e N
.
4
- : _.‘; ) L1
.‘. v
H . B
- | |
TEs
4 by — )
Wl TR
5
THLL|
" Ea

ﬁderstand Malt and Make Better Beer

COMPUTER SOFTWARE
TO HELP YOUR BREWING

MAKE GREAT MEAD_ i

Build the Ultimate ' &
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Thanks to Kkits,

he's consistently
serving up winners.

“It tasted just as

if not better - than This man is a dedicated brewer, But he also loves to play tennis.
many a pint I've dr )

More and more his brewing was keeping him at home when he wanted to be out in the sun.
Then he discovered Smugglers Special Premium Ale, Old Conkerwood Black Ale and Midas
Touch Golden Ale - the Premium Gold range of brewkits from Muntons

Because we use only the finest English 2-row barley and water, our kits give the
kind of results you expect from full grain mashing. The only difference is our

beers come in a can and are whole lot more convenient and easy to use.

Since switching to kits our man's game has gone from strength to strength.
With Premium Gold, hes still proudly brewing beers that taste easily as
: good as his full mash brews. But Premium Gold saves on time, cost, grief
a home-made beel and inconsistent results.

have ever tas ’ . . , ' ; o ,
If you've been a slave to full grain mashing, don't be! Serve up a winner

every time with Premium Gold, from Muntons,

Ask for Muntons Premium Gold at your nearest brew store. MMM

A WorLD oF | E
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blinding

ADVERTISEMENT FEATURE

Can it be true? Beer connoisseurs pick
homebrew in preference to top bottled ales
in a blind tasting. Beer lover Roger Bacon

explains...

t's 22nd September 2001. The

venue is The Floral Halls,

Southport - a busy exhibition

hall near Liverpool, England.

Birthplace of the Beatles and
now the scene for what | believe
to be one of the most startling
homebrew revelations in recent
years.

The exhibition is being staged
by the Home Beer and
Winemakers Manufacturing
Association - basically Europe’s
leading homebrew kits,
ingredients and equipment
manufacturers. On the Muntons
stand an interesting scene is
developing. It’s a simple set up.
There are three glasses of beer in
line. in the left hand glass is a
bottled beer called Fullers ESB - a
famous beer with an ABV of
6.3%. The middle glass contains
Marstons Pedigree Ale - one of
the most popular independent
brewery bottled beers in the UK
with an ABV of 4.5%. The glass
on the right is filled with
Woodfordes Wherry - an award
winning traditional English Bitter
of 4.5% ABV (a beer so good it
won the Camra Best Bitter award
outright in 1996). The difference
is that the Woodfordes Wherry

on show is a kit beer which has
been carefully formulated to
match the brewery original. Oh,
and no-one knows which one is
which because they are all in
identical, unmarked glasses

So there you have it. The
scene is set. Volunteers are
blindfolded and asked to
state their preference.

From where | was
standing the
response was
incredible. Virtually
every blindfolded
taster | saw picked
the Wherry
Homebrew as their
preferred choice.
Remember, this beer is being
pitched against two of the most
famous and revered beers in
England. When the Muntons guy
revealed the choice the Wherry
picking volunteers had made
there was genuine shock on their
faces. “Surely a kit beer cannot
taste this good?" It was truly
unbelievable.

Fascinated by this, after the
show | asked Muntons if | could
see the stats relating to the
tasting. A staggering 61% had
chosen Wherry in preference to

*WHERRY"*

the other beers. Now | find this

information so exciting and

groundbreaking. What the

statistics proove is that it really is

possible to produce a beerkit beer

that more than matches England’s

finest brewery beers. It actually |

beats them! | don’t know

about you but | think |

that's fantastic. Of
course not all kit

| know | keep on saying this
but the beer was fantastic. It did
taste like a top quality brewery
beer but, of course, essentially
that's what Wherry is - brewery-
formulated ingredients which
you use to make beer.

Wherry is a delicious, light
coloured bitter with a distinctive
hoppy aroma - a blinding beer
that every beer lover will enjoy.

o beers are going to Ask for a kit at your local brew
score so highly. store and discover Wherry for
Woodfordes yourself.

Wherry is a very

special beer but

like all the kits in
the Muntons stable, it
is made with the finest 2

row barley malt and

carefully hopped with the
brewery’s specified mix. The result
is a truly fantastic beer which is so
much like the beer made by the
brewery it's virtually impossible to
tell them apart.

Intrigued, | decided to have a
go at making some Wherry
myself. | bought a kit (it's not the
cheapest) and followed the easy
step-by-step instructions (basically
sterilise all equipment, add water,
contents of can and yeast, leave ‘
for a week and then bottle).

The Woodfordes range of
brewery-formulated beerkits

Munlons

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

website www.muntons.com
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24 Desktop Brew Tools by patrick Twony
Before your fire up the brew kettle, flip on your
desktop computer. A review of three easy-to-use
software programs — ProMash, StrangeBrew and
Suds — that help homebrewers hit target gravities,
calculate hop additions, keep track of recipes and
more. Plus: homebrew software for hand-held
computers like the Palm.

30 Grain on the Brain sy Mark Garet=
From two-row to pale ale and pils, a guide to five
common base malts — how to use them and how to
brew great beer with them. Plus: easy all-grain recipes
for evaluating base malls, a quick guide to barley
strains, and tips on swapping malt extract for grains.

Depa tments 40 Hnney in a Glass by Joe O'Neal

How to make a batch of mead, a classic fermented
6 Mail heverage that's been around — and been enjoyed —
for at least six thousand years. With simple recipes,
step-hy-step instructions and a guide to different kinds
7. Homebrew Nation of honey, from clover to orange blossom and tupelo.
From Molokai to the Midwest; Green Mountain Mashers.

Sparging skeptic, burn safety and cold. cold beer.

9  Tips from the Pros
Sweet advice on brewing with chocolate malt.

11 Help Me, Mr. Wizard!

Draft widgets, soft water, yeast starters and diacetyl.

17 The Replicator
0ld Rasputin and African Amber Ale.

19 Style Profile

Dunkel, the dark lager from Germany.

47 Techniques
How to pitch the right amount of yeast and make a starter.

51 Homebrew Science
Chemistry of hops: alpha acids, beta acids and beyond.
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Projects
Hang your hoses and store your stuff: how to build the
ultimate homebrew equipment rack.
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64 Last Call

Why Alice doesn’t homebrew ... and why I only have a
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57 Advertising Index

57 Recipe Index
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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”
booklet simply call the National Honey Board at (800) 553-7162 or
download a copy at www.nhb.org/foodtech/. Booklets on making
honey beers and honey cider are also available.

Bitorey

®© NHB
©2001 NHB
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caLLFOR 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.

