you check the mash temper-
ature over a 90-minute mash, you'll
find that a 5-gallon batch will typically
only lose three or four degrees
Fahrenheit, even outside on a cool day.

New equipment helps you pinpoint flavors
and gives you more control over your beer.

is popped into the mash [requently for
readings. Glass “dairy” thermometers
are accurate and less than a ten-spot in
cost, but take up to two minutes to dis-
play the reading and can break if
dropped. Dial thermometers show a
reading very quickly and break less
easily — if you have a chance, go for a
large dial that you can read through
worl-spattered, steamed-up eyeglass-
es. Some dial thermometers come with
a clip for the edge of the kettle, so the
thermometer can stay in the mash
while the brewer uses both hands to
stir or to move the kettle,

A four-gallon kettle, like the classic
16-quari enamel “canner.” seems to be
a common size for a first kettle, and
brewers can yield 5 gallons from this
size by boiling a concentrated wort.
This size will be adequate to mash the
grains for a 5-gallon batch, even if it's
a high-gravity beer,

When the time comes for the first
kettle upgrade, get one of at least 7.5
gallons to do a full-wort boil of a 5-gal-
lon batch. This kettle could someday
become your dedicated mash tun, even
if you go up to a 15-gallon kettle,
Stainless steel remains a great choice
for toughness and ability to be welded;

At the end of the mash period, transfer
the mash to a separate lauter tun, like
the bag or double-bucket lauter
doscribed below.

LAUTERING

This process, in which wort is gen-
tly drawn off the barley husks, requires
4 grain vessel with some kind of false
bottom. The false bottom is not really a
filter — the grain itsell acts as a filter
— but it does allow wort to be drawn
out the bottom as water is sprinkled on
the top (a process culled “sparging.”
The simplest lauter tun is a mesh bag
in a bucket, with a drain hole in the
bucket; similar is a pair of buckets,
nested, with lots of holes drilled in the
top bucket and a drain hole on the side
of the lower bucket. In each case, the
brewer installs a hose with a shut-off
clamp to control the outflow.

To use a bag-in-a-bucket or a
double-buckel lauter, the brewer must
transfer the mash to the lauter vessel.
Apart from the mess, there are the real
risks ol aerating the mash and of drop-
ping the mash temperature. Wouldn't it
be nice to lauter right out of the mash-
ing vessel?

Mashers can do this easily: The

stainless three-tier brew system
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counterflow wort chiller

stainless-steel conical fermenter
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mash vessel is insulated to retain heat
during the mash, and the false bottom
is built right in to the mash vessel.
Then we call it a mash-lauter tun.
Mash-lauter tuns with false bottoms,
thermometers and spigots are readily
available at many homebrew shops.
There are both plastic and stainless-
steel models available in various sizes
and price points,

While obsessive mashers can build
a double-walled mash-lauter vessel,
they probably already have one at
home. An insulated cooler, whether a
cylindrical beverage cooler or a rectan-
gular ice chest, is perfect. For a cylin-
drical cooler, Listermann makes a well-
designed “Phil's Phalse Bottom™ for
both 5-gallon and 10-gallon sizes. The
outflow hose goes out through the
drain valve, although some hrewers
remove the valve completely to putin a
larger outflow hose.

A very elficient false bottom for a
mash-lauter cooler can be homemade
from half-inch CPVC plastic piping
(regular PVC is not designed for high
temperatures). Get enough elbows, end
caps and tees to build a four-arm
“fork” in the bottom of the cooler, and
the “handle”™ of the fork will lead out
the drain. (Other configurations also
work.) Make saw culs every hall-inch
around the fork, about
through the pipe.

halfway

BREWING KETTLES

For the brewer looking to make
only minimal equipment upgrades, a
large kettle and a high-powered heat
source are great choices. (Plus, they do
great dual duty for a truly giant order
of chili!)

The brewer making five-gallon
batches with a four-gallon canning ket-
tle has to make a concentrated wort —
two to three gallons total boiled, with
water added later. Some memorable
beers can be brewed this way, but a
brewer who steps up to an S-gallon
kettle (which leaves enough room to
start with 6 gallons of wort and boil
down to five) will reap several benefits:
In a thinner, lower-gravity wort, hops
are utilized more efficiently: the wort
will clear better due to betier proiein
coagulation (*hot break”); and you

don’t have to pre-boil and cool the
makeup water (or worry about infec-
tion if you don’t pre-boil).

Another enhancement to a large
kettle is a spigot and ball valve. Spigots
allow the brewer to use gravily to
empty the ketile, a huge plus for some-
body using a counterflow chiller and a
requirement for using a hopback.

If you do move to an 8-gallon kettle
or larger, your kitchen range will prob-
ably not have the horsepower to bring
a boil in a reasonable time. An electric
range may have a 10,000 BTU burner,
while an outdoor cooker powered by
propane might produce 100,000 BTU
or even more. (lFfor more on burners,
see page 32.)

While many brewers don’t feel a
need to move beyond coolers and a ket-
tle, a three-vessel system allows more
control and options.  Prefabricated
three-tier systems range in price from
a few hundred dollars maximum (for
some coolers and a kettle) to $4,000
and beyond (for a deluxe, all-stainless
model with digital controls). Briefly. the
three-vessel system is:

1. A kettle with a heat source for
sparge water and backup mash water.
Only water will go in this tank — never
grain or worl — and it is known as the
hot liquor tank. A dial thermometer
with a probe leading into the kettle
shows waler temperature. At the bot-
tom is a spigot and valve that leads to
some kind of sprinkler or “sparge arm”
— a copper coil with holes, a rotating
arm, a big old shower head — anything
that keeps the stream of sparge water
from disrupting the grain bed below.

2. The mash-lauter tun is the sec-
ond kettle, positioned with the top edge
lower than the bottom of the HLT and
also with a burner underneath. This
vessel will have a false bottom, in this
scenario usually perforated stainless
steel; it will also have a spigot and
valve; and ideally it will have a dial
thermometer to keep close track of the
mash lemperature.

3. Below the mash-lauter is the
brewkettle, with a spigot. Ideally. the
brewkettle output is still high enough
above the ground to use gravity to get
the wort through the chiller and into
the fermenter.



The three vessels are all mounted
on a framework strong enough to hold
all the heavy liquids, sometimes with
permanent gas and waler piping
attached. Fifteen-gallon kettles are
about right for 10-gallon batches.

A quick word about a term that has
entered the homebrewing world over
the last few years: RIMS. A recirculat-
ing infusion mash sysiem is a closed
mash vessel system that pumps the
mash past a heater and a thermome-
ter. It is not exposed Lo air, so the risk
of hot-side aeration is low, and the
temperature can be kept very precise
throughout the mash.

HOPBACKS

You know that great smell of late-
addition hops? Did it occur to you that
every whiff you get is hops that are
leaving your wort?

A hopback offers a way to run
newly boiled wort right through fresh
finishing hops, usually right between
the kettle and the chiller. The simplest
option: Take a handful of hops and
wrap it in a stainless-steel “Choreboy.”
Hold this down at the bottom of your
kettle with the tip of your siphon, or
put it right upstream of your spigot in
the bottom of your kettle. A hopback
can also be made from a square box of
perforated steel, or can be made from
a Mason jar and put outside the kettle
before the chiller. A new ready-io-use
hopback is also available (see page 67).
Hopbacks also serve to help strain
some spent boiling hops and protein
out of the wort.

WORT COOLING

The first way many brewers cool
their wort is just . . . waiting for it to
cool down. A bathtub full of icewater
helps, too, and a snowbank is pretty
good. But a real chiller provides regu-
lar control and time savings. There are
two basic kinds, either of which can be
bought or made.

An immersion chiller is a coil of
copper tubing, usually 25 feet or more
in length and commonly 3/s-inch diam-
eter, that has a hose [itting on the
“input” end and a loop that aims out of
the kettle at the “output” end. The
brewer attaches a garden hose

upstream, throws the coil into the wort

at the end of the boil for a couple of

minutes to sanitize it, and then turns
the heat off and turns the cold water
on. The ¢old water lowing through the
tubing will eoal the wort fairly quickly
— maybe from boiling to pitching in 15
or 2(0) minuies.

A counterflow chiller takes an
additional step: Instead of running cold
water through a tube immersed in
wort, the wort runs through a copper
coil that is jacketed by a larger flexible
hose (sometimes a garden hose) that
has cool water flowing in the opposite
direction. The heat transfer is dramat-
ic and efficient — by adjusting the
speed of the water flow, the wortl can
be cooled to pitching temperature in
the time it takes to run the whole ket-
tle through.

AERATING WORT

After years of shaking carboys Lo
mix vital air into the cooled wort,
brewers now can actually purchase
pure oxygen to bubble through their
wort. The Oxynator works very well
and consists of an oxygen tank about a
foot tall, a regulaior with a dial, a
length of vinyl hose and a steel aera-
tion stone with dozens of tiny holes,
The stone is attached to the hose, san-
itized and dropped into the cooled
wort: the brewer opens the valve and
pure oxygen bubbles through the wort.
The Oxynator costs the better part of a
hundred bucks, but will provide oxy-
gen for dozens ol batches and replace-
ment tanks are available,

Some brewers use an aquarium
pump and a stainless-steel aerating
stone to pump air through the wort,
but sanitation can be a challenge
because aquarium pumps use room
air, To improvise this aeration setup,
just run the “out” line from the aquar-
ium pump to an aeration stone. sani-
tize the stone and the portion of the
line that will touch the wort, drop the
stone in the wort and turn the pump
on. Because air contains a little less
than 20% oxygen, run it for five min-
utes total, and be ready to pause when
the wort foams up. An inline air filter
may reduce the chance of infection by
airborne nasties.

FERMENTATION

Covered plastic buckets have sure-
ly fermented some of the world’s great
beers, but glass carboys do offer the
option of seeing the process and many
brewers feel more confident ahout
their ability to clean and sanitize glass.
Move to a 6.8-gallon “acid carboy” for
better yield and less volume loss due to
blowolT. These 25-liter carboys origi-
nated with chemical suppliers, but
homebrew shops often carry them.

The nexi step up in fermentation
equipment, the cylindro-conical fer-
menter, offers fantastic options at a
cost. They are a flat-topped, cylindrical
vessel with a 60-degree conical base
and some kind of legs or stand. They
are filled with cooled wort through a
port in the top, and they have at least
one valve to run the finished beer out.
They also have a port used to harvest
yeast for storage or for the next batch.
These fermenters are available in plas-
tic for a couple hundred dollars, or in
stainless for much more. If you're con-
sidering a stainless fermenter, educate
yvoursell about what a “sanitary weld”
looks like: all welds should be
absolutely smooth and finished, so no
micro-organisms or rogue yeasts can
hide out in the cracks and avoid your
sanitizing solution.

