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

oOrsert

Aoy Badey - Beer Corress
CAMRAY ‘What's Brawing magazne (April 2000)

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

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

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

BBC Hadio 4 food & drink prograrnmy
S
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~. him time to enjoy a new

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
1o 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 lite'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 Cold.

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

Ask for Muntons Premium Gold at your nearest brew store.

Munlons

A WOHLD OF DIFFERENCE

SPRAY DRIED MALTS o Brew Kits e PLAIN & HoOPrPED MAIT EXTRACTS
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Experience the authentic taste of
Waoodfordes’ 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 lavor
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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Indoor Brewery oy coiin kaminski

How to safely plan and install a gas-fired brewing system in your home.
The first step: llire a professional (and we really mean that), The last
step: Fire up the kettle and brew indoors all year round!

Brew Gear Heaven vy chris colby

Five homebrew systems that are simply divine: James Nielsen’s super-
stainless brew room and pub club, Raymond Steinhart’s all-electric RIMS,
the Budde family’s authentic — and awe-inspiring — German garage and
Dennis Collins’ homemade HERMIT (no barbed [ittings allowed!).

Fire Brew! iy 1hom cannell

Four homebrew clubs, 22 brewers, 320 gallons of water, 490 pounds of
grain and a 250-gallon stainless-stecl pot. It all adds up to one big batch
and the first annual Fire Brew bash in Michigan.

The Massive Mash Tun oy 7hom Cannell
Inspired by Fire Brew, the same Michigan homebrewers gathered again
to brew a whopping batch. This time, they put their heads (and hammers)
together to build a tun that can hold 660 pounds of grain.

Where t) fiNd it

Recipe Index
57 Reader Service
58 (Classifieds
60 Homebrew Directory




We're talking total agreement of the senses here. ich shouldn't be urprising,
given AmberBock's rich, full flavored taste and unexpected smoothness. 1sn't it time for
a serious beer that tastes as good as it looks? Rich in color. Smooth in taste.
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Irish Moss and Gravity Drop

I've just read your
article on [inings
(“How Clear is Your
Beer?” in the July-

B ” August 2002 issue
REw f of Brew Your Own)
]
{

and | am now con-

Yg:g‘ﬁ | sidering using a bit
; of Irish moss in my
brew kettle. Before |

go ahead. 1 would

‘ like to know whether

Irish moss reduces

™ the specific gravity of

the brew, taking into account the fact
that it removes proteins.

Francisco Taboas

via email

The specific gravity of your wort
may drop a small amount when Irish
moss is added. Soluble proteins
increase the specific gravity of wort
very slightly. (Most of the gravity is, of
course, due to dissolved sugars.)
Because Irish moss binds proteins,
including some that are soluble. it can,
as you suggest, decrease your specific
gravity. However, the change is almost
certainly so small that delecting it with
a hydrometer is unlikely,

Mash Lids of Madison County
I would like your input on using a
3/4” oak lid on my mash tun, which is a
15.5-gallon keg with the top cut off. 1
would like to use white oak and not put
any protectant on it. | plan to just rout
the underside with a groove to [it the
top of the cut-ofT keg. I thought it would
look neat. It would be a two-piece
cover with an overlap on the outside to
allow the sparge arm to drop in. | brew
with oak chips, so | don’t mind the fla-
vor (it any) that the lid might impart.
Thanks from a cornfield in lowa.
Rod Schumacher
Des Moines, lowa

Projects author Thom Cannell
responds: "I can't think of a single rea-
son not to do so. Winemakers use aging
barrels made from oak, so why not an
oak lid for a brewer's mash tun?

“The only thing 1 can suggest is
maybe making the lid of multiple strips
— or perhaps even ripping the pieces,
and then assembling the wood grain

up/down/up/down to prevent cupping
and warping. Just send us a photo
when you're done! Who knows, it might
spawn a project or become part of one
of our equipment roundups.”

Pasteur vs. Crabtree

I'm having trouble squaring a few
things. The Pasteur effect states that if
one gives a lacultative anaerobe (such
as yeast) oxygen, it will respire. In the

That blasted Crabtree! His rule trumps
my rule when it comes lo sweet worl.

absence of oxygen, the organism will
ferment. Meanwhile, the Crabiree
elfect states that if the same organism
is in an environment of 0.4% glucose or
greater, it will ferment, regardless of
the amount of oxygen in the system.
Crabtree is supposed to supercede
Pasteur in environments of adequate
oxygen and high sugar, such as you
find in most starting worts. Why is it
that il one oxygenates their worl prior
to pitching the yeast, the activity of the
yeast is vigorous? Is this vigorous res-
piration or fermentation? Who wins,
Crabtree or Pasteur?
Aldo J. Fusaro
Clarendon Hills, llinois

Crabtree wins. The Crabtree effect
suppresses the Pasteur effect when a
lot of sugar is present, as it is in wort.
Brewer’s yeast does respond positively
when oxygen is added to cooled wort,
but the yeast does not use the oxygen
Jor aerobic respiration. The activity
you see is simply vigorous fermenla-
tion. Brewer's yeast needs oxygen lo
build important cell membrane compo-
nents. When they receive oxygen, they
can multiply and ferment vigorously.
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Some early homebrewing books
erroneously state that brewer’s yeast
aerobically respires early in fermenta-
tion. This has even led some brewers to
think that aerobic respiration is a
phase of fermentation. Under standard
brewing conditions, brewer’s yeast
never respires.