PRIZES

PRIZES INCLUDE:
Bader Beer & Wine Supp

(2) Promash Brew

Beer and Wi

%25 Gift Cert

lasshopper.com:
s - Hernbra |
Eagle Tankard

Brew By You:
Phil's Immersion Wort Chiller

BrewSource:

$75 Gift Certificate

Grape and Granary:

Portuguese Floor Corker

Innovations, Inc.:
(3) CO2 Keg Chargers

Midwest Homebrewing Supp

Complete Cornelius

Muntons p.l.c.:
(2) White Embroidered Muntons Cotton

ts

trial:

Kit

WeekEnd Brewer- The Home Brew Shop
(2) $25.00 Gift Certificates

Rules: Entrants may send labels or labels already stuck to
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 BYO 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 hand-drawn?
Created on a computer? Ripped off from the Louvre? Send
us your best labels and good luck!
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B reW Label Contest

Entry Form
THE HOW-TO HOMEBREW BEER MAGAZINE
Name
Address -
City State Zip
E-mail — ~— Phone

Send your entry to:
BYO Label Contest

5053 Main St., Suite A
Manchester Center, VT 05255

DEADLINE: April 15, 2002




EDITOR

Kathleen James Ring

MANAGING EDITOR
Chris Colby

ART DIRECTOR

Coleen Jewett Heingartner

TECHNICAL EDITOR
Ashton Lewis

CONTRIBUTING WRITERS
Thom Cannell, Chris Colby,
Horst Dornbusch,

Joe and Dennis Fisher,
Thomas Miller,

Steve Parkes, Scott Russoll,
Dawnell Smith,

Tess and Mark Szamatulski

CONTRIBUTING ARTISTS
Don Martin, lan Mackenzie,
Shawn Turner, Jim Woodward

CONTRIBUTING PHOTOGRAPHER
Charles A. Parker

PUBLISHER
Brad Ring

ASSOCIATE PUBLISHER/
ADVERTISING DIRECTOR
Kiev Hattee

ADVERTISING MANAGER
Michael Pollio

NEWSSTAND DIRECTOR
Carl Kopf

EDITORIAL REVIEW BOARD

Matt Cole » Rocky River (Ohio) Brewing Co.
Tom Flores * Brewer's Alley

Chris Graham = Beer, Beer and More Beer
Craig Hartinger = Brewing Consultant
Anita Johnson = Greal Fermentations (IN)
Denise Jones » Third Street Aleworks
Larry Lesterud » Humboldt Brewing Co.
John Maier » Rogue Ales

Kirby Nelson » Capital Brewing Co.

Greg Noonan * Vermont Pub & Brewery
Lynne (’Connor # 5t. Patrick’s of Texas
Ralph Olson » Hopunion USA Ine.

Mark Szamatulski » Multose Express
Tess Szamatulski « Mallose Express

Artie Tafoya = Appalachian Brewing Co.
Randy Whisler » Smultynose Brewing Co,
Chris White » White Labs

Anne Whyte « Vermont Homebrew Supply

\YAY4

How To Reach Us

Editorial and Advertising Office
Brew Your Own

5053 Main Street, Suite A
Manchester Center, VT 05255

Tel: (802) 362-3981
Fax: (802) 362-2377
E-Mail: BYO@byo.com

Advertising Contact
Kiev Rattee
kiev@hyo.com

Editorial Contact
Kathleen James Ring
kath@byo.com

Subscriptions Only
Brew Your Own
P.O. Box 469121
Escondido, CA 92046

Tel: (800) 900-7594

M-F 8:30-5:00 PST

E-mail: hyo@pcspublink.com
Fax: (760) 738-4805

Special Subscription Offer
8 issues for 524.95

Web Site
www.hvo.com

Brew Your Own (|SSN 1081-826X) is published monthly excepl
February, April, June and August for 324,85 per year by
Battenkill Communications, 5053 Main Street, Suite A,
Manchester Center, VT 05255; tel: (BUZ) 362-3981; fax: (BOZ)
362-2377; e-mail: BYO@byo.com. Perodicals postage rate paid
at Manchester Center, VT and additional mailing offices. Canada
Post International Publications Mall Product Sales Agreement
Ne. 1250469, Canadian Mal Distributor information: Express
Messanger International, PO. Box 25058, London BC, Ontarin,
Canada NECEAS. POSTMASTER: Send address changes to
Brew Your Own, PO. Box 469121, Fscondldo, CA 92048-8121

Customer Servica: For subscription orders call 1-800-800-7584,
For subscription inquiries or address changes, write Brew Your
Own, RO. Box 469121, Escondido, CA 82046-9121, Tei: (B00)
200-7594. Fax: (760) 738-4805. Foreign and Canadian orders
must be payable in U.S. dollars plus postage. The subscription
rate 10 Canada and Mexico is $30; for all other countres the

subscrption rate is $40.

All contents of Brew Your Own are Copynght © 2002 by
Battenkill Communications; unless otherwise noted. Brew Your
Own Is a registered trademark owned by Battenkill
Cemmunications, a Yermont LLP Unsolicited manuscripts will
d for such
material. All “Letters to the Editor” should be sant to the aditor
at the Vermont office address. All rights in letters sent to Brow
Your Own will be treated as unconditionally assigned for publi-
cation and copyright purposes and subject to Brew Your Own's
unrestricted right to edit. Although all reasonable attempts ane
made 1o ensure accuracy, the publisher does not assume any

rot ba retumed, and no resp

lity can he

ability for erom or omissions anywhere in the pubfication

All ights reserved. Reprocuction in part or in whole without
written permission Is strictly prohibited. Printed in the United

States of Amerlea

Volume 8, Number 2: March-April 2002

NewLook,
New Features,
Same Web
Address!

byo.com

Visit the online home
of Brew Your Own!

¢ Online Guides to:
* Hops
® Yeast Strains
® Grains and Other
Ingredients
* Retailers

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

Search the BYO Database

Label Contest Gallery

Downloadable Brewing
Spreadsheet

Learn How to Brew

Online Subscription
Services for:

* Trial Issues

* Renewals

® Gift Subscriptions
® Change of Address
* Account Questions

SN XXX | x <«

Brew Younr Ows  March-April 2002



Sparging Skepticism
I was really excited to see the
Szamatulskis® barleywine recipe in the
December 2001 issue ol BYO (“Style
Calendar”), especially since it con-
tained an all-grain option that doesn't
rely on sugar to boost the original
gravity, as many other recipes do.
However, | was surprised to read
that they call for only 5.5 gallons of
sparge waler. Mosit recipes that
approach 20 pounds of grain would
call for nearly 10 gallons of sparge
water., Why the reduced volume of
sparge water in this case? Is this an
effort to make a manageable guantity
of wort to boil?
Michael McCrary
Columbus, Ohiv

Co-author Mark  Szamatulski
responds: “As the size of the mash
increases, the amount of water needed
Jor sparging does not necessarily
increase in a linear manner. If using a
tall lauter tun, the sparge water will
spend more time in contact with the
grain as the grain height increases.
thus reducing the amount of sparge
water required. If you're using a short,
wide lauter tun, more sparge waler
may be needed. A safe rule of thumb is
to sparge with 168° I water with a pll
of 5.7, keeping 1/2 inch of water on top
of the grain bed. Keep the grain bed
level. Continue sparging until the spe-
cific gravity of the runoff drops lo
below 1.010 or the pH rises above 5.8.
Sparging should take at least 45 min-
utes for an average beer and about 61
to 75 minutes for this barleywine.”