Lvery fermenter, by the way,
should have a liquid crystal thermome-
ter attached. These fexible adhesive
strips cost only a few dollars and dis-
play the vessel’s temperature within a
couple of degrees Fahrenheit.

Some brewers cherish a dedicated
fridge for lagering (or serving) beer,
and most homebrew shops stock tem-
perature-control devices that will allow
the brewer to set temperatures differ-
ent than the typical range on a fridge
or reezer — il a lager yeast wants 56°
F. a standard fridge will be unable to
run that high. The item usually costs
less than $100 and typically consists of
a temperature probe, a control box
with a setting dial and a plug. The
brewer just sets the desired tempera-
ture, puls the probe inside the fridge,
closes the door over the wire, and
hangs the box outside the fridge. The
fridge is plugged into the device, which
in turn is plugged into the wall. When
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the compressor in the fridge brings the
temp to the desired spot, the gizmo
shuts oft the compressor.

TOOLS AND GADGETS

While a mash tends to land in the
correct pH range naturally, a digital pll
meter comes in handy. Because mash-
ing and brewing water [rom different
classic regions does vary, some brew-
ers alter the pH of their brewing liquor
and of their mash to brew different
styles. Disposable test strips are avail-
able, but they aren’t as accurate and
the range they measure is not as wide.

A hydrometer is pretly much a
necessity to fine-tune your technique
and reproduce great beers, but consid-
er the professional set that comes as a
pair: One might read up to 1.060, and
the other from 1.060 to 1.130 or so.
They are a delight o use because the
demarcations are so wide that you can
really tell 1.048 from 1.049.

A steel or copper racking cane
brings some nice options to hrewers:
They can be used to rack (siphon) right
out of a hot brewkettle, for those who
want to use a counterflow chiller but
don’t have a spigot in their kettle, and
they also can be sanitized with heat,
unlike a plastic cane. And don’t forget
to replace your vinyl siphon hose fre-
guently, because it can  harbor
microorganisms that could lead to
nasty flavors.

A microscope may be the one tool
that brings yeast and brewer to final
intimacy. You may know your favorite
yeast's habits, temperature range,
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keg, regulator and CO2 tank

smell and taste ... but have you ever
actually seen a yeast cell? The experi-
ence of viewing a yeast cell may not be
worth the price of a new, lab-quality
microscope for most brewers, but keep
an eye peeled al garage sales. A micro-
scope is an important piece of equip-
ment if you want to cullure yeast at
home:; you can check the health of your
yeast cells and also look for wild yeast,
bacteria and other contaminants.

PACKAGING

For bottling, brewers can choose
between the inexpensive wing capper
(easy to store, and less than $20 some-
times) or a bench capper. The bench
capper has a time-tested design that
allows one-handed operation — the
other hand can move the bottle into the
case and reach for the next candidate.
For the brewer who bottles many bot-
tles, the bench capper will save time. A
bottle-drying rack will also help with
speed, because the brewer can easily
reach empty bottles when the beer is
fowing and is less likely to knock over
botiles. Many brewers also use a bot-
tling bucket with a spigot, because they
don't have to start a siphon that way.

For the brewer who decides 1o go
draft, Cornelius kegs are a popular
option due to ease and availability.
Kegging systems require a C0O2 tank; a
regulator with at least one gauge to
show keg pressure (and a second
gauge which shows pressure in the
reserve tank can be vital — an empty
tank that causes the beer to stop flow-
ing can be somewhat of a party-killer);

at least one keg (realistically, start with
four): plus a beer line, gas line, a
“cobra head” tap to dispense from,
miscellancous disconnects and hose
clamps. As you look at kegging sys-
tems, be aware of several things: one,
there are two basic styles of keg-con-
necting systems (ball-lock and pin-
lock) and they are definitely not inter-
changeable; two, replacement parts for
kegs are not cheap and a super-cheap
dented keg is no bargain if all the parts
need replacing; and three, you may not
have a way to cool down the keg before
drinking it unless you have a dedicated
beer fridge. The setup cost could rise to
hundreds of dollars, but over the years
the time saved pays the investment
back dramatically.

Bottles and kegs both work well as
storing and serving vessels, and coun-
terpressure  bottling (bottling right
from the keg without losing carbona-
tion along the way) is great as long as
the brewer is doing enough bottles to
make the setup worthwhile. A counter-
pressure filler can range from $70 to a
couple hundred dollars and requires
some practice to use properly.

Mini-kegs offer another slick pack-
aging option. These come in a few
maodels, from the 2.25-gallon Party Pig
{an oval plastic dispenser with a self-
inflating pressure pouch) to little metal
kegs that hold 1-1/3 gallons and use
either air pumps or carbon-dioxide
regulators to dispense (and sometimes
carbonate) the beer. These will run you
less than $50.

It sure is nice to be able Lo easily
and quickly put some €Oz on top ol a
two-liter bottle of beer that you are
taking to a neighbor's house. The
Carbonator is a one-way valve that
allows the brewer to quickly purge the
air out of a clean two-liter pop bottle,
fill it with beer from the tap, and put
some pressure back on top of the beer.
It keeps the beer great [or up to a day
or so, is fast and easy 1o use, and sells
for less than $20.

Whether served from a bottle or a
keg, remember the final important
brewer’s tool: the glass. And alter all
the money you just spent upgrading
yvour home brewery, you definitely
deserve a well-poured pint. W
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Crystal Tips

Add flavor and color with this versatile malt

o o3

ne of the simplest ways to

manipulate the flavor of

yvour beer is to use crystal

malts. Crystal malts are spe-
cialty grains that add flavor and color
to any brew. These malts are used in
many beer styles, from pale ales to
porters, and are the most widely used
type of specialty grain. You can use
crystal malt no matier what type of
homebrewer you are — extract, partial
mash or all-grain.

Adding erystal malt is a common
way to add a sweet Navor to beer. The
sweetness of crystal malt has distinet
caramel tones to it. For this reason,
crystal malts are sometimes called
caramel malts. Crystal malt sweetness
is a key characteristic of several styles
ol beer, most notably in pale ales and
related styles. Other sweet styles of
beer, such as Scotch ales or milk
stouts, employ other methods o
achieve their sweetness, including
yeast choice and adding sugars that
brewer’s yeast cannot ferment.

Crystal malis also add color to your
beer. Crystal malts are rated according
to their color depth. This is usually
expressed in degrees Lovibond (°L),
Crystal malts range from 20° L to
around 200° I, and the most common
crystals are in the 30° to 40° L. range.
Pale malts, by comparison, are usually
rated between 1.5° and 3° L, while

Crystal malls are made from bar{y grai!s that are
steeped and germinaled, then stewed and kilned.

chocolate malts are
rated around 350° L.
On the low end of
their color range they
look only slightly
darker than pale
malts, As you move up
the color range they
appear more reddish.
The darkest crystal
malts are nearly
brown. The color of
the crystal malt is a
function of how it was
prepared.

How Crystal Malt is Made

Crystal malts are made from bar-
ley grain in a process similar to that of
making pale malts. As with pale malts,
the grains are steeped and germinated.
Unlike pale malts, crystal malts are
then stewed — they are heated in a
closed system that doesn’t allow mois-
ture to escape. As a result, the starch
interiors of the barley grains are bro-
ken into sugars by amylase enzymes in
the barley. After stewing. the grains
are kilned. Kilning dries the grain,
darkens the husk and caramelizes
some of the sugar inside.

Recipe Formulation

Crystal malt is used in many styles
of beer. The amount of crystal malt
used varies with the style of beer. Pale
ales, bitters or ESBs may contain up to
20 percent crystal malt. For example, a
beer may be made with ten pounds of
grain, two pounds of which are crystal
malt. Lagers such as Octoberfesis or
Vienna lagers may contain up to 15
percent crystal malt. Darker ales, such
as poriers and stouts, may also contain
erystal malt along with more darkly
roasted grains. See the box (at right)
for some helpful guidelines to using
crystal malt.

The more crystal malt used in a
recipe, the darker the color. Since crys-

Style of beer

TeChniques

by Chris Colby

tal malis are commonly rated in
degrees Lovibond, you can calculate
how much color you are adding to your
beer. To calculate the amount of color
contributed by the crystal malt, use the
following formula:

HCU = [weight (Ib.) x color rating of
grain (°L)Vvolume of beer (gallons)

HCU stands for homebrew color

units. HCU is weakly correlated with
SRM. SEKEM
Reference Method, which is the unit
preferred by the American Sociely of
Brewing Chemists for measuring the
color of malt or beer. (l'or more on SEM
and Lovibond, see “Homebrew Science”
on page 57.) For beers that measure
from zero to 10, the two color mea-
sures — HCU and SBRM — are roughly
equivalent. For beers over 10 on either
scale, the HCU value will be higher
than the SRM value. As a rough guide,
a dark brown beer with 50 HCUs added
would typically have an SRM of 20.
Measuring actual SRM requires the use
of a spectrophotometer.

stands for Standard

HCUs only measure the amount of

grain color added to your beer. But

Typical amounts of crystal

malt used for 5 gallons of beer

Amount of
erystal malt (1bs.)

Pale ales 01t 2.0
Brown ales 0t 2.0
Porter 0to 1.5
Stout Otol.5
Bock 0t 3.0
Octoberfest 01t 1.8

Notes: These are (ypical values
compiled from numerous home-
brew recipes found in books and on
the Internet. A minority of brewers
use more than the amounts given.
For some styles, such as porter and
stout, olther specially grains are
used along with the crystal malt.

Brew Your Owx  November 2001



Te"h“il,'.’fes

many things that affect beer color do
nol enter into the HCU equation. For
example, extended boil times darken
the wort. Oxidizing hot wort will also
darken it. In conirast, [ermentation
decreases wort color. Also, different
mash or conditions  will
extract different amounts of color from
the grain.

Another limitation of HCUs is that
they only measure the amount of color,
not the hue. So calculating HCU does
not tell you everything you might want
to know about color. However, HCU is
useful as a relative measure ol color
among vour own beers. If you use the
same equipment and brewing proce-
dures the other variables should cancel
out and beers with higher HCUs will be
darker than beers with lower HCUs.

steeping

Using Crystal Malt

The first step in using crystal malt
is to crush the grains. If you don’t have
a grain mill, have your homebrew shop
do it for you. If you do have a mill, the
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simplest way is to crush the crystal
malt along with any other grains you
are using. Be aware that the kernel
size of crystal malt may be smaller
than that of pale malt. If it isn’t getting
crushed sufficiently, crush it separate-
ly. Your goal is to break the grain into
pieces, not grind it into flour.

Fxtract brewers can steep the
crystal malt in their brewing water. To
do this they should place the crushed
grains in a nylon grain bag and heat
their brewing water to between 150°
and 160° F. The grain bag can then be
sieeped for 15 minutes. It's a good idea
to stir the water every five minutes or
50 Lo move color and sweetness out of
the bag and into the brewing water.