Brown Ale Boo-Boo

I noticed in the latest edition of
BYO that the recipes for brown ale
(“Style Profile,” October 2002) are
incorrect. I plugged the information
into two brewing programs, mainly the
Beer Recipalor at www.hbd.org, and
also ProMash. The amount of extract
stated in the recipes is less than half
the amount that's needed to hit the

specified original gravity.
Herbert C. Gellner
Forestville, Maryland

You're right, the numbers for the
last two brown ales — the extract-only
beers — are way off. In order to make

five gallons of wort with a specific
gravity of 1.044, you'd need over six
pounds of liquid mall extract. The
recipes only list 3.3 pounds. The
recipes were originally formulated in
kilograms, but the final two did not gel
converted to pounds. Sorry!

To correct for the lack of fermenta-
bles, but keep the malt ratios the same
as in the original recipes, multiply the
amount of each malt extract by 2.2.
Thus, the Traditional British Brown Ale
recipe should list 4.6 pounds of amber
malt extract and 2.6 pounds of dark
malt extract. The Modern British
should list 5.0 pounds of amber extract
and 2.2 pounds of dark extract. We'll
try not to let that happen again.

Is Bitter Better?

The Bell's Best Brown Ale recipe
included in the September BYO looks
like a beer that I would like to brew.
However, 1 have a couple guestions, It
looks like the boil is for 45 minutes, not
the standard 60-minute boil. Is this

Brewpot

Sale !

All Stainless Steel
wikids

| & Gallon $49.95

9 Gallon §74.95

12 Gallon $85.95

15 Gallon $109.95

Add a Brass Thru-Wall Fitting and Ball
Vaive for Just $19.95

Try Your Hand at WINE!

correct? Also, | prefer hoppy beers,
which T realize is not the English
brown ale style. If | increased the
Cascade hops to 8.3 AAU, do you think
the bitterness would be more to my lik-
ing, or would this take away from the
other qualities of the beer? | can't wait
to try this one.
David Balducci
Mechanicsville, Virginia

Yes, boil for 45 minutes. And if you
like more hops, add more hops.
Traditional brown ales are not very bit-
ter but plenty of brewpubs and micro-
breweries make hoppier browns. And
many of them are quite good!

Bell’s Best Brown is rated at 30
IBUs, so it is already hoppier than a
typical British brown. Instead of
adding more hops, you could also try
boiling the wort, along with the bitter-
ing hops, for 60 minutes instead of 45
minutes. Also, if your brewpot is big
enough, a full-wort boil will result in a
hoppier beer: B

Complete
All-Grain
Mash/Sparge
Setup
Includes:
10 Gallon “Gott"
Style Cooler : |
False Bottom
and all Fittings
Drain Tube/Bail Valve

Easy to Makes, Complete Instructions

Johannis Reisling
Chablis
Gewurtztraminer
Chardonnay
Mosel
Liebfraumilch
Chianti
Shiraz
Meriot
Cabemaet Sauvignen

Arrive in style.

A birthday, an anniversary — even a wedding — is a
perfect excuse to turn your homebrew into a
commemorative gift with our distinctive beer
labels. You'll be the hit of the party! Create your
label by using your own words with our styles,
shapes and colors. It's easy and there’s no
minimum order. Get 4-pak and 6-pak carriers, too.

mvogahls

Visit our online store at www.myownlabels.com

Just
$82.95

Free Catalog

% (800) 850-2739
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homebrew club
The Hillside Brewers . Rutland, Vermont

The Hillside Brewers of Vermont are
chillin’ at the neighborhood brew bash.

rewing was a communal
effort for the Babylonian,
Egyptian and Inca cultures.
And it was a family tradition
until the Middle Ages, when production
shifted to monasteries (which might
explain the increase in religious voca-
tions during that period).

In a hillside neighborhood in
Rutland, Vermont, community brewing
is still thriving. When | bought my
house 10 years ago I was single, and
the neighborhood was mostly home to
the Greatest Generation.

I started homebrewing in the mid-
1990s. It was a solitary activity, just the
dog and me. | began using my amateur
design skills to develop colorful labels
on my PC for my homebrew. The ale
was good, but the labels received the
most comment. I gave most of the bot-
tled ales away to friends, but never to
the neighbors. The neighbors were cor-
dial, but kept to themselves.