(Don’t) Feel the Burn

1 was very pleased to find a safety-
minded article in the December issue
of BYO and have one additional com-
ment regarding burn salety.

When checking the temperature of
a surface with vour hand, be sure to
use the back of your hand instead of
the front. There are lwo reasons lor
this. First, the skin on the back of your

B March-April 2002 Brew Your Owx

hand is thinner and more sensitive to
temperature. Second, the instinctive
reaction to touching a hot surface is to
curl the fingers and elbow. By using the
back of the hand to check the temper-
ature, the instinctive movement serves
to pull your hand away from the heat
rather than into it,

This piece of advice was given Lo
me by a welding instructor years ago
and has saved me from serious burns
On many occasions.

Aric Datesman
via email

Author Chris Colby responds:
“Good advice, Aric. Incidentally, this
safequard also applies when you are
testing anything that may be electri-
Sied. If you touch an electrified surfuce
with your palm, the current will direct-
ly stimulate your muscles and cause
your fingers o grasp it tightly and you
will be unable to let it go. (Of course, if
I suspect that something is electrified,
I'm going to go lo my [ridge, pour
myself a homebrew, and call a profes-
sional electrician.)”

Home Burn Remedy

In regards to the burn safety arti-
cle, I spilled some scalding hot liquid
on my hand last year while transfer-
ring water. It immediately took off the
skin. I ran cold water on the burn for
approximately 20 minutes and covered
the burn with gauze. My neighbor sug-
gested that | cut open a vitamin E
tablet and spread the ointment onto
the burn. I did this for approximately
two weeks and now, a year later, I have
no scar. A doctor wouldn't be able to
tell that anything happened to the
area. Thought your readers might like

to hear about this remedy.
Randy Drummer
Minneapolis, Minnesota

Thanks for the tip. Randy Of
course, it's important to stress that you
should only apply any lotion, ointment,
or medication after cooling the burned
area completely. Applying salves or
ointments on top of a recent burn can
trap heat inside the burned area and
increase the tissue damage associated
with the burn.

Two Readers See the Light . ..
and They Don't Like It
I was shocked by the recommenda-
tions in the article “Chill Out”
(January-February 2002). In the story,
author Glenn BurnSilver describes how
to build a warming box with a card-
board box and a light bulb. Won't the
fermenting wort become “skunked” in
the light? Although the light from a
light bulb doesn’t contain as much of
the harmful spectrum as sunlight does,
it's still present.
Rama Roberts
San Jose, California

In your article, “Chill Out,” you
gave directions and an illustration for
building a cardboard warming box.
This box uses a garage mechanic’s
droplight for a heat source. Everything
that I've read says to keep light away
from your brew. Have | been going to
great lengths to keep my beer in the
dark needlessly?

Dave Chase

Saint Jolnsbury, Vermont

Author Glenn BurnSilver responds:
“According to lighting experts, the
amount of ultraviolet (UV) light given
off by the ‘average’ incandescent light
bulb is fairly negligible. lixact numbers
are, I am told, a tightly kept secret but
UV light levels should not be high
enough to turn beer skunky. Many
homebrewers have used this method of
temperature control successfully.

Of course, the main reason for the
light bulb inside the warming box is to
provide heat. To shield the carboy from
the light, cover it with a blanket or T
shirt while it’s inside the warming box.
This would also help retain heat from
the fermentation while shielding the
brew from any possible light damage.

There are also light bulbs on the
market that are encased in a rubber
coating, often called “Tough Skin,’
‘Rhino Skin’ or ‘Ultra Guard.’ The rub-
ber coating allows the light and heat
through, while effectively blocking all
ultraviolet light. These are most often
used in restaurant applications, so
check with a lighting distributor if the
local hardware store doesn’t have
them in stock.” W



_brewer profile_

The LOI‘lg and Wlnding Road * John Weerts » Kansas City, Kansas

PHOTO COURTESY OF JOHN WEERTS

a

John enjoys a pint g{“ ale in a glass
Jrom Molokai Brewing Company.

was introduced to homebrewing in

1992 by a college buddy who was

very enthusiastic about brewing, but

didn’t really know what he was
doing. Within a few months, | joined
the Kansas City Bier Meisters homo-
brew club. While a member of the Bier
Meisters, 1 benelited from contact with
many homebrewers — such as Alberta
and Jackie Rager — who did know
what they were doing. T held a number
of offices within thal organization over
the years, from club newsletier editor
to president. I also founded the Nancy
. Weerls award named for my
mother — for the hest female brewer in
our annual homebrew contest.

One of my favorite beer stylos is rye
beer. Rye has the reputation of causing
lautering problems, but I've never
experienced this. My former brew part-
ner — Danial Turner — and I used to
brew an annual holiday ale. This beer
won 15 place in “specialty beers” twice
and was once runner-up for “best of
show.” We brewed this beer in twenly-
gallon batches using mashed grains,
malt extract and six spices — lemon
peel, orange peel, cinnamon, car-
damom, coriander and ginger.

Dan and I have brewed for a num-
ber of special occasions. We even had
our brewery and brewing process

deemed kosher by a rabbi so we could
brew for two Jewish weddings. In a
kosher beer, you cannot fine with
gelatin since it is made from cow’s
hooves. T never use finings anyway,
preferring instead to use a lot of Irish
moss in the boil. Most introductory
homebrewing books recommend using
3/a teaspoon of Irish moss for a five-
gallon batch of beer. 1 use close to dou-
ble this amount. This makes for a lot of
trub, but if the beer is stored cold it
always turns out clear. Before adding
the Irish moss to the kettle, I let it soak
in a little bit of water.

