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

Revy Bailey - Boer Corespondent
CAMRAS “What's Brewing' magazine thpnl 70000

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

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

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

BEC Radio 4 Toad & drink pragramme

GRAIN MALTS o

LiQuip MALTS o

hlm tlme to en]oy a new

kmd of round.

This man loves brewing. But he also loves life.

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

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

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

If you're a slave to full grain mashing, dont be! Switch to Muntons today.

Muntons

A WORLD OF DIFFERENCE

Ask for Muntons Premium Cold at vour nearest brew store

SprAaY DRIFD MalTs ¢ Brew KiTS o PLAIN & HOPPED MALT EXTRACTS
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Experience the authentic taste of
Woodfordes’ award winning real ales with
these simple-to-use kits

Woodforde's is a small brewery with some very big beers.

Take Woodforde's Wherry for instance - a delicious bitter which won
CAMRA's “Champion New Brewery Beer of Britain” outright in
1990/91. Norfolk Nog is a strong dark ale with a wonderful rich flavor
which took CAMRA's coveted “Champion Beer of Britain”in 1992/3.
IFit’s strength you're looking for, try Headcracker for size. At 7% ABV
it really does pack a punch. Nelson’s Revenge pays hommage to
Norfolk's sea faring heritage and its famous son - Lord Admiral Nelson
- who was victorious at the Battle of Trafalgar. Great Eastern Ale is a
fine, light pale ale which commemorates over 150 years of steam
travel in Norfolk, England.

Carefully formulated by Woodfordes Brewery and Muntons, this
range of beerkits brings you a taste which is so close to the original
even expert brewers cannot tell them apart.
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John Palmer is author of "How to
Brew. " The first edition of this book
is available to read on the Internet
(for freel) at www howtobrew.com.
A hard copy of the book, updated
and revised, was published in
2001. John shares his procedure
Jor no-sparge mashing on page 44.

Homebrew-shop owner Steve Bader
writes “The Replicator” column in
every issue of BYO. For this issue,
he also contributed an article on
how to store homebrewing ingredi-
ents (page 26) and a selection of
easy no-hoil recipes (page 37).

Marty Nachel is the author of
“Homebrewing for Dummies” and
“‘Beer for Dummies” (IDG Books).
In this issue. he gives his insight
into how to simplify your brewing
procedures. You'd be a dummy not
to read his story. which starts on
page 34.

n May-June 2002 Baiw Your Ows

Limit . . . or Goal?

A buddy of mine says that the ATF
limits the amount of beer and wine you
can make at home for personal use to
200 gallons per year. | say the limit is
300 gallons.

James Arthur
Camden, South Carolina

We checked with the Legal
Information Institute (affiliated with
the Cornell University Law School) at
www.law.cornell.edu. Under Title 26,
Section 5053, the federal legal limit is
200 gallons of beer per year for any
adult, provided there are at least lwo
adults in the household. A lone adull
may produce only 100 gallons of beer
per year. Put in perspective, if you
made a five-gallon batch of beer 40 out
of the 52 weekends in a year, you'd
have 200 gallons of beer. If you bottled
this beer in 12-ounce bottles, you'd
have 2,133 bollles (roughly 89 cases)
of beer. You could enjoy roughly 5.8
homebrews per day ol thal rate, 2.9 if
the other adult in your household is
drinking beer at the same rate as you.
Whether you take this law as an
affront to your personal freedoms or a
goal to be achieved is up to youw.

Avalanche Ale Error
| have had a few customers make
the Avalanche Ale recipe in your
January-February 2002 issue. The
recipe calls for 1/2 cup of corn sugar for
priming and these customers have
come back complaining of flat beer.
Normally, most recipes call for 3/4-7/8

of a cup. Is this a typo?
Joel Curran
Hayden Lake, Indiana

Yep, it’s a typo. It should be #/4 cup
of corn sugar for priming. BY( regrets
the errorn

A Fishy Solution

I read “Chill Out! Cool Weather
Brewing Tips,” by Glenn BurnSilver, in
the January-February issue of Brew

Your Own and thought I'd share a
method that | use to keep my fer-
menter warm. | use an aquarium
heater! The heaier I use is a Junior
Heater. It's a small aquarium heater
from WalMart ($7) that’s for aquariums
two to five gallons and only uses 7.5
walls, There is no temperature control,
it's completely submersible and made
of plastic. My basement stays at about
58=60° F during the winter and my
five-gallon fermenter stays at 68-70° F
with no insulation. The temperature
stays very stable. If you need more
heat, just wrap the fermenter in a
hooded sweatshirt or blanket. I haven’'t
tried controlling the unit using a rheo-
stat, so I don't know whether you can
get less heal from the heater.
To use this heater, you need to drill
4 second hole through your stopper
and make a slit from the hole to the
side of the stopper o insert the cord.
The heater needs to be sanitized before
use. Place the heater near the bottom
of your fermenter or the iemperature
gets too stratified. (Ignore the water-
level mark on the heater: it's for aquar-
fums.) I would recommend using a
GFCI outlet whenever you're using
electricity in or around water.
Mike Schwartz
Brown Deer, Wisconsin

The Reptilian Remedy
I enjoyed Glenn BurnSilver’s article
on cold-weather brewing, as | had
faced similar problems while living in
southeast Alaska from 1998-2000.
Purely by chance | found a wonderful
heating unit in a Seattle pet store that
sold lizards and snakes. The ZooMed
Ceramic Heat Emitter unit is rugged,
small, rated at 100 or 150 watts, does
not put out any hop-degrading visible
light and is nearly indestructible.
Glenn’s idea for using a timer to control
the temperature is ingenious, however,
I initially used an inexpensive rheoslat
and later upgraded to a digital thermal
controller. Both of these controllers
worked flawlessly with the ZooMed
unit. | moved to southeast Texas two
years ago and now have a different
thermal brewing challenge: the tem-
perature of our tap waler during sum-

mer can reach 90° I!