Today, I live in the same house with
my wife and iwo-year-old daughter.
The neighborhood’s demographic com-
position has changed: Now we live
amidst “cohorts,” people with families
like ourselves. Our “unit” consists of

seven families whose initiation rite into
our generation was having kids ages
three and younger.

As each of the new families moved
in, il they liked bheer 1 would include
them on my distribution list. Turns out
the guys had all brewed at one time or
another. So at our first annual summer
neighborhood block party. while enjoy-
ing microbrews, we asked, “Why not
make the beer ourselves?”

The Hillside Brewers held its first
neighborhood brew in late spring,
making a baich of red ale from extract
for the block party. Instead of limiting
the fun just to the male brewers, all the
wives and children were invited for a
cookout. We were sequestered in the
kitchen, protected from the toddler
mania outside.

The ingredients arrived a few days
before the brew bash from a mail-order
firm in California. One of us sanitized
the equipment, another watched the
16-quart stainless kettles for boilovers.
The wort was cooled outdoors with a
copper immersion chiller attached to a
garden hose. My daughler, a preco-
cious redheaded two-year-old, helped
pitch the liquid yeast into the ferment-
ing bucket. A week later, we gathered
again for the ale’s transfer to the
second-stage fermenter.

Neighborhood brewing is now our
favorite pastime. We brew ales for
Christmas, the arrival of spring and
summer get-togethers. Our brewing is
notl sophisticated, so it doesn't detract
from our enjoying each other's compa-
ny. It's a welcome antidote to our hectic
lives as parents. —lick Courcelle

HILLSIDE BREWERS

M2 BREW
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Pumpkin Patch Ale
(five gallons, all-grain)
SG: 1.047-1.050

0G: 1.018-1.020

IBU: 22 ABV: 4%

This is a nice, spicy ale that
tastes just like pumpkin pie. It’s
perfect for Thanksgiving.

Mary Traina
Beer and Winemaker’s Pantry
Pinellas Park, Florida

Ingredients
6.5 Ibs. pale malt
1 pumpkin (about 10 pounds)
1 Ib. crystal malt (60° L)
1 tsp. nutmeg
1 thsp. whole cloves
1 cinnamon stick
172 Ib. clover honey
1 oz. Willamette hops
(6.5% alpha acid) (bitiering)
1 oz. Willamette hops
(5.5% alpha acid) (finishing)
1 tsp. Irish moss
Wyeast 1056 (American Ale)

Step-by-step

Cook the pumpkin until it is
soft (this takes approximately 45
to 60 minutes). Cut and mash the
cooked pumpkin into little bits.

Steep the crystal malt and
the mashed pumpkin in 1.5 gal-
lons of water at 150° F for about
90 minutes. Strain the pulp from
the juice. Now bring the pumpkin
juice to a boil.

When the juice is boiling, add
the bittering hops and malt. Boil
for 45 minutes. Add the nutmeg,
cloves, honey, cinnamon, moss
and finishing hops. Boil for 15
minutes. Cool the wort, add to
fermenter and top off with water.
When temperature is approxi-
mately §0° F, pitch the yeast.

Barw Youn Owx  November 2002
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homebrewer profile

Jeremy Lenzendorf . west send, wisconsin

Lenzendorf takes a study break before
enrolling in the Siebel brewing course
that he won in a drawing.

hen | was twelve, my
uncle asked me to help
him brew a batch of
beer. This was an
appealing offer for an almost-teenaged
kid. But | have to admit, the big brew
day was a bit of a letdown. My uncle is
an extract brewer, so there wasn’t

much for me to do but sit around and
watch. Still, from that day on, | day-
dreamed aboul having my own home-
brewery. | was intrigued by the idea
that I could develop my own recipes
and create my own beer. Butl | never
acted on that dream until three years
ago, when I finally bought equipment
and started brewing my own beer.

In November 1999 my wife and I
bought our first house and | began to
homebrew in the kitchen. I started with

reader tip

the typical set-up thal you can find in
any homebrew shop: a five-gallon glass
carboy, a bottle capper, bottle caps, a
racking cane, a blow-off tube, a siphon-
ing hose and an airlock. It also came
with a how-to homebrew book. I have
since brewed a lot of tasty extract ales
and some successful all-grain batches,
and I read all the homebrew books I
can find. | even moved my professional
engineering certification exam back by
six months so I could attend a “Concise
Course in Brewing Technology” at the
Siebel Institute.

The Siebel Institute in Chicago,
Hlinois heightens professional brewers’
understanding of their craft. | atitended
the class on scholarship; my name was
selected in a prize drawing this June at
the annual National
Conference in Irving, Texas. I was not
present at this conference, but I still
won the prize.

