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Switching to kits allowed

im to work with a different -
kind of grain.

This man loves beer and brewing. He's also discovered a talent for crafting fine furniture,

Full grain mash brewing was fine but it was taking up too much of his spare time. So he
decided to look for an alternative brewing method that would still provide a satisfying hobby
and an equally satisfying brew. The answer was waiting at his local brew store - Smugglers
Special Premium Ale, Old Conkerwood Black Ale and Midas Touch Golden Ale -

the Premium Gold range of brewkits from Muntons

Because Muntons use only the finest English 2-row barley and water, the kits
aive the same quality result you get from full grain mashing - except, it comes
in a can, is a whole lot more convenient and frees up more time to do

other things.

Since switching to kits our man has never looked back. He's still brew

great beer but Premium Gold means he can he beauty in other grains.

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

Ask for Muntons Premium Gold at your nearest brew store.

111" ;\!r!lrln:l:l!lll.il

GRAIN MALTS ¢ LIQUID MALTS = SPRAY DriED MALTS o BREW KiTs * PLAIN & HOPPED MALT EXTRACTS
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ADVERTISEMENT FEATURE

l Nora Leslie is a 107 year old
Wh beer-quaffing grandma who
B |oves the taste of Muntons

Nut Brown. B

ora Leslie has proudly reached Whilst it would be wrong for us to link
the ripe old age of 107 and puts | long life with the consumption of alcohal, it
much of her outstanding seems that almaost every family has (or has

had) an old timer who enjoys life to the full
yet still manages to live to a ripe old age.
Emily Allard, my own great grandmother, was
partial to the odd tipple and, though now
sadly departed, regularly enjoyed a glass of
malt whiskey eased down with milk stout. She
lived into her late eighties and, like Nora, put
much of her longevity down to enjoying a
drink every day. She also smoked the
occasional cigarette but that's another story!

Kevin Willoughby of Kirrawee has now
thrown down the gauntlet by issuing a
challenge to other countries of the world
where home made beers are brewed and
enjoyed: "I bet you can't name another
Muntons Home Brew drinker who has lived as
to use and produce consistent results brew | longas Nora” he challenged. Muntons' Home
after brew. At 107 Nora has had many years to ‘ Brew Manager Andy Janes is unaware of
develop a discerning palata. She would soon

longevity down to a love of
home made beer.

Born in Stepney, East London in 1894, at
the tender age of 17 Nora emigrated with her
family from England to Australia. She has
enjoyed a glass of beer for as long as she can
remember and now, every day without fail,
Nora sups a pint of Nut Brown Ale from the
Muntons Connoisseurs range,

Nora’s Nut Brown is lovingly and carefully
brewed for her by her grandson John Travers,
A home brewer for many years, John has
refined his choice to the kits that he believes
provide quality, authenticity and value. He ‘
also likes the fact that Muntons kits are easy

anyone older but believes it would be good to

recognise a brew which was made with collect stories about senior Muntoneers.
substandard ingredients or one which Perhaps the US can provide a challenger?
changed from batch to batch. Stored in the Do you know of anyone out there who is a
wardrobe, Nora always likes to have a | regular homebrew drinker and qualifies for
hundred or so bottles of Nut Brown close to entry into the ‘Oldest Muntons Home-Made
hand! Beer Drinker' competition? Remember
Nora lives with John and her daughter in a entrants must be at least 107 years old to he

quiet suburb of Sydney, Australia. John is a considered! Please send details to Andy Janes
regular customer of Kirrawee Home Brew his | at:

Cheers! Nora Leslie local home brew store. It was Kirrawee'’s Muntons plc,

7 z owner Kevin Willoughby wha first Cedars Maltings
hoists another brought Nora‘s Nut Brown habit to the Stowmarket .
glass of Muntons attention of Muntons - makers of her Suffolk

Nut Brown favourite tipple.

IP14 2AG MM
——

A WORLD OF DIFFERENCE

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

iA

website www.muntons.com




caLL FOR ENTRIES!

Brew Your Own’s 7% Annual
Homebrew Label Contest

Send us your best homebrew labels and you could win some great brewing

prizes from BYO advertisers. Enter as often as you like, but you can only
win one prize. Winners will see their artwork featured in the

July-August issue. Deadline to enter is April 15, 2002.

. -

WIN

=  GREAT .

/. HOMEBREWY »*" \¥5%
PRIZES! J

-y

B re\/\/ Label Contest

Entry Form
THE HOW-TO HOMEBREW BEER MAGAZINE
Name
Address
Cily—— —— —— __5lle Zip
Rules: Entrants may send
labels or labels already stuck to E-mail Phone

bottles. We need the real thing, so no

digital or electronic files will be accepted. All other
rules are made up, as always, by the editors of YO
as we go along. This year all labels will be judged in
one category, open to graphic artists and amateurs
alike, so ultimate bragging rights are on the line. And
we have a new request: When submitting your labels,
tell us a bit about the artwork and its inspiration. Is it : s
hand-drawn? Created on a computer? Ripped off from DEADLINE: Apl’l| 15’ 2002

the Louvre? Send us your best labels and good luck! b e s - e, |,

Send your entry to:

BYO Label Contest
5053 Main St., Suite A
Manchester Center, VT 05255

e
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Contributors
The experts who make us look good,

Mail
Drooling over a deluxe homebrewery.

Homebrew Nation
Hand-blown beer bottles and an update from Italy.

Tips from the Pros
High-gravity brewing: concentrate on your wort,

Help Me, Mr. Wizard!

All-grain gravity dilemma, hopbacks and nasty taps.

The Replicator
Redhook Winterhook and Widmer Hop Jack Ale,

Style Calendar

Historic schwarzbier Irom Deutschland.

Techniques
Water treatments made easy. Plus: the all-new, handy-

FeatUr,s

22 Chill Out! by Glenn BurnSilver
Though the weather outside is frightful. your
homebrew is still delightful. Tips and technigues for
managing fermentation when the mercury plummets,
plus a quick guide to yeast strains that can handle
chilly temperatures.

26 Cool Ski-Town Clones

Step-by-step recipes for replicating eight tasty beers
[rom eight hopping mountain towns, from Jackson
Hole to Breckenridge, Bend and beyond.

30 Colonial Ale vy Greg kitsock
When he wasn’t busy drafting the Declaration of
Independence, serving as President and being an all-
around Renaissance guy, Thomas Jefferson brewed
beer. Here's the tale of his Monticello ale, plus a few
revolutionary recipes,

34 0Old-World Alt by Matt Cole

An American brewer (lies to Germany to learn how to
brew althier, the traditional top-fermented ale that
made Diisseldorf famous. He talked to brewers, tasted
his share of alt and came home with the inside dope
on malt, hops, veast strains and fermentaiion, plus an
authentic recipe straight from a brewer’s mouth.

dandy, at-u-glance BY0 water-treatment reference chart, Where tO fz'Nd it

Homebrew Science

Water chemistry explained, from ions to alkalinity.
Projects

Get connected! How to hook up a mash-tun RIMS, from
pumps and clamps to tubing and quick-disconnects.