Once the 15 minutes ol steeping
are up, lift the grain bag out of the pot
with a large kitchen sirainer, Hot water
from the pot can be poured into the
grain bag to rinse out the (slightly)
higher concentration ol sugar and
color from the grains. If vou really
want to extract all you can from the

grains, rinse the grain bag with 170° F
water. One quart of hot water should
suffice for this. Once the grains are
rinsed the bag can be set aside and
brewing can proceed as normal.

Homebrewers use different varia-
tions of the steeping procedure. For
example, some prefer to steep their
specialty grains in hot wort rather than
hot water. These brewers claim that
steeping crystal malt in wort exiracts
less color and flavor than steeping in
water but that the flavor is smoother
and less astringent when the specialty
grains are steeped in wort. To my
knowledge, no data has ever been pre-
sented to support this view.

Likewise, different homebrewers
use different rinsing technigues. Some
homebrewers prefer to rinse their
grains with cold water instead of water
at 170° F. They claim this cuts down on
the amount of starch extracted from
the grains. If you are using more than
a pound of crystal malt, or have had
problems with cloudy beer, you might
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try this. Some homebrewers skip the
rinsing step altogether. Il you swirl the
bag around a few times in the water
before removing it, most of the color
and sweetness will be extracted.
Adding a little bit (perhaps 5 percent)
more crystal malt may compensate for
a lack of rinsing.

Adding crystal malt to a partial
mash or all-grain brew is even simpler
than it is with extract beers. Just mash
the crystal malt along with the rest of
your malt and brew as normal. When
mashing, enzymes [rom the pale malt
should degrade any starch from the
crystal malts, so worrying about
extracting starch is not a problem.

Incorporating crystal malt in your
beer recipes is a simple way to add
color and favor (o your brews. For
more information on crystal malts, see
“Crystal Chem” on page 57. W

Chris Colby has earned a doctorate
in molecular evolution and population
genelics from Boston Universily.

Crystal Pale Ale
(5 gallons, partial mash)

0G =1.048 FG =

Ingredients

1 Ib. pale ale malt

1 Ib. crystal malt
(30° to 40° Lovibond)

3.75 1bs. light dried malt extract
(unhopped)

12 AAUs Northern Brewer hops
(1.33 oz. of 9% alpha acid)
(bittering)

6 AAUs Cascades hops (1.2 oz. of
5% alpha acid) (Ravor/aroma)

American Ale yeast (Wyeast
1056) or California Ale (White
Labs WLP001) (yeast starter)

Step by Step

Crush pale malt and crystal
malt together. Place the crushed
grains in a nylon grain bag. Heat 3
gallons of water to around 160° F
and steep the grains for 30 min-
utes. Do not allow the tempera-
ture to drop below 150° F. Remove
the grains with a large Kkitchen

Fermentap Valve Kit w

1.0121BU = 28

strainer. Rinse the grains with 2
pints of water at 160° F, then dis-
card the grains.

Use a fine kitchen strainer to
remove any solids in the brewing
waler. Bring brewing water to a
boil. Shut off heat and stir in the
malt extract. Boil wort for 1 hour.
Add bittering hops with 45 min-
utes remaining in the boil. Add fla-
vor/aroma hops with 2 minutes
remaining in boil. Add about 2-1/2
gallons of cold water to your fer-
menter. Add hot wort to cold
water in fermenter and top up 1o 5
gallons il needed. Aerate cooled
wort and pitch yeast starter.

Ferment for 7 days at 68° L
Rack beer to secondary fermenter
and let sit for an additional 7 days.
Bottle beer and let bottles sit for
two weeks at room temperature.
Refrigerate bottled beers for
another week before drinking.
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Crystal Chem

The science behind our favorite specialty grain

Crystal malt pours out of a ball roaster
into the cooling container.

s a young brewer | fell in love

with the aroma and (lavor of

crystal malt. The rich

caramel aroma released as
the crystal malt hit the hot water was a
daily reminder of why [ wanted (o be a
brewer. As | began to gain more brew-
ing experience 1 learned how to use
this malt with more skill. I realized that
along with rich, deep ruby colors
comes intense caramel flavors. and
that balanecing the two was the key to a
drinkable beer.

Before diving into science, it helps
to have a few definitions. Here are the
main types of erystal malt available to
American homebrewers.

Crystal mait: This is the British
term for saccharified and drum-roast-
ed malt. It can be roasted to different
degrees to provide a range of colors.
The most common range used in the
UK is 70° to 80° Lovibond, which tends
to produce deep red colors and a
strong caramel flavor. These malts
may be marketed as light, medium and
dark crystal. They are used in pale,
amber and dark ales and lagers, and
leave a beer lasting sweeter.

Caramel malt: The American term
for crystal malt. American producers
tend to market these malts by their
Lovibond rating. The most common
colors used in the U.S. are 30° to 40°
Lovibond, but this statistic is skewed
because it includes all the caramel
malt used by the big commercial pro-
ducers, who use it in paler, milder-tast-
ing beers. It's typically used in pale,
amber and dark ales and lagers.

Carapils: This malt ranges in color
from 5° to 15° Lovibond. Carapils is
used to provide light color, body and
improved foam to lightly colored beers.
(Briess in Wisconsin makes a caramel
malt with a color of less than 2° L,
which is a unique product. I used it at
around 5 percent in a pale ale to pro-
vide excellent body and foam relention
but no color). Above 10 percent cara-
pils imparts a distinctive, almost grainy
flavor. Some brewers use it in low-alco-
hol or light beers, in which increased
body and foam is needed (o counteract
the thinness and low flavor.

Caravienna: A darker, German-
style crystal malt in the 20° to 30°
Lovibond range. Used for amber lagers
and Vienna-style lager beers.

Caramunich: A darker German
crystal malt in the 50° to 60° Lovibond
range. Used in dark German lagers.

Almost all the world’'s malting
companies offer either one, or a range
of, crystal malts. Some companies have
succeeded in trademarking specific
products they developed. This means
other malisters producing similar
malts must use different names. There
arec many competing trademarked
varieties produced by the world’s malt-
sters, but they mainly [all into the cat-
egories listed above.

No matter what you call them, all
of the caramel-crystal-cara malts are
used by brewers to provide a variety of
qualities to their beers. They con-
tribute caramel, toffee, nutty, spicy and
sweet flavors. Melanoidin compounds

Homebre,
SCience

— highly colored, high molecular
weight compounds produced during
roasting — contribute colors ranging
from a slight reddish hue, through
ruby red. to a reddish brown. They
contribute mouthfeel and palate full-
ness 1o a beer, help foam formation
and retention and aid [lavor stability.
Although crystal malt contains reduc-
tones — a class ol caramel-type prod-
ucts that are capable of absorbing oxy-
gen in their reduced state — and are
thought to act as anti-oxidants, extend-
ing the flavor stability of beers,
research has failed to show a direct
correlation. It may be that beers con-
taining erystal malts contain flavors
that mask the effects of oxidation.

Lovibond and SRM

The method used by professional
brewers and malisters to measure
beer and grain color involves produc-
ing a standard wort from the malt and
then measuring the amount of light the
worl absorbs using a spectrophotome-
ter. The resulting absorbance figure is
reported in Standard Reference
Method (SRM) units or their equivalent
degrees Lovibond.

Joseph Lovibond was a brewer
who, in the early 1920s, developed a
system of standard color hues for
assessing beer quality. It was known
that the “best beer” had a golden-
amber color and that as beer aged it
picked up red hues. Lovibond attempt-
ed to quantily this change using a
device he invented, called a tintometer.
In actual fact, it's simply a measure of
the amount of light ahsorbed by a wort
or beer at a wavelength of 430
nanometers. This doesn’t really tell us
much, other than “what shade of yel-
low™ the wort is. With our eyes we per-
ceive worl and beer as a range of col-
ors, from pale yellow through reddish
brown and black, so the Lovibond scale
has its limitations.

The figure quoted in a malt analy-
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sis refers to the color of an 8° Plato
(1.032 SG) worl made from that malt.
When calculating the color contribu-

tion that malt will make to the color of

the worl, an adjustment must be made
for the °Plato of your wort. Here is the
calculation:

Color contribution = malt color x % of

total extract from thal malt x worl
gravity / 8.

For example, the color contribu-
tion from using 14% ecrystal at 75°
Lovibond in a wort at 14° Plato (1.056)
would be: 75 x 0.14 x 14/8 = 18.4 L.

If you don't use Plato units. this
caleulation can still be used. but a
change must be made to account for
specific gravity dogrees. The standard
worl is produced at 1.032, and in the
example above, the brewery wort was
produced at 1.056. Just use the last
two figures to provide the correct ratio
(56/32). So the new calculation would
be 75 x 0.14 x 56/32 = 18.4 L.

the final beer's color, however, so
allowances must be made when formu-
lating your recipe,

Color can be increased by:

* High mash pH.

* Boiling a portion of the mash.

* Maillard reactions in the kettle.

* Direct flame on the boil pot.

* Lixcessive oxygen pick-up during boil.

* Boiling with old or stale hops.

* Yeast cropped (rom dark beer, re-
used (o ferment a pale beer.

= Oxidation during beer storage

Color can be decreased by:

¢ Good keltle break.

e Cold break removal.

* Some yeast absorb color compounds.
* Short aging lollowed by filtration.

* Adding water

Maillard Reactions
This is the name for the chemical
reactions that resull in the colors and

The entire class of reaction, named
aflter the Irench scientist who did
much to unravel them, oceurs in a wide
range of food products, from baked-
bread to cured meat. Essentially, it is a
chemieal reaction between an amino
acid and a reducing sugar. An amino
acid is a naturally occurring acid that
also contains a reactive basic amine
group (this means il contains nitrogen),
There are 20 different amino acids
found in nature and they polymerize to
form proteins. A reducing sugar is a
simple sugar that has a reactive site
available to take part in a chemical
reaclion, Glucose, [ructose and maltose
are examples of reducing sugars, while
sucrose (household sugar) is not.

Under certain conditions, these
classes of compound will combine in a
wide variety of ways. The resulting
compounds belong to a class of com-
pound known as Schiff"s bases, a class
that also contains certain perfumes,

The brewing process can influence

lavors associated with crystal malts.

dyes, rubber accelerators and liquid
crystal display ingredients. These

The Brewer's Choice

from Wyeast
PITCHABLE 150 ml tube

* The fastest pitch available!
##¥the highest cell counts®#*
the best selection and quality. all purity
& viability tested.

* Don't settle for the washed out tastes from
substitutes or imitations.

* Demand Wyeast, the original source of Pure
Brewer's Yeast since 1985 available at the
finest homebrew supply stores.

* Producing more gold medals and satisfied
brewers than all the others combined.