The Concise Course ran from the
16th through the 27th of September. It
offers students a solid overview of the
commercial brewing process, including
such topics as brewing technology,
veast management, beer packaging,
brewery engincering, beer styles and
precise recipe formulation, quality con-
trol and assurance.

Although I admit to cramming to
get ready for the course, I'm a pretty
relaxed homebrewer. 1 think you
should simply make the best beer you
can, enjoy the process, and learn from
it to make the next baich even better.

Homebrew

THIS IS AN EASY WAY to mark botiles when you've got a
number of different homebrew styles in cases. First buy
374" round labels; T purchased 1,000 for $3.95. Note on
each label the batch code, date or style. Sometimes [

use Microsoft Excel to print out my labels by feeding
them into the printer by hand. This works well
because 1 can print smaller fonts on the computer than

| can write by hand. This allows me to fit more informa-
tion on the labels. Then I stick one label on the cap of
each bottle after bottling. The biggest advantage o using
these labels is that when you drink the beer, you throw the
cap and label away. You're all set for the next batch — no
more soaking ofl stuck labels!

H November 2002 Brew Your Ows

—David Houseman

I !!mebfew

reader recipe

Smoked Maple Porter

(five gallons, extract with grains)
OG: 1.064-1.065 FG: 1.017-1.018
SRM: 100 IBUs: 31 ABV: 5.9%

Ingredients:
10 oz. British chocolate malt
10 oz. U.S. crystal malt (80° L)
5 oz. British peated malt
4 oz. black malt
6.5 Ibs. Muntons light DME
8 0z. malto-dextrin
8§ oz. maple syrup
9.0 AAU Northern Brewer
(1 oz. @ 9% alpha acid) (bittering)
1 tsp. Irish moss
Wyeast 1968 (Special London) or
White Labs WLP002 (English Ale)
1/2 cup Muntons extra-light DME
2/3 cup maple syrup

Step by step

Bring 1 gal. of water to 160° F,
add grain and hold for 30 min. at 150°
F. Strain grain into brewpot and
sparge with one gal. of 168° F water.
Add DME, malto-dextrin, maple syrup
and bittering hops. Bring volume to
2.5 gal. Boil for 45 min., add Irish
moss. Boil for 15 min., remove pot
from stove. Chill wort, strain into fer-
menter, add water to 5-1/8 gallons.
Add yeast when wort has cooled to
80° F. Ferment at 70° F for 5 days.
then rack into carboy. Ferment until
gravity has been reached and beer
has cleared (3 weeks). Prime and bot-
tle. Carbonate at 70° for 3—4 weeks.

All-grain: Acidify mash water to
below 7.2 pH. Mash 10 Ibs. British 2-
row pale malt and the specialty grains
in 4 gal. of water at 154° F for 90 min.
Sparge with 5 gal. of water at 5.7 pH
and 168° F. Total heil is 90 minutes.
Add 7.1 AAU of bittering hops for the
last 60 minutes. Add the Irish moss as

indicated by the extract recipe.
Tess and Mark Szamatulski
Maltose Express
Monroe, Connecticut
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Doppelbock

Top pro tips on the classic German lager

Doppel is German for double and, although these beers aren’t double the
strength of a normal bock, their specific gravity is usually above 1.070.
Homebrewers who want to take a shot at this classic style need to start brewing
now — lagering should take at least three months. This month's professional tips
are perfect for getling next year’s doppelbock off to a great start!

Brewer: Dan Carey is well-known in the
microbrewery world. He is the co-owner
and brewmaster for the New Glarus

Brewing Company in New Glarus,
Wisconsin. He earned his bachelor of sci-
ence degree in brewing science from the
University of California at Davis in 1982.
He was also valedictorian of the Siebel
Institute Course in Brewing Science and
Technology (1987). Carey passed the
Institute of Brewing Diploma Master
Brewer Examination in 1993. He served
his apprenticeship at Ayinger Brewery in
Bavaria and has operated and construct-
ed numerous breweries throughout the
United States. Before founding New
Glarus in 1993, he was a production
supervisor for Anheuser-Busch, Inc.

he flavor of an excellent dop-
pelbock can be described as
clean maltiness. The beer
should be quite rich, almost
bready. The malt should be dominant.
The alcohol character should not be

olT-putiing; neither should there be any
astringency in the beer. In a doppel-
bock, there is a fine line between get-
ting full Mlavor, maltiness and drinka-
bility, or missing it altogether.

Good malt is the key to strong beer,
so be conscientious of what you pur-
chase. Use a low-protein malt, less
than 11.5% protein. European or
European-style malts are the best.
Munich malt can make up 65% of the
base malt. The other 35% should be
Pilsner malt (see recipe). Be careful
with using too much dark caramel
malts, as they have a tendency to be
astringent. Lots of people are going to
disagree with me on this but, especial-
ly with a decoction beer, caramel malt
doesn’t help the doppelbock.