In 1997, Danial and T took a 14-day
brewpub tour starting in Cleveland,
Ohio and ending when we returned to
Kansas City. During the tour we
stopped at brewpubs in Buffalo,
Toronto, Boston and New York City.
The highlight of our two-week trip was
our tour of the RedHook brewery in
Portsmouth, New Hampshire, We goi
an extended tour of the plant and were
able to sample many incredible beers,
one of the best being a cask-condi-
tioned version of their ESB. We made
the entire trip in an orange 1974 Buick
LeSabre convertible. The parking tick-
ets from Boston may still be in the
glove box.

In 1999, I left the mainland — and
my brewing equipment — behind and
moved Lo Hawaii. While there I worked
at the Molokai Brewing Company.
Although my official title was restau-
rant. manager, | also [illed in as bar-
tender, waiter and cook, as needed.
The Molokai Brewing Company brewed
a variety of beers, including an
American pale ale, a dark mild and a
wheat beer. The brewery’s Scottish ale
won best of show at the 2001 Kona
Brewfest. Unfortunately. the brewery
closed its doors in 2001. The three
most important things in business are

Homebre,,

Nation

BYO

location, location and location. In this
respect, the Molokai Brewing Company
was zero for three; it was just far
enough off the beaten path that it did-
n't attract emough tourists to sustain
itsell. T enjoyed my time in Hawaii,
although the beaches and humpback
whales were a constant reminder that |
wasn’t in Kansas anymore.

I recently moved back to Kansas
City and look forward to spending some
serious quality time with my brewing
equipment. Dorothy was right when
she said, “There’s no place like home.”
Of course. Dorothy probably doesn't
enjoy hula dancers as much as I do.

reader tip

Cool Your Carboy

We have found a method for
keeping your carboy cool that is
relatively inexpensive and works
great for ales. Place your carboy or
bucket inside a 20-gallon trash can
and fill it with water up (o the level
of the beer. If you use a strip ther-
mometer on the carboy or bucket
you can see the temperature
through the water. I add blue ice
packs several times a day to main-
tain fermenting temperature. We
bought the Rubbermaid trash can
that has a dolly atiachment on the
bottom. Once it's full it's easy fo

roll around and out of the way.
Gerry and Colleen Muhl
Honolulu, Hawaii

BEWw Your Own - March-April 2002



ation

homebrew club

The Green Mountain Mashers - suriington, vermont

of the Green
Mashers, based in Burlington, Vermont.

The logo Mounlain

started my brewing carcer in the

early 1990s and soon heard about a

homebrew club that was a lot of fun

and had lots of good brewers. [ wait-
od until 1 had brewed two or three
times and then I went to my first meet-
ing. The living room was full of men
drinking beer and talking loudly, with
great animation.

I learned two things before anyone
even introduced themselves: First,
there weren't many (or any) women
doing this hobby: and second, people
talking about beer can get pretly excit-
ed. Eleven years later, my [irst observa-
tion is nol true anymore, but my second
one is still very accurate. What I
learned after introductions were made
is that this is one of the nicest group of
people that I could ever hope to share a
hobby with. Luckily, that fact is still
true today.

The Green Mountain Mashers were
“organized” in 1989 and many original
members still are active. The club
meeis on the first Monday of every
month during the academic year and
has a picnic in the summer. We have
about 30 active members and about 50
members total on our list. Mosi meet-
ings are at members’ houses, with a
core of 10 people hosting the majorily
of the meetings.

The ¢lub has made beer erawls, or
“trub treks” as we've nicknamed these
expeditions, throughout Vermont and
to Montreal, Boston and Portland,
Maine. Fodder for many good stories,
some of which are actually true, the

ﬂ March-April 2002 Buiw Yout Owx

various (reks are legendary among
club members. Our next one will take
us back to Montreal in March. We're
pretty sure that the statute of limila-
tions has expired.

liach vear the club sponsors its
annual Green Mountain Homebrew
Competition, an AHA-sanctioned event
that is part of the New lingland
“Homebrewer of the Year” circuit. We
usually get 200-275 entries, work hard
and have a good time. too. One brewer
is crowned Vermont Homebrewer of
the Year and receives some cheap
prizes and a lot of glory. Greg Noonan,
who's either our patron saint or godfa-
ther (we can never decide which), picks
one brew out of the best of show round
to brew at his legendary Vermont Pub
and Brewery on Church Sireet.

lZach fall the club puts on a special
crush of apples at a local orchard. Each
vear the blend varies and can include
more than ten different varieties,
including some antique cider apples.

Each year we also challenge our-
selves with the aptly named Masher
Challenge. A style is selecled — or cre-
ated — by the winner for the club to
brew the next year. This year the Green
Mountain mashers are meeling Sleve
Lefehvre's challenge to brew a cherry
wee heavy.

We have had various club brew
sessions and have at times brewed in a
55-gallon oak barrel. Our most famous
(or notorious) Masher is Bob Johnson of
Magic Hat, a Burlington microbrewery
that's well-known for its great beer and
oddball marketing slogans. Once a year
our club meets at Magic Hat for a tour
and usually a sampling of special Magic
hat beers.

Tim  Cropley compiles  the
Barleycorn Press monthly for the club
and distributes it via e-mail to the
members. Hopefully, seeing his name in
this national publication will encourage
him to do it for one more year. The cur-
rent president is Rich "Monk” Evans.
Information about the club can be
tound at www.mashers.org. B

—Anne Whyte

reader recipe

Mountain Brew
(5 gallons, extract with soda)
OG = 1.046 FG = 1.006 IBUs = 22
I have a recipe that is truly
different and makes a good beer.
It occurred to me that my
favorite non-beer drink was
Mountain Dew and that maybe I
could combine the two. So I
brewed a beer using Mountain
Dew as a significant percenlage
of the fermentables. Yes,
Mountain Dew ferments. The
beer is a bit champagne-like; it
tastes dry with just a little sweet-
ness, It does not laste anything
like Mountain Dew, though.
Juson Pavento
Martboro, MA

Ingredients

2.3 gallons Mountain Dew
(24 12-0z. cans)

2.5 Ibs. Muntons Extra Light
dried malt extract

4.5 AAU Northern Brewer hops
(0.5 oz. of 9% alpha acid)

2.25 AAU Northern Brewer hops
(0.25 oz. of 9% alpha acid)

1 tsp gypsum

1/2 tsp. Irish moss

1 packet Danstar Manchester
dry yeast

Step by Step

Combine one gallon of
waler, the Mountain Dew, the
dried malt extract and gypsum
and bring to boil. Boil for 60 min-
utes. Add Northern Brewer hops
when there is 45 minutes left.
Add 0.25 oz. Northern Brewer
hops and Irish moss at 15 min-
utes left. Remove from heat, cool
and pitch yeast. Ferment at
about 68° F for one week. Rack
to secondary for two weeks.
Botile and enjoy.