Last Call
A burning desire for cold homebrew in the desert.

50  Advertising Index
52  Homebrew Directory
55 Classifieds
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BuER & WINE MAKING

nita Johnson had to bribe a
friend with his lavorite meal
50 he would show her and
her husband Jim how (o
brew. That small investment in [ish

Glenn

author
BurnSilver remembers his
first taste of beer as not alto-
gether pleasant, “My father
had been working en the car during
one hot afternoon. He went into the
house for something and | saw his beer

ontributing

sticks in 1993 resulted in a passion for
the hobby of homebrewing. When a
local brew shop closed, Jim convinced
Anita to quit her sales job to open
Great Fermentations of Indiana in
Indianapolis. That was six years ago
and Anita has never regretled leaving
the corporate world,

Anita brews “in the hood,” a cus-
tom-made copper exhaust hood in her
basement. “l sacrificed my laundry
room so [ could have a really nice year-
round brewery,” she says. She loves to
escape into her brewery to ereate new
recipes for the store. Anita has often

ust down the road from our

office, Norman Rockwell used

to ask his Arlington, Vermont

neighbors to model for his
famous paintings that graced the cover
of the Saturday lvening Post. We're
doing our best to uphold that local tra-
dition by using our friends and neigh-
bors as cover models for BYO. Recently
we invited the BYO beautiful people
from the past year or so to share a few
pints together. These temporary super-
models seemed remarkably well-
adjusted, given the weight ol fame

— a Coors — sitting by the wheel and

took a big glug,” he recalls. "It was flat,
hot and repulsive. 1 was only 10, but
it's a wonder | ever tried beer again.”
first experience
microbrews was in Chico, California
during the early days of the Sierra
Nevada Brewery. Ilis friend washed
hottles — by hand — at the brewery
and invited him to tasting parties,
showing him a beer world beyond
warm Coors. These days Glenn thor-
oughly enjoys the pleasures of drinking
fine brews, though his preference

GGlenn’s with

leans toward stronger beers such as

stouts, porters, strong ales and

gone on the quesl for more hops, more
flavor and more alcohol, but is now
working on recipes for low-gravity
beers that showcase the brewer’s skill.
Although homebrewing is her passion
and her vocation she calls hersell’ “a
lazy brewer,” always looking for ways
to make the process easier and more
enjoyable. Anita is a member of the
FBI (Foam Blowers of Indiana) home-
brew club and a valuable member of
the BYO review board. She is also com-
petition director for the Indiana State
Fair Brewers Cup Competition., Her
[avorite toast is “Anita ‘nother beer.”

thrust on them by the BYO spotlight.
Nobody had shortened their monikers
(0 o single name and all had resumed
their previous lives as carpenters,
chefs, insurance salesmen, realtors,
ski-equipment testers and photogra-
phers. Still, there are rumors floating
around that a few are getling agents to
negotiate their next big deal. Il seems
some have grown beyond our six-pack
pay scale. So next time you find your-
sell in Manchester Center, Vermont,
don't be surprised il the locals seem
very familiar — they are.

Belgians. His approach to brewing is
relaxed. He enjoys experimentation
(double-chocolate espresso stout is the
latest creation) and the resulls, but is
less concerned with the technical
aspects of the hobby. “Though I may
got into more-advanced technigues
someday, for now | am comfortable as
a partial-grain homebrewer,” he says.

Glenn also writes about music,
backpacking, backcountry skiing, raft-
ing, old bicvcles and travel for various
publications, His previous article, “Out
O Africa: Uncovering The Secret Of
Maasai Cucumber Beer” appeared in
the January 2001 issue of BYO.

Starting with this issue, BYO is adjusting its publishing schedule to cight times per year. We will be publishing issues

every other month during the first part of

the year, while

keeping our monthly schedule during the four busy fall mon ths of

the hobby. We believe this new schedule will allow each issue of BYO lo contain more information than ever, such as some
will be rolling out shortly. All BYO readers who signed up Jor annual subscriptions

new departments and special features we

of 10 issues will still receive all 10 issues they paid for. We've already ext
new expiration date appears on this issue s mailing label on the front cover. If you have

subscription, please contact us by e-mail at byo@pespublink.com.

n January-February 2002 Bugw Your OwN

ended your files in our compuler system and your

any questions about your BYO
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Bargain-Basement Helmet

I was very excited to learn from the
“TLC for Stainless” article (November
2001) that 1 could get a Speedglas
welding helmet for $50. But when I
went to the Speedglas Website to check
it out, I couldn't find anything any-
where near that price. Can you tell me
where 1 can purchase a Speedglas

9000V helmet for that kind of price?
Warren Stewart
Canon City, Colorado

Hate to he the bearer of bad news,
but it sounds like you misinterpreted
the text. The section you refer to reads:
“Why would you want to spend $100 to
$360 on a welding helmet when they're
available for $507 Because it's safer
and simpler. No more nodding your
head violently to flip down a heavy
helmet. No more striking your arc half

an inch off target. The Speedglas
9000V (Variable) we tried could be
adjusted from an “off” shade thal was

just dark enough for gus welding to a

shade appropriate for stick, MIG or
TIG." What we meant to imply was
that some cheaper helmets with single
non-automatic lenses are available for
S50, but the more expensive models
are safer and simpler.

Love-Hate Mail

This is a message 10 Scoll Learey,
creator of the cool homebrewery fea-
tured in “Homebrew Deluxe I” in the
November issue of BY0. Your brewing
system looks really nice, to say the
least. | am sure I speak for a lot for
homebrewers when I say | hate you.
Just kidding, of course. It really is a
kick-ass system, Do you have any

detailed plans so I can copy it?
Brad Dawson
Elkton, Maryland

Scotl Learey, creator of the much-
coveted homebrew system, responds: “T

;s §

1-800-441-BREW

Get more for your buck !!!
Larry's Bucks that is, when you shop
www.larrysbrewing.com

did this all in my head, so I have no
plans drawn up. It sounds like | need
to sharpen my pencil and start sketch-
ing. I appreciate your comments. The
work of building such a system pays off
in the long run — with great beer!”