We do a decoction mash and,
because of that, we have a relatively
thin mash of 3.5 parts water to 1 part
grain. Proper decoction mashing for a
doppelbock means something like 15
minutes at 120° F, 20 minutes at 144°
F. 20 minutes at 158° F, and then
mash-out at 170° I,

When you start sparging, you will
get  hydrometer readings around
1.070. We stop sparging in the neigh-
borhood of 1.024 (which means the last
runnings are heavier than with a nor-
mal brew). This gives us a full kettle
with a gravity of about 1.060. But, to
get to the gravity we need to start fer-
mentation, we need to extend the boil.
For a doppelbock we boil 3.5 hours.
This yields a gravity of 1.076.

Doppelbock brewers need disci-
pline throughout the fermentation
process. First, you'll want a very
healthy yeast. Choose a well-attenuat-
ing lager yeast that produces low
diacetyl. Pitch the yeast at 46-48° F
and then allow the beer to free-rise to
52° F until fermentation is complete.

e
iyt

Tips wproS

by Thomas J. Miller

Hold this temperature for a couple of
days. Following this schedule will help
minimize the production of things like
diacetyl, which produces ofl-lavors.
Lager at least three months,

Because the yeast will be required
to perform extremely well to ferment
all the sugars, make sure you aerate
the chilled wort very well. Oxygen is
key to helping them do their job.

Here's a recipe that yields five gal-
lons of cold wort after trub separation.

Dan’s Doppelbock
(five gallons, all-grain)
0G: 1.076 FG: 1.020 IBU: 22

9 Ibs. Munich malt (10° L)
4.75 Ibs. Pilsner malt
2 oz. dehusked chocolate
malt (400° L)
Saaz, Spallt, Styrian Golding, Hallertau
Mittelfriih or Tettnanger hops
German lager yeast

Mash in at 120° F for 10 minutes.
Heat to 144° F and hold for 10 minutes.
Remove 1.2 gallons of (thick) mash.
Heat this to 158° F. Hold 15 minutes,
then heat to a boil. Boil for 15 minutes
while stirring. Recombine boiled por-
tion with main mash and stabilize heat
at 158° F. Hold for 20 minutes. Remove
approximately 1.2 gallons of (thin)
mash. Boil 15 minutes while stirring.
Return to main mash. Stabilize main
mash at 170° F and transfer to lauter
tun. Recover 7.5 gallons and boil down
to 5.7 gallons. Add hops as described
above. Cool worl o 46° F, then rack
clear wort off cold break. Pitch double
the recommended pitch rate. Start the
culture the day before in approximate-
ly one liter of sterile, aerated wort at
46-48° I' until fermentation is noted.
Pitch this cooled, aerated wort. Let fer-
mentation free rise to 52° F until com-
plete. Hold at 52° F for two days. Cool
to 42° I. Rack off settled yeast. Hold at
42° F for two to three weeks. Cool to
32° I for a minimum of eight weeks,
Bottle as normal.
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Brewer: Alec Mull has been with
Kalamazoo Brewing Company in

Michigan since 1999. He was promoted
to head brewer in 2001. Kalamazoo's
Consecrator Doppelbock won a bronze
medal at the 2001 GABF.

oppelbock is one of my
favorite styles, but it is a
tough beer to make. You
have Lo pay tolal attention to
many things in order to get it right.
First and foremost, you need to
pitch healthy yeast to make a good
doppelbock. As a general rule you
want to pick a yeast strain thai has
maltier characteristics, rather than
one that is crisp or dry.
Bohemian or Munich sirains usually
work well. 1 like Wyeast 2124, 2206
and 2308, or White Labs 820, 830, 838
or 920. But almost any healthy lager
strain can make a great doppelbock.
It is very important to get the ter-
minal gravity right — I shoot lor about
1.020. If your beer ends up above this,

Bavarian,

it means you’'ll have too much residual
sweetness. Adding 10 percent caramel
malt will help your beer come in with a
good terminal gravity.

On the other hand, if your recipe
has too much fermentable malt — like
Munich and Pilsen exclusively — you'll
have too much attenuation, and your
beer will ferment down below 1.020.
Now you're stuck with a beer that's
heavily aleoholic.

Many brewers use too many malts
in this style, and their beers are too
complex. |1 recommend using only
Munich (50 to 75%), CaraMunich 60°L
{10%) and Pils (15 to 40%). Mali is so
well-modified these days that you can
do a single-infusion mash. A mash
temperature of 155° F is perfect. Yes, I
said it: A single-infusion mash can and
will produce a fine, malty doppelbock.

Malt is the showcase, so hops are a
lesser concern, Low- to mid-20s on the
IBUs will balance the sweetness. Perle
and Northern Brewer are good choic-
es. Avoid hops that leave a footprint,

like Chinook or Centennial or Cascade.
Here is a recipe for five gallons of

traditional German doppelbock.