Join the Homebrew Nation!
Send your homebrewing stories,
tips. recipes and events o

edit@byo.com. If we publish your tale,

we'll send you our groovy
FEuro-style BYO bumper sticker and
a special new White Labs yeast
Homebrew Nation baseball hat!
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Chocolate Malt

| i lavor
A great grain for adding color and fla by Thomas J. Miller

chocolate malt, with plenty of crystal
and Munich malts for sweetness, this
brew gets as close as you can to a real
chocolate tone without using real
chocolate. (If you want real choeolate,
search out a good extract. This allows

Chocolate mall is a roasted brewing malt, popular with homebrewers. It is dark in
color, ranging from light brown to near-black. Its color rating generally ranges
Jram 325-375° Lovibond, though European malts are sometimes higher. Chocolate
malt is used to add color and flavor to beer. When added in small quantities, it
causes miniscule color adjustments in lighter beers. In larger quantities, it causes
significant darkening of the beer: Chocolate malt can be used in any beer style.
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Generally. though, it is mostly used for color and flavor in darker beers.

Brewer: Bill Riffle started homebrewing
in 1980 and turned professional in 1999
as the Assistant Brewer at River Rock
Brewing in Little Rock, Arkansas, work-

Brewer: Scott Zetterstrom began brew-
ing beer as a homebrewer in 1989, Along
the way, Scott experienced his share of
disasters and successes. He took the
plunge to become a pro in 1992, when he
joined the Old Dominion Brewing
Company in the DC suburb of Ashburn,
Virginia. He worked on the bottling line
and began brewing in 1993. In 1998, he
became Old Dominion's brewmaster:

hocolate malt can be used in
just about any kind of heer
except low-color beers like a
pilsener or helles. It can be

ing under the tutelage of Head Brewer
Omar Castrellon. He is now the head
brewer at Vino's Brewpub in Little Rock.

you 1o avoid unwanted oils).

For my at-home brewing | make
even more robust beers. My stout has
7.5% chocolate malt and my porter has
nine percent,

Al Vino's | mainly use DeWolf
ver the course of the past  Cosyns chocolate, but as a homehrew-
year | made six different er I prefer Briess because if has a

beers containing chocolate
mall. These ranged from an
Oktoberfest, to which we only added
0.3% chocolate malt for color, to our
Razor Bock with two percent, to our
Big House Brown with 6.25%,
The Big House Brown is the beer I
would make if T could only make one
beer with chocolate malt, Using 6.25%

slightly more chocolate tone. | think
chocolate malt varies more by compa-
ny than by continent. I prefer it in the
350° Lovibond range rather than using
darker choices because the lighter
malt seems less bitter. When using
chocolate for coloring, the de-husked
line from Weyermann works great, It is
definitely less bitter.

used in small portions to change the
color of your brew without adding a
significant flavor impact, It is also a
great secret ingredient o add subtle
character to a darker beer or Lo
smooth out the bitler coffee favorg
associaled with black malt,

The color associated with different
chocolate malis depends on the malt
type and maltster. At 325-375°
Lovibond (L), chocolate malt is lighter
than black malt, which comes in at
approximately 475° [. The color
impact on beer. however, is not just
175 color points lighter if you use the
chocolate malt. The shade of color is
different, too. Chocolate malt tends to
add brown tones to a beer. Black mallt,
by contrast, adds black tones.
Chocolate malt changes beer color by
browning rather than by blackening,
which is good if' you are trying to cre-
ate deep golds or dark reds,

Typical chocolate malt additions. if
you're looking 1o add color, range up Lo
about 0.7% of your total malt load. At
this percentage you get subtle flavor

changes, increased malt richness and a
slight rounding of caramel malt sweet-
ness. Above this and you begin to get
more major flavor impacts.

By itsell. chocolate malt adds a
dark, roasly sweetness. It is g great
substitute for a portion of the black
mall in recipes because it rounds off
the bhiting colfee flavors. Sweel stouts
and porters benefit from up to ten per-
cent additions. And, as a stand-alone
complement to caramel malis, choco-
late malt balances the cloying sweet-
ness with as little as a 1.5% addition.

In general, [ use chocolate malt as
a spice. I usually do not try to accentu-
ate its presence. It is more of a com-
plementary addition to my recipes. I do
not think it can be added in high
enough proportions to achieve a
“Tootsie Roll” flavor, | imagine other
ingredients in the beer, like crystal
malt, and yeas! interactions play a big
role in achieving that. One word of
caution: High roasted malts are very
brittle. Large concentrations of them
tend to cause lautering problems.
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Brewers: Steve Indrehus, on the right,
became Head Brewer at Tommyknocker
Brewery, in Idaho Springs, CO, in April
19986. Steve had previously worked at the
Mont Elisa Winery in Oregon and the
Wasatch Brewery in Park City, UT. Eric
Rode, on the left, has been the Lead
Brewer at Tommyknocker Brewery since
1998. Eric started as a cellarman at the
New Belgium Brewing Company, in Ft.
Collins, CO, and also workled at the C.B.
& Potts Big Horn Brewery in Ft. Collins
before joining Tommyknocker.

t Tommyknocker, our Mag-
ship product that uses a good
amount ol chocolate malt is
the Maplenut Brown Ale. Our
Rye Porter also has a nice amount of
chocolate malt, as does our oatmeal
stout. Chocolate malt has applicalions
across many different beer styles.

Chocolate malt adds a character to
beer best described as subtle chocolate
Mavors or coffee notes. Because it also
adds color, it isn't a malt for light-
colored beer styles.

As a general rule, you can add
chocolate malt al a rate of two to four
percent of the total grist in porters,
brown ales and oatmeal stout. This
gives both color and flavor to the fin-
ished brew. Chocolate malt’s flavor, in
fact, helps offset some of the bite from
the black and roasted malts.

If too much chocolate malt is used,
a murky color can occur. You might
also got a strong coffee-like aroma and
flavor, or end up with a beer that suf-
fers from a pronounced astringency.

If too little is used, you might not
have a color that is dark enough for the
style (depending on the other malts
used). Worse, the flavor from the
chocolate malt will be too subtle to
notice in the linished beer.

If vou're looking o get a Toolsie
Roll flavor in your beer, we think that
using caramel malt in conjunction with
chocolate malt will help to achieve that
flavor. The caramel malt gives you
sweetness while the chocolate malt
adds a complex, chocolate-like flavor.
Finding the right mix is really a matter
of practice and experimentation and
will depend greatly on the actual beer
style being made.

Coffee is the other flavor you can
extract from chocolate malt. This hap-
pens when you use a larger percentage
of the malt in your grist. All the grain’s
subtlety disappears in this instance.