Wyeast Laboratories Inc.
Mt. Hood, Oregon
Ph: 541-354-1335 Fax: 541-354-3449
email: brewerschoice @wyeastlab.com
www.wyeastlab.com

Robyn & Jeff Meyer

“the best liquid yeast available. our beers have never been better”
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SABCO INDUSTRIES, INC

Homebrew Equipment
‘Specialists' '

Great Brew-kettles
like our new
"Universal Kettle'

Great Kegs
'Brand New'
or 'Like New' R -
|

Great

Equipment ...

Like the amazing RIMS
"Brew-Magic' Brewing System

AND...
A 'KEG-FULL’ OF GREAT IDEAS TOO!

VISIT OUR STORE AT ... www.kegs.com

or email at . . . sabco@kegs.com
(419 ) 531-5347 ( KEGS)
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Schifl"s bases will then undergo a num-
ber of re-arrangements, known as
Amordi form
aldosamines and
lowed by further polymerization reac-
tions and breakdowns to form a class

rearrangements, to
ketosamines, fol-

of compound we have recently begun
referring to as reductones. Reductones
are capable of absorbing oxygen and
so may offer beer some protection
against oxidizing agents. Some reduce-
tones will undergo further reactions
with amino acids, known as Strecker
degradations. These result in Strecker
aldehyde compounds,
important to malt flavor. These com-
pounds include hydroxy-methyl-furfur-
al and maltol, described as smelling
“malty.” Other reductones undergo
condensation reactions with amino
compounds to produce melanoiding
and flavored compounds. These [la-
vored and compounds
include oxygen-, nitrogen- and sulfur-
containing heterocyclic compounds,
the exact flavor contributions of which

which are

aromatic

are yel to be unraveled, but include
caramel, nutty, toffee and burnt. Over
the range of temperature and moisture
conditions found in a barley kernel
stewing in a drum, a range of these
aromaltic and colorful compounds will
be formed. The exact flavors that
result from each reaction is siill & sub-
ject of conjecture among scientists.
What is known for certain is that the
oxygen containing heterocyclic com-
pounds provide crystal with caramel
and tolTee Mavors, while the nitrogen-
containing heterocyclics tend 1o be
nutty, coffee and roasted.

Caramelization

This term is used to describe a spe-
cific type of reaction in which reducing
sugar is heated. The sugars lose water
molecules from their structure, form-
ing double bonds within the molecule
and altering the way light is absorbed
and darkening the color. Taken to iis
extreme end, the molecule will break
down completely to carbon, which is

black. Commercial brewer’s caramel is
produced by boiling reducing sugars in
the presence of ammonia, which is
essentially a Maillard reaction. These
reactions occur in the roasting drum
and the malt kiln and contribute great-
ly to the flavor and color of malt.
Crystal and caramel malt is made
in such a way that these reactions are
multiplied. First the concentration of
the pre-cursors,
reducing sugars are increased dramat-
ically. The easiest and quickest way to

amino acids and

do that is by raising the temperature of
the grain to the temperature encoun-
tered during mashing and leaving the
moisture content of the grain high.
This makes a litile “mini mash” inside
each grain,
inerease in sugars and amino acids.

resulting in a huge
The grain is then heated to encourage
a range of Maillard and related reac-
tions inside each kernel of malt.

How crystal malt is made
The process begins with selection

Keg beer without a keg!

Beer

il Beecr ano

coiNe NOBBY

Beer & Winemaking

Dispenser

Just PRESS, POUR & ENJOY!

+ Easier to fill than bottles - No pumps or CO: systems.

« Holds 2.25 gallons of beer - Two “Pigs “ perfect for one
5 gal. fermenter.

+ Patented self-inflating Pressure Pouch maintains
carbonation and freshness.

+ Perfect dispense without disturbing sediment.

+ Simple to use - Easy to carry - Fits in “fridge”.

+ |deal for parties, picnics and holidays.

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

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

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

Equipment & Supplies

One Stop Shopping for
Homebrewing, Winemaking,
Cordial, Cider, Vinegar

and Cheese Making

155T New Boston Street, ®* Woburn, MA (Retail Outlet)
(2 minutes from Woburn Mall)
(800) 523-5423 (orders) * 781-933-8818 (consulting)

Visit our on-line catalog at:

www.beer-wine.com
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of barley. Higher-protein barleys are
preferred and the malt variety can
make a difference to the final flavor.
In the USA, thinner six-row malt
grains are often used for caramel malt
production, although some American
maltsters now are offering caramel
malls made from two-row barley. The
advantage of this is that the malts need
not be milled separately. Far more
important than plumpness is uniformi-
ty of kernel size and nitrogen content.

To achieve a consistent product out of

the roasling drum, a consistent raw
material must go in. As Mary Anne
Gruber of Briess Malting puts it: “One
fat kernel will be underdone, while a
thin one will be burnt.” Green malt is
sent straight from the germination
chamber to the roasting drum, rather

than the kiln, at a moisture content of

43 1o 46%. The roasting drum resem-
bles a commercial coffee roaster — it’s
a large rotating drum with an inner
compartment made of screen that
allows hot air to pass through the con-

tents. The malt is heated immediately
with the vent open to dry off the sur-
face of the grain, then the drum is
closed to allow the temperature (o rise
without the moisture dropping further
and the temperature is raised to 149°
to 158° F. At this temperature,
quickly down the
andosperm to produce a lot of reducing
sugars and amino acids. A sample

enzymes break

taken from the drum at this point will
show a kernel that when squeczed
yields a sweet liquid, Depending on the
type of product, and the maltster, the
temperature may be suddenly or slow-
ly increased to the desired tempera-
ture to produce the specific flavors and
malt color desired. The final tempera-
ture of the highly-colored products
may be as high as 320° F, while a low-
color caramel malt, such as carapils,
will be dried slowly at 130° to 140° F.
The malt is then quickly transferred to
a cooling container to prevent further
color pickup. In an emergency, malt-
sters can rehydrate kilned malt to pro-

duce crystal malt. This would be a fun
option [or homehrewers
keen to produce their own crystal.

advanced

Color range and malt specs

Caramel malt is sold in a wide
color range, from 10° L to 140° L. Each
malt within that range will have a color
range of its own. In the low-colored
malts (10° to 40° L). the range may be
2 or 3 degrees units on either side of
the stated value. As malt darkens, the
range increases to 10 units between
40° to 80° L and to 20 units as the malt
reaches the 100° to 120° L range.

It may seem that the final color is
difficult to control. This is true! And
since maltsters sell their product based
on color, one may be tempted to
assume that they blend darker or
lighter malts to adjust color. However,
the roasted flavors of the darker malis
are intense and will interfere with the
overall favor contribution. So mali-
sters deserve some leeway with their
color ranges. M

{ Since 1979, William’s Brew-
I ing has been the leader in
catalog home brewing sales.
Mgl We feature a huge line of
& home brewing equipment
¥ and supplies.

w5 Request your free catalog to-
day, and find out why we are
4% the leader!

REQUEST YOUR FREE
CATALOG TODAY!

WILLIAM’S BREWING

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

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

RS!

Brewcat.com

Professional Brewing at Home™
Supplier of all your brewing needs

Special #1
10% off Micro-Brewery
Quality Recipe Kits

Use coupon code 52817 at checkout.

Special #2
Checker 1 pH Meter *25.00!
Reg: $34.50

Use Coupon checker1 at checkout

(Limit 1) per customer

oo om o o om o mm m m e ee ee EE S Em O e e e

Expires December 31, 2001

wwul.brewcat.com

Save: $9.50

(913) 345-9455
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Jockey Box

Warm beer from a keg to cold beer in a glass

e he

complete with two tap handles.

he finished jockey box (exterior view),

The copper coils exchange the heat in
the beer for the cool of the ice water.

Some parts you'll need: a 50-gallon
cooler, spigot parts, fittings and tools.

Forming a coil is easy: Just loop the
copper around a carbon-dioxide tank.

y the time this story arrives in
your mailbox, I'll be gearing
up for the annual Oktoberfest
party thrown by a local home-
brew group. I hope my Fest Brew will
capture an honorable mention or bet-
ter, but I also plan to impress the heck
out of everyone with the latest BYO
project, a homemade jockey box.

What's a jockey box? Ever had
beer at a picnic or sporting event that
poured out of a picnic cooler with tap
handles mounted on it? Inside was a
coil of stainless-steel tubing immersed
in ice water. That coil exchanges heat
in the beer for the cool of the 32° F ice
waler. Given a sufficient length of tube,
you can deliver 40° IY beer when the
keg is at room temperature. So a jock-
ey box — also called a draft box — is
an ice chest with a heat exchanger,
taps and beer inlet.

Coils can be made of stainless steel
or copper. Copper is easy to find, easy
to work with and inexpensive.
Stainless-steel tube is none of those,
but is preferred hecause it will not con-
tribute metallic off-flavors to your beer
and can be thoroughly cleaned with
industrial-strength solutions. Copper, a
“soft” metal, requires milder cleaners.

For our project we'll construct a
double-tap version built with copper
tube. If you choose, you also can make
this jockey box from prebent stainless
coils. Whether you use copper or stain-
less, the same construction steps apply.

Several homebrew suppliers offer
premade stainless coils in 50- to 100-
foot lengths, While it seems high, the
price ($75 and up) is reasonable when
you consider the raw cost of stainless,
which runs about 80 cents per foot).
Forming a coil may be cheap, but turn-
ing corners so the ends are where you
need them is not.

When planning your jockey box,
you'll need to consider a problem that
anyone familiar with beer has experi-
enced: too much foam when the tap is

| Projects

opened. Foam is the result of gas com-
ing out of your beer when pressure
changes [rom high (o low. As beer
leaves the bottle or exits a beer tap, the
gas tries Lo escape the liquid and is
trapped by protein molecules. Some
foam is good, but when too much gas
tries to equilibrate, there’s too much.

Now that I'm kegging, I've been
wondering how to stop the problem.
My bottle-conditioned beers never had
too much foam, so why does my kegged
beer gush? The answer is contained in
one word: resistance, a subject covered
in detail at www.morebeer.com in the
“Frequently Askod Questions™ area of
the Website. Briefly, when considering
a properly carbonated kegged beer, the
length and kind of tubing between tap
and keg is crucial to achieving a prop-
er amount of foam. The chart on page
65, reprinted from www.kegman.net,
explains that the total resistance
should equal the desired level of car-
bonation. If your kegged beer is car-
bonaied to 10 1o 14 psi (pounds per
square inch), the total resistance of all
the tubing between the keg and the tap
should equal 10 to 14 pounds.

In dispensing beer at home, 5 feet
of #16-inch plastic beer line will give us
the required resistance (5 feet x 2.7 =
13.7 pounds), but what happens when
we need five feet of beer line plus 50
feet of metal tube? Fifty feet of 1/4-inch
metal tube, for example, would create
a resistance of 100 pounds. The
answer is larger tubing or more pres-
sure. More pressure will push the beer
through. but applying 30 or 40 psi of
pressure will over-carbonate the beer.