Bruce Ross
Spring, Texas




WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS,
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e Wheat Syrup

e YOU CAN! ==

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

JOIIN BULL
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Thanks for the tips. It's always
inleresting to see how homebrewers
independently solve brewing problems.
If you're new to Texas, your next piece
of brewing equipment should be a “pre-
chiller.” That will solve your hot tap-
water problems. (Check out "Make Me
Sweat” in the Summer 2001 BYO for
other ways lo deal with warm-weather
brewing. It's available on-line al
wiw.byo.com/feature/13.html.)

RIMS question

In your December 2001 issue, the
RIMS article by Thom Cannell was
great and | plan on building such a sys-
tem. My only quesiion is, did he use a
five-gallon or 10-gallon cooler? For a
standard five-gallon brew is a 10-

gallon cooler necessary?
Chip Town
Jackson, New Jersey

Thom used a five-gallon cooler for
his project. but you can make either a
five or 10-gallon version. You can sin-

gle-infusion mash approximately
12 pounds of grain in a five-gallon
cooler. This is enough to make a five-
gallon batch with a specific gravity up
to aboul 1.070, depending on your
extract efficiency.

If you perform step-mashes, or
brew high-gravity beers. go with a
10-gallon cooler. The only drawback to
a larger cooler is slower heating times.

| Call It. .. Mini Mead

In the March-April issue you pub-
lished a very good article on mead. I've
never made mead and was wondering
if it is possible to reduce the size of the
recipes from five gallons to one or
2.5 gallons. 1 can do the math but
mostly I was wondering if other subtle

changes would need to be made.
Ronald Hodges
St. Meinrad, Indiana

You should be able to scale the
recipes by size without any secondary
considerations.

Kilncoffee Killed

In your November 2000 issue you
had a recipe for a Belgian beer called
Corsendonk Monk’s brown ale. I'm
having trouble finding the kilncoffee
malt listed in the recipe. One supplier
tells me that no one in this country has
carried that grain for two or three
years. Can you tell me where Lo get it

or a suitable substitute?
Alan Piotrowski
Jacksonville, Florida

Kilncoffee was a malt from DeWol/-
Cosyns. DeWolf was bought out by
another malting company, and their
line recently has been discontinued.
There may still be some kilncoffee in
stores as il was a slow seller. Kilncoffee
was a light chocolate malt (170° L), nol
a dark crystal like Special B. It was a
dry-kilned malt that was then roasted.
So chocolate malt (350° L) is an accepl-
able substitute. To keep the color con-
stant, replace the kilncoffee with 1/2
the amount of chocolate malt. W

Hobly Bevenage Equifpment

The small batch equipment company

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

Fermenters

5 sizes - 2 Brands
6.5 gal to 1 barrel
Affordable Conical
---- MiniBrew ----

EVERYTHING INCLUDED

Why MiniBrew?
Primary & Secondary — All In One
No More Hard to Clean Carboys
No Siphons — Move Dead Yeast Not
The Beer
* Closed System Reduces Exposure

To Bacteria
« Extract or Grain — Ferment Like a Pro!

READY TO BREW

MiniMash Lauter Tun

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

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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brewer profile

‘ Nation

The KennYWOOd Br@Wlng CO. * Robert R. Heinlein * Crown Point, Indiana
within arm's reach every time I [&ﬂdﬁL[&CipE

PHOTOS COURTESY OF ROBERT . HEINLEIN

Roberl pours a beer from the fridge at
his Kennywood brewery,

n September 1998, the year I turned

40, 1 received a homebrew kit from

my father. At first, | thought brewing

would be kind of fun since | had
always liked beer. However, | had no
idea of the enormity that this hobby
would become.

My first homebrewing book started
me soaring, It was “Beer for Dummies”
by Marty Nachel. I read it cover to
cover, then started over. Now — nearly
four years later — homebrewing
engulls the greater part of what I once
knew as my spare time.

My first brew was a Glenbrew
Bavarian Pilsner, a kit beer from the
UK. I brewed the beer with somewhat
limited equipment and 1 strietly fol-
lowed the included instructions. It was
fermented in an open pail with only a
tea towel for a cover. The day the heer
was ready, 1 arrived home [rom work
and ran straight to the fridge. I decant-
ed it slowly into a Pilsner glass, watch-
ing it sparkle. How did it turn so bright
and clear? My wife and son looked at
me like the cats who ate the canary. |
took a taste. The flavor was lame, but it
really looked good. Then my son Mike,
14 years old at the time, confessed. He
had taken a bottle of 0’Douls, poured it
into one of my bottles and capped it!

Alter brewing in the kitchen a cou-
ple of years, the wheels started to turn.
What if T had an area where everything
had its place and everything would be

brewed? What il 1 had an area that |
could call my home brewery? Our
house is on a hill, so a walkout base-
ment would be the natural choice. But
that meant there would be an upper
level — what would we do with that?
Our house was already big enough. (Or
was it? Il didn't have a brewery!)

After a year of planning and con-
struction, it was finally complete: In
October 2001, the Kennywood Brewing
Company was born. Kennywood is
named after a deer-hunting camp,
which was in turn named after an
amusement park. One of the beers I
make at Kennywood is my Clermont
Scottish Ale. (See the recipe at right.)

Construction didn't go quite as
smoothly as it might sound. When the
contractor asked me why I was putting
an addition on my house, I told him it
was going to be my brewery. He didn't
think I was serious! Also, the basement
had to be smaller than I had planned
because the contractors couldn't dig too
close to the house. Thanks to a local
ornamental ironworker named Fritz, |
had a space-saving set of spiral stairs
made and installed.

My new brewery is 15" x 18" and 1
have an upstairs “bonus room” on top
of it. What's the room for? Drinking
homebrew, of course! And who knows
where it might all go from here?
There’s an empty lot for sale next door.

Robert brews many different beers, but
Scottish ales are among his favorites.