Alec’s Doppelbock

(five gallons, all-grain)

OG: 1.088 FG: 1.020 IBU: 22

11 Ibs. two-row Munich malt (10° L)

3 lbs. Pilsen malt

2 lbs. CaraMunich malt (60° L)

0.5 oz. Perle hops (7% alpha acids)
(add 60 minutes into boil)

0.5 oz. Hallertau hops (4% alpha
acids) (add 90 minutes into boil)

German lager veast

Strike to mash at 155° F. Rest the
mash for 60 minutes. Collect runoff
slowly until you hit 1.075 gravity. Boil
for two hours. Aerate with twice the
normal amount of oxygen. Pitch twice
the normal amount of healthy yeast.
Start fermentation at 50° F and let rise
to 55° F near the end of fermentation.
Lager near 30° F.

Mexican Cerveza
Am. Premium Lager
Cream Ale

IPA

Pilsner

Pale Ale

Stout

Munich Dark Lager

Simply Great Beer!

All-Grain Wort Kits from RJ Spagnols

No Sugar

e & & ° @ 9

* 100% All-Grain High Gravity
Micro-Brewery Worts
Ready to Ferment. No Cooking!

No Extracts or Concentrates

Very True to Style

Great for Summer Brews and All Year Long
Great for Wine Kit Users and Wine-on-
Premise Operations as a Way to Easily
Add Beer to their Operations.

Want More Info?
www.theBrewHouse.com * www.Crosby-Baker.com
e-mail: CBLtd@att.net

Dlstnl)uled in the US ]w

CROSBY & BAKER LTD
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Brass vs. Beer

| Mr. Wizard”

Birch beer, yeast and brewing with potatoes

Nuts Made of Brass

| am an all-grain brewer and | use a
five-gallon Gott cooler as my mash
tun. | have a stainless-steel ball valve
on the outside of the cooler, which is
used to control the flow of the sweet
wort. This ball valve is held in place
using a rubber washer and a brass nut
on the inside of the cooler. My concern
is this brass nut being in contact with
the sweet wort. | have heard that brass
contains lead and therefore should not
be used in brewing. Is this true?

Joe Manzi
North Billerica, Massachuselts

rass is an alloy consisting of

the elements copper and zinc

— brass contains no lead.

Brass, like copper, can be
soldered and if lead-containing solders
are used, then the “brass [itting” would
contain lead.

Brass is commonly used to make
waler valves and faucets, so you can
rest assured you don’t have any
health risks to worry about. You do
have a few options with this
nut. The first is to leave it on
the valve and not worry.
The other option is to
replace it with a nut made
from another material.
Stainless  sieel and
Teflon nuts are pretty
easy to come by, especial-
ly when they have com-
mon threads, such as NPT
(National Pipe Thread),
that are most likely on the
ball valve. Pretty straight-
forward.

I have a personal
beef with brass and
wanted to add some meat to
this answer. Most brew-
houses found in commer-
cial breweries contain met-
als other than stainless
steel and this fact does not

cause any major problems. Even an
“all-stainless” brewhouse will have a
bit of copper somewhere because cop-
per contributes a small amount of cop-
per to wort and usually contains trace
amounts of zine. These elements fill an
important role in fermentation. Copper
helps bind volatile sulfur and zinc is a
yeast micronuirient. Other metals
found in older brewhouses include car-
bon steel (the type of steel that rusts),
brass and bronze. Excellent beers can
be made when these metals are part of
the “hot side” of brewing — although
carbon steel can cause some real prob-
lems because it easily releases iron
into liquids and is best avoided.

After yeast is pitched, the rules
change in my book. Yeast rapidly
decreases the pH of wort from about
5.2 to around 4.5 and begins to pro-

duce flavor compounds that

are very susceptible to
oxidation. Oxygen is not
the only element capable
of filling the role as an oxi-
dant and metal ions from
equipment can and do act as
oxidants. In beer the ones to
look out for are copper and
iron, because the
/4. equipment we use
E often contains
these two  ele-
ments. Filler sheets and
filter powder, such as
diatomaceous earth, can
carry iron and will conta-
minate beer being filtered
with a very potent oxidizer.
Some brewers are

very picky about specifying
low-iron filter materials.
Iron can also come [rom car-
bon steel used in the construc-
tion of brewhouse equipment
and the use of carbon steel in
brewhouses is virtually non-
existent today. In my opinion,
brass, copper and carbon steel

should never touch beer . . . never. In
wort, these metallic flavors are
absorbed by yeast or react with prod-
uets of fermentation when wort is fer-
mented. Once fermentation is com-
plete, however, metal ions will make
beer taste metallic or oxidize it. When
beer comes in contact with these ele-
ments, the first thing that becomes
apparent is an unpleasant metallic {la-
vor. After a while the beer will begin to
taste oxidized if enough metal is pre-
sent, just like it would if it were in con-
tact with air or oxygen.