I'or our project, we calculated that
25 feet of ¥s-inch (outer diameter)
stainless-steel tubing — we're assum-
ing copper has a similar 0.20 pounds of
resistance per foot — would offer 5
pounds of resistance, and 6 feet of 1/4-
inch (inner diameter) vinyl tubing
would add another 4.2 pounds of resis-
tance. Connecting our coil to the tap
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I secured the cozl wzth some ﬂauwud
serap tube bent tightly over the stack.

Measure the height and left-right
distance to evenly place your spigots.

with one foot of 3/16-inch beer line
(another 2.7 pounds of resistance)
could give us the right resistance for
our carbonation — 9 to 12 psi (5 + 4.2
+ 2.7 = 11.9 pounds of resistance.)

That’s a great calculation. But it is
impossible to get 3/16-inch beer line
over a ¥/s-inch barb fitting. So our pro-
ject uses 10 feet of 9/16-inch inner-
diameter beer line (8-1/2 feet from keg
to coil and 1-1/2 feet from coil to spig-
ot). Unfortunately, that gives only 5.7
pounds (1.7 + 4) of resistance.

One answer is to substitute “X” feet
of 1/4-inch tube — however much you
need — between coil and tap. Also, 1/4-
inch x 3/8-inch double-barb adaptors
or “splicers” are available for about a
dollar apiece. Stepping down in tube
size between coil and tap helps prevent
foam. The connection from coil to short
hose should be done with a splice.

Making your coil
For my two copper cooling coils, [
used 3/s-inch outer-diameter tube. This

choice was based on calculations, and
because I couldn’t find 3/16-inch tube. I
made two coils because | wanted io
build a two-tap jockey box.

Forming a coil is easy. To avoid
flattening the tube, simply take care
not to pull too hard when wrapping
your tube around a cylinder. The other
approach is using a commercial tubing
bender, which will cost under $20. I
chose to wrap tubing around a form
chosen to fit easily inside the cooler, |
used a €Oz tank as my form. | simply
looped the big coil around the cylinder
and started wrapping.

To secure the completed coils |
hammered a bit of scrap tube flat, then
formed a bend with the correct radius
and slipped it over the coil stack. Then
I bent the other end up to fit tightly,
making the coil mechanically stable.

Commercial coils may have the
inlet and outlet ends raised to similar
levels. We could have just hacked our
copper coil apart like a big Slinky or
spring, leaving the inlet pointed one

Nectar
All Stainless Steel of the
| w/Lids
| 6 Gallon sas.95 Gods
9 Gallon $74.35 Mead
12 Gallon $86.95 Kit
15 Gallon $109.95 Just

Add a Brass Thru-Wall Fitting and Ball
Valve for Just $19.85

$29.95

Enjoy a MEAD

Brew Dog T-shirt

J Check enclosed
O Charge

Try Your Hand at WINE!
Easy to Maks, Complete Instructions

Complete

Shiraz

o Visa I M(

Great Blew.
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Yes! 1 want my very own BYO official T-shirt. -
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* Vermont residents need to add 6% sales tax
Shipping
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vV T-Shirt
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direction at the top and the outlet
another at the bottom. Since we will be
connecting the outlet (beer out to the
glass) to the barbed fitting of the tap
with flexible tubing, there is no need
for an exact positional match. If you
wanted to use flare or compression fit-
tings and mate coil o spigot, you would
have to aceurately place the outlet side
of your coil at the correct height and
position o mate with the tap inlet.

For our inlet (heer in from the keg)
that passes through the cooler wall,
again we can rely on flexible tubing. 1
bent the bottom coil up to the top of the
coil 1o insure that the coil couldn’t sit
on the soft plastic tubing and pinch ii
off. Use a tubing bender — spring-type
or other — or you'll kink the tube.

Another concern is “right or left
twist,” a feature of commercial coils.
This is important when using longer
coils or coils that are mechanically
connected to the tap. Il you're using
these coils, be careful to measure their
position, both beer in and beer out,

Home Brewery

2001
Holiday Ale
BELGIAN
WINTER |||

WIT

before drilling vour tap holes. You
want the coil outlets to line up with the
spigot. With the coils complete, all that
remains is to assemble the taps, screw
on our handle, and put it together.

Step-by-step construction

First assemble the materials: cool-
er, tubing, tap, shank, fittings and tools
(you'll need a faucet wrench). A 50-
quart cooler at the local warehouse
club cost $20 and provides the poten-
tial to move up o three taps or more!

To install the spigots, measure
height above the cooler floor and leflt-
right distance. Our cooler was 21 inch-
es wide, so | divided in thirds to leave
room for a third tap. I measured down
1-1/2 inches below where the cooler
begins to thicken and drilled !/8-inch
pilot holes to allow plenty of room for
large homemade backing plates.

Shanks, big shiny pipes that go
through the cooler wall, are available
in many lengths and two styles. One
slyle requires you to purchase the cor-

—

We are proud to offer this years Holiday Ale. A creamy
Belgian wheat with hints of coriander and orange, Available with h
your choice of dry or liquid yeast ($29.95 add $2 for liquid). This

All Malt kit makes five gallons of the best quality hormebrew.

The Home Brewery
Ozark Missouri
PO Box 730, Ozark MO 65721
E-Mail-brewery @homebrewery.com
FAX-(417) 485-4107

ORDER/FREE CATALOG
1-800-321-BREW

Notivowide Homehrewing Supplies

WWW.HOMEBREWERY.COM
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With product lines such as:

Briess * Gambrinus * Beeston * Coopers * Telfords * Edme
Muntons * Crown Caps * Vintner's Reserve Wine Kits
Premiere Cuvee Wine Kits * Hobby Beverage Fermenters

Wyeast Labs liquid yeast cultures ¢ Alexanders Grape Concentrates
and much more including kegs and draft equipment.

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

Shanks go through the cooler wall,
Ours has an attached barbed fitting.

Use a faucet wrench to fasten the
knurled collar of the shank to the tap.

We have |

what you need!

Larry’s Brewing Supply
The only source you will ever need for your brewing supplies.

W AT IERERG COM
1ROO44 | BEEW

Check us out at
I vwww.larryshbrewing.com
or give us a call at

1-800-441-.2739
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BREWER’S MARKETPLACE

Holiday Gifts or
Throughout the Year
All you need is right here

and BEER
Since 1972
Supplies for the Beer & Wine Maker
3333 Babeock Blvd. Pittsburgh, PA 15237

Phone 412.366.0151 Fax 412.366.9809
Order Phone 866.880.7404

Large Inventory, Prompt Shipping.
Knowledgeable and Friendly Service
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-Make your -

-
own beer! =
Start with the best ingredients. =

Let us show vou how! —

Now on the Web! =

www.ashevillebrewers.com =

=

ASHEVILLE BREWERS mo-
SUPPLY -
S C—

828285-0515 =

ASHEVILLE, NORTH CAROLINA =
\l\c E 1994 » SOUTH'S FINEST
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Now You Can Shop at the Largest
Homehrew Store in Central New York...

www.ejwren.com
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Brew By You

Home Beer and Wine Making
Equipment and Supplies

Secure Online Ordering
Download Our Complete Catalog Online

www.brewbyyou.net

(215) 335-BREW
Outside PA 1-888-542-BREW
3504 Cottman Ave., Phila., PA 19149

Foxx parts ==
|especially for the &
|Home brewer!
Our 2001 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Counter pressure
bottle fillers, CO2 cylinders, regs,. et al,
Call for your nearest HB shop!
WHOLESALE ONLY-

www.foxxequipment.com
fax: 800-972-0282
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» From American Light all the
way up to 40 weight Stout--
and everything in between

* Complete selection of beer
and winemaking equipment

FREE CATALOG
Voice: 800-342-1871 or
www.cellar-homebrew.com
THE CELLAR HOMEBREW

PO Box 33525-BR
Seattle, WA 98133
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STOUT
BILLY’'S

All the fixins for
beer, wine and mead

115 Mirona Road
Portsmouth, NH 03801

online
FREE ,CATALOG

stouthillys.com

1-800-392-4792

BrewOrganic.com
Fast, e Support
Friendly i Organic
Semvicel I - Farming
Qaettet*\

Visit Our New On-Line Store!
Featuring secure, on-line ordering. Browse our
complete selection of organic malts, hops, & adjuncts,
quality hand crafted ingredient kits, equipment

packages and more, Brewing tips and recipes too!
Jection of organ.
oot
ﬁ»ﬁ" Free Catalog! b‘%
& Seven Bridges Cooperative

Cooperatively owned & operated since 1997 *
800-768-4409

{(800) 821-2254 = Denver (B00) 525-2484

Toll free orders & support line 7 days a week
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‘ Lifetime

- Guarantee

-Cleenayourbemrast-hﬁacheaeaaﬁytomf

inquire at your local shop or call 231-935-4555
Jet Carboy and Bottle Washer Co.
310 W. Front St., Suite 401, Traverse City, MI 49684
mikea@traverse.com = www.antonco.com




discounthrew.com

Shop in
% a well-stocked,
secure, online
environment

Point and click shopping
Shipping calculated real time

*Beer, Wine, Mead, Soda*

Bulk Organic Honey
Organic Grains and Hops

Kegging*
Cylinro-Conical Fermentors

discountbrew

118 Main St., Keene, NH 03431
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Cornelius Keg Portable
(o2 Charger &

+ Charges 3-gal. or 5-gal.
(ornelivs kegs
*Keeps beer fresh

+Uses inexpensive 12 gram
(o2 cartridges

~Yalve trigger allows
precise control of (o2 gas

* Easy one-hand operation
*Portable

Retailer/Wholesaler inquries welcome
Order directly from

OV ALION'S
1800 340-1050

jeff@innovationsaz.com
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Attention Homebrew Shops

Interested in selling
BREW YOUR OWN? Its easy!

* Free point-of-purchase
display rack
* Big 45% discount off cover price
« Minimum order of just 5 copies
* Help drive more customer
business and demand
* Flat shipping fee

To set up an account or find out more
call Kiev at (802) 362-3981 ext. 102

rect tail piece and connector [itting.
The other, which we used, comes with
a barb fitting already attached.
The shanks with
escutcheon plates in front and large
nuts behind. 1 think that lots ol use
would soon erack the thin inner plastic

come big

wall of the cooler, so T backed each
shank up with a large, 2-inch by 3-inch
piece of /4-inch plexiglass scrap. Any
rust-free material would do.

Once the shank is pushed into the
cooler and tightened up, you'll need to
assemble the spigot or tap. The tap
male end is splined (it has one ridge)
and can be inserted into the shank at
any angle. To fasien the collar of the
shank to the tap, you need a special
faucet wrench. Or wrap a thick rubber
band around the shiny chrome and use
an adjustable plier.