No special milling techniques are
required when you use chocolate mall.
We prefer a coarse grist for single-step
infusion mashes. W
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“Help Me, .,
Mr. Wizard

Draft-style Beers

Water softeners, yeast starters and diacetyl

The Wonders of Widgets
Is it possible to bottle nitrogen-
charged beer? My amber has been in
the keg for two weeks pressurized
with 25% CO, and 75% NO,.
Karl Pergola
Albuguerque, New Mexico

nything is possible, Karl.

And yes, you can bottle beer

that has been “gassed” with

a4 blend of carbon dioxide
and nitrogen. Just use your counter-
pressure bottle filler as you normally
would. However, when you pour vour
bottled. nitrogenated beer into a glass,
you will not get the rich head or the
profusion of fine bubbles thal comes
with beers from a nitrogen tap. In fact,
your beer will probably seem flat.
Producing bottled beer that duplicates
commercial “draft style” beer requires
equipment and techniques far from the
reach of homebrewers. | do not intend
to discourage homebrewers from inno-
valion, but this technology has a lot
more to do with the package than
it does the beer.

So what is draft-style
beer? Draft-style beer is
beer that pours from a can
or bottle as if it came
straight from a nitro tap.
These beers have a
super-thick, very creamy
head. The most well-
known example of this is
the cans of draft Guinness,
which are now available
almost everywhere. These
beers start out like their
draft counterparts —
they are brewed, filtered
and gassed with a mix-
ture of carbon dioxide and
nitrogen. This can all be
accomplished at home. The
next step is packaging. To
the casual observer the
package is either a can or

a bottle. No big deal, right? Wrong; il is
a very hig deal.

The package in all draft-style beers
contains a device, known in the indus-
try as a “widget,” which transforms the
bottle or can into a mobile dispensing
system, Let’s back up and look at how
nitrogenated beers behave at the bar,
A nitro beer will do nothing remark-
able when poured from a standard
beer tap except for the fact that it usu-
ally falls into the glass with absolutely
no fanfare — no foam, no cascading,
nothing but beer. Taste this beer and it
tastes and feels really flat. Pour the
same exact keg of beer through a spe-
cial faucet (usually called a Guinness
tap or a stout faucel) and the whole
game changes. You get foam, cascad-
ing bubbles, a super-creamy head that
sticks to the glass like shaving cream

and a wonderfully rich
mouthfeel.

The main difference
between the two glasses
of beer has to do with
nitrogen solubility. Beers
containing only dissolved
carbon dioxide make a huge
foamy mess when the carbon

dioxide suddenly
1 /x breaks out of
£ @ solution. Draft

systems designed
for normal beers are
specifically designed 1o
prevent this breakout. To
produce ils creamy head,
a nitrogenated beer is
forced at a relatively high
dispense pressure — usual-
ly around 30 psi — through
a plate containing several
small holes. Normal beer
taps do not contain this orifice
plate and its function is to cause
gas breakout. When nitrogen
breaks out of solution, millions
of tiny bubbles form and these
bubbles look, act and feel much

different than carbon dioxide bubbles.
Any brewer, whether at home or in a
brewpub, can serve nitro beers on
draft as long as a stout faucet is used.

Putting the same beer in a bottle or
a can requires a widget to accomplish
the same effect. Widgets are arguably
the most revolutionary development in
beer packaging since the bottlecap.
Widgets were invented in the 80's and
were first on the market in the ecarly
90’s. There are several types of widgets
and they all do the same thing —
release small bubbles of nitrogen into
the packaged beer when the container
is opened. These bubbles act as nucle-
ation sites, like salt crystals sprinkled
in beer. More nitrogen bubbles form
around these sites and in a very short
period of time the beer has erupled
into a rolling sea of tiny bubbles.
Essentially, the widget starts a chain-
reaction of nitrogen bubbles that cas-
cades through the nitrogen already
dissolved in the beer.

Brewers who use this fascinating
technology require several picces of
specialized equipment. The first is a
widget, a plastic bladder-iype doo-dad
with several very small holes and/or
check valves. Most widgets these days
look like little footballs and move freely
in the package as opposed to the first
model found jammed in the botiom of
Guinness cans. Bottled widget beers
require extra-heavy glass since the
headspace has a higher pressure than
carbonated beers. To start the process,
an empty widget is inserted into the
can. Next, they fill the bottle or can
with beer and a small drop of liquid
nitrogen is added immediately before it
is sealed. Since lquid nitrogen has a
very low boiling point, it boils in the
container and creates enough pressure
to partially fill the widget with beer.
When the beer is opened and the head-
space pressure is released, the gas in
the widget rapidly expands and forces
the beer in the widget through the
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holes or check valves and then the
magic happens. Nitrogen bubbles lead
to more nitrogen bubbles and. after
several seconds, the beer has a head
vou can cut with a knife.

So, lack of access to widgets and
other draft-style beer bottling or can-
ning equipment is why most brewers
are technologically challenged when it
comes to bottling or canning their
favorite nitrogenated tipple!

Soft Water

Would you please enlighten me on
brewing with softened water? How
much salt does a softener add to five
gallons of brewing water? Should I still
add some amount of salt when it is
called for in a recipe? | have well water
and brew all-grain. | have brewed with
a variety of waters, but have not found
the answers | am looking for in any
material that | have ever read regard-
ing the use of water softeners.

Robert R. Heinlein
Lake Crown Point, Indiana

Water is said to possess “hardness”
when it contains ions of calcium and/or
magnesium. | have never really under-
stood the origins of this term, since
hard water [eels as soft as, well, sofl
water. Hardness is divided into two
categories: permanent and temporary
hardness. The latter type can be
removed when water containing calci-
um or magnesium ions and carbonate
ions is boiled. When heated, the calci-
um and magnesium ions react with
carbonate ions to form calcium or
called
scale. This scale is [requently seen on

magnesium carbonate, also
tea pots and waler faucets in homes
with hard water. Permanent hardness
is the amount of calcium and magne-
sium that remains in water alter boil-
ing. It is possible for a waier sample Lo
contain both temporary and perma-
nent hardness.

Water softeners work by replacing
calcium and magnesium ions in waler
with sodium. Two atoms of sodium are
added for every atom of caleium or

magnesium removed from the water.
This means that if your well water has
100 ppm (mg/L) of calecium and 20 ppm
of magnesium, the softened water will
contain a whopping 240 ppm of sodi-
um. As [ar as brewing water is con-
cerned, sodium adds palate fullness
and sweetness up to about 100 ppm. At
higher concentrations, sodium  gives
beer a salty flavor.

The real problem with using soft-
ened waler for brewing is that most
homes equipped with water softeners
have harder than average water. Thus,
the water produced by the softener is
in turn very high in sodium. For this
reason, softened waler is often only
used for utility water — water for
showers, toilets, washing machines
and the like. Waler piped to sink
faucets bypasses the softener. The
above example of 100 ppm calcium
and 20 ppm magnesium would most
likely not warrant a water soflener.