Deep Gratitude

I've been a BYO subscriber since
the magazine was launched in 1998.
and I've kept every issue. The problem
is, some issues are stacked in my base-
ment brewery and others are piled
around the house. So when | want to
look up a story, lel’s just say it's almost
impossible. That's why I'm writing: to
thank you [or publishing the compre-
hensive 1998-2001 Story Index that
arrived with the December issue. Not
only did it remind me of great articles

in years past, it inspired me Lo gather

up my collection, put the issues in

order and buy some of your binders. 1

also tidied up the brewroom. 1 love you
and my wile loves vou even more. Bl

Terry “Tidge ™ Stewart

Denver, Colorado

Junuary-February 2002 Briw Youn Ows
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_brewer profile

Blown Glass Bottles . robert

RT LICHTMAN

PHOTO COURTESY OF ROEE

Robert’s very cool blown-glass bottles
make great homebrew vessels.

he way | found myself involved

in homebrewing was some-

whal roundabout. About two

vears ago, my interest in early-
American life led me to a book called
“Early-American Beverages.” It was in
this book that I found my first recipes
for ginger beer,

The recipes were copied word for
word from the original text. “A large
handful of this, a bucket of that. a
dash of tincture.” So some modern
interpretation was definitely needed.
Alter a few altempts at making heer
from these dated recipes, some more
successful than others, 1 eventually got
a beverage that wasn't too bad.

I usually brew up a batch of home-
brew every few months. I brew mostly
extract ales and pilsners. | like amber
beers and would like to try something
really light, like a weissbier, 1 like sim-
ple recipes but try to highlight certain
spices or hops. | brew by myself, and
my wife Rita is my main taster. She lets
me know il T have come up with a “hit”
or a “miss.”

The next step was deciding to
update my brewing equipment to the
current century. | originally just used a
big boil pot and my first ginger heer
was fermented in (wist-top bottles, So [
went to my local homebrew store and
bought the basic starter kit.

My equipment for brewing is still
very basic. I use a glass five-gallon car-
boy for fermenting my extract beers. |
found the plastic bucket system prob-
lematic. Being a glassblower by profes-
sion, | always prefer glass. 1 make and
sell early-American (bullseye window)
glass. So I eventually decided to start
making my own bottles to hold my beer.
My many years spent as a glassblower
came in very handy during the process
of creating the right bottle.

The bottles | make are fairly thick
— about twice as thick as a Grolsch
bottle — so they are durable for wash-
ing and able to withstand the pressure
of carbonation. The biggest challenge
was linding a way to bung them down.
Alter several trials with cork stoppers,
I tried rubber stoppers (laboratory
ones) and it worked better. The corks
were Loo porous and I couldn’t get them
lo seal. They were expensive, too. A
bonus of rubber stoppers, though they
aren’t early American, is that they are
reusable. | just twist them down with a
wire to keep them tight.

The final step was to add color to
the glass. I tried green, blue, purple
and gold glass to help protect the beer
from light. I make bottles in a variety of
sizes o 1 can bring the right amount of
homebrew, depending on the number
of people being served.

I like to bring a bottle of my home-
brew when Rita and I go to visit friends
for dinner. I also bring a bottle or two
to share with family at Thanksgiving
and Christmas dinner, The response to
my beer is mostly favorable. The lighter
versions are the most popular, but,
without exception, everyone likes the
bottles. Although created for utilitarian
reasons, their simple beauty is hard to
overlook. And even though our hosts
would not mind if I left the bottle with
them, I must spirit them away to be
refilled with my next batch of brew,

Lichtman « New Fairfield * Connecticut

Homebrew
Nation

reader recipe

Scamp Stout
(5 gallons, extract with grains)
0OG =1.058 FG =1.020 IBU =25
Here is a sweet stout that is
smooth, rich and full-bodied. It is
very popular among my beer-
drinking [riends, both stout-lovers
and non-stout-lovers alike.
Dave Fetly
Darien, Ilinois

Ingredients

7 Ibs. Muntons light liquid
malt extract

0.75 Ibs. erystal malt
(120° Lovibond)

1 Ib. chocolate malt

0.5 1b. roasted barley

0.125 Ibs. black patent

0.25 Ib. carapils

1 Ib. oat Nakes

1 brewers licorice stick

6.5 AAU Northern Brewer hops
(1 oz. of 6.5% alpha acid)

1 tsp. Irish moss

Irish Ale Yeast (Wyeast 1084)

3/4 cup corn sugar and 4 oz.
lactose sugar lor bottling

Step by Step

Steep grains in 3 gallons 150° to
160° F water for 30 minutes. Rinse
grains with 1 gallon 155° F water.
Add Tiquid extract and bring to a
boil. Add 1 licorice stick (chopped
into several small pieces) just prior
Lo boil. Stir genily to dissolve
licorice. Boil 70 minutes. Add
Northern Brewer hops 10 minutes
into the boil. Add Irish moss 15
minutes before end of boil. Cool
wort, aerate. then pitch yeast. Top
off to 5.25 gallons with preboiled
water. Ferment 5 to 7 days, then
to secondary for two
weeks. Prime with corn sugar and 4
oz. lactose sugar, then boiile, Drink
in 3 to 4 weeks.

iransfer

Brew Your Ows  Junuary-February 2002
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Homebrew |talian0 « Nicoloa Zanella = Rovigo, Italy

Nicoloa spurns the grape and mashes
some grain in his garage.

omebrowing officially started
in Italy in 1995, In that year.
Italy adopted a crafi-beer law
that legalized the production
of beer at home, as long as it was dis-
pensed free of charge and only (o your
relatives and friends. Before 1995, a
few Italian pioneers started homebrew-
ing using kits they had bought abroad.
After 1995, the homebrew flower
really bloomed. A little shop in Udine
started selling kits. They also sold
good-quality grains and extracts, hops,
liquid yeasts and every ingredient and
piece of equipment a homebrewer
might need. Nowadays there are al
least three homebrewing shops in Italy
and they work mainly by mail order.

[ am an active member of the
“Unionbirrai,” a brewing association
that includes microbreweries,
pubs. homebrewers and beer lovers,
We founded a homebrew club Website
{(www.hobbybirra.it) and a
newsgroup (it.hobby.birra) in 1998.
The newsgroup has about 50 to 100
regular writers and more than 2,000
subsecribers. At the moment there are
about 20,000 homebrewers in ltaly.
That number is growing [ast, with
about 5,000 new homebrewers added
every year. About 80 percent of these

brew-

Usenet

homebrewers use kits, but there is also
a very active group of all-grain brewers
(including me).

Microbreweries and brewpubs
contribute to the growth of the home-
brewing movement by hosting meet-
ings and competitions and giving
homehrewers a high-quality produet to
emulate. We had two competitions last
vear and the entries keep increasing
every time. We will definitely need
more judges for the next competitions.
Our aim is to have a competition for
every season, with the appropriate
styles. We have a crafi-brew conven-
tion (“Birrissima”) every September
and try to get well-known industry peo-
ple to come and speak about different
brewing techniques.