Clermont Scottish Ale
(5 gallons, all-grain)
OG = 1.032 FG = 1.008 IBUs = 23
This Scottish beer is named after
the Clermont Sportsmen Club, of
which T am a member. The club is
located in the mountains of
Clermont, Pennsylvania,

Robert R. Heinlein

Ingredients

2 Ibs. Pilsner malt
5 lbs. pale ale malt
1 Ib. flaked wheat
0.5 Ib. crystal malt (120° L)
0.5 Ib. crystal malt (60° 1)
1.5 AAU Tettnang hops
(0.38 oz. of 4% alpha acid)
3.5 AAU Northern Brewer hops
(0.39 oz. of 9% alpha acid)
3 AAU Tettnang hops
(0.75 oz. of 4% alpha acid)
1.5 AAU Tettnang hops
(0.38 oz. of 4% alpha acid)
3/4 tsp Irish moss
Wyeast 1056 (American Ale) yeast
(1000 mL starter at 78° F)

Step by Step

Mash the base grains at 149° F
for 90 minutes. Sparge with three
gallons ol water at 168° F. Add 2.5
gallons water to brew kettle. In
separate sparge bags, add the crys-
tal malts. Allow these grains to
soak, without applying heat, while
you conduct the mash, Remove
specialty grains before the worl
from the mash is added. Boil the
wort for 90 minutes. Add the first
Tettnang hops at the beginning of
the boil. Add the Northern Brewer
hops hallway through the boil. Add
the final two additions of Tettnang
with 30 and 15 minutes left in the
boil, respectively. Primary fermen-
tation lasts for three days at 67° I
Rack beer (o secondary for 11 days
at 45° F. Keg, carbonate and serve.

Brew Your OwN  May-June 2002
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homebrew festival
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Southern California Homebrewers Festival . temecuia, caifornia

Ui ol e

W LB

PHOTO COURTESY OF STEPHEM BOHN

e |
A surfhoard is made into a portable
suds dispenser for this California bash.

welve and a half years ago,

some southern California

brewers gol a greal idea: Why

not have a festival where
homebrew clubs could get together,
share ideas, share beer and share a
good time?

So members from the Maltose
Falcons, Barley Bandits, Inland Empire
Brewers and three other clubs orga-
nized the first Southern California
Homebrewers Festival. The [irst festi-
val was held at the Cilurzo Winery in
Temecula, California. Cilurzo Winery
was chosen because Vinny Cilurzo, son
of the winery’s founder and owner, was
a wonderful homebrewer and donated
the site. (I say “was” since Vinny
turned pro several years ago!)

Six clubs participated that [irst
year. The festival attracted 300 partici-
pants and three food vendors. There
were four featured speakers, including
George Fix (see page 64) and Fred
Eckhart. The Maltose Falcons Jazz
Band provided entertainment and
homebrew stores gave items to raffle.

That first year established a pal-
tern that has proved very successful.
The first Saturday in May each club

n May-June 2002 Brrw Your OwN

brings at least 10 batches of homebrew
to share at their expense. Paying cus-
tomers get a tasting glass and a securi-
ty band. The organizing committee
solicits workers from the clubs to give
two hours of work in return for free
admission, and guest speakers get all
their travel and lodging expenses paid.

After five years, the festival out-
grew the Cilurzo winery and moved
down the road (o Lake Skinner, a reser-
voir and county campground ideally
suited lor the expanded event. Lake
Skinner has ample space for the two
huge catering tents, food vendors, 40
porta-potties, and parking. In addition,
there are three large campgrounds
with hook-ups and showers! Several
years ago, a group of brewers from
northern California who participate in
the festival began their own festival,
which occurs in the fall.

This year, the 12 annual
Southern California Homebrewers
Festival will attract about 1,500 visi-
tors; 26 clubs from four states will
serve more than 400 different beers,
dispensing iwo-ounce tasies from
booths the clubs have crafted and mod-
ified in the last seven years. Some of
the booths are designed to look like
bars, others resemble tiki huts or the
sot of M.ALS.H. All of them have inter-
esting beers that the brewers crafted
just for the festival. I am a member of
the Barley Bandits, and our booth
replicates a small, Western saloon, but
on the side we serve mead snow cones!

During the course of the festival, a
shuttle will run every half hour from
the festival grounds to hotels in the city
of Temecula, 15 minutes away from
Lake Skinner. Some of the participants
or their spouses will visit the golf
courses, wineries and antique stores in
Temecula. But the best feature for
many of us is the chance to camp, feast
and get together once a year in a safe
and supportive environment, Hey —it’s
beer heaven! (See the Homebrew
Calendar sidebar for more information
on this year’s festival.)

—Sam Piper

homebrew calendar

MAY 4
Zymurgist Borealis National
Homebrew Day Celebration
Fairbanks, Alaska

Held at the Fairbanks Craft
and Homebrew Supply. Email
stihlerunits@mosquitonet.com for
more information.

MAY 4
Southern California
Homebrewers Festival
Temecula, California

The 12th annual Southern
California Homebrewers Festival
will be held at Lake Skinner, near
Temecula, on May 4ih. Tickets
are $30 in advance and $50 at the
door. This year’s featured speak-
ers are Charlie Papaziun and
Chris White. For more info, see
the story on this page or go to
www.calhomebrewers.org,

MAY 18-19
Spirit of Free Beer
Homebrew Competition
Washington, DC

The Brewers United for Real
Potables (BURP) announce that
the 10th annual Spirit of Free
Beer homebrew competition will
be held at the Old Dominion
Brewery. Homebrew entries, in
all BJCP categories, will be
accepted April 270 through May
11th, A minimum of two BICP
judges will evaluate each entry.
For more information visit the
BURP website at www.burp.org.

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

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

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




Lawnmower Beer

Thirst-quenching beers for summer drinking

If the thought of mowing the lawn makes your mouth water for a cold brew,
then it's probably time to break out the kettles and make some “lawnmower
beer.” Typically defined as America’s light-bodied, modestly-hopped, mass-
appeal beers, there are plenty of other tradition-rich beer styles that ease the
heat of summer. This month’s “Tips from the Pros"” provides many greal brewing

ideas and some great recipes for summer!