Let’s assume that vou do not have
abnormally hard water, but simply

Hobly Beverage Egucifment
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have a softener. As long as the sodium
does not lend a salty tlavor to your
water or beer, you can use it for brew-
ing. The “salts” listed in most recipes
are calcium sulfate and/or calcium
chloride. You certainly would want to
add these since calcium is required for
pH adjustment in the mash, is a co-
lactor for alpha-amylase, aids in trub
formation and also helps yeast cells
flocculate at the end of fermentation.

If you actually did use softened
water for brewing as described above,
this is what happens. 1) You remove
calcium and magnesium and replace it
with sodium. 2) You add calcium back
to the water because caleium is impor-
tant for brewing. In my opinion, this
seems like a round-about way to add
sodium! Most breweries were histori-
cally located near good wells and it
might be your signature touch to sim-
ply use your well waler as is and not to
worry much about water softeners.

The more likely case is that you
have a waler sofltener because you
have hard water. | would not recom-
mend using softened water from well
waler that is indeed hard. Homes with
hard water are easy to spot because of
the white mineral deposits near water
taps. Unfortunately, most hard waters
in North America come from limestone
aquifers, and limestone is caleium car-
bonate. The only beers well-suited to
these waters are dark ales and lagers,
for example, porter, stout and dunkel.
The preferred hard water type for
brewing lighter-colored beers, like pale
ale, is hard water from a gypseous
aquifer. Gypsum is calcium sulfate.

[ am a strong advocate of the KISS
(Keep 1t Simple, Stupid) approach
when it comes to water. | prefer using
the local water supply as is, with chlo-
rine removed by charcoal filiration
when applicable. Alternately, vou can
use de-ionized water or distilled water
from the supermakel and add various
salts to mold the water into the type
needed for the particular task. If it is
possible, gel an analysis of yvour well
waler and determine what type of
water you have. Based on this informa-
tion you can take a more calculated
approach to water treatment. Steve

Parkes and Don Million offer more

information on adjusting water in the
January-February 2002 issue of BY0.

Corn Sugar and Starters

Every time I've seen reference to a
yeast starter being prepared, it calls
for plain, light DME as the growing
medium. Is there some reason not to
use corn sugar?

Joe Gherlone
Virginia Beach, Virginia

There is a very good reason not o
rely solely on simple sugars, like corn
sugar, for yeast starters and that is
nutrient content. Yeast cells require
many of the same basic “building
blocks™ of life that we require and corn
sugar is not a good source of anything
other than sugar. Wort, on the other
hand, is an excellent source of amino
acids, nucleic acids. phosphates and
carbohydrates, among many other
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BREW SOMETHING FOR HER.. ..
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organic compounds. These substances
are used to synthesize proteins, DNA,
RNA, cell membranes and energy.
There are some things that wort
lacks or is deflicient in, however.
Vitamins and minerals, such as B-
vitamins and zine, are also required for
cell growth and many brewers bhoost
the conient of these compounds in
their starters. In fact, some brewers

add these compounds to wort as part of

their normal brewing practice. Oxygen
is also important because of its use hy
growing yeast 1o produce unsaturated
fatty acids and sterols, which yeast
require for healthy cell membranes.
One of the best sources ol yeast
nutrients are dead yeast cells and
brewers have used dead. autolysed
(enzymatically sell-destructed) yeast as
a nutrient supplement for years. |
recently began using a product mar-
keted through White Labs called
Servomyces®. This product was devel-
oped in Germany and is considered

Rheinheitsgbot (in case anyone gives a
gahoot). Servomyces® is yeast that has
been grown in a very nuirient-rich
medium and then killed and dried. It is
added toward the end of the boil at a
rate of approximately one gram per

100 liters of wort and is good source of

veast nutrients,

The benefits of having a good
source of yeast nutrients are healthier
veast cells, shorter lag times, laster
fermentations and healthier yeast for
re-use. Beer flavor is usually improved
as a result of the overall improvement
in yeast health. I have been using vari-
ous veast nutrients as part of my stan-
dard brewing practice for several
years, with great resulis.

In short, yeast starters should, at
minimum, be made from wort. The use
of yeast nutrients, in combination with
periodic aeration or oxygenation, will
allow for the growth of even healthier
and denser slarter Happy
yeast growing!

cultures.

Fusel Oils and Diacetyl

I have been brewing for about 5
years, and | brew all-grain. | have
heard the terms “fusel alcohol” and
“diacetyl” as they relate to taste or fla-
vor, but don’t know what they are. Are
they the same? | wonder if | have these
aromas in my beer. When | brew a dark
beer, or a brew with an OG over about
1.080, | get an alcohol taste in the fin-
ished product. After the first few drinks
the taste goes away, | assume because
the taste buds are soundly asleep. Can
you give me a clue? How do | brew

around this problem?
Mike Shearer
Fagle River, Alaska

Diacetyl and fusel alcohols, which
are also called higher alcohols, are not
the same compound. However, they
are both related to how yeast metabo-
lize amino acids,

Diacetyl is a common molecule
found in beers that have either had
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insufficient aging after fermentation or
are contaminated with lactic acid bac-
teria. These bacteria (from the genera
Pediococcus or Lactobacillus) usually
come from poor sanitation or are intro-
duced with the pitching yeast, Diacetyl
is usually described as a butter- or but-
terscotch-like aroma and can be found
in all types of beer, regardless of origi-
nul gravity. If you have diacetyl in your
beer, either step up your cleaning and
sanitation practices, or wait until the
beer has aged sufficiently for the ysast
to absorb the diacetyl. Some yeast
strains are better than others at
absorbing diacetyl.

Higher alcohols, on the other hand,
are typically associated with higher
gravity beers. (Higher alcohols have a
greater molecular weight than etha-
hanol, hence the name “higher.”)
Descriptive terms such as alcohaolic,
vinous, spicy and fruity are used to
describe the aromas of higher alcohols.
Some beers gain a lot of complexity
from higher alcohols, but excessively
high levels can be unpleasant and tend
to make for aching heads the next day.
Three main factors can lead to higher
alcohols: wort amino acid concentra-
tion, yeast-pitching rate and lermentu-
tion temperature. The good news is
that proper manipulation of one or all
of these factors can be used to regulate
higher alcohols in your finished beer.

Wort amino acid level is directly
related to higher alcohol concentration
because when amino acids are metabo-
lized by yeast, one of the hyproducis is
a higher alcohol. Higher gravity beers
typically contain more amino acids
than their lower gravity cousins, and
higher aleohols are a signature of these
big brews. The level of wort amino
acids can be reduced in high gravity
worts by the use of adjuncts, like rice or
corn, which contain only a very small
amount of amino acids.