The passion for high-quality beer is
growing rapidly and it doesn’t seem Lo
compete with wine. Good quality wine
and good quality beer are two different
products. They work together in satis-
fying different demands. Il

reader {ip

before you stick it in your wort.

Are you looking for better ways to aerate your worl after it has been trans-
forred (o the primary fermenter? Try an industrial-style paint mixer. The mixer
sells for under $10 at most home-improvement stores. One end attaches 1o a
power drill. It has a long drive shaft and a mixing fan at the other end. This
device is similar to an electric, hand-held beater, like you'd find in your Kitchen.
The mixer stirs the wort at a very high speed and the intense agitation intro-
duces air. It aerates wort to the point of frothiness in 45 seconds and cuts my lag
{ime in half. It sure beats shaking the carboy! Don’t forgel Lo sanitize the mixer
Seth Townsend » Calabasas, California

homebrew calendar

January 11 and 12
Big Beers, Belgians and
Barleywines Festival
Vail, Colorado

Organized by High Point
Brewing, this festival showcases
unique and creative heers rom
across the country and beyond.
The two-day event includes edu-
cational seminars and lastings,
along with a barleywines and
strong ales competition, All fes-
tivities will be held al the
Hubeap Brewery and at the Half
Moon Saloon in Vail. Festival
admission is $20. For more
information, contact Laura
Lodge at (970) 524-1092 or
llodge@hotmail.com.

February 15 and 16

Kansas City Biermeisters 19th
Annual Homebrew Competition
Kansas City, Missouri

The Kansas City Biermeisters
annual club competition and pub
crawl is held at the Pony Express
Microbrewery in Olathe, Kansas.
The entry deadline is February
2nd. For more information, o to
www.kcbiermeisters.org or call
Juckie Rager at (913) 962-2501.

February 27 to March 2
Real Ale Festival
Chicago, lllinois

This festival celebrates cask-
conditioned ales with more than
180 brands from across America
and Greal Britain, as well as a
homebrewed real ale competi-
tion. It will be held at the Goose

Island  brewpub in  the
Wrigleyville neighborhood. For
more information, call Ray

Daniels at (773) 665-1300 or join
the mailing list on the Website at
www.realalefestival.com.
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Join the Homebrew Nation!
Send your homebrewing stories,
tips, recipes and evenls 10
edit@byo.com. If we publish your tale,
we'll send you our groovy
Euro-style BYO bumper sticker.
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Defying gravity

How to brew a concentrated wort
by Thomas J. Miller

PHOTO COURTESY OF AL MARZI

FOR MOST HOMEBREWERS, HIGH-GRAVITY BREWING
might mean making a strong barleywine or a doppelbock.
Professional brewers — and advanced homebrewers —
also understand the phrase as something different: brew-
ing a concentrated wort, fermenting it. and diluting it to
“normal” beer strength with clean, de-aerated water:

This method is a favorite of commercial breweries,
mostly because il is more economical than smaller-batch
microbrewing. Homebrewers can benefil from the tech-
nique, too, if they are willing to pay careful attention to

the brewing and lautering procedures, and have yeast
that can handle the stress of increased gravities and
longer fermentation times. Once fermentation of a high
gravity beer is completed, homebrewers can then “cut”
the beer (dilute the fermented wort), thus doubling or
tripling their brewhouse yield. For thuse who want qual-
ity homebrew and serious quantity, but lack the time to
brew up several batches, this might be a method worth
exploring. It's also a great technique for light-beer brew-
ers, as this is the method most common to the style.

Brewer: Al Marzi brews at Harpoon
Brewery in Boston, MA and Windsor, VT,
He started with Harpoon in June 1991.
He did a little bit of homebrewing before
he was hired, went to the Siebel Institute
for the short course seven years ago, and
recently returned for a diploma. Marzi
began at Harpoon as the delivery guy,
was promoted to assistant brewer and
then was named head brewer. He's now
the vice president of brewing operations.
Marzi is currently the president of the
New England chapter of the Master
Brewers Association of the Americas.
igh-gravity  brewing has
grown in popularity over the
past 25 years. In [act, more
beer is produced in North
America using this technique than by
traditional means. The process begins
by producing wort of higher-than-
normal strength. For instance, a wort
that’s 12° Plato (1.050 original gravity)
might be 16° Plato (1.067 0G) in high-
gravily brewing,
This wort is reconstituted with
water al some point later in the

process. The water (which is sterile
and deoxygenated) can be added al
any point after the wort is brewed.
This includes knockout, during or after
fermentation, or even before or after
the filter. The added water increases
yield. In other words, more produect is
gained from each individual brew.

A list of advantages for high gravi-
ty brewing include increased brewing
capacity, reduced energy and labor,
cleaning and effluent issues, the possi-
bility of higher adjunct rates, smoother
tastes in the finished beer, and
improved favor stability (because the
compounds responsible for haze are
more easily precipitated at higher wort
concentrations).

The disadvantages
decreased  brewhouse
decreased hop utilization, decreased
foam stability during the boil (which
means increased risk of boilover),
decreased yeast performance over
time (il you're harvesting yeast) and
the need for sterile water for dilution.

Homebrewers who try a high-gray-
ity brew need mostly to caleulate an
accurale malt bill. If they already know
what kind of efficiency they usually
have in their home brewery, they can
plan to be aboul 4 percent less effi-
cient. Most homebrewers can count on
efficiency between 65 and 68 percent.
In high-gravity brewing, the decreased
efficiency is due (o the increased ratio
of carbohydrates to water.

The grain-to-water ratio in a high-
gravity beer should be about 1 to 2.5,
as opposed to 1 to 3.5 or 1 to 4. This

include
efficiency.

has a positive influence on proteolytic
enzyme activity, which leads to the
development of free amino nitrogen.
This is very important for the vitality of
the yeast. Also, plan o be about 2 to 3
percont less eflicient in your hop uti-
lization and make recipe adjustments
accordingly.

Boiled, sterilized water works for
dilution water. After it has cooled, bub-
ble some carbon dioxide through the
water if you can. This removes any dis-
solved oxygen that the water may have
reabsorbed, and thus prevents oxida-
tion of the beer.

The increased pressure
and elevated alcohol content may com-
promise yeast performance. Choose a
yeast strain thal can handle a high-
gravily environment, like Scottish Ale
yeast or Bavarian Lager yeast. Make
sure the wort is well aerated, as this
will improve fermentation. With high-
gravily brewing, the number of gener-
ations you can get from your yeast

osmotic

strain generally decreases due (o
increased pressure on the yeast.