Brewer: Alan Taylor is the brewmaster at
Spanish Peaks Brewing Company, in
their Monterey County, California brew-
ery. He trained and studied in Berlin,
Germany, where he received his
Braumeister, VLB degree in 1998.

he average American rarely

thinks of a German beer as a

“lawnmower beer.” However,

many German brews can fill
the “lawnmower beer” bill, including
the weizen, Berliner weisse and the
bear I prefer on a hol summer day —
the kélsch.

Kolsch has a crisp malt and hop
flavor. It has an SRM of 3.5-5 with a
soft, rounded palate, light hop fruiti-
ness and a delicate dryness in the fin-
ish. The aroma shows light noble hops
— German noble or Czech Saaz —
leaving a light [ruitiness. Maltiness is
none Lo low. 11 is quite refreshing with-
out being anything close to boring.

Tips M proS

by Thomas J. Miller

The basic kilsch recipe
Pilsener malt as its base with up to 20
percent malted wheat, I recommend
using German Tradition, Perle or
Northern Brewer as a bittering hop.
Use Hersbrucker or Hallertaver hops
in the whirlpool.

Kilsch yeast strains — such as
Wyeast's 2565 (Kilsch) yeast or White
Labs WLP029 (German Ale/Kilsch)
yeast — produce good results. Primary
fermentation traditionally takes place
lor three to four days at 57-64° F, then
the beer is cooled to 45-50° F degrees
before being racked into a secondary
fermenter. It is lagered for two to five
weeks al 32-34° F,

Homebrewers should keep temper-
atures around 60° I' until you hit final
gravity, then add your priming sugars
and bottle. After about a week at 60° F,
toss some bottles in the fridge for a fow
weeks for conditioning,

uses

Brewer: Tom Abercrombie is one of two
brewers for Sebago Brewing Company's
three Maine-based brewpubs. He joined
Sea Dog Brewing Company in Camden,
Maine in 1995 and later moved to Sea
Dog's Bangor location from 1998 to 1999,
He became head brewer for Sebago
Brewing Company in 2000.

ummer boers should be light
in body. refreshing and less
hoppy than other yvear-round
styles. Anything goes in the
summer beer spectrum, but clean and
cold is the goal. Nothing should linger
in the Mavor profile other than subtle
hints of maltiness and hoppiness.

In our brewhouse we produce pre-
dominantly American-style beers using
single-step infusion mashes, American
two-row malis and California Ale yeast
from White Labs. Most of our beers are
boiled for an hour with three hop addi-

tions. Fermentation temperatures are
kept between 68-70° F.

Qur Northern Light Ale is a crisp,
all-malt, straw-colored beer that is
especially appealing in the summer
months. This ale uses all two-row pale
malt with only aboul flive percent
Munich malt for a slight increase in
color and body. The color comes in
around 4.5 SRM.

The one-hour boil gets three hop
additions of both imported and domes-
lic hops. The beer is biitered with
Czech Saaz and finished with Cascades
and Mount Hood hops. The bitterness
level is 20 IBUs.

One of our two summer seasonals,
the Sha Wheat is an unfiltered wheat
ale that is roughly modeled after a
heleweizen.
spices or tangy esters to bhe found, due
to our house ale yeast, This heer has a
low hop profile that comes from equal
additions ol domestic Hallertau, total-
ing just under 11 IBUs. The grain bill is
half two-row and half malted wheat.
The beer ends up at around 3 SRM.

However, there are no

The second seasonal that we pro-
duce is our only fruit offering.
BussAckwards BerryBlue Ale uses a
total of 240 pounds of Maine blueber-
ries per 10 barrels. This is equivalent
to 3.9 pounds of berries per 5 gallons.

The grain bill is a two-row pale
malt base with about five percent
Munich and seven percent crystal malt
(60° L). BassAckwards BerryBlue is
relatively lightly hopped at 16 IBUs. We
do not add finishing hops as that would
interfere with the fruit aroma.

We lightly mash most of the blue-
berries by hand and then add them to
the fermenter in dry-hop bags. The
final 30 pounds of berries are added 1o
the serving vessel prior to carbonation.
The color winds up around 13 SRM,
not counting the color that derives
from the blueberries.

When the beer is first served, the
head has a very slight purple hue. The
purple color diminishes, however, as
the beer clarifies in the serving tanks,
A fruit-style beer such as this is best
when it is served cold.
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Brewer: Darron Welch began homebrew-
ing in 1987 and started brewing profes-
sionally in 1995. He is now the head
brewer at the Pelican Pub & Brewery in
Pacific City, Oregon. The Pelican Pub &
Brewery has won seven medals at the
GABF in the last four years.

n the summer there’s nothing like a
crisp, snappy beer. Among my stan-
dard line-up is Kiwanda Cream Ale,
a pre-Prohibition style cream ale

that has won gold and bronze medals
at the GABF in the golden ale calegory.
And every summer | brew an
American-style  wit  beer called
Heiferweizen, as there are a lot of
dairies near Pacific City, Oregon.

I recommend using Mount Hood,
Liberty, Ultra or almost any of the
many Hallertauer-seedling American-
aroma hops for the Kiwanda Cream
Ale. These hops have very nice [loral,
perfume-like aromas, clean and snap-
py flavors and low co-humulone con-
tent for a smooth bitterness.

The simple malt bill is a neutral
backdrop for your hop aromas and fla-
vors, providing a smooth, clean sweet-
ness to interplay with all the lovely hop
characteristics. The malted wheat in
this recipe should be soft, white wheat.
Malted red wheat is more likely to
cause chill haze.

Use the same yeast strain on the
Heiferweizen as for the cream ale.

Don't lager the wit, since that will
cause the yeast and chill haze to pre-
cipitate out. You want this beer to stay
hazy. For the same reason, skip the
Irish moss or other kettle finings on
this beer. Also, use malted red wheat
and flaked red wheat in the mash.

Yeast flavor is also an important
component. Instead of lagering the
beer, give the beer seven to 10 days 1o
carbonate at 60-65° I and then begin
serving. Try to store and serve this
beer at 40-45° E. The CO, target is a
little lower than in the cream ale, at
2.2-2.3 volumes of gas.

