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Switching to kitsallQ_We

im to work with a different -
kind of grain.

This man loves beer and brewing, He dis 'd a talent for crafting fine furniture.

Full grain mash brewing was fine but it was taking up too much of his e time. So he
»d that would still provide a satisfying hobby
and an equally satisfving brew. The answer was waiting at his local brew store - Smugglers
Special Premium Ale, Old Conkerwood Black Ale and Midas Touch Golden Ale -
emium Gold range of brewkits from Muntons,
cause Muntons use only the finest English 2-row barley and water, the kits
give the same quality result you get from full grain mashing cept, it comes
in a can_ is a whole lot more convenient and frees up more time to do
other things.

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

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

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

Ask for Muntons Premium Gold at your nearest brew store.

GRAIN MALTS * LiQuID MALTS o SPRAY DRIED MALTS * Brew KiTs » PrLAIN & HOPPED MALT EXTRACTS




With so many things to go wrong, yo
whether grain mash brewers are bor
Either that, or they live such squeaky ¢l
lives they need a hobby with attitude.
Mateverﬂtereason,ltstlmtomﬂerarel

Roger Bacon explains...

don’t know about you but my life seems

to be about problem management. Not

that my life is all bad. Most of it in fact is

very good. But we all face those trials at

home and at work, that put our beliefs
and patience to the test.

It's true also that a percentage of my
problems revolve around the “art of
drinking” (a finely honed skill my wife doesn’t
yet seem to appreciate). There’s the problem
of when to start. And when to stop. There’s
also the major problem of how to breeze
through a hangover when, let's face it, none
of us are getting any younger.

The answer is to give up.

Cut down.

Or just to drink in moderation.

Cutting down sounds best to me as
anything done ‘in moderation’ brings on
more nausea than a three day bender!

The other thing we can do to improve the
way we feel the next day is to stick to beer.
William Hogarth, the famous English satirist
and illustrator had it right when he depicted
eighteenth century London in a series of
street scenes. Beer Lane was a picture of
bustling energy and progress, with buildings
being constructed by a cheery, zealous
workforce. In contrast Gin Alley is a desperate
and grim depiction of a gin-soaked mother
losing her grip on her young child (and
ultimately her life).

How right Mr Hogarth was, even today. A
hearty consumption of beer with an
appropriate cut off point can lead us to
bigger and better things - better
communication with our fellows, better
appreciation of the people and things around
us - the feel good factor - a faith in all things
wholesome.

ADVERTISEMENT FEATURE

Problems associated with consuming beer
are often as a resuit of the beer itself. We all
know the havoc that a dodgy brew can reap
on our system. Just one pint of bad beer can
make us rest room bound for days.

And then there's the problem with the
brewing process itself. I've written before
about the time-sapping nature of full grain
mash brewing when compared to kits. There
can also be problems with consistency which
you don’t get with a kit. For instance, why is it
that you can go thru exactly the same
procedures, using exactly the same
ingredients and wind up with two completely
different brews? One tastes great and the
other will leave you with a puzzled expression
and a reflective review of just where things
went wrong?!

Grain mash brewing is a long, drawn-out
process. Even supposing you've bought the
best malt - Muntons for instance - you still
have to crush it perfectly. Crush it too fine and
you get run off problems and cloudy beer. Too
course and your crystal clear beer either tastes
as thin as tonic water or you end up with half
the beer you expected!

Even if you get your malt crushed to
perfection you still have to battle with
temperature and time. Any errors here can
lead to cloudiness, poor starch conversion,
poor sugar balance and ultimately poor beer.
With a Muntons kit this process has been
done for you. Many brewers struggle with this
as they feel they are cheating by using a kit.
But ask yourself this. How many bakers mill
their own flour? Or grow their own corn?
There is still an art in producing good kit beer
but by so-doing you minimise the risk of a
brew going wrong.

If you're grain mashing you'll need to

select and boil in hops. Muntons choose only
the finest hops for their beer kits. The right
hops can make or break a grain mash brew.

Let's suppose you've produced a perfect
wort but it's still hot. With a grain mash you'll
need to get that cooled as quickly as possible.
The longer it hangs around slowly cooling the
more prone it is to bacterial invasion and
things going wrong. So what do you do?
Invest in tricky equipment to get the
temperature down as quickly as possible. Or
use a kit and just add cold water up to the
directed amount and get fermenting.

From here on grain mash and kit brewing
are identical. But to get to this point using the
grain mash method you've had to spend more
time, use more expensive equipment and run
greater risk of the brew going wrong.

Grain mashing can be a problem. And |
don't need any more problems. | need
solutions - preferably cool and brown in a
glass with the perfect balance of hops and
malt! And that's precisely what | get with a
Muntons kit. There are lots to choose from so
| can always brew the kind of beer | want. And
they always deliver when it comes to quality,
consistency and taste.

Of course, if you're a sucker for
punishment you can always stick to mash
brewing. Whatever method you choose (and
at least try kit brewing before you question it)
| wish you all happy brewing and good
drinking!

Why not ask for a kit at your local brew store and
discover what Muntons can do for your brewing?

Munions

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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Brewi ng wi th Ho NEY by Joe and Dennis Fisher
Honey is a versatile, highly fermentable ingredient that can
add a bit of buzz to almost any beer style, from pale pilsners
and light lagers to porters, stouts and spiced beers. Tips,
techniques and three “sweel” recipes.