This blanket statement really flies
in the face of much writien about beer.
After all, brass is the most common
metal used to make beer [aucels, and
many [ittings used in kegging equip-
ment are also brass. The fitting used to
tap into a keg is commonly made of
chrome-plated brass (the chrome plai-
ing really does not last long where it
touches beer, and what lies below is
plain old brass). The little barbed
pieces with nuts used for connecting
the keg tap lo a beer hose are also
made from chrome-plated brass.
Chrome is an alloy of chromium and
other metals, usually molybdenum.
Chrome is not bad, but when it is plat-
ed on top of brass and begins to wear
the plating comes off and brass is
exposed. Some people even use copper
tubing to cool beer in a jockey box on
its way from keg to laucet.

My beef with brass is thal it is used
for all sorts of things that damage beer
flavor. I know this firsthand from pin-
pointing a subile, but objectionable,
metallic flavor in my beers to brass
hose barbs or “tail pieces™ used in the
draft system. The solution was very
easy and cheap — I replaced them with
stainless-steel tail picces. After this
change my draflt beer was fine, but
when the beer was kegged, the same
bad flavor could be detected. This time
I replaced the keg tap with a stainless
tap. Stainless taps cost about $50 com-

Buew Your Own  November 2002 j




“Help Me, &
Mr. Wizard

pared to the cheap chrome-plated
brass versions that sell for about $18.
I was at a trade show a few years
back and a company called “Stainless
One” had this really cool demonstra-
tion. They had a keg of Sam Adams
beer and all of the components of the
system were made of stainless steel,
right up to the tap. The beer was split
into two taps — a stainless tap made by
Stainless One and a brass tap normally
found in bars all over the country. The
sales pitch this company had was non-
existent because the flavor difference
between the beer poured from the
stainless faucel compared to the brass
faucet spoke for itsell. Beer from the
stainless side tasted fine, while the
beer on the brass side iasted oxidized.
The point to all of this is that when
you start thinking about how beer fla-
vor is affected by the materials you use
in the brewery, improvements in flavor
often can be made by focusing on your
equipment rather than your brewing
technique. Although you don't need to

STy I
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worry about lead from this brass nut,
you may find that a flavor improve-
ment can be realized by using a differ-
ent material.

The Root of the Problem

| recently made a 10-gallon batch
of Pilsner and bottled it in two five-
gallon Cornelius kegs. | used the triple
decoction technique and it tasted
great, at least the first keg. | had previ-
ously used the second keg for making
birch (or root) beer, so the beer in that
keg has a hint of birch beer flavor. This
is definitely not desirable for a tradi-
tional Pilsner. What can | do to improve
this batch? | can drink it, but it is not
suitable for guests! The more impor-
tant question is, how do | get the birch
beer flavor out of my keg? | have
soaked it for 20 minutes with dilute
bleach (yes, | know bleach is a no-no)
and for 10 days with dilute TSP. | can

still smell it. What do you suggest?
Rich Kragness
Pittsburgh, Pennsylvania

Ahhbh, the old birch-beer beer. This
reminds me of a time when I screwed
up a beer experiment with the rem-
nants of a root beer experiment. We
had three groups in our brewing lab
class and each group would brew a
beer that had one ingredient or
process step changed. The results were
assessed both analytically and with
sensory evaluation. So, as we lasted
the beer from my group, my colleagues
began [ocusing on the odd aroma from
the beer. In the end I had to confess
that I had tainted the beer keg with
root beer!

Unfortunately, when beer is tainted
with a flavor like root beer, there is
nothing that can be done to rescue it.
However, several measures can be
taken to ensure that the problem will
not reoceur.

I learned a lesson because I tried
everything imaginable to free the rub-
ber gaskets and o-rings from the pun-
gent odor, I soaked them in bleach,
sodium hydroxide and acid. | boiled




them, steamed them and even let them
bake in the hot sun. Nothing worked.
Finally, | spent a few bucks and
replaced all the rubber parts of the keg
and the keg no longer recked of
eau de root.

I love root beer and have been
serving it to customers for the last five
years, but I take a few precautions. For
starters, | have a complete set of rub-
ber and plastic components (gaskets,
measuring cups, hoses, etc.) that are
used only for root beer. I also have kegs
that are only used for root beer.

The next precaution is Draconian:
The root beer keg is tapped in a stand-
alone keg cooler. The reason for not
running root beer lines in the same
bundle of lines carrying beer is that
root beer flavors can actually migrate
out of the root beer line and into adja-
cent beer lines. This seems unbeliev-
able, but it can and does happen.
There are special beer lines on the
market that are designed to prevent
this from vccurring, but 1 don’t want to
take any chances.