Make sure to use Sterling hops in
this beer to get that subtle spicy char-
acter. | think that the interplay of the
dry graininess of the flaked wheat and
barley with the spicy aspect of the
Sterling hops does a good job of giving
the overall impression of a very lightly
spiced beer without actually using any
spices in the beer. W

Taylor Kdlsch

(5 gallons, all-grain)
OG 1.044 FG 1.010
IBU 20 ABV 4.5%

Ingredients

6.5 Ibs. Pilsener malt

1.5 Ibs. wheat malt

5 AAU German Tradition hops (bittering)
(1 oz. of 5% alpha acid)

3 AAU German Hallertauer hops (flavor)
(1/2 oz. of 6% alpha acid)

3 AAU German Hallertauer hops (aroma)
(1/2 oz. of 6% alpha acid)

Wyeast 2565 or
White Labs WLP029 yeast

0.75 cup corn sugar

Step by Step

Mash in at 145" F for 30 minutes,
raise to 160° F for 30 minutes, then raise
to 170° F and start lautering. Boil wort for
one hour. Add bittering hops with 45 min-
utes left in the boil. Add flavor hops with
10 minutes left and add aroma hops at
the end of the boil.

Cool wort, aerate and pitch yeast.
Ferment for one week at 60° F. Rack to
secondary and let clear for one week.
Bottle, condition and serve.

Extract option

Replace grains with:

4 |bs. Northwestern Gold dry malt extract
0.75 Ibs. Muntons dry wheat extract

Welch Kiwanda Cream Ale
(5 gallons, all-grain)

OG 1.048-1.050 FG 1.009-1.011
IBU 25-30 ABV 4.9-5.1%

Ingredients
6.5 Ibs. two-row malt (2° L or lighter)
0.5 Ibs. CaraPils (2° L or lighter)
0.5 Ibs. malted wheat (2.5” L or lighter)
3 AAU Mount Hood hops (flavor)
(0.6 oz. at 5% alpha acid)
8 AAU Mt. Hood hops (aroma)
(1.6 oz. at 5% alpha acid)
Wyeast 1056 or
White Labs WLP0O1 yeast
1 tsp Irish moss
1.0 cup corn sugar

Step by Step

Mash at 150° F for 90 minutes. Re-
circulate until bright, then sparge at
170° F, stopping when run-off gravity
drops below 1.010 SG. Boil for 80 min-
utes. Add flavor hops last 15 minutes.

Whirlpool the kettle, add aroma hops
and let stand for 20-30 minutes to sepa-
rate hot break and most of the hop frag-
ments. The whirlpooling and stand time
will allow some of the alpha acids in the
aroma hops to isomerize, and should give
you adequate bitterness. Chill, aerate
well, and ferment at 65° F.

Carbonate to 2.4-2.5 volumes of car-
bon dioxide. Lager the beer for two
weeks at 33-40° F.

Welch Heiferweizen

(5 gallons, all-grain)

OG 1.044-1.046 FG 1.008-1.010
IBU: 20-25 ABV 4.5-4.7%

Ingredients

2.7 Ibs. Pilsener malt

2.7 Ibs. red wheat malt

14 oz. flaked barley

14 oz. flaked red wheat

1.2 AAU Sterling hops (bittering)
(0.18 oz. at 7% alpha acid)

2.5 AAU Sterling hops (flavor)
(0.35 oz. at 7% alpha acid)

4.2 AAU Sterling hops (aroma)
(0.60 oz. at 7% alpha acid)

Wyeast 1056 or
White Labs WLP001 yeast

0.75 cup corn sugar

Step by Step

You want to mash this beer with a
water ratio of 1.25 quarts of water per
pound of grain. Mash at 152° F for 90
minutes. It should still attenuate very well,
even with a higher mash temperature
than the Kiwanda Cream Ale.

Boil the wort for 90 minutes. Boil the
bittering hops for the last 60 minutes; boil
the flavor hops for the last 30 minutes.
Add the aroma hops at knock-out.

Cool the wort, aerate and pitch yeast.
Ferment at 68° F for one week, then rack
to secondary. Bottle after one week with
three-quarters cup of corn sugar.
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Hot-Side Aeration

Re-using yeast, storing hops and sanitizing bottles

Hot-Side Aeration
When do you need to worry about
hot-side aeration (HSA)? | realize that
after the boil one needs to be careful
not to aerate the wort until it is cool,
but do you need to be concerned while
mashing your grains? If so, at what
temperature does HSA become an

issue?

Gregory Probst
Minooka, Hlinois

ot-side aeration is a loose

term referring to oxygen

pickup in the “hot side”

operations of brewing. These
include mashing, lautering, wort boil-
ing and hop separation at tempera-
tures ranging from about 120-212° F,
Over about the last 15 years,
researchers have presented evidence
that hot-side aeration — especially
prior to wort boiling — decreases the
shelf-life of beer by increasing the con-
centration of oxidized fatly acids.
These compounds are carried [or-
ward into the beer and impart
classic stale Mavors such as the
infamous “wet cardboard”
type of oxidation.

I am a skeptic by
nature, but I find that the
data demonstrating the
negative affects of hot-
side aeration during
mashing and lautering
are convineing, | am still
skeptical (hat deleterious
HSA oceurs in the boil,
however. The tempera-
ture range during mash-
ing and lautering is low
enough that oxygen can
indeed dissolve into the
liquid and cause oxidation.
In contrast, boiling wort
(and  wort immediately
after boiling) is so hot that
very little oxygen can be
dissolved in it.

Enzymes are present in lightly-
kilned malts that oxidize lipids and
form staling compounds when oxygen
and lipids are present. (Lipoxygenase
enzymes are one example of these
enzymes.) There has also been data
presented demonsirating the presence
ol non-enzymatic lipid oxidation dur-
ing mashing. This oxidation forms stal-
ing compounds and free radicals that
carry on this cycle of fat oxidalion,
commonly known as rancidity.