R for Brewing Problems sy marty Nachet
Long lag times and stuck fermentations. Under-attenuation
and over-carbonation. Making beer at home is simple, but
making good beer on a consistent basis is a bit more tricky.
So here’s how Lo prevent common problems, avoid mistakes
and fix a good batch gone bad. Plus: common terms that will
help you identify and evaluate off-flavors and aromas in
your beer.
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The Franconia region of Germany produces some of the
most interesting and unigque beers in the world, from the
rauchbiers of Bamberg to the high-gravity brews of
Kulmbach. Here’s how to brew them at home, Prost!
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Introducing the specialty Bgg alty is sm : Imported hops _
and two-row barley give AmberBock from Michelob a rich, full flavor that goes q@'
down easy. It's a premium beer that actually tastes as good as it looks.
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A Hoppy Wife

My friend and | are growing hops
(Cascade, Tettnang, Fuggles and
Mountain Gold). They are doing nicely,
but my friend developed a skin rash on
his hands and arms immediately after
handling them. He thinks he may even
have passed it on to his wife. (There
was much rejoicing after planting.) Are

hops known to cause skin reactions?
Brian W. DelVecchio
Pittsburgh, Pennsylvania

“Although it’s rare, hops can cause
an itchy skin irritation called “contact
dermatitis, '
the Northshire Medical Center in
Manchester, Vermont. “It’s an allergic
reaction, similar to the rashes some
people get from Band-Aids or wrist-
watch straps. It's unlikely. though, that
your pal could have passed on the rash
to his wife. Maybe the post-harvest
lovefest had something to do with it,
but let’s not go there, OK?"

Was He Making Tequiza?

I am asking this for my brother-in-
law who makes his own beer. Hoe has
found little worms in his last few baltch-
es of beer. Can you explain why?

Name (understandably) withheld
via email

Yuck. Tequila bottles should have a
waorm at the bottom — but beer bottles
definitely should not. What did the
worms look like? Were they white?
Segmented? Did they form little brown-
ish “cocoons” inside the beer bottles? [f
s0, the most likely candidate here is
Sruit fly larvae. Fruit flies love beer and
beer yeast. Unwashed homebrew bot-
tles, especially those with yeast on the
bottom, attract fruit flies. Female fruit
ies will lay their eggs in the yeast and
the larvae — which look like small,
white worms — will eat it.

Worms or insect larvae cannot sur-
vive and grow in beer. So the “worms”
must have been in the beer bottles
before the beer was bottled. Always
thoroughly clean and visually inspect

" says Dr. Bob Schwartz of

beer bottles before use. Also, rinsing
homebrew bottles immediately after
opening will keep them from attracting
Jruit flies. And finally, in all serious-
ness . . . yuck.

Erratic Efficiencies

It seems that every recipe in your
magazine has its own assumed grain
elliciency. Have you ever thought about
putting the recipes’ assumed efficiency

in the header for each recipe?
Joseph I Pelerson
Marysville, California

Every all-grain brewer, including
those that submit recipes to BY(), has «a
different extract efficiency. We try to
check each recipe so thatl efficiencies
are in a reasonable range, but leave
the recipe alone to preserve the
author’s original contribution. We do

print the target original gravity so, if

you know your own extract efficiency.
you can adjust the amount of buse mall
accordingly.

Clarity from Cow Hooves

Your article on clear beer (“How
Clear is Your Beer?” by Colin Kaminski,
July-August 2002) didn’t contain one
sentence on the proper use of gelatin.

How about some info on gelatin?
Paul V. Baker
Chandler, Arizona

Kaminski says: “I prefer to use
isinglass to settle yeast, but gelatin
can be used as well. Gelatin is about
172 to 1/3 as effective as isinglass (“An
Analysis of Brewing Techniques,” Fix
and Fix, 1998), but has the advantages
of easier availability and lower cost. |
have only used the powdered gelatin
sold by brewing suppliers and have not
tried the gelatin from the grocery store.
For a five-gallon batch, I would recom-
mend using 1 to 1.5 grams (1/2 to
1/2 tsp) of gelatin dissolved in an ounce
or two of 150° F water. This is usually
added during cold storage and the beer
is given a week or so to settle before
racking off. If you are not using cold
storage. it can also be effective in the
secondary. Bottle-conditioned and
cask-conditioned ales usually omit fin-
ing agents in order lo ensure enough
yeast remains to carbonate the beer "

Brew Youn Own - September 2002



DutchrlLagers
“~“ " What beer category do beers made
in Holland, such as Grolsch, fall into?
Louise Gagnon
Otterburn Park, Quebec

Grolsch is a lager In the Beer
Judge Certification Program (BJCP)
Guide to Beer Styles — the style sheet
used at most homebrew contests —
there is no BJCP category that specifi-

cally includes Grolsch or other Dutch
lagers. Light lagers are popular world-
wide and show quite a bil of variance
with respect to their characteristics
(most notably in adjunct usage and
yeast strains). However, there are only
two BJCP categories for light lagers:
Category One (American Lagers) and
Category Two (European Pale Lagers).
Grolsch is a European beer and has the
sulfury yeast characteristics shared by

To make a unique beer, try using a unique honey.

A varietal honey derives its character from a single and
distinctive floral source, and its unique color and flavor
from the nectar harvested from that particular blossom.
The result is a tantalizing and delectable spectrum of single
source honeys —over 300 varieties in the U.S. alone.

To locate the ideal honey for
your brew, visit the National Honey

Board’s Honey Locator.

Bftrey

@ONHE

WWW.HONEYLOCATOR.COM
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A similar
quandary faces brewers trying to clone
Asian lagers such as Tsing-Tao (China)
or Singha (Thailand), although Kirin
(Japan) is listed as an example of a
Category One beer in the BJCP guide.

beers in Category Two.

Skip the Spice Rub
My wife complains about the odor
when | homebrew, so 1 was wondering
if it’s OK to use the turkey fryer to brew
my own beer outside? Should T pur-
chase a different brewpot instead of
using the aluminum turkey pot? Would
that affect the flavor of the beer?
Andrew Bennel
Mesquite, Texas

Managing editor Chris  Colby
responds: “Hello, fellow Texan. It's fine
to use aluminum stock pots. There was
a scare a while back that cooking low-
pH foods in aluminum contributed to
Alzheimer’s, but that idea has since
been discredited. (I actually wrole
about that controversy in the December
2001 issue of BYO.)