During the brew. shoot [or a high-
er sparge lemperature — around 172°
I. This decreases wort viscosity. But be
carelul to not overshoot the tempera-
ture, or you'll leach out polyphenols
from the extra grain husks. Add rice
hulls if you fear a stuck mash.

I wouldn't increase the boil time
for fear of really darkening the wort
and increasing Maillard reactions,
which causes bready, cardboard fla-
vors. Just make sure it is a vigorous
baoil that gets a good hot break.
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Brewer: Leo Orlandini is head brewer at
Lion Brewery in Wilkes-Barre, PA. He
began his career at Lion in 1988 and has
been the master brewer since 1995. He
attended the Siebel Long Course
Diploma program in 1991.

he need for de-aerated waler
is the biggest issue for home-
brewers who want to try high-

gravily brewing, because if

you introduce oxygen after fermenta-
tion, it could ereate off-flavors in your
beer. This de-aerated waler will be
used after aging to dilute the beer. It

should contain no chlorine. The home-
brewer can simply boil water and chill
it down rapidly.

A thicker mash is prevalent in
high-gravilty brewing. This means
more malt but less mashing and sparg-
ing water. A decreased efficiency will
oceur because there is less sparge
water for extraction. Adjuncts like corn
syrup can be added to the kettle to
make up the decreased efficiency.

Boiling should evaporate five per-
cent of the wort volume. When calcu-
lating hopping rates, the brewer must
account for this dilution factor and
increase his bitlerness units according-
ly. Normally, high-gravity beers are
boiled vigorously for 90 minutes.

Iff you do not reach your targeted
gravity, you need to adjust your mash-
ing temperatures. If you want more
alcohol, use lower temperatures. If you
want less alcohol, increase your tem-
peratures, The ideal temperature for
beta-amalyase enzyme activity is 144°

E. This creates more fermentable sug-
ars. The ideal temperature for alpha
amylase is 158° F. This creales more
non-fermentable sugars. Alter the boil,
the pH of your wort should be adjusted
to the 4.9 to 5 range.

The yeast-pitching rate should be
[1.25 x 10(6) cells/ml/degree Plato]. In
practical terms, for homebrewers who
don’t count cells, this means you must
gel a vigorous starter going and pitch a
lot of slurry. Aggressively aerale your
wort and add zine sulfate (yeast food).

Fermentation temperatures should
be normal. For our high-gravily lagers,
we pitch at 54° and regulate to 58° F.
Our fermentation eycle is completed in
seven days. We then take the beer off
the yeast and age for a minimum of 7
to 10 days. An ideal high-gravity beer
can be made using 15° Plato wort
(1.063 0G) that is diluted to 10.5° Plato
(1.044 0G) and is hopped to give 18 Lo
20 IBUs before dilution. This will give
12 1o 14 IBUs post-dilution.

‘Crosby & baker
— che Besc oF All (WUorlids

Mosti
Mondiale

“r‘mlt-mlt- (Iislrilmlm‘ of the best kils on the markel

for winom.tLing and ||um(-|n't"“'ing_,.

Call lurlu) for the localion of a lull-service retailer near you.

CROSBY & BAKER LTD

We Serve the Winemaker & Home Brewer

Distributed in the US by:

(wholesale inquiries and retailer referrals only)

1-800=999-2540
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“Help pe, ,
Mr. Wizard

All-grain gravity

Dry hops, lame foam, fresh fruit and nasty taps

Help! | have been brewing for
about 10 years and have just taken the
step to all-grain. | have been reading
and trying many of the recipes in BYO,
and as long as | stay with extracts or
partial mash, | am very close to the
OGs. But when | do an all-grain batch,
| am about ten points below the target
OG. | know | can correct this with
some DME, but | don’t want to. When
you publish recipes, is it assumed that
the brewer knows enough to adjust for
mash efficiency, or are they already
adjusted to some unknown mash effi-
ciency? | run into the same problem
with other books and publications.

John “Mick” Barnes
Marcellus, New York

he recipes published in Brew
Your Own and in other maga-
zines and books are indeed
formulated with some elfi-
ciency in mind. In the case of reg-
ular  columns, such as
“Replicator,” the columnist
typically will use his own
efficiency factor. based on
his system and experi-
ence. This is usually
between 65 and 68 per-
cent, meaning that a
pound of malt will add
between 0.65 and 0.68
pounds of extract to the
worl. Other recipes are
submitted by readers, and
itis difficult to know what
the brewer had in mind.

I am
asked to review reader
recipes. When 1 review
them I begin by checking if
the malt (or other sources
of extract, when applicable)
contributes enough extract
to hit the target gravity. In

occasionally

order to do this, some assumption
about efficiency must be made, and |
personally use between 65 and 68 per-
cent. Sometimes the malt list doesn’t
match the original gravity and the
amount of the primary extract source
(usually some type of pale malt for all-
malt brews) needs to be increased in
order to improve the odds of hitting the
targel gravity.
When | use other brewers’ recipes
I look at the malts, their relative pro-
portions and the original gravity. I then
re-calculate the recipe based on my
own brewing system and, to a large
extent, ignore some of the finer details
of the recipe. I use a certain mash
thickness that works for my system, |
get a particular yield influenced by my
mill and my mash and lauter vessels, |
have certain mash profiles that | like, |
typically boil wort in a par-
ticular fashion and so
on. | imagine that most
brewers merge a recipe
into their standard proce-
dure in a similar way.

It sounds to me that
your system consistently has
an efficiency less than that

used by most home-
74 brew publications
=

when they check
recipes. Il I were vou, I
would adjust recipes by
focusing on the pale malt
{or other primary source
of extract). You may find
that simply increasing the
amount of pale malt by 20
percent over what is listed
in the recipe works out.
You may also want to exam-
ine the coarseness of your malt.
Overly coarse grist may be one
of the culprits behind your low
vield problem and simply using
a finer grist may help out con-
siderably. Regardless of how

il

the accuracy of

much tweaking and tuning a brewer
does to his system, it will never be able
to exactly produce 5 gallons of wort at
a larget original gravity using a recipe
based on another brewer's system
unless some modifications are made to
the recipe. You could also check out a
brewing-calculation software program
like ProMash, which makes it easier to
adjust base-malt amounts to maltch
target gravities on a given system.

tlr.‘ﬂi”-'d

Over the years | have read a num-
ber of articles on dry-hopping and
hopback use. As | understand it, dry-
hopping should not be done in the pri-
mary fermenter because the “scrub-
bing action” of the yeast activity will
diminish the desired results of dry-
hopping. At the same time, most arti-
cles on hopbacks say the unit should
process the hot wort directly from the
boiling kettle so that the high heat
helps to sanitize the hops and to
extract the hop oils. But now the wort
is in the primary (cooled, of course)
and subject to that same “scrubbing
action” mentioned earlier! | would
appreciate any information you might
provide to clear up these issues.