Hot-side aeration can be demon-
strated in medium and large commer-
cial breweries because the brewing
equipment is so big that splashing is a
really dramatic event. Think of liquid
flowing through a six-inch pipe at 400
gallons per minute and cascading 12
feet through the air before hitting the
bottom of a tank. This — not roughly

stirring a five-gallon mash

with a wooden spoon —

is what commercial

/ brewers are (trying to
/ minimize.

Some of the things
commercial brewers are
doing to minimize splashing
include mixing malt and

mash water in a
"{_ small mixing ves-
& sel  and  then

pumping the mash
into the bottom of the
mash mixer. This replaces
the practice of blending
the two ingredients togeth-
er in a grist hydrator and
allowing the hydrated malt
Lo cascade into the mash
mixer. Key pieces of equip-
ment might also be intro-

duced. New mixing paddles
are low-shear, low-splash agita-
tors that work well without baf-
fles in the tank. These paddles
minimize splashing during the
stirred, heated steps of the
mash. When the mash is (rans-

“Help pe, )
Ml’. Wizard

ferred to the lauter tun, it enters right
al the false bottom level instead of
being dropped in from the top of the
vessel, as was common some 25 vears
ago. Kettles are also bottom-filled for
similar reasons.

For a homebrewer, the most likely
time for aeration to occur during
mashing is while you are mashing in.
One procedure Lo address this concern
is the following: Add 2.5 quarts of
waler out of 10 to the mash tun, then
carefully add two pounds of malt out of
eight and gently mix malt into water,
Add 2.5 more quarts of water and
three pounds of malt and gently mix,
then 2.5 quarts three
pounds malt and mix, and finally add
the last 2.5 quarts of water. As this
process may take longer than your
usual mash-in, it is important to make
sure thal your water stays hot enough
during this suggesied procedure.

Il you use a separate vessel for
wort collection and transfer your mash
from the mash tun to a lauter tun,
develop a procedure to minimize
splashing. This is not always casy and
the solution to this concern may be to
mash and lauter in the same vessel.
(Sometimes the solution is found by
subtracting steps and pieces of equip-
ment rather than always adding that
new tool.)

I think the thing to remember
about hot-side aeration is that it is not
that hard to avoid al home. The real
question that will probably spark heat-
ed debates [or years to come is this:
How good is good enough when it
comes to warding off potential risks of
hot-side aeration? There are some
commercial  brewers who have
addressed all the ohvious issues and
now are looking at purging their mills
and brewhouse vessels with nitrogen, 1
am anxious Lo hear if these aggressive
methods improve the beer,

It must be remembered that oxy-
gen pick-up alter fermentation (e.g.,

waler and
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from racking, filtering and bottling)
also causes oxidation and staling of
beer. In fact, the effects of oxygen pick-
up after fermentation are more appar-
ent and severe than the effects of hot-
side aeration. This is parily because
there are a wider variety of compounds
in beer susceptible to oxidation than
there are in wort. The point here is
that, if you are thinking about chang-
ing your brewing procedure to avoid
oxidation, you should begin addressing
oxygen pick-up from the end of the
process and work your way forward
toward mashing.

Harvesting Yeast

| am an all-grain brewer who will
start using the Fermentap system (the
upside-down carboy with racking cane
as the CO, exit). At what point should |
remove the trub and the yeast? Should
| start removing the yeast as it falls or

wait until after fermentation?
Juan Carlos Gutierrez
Ocean Beach, California

The Fermentap system of fermen-
tation is similar to the tall, skinny
cylindro-conical fermenting tanks used
by most commercial brewers these
days. And, like everything else about
brewing, there are many ways brewers
use the cone on the tank. One method
— not necessarily the most common
one — goes a bit like this: Yeast and
wort are added to the fermenter and
fermentation begins. When this hap-
pens, yeast begin zooming around in
the fermenter; some trub solids remain
on the fermenter bottom and some
trub solids are suspended by the fer-
mentation. (Trub is the proteinaceous
precipitate that forms in the wort. Hot
trub precipitates during wort boiling.
Cold trub precipitates when the wort is
cooled.) Some brewers briefly open the
valve to remove the trub solids on the
bottom of the fermenter at this time.
They may repeat this step a few times
during fermentation.

The next phase of the operation
happens when fermentation slows and

the yeast begins to flocculate and fall to
the bottom of the fermenter. Brewers
hold off on purging trub during this
phase because a lot of the stuff in the
cone is good yeast. 1T they cool the fer-
menter for secondary fermentation,
they do so before harvesting the yeast
because more yeast will seitle out
when the beer is cooled.

When | harvest yeast. 1 usually
have multiple cleaned and sanitized
containers handy. The first container is
used lo contain the trub-laden bit
intended for the sink. This portion
looks like hummus with tiny chunks of
chocolate. The second container is for
the good yeast | plan on using. The
third, if needed, is used for the last bit
of veast. after about 500 mL of good
yeast is collected. Good yeast looks like
plain hummus (without the chunks).
Usually my second container has plen-
ty of yeast for another batch.

Typically I end up pouring the con-
tents of container one and three over
my hands. I observe the color of the
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veast and the amount of trub mixed in
with the yeast. | also smell and taste
the yeast. (Obviously, this yeast is not
used for brewing after 1've touched it.)
Fresh yeast smells very bread-like and
does not have “off” aromas. 1 want
fresh-smelling yeast that is irub-free
and has a creamy white or lan appear-
ance. Autolyzed veast is usually darker
and more liquid-like than really fresh
and healthy yeast.

What I am most keyed into are ihe
signs of yeast autolysis, which can be
detected from soy sauce or Vegemite-
type aromas. If' I pick up autolyzed aro-
mas — especially if the aroma is pre-
sent in both containers — 1 become
concerned about the quality of the
yeast in the second container. If the
yeast in the first sample is slightly
autolyzed and the third sample has no
detectable autolysis, 1 wsually don't
worry. The very bottom of a cone bot-
tom fermenter does not circulate and
has the greatest likelihood of harbor-
ing a small amount of decaying yeast.