Some brewers claim that using alu-
minum contributes a melallic taste o
their homebrew. I don't believe this. |
have an 80-guart (20-gallon) alu-
minum pot that [ bought at an
Academy store in Austin. I use it fre-
guently and neither I nor the home-
brew judges that have tasted my beer
have noticed a metallic flavor.

If you do use the turkey fryer pot,
watch for scorching if the botlom is
thin. Stir often. If you still gel scorch-
ing. go to a kitchen gadgets store and
get a ‘flame tamer,’ a round metal
plate that you set on top of a stove
burner to spread oul the heat.”

Label Removal

Is there an easy way to get labels
off used commercial beer bottles? |
have been soaking them in hot water
with clorine bleach and it works, but I

have to soak them quite a long time.
John Bahlinger
via email

Chlorine bleach and water works,
as you mention. You might also want to
try ammonia or Five Star's PBW. An
overnight soak should do the trick. B
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brewer profile

Burned by Snow * Bob and Millie Taylor » Anchorage, Alaska

A lot of steam is produced when you
dough in on St. Patrick’s day in Alaska.

live in Anchorage, Alaska and | brew

a batch of beer about once a month,

Last winter, though, I didn’t have the

money to do a lot of brewing, so |
went from December to February with-
out brewing a drop. When February
rolled around, and in anticipation of
spring, | decided to brew a batch of
Belgian Saison.

[ did a lot of research on the sub-
Jject, went to Arctic Brewing Supply a
few times to chew some malt, formulat-
ed the recipe for my ultimate Belgian
Saison and gave it a name: Cabin Fever
Saison (Saison d’ Fievre Cabine), Then |
set a brew date, March 17 — Saint
Patrick’s Day — and invited a few
friends to help out.

I always make it a point to invite a
few guys over to help out on brew day.
I brew 10-gallon batches, and lifting a
fermenter or brew pot with 10 gallons
of wort in it is beyond my physical
capacity. So, to brew, 1 need strong
help. No problem: As most ol you know,
a brewer usually has an abundance of
eager friends.

On March 16, I went back (o Aretic
Brewing Supply to pick up twenty
pounds of assorted malt and a fresh
yeast culture, then stopped to have my
propane tank refilled on the way home.
I can remember thinking to myself how
the weather always seemed to conspire
against me whenever [ would brew out-
doors, but this time 1 had the upper
hand. | have a balcony now, so I don’t
actually have to be down and out in the
elements should it choose to snow. The
weather wouldn't beat me this time!

I should have known better than to
brag to myself like that, for that night it
began (o snow. When you live in
Alaska, snow in mid-March is no sur-
prise. Indeed, we had been expectling
last snowfall before breakup
(which, because of all the ice melting, is
what Alaskans call the beginning of
spring). I wenl to bed excited about
being able to brew the next day, and
intending to get an “early” start. I told
everyone Lo be at my place at 11 AM for
breakfast, and brewing would com-
mence at noon.

When I got up the following morn-
ing, the first thing I noticed as | stepped
out to pick the newspaper up off of my
doorstep was that it was still snowing.
The second thing I noticed was that my
car was nowhere to be seen. In its place
was a large mound of snow. Anchorage
received almost three feet (28.6 inches)
of snow in that 24-hour period — an
astoundingly record-breaking number!
(The previous record was 15.5 inches,)
Anyone with good sense staved home
for the next few days, and this included
my [riends.

The weather had won. I didn't brew
that day — but damned if T didn’t do it
the next day! Everything went fine, too.
The Saison turned out fantastic. It
came out with a light amber-copper
color, a wonderful malty aroma and a
huge head! See the sidebar for my
recipe for this beer.

One

H Omebrey
Nation

reader recipe

Cabin Fever Saison
(10 gallons, all-grain)

0G = 1.055 FG = ~1.008
SRM = 6-7 IBU = 25
Ingredients

16.0 Ibs. Belgian Pils malt
2.0 Ibs. Belgian CaraVienne malt
2.0 Ibs. CaraPils Dextrine malt
2.0 Ibs. flaked oats
8 AAU Czech Saaz hops (plugs)
(60 minutes, first wort)
(2.0 0z. of 4.0% alpha acids)
8 AAU Czech Saaz hops (plugs)
(45 minutes)
(2.0 0z. of 4.0% alpha acids)
1.0 oz. whole coriander
(15 minutes)
1.0 tsp. whole cardamom
(15 minutes)
1.0 tsp. Irish moss (15 minutes)
White Labs WLP565 (Belgian
Saison ) yeast (2-liter starter)
13.0 oz. corn sugar (for priming)

Step by step

Make a two-liter yeast starter,
with an original gravity of 1.048, a
day or two before brewing. Dough-
in the mash at 149° E. Rest for 90
minutes. Raise the mash tempera-
ture to 168° F and mash-out for 30
minutes, Take the next 45 minutes
10 sparge with enough 168° F
water to collect 12 gallons of wort,
Go ahead and be lazy like me and
add the first hop addition to the
kettle now. Boil for 60 minutes.
Add second hop addition 15 min-
utes into the boil. At 45 minutes
into the boil, add Irish moss and
spice (coriander and cardamom —
tie it in cheesecloth and crush it
lightly with a rolling pin). Chill and
transfer to your fermenter and
pitch the whole yeast starter.
Primary fermentation should take
about 10-14 days, then rack it to
secondary for an additional 7-14
days. Prime with 13 ounces of corn
sugar, bottle. Age for 4 weeks
before sampling the beer.