Dude Green
Yuba City, California

Most brewing techniques are tout-
ed by a long list of advantages. Dry-
hopping, which means adding com-
pressed hop cones or hop pellets to
beer or lermenting beer, can he “sold”
by its ability to contribute a nice, [resh
hop aroma. Why put hops in the kettle
or use a hopback when yvou can add
them straight to the fermenter?

Hopback advocates almost always
mention the bonus of having the hops
and the hopback sanitized in the
process. This casts a cloud over the
method of dry-hopping, because il
implies that hops are covered in bacte-
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ria and require sanitization (an argu-
ment that is not well supported). Dry-
hoppers [eel pretty confident about the
method — after all, dry-hopping would
not be popular if it routinely produced
contaminated beer. Plus, dry-hoppers
avoid the “scrubbing” action of prima-
ry fermentation.

When reading the hype surround-
ing these methods, it is hard to get a
feel for the salient features ol each
method. When 1 want a really hoppy
beer with a fresh hop oil aroma, I pre-
[er dry-hopping. The aroma of dry-
hopped beer is often described as
grassy and frequently has the distinct
aroma of myrcene (a particularly aro-
matic hop oil).
depending on the hop variety and oil
content, but 14 to 1/2 1o ounce of hops
per gallon of beer is a pretty normal
range for dry-hopping. When [ dry-
hop. I do it after primary fermentation
is complete and before moving the beer
to a cool location for aging.

But | personally prefer adding hops

Hopping rates vary

B e gy e W

Give your homebrew
-, a label to be proud of.

dispensing
Your own.
taps to caps
tanks, reguiators,
myow(;;,'m's fillers, etc.
—

2 beer gear

Use your own words on our fantastic o

beer labels. Get 4-pack and 6-pack imported giassware
carriers, too! There’s no minimum order. Pl wete
2 yard glasses
Visit our online store at www.myownlabels.com ele
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to hot wort, usually in the kettle at the
end of the boil for most beer siyles,
because the grassy and oily aromas are
less pronounced. The little brewery up
Highway 99 from you is well known for
the hoppy aroma of its brews, especial-
ly its Pale Ale. Sierra Nevada uses a
generous late-hop addition in all of its
standard beers and only dry-hops the
Celebration and Bigfoot. Hops added
late in the boil or to a hopback can cer-
tainly produce a very hoppy beer, but
the hop aroma is less in com-
parison to dry-hopped beers. Hopping

“raw”

rates for late-hop additions and hop-
back additions vary, but 1/4 to /2 ounce
per gallon will produce beers with pro-
nounced hop aroma.

By the way, some commercial
brewers use in-line hopping devices
that are similar to the typical home-
brew hopback. Many commercial hop-
backs are vented — theyre like big
strainers placed between the brew Kei-
tle and the wort cooler — but the in-

line devices aren’t vented. This means

the grassy and oily aromas are extract-
ed [rom the hops but do not escape
from the wort. This method produces
to a dry-

The purported advan-

more similar
hopped beer.

an aroma

tages are thai the hops are sanitized,
more oils are extracted because the
worl is hot and the hops do not have 1o
be fished from the fermenter after they
are spent. But the aroma is still
“scrubbed” during fermentation.

| have been homebrewing for sev-
eral years and still have a persistent
problem with head retention. | brew
all-extract batches with some special-
ty grains, but do not mash. | have
heard that using carapils and going
heavier on the hops can aid in head
retention, but | still can't keep a head
on the beer for the whole glass. Please
help me make better beer!
Steve Thunberg
Rolling Meadows, Hllinois

our homebrew source
dispensing  beer gear

| go
=

65+ grains

30+ hops

40+ yeast

40+ kits

sugars, spices, elc

equipment

from brew pots

to fermenters
featuring PolarWare,
Listermann and more

Visit www.BrewSource.com
to see the difference.

® Great Prices

® Easy To Find What You Want

e |nformation And Pictures Of All Products
¢ Easy To Order On-Line

Or Traditional Phone/Fax

—Now Featuring Wyeast As Low As $3.55/Pack —|

Call Or Write For A Catalog
Phone: 1-888-404-BREW(27389)
Fax: 1-888-676-BREW(27389)

5040 Martin Drive, East Petersburg, PA 17520
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Beer foam is preity neat-looking
stuff and is one of those topics that
brewers can only discuss with other
brewers. Start talking about the merits
of good foam among non-brewers and
people will think there is something
fundamentally amiss! [ have spent a lot
of time looking at and thinking about
beer foam — in fact, I did my masters
thesis on beer foam — and have devel-
oped a simplified approach to brewing
beer with great foam.

The key item involved in my
approach involves malt selection. This
means going all-grain. Unfortunately
(for extract brewers), all-grain brew-
ers really have a leg up on extract
brewers when it comes to foam for a
few reasons. First of all, foam is pri-
marily a function of wort or beer pro-
tein content and type. Protein (or more
correctly polypeptide) content decreas-
es when wort is heat-treated, because
proteins come out of solution (the wort)
when heated. Extracts are heated and
sometimes boiled when produced, and
the brewer again boils the worl at
home (unless you're making a no-boil
beer). Another key factor afTecting
beer foam is (he type of mall used.
Extract brewers can select different
specialty malts but have no control
over the type of mall in the extract,
which typically comprises more than
85 percent of the recipe. Plus, some
extracts contain adjunets, for example
sugars, which dilute the protein con-
tent even more and have a negative
alfect on foam.

When selecting extracts look for
all-malt, low-color types, since these
will give you the best shot at good
foam. | personally prefer dried malt
extract over liquid extracts as a source
of extract because | have had hetter
results with that form of extract. I
assumo this is because DM receives
less heating in the process. Some
extracts will describe the wort it will
produce. If you can find un-hopped,
all-malt extracts that use the descrip-
tors “light color” or “lightly modifiod
malt,” you will be in good shape.

I recently brewed a pilsner using a
new malt, produced by Briess, that's
simply called pilsner malt. The malt
caught my allention because Briess

has spent a lot of time and energy on
developing an under-modified malt.
Their advertising mainly described its
low color and very light flavor. 1 was
more interested in the type of foam it
would produce. So [ bought some of the
pilsner malt and some Czech Saaz hops
and gol busy!

The first thing I noticed about the
malt was its color. This stull is really
pale and the color is a sign of little pro-

tein degradation during malting.
Darker pale malts are usually well-
modified because modification leads to
protein breakdown. This leads to an
increase in  smaller protein  bits
(polypeptides) and each polypeptide
has a reactive site thal can participate
in the Maillard reaction during kilning.
The Maillard reaction is responsible
for malt color and flavor. Therefore,
color is loosely related to modification.