The yeast intended for pitching
should be used as soon as possible al a
rate of about eight ounces of yeast to
five gallons of wort. If you have to store
the veast, keep it in the refrigerator for
no longer than a few days prior to use.
I prefer storing the yeast in a glass con-
tainer with an “S-siyle™ airlock.

[ also like to know the history of
the yeast. I really don’t like using yeast
that doesn’t meet the following pro-
files. Lager yeast should be: less than
seven generalions old; only used in
normal-gravity [ermentations for paler
worts: harvested from a ast to normal-
length primary fermentation (usually
seven to 10 days); and without
detectable off-flavors. The time span
between the brew day and the harvest
day should also be less than three
weeks. The ale yeast profile is similar,
except that [ will use ale yeast up o ten
generations. The normal time span for
primary fermentation should be three
to four days and the span between
brew day and harvesting should be less
than two weeks. These numbers work
for me in my brewpub. [Homebrewers
are less likely to use yeast for this
many generations simply because the
frequency of brewing is usually less at

home, except for you guys who brew
twice a month no matter what!

My last uninvited comment relates
to safety. The Fermentap system is a
nice system, but lacks any type of pres-
sure-relief valve. It is possible for the
gas exit tube to become blocked during
fermentation and for the pressure to
build up inside the carboy. When this
happens in an upright carboy, the air-
lock usually launches off the top like a

Pale Ale
Dutch Lager

Redwood Ale
American Steam Lager
Canadian Wheat Ale

Available only in Canada.

Barons Premium beer kits.

Check our web site at www.brewking.com for
the Authorized Brew King Dealer nearest you!

missile because the stopper gives way
before the carboy breaks. In the
Fermentap sysiem, the assembly is
clamped to the neck of the carboy and
cannot break free. This is necessary
since the carboy is inverted and the
assembly prevents leaks. However, il
the racking cane allowing gas to
escape becomes clogged it is possible
for this set-up to turn into a little
bomb. Unfortunately. there is no way
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to equip this system with a relief valve
because the relief valve needs to be
located in the headspace of the fer-
menter and glass carboys cannot be cut
into like a plastic or metal container.
(Chris Graham from Fermentap points
out that the carboy comes with a spe-
cial fitting; it acts as a screen to help
keep the wvent tube from getiing
clogged. “Sinee taking over the compa-
ny three years ago, there have been no
reported cases of this.” he adds. “Nor
am | aware ol any incidents before we
bought the company.”)

Storing Hops

I have been brewing for a little over
a year and usually buy my ingredients
by the batch, meaning | only buy what
I'm going to brew for every batch |
make. | have been thinking about buy-
ing ingredients in greater quantity and
storing them. | know that hop pellets
don't age as fast as whole hops, but
can or should you freeze hop pellets to
extend their life? If you can or should,

how long would they keep?
Sean Fuaires
Springfield. Hlinois

This is a good question with a very
straightforward answer — storing hops
al freezer temperatures does extend
their life and will not damage the hops.
How can I be so definitive, one may
ask? Because when hop processors
store hops, they store them at temper-
atures ranging from 20-30° F and keep
them in this temperature range until
they are sold. If the hop variety has
good siorage properiies,
packaged properly, hops will remain
fresh for two to three years. Mosi pel-

and if il is

lets are vacuum packed to minimize
oxygen in the package. This is key since
oxygen is the primary concern during
hop storage. The other two concerns
are time and lemperature. Storage
time can be maximized whenever expo-
sure to oxygen and temperature are
minimized.

There are a few points | want to
make about this guestion, For starters,
hops are not frozen during cold storage
because hop pellets and compressed
cones have very little moisture. The
small quantity of water in processed




hops is called bound water and does
not freeze or crystallize like free walter.
(Free water is removed from the hops
when they are kiln dried.) This is an
important distinction because [reezer
burn occurs when frozen free water
sublimes — changes state from solid to
gas without passing through the aque-
ous stale. Freezer burn is a real prob-
lem when foods containing free water
are stored in freezers. Freezer burn
can be minimized by using wrappings
with excellent barrier properties and
by eliminating gas spaces between the
wrapping and the food. This can be a
real challenge, but we don’t have to
worry about this issue with hops.

The other point is that commercial
[reezers are much different than the
types mosi of us have at home. The
main difference is that they don’t have
a refrigerator full of smelly food shar-
ing the same air. If hops are not stored
in an air-tight container — something
that does not allow gas migration, like
glass or a foil bag — the hops can pick
up favors from other items stored in
your refrigerator or freezer. If you hap-
pen to have one of those vacuum seal-
ers laying around, you could split up
your hops into small bags of some con-
venient weight — one-ounce packs, for
example— vacuum seal the bags, and
then place them in a big glass jar with
a metal lid. The jar will prevent any
stink from touching the hop bags and
the vacuum-packed hops would have
little oxygen to damage them.

If you don’t have a vacuum sealer
you can get handy foil bags from coffee
shops that are fitted with a zipper lock
and check valve. Just [ill it up with
your hops, zip the bag closed and
squeeze Lthe air out through the check
valve. | am sure that if you found a cof-
fee shop with this type of bag, they
would sell the bags to you for a rea-
sonable price.

I would err on the safe side and put
this bag into a jar just in case some
particularly persistent molecules are
emanating from the freshly-sliced
onion stored in the neighboring refrig-
crator. If the hops remain sealed in
their original package, they can just be
stored in the fridge or freezer. The bag
should keep oxygen and odors out.

Sanitizing Bottles

| have a question concerning sterilizing
bottles. | was told by a homebrew shop
owner that as long as the bottles were
clean and free of residue they could be
sterilized in the oven. His method was
to stack the bottles in a cold oven,
bring it to near 500 degrees and then
let it cool gradually, removing the bot-
tles when completely cool. Have you
ever heard of this method and does it

produce have good results? | have

tried it once with no spoiled beer but
wanted another opinion.