Brew Your Own  September 2002
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This Club Blows . . . Foam, That IS « indianapoiis, Indiana

Foam Blowers of Indiana
“We tap kegs...not phones™

he Foam Blowers of Indiana
(FBI) is a 15-year-old home-
brew club comprised of people
interested in quality beer and
brewing. The FBI has several certified
beer judges as members. Club meet-
ings are generally held monthly in or
around Indianapolis at either the home
of a member, or at one of the fine brew-
pubs or beer bars in the area. These

o

Specialty

meetings take several different forms
and may include a blind tasting or
competition, a group brewing session,
an instructional seminar, a picnic, a
chili cook-off, a brewery tour or just a
simple get-together.

If the meeting is being hosted by a
member at his home, he geis io set the
theme and agenda for the meeting,
which adds variety and makes the
meetings even more fun. It has become
a tradition for atlendees of the meet-
ings to bring a potluck dish, so there’s
always plenty of tasty food to eat while
we sip our latest homebrew.

Some annual tradition meetings
include the January barleywine and
strong ale competition, where the win-
ner takes home the traveling Ieavy
Hydrometer Trophy. and the summer
picnic, where lots of great beer and
food are provided by the club. Although

since 1879

Germany's Finest Malts From America’s Finest Wholesaler!
Crosby & Baker - the Best of All Worlds

Distributed in the US by (JROSBY & BAKER LTD
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Call today for the location of a full-

We Serve the Brewer

1-800-999-2440

y 4

WEYERMANN
Malting Company

service retailer near you.

the meetings may take on several
forms, the focus is always on home-
brewing and enjoying qualily beer,

The c¢lub has no formal officers or
directors, but rather is run by consen-
sus vote. An annual "business meeting”™
takes place in the fall to set the stage
for the upcoming brewing season. Any
club member can attend the meeting,
and decisions for the next year are
made among those present. Meeting
themes are determined, meeting hosts
are assigned, club events are discussed
and club expenditures for the next year
are settled.

For more information about the
l'oam Blowers of Indiana, contact Ron
Smith (RonSmith@MarketWiseSolu-
tions.com) or Greg Christmas
(FBI@insightbb.com) or visit the club’s
Website al www.FoamBlowers.com.

— Ron Smith




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

PLAIN & HOP PLAIN
e Crystal Malt Extract
Light Malt Extract

Roasted Malt Extract

Dark Malt Extract

57 . Diastatic Malt Extract
Amber Malt Extract o

Wheat Syrup

~ &l 1T
Vo S e '}

~ YOU CAN! —

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

JOHN BULL
Budlidog Blonds

...........



Nationw
homebrew calendar

August 31-September 1
Hopmadness
Salem, Oregon

Bring vour portable brew kettles,

malt and yeast and plan to brew harvest
ales with fresh-picked hops. Other events
include hop-picking contests, hop
wreath-making and a hop king and queen
pageant. The events are at Willamette
Mission State Park in Filbert Groves,
Oregon (8 miles north of Salem). Starts at
2 PM with harvest tours at 3 PM, 6 PM
and midnight. Cost is $3 per car. Call

Freshops at (541) 929-2736.

September 13
Friday the Firkenteenth
Philadelphia, Pennsylvania

The Grey Lodge Pub in Philly hosts its
Friday the Firkenteenth event every
Friday the 13th. September’s event will
include at least 10 firkins of fresh cask-
conditioned ale. For more information,
call (215) 624-2969 or check it out on the
Web at www.greylodge.com/fri13th.him.

Would you put just any label on your homebrew?

How about your own words on an antique German label?

MELANIE'

| avoest
Aot

AY HOERMEMN

myog!gbels

Use your own words with our styles,
and there’s no minimum
order. Get 4-pak and 6-pak carriers, too.

shapes and colors! It's
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September 13-15
9th Annual Telluride
Blues and Brews Festival
Telluride, Colorado

The Telluride Blues and Brews
Festival features three days of blues
music and beer from 50 microbreweries.
Tickets for a single day range from $35-
45; a three-day pass is $105. For more
information, call (866) 515-6166, email
info@tellurideblues.com or visit their
Website at www.lellurideblues.com.

September 20-21
5th Annual Northern
California Homebrewers’ Festival
Napa, California

California homebrewers will meet at
Skyline Park in Napa for two days of live
music, good food, free tent camping,
plenty of homebrew and other activities.
On Friday, the festival goes from 2-10
PM; on Saturday, the hours are noon-10
PM. Admission is $30. For information,
call Mike Winslow at (650) 225-0656 or

email mksgrist@aol.com.

September 28
8th Annual Brewer's Dream
Homebrew Competition
Lincolnshire, lllinois

The competition will be held at
Flatlander's Restaurant & Brewery. All
1999 BICP-recognized beer styles will be
accepted, except for categories 20, 21,
22, 25 and 26. Judging begins at 11 AM.
The “best of show™ winner gets Lo assist
in the brewing of a scaled-up commercial
version of the winning recipe. Admission
is $6 per entry, $5 per entry with four or
more. Contact Greg Love at (847) 249-
4486 or email gregory.love@attbi.com.

October 1-19 & 26
2002 Queen of Beer Competition
Shingle Springs, CA
After a several-year hiatus, the
nationwide Queen of Beer competition is
back — for female brewers only! Entries
are accepted October 1-19 and judging is
the 26th. The competition is BJCP sanc-
tioned. For info, see www.hazeclub.org or
email QOB2002@hotmail.com. W

Beer ano

coINe hoBBY

Beer &

% Winemaking

Equipment
& Supplies

One Stop Shopping for Homebrewing, Winemaking,

Cordial, Cider, Vinegar and Cheese Making

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

Visit our on-line catalog at:

www.beer-wine.com




Smoke in the Water

Marzens or porters? Smoke 'em if you got 'em!