To drill the holes for tap and beer
line | used common spade hits, /2-inch
for the beer line and 7/8-inch for the
spigot. If you have a correct size hole
saw, even betier.

OK: The coils are done, the holes
are drilled, and I've put the spigot and
beer line through the holes. Now I'll
join the cooling coil to the spigot and
the beer line to the cooling-coil inlet
{heat rises, so bring in beer from the
top) and clamp all the lines. Why
clamp? Such low pressures shouldn’t
really need them. But | learn from
experience: Our club’s best brewer
brought an Oktoberfest to a competi-

tion pressurized at 30 psi. No one knew
and the inlet line blew off, {illing the
cooler with beer. So clamp the hoses.
All that remains is to clean the cop-
per coil. I'd suggest precleaning the
coil with PBW (Powder Brewery Wash)

just before clamping the tubing and

sanitizing it after that. Do not leave
sanitizing solution in the coil between
uses. Clean, sanitize and use carbon-
dioxide to expel the sanitizing solution.

We asked Charlie Talley, of Five
Star Chemicals, for the correci method
of cleaning a copper coil and prevent-
ing metallic off-flavors from develop-
ing. Here are his thoughts: “The best
way to clean new or used copper brew-
ing materials is with PBW at a dilution
of 2 ounces per 2 (0 3 gallons of water
(stronger for dark, dirty or old copper).
Our measurement of [ree copper in the
discharge water aflter caustic cleaning
dropped from 1,700 parts per million
(ppm) to just 1 ppm afler three uses of
PBW. After cleaning and rinsing, sani-
tize copper coils with Star San. | rec-
ommend 2 ounces per 5 gallons.”
Stainless-steel coils can be cleaned and
sanitized the same way.

Copper has been used in brew-
houses [or centuries, adds Talley. He
does warn that prolonged contact
between copper and beer will lead to
metallic off-Mavors. But if you're simply
running vour beer through the clean
copper coils in our brand-new jockey
box, it should be fine. W

Line resistance by beer-line inner diameter or

stainless-steel beverage tubing outer diameter

Line Resistance Use this in Volume/foot

(inches) (pounds) calculations (ounces)
3/16" I.D. plastic beer line 22t 3.0 2.9 1/6
1/4" 1.D. plastic beer line 0.6 to 0.85 0.7 1/3
5/16" I.D. plastic beer line 0.15t0 0.20 0.17 3/4
3/8" I.D. plastic beer line 0.10to 0.12 0.11 3/4
1/2" 1.D. plastic beer line 0.025 0.025 1-1/3
1/4" O.D. stainless tubing 2.0 2.0 1/3
5/16" O.D. stainless tubing 0.5 0.5 3/4
3/8" O.D. stainless tubing 0.2 0.2 3/4
shart reprinted with permission from www.kegman.net
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Charge your Corney keg

This gadget is for anyone who
knows what a colossal pain it is to
transport your kegged homebrew and
the necessary €02 tank, regulator and
hose to a party. Innovations Ine. in
Tuecson, Arizona has developed the
new "Cornelius Keg C02 Charger.” This
little, portable device gives the home-
brewer the ability to pressurize any of
the popular small aluminum kegs casi-
ly and cheaply. The €02 Charger pro-
vides enough pressure to dispense your
homebrew into your [riends’ glasses all
night long. When the beer stops flow-
ing, it only takes a little pull on the con-
venient trigger to emit enough CO2 to
replace the lost pressure.

The charger is a simple plastic
cylinder with an internal brass trigger
valve that screws onto a gas-in ball
lock connector. No costly adapters are
needed to connect it directly to the keg.
The ecylinder holds one standard, non-
threaded 12-gram (02 cartridge, the
same kind that are used to [ill bike
tires and sport balls and for making
sparkling water. Relatively inexpen-
sive, just 50 cents each, it takes only
three 12-gram cariridges 1o complete-
ly empty a three-gallon Corney keg.

This product is for dispensing only.
It can’t be used instead of a tank and
regulator to force-carbonate a batch of
beer in the keg. Another thing to know
is that vou need a threaded, not
barbed, gas-in keg fitting. For informa-
tion, go to www.innovalionsaz.com or
call (800) 340-1050.
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Beer Gear

Homebrew gizmos you gotta have

My own six packs

My Own Labels is offering another
way for homebrewers to turn their
beer into gifts to give to friends and
family. These new, blank, four- and six-
pack beer carriers are a great way Lo
package vour homebrew. The sturdy
“4-pak and 6-pak” bottle carriers are
simply blank versions of the ones your
commercial beer comes in, allowing
them to be personalized to vour own
salisfaction. Most homebrewers per-
sonalize the carriers by using the com-
pany's custom labels,

You can view the bottle carriers at
the online catalog. Prices range from
$5.40 for six 4-paks or $20 for 24 6-

paks. You can order your blank beer
carriers via the Web site, mail, fax or
phone. Visit www.myownlabels.com,
call (503) 223-5636 or send a [ax to
(503) 295-2716.

Do-it-yourself label software

4th & Vine recently released an
updated version of its popular “Art of
Wine and Beer” labeling software. The
new CD-ROM (Version 2.0) contains
new labels, features, clip-art and a
new look. The new software makes it
easier than ever lo create your own
custom beer or wine labels using your
home computer and printer.

All you have to do is choose from a
variety of labels in the gallery and go to
the design screen. The design you

select will pop up and show you a sam-
ple of the text layout. Then you lay out
vour text, choose your fonts and select
text colors. You can also choose to
import a graphic to the label or use one
of the images in the clip-art file.

The software is both Windows- and
Macintosh-compatible and contains all
of 4th and Vine's current styles and
designs. Il you need assistance, there is
a link from the software to online help.

This new product is available for
$29.95. You can either order online at
www.4th-vine.com. or [ind a dealer
near you by going to the “Dealer
Finder” on the company's Web site.
You also can call (403) 262-0260.

New mini-hopback

Hobby Beverage in Temecula,
California has added a new product to
its "Mini-Brew System” line. The Mini-
Hop Jack works like a hopback, allow-
ing you to add a big hop blast to your
beer at the end of the boil. A built-in
screen also filters spent hops, hot
break and trub [rom your wort.

The Mini-Hop Jack consists of a top
tank (4.5 inches hy 10 inches wide) and
a lower tank (10 inches by 16 inches
wide)., A 7-inch screw-in porthole in
the top tank allows access and another
hole holds the sereen between the two
tanks. An inner cooling cone below the
screen consists of four separate
lengths of copper tubing and works to
cool the hot wort. The whole system is
enclosed to reiain aroma and keep out
contaminants and bacteria.

The Mini-Hop Jack can also serve
as a grant (a small vessel with one or
more drains used [or draining mash) to



use when pumping or lautering or with
a RIMS. Visit www.minibrew.com or
call (909) 676-2337.

Belgian no-boil beer kit

The latest addition to Brewflerm of

Belgium’s lineup of easy no-boil kits,
“The Gallia” has a starting specilic
gravity of 1.055 and an alcohol by vol-
ume of 5.5%. The Gallia is deseribed as
a “thirst-quenching pale amber beer
with a refined bitterness and a sofl fin-
ish.” For more information go to
www.brewferm.com.

Grilling with beer cans
Does your chicken spill your beer?
If you've ever iried to cook “beer-can

chicken™ you've probably had this
problem. You insert an opened can of
beer into the body cavity of your hird
and try to arrange the legs to hold the
chicken upright but, inevitably, afler a
bit of cooking, the bird gets tired and
soft and tips over, beer can and all. The
new Caplain Steve’s Beer Can Chicken
Roaster will make your grilling experi-
ence a lot more successful.

This ingenious device allows you to
cook your friendly fowl, using the
steam from your favorite beer, with
ease. A handy wire frame holds a 12-
ounce beer can and keeps your bird
standing up straight and cooking right.
We recently tested this item at home

with great success: We bought a can of
Bud, dumped it out and filled the can
with homebrew.

The Beer Can Chicken Roaster is

produced by Aquabiotics, Inc. of
Islamorada, Florida. The roaster sells
for $19.95. For more information or to
order, call (800) 480-4450 or go to
www.beercanchickenroaster.com.

New how-to-brew book

“How to Brew: Ingredients,
Methods, Recipes and Equipment For
Brewing Beer at Home" by John .
Palmer is now available in print for the
first time. The first edition was avail-
able online only, but now you can add
this soltcover reference manual to your
homebrew library. “How to Brew” is a
technical,
brewing your own beer at home. It lays
out the “hows and whys” of the brew-
ing process, beginning with a glossary
of basic terms and ending with tips on
developing your own recipes and build-
ing your own brewing equipment.

Published just this fall by
Defenestrative Publishing Company,
“How to Brew” is available by sending
$20.95 (includes shipping and han-
dling) to John Palmer, P.O. Box 1781
Monrovia, California 91017. For more
information about this handy new
book, you can send an e-mail (o
john@defenestrativepublishing.com. |l
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—— HOMEBREW DIRECTORY——

UNITED STATES

ALABAMA

Werner's Trading Company
1115 Fourth St. SW.
Cullman

1-800-965-8796

E-mail:
www@wernerstradingco.com
www.wernerstradingco.com
The Unusual Stare.

ARIZONA

Brew Your Own Brew

2564 North Campbell Ave.,
Suite 106

Tucson (5203 322-5049
1-888-322-5049
www.brewyourownbrew.com
Qur staff is trained by the
American Brewers Guild!

Homebrewers Outpost

& Mail Order Co.

823 North Humphreys
Flagstaff

1-800-450-9535
www.homebrewers.com
Secure on-line ordering.
FREE CATALOG! Over 20
years of brewing experience.

What Ale’s Ya

6362 West Bell Road
Glendale (623) 486-8016
Great selection of beer- &
wine-making supplies.

ARKANSAS

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
Top-quality Home Brewery
products.

CALIFORNIA

The Beverage Company
2990 East St.

Anderson

1-888-423-8372

E-mail:
malthyault@winemakingbrewingeo.com
www.winemakingbrewingco.com
Soda Stream Distributor

The Beverage People

840 Piner Road, #14

Santa Rosa 1-800-544-1867
www.thebeveragepeople.com
32-page Catalog of Beer,
Mead & Wine Supplies.

Doc’s Cellar

855 Capitolio Way, Ste. #2
San Luis Obispo
1-800-286-1950
www.docs-cellar.hypermart.net/
Largest beer & wine supplier
on the central coast.

Home Brewery LCA)
1506 Columbia Ave. #12
Riverside

1-800-622-7393
www.brewday.com
Top-quality Supplies for the
Home Brewer or Vintner.