Victor Russo

(ranston, Rhode Island

Dry heat, like that of an oven, is not
as effective as moist heat when it
comes to Kkilling microorganisms.
Sterilizing devices, like autoclaves and
pressure cookers, use steam for heat-
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ing and are vented during the heat-up
phase to eliminate air. Air acts as an
insulator in steam sterilizers and slows
down heat transfer from the steam to
the item being sterilized. Twenty min-
utes in a pressure cooker or autoclave
held at 15 psi is sufficient to render
items — such as surgical instruments
or lab waste — sterile,

The method you deseribe can be
but the time

used, sterilization

required is longer than il you used
steam. Unfortunately, I cannot find any
solid numbers for how long of a time is
required, since all of my references
related to heat sterilization are based
upon moist heat. T would guess that
30-45 minutes of dry heat exposure
would be pretty effective at killing beer
spuilage bacteria and yeast.

There is a practical problem to
heating beer hottles — glass fatigue. At
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one time in my brewing career | steril-
ized bottles in a steam cabinet (basical-
ly an unpressurized steaming device
similar to a big seafood steamer). After
several cycles the bottles became weak
and one day, while counter-pressure
filling bottles, several exploded.
Luckily, 1 was wearing a face shield.
After that experience I quit using heat
Lo sterilize botiles.

My advice about bottle cleaning
and sterilization is to begin with clean
bottles. If you re-use your bottles,
make sure (o thoroughly rinse them
immediately after use. This makes
cleaning much easier when you need
o clean a batch. Some dishwashers
are designed to easily accommodalte
bottles and do a good job of cleaning
them, An alternate method is to soak
the bottles in a hot, dilute solution of a
heavy-duty cleaner such as sodium
hydroxide or sodium metasilicate. 1If
the bottles are pretty clean (o begin
with, hot dish soap will work fine. The
idea with cleaning is to remove organ-
ic soils since they interfere with the
activity of most sanitizers.

After cleaning and rinsing, I prefer
using a liquid sanitizer instead ol heat.
One way to do this is to spak the bottles
in your sanitizer of choice. Chlorine
bleach and iodine solutions are two
popular sanitizing solutions for home-
brewers. If soaking is too much of a
hassle, this month’s “Projects” column
(on page 55) explains how to build a
simple mechanical device lo spray san-
itizer into bottles. M

Do you have a
question for Mister
| Wizard? Write to him
' ¢/o Brew Your Own,
' 5053 Main Street, Suite
A, Manchester Center,
VT 05255 or send

= your e-mail to
wiz@byo.com. If you
| submil your question
I by e-mail, please

Y include your full name
and hometown. In
every issue, the Wizard
# will select a few ques-
8 tions for publication.
Unfortunately, he can't
- respond to questions

= personally. Sorry!




Beers Cloned

Wisdom Cream Ale & Fredericksburg Porter

Dear Replicalor,

We have a top-notch brewery in
Belgrade, Montana called Big Hole
Brewing. They make my favorite beer
of all, Wisdom Cream Ale. I would sure
be interested in a clone recipe for this
heer, as I have had slim luck brewing
cream ales.

Kevin Brounlee
Bozeman, Montana

OG = 1.053

Ingredients

6.0 lbs. Coopers Light dry
malt extract

4.0 AAU Tetinanger hops
(bittering)
(0.9 oz. ol 4.5% alpha acid)

7.4 AAU Saaz hops (aroma)
(2.1 0z. of 3.5% alpha acid)

1 tsp Irish moss

White Labs WLP0O02 (English Ale)
yeast or Wyeast 1968 (Special
London) yeast

0.75 cup of corn sugar for priming

Step by Step

Sinee there are no grains in this
recipe, it is simple to make. Add the
malt extract to three gallons ol hot
water and bring to a boil. Add the
Tettnanger (bittering) hops and
Irish moss and boil for 60 minutes.

talked to the head brewer al Big

Hole, Doug Frey, about Wisdom.

This cream ale is a relatively new

addition for them, with produciion
starting last fall, so he was pleased to
hear that you love it. The name
“*Wisdom” reflects the Native American
theme thal all their beers share.

Doug said they produced this beer
for the “lighter” crowd and described
this ale as an easy drinker. They use
only two-row pale malt in the grain bill
and keep the hopping level low to give
the beer a balance that tilts toward the
malty side. If this were a lager beer,
you would probably compare it to a
German-style Pilsner.

This is a great beer to make for
warm-weather drinking. The cream-

Wisdom Cream Ale
(5 gallons, extract)

The RepliCgtoR

by Steve Bader

ale stvle is a light-colored beer with
subdued maltiness and low hop bitter-
ness to give it a light, balanced favor,

Doug suggested keeping a close
eve on fermentation temperatures. You
want to avoid temperatures above
70° F to keep down the fruitiness from
esters. He also mentioned that they
have fairly hard water in Belgrade, so
it you have soll waler you may want Lo
add some gyvpsum or “Burton” style
brewing salts.

I suggest that you use dry mall
extract, since the dry mall extract
tends to give you a lighter beer color
than liquid malt extracts.

You can get more information
about Big Hole Brewing and their beers
at (406) 388-7953.

FG = 1.014 IBUs = 14-16 ABV =5.1%

Add the Saaz (aroma) hops for the
last two minutes of the boil.

When vou are done boiling,
strain out the hops. Add the wort 1o
two gallons of cool water in a sani-
tized fermenter and top off with cool
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 68-70 F
and ferment for 10-14 days. Boltle
vour beer, age for a minimum of two
to three weeks and enjoy!

All-grain option

Replace the light malt extract
with 10 Ibs. of two-row pale malt
(2° 1). Mash all your grains at 155°
F for 45 minutes. Collect enough
wort to boil for 90 minutes and have
a 5.5-gallon yield.

Decrease the amount of bitter-
ing hops to 0.75 oz. of Tettnanger to
account for increased hop extrac-
tion efficiency in a [ull-wort boil.
Chill the wort, aerate and piich
yeasl. Bottle and condition as
explained in the extracl recipe.
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