The smokiness in smoked beer comes from smoked barley mall. You can purchase
smoked mall or make your own in a smoker or on a backyard grill. Examples of
smoked beers incude classic German rauchbiers such as Spezial and Schlenkerla
as well as American craft brews such as Rogue Smoke and Alaskan Smoked Porter.
Follow this month’s tips to make great smoked beers — just like the pros!

Brewer: Alaskan Brewing Company Plant
Manager, Dayton Canaday, began his
career at Alaskan Brewing Company in
Juneau, Alaska in 1986. He is an avid
homebrewer who specializes in meads.

ome homebrewers make

beer using Weyermann's

beechwood-smoked malt.

Others  enthusiastically
smoke their own malt using their bar-
becue grill or an electric smoker. At
Alaskan Brewing Company, our pre-
ferred method is to use the commercial
smokehouse at Taku Smokeries, a local
Juneau smokehouse.

One advantage for homebrewers
electing to smoke their own malt is a
wider range of possibilities for smoking
wood. Brewers can smoke with apple,
mesquile, pecan, oak, hickory, sas-
safras, walnut, alder, cherry, almond,
maple or even Cabernet grapevine.

Tips hproS

by Thomas J. Miller

We have found that smoke acts as
a preservative in beer. The smoke,
combined with the yeast left in the bot-
tle, allows the beer’s flavor and aroma
to evolve over time.

When smoking, always use chlo-
rine-free water to moisten the grain.
Use a cool fire with no glowing coals or
flames. Use a line mesh to protect the
malt from ash and tar. Ensure the malt
is well-dried for best storage.

You can check the flavor profile of
your home-smoked malt by making a
“tea” from it. Pour two cups of hot
waler (140° F) over one cup of smoked
malt. Allow this to steep for 10 min-
utes, then cool the tea to room temper-
ature. Strain the tea and taste it to
assess the smoke flavor.

The flavor will be mild in the tea,
but more evident in the beer as the
aromatics will be enhanced in the fin-
ished product due to the carbonation.

Brewer: Lawrence Miller is a former
homebrewer and the founder of Otter

Creek Brewing, Inc. in Middiebury,
Vermont. Lawrence started Otter Creek in
1991. Hickory Switch Smoked Amber Ale
is a scaled-up version of one of his home-
brew recipes. Otter Creek was recently
purchased by Panorama Brewing
Company of California, which makes the
Wolaver's line of organic beers.

got intrigued by smoked beer when |
got stuck in Bamberg, Germany for a
few days. As | drank my first few
glasses of rauchbier, I realized there

was a terrific connection to the beers
of history. Back in the days when all
malt was dried in open-fire kilns, the
smoke from the local wood would have
infused the malt with that element of
local flavor.

Choice of wood is the [irst question
you face when formulating a smoked
beer. If you want to go for the classic
Bamberg flavor, you can purchase
Weyermann's smoked malt and use
that right up to 100 percent of the grist
for a solid beech character.

For me, though, it is the local char-
acter that is wonderful. When 1 lived in
Oregon, | used alder for smoking.
When I moved to Vermont, | switched
to hickory because that is a much more
common smoking wood in New
England. T have had good success with
mesquite as well.

Smoking techniques are varied.
but | like to use a fairly cool smoke. |
think it is sweeter. Take a portion of
your pale malt — I use 15-25 percent
of the total grist depending on the
intensity desired — and smoke il as

best you can. We lay the malt one-half
inch deep on screens, then use a spray
bottle to moisten the malt slightly. We
put the smoke to the chamber for
about four hours at 120° F. At the end,
the malt should be dried out and have
a nice smoke flavor, The malt will have
darkened slightly.

The next decision you face in
recipe formulation is choosing a base
beer. The classic smoked-beer style is
built on a Mérzen grist bill, but porter
has been a very successful base for
many brewers. In particular, Greg
Noonan's Smoked Porter at the
Vermoni Pub and Brewery in
Burlington and Geoll Larson’s Alaskan
Smoked Porter are worth a journey.

Hickory Switch is built on a Mérzen
base, but 1 have successfully used
bock. helles, Vienna lager and other
beer styles as a base. The key is 1o use
a recipe that reliably turns out a clean
profile. There it is: Have a blast and
send me a bottle when you're done! To
argue or ask questions, send an email:
Imiller@ottercreekbrewing,com,
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Tips 3 proS

Brewer: Jeff Williams has been brewing
since 1983. He joined Rock Bottom
Brewing Company (Irvine, California) in
2001 and is also the owner of the O'Shea
Brewing Company, a homebrewing store
located in Laguna Niguel, California.

ost people have eaten some
type of smoked food, but
few have tasted a
smoked beer. The

ever
good
thing about smoked beers is that your

threshold increases the more yvou drink
it. The first time | drank a glass of
Aecht Schlenkerla Rauchbock, I vowed
to never drink it again. Years later, |
can’t get enough of smoked beers. | put
three pounds of rauchmalt in my
porter and a quarter pound ol peal
malt in my Scotch ale. A good home-
brewing f[riend of
smoked rye that is to die lor.

You can buy smoked malt or smoke
your own on a smoker or barbecue
grill. 1 use orange wood for smoking.

mine makes a

I'o do this, | soak the wood in a
bucket of water and allow it to dry. Put
the wood on hot coals on one side of
the grill. Put a pound of base malt on a
screen on the other side of the grill
(you want to cold-smoke it). Mist the
malt with purified water. Close the lid
and you're smoking.

Normally, I smoke my grains for 20
minutes to an hour, depending on the
intensity | want.

Once the grains have been smoked,
lay the tray in vour oven on the lowest

temperature with the door open for a
few hours to dry the grains. Once
dried, put your grains in a Ziploc bag
and store them in the freezer for use at
a later time.