The yeast pitching rate is extreme-
ly important when it comes to influenc-
ing the level of higher alcohols in big
beers, and cell growth and higher alco-
hol production go hand-in-hand. While
worl amino acid coneentrations invari-
ably increase with higher gravity worts
and can be slightly changed, yeast
pitching rate is something the brewer
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can really do to influence the outcome
of fermentation. The rule of thumb
used by many brewers [or pitching rate
is one million yeast cells per milliliter
of wort per degree
that il wort gravity is increased from
12° Plato (1.048) to 18° Plato (1.072),
the yeast pitching rale
increase by fifty percent.
The importance of veast health
and pitching rate really cannot be

Plato. This means

needs Lo

stressed enough. Brewers make wort
and the yeast convert the wort to beer.
I mention pitching rate as an important
factor, yet more importantly the cells
added to the wort need to be alive and
kicking. Starter cultures are an effec-
tive way of increasing cell numbers
and ensuring a vital population. This is
one step that can really make the dif-
ference between a mediocre and excel-
lent beer. (In this month’s Techniques
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column, on page 47, Chris Colby dis-
cusses pitching rates and how to make
a yeast starter for your homebrew.)

The final thing you can do is to
conirol your fermentation tempera-
ture. This variable is easy to control
and has o dramatic alfect on higher
aleohol formation (as well as ester for-
mation). Ale fermentations should ide-
ally be in the range ol 65-70° I. Lager
fermentations should be kept between
50-55° I Excellent beers are made
using temperatures that fall out these
ranges. However, in general, if the fer-
mentation is warmer than 70° F for
most ale strains, or 55° [ for
lager strains, the chances of increasing
the higher aleohol level in the finished
beer rise.

maost

In short, il you have problems with
fusel vils in your beer, there are three
steps you should take. Make sure you
supply your yeast with sufficient yeast
nutrients, pitch an adequate amount of
healthy yeast and control your [ermen-
tation temperature,

By the way, the palate is easily
attenuated to flavors. This means that
after exposure to a particular stimulus,
your impression of its intensity is
reduced, This is probably why you do
not taste alcohol after your first few
sips of beer.
reason that it is difficult to effectively
avaluate more than a few beer samples
in a session. The human ear, really the
brain, is likewise amazing with respect
to attenuation. Next time you're in a
crowded bar, stop a moment and listen
to all the noise you're tuning out.

Palate atlenuation is one

Do you have a

question for Mister

" Wizard? Write Lo him
" ¢/o Brew Your Own,

' 5053 Main Street, Suite
A. Manchester Center,
VT 05255 or send
= your e-mail 1o
wiz@hyo.com. If you
submit your guestion
by e-mail. please

. include your full name
and hometown. In
every issue, the Wizard
will select a few ques-
tions for publication.
infortunately, he can't

| respond Lo questions
personally. Sorry!




Beers Cloned

Dear Replicator,

I used to live in Virginia and could
purchase  North  Coast
Brewing's Old Rasputin. Since then I
have moved to southwest Florida and 1
cannot get this beer. I am an all-grain
brewer and would love to try your all-
grain recipe for this great beer.

George Hutton
via email

always

Id Rasputin, which is brewed
by the North Coast Brewing
Company in Fort Bragg,
California, is a Russian
Imperial Stout., This award-winning
heer was the Gold Medal winner at the
World Beer Championships [rom 1996
to 1998. Old Rasputin will keep you
warm on the coldest winter nights,
with an aleohol content of nine percent
by volume. A beer this big is difficult to
brew, so | went directly to the souree at
North Coast and talked to the founder
and head brewer, Mark Ruedrich,
about making this high-gravity beer.
Mark started North Coast Brewing
Company in 1988. Old Rasputin was
added to the lineup in 1995 and has
been a big hit ever since.

Old Rasputin Imperial Stout
(5 gallons, extract with grains)

| The R.pLiCytoR

Old Rasputin is a giant beer, true to
style, with a beginning specific gravity
of 1.090 and a huge hop bhitterness of
about 85 to 95 IBUs. 0ld Rasputin also
has a big, aromatic hop profile. Mark
has developed Old Rasputin to have a
balanced malt profile, minimizing the
harsh flavors by limiting the black
malis to only 0.25 pounds per 5 gal-
lons, and using other medium-dark
malts, such as chocolate and brown
mall, to obtain the dark color.

As with any high-gravity beer, it is
critical that you pitch enough yeast, so
make a yeast starter.

You ecan get more information
about North Coast Brewing on the Web
at http:/uwww.neoast-brewing.com, or
call them at (707) 964-2739.

OG =1.090 FG =1.022 IBUs = 85-95 ABV = 9%

Ingredients

9.9 Ibs. Coopers Light malt extract
syrup

1.0 Ib. Hugh Baird Carastan malt

0.5 1b. Hugh Baird Brown malt

0.5 1b. chocolate malt

1.0 1b. crystal malt (120° L)

0.25 Ib. roasted black barley
22.7 AAU Cluster hops (bittering)
(3.25 oz. of 7% alpha acid)

9.0 AAU Northern Brewer hops
(aroma hops) (1 oz. of
9% alpha acid)

8.8 AAU Centennial hops (aroma)
(1 0z. of 8.8% alpha acid)

1 tsp Irish moss

White Labs WLP0O1 (California Ale)
yeast or Wyeast 1056 (American
Ale) yeast

0.75 cup of corn sugar for priming

Step by Step

Steep the crushed malts in three
gallons of water at 150° F for
30 minutes. Remove the grains from
the wort, add malt syrup and bring
Lo a boil. Add the Cluster (bittering)
hops and Irish moss and boil for
60 minutes. Add the aroma hops
(Northern Brewer and Centennial)
for the lust two minutes of the boil,

When you are done boiling,
strain out the hops and add the wori,
to two gallons cool water in a sani-
tary fermenter, Top the fermenter off

with cool water to 5.5 gallons. Cool
the wort to 80" I, aerate the beer
and pitch your yeast. Allow the beer
to cool over the next few hours to
68-70" F. and ferment for 10 to
14 days. Bottle your beer, age for
two 1o three weeks and enjoy! (Yes,
that’s right, this beer so well-
balanced that North Coast releases it
to the public in less than a month.)

All-grain option

Replace the light syrup with
14 lbs. of pale malt. Mash all your
grains al 152° for 45 minutes. Collect
enough worl to boil for 90 minutes
and have a 5.5 gallon yield.

Decrease the amount of bittering
hops o 2.75 oz. of Cluster to account
lor the increased hop extraction effi-
ciency in a full boil. The rest of the
directions are the same.
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