HopTech Homebrewin
6398 Dougherty Rd. #18
Dublin 94568
1-800-DRY-HOPS
www.hoplech.com

Beer, Wine, root beer-kits &
Brew Supplies!

Naga Fermentation Supplies

575 3rd St., Bld%. A

gnside Town & Country
airgrounds

P.0. Box 5839

Napa 94581

(707) 255-6372

www.napafermentation.com
Serving your brewing

needs since 1983!

Nostalgic's

2003 South Miller
Santa Maria
1-800-773-4665

Fax: (805) 928-9697
www.nostalgic-s.com

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at

http://go.to/homebrew outlet

Ruud-Rick’'s Homebrew

Suppl

721/)3 KAurray Drive, #15
Stockton

1-800-333-BREW
ruudrick@aol.com

Visit our Web site at
http./welcome.to/ruud-ricks/
Fantastic selection!

Stein Fillers

4160 Norse Way

Long Beach

g562) 425-0588
rew@steinfillers.com

www.steinfillers.com

Best darn brew store In

Southern California!

COLORADO

Beer at Home

4393 South Broadway

Englewood

g3 3) 789-3676
-800-789-3677

www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Homestead Homebru

29850 County Road 357
Buena Vista 81211

(719) 395-0381 or

toll-free

1-877-KIT-BEER (548-2337)
www.homebru.com

Beer, Wine & Soda Equipment
& Supplies. Call about our Kit
Beer of the Month Club!

0Old West Homebrew Supply
303 East Pikes Peak Ave.
Colorado Springs

(719) 635-244
www.oldwestbrew.com

Can we teach you to brew?

CONNECTICUT

Maltose Express
391 Main St.

Monroe

1-800-MALTOSE
www.maltose.com

Buy supplies from the
authors of “CLONEBREWS”
and “BEER CAPTURED"!

FLORIDA

Heart’s Home Beer & Wine
Making Supply

6190 Edgewater Dr.
Orlando

1-800-392-8322

Low Prices

---Fast Service--

Since 1988.
www.heartshomebrew.com

U-Brew

5674 Timuquana Rd.
Jacksonville
1-800-845-4441 or

FAX (904) 908-3861
www.ubrewit.com

SE LARGEST - 22,000 SF
We Have It All!

Marietta Homebrew
Su pl*,l Inc.
1355 Roswell Road, Ste. 660
Marietta 1-888-571-5055
Low prices, high quality,
great service!

ILLINOIS

Bev Art Brewer &
Winemaker Supply
10033 S. Western Ave.
Chicago (773) 233-7579
www.bev-art.com

Mead supplies and advice.

The Brewer's Coop

30 W. 114 Butterfield Road

Warrenville 60555

E?SU) 393-BEER (2337)
uPage County’s

LARGEST homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com

FREE instruction!

Crystal Lake Health

Food Store

25 E. Crystal Lake Ave.
Crystal Lake (815) 459-7942
Honey - Sorghum -

Maple Syrup - Bulk Herbs!

Anderson’s Orchard &
Winery, Inc.
430 East U.S. Hwy 6
Valparaiso 46383
£219) 464-4936

-mail: andwine@niia.net
www.andersonsvineyard.com
Complete line of brewing &
winemaking supplies

Beer & Wine by U

1456 North Green River Road

Evansville

581 2) 471-4352 or
-800-845-1572

httj):ffwww.beerwinebyu.com

Call for a FREE Catalog!

Great Fermentations of
Indiana

853 E. 65th St.

Indianapolis (317) 257-9463
or toll-free 1-888-463-2739
E-mail us at
griferm@iquest.net

For details on listing your store in the Homebrew Directery, call (802) 362-3981.
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Wine Art Indianapolis
5890 N. Keystone
Indianapolis 46220

800) 255-5090 or

317) 546-9940
www.wineartindy.com
Everything for Winemaking
and Beermaking.

Bacchus & Barleycorn

6633 Nieman Road

Shawnee

(913) 962-2501
www.bacchusbarleycorn.com
When only the best will do!

Homebrew Pro Shoppe

11938 W. 119th St.

Overland Park

913) 345-9455
ecure online ordering:

www.brewcat.com

KENTUCKY

Winemakers Supply &
Pzpe Shop

9477 Westport Road
Louisville

(502) 425-1692

www.winebeermakerssupply.com
Since 1972!

MARYLAND

The Flying Barrel
103 South Carrol St.
Frederick
&301 ) 663-4491 or

ax (301) 663-6195
www.flyingbarrel.com
Maryland’s 1st Brew-0n-
Premise & large selection of
homebrewing supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn

1-800-523-5423

E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
For the most discriminating
beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton

(413) 586-0150 or

Fax (413) 584-5674
www.beer-winemaking.com
25th year!

NFG Homebrew Supplies
72 Summer St.
Leominster

Toll Free: 1-866-559-1955
Email: nfgbrew@aol.com
Great prices! Personalized
Service!

Strange Brew Beer &
Winemakin SUPEIJ

331 Boston Post Rd. (Rt. 20)
Marlboro

1-888-BREWING

E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12

West 80¥1lsmn (508) 835-3374
www.wbhomebrew.com
Service, variety, quality.

Open 7 days.

Witches Brew, The
12 Maple Ave.
Foxborough
908) 543-0433

ou've Got the Notion,
We've Got the Potion

Adventures in Homebrewing
23439 Ford Road

Dearborn (313) 277-BREW
Visit us at
www.homebrewing.org

Cap‘n’ Cork Homebrew
Supplies

18477 Hall Rd.

Macomb Twp. gSBB] 286-5202
Fax (586) 286-5133
wwiwv.geocities.com/capandcork/
Wyeast, White Labs, Hops &
Bulk Grains! Inside ACE
Hardware.

Kuhnhenn Brewing Co. LLC
5919 Chicago Rd.

Warren 48092 (810) 979-8361
fax (810) 979-2653

Brew on Premise,
Microbrewery, Homebrewing
Supplies
www.brewingworld.com

The Red Salamander
205 North Bridge St.
Grand Ledge
£51?) 627-2012

ax: (517) 627-3167
Phone or fax your order.

things BEER

100 East Grand River Ave.
Williamston

(517) 655-6701
www.thingsbeer.com

Your Full-Service Homebrew
Shop With A Home Town Feel!

WineBarrel.com
30303 Plymouth Road
Livonia 48150

&?34) 522-9463 or

AX (734) 522-3764
www.winebarrel.com

Beer and Wine Making
Superstore! Open every day of
the year but Christmas.

MINNESOTA

The Home Brewery
211 Oak St. S.E.

Minneapolis
&612) 379-3115 or

AX i612) 379-3121
E-mail: mhanson@winternet.com
www.homebrewery-mn.com
Send for a FREE catalog.

Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.nbrewer.com

Call or write for a FREE CATALOG!

Semplex of USA

4171 Lyndale Ave. N.
Minneapolis

(888) 255-7997
www.semplexofusa.com
Est. 1962 — Best Service &
Prices! FREE CATALOG!

Home Brew Supply

3508 S. 22nd St.

St. Joseph

(800) 285-4695

or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery
205 West Bain
SP.O. Box 730) Ozark
-800-321-BREW (2739)
brewery@dialnet.net
www.homebrewery.com
The original Home Brewery
products.

Tell them you saw their listing in Brew Your Own!
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St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

NEBRASKA
Fermenter's Supply & Equipment
8410 'K’ Plaza, Svuite ljﬂg
Omaha 68127
&402) 593-9171

ax: (402) 593-9942

www.fermenterssupply.com
Since 1971. Malt, hops. yeast,
qrapes, winemaking supplies,
great advice & Mail Order.

Beer & Brew Gear

4972 S. Maryland Pkwy., #4
Las Vegas (702) 736-8504
www.beer-brewgear.com
Your Beer, Wine & Soda Making
Headquarters.

NEW HAMPSHIRE

Discount Brew

116 Main St.

Keene 03431 éBOO 685-1626
or FAX (603) 352-9540
www.discountbrew.com
Well-stocked, secure,

Online shopping.

Great Products, Great Prices!

Fermentation Station

72 Main St.

Meredith 03253

Toll free 877-462-7392 or
(603) 279-4028
www.2ferment.com
Central NH's Homebrewing
Supermarket

Stout Billy's

115 Mirona Rd,

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

NEW YORK

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail:
ejwren@brew-master.com
WWW.ejwren.com

Largest homebrew shop in
Central New York
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Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive
Buffalo 14217
IEBDO 283-4418

ax (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

NORTH CAROLINA

Alternative Beverage
114-0 Freeland Lane
Charlotte

Advice Line: (704) 527-2337
Order Line; 1-800-365-2739
www.ebrew.com

28 years serving all home
brewers’ & winemakers’
needs!

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home

Brew Shop!

Homebrew Adveniures

209 Iverson Way

Charlotte 28203
1-888-785-7766
www.homebrew.com

The Southeast’s best-stocked
store with excellent low prices!

The Grape and Granary
1035 Evans Ave.

Akron

(800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

J.W. Dover Beer &
Winemaking Supplies
24945 Detroit Rd.
Westlake (440) 871-0700
www.jwdover.com

Open since 1934!

Portage Hills Vineyards
1420 Martin Rd.

Suffield 44260
1-800-418-6493
www.portagehills.com
Brewing and Winemaking.
Free catalog.

Shreve Home Brawin?
& Wine Makin%Supo y
299 Jones St., P.O. Box 17
Shreve 44676
1-877-567-2149 (Toll-Free)
www.shrevehomebrewing.com
FREE catalog!

VinBrew wamy

8893 Basil Western Rd.
Canal Winchester
1-800-905-9059
www.vinbrew.com
Serving greater Ohio.

The Winemakers Shop

3377 North High Street
Columbus 43202
614-263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

OKLAHOMA |
The Brew Shop
3624 N. Pennsylvania
Oklahoma City
(406) 528-5193
www.thebrewshopoke.com
Oklahoma’s premiere supplier
of homebrewing equipment &
supplies!

PENNSYLVANIA

Brew By You

3504 Cottman Ave.
Philadelphia 1-888-542-BREW
www.brewbyyou.net

Secure online ordering available.

The Brew Company of
Carlisle

152 South Hanover St
Carlisle (717) 241-2734
www.hrewcompany.com

A Little Store With a Lot of
Knowledge!

Country Wines

3333 Babcock Blvd.

Pittsburgh 15237-2421

|£412} 366-0151 or

AX (412) 366-9809

Orders toll-free 866-880-7404
www.countrywines.com
Since 1972!

Keystone Homebrew Supplg
779 Bethlehem Pike (Rt. 309)
Montgomeryville

E21 5) 855-0100

-mail;
sales@keystonehomebrew.com
www.keystonehomebrew.com
Oua!gy ngredients
and Expert Advice!

TriangF!e Homebrewing Supply
3634 Penn Ave.