Home-smoked grains are more
intense than commercially produced
smoked malt. If you purchase commer-
cially smoked malt, make sure it is
fresh. The older the malt, the less
smoke flavor and aroma it will contain.

| prefer to mill the pale ale malt
prior to smoking. This aids the absorp-
tion of the smoke and prevents a messy
grain mill. Home-smoked malt is nor-
mally high in moisture content. If this
smoked grain is milled, the high mois-
ture content will most likely gum up
your grain mill.

As for hopping rates in smoked
beers, | like to balance out the malti-
ness and add just a hint more hop bit-
terness. I believe that bitterness accen-
tuates the smokiness of the beer, so 1
add a little more hops for flavor and 1o
add depth to the beer. W

Holbly Beverage Eqguipment

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 ----

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!

EVERYTHING INCLUDED

READY TO BREW

MiniMash Lauter Tun

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

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

Plus: Hydrometers, carbonation and low gravity

When Do | Heave Hose?

How many times can you reason-
ably use flexible silicone hose, the kind
most homebrewers use for siphoning?
| tend to start with a new hose, use it to
rack cooled wort or green beer five to
ten times, then convert the hose to fer-
mentation blow-off tubes. After one
use as a blow-off tube, the sucker is
pretty well stained and | throw it away.
Am | overusing my hoses? If not, how
can | squeeze more use from them?
Would high temperatures (from hot
wort) running through the hose impart
any off-flavors? Also, what effects
does alcohol have on stainless steel? |
always wipe down my equipment
before and after | brew to ensure steril-
ity. | was wondering if this practice is
potentially harmful to my equipment.
Thanks for the help.

Birendan Benson
Pittsburgh, Pennsylvania

he hoses used in homebrew-
ing are similar to the hoses
used in beverage and
food-processing
plants, except the industri-
al-grade hoses are rein-
forced to increase their
pressure rating and usu-
ally covered by a durable
protective outer cover-
ing to increase rugged-
ness in a plant environ-
ment. At first glance, a
commercial-quality brew-
ery hose looks like a com-
pletely different beast
than the typical home-
brew hose. But if you
strip all the covering off
of many commercial
hoses, you will find an
inside liner that is made of
silicone just like your
homebrew hose. Silicone is
a wide array of polymers
based on the structural

unit R,Si0. where R is an organic
group, Si is the element silicon and O is
oxygen. Silicones are used in adhesives
and lubricants as well as homebrew
hoses. Silicone is used in all sorts of
products because it holds up over a
wide temperature range, is resistant to
all sorts of nasty chemicals and light
and is inert. The addition of different
chemical groups to the hasic polymeric
structure of silicone elastomers can
add special functions. As a result, there
is a wide array of silicone polymers
designed for special, severe-duty use,
The homebrewery is not a severe-
duty environment and standard sili-
cone hose more than covers the tem-
perature range used in homebrewing
(32-220° F). Silicone hose is resistani
to all the standard brewing cleaners
(including sodium hydroxide, phos-
phoric acid and bleach) and
is inert (meaning it will
not leach flavors into
your beer). Some special
silicones can have aro-
mas; I know that some red-
colored silicones have been
ascribed with a fishy aroma
that prompted some brew-
eries that had these
/37_‘ gaskets to switch
‘-fg-‘? to white silicone,
which is aroma
neutral. One way to test
materials for aroma
leaching is to soak a
chunk of the material in
beer and then smell and
taste the beer.

So on to the ques-
tion! T have no trouble rec-
ommending that you use a
section of hose for as many
times as you can, as long as the
hose is kept clean and the inside
surface is not cracked. Hose
cleaning is one of those things
that can be overlooked. If you
cleaned your blow-off tube after

“Help Me, .
My. Wizard

using il with a hot bleach solution, I bet
it would look like new! One half cup
unscented bleach per gallon of hot tap
water is a good cleaning solution,

Hoses should be cleaned by either
recirculating cleaning solution through
the hose (this requires a pump) or by
soaking the hose in a cleaning solution.
This is best done soon after the hose is
used so that the soil has little time to
harden inside of the hose. Many hoses
have some type of barbed fitting con-
nected (o the end. It is a good idea to
routinely remove the fitting and clean
the area around the connection or, bet-
ter yet, cut a small portion off of the
hose and reattach the fitting to a
smooth hose section. This helps to keep
the intersection between the fitting and
hose clean and the crevices in this
region (o a minimum. When I have a
long piece of hose and am unsure if it
is in good condition, | cut a piece off the
hose, split the sample in half and
inspect the inside of the hose. If there
are small eracks, or if the hose has a
build-up of beer stone (calcium oxalate
deposits that appear like brown-tinted
glass), | will toss it. Otherwise, there is
no reason to waste good hose.

One thing to be careful about at
home is pressure. Hoses that are not
reinforced with braids should not be
pressurized, especially with hot lig-
uids. When silicone hose is heated, it
gets soft and is easy to rupture if pres-
surized, for example by a pump. If you
pump wort or beer, or move wort or
heer using compressed gas, you need
to buy braided hose. As long as the
braided hose has an interior made of
silicone, you can treat it like you do
your non-braided hose. 1 have been
using the same sections of commercial-
grade hose continuously for the last 4.5
years without any problem.