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

DO YOU REALLY THINK SHE WANTS A STOUT?

SURPRISE HER WITH A WHITE ZINFANDEL . ..
OR A CABERNET ... OR A CHARDONNAY . . .

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

CONTACT ONE OF BREW KING'S EXCLUSIVE
DISTRIBUTORS FOR THE DEALER NEAREST YOU.

G
{rEINgaR]
[wHoOLES A LE]

1-800-735-8793
WWW.MAKEWINENOW.COM
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FOR THE SUPERBOWL THIS YEAR,
THE OVER-UNDER BET IS CLEAR:
OVER YOU DRINK HOMEBREW,
UNDER YOU MAKE HOMEBREW.

EITHER WAY YOU WIN!

Better odds than Vegas!

209 lverson Way - Charlotte, N.C. 28203
704-521-1488 888-785-7766
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Go with a
Winner...

65% of the winning

craft brewers at the 2001
Great American Beer Festival®
went with a winner...

White Labs.

Join them and start brewing
your own winning beers...

Ask for
White Labs
."_ Pure
Brewers
Yeast.

: _ TR EW YEAST
The Great American Beer Festival is a registered mademark of 888-5YEAST 5
the Association of Brtwers www.whitelabs.com
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During worl collection it was clear
that this was going to be a very pale
worl. The next observation was indeed
memorable! As the worl was heated,
large flocs of protein began to form.
This is typically seen after the boil, but
I have never seen big protein flocs prior
to boiling. Then when the wort finally
came 1o a boil, this magnificent
meringue-like foam emerged. Now thal
the worl has been fermented, the beer
is lagering. It is currently carbonated.
cold and aging. 1 have taken several
samples and have never made a beer
with such an incredible foam.

So here is my simplified approach
to brewing beer with good foam: 1)
begin with under-modified malt if’ you
really want killer foam (use special
malts as normal for color and flavor),
2) avoid using protein-free adjuncts
like corn, rice and sugar, 3) never use
any soapy cleaner or sanitizer without
a very thorough rinse, 4) use really
clean beer glasses,

There is one major problem with
this approach. Mosi pale malts are not
under-modified and there are some
real benefits to using well-modified
malt. The most obvious come from the
Maillard reaction. 1 would not recom-
mend using pilsner malt plus a bunch
of nice British crystal to brew an IPA,
because the malt character simply will
not be present. There is a trade-off
with everything. If I am correct about
malt modification being a primary fac-
tor in foam stability, then foam stability
will progressively decline as malt mod-
ification increases.

| have prepared and consumed my
first batch of kit IPA. It was pretty good;
not bad for a first attempt. | recently
found your Website, and browsed your
archive and found a recipe for cherry
wheat (cherry witbier). | followed this
precisely, except | added 1 pound of
honey in addition to the malt extracts.

Now | have a question about using
cherries for flavoring. | read in a home-
brew book that when racking onto
cherries, the introduction of fresh fruit
might contaminate my beer. Getting
fresh cherries this time of year is diffi-



cult, but | found an organic food shop
that has freshly frozen cherries. Any
tips to reduce contamination? Is this
risky? Also, | contacted Sam Adams to
ask how they do it. | haven't heard back
yet. In the meantime, | am looking to
reproduce that great taste.
Al Hollis
via e-mail

There is no doubt that most fresh
fruits contain wild yeast and bacteria
that may cause off-flavors in beer.
Many brewers don't worry too much
about this when [ruit is added to fin-
ished beer, because beor has a lower
pH and higher alcohol content than
wort and many of the microbes present
on fruit don’t do well in the beer envi-
ronment, Basically, when wort turns to
beer the pH drops and alcohol is
formed. Bacteria don’t benefit from
either condition.

If you want to be cautious with the
frozen, organic cherries you can use
Campden tablets (sulfite) to kill bacte-
ria and yeast before adding them to the
beer. Campden tablets are widely avail-
able at homebrew and home-winemak-
ing supply stores. An easy way to do
this is to thaw the cherries and gently
mash them up with a wooden spoon.
Then add a erushed Campden tablet to
the macerated cherries (approximately
one tablet per gallon of fruit), stir the
mixture and hold for 24 hours. You
might want to hydrate the tablets in
waler before crushing them. After the
mixture has marinated, dump il into
the secondary fermenter and then rack
the beer onto the [ruit.

Many commercial brewers who
produce {ruit beers use either a frozen
fruit preparation or some type of liquid
fruit extract because fruil is seasonal, |
don't know what type of cherry prepa-
ration is used in the Sam Adams Cherry
Wheat, but I would guess it is not fresh
cherries picked from the tree.

Il you're ever in Wisconsin you
really should make a point to have
some of the fruit beers brewed by Dan
Carey. co-owner and brewmaster of
New Glarus Brewing Company. His fruit
beers are intensely fruity and are real-
Iv fine examples of traditional fruit
beer. According 1o the New Glarus

* Freshest Malts Available

Premium Food & Beverage Ingredients

* Top-Rated Customer Service

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
wiww.nwexltract.com ® Email: flavors@nwextract.com

* Award-Winning Malts
* Prompt Delivery

MIDWEST

HOMEBREWING

2002 Catalog

SUPPLIES

Call for our new
44 page Catalog

1-888-449-2739

All of your homebrewing and winemaking
supplies in one huge catalog

- Same Day Shipping

- Friendly Advice

- Kegging Systems and
Equipment

Recommended by
www.about.com

Check Out
"Best Way to get Started"
at the Beer/Homebrew Site

FREE Video with
any Purchase

New video covers Malt Extract to
All Grain Brewing Techniques and
includes winemaking instruction.

Expanded line of
All Grain Supplies

Midwest 5701 W. 36th St. Minneapolis, MN 55416

Monthly Specials - www.midwestsupplies.com
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Website, their Wisconsin Belgian Red
has over a pound of cherries in each
750-milliliter bottle. Asceptic cherry
purée and cherry extracts are avail-
able at most homebrew shops.

| keg my homebrew and have a
problem with a black moid that forms
in my tap and flakes off into the beer

.n.-""w’."

after 3 or 4 weeks. | have a spray bot-

tle of water | use to rinse the tap after
drawing a beer but it doesn't help.

Keith Hopkins

via e-mail

The topic of drafi-line cleaning is
not something most homebrewers dis-

cuss, My guess is that there is a lot of

homebrew that would taste much bet-
ter if served oul of a clean draft sys-

The Double
Blast
Bottle Washer

Quick-connect.
Press to rinse,
Lift to stop.
No stress on
plumbing.