Pittsburgh (412) 621-2228
vaww.ralph.pair.com/triangle.html
Bringing you the BEST for less!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Beer & Wine

Making Hobby Shop

4421 Devine St.

Columbia 29205

3803] 787-4478 or
-800-882-7713

*Unmatched Value, Service &

Quality Since 1968*

Florence Brew Shop
1210 S. Cashua Dr., Ste. 2
Florence 1-800-667-6319
www.florencebrew.com
The newest, best-priced
shop around!

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillshoro Pike, Ste. 16
Nashville 1-800-790-2188
Nashville’s Largest
Homebrew Supplier!

TEXAS

Austin Homebrew Supply

306 E. 53rd St.

Austin 1-800-890-BREW
(512) 467-8427
www.austinhomebrew.com
Free Shipping on arders over
$60.00!

Brew Stop
16460 Kuykendahl #140
Houston 77068
((_281 ) 397-9411

ax: (281) 397-8482
www.brewstop.com

Your complete brewing &
winemaking source!

Brewstuff

808 E. Villa Maria

Bryan 77802 (979) 821-BREW
or Toll Free 1-888-549-BYOB
www.yourbrewstuff.com
Quality Products + Friendly
Service.

Foreman’s / The Home Brewery
3800 Colleyville Blvd.

P.0. Box 08&

olleyville 1-800-817-7369
www.flash.net/~greg10
Top-quality Home Brewery
products. Check out our site.

St. Patrick’s of Texas
1828 Fleischer Drive
Austin
1-800-448-4224
www.stpats.com
World's largest
homebrew supply!
Free 64 page catalog

The Winemaker Shor
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brewsome@home.com
http://winemakershop.com
FREE catalog

UTAH

Art’s Brewin SwmIIes
642 South 250 West

Salt Lake City 84101

(801) 533-8029
www.users.uswest.net/~artsbrew
Sale prices all the time!

VIRGINIA

Lee & Edwards Wine
Merchants
309 South Jefferson Street
Roanoke 24011
£54U 343-3900 or

AX (540) 343-4116
g-mail: lande@rev.net
www.greatwine.com
Beer of the month club and
Homebrew club.

Vintage Cellar

1340 South Main St.
Blacksbur

1-800-672-9463
www.vintagecellar.com
Ingredient kits with White
Labs Yeast, Belgian Ales &
Glassware! Complete line of
brewing supplies.

Virginia Beach Homebrew
Hobbies

3700 Shore Dr., Suite #101
Virginia Beach 23455

(757) 318-7600
www.homebrewusa.com
Largest Selection of Beer &
Wine Making Supplies &
Equipment in Southeastern
Virginia!

Wine and Cake Hobbies
6527 Tidewater Drive
Norfolk 23509

(757) 857-0245 or
www.wineandcake.com
Celebrating Our 28th Year!
Complete Source for home-
brew + winemaking supplies.
FREE CATALOG!

For details en listing your store in the Homebrew Directory, call (802) 362-3981.
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WASHINGTON

&a_dersBeetl & I
ine Supply, Inc.
71 G(aruvalvd.
Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

The Beer Essentlials
2624 South 112th St., #E-1
Lakewood 98499
253) 581-4288 or
-800-685-BREW
www.thebeeressentials.com
Mail order and secure on-line ordering
available

Cascade Brewing Supplies
224 Puyallup Ave.

Tacoma (253) 383-8980 or
1-800-700-8980
http://cascadebrew.com

APPAREL

BREW YOUR OWN t-shirts!

Show the world you're the brew
dog you know you are. Design
features BY0O logo, chihuahua
posing with mug of beer and “I'm
Jjust here for the beer.” Slate blue,
all-cotton, XL only. $13.50 (includes
shipping). Call (802) 362-3981.

BREWING EQUIPMENT

BEER DISPENSING EQUIPMENT
Refrigerator Conversion Kits,
licgufamrs. €0z Tanks and More.
1-888-404-7892.
www.KegWorks.com

CrankandStein

Hand-crafted grist mills for
the homebrewer. 4 models to
choose from including our
massive 3-roller.
www.crankandstein.com

FERMENTATION CHILLER KITS!
Keep your cool while fermenting.
Fealured in May/June Zymurgy.
Chiller kits, lots more.

The Gadget Store
hitp:/www.gadgeistore.bigstep.com

The Cellar Homebrew

Dept. BR

14411 Greenwood Ave. N.
Seattle 98133 1-800-342-1871
FREE Catalog/Guidebook,

FAST Reliable Service, 30 Years!
Secure ordering online
www.cellar-homebrew.com

Hog Shoppe _

7526 Olympic View Drive, Suite F
Lynnwood/Edmonds
1-800-894-0177
www.beerhopshoppe.com

Draft systems, organic grains,
freshest domestic and import hops!

Larry’s Brewing Suppl
740?8‘ 212th S? #%3"
Kent 1-800-441-2739

www.larrysbrewing.com
Products for Home and Craft Brewers!

CLASSIFIEDS

MARCON FILTERS

Filters for Homebrewers,
Winemakers, Laboratories,
Microbreweries, Wineries, etc.
905-338-2868
www.marconfilters.com

WWW.TAPHANDLES.COM
beer tap handles for home
brewers.

GIFTS

2002 HOMEBREW CALENDAR
Featuring Brew Babes, Recipes,
Tips. $14.95 each. $2.00 ship-
ping. Call 1-352-666-4769 or
check us out on-line at
www.brewbabes.net

HOMEBREW SUPPLY RETAILERS

ebrew.com

MAKE QUALITY BEER & WINE!
Supplying home beer- and
winemakers since 1971.
FREE Catalog/Guidebook —
Fast, Reliable Service. The
Cellar Homebrew, Dept. BR,
14411 Greenwood Ave N.,
Seattle, WA 98133.
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

WISCONSIN

Homebrew Market
520 East Wisconsin Ave.
Aé);leton 54911

0) 733-4294 or
-800-261-BEER

www.homebrewmarket.com
Beer & Wine Supply Retail Store
and Mail-Order Specialists!

Homebrewing Depot
9509 W. Greenfield Ave.
Milwaukee
or 1-800-413-BREW

E-mail: thedepot@execpc.com
Great selection, great prices,
knowledgeable staff! Beer + Wine.

414) 778-0781

Reach thousands of
homebrewers every issue with a

Homebrew Directory listing.
Call Kiev at (802) 362-3981.

MISCELLANEOUS

PERIODIC TABLE OF

BEER STYLES colorful poster.
18"x 24" ($7.99 including ship-
ping). Great gift for homebrew-
ers. Call (1-800-596-2739) to
order or visit
www.beercharts.com to see
details.

SUPPLIES

DRAFTSMAN BREWING
COMPANY

You'll love our prices! Call today
for our FREE homebrew supply
catalog. 1-888-440-BEER
www.draftsman.com

FREE HOMEBREWERS CATALOG
Quality equipment, ingredients,
kits. Winemaking supplies too!
1-800-776-0575
www.kitchenkrafts.com

WINEMAKING

FREE INFORMATIVE CATALOG.
Since 1967!

1-800-841-7404

Kraus, Box 7850-B,
Independence, MO 64054.

For details on advertising in the Classifieds, call (802) 362-3981.
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Last calL |

by Kevin Grant
Baltimore, Maryland

Only two bottles remain of the sparkling

pyment, made from honey and grape juice.

ever-present mosquitos flying overhead.

November 2001 Baew Your Owx

Nuptual Pyment

A special elixir for a special occasion

have reached thal point in my life

when all ol my good friends are

starting to get married. Scary, |

know, but as long as it's not me, |
don’t mind helping them celebrate. The
one thing that I can’t stomach, though,
is the idea of giving one ol those mun-
dane gilts thal every couple seems Lo
end up with two of. What I've been
doing for all of these occasions is mak-
ing the happy couple their own batch of
mead. Most of the couples have never
heard of mead belore, but they always
get a kick out of the story that goes
with it. They find it very romantic to
hear that the ancient tradition of drink-
ing mead for & month after a wedding
is the source of the term “honeymoon.”
And they're really sold when see the
personalized labels.

When my younger sister, Jen, told
me that she was getting married, she
was not at all shy about demanding
that 1 make a mead for her wedding.
She did worry about the folklore that
said that drinking copious amounts of
mead would help produce a child.
Since she and her fiancé, Boe, aren’t
quite ready for that, they figured that
thev could cut down on the risk by
sharing the mead and using it for the
toast at their wedding,

Ideally, you should age mead for
two years but, for some reason, Jen
wasn't willing to push the wedding
back. I'd have to settle for one year,
Another obstacle was that Jen and Boe
live deep in the Alaskan wilderness,
near Vairbanks. They love it so much
out there that they wanted all of their
friends and family to experience the
lifesiyle, Luckily, they had the wedding
in the summer.

The recipe that I decided on was
actually a pyment. Pyment is a mead
made from a mix of honey and grape
juice (the kind used for wine, ol course,
not Welch's). Pyment is a good style to
carbonate and make a sparkling mead.

Alter all, you can’t do a proper toast
with a still wine.

I ended up with about 9 months of
aging time bhefore bottling. While there
was probably still some yeast kicking
around in there, | also pitched some
champagne veast just to be sure that
the bubbly would actually be bubbly. I
had never corked champagne bottles
before, but I found that by wetting the
cork just a little bit and then carefully
using a hammer ... it’s still a real pain
in the butt.

I was worried about shipping all of
these bottles four thousand miles. It
would be tough for the newlyweds to
celebrate their new life together with a
soggy box [illed with broken glass. The
solution was to split the burden up
among all of the East Coast guests and
have them carry on the mead.

An artistic friend of mine designed
the labels — he’s been roped into this
many times before. Once in Alaska. we
cul out the labels by hand. This task
fell mostly on Boe, since | had gotien
into some of his homebrew that night
and wasn’t feeling sieady enough to cut
in a straight line. Once the labels were
affixed, the bottles were chilled for a
day and then we brought them over to
the wedding hall for the big day.

The wedding was relatively small,
which meant that there was plenty of
mead for everyone. Bevond the toast,
many got to have seconds and thirds,
and there were still three bottles
unopened. Jen decided to hang on to
these and save them as a memento of
the occasion. Unfortunately, much later
in the evening, bad judgment prevailed
and another bottle was popped, bul
there were still two left. The bride and
groom will probably save them for an
anniversary down the road. Or maybe
they will think to pull them out when
they're finally ready to start a family
and see il the old ways really are still
the best. ®



'WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN
ki Crystal Malt Extract
Light Malt Extract
Roasted Malt Extract
Dark Malt Extract
Diastatic Malt Extract
Amber Malt Extract
Wheat Syrup

~~ YOU GBI e

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL

San Leandre Br ol Hamillon
California 94577 Oregon 97214 Ontario LBE 3C5

CIRCLE 31 ON HEADER SERVICE CARD
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