As [ur as aleohol — be it ethy] alco-
hol (drinking alcohol) or isopropyl
alcohol (rubbing aleohol) — and stain-
less steel are concerned, you have
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“Help Ve,
Mr. Wizard

absolutely no
remember the last time you were har-

pooned with a surgical needle? If you
do, you probably remember alcohol

problems. Do you

swabs and so forth in the physician's
room. Alcohol has no deleterious effect
on stainless steel regardless of contact
time, The one commonly used house-
hold chemical that can really damage
stainless steel is bleach. Bleach (sodi-
um hypochlorite) is corrosive to stain-
less steel when the pH is less than
about 12 and causes the sieel surface
to develop small pits. Eventually, the
pits can turn into holes, transforming a
pot into a strainer. Pits are also hard to
clean and can be a place for bacterial
contaminants to hide,

Specious Specific Gravity

What's the best way to take an
accurate original specific gravity read-
ing? | use a sampling thief to collect a
wort sample from my carboy before
pitching. The readings are different
depending on how long the wort set-

ties before measuring and how deep
into the carboy | dip to collect the sam-
ple. Is this caused by picking up differ-
ent amounts of sediment in the sam-
ples? Should the sample come from
wort that is relatively free of sediment?
Should specific gravity be measured
before pitching?
Jack Van Overloop
Grand Rapids, Michigan

This question brings up some
issues that I have experienced over the
years and I have been somewhat sur-
prised by my observations. | usually
collect a wort sample from a sample
valve placed in-line between the wort
cooler and the fermenter. | do this
because I want to know my worl densi-
ty prior to pitching, since liquid yeast
will lower the wort gravity slightly by
diluting the wort sugars with the liquid
in the starter. With that said, your
method of sampling from the fer-
menter should work fine, as long as
you take your sample before [ermenta-

m September 2002 Brew Your OwN

crew, (015 allie) 437
Theo Graber

Brewer

tion begins. Just keep in mind that the
wort gravily is a bit higher before
adding the yeast. This is only of impor-
tance if you are strictly tracking your
brewhouse efficiency. Otherwise, the
difference in gravity is trivial.

There are some oddities about
gravity checks that [ want to poinl out.
But before | drift too far off, | want to
point out one key piece of information
for extract brewers — be diligent about
mixing vour worlt and any topping-up
water prior to checking your specific
gravity. If the wort is not thoroughly
mixed, the likelihood of having stratifi-
cation in the worl gravity is very high.
In fact, it's almost a guarantee!

Let’s assume, however — for the
sake of argument — you are an all-
grain brewer and that the wort is thor-
oughly mixed. The puzzling part about
this scenario is that the worl gravity
changes depending on the depth of the
sample. If you had pitched, I'd suspect
that your yeast starter not being com-
pletely mixed in the wort was the cul-

Alaskan Brewing Company

Salmon fishes from his kayak

Doesn't own a tie

Digs the Panhandle
Crabgrass Revival Band

his mom's enchiladas

;

Drinks Alaskan I
Amber



prit, especially il you used a large-
volume starter. Liquids of varying den-
sity are more difficult to thoroughly
mix than one would guess. The only
other thing that could cause this differ-
ence is temperature variation, as tem-
perature affects liquid density and the
hydrometer reading. Temperature
stratification in liquids is very com-
mon. If you are not measuring the tem-
perature of your sample along with the
specific gravity, you should.

I usually add some water after
wort boiling to adjust gravity and want
to know the worl gravity after the
walter addition to confirm that my cal-
culations and water addition were
done correctly. | collect multiple sam-
ples during the course of wort cooling
and the samples do vary slightly from
beginning to end. The variation is typi-
cally between 0.1-0.2° Plato or about
0.0004-0.0008 specific gravity units.
The only conclusion that makes any
sense Lo me is that the top-up water is
not evenly distributed in the wort, even
after pumping it to a whirlpool and
allowing it to rest before cooling to
allow the trub to settle.

Personally, I feel the best place to
sample worl is from the kettla, imme-
diately after boiling. At this stage, the
wort is well mixed and nothing has
been added, such as water for top-up
or yeasi. The wort gravity combined
with wort volume is used to calculate
brewhouse efficiency and this is the
place to collect the data. Although sus-
pended solids, such as trub and hop
particles, should not affect the
hydrometer reading — since hydrome-
ters measure dissolved solids — I col-
lect a sample and [irst allow the solids
to settle, then transfer clear wort to my
hydrometer test container.

This brings up the wonderful and
exciting topic of hydrometers. For
starters. don't ever assume any mea-
suring instrument is properly calibrat-
ed. A hydrometer should indicate that
distilled water has a specific gravity of
1.000 (a Plato hydrometer should read
0.00°) alt the temperature for which the
hydrometer is calibrated. Most labora-
tory-type hydrometers read true at 68°
F (20® () and many homebrew
hydrometers read true at 60° F In

most cases, the sample is at some other
temperature and the hydrometer read-
ing must be adjusted up if the sample is
warmer than the hydromelter tempera-
ture calibration or adjusted down if the
sample is cooler than this temperature.

This trivial issue gets nasty when
you step back and carefully look at the
problem. For example, I have a sample
of wort and plunk a hydrometer in it
and the reading is 12.5° Plato. Having

Do -ill' yourself and know for sure.

a good idea the sample is warmer than
room temperature (68° F in my chilly,
imaginary room) I grab a floating ther-
mometer from the bench and plunk it
into my wort sample and determine
that the wort temperature is 78° F. 1
can go to a table and determine that [
need to add about 0.5° Plato to my
reading. No problem, right? Wrong.
When 1 put the thermometer in the
wort I changed the wort temperature,

Shﬁp&’z)‘s. com

For a dealer near you go to:
www.stillspirits.com/usa.htm
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since the large floating thermometer
was cooler than the wort sample.

One way to get around this prob-
lem is to measure the gravity and the
temperature at the same time. You can
do this with a separate hydrometer
and thermometer or you can huy a
hydrometer with a buili-in thermome-
ter. These little guys are nice and range
in price from about $15 up to $160. |
like accuracy and have some of the
expensive models. These are really
cool because they are big and you need
two. They also set you back $320 if you
want to measure both wort and beer.
The low end measures 0-14° Plato and
the upper end measures 12-26° Plato.

Last year, the lower-end hydrome-
ter was broken (not by me!). | ordered
a replacement. It came in a [ew days
and we were back in business “spin-
dling” beer samples — so we thought.