-

The Auto-Siphon
Starts a siphon with a
single stroke.

Fermtech Ltd.
519.570.2163

1
The Thie
Easy hydrometer readings.
Touch tip to return sample.

The Blast Bottle Washer

Press to rinse, lift to stop.

Easy on Plumbing

2 Stewart St. #7, Kitchener, Ontario, Canada N2G 2E4
(fax) 519.570.0632

visit us at www.fermtech.on.ca

Ask your favourite retailer or call one of these U.S. distributors for your nearest supplier:

Brewmaster, San Leandra, CA -
Crosby & Baker, Westport, MA - 1,800.999.2440

Crosby & Baker, Atlanta, GA -

/

¥ Fermtech 1.

1.800.288.8922

1.800.666.2430

LD. Carlson Co., Kent, OH -  1.800.321.0315
F.H. Steinbart, Portland, OR - 1.800.735.8793
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tem. Black mold growing on your taps
officially qualifies as dirty!

The easiest way Lo keep yvour taps
clean is to dip the end of the tap into a
glass of warm water after use to rinse
the beer out of the inside of the tap.
Fruil flies and black mold will grow on
taps with sticky beer residue. You
could also spray the tap with alcohol or
any other sanitizing solution. This
method, coupled with keeping the area
around vour taps wiped clean, should
help with the mold. I the problem per-
sists the mold may be caused by mois-
iure from the air condensing on your
cold beer tap (I assumed it is hooked
into a refrigerator), creating a nice
environment for mold growth. If this is
the case vou will need to elean your tap
more frequently. Since you are already
spraying the tap with water, condensa-
tion may be the culprit.

The beer line is the other compo-
nent to your draft system. | clean my
beer lines every two weeks. The casiest
way to clean your lines is to mix up
some draft-line cleaner (readily avail-
able through homebrew shops) in a
Cornelius keg, or whatever kind of keg
you use for your homebrew. Then flush
the line cleaner through your beer line
and tap, just like you would dispense
beer from a keg. Allow the cleaner to
sit in the line for about 10 minutes and
then thoroughly flush the line out with
waler, using the keg as you did with the
cleaner. T also recommend taking the
lap aparl once every two months or so
to clean it more completely. I

Do you have a

4 1 question for Mister
[ Wizard? Write to him
' /o Brew Your Own,
5053 Main Street, Suite
A, Manchester Center,
VI 05255 or send
= your e-mail to
_ wiz@hyo.com. If you
R 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
| respond to questions

~ personally. Sorry!




Beers Cloned
Redhook Winterhook and Widmer Hop Jack

Dear Relicator,

I'm a big fan of Winterhook Ale. Can
you publish a clone recipe? The infor-
mation on the Redhook Website seems
a little misleading.

Rick Seibt
Mentar, Ohio

he Website isn't misleading.
It's just that an old recipe
was still listed when you
checked it out. Redhook’s
Winterhook is one of those seasonal
beers that microbrewers love to make.

Ingredients

3.3 Ibs. Briess light malt extract
syrup

2 Ibs. Briess wheat dry malt
exiract

0.25 1b. Briess dextrin malt

0.25 Ib. Weyermann Carafa malt

0.75 Ib. DeWolf-Cosyns Caravienne
malt

1.5 Ibs. Hugh Baird Carastan malt

6.1 AAU Willamette hops (bittering)
(1.25 o0z. of 4.9% alpha acid)

2.5 AAU Willamette hops (flavor)
(0.50 oz. of 4.9% alpha acid)

4.4 AAU Tettnanger hops (aroma)
(1 0z, of 4.5% alpha acid)

1 tsp. Irish moss

White Labs WLP0O05 (British Ale)
yeast or Wyeast 1335
(British Ale II)

0.75 cup of corn sugar for priming

These guys love to be creative, just like
homebrewers do, and with seasonal
beers they often tweak the recipe every
vear, So I spoke to brewer Al Triplett at
Redhook — which has breweries in
Seattle  and  Portsmouth, New
Hampshire — about what went into
this year's Winterhook.

Al said Redhook’s greatest chal-
lenge with Winterhook is balancing the
malt grist to achieve the blend of malt
flavors that Redhook is after
Specifically, he's talking about the
Weyermann Carafa malt and the
DeWolf-Cosyns Caravienne.

The five-gallon recipe
reflects the ratio quantities of grain
that Redhook used when brewing this
year's Winterhook. The Weyermann
Carafa is dark roasted barley, but with
a milder flavor than most roasted bar-

below

Redhook Winterhook
(5 gallons, extract with grains)
OG = 1.056 FG =1.018 IBUs = 28

Step by step

Steep crushed malts in 3 gallons
of water at 150 F for 30 minutes.
Remove grains from wort, add malt
syrup and malt powder and bring to
a boil. Add Willamette (bittering)
hops, Irish mass and hoil for 60 min-
utes. Add flavor hops (0.5 ounce of
Willamette hops) for the last 10 min-
utes of the boil. Add aroma hops (1
ounce of Tettnanger) for the last 2
minutes of the boil.

When done boiling, strain out
hops, add wort to 2 gallons cool, pre-
boiled water in a sanitary fermenter,
and top off with cool, preboiled
waler to 5.5 gallons. Cool the wort to
80° F, aerate the beer and pitch your
yeast. Allow the beer to cool over the
next few hours to 68° to 70° F, and
ferment at that temperature for 10

The RepLiCytoR

by Steve Bader

leys. If you can't find the Weyermann
Carafa, you could substitute a 50-50
mixture of standard roasted barley and
chocolate malt. Redhook also adds a
small amount of wheat malt for foam
retention, a common practice in many
breweries. Winterhook has a mild hop
bitterness for a winter seasonal, com-
ing in at 28 IBUs. Many winter season-
als have bitterness above 40 IBUs.

Winterhook uses a proprietary
strain of yeast. | would recommend an
ale yeast that finishes a bit on the
malty side, with no esters (fruitiness)
evident. Due to the high quantity of
non-fermentable sugars from the grist,
avoid yeasts with low attenuation (abil-
ity to convert sugar to alcohol),

For more information on Redhook
and its beers, go to www.redhook.com
or call (206) 548-8000.

to 14 days. Bottle your beer, age for
two to three weeks and enjoy!

All-grain option

Replace light syrup and wheat
powder with 7 pounds pale malt and
one pound wheat malt. Mash all of
the grains at 154° to 156° F for 45
minutes, Collect enough wort to hoil
for 90 minutes and have a 5.5 gallon
yield in the fermenter.

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

If you have a favorite commercial
beer and would like to know how to
clone it, send your request to the
Replicator at edit@byo.com.
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