A few months later, it was obvious
that something was amiss and our
beers were not fermenting as dry as

they once did. After wasting a lot of

lime investigaling everything but the
bloody hydrometer, 1 decided to check
it and discovered that it was not read-
ing true. that this
expensive, impressive-looking instru-

I couldn’t believe

ment was not properly calibrated.

I called the supplier and was
assured that this had never before
happened and was sent another instru-
ment. To my amazement, this one was
worse than the first. [ called back
again and was told that this just
couldn’t be true. After all, these expen-
sive items are purchased by the world’s
largest brewery and they had never
had any problem. I politely suggested
that if they didn’t fix their quality prob-
lems, the company | work for would
not be buying these units in the future.
Finally, I was sent a third. This partic-
ular unit was far worse than the [irst
two. In the end, I resolved the problem
by simply subtracting the error since
hydrometers have a linear scale.

The moral of the story is that
instruments cannot be frusted for

accuracy, no maftter their price. The
corollary is that most things assumed
to be homogenous are not and multiple
samples are usually required to get a
reliable estimate of the average.

Hop Hop Fizz Fizz

Every time | dry-hop a batch in the
secondary, | get a super-carbonated
beer. | have seen this using pellets and
whole leaf hops. After five to seven
days of dry-hopping, | bottle using the
standard 3/4 cups of sugar to prime.
After a week in the botile, | open one
and bam — superfoam. | only see the
superfoam when we dry-hop. | am
super-anal about cleaning bottles, so |
know it's not a dirty bottle or bad
batch. My friends in my clubs have
seen the same thing. | have a friend in
my club that is an Assistant
Brewmaster for Anheuser-Busch. He
thinks it might be CO, sticking to the

particles from the hops.
Brian Rousseau
Hopkinton, New Hampshire

(!

Become a Brewmaster
v, and remove the

' FPH\ factor”

Eating Bugs, Death-defying leaps and
swimming with sharks...That's nothing compared to
the challenges of consistent wort production, yeast

propagation and quality assurance.

Contact the American
Brewer’s Guild today
about our diploma programs.
Learn brewing science and
gain an industry respected
qualification while studying at
your own home.
Working brewers can stay at
their brewery while working toward
gaining that all important education.

Our next course begins
February 3rd, 2003.
Take the Leap!

Lﬁﬁ‘
Call us or email for more information (800) 636-1331
908 Ross Drive » Woodland, CA 95776
www.abgbrew.com « email: abghrew@mother.com

BREWERS!

Request your free catalog, or browse our extensive
web site (and get on our e-mail specials list), and find
out why we are the leader!

CHECK US OUT TODAY!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. » San Leandro * CA + 9

Since 1979, William’s Brew-
ing has been the leader in
direct brewing
sales. We feature a huge
line of home brewing
equipment and supplies.
Our large web site fea-
tures a comprehensive
brewing questions data-
base, so you can get your

home

questions answered quickly.
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I agree with your club member
from Anheuser-Busch ahout the cause
of this problem. When hops are used
for dry-hopping. small particles — for
example the lupulin glands that con-
tain the bittering compounds and oils
— may remain in the beer and find
their way into the bottle. I don’t believe
your beers are any more carbonated
when you dry-hop. I think what is hap-
pening is that the particulates carried
into the bottle act as nucleation sites
for gas break-out when the bottle cap
is removed. This is similar to the foam-
ing that occurs when salt is sprinkled
into a glass of beer.

There are a couple of things you
could do to solve this problem. The
easiest thing to try is to rack the beer
out of the secondary after your week of
dry-hopping and allow the beer to set-
tle a few days, preferably at cooler
temperatures, prior to bottling. This
may help to settle the suspect particles.

You could add another siep to vour
brewing and filter the beer prior to
packaging. If small particles are the
source of the problem, filiration will
probably solve it. There are some cases
where very small particles can cause
excessive, uncontrollable foaming,
known as gushing, even after filtration.
The best-known examples of gushing
are from using malt made [rom barley
contaminated with Fusarium mold.
This mold secretes a protein infamous
for its ability to cause beer 1o gush. I
have never heard or read of any cases
of gushing related to hops and | am
willing to bet that filtration would cer-
tainly cure this problem.

Il you don’t want to filier, and the
second racking does not help, you still
have a few options. The [lirst is to
reduce your carbonation level. The
amount of sugar you are using is
enough for a fully carbonated beer.
Most traditional dry-hopped beer styles
(such as English ales) are cask condi-
tioned, carbonated to a much lower
level than bottled beers and served
using a beer engine. If dry-hopping
does cause a greater release of carbon
dioxide, lowering the carbonation level
will certainly help. Another idea is to
not dry-hop! Some brewers add hop
oils [or aroma and you can make a

beer with that fresh hop character
without using the dry-hop method. By
the way, I think I know your friend at
Anheuser-Busch. If his initials are
M.S., he can probably set you up with
some hop oil samples.

Going For Gargantuan Gravities

I've been homebrewing since 1972,
I have a three-tier, gravity-fed system
that works well with gravities up to

Strike Real Gold at the end of the Rainbow!

1.095. Extract efficiency is 77 to 82%.
I'll use about 16 pounds of grain for a
five-gallon batch of Scotch ale and hit
1.090-plus on the hydrometer, but
when | try to make a 1.120 barleywine
and add an extra six or seven pounds
of grain, I'm short. I'll get into the
1.090s and that's it. The totals of both
starting gravities are what | figured for
a five-gallon barleywine. In other
words, | can't get all the extract into

™ Still Spirits products can be used without the need to distill at home.

Home distillation of alcohol is not currently legal in the U.S.

@p&ﬁs, com

For a dealer near you go to:
www.stillspirits.com/usa.htm
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