Breweries are not the only places
that quaraniine root beer. Soda bot-
tlers do the same thing to prevent
everything they produce from having
that birch root, wintergreen, star
anise, licorice and vanilla zip that’s
known as root beer.

A Cultured Question

OK ... | think | have finally gotten
up the nerve to start my own yeast
farm. | want to perpetuate the yeast,
but | fear using the spent yeast from
the primary fermenter. I'm told that itis
better to take the yeast from there,
rather than making slants. | have done
a little reading on both issues, and I'm
hesitant. I'm simply afraid of ruining a
batch or two of beer.

My main question is this: After cul-
turing or splitting yeast packets, how
do | know how much of the starter cul-
ture to add to my beer? | mean, V'l
have this half-gallon jug full of wort
and yeast, and | want to keep feeding it
and splitting it. But is it a cup? How
many ounces? | can’t seem to get an
answer from anyone.

Rob Blanda
Aleo, New Jersey

The rule of thumb with propagat-
ing yeast is to increase the volume of
the starter by approximately ten each
time you transfer it. The final transfer
is into the fermenter and the increase
at this step ranges from about five- to
tenfold, depending on the brewery.
When | schedule a propagation. 1 work
backwards. For example, five gallons
of wort requires about one-half gallon
(about two liters) of yeasl slarter

I

oil extraction.

When [ start from a petri dish (a cov-
ered plate containing a solidified
growth media), I like to transfer one
yeast colony into about 20 mL of wort.
After two to three days, 1 transfer this
into 200 mL of wort. After two or three
more days. | transfer this into 2,000
ml. of wort. Finally, after a final few
days of [ermentation, the starter is
ready for pitching. This is the end of
the road for the propagation.

S ﬁépzki/s. com

For a dealer near you go to:
www.stillspirits.com/usa.htm
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Yeast grows a fair amount during
fermentation and a normal ale fermen-
tation will typically yield about four
limes more yeast than is added at the
beginning. Lagers tend to produce a lit-
tle less and a two- to threefold increase
is normal for the strain [ use. The yeast
produced during fermentation is great
for re-using because it is available,
healthy and easier to use than going
through the steps required to grow it.
And it is very lively if used shortly (less
than seven days) alter collection.

What you propose is a bit different.
You want to keep your yeast alive and
well by continually splitting the cul-
ture, | really advise against this prac-
tice for a few practical reasons. The
first reason is that you will have more
yeast than you could possibly use for
brewing and will be investing a lot of
lime, effort and wort into continually
splitting the culture. Another problem
is sanitation. Every time yeast is trans-
ferred from one flask to another there
is a risk of contamination. The method

proposed here would increase the odds
of contamination to unacceptably high
levels. My final objection is mutation.
Yeast cultures will mutate over time
and change. This is why yeast labs use
longer-term storage methods, such as
freeze drying (or lyophilization), stor-
age in liquid nitrogen (this requires
special equipment and cryoprotective
agents), slants and petri dishes. The
latter two methods are really not long-
term storage methods, but they allow

yeast (o be stored for a period of

maonths without having to be continual-
ly transferred.

I understand your fear of using
yeast from the fermenter as the source
for your starter, and I agree that it can
be a problem because yeast from a fer-
menter can be contaminated. This is
one of the potential problems with re-
using yeast in general. When vou start
a lab culture, the last thing vou want is
to begin propagaling contaminated
yeast because the contaminant(s), he
they wild yeast or bacteria, will also be

propagated. If you really want to
become a yeast farmer, you must learn
how to work with microbiological tools,
such as slants, petri dishes and loops
used to transfer colonies. You also
need to learn how to prepare media
and sterilize it using a pressure cooker
and will need a clean place where you
can set up a home lab. (For tips on
culturing from Dr. Chris White of White
Labs, see the March 2001 and October
2001 issues of Brew Your Own.)

[ culture my own yeast and enjoy
doing it. 1 also buy yeast from veast
labs because 1 do not have the tools for
long-term storage. I'll buy a lab cul-
lure, grow some on a petri dish and
then transfer a colony to a slani for
medium-term storage. The bulk of the
purchased culture is then propagated
to generate enough yeast for a batch of
beer. The methods I use allow me to
use the yeast held in medium-term
storage for about a year and then [ buy
the same strain from my lab source
and start over.

Holby Beverage Eguiment

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

L

5 sizes - 2 Brands
6.5 gal to | 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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Mr. Potato Head
I've got a few simple questions
about using 'taters for brewing. What,
when, why and how?
lan “Mr. Potato Head” Williams
Wilmington, Delaware

Potatoes can certainly be used for
brewing beer, just as they can be used
to make vodka. | was at a professional
brewers meeting several years ago and
heard an interesiing lalk given by a
retired brewmaster from the now-
closed Lucky Lager brewery in San
Francisco. He was giving a lecture
about how things were once done in
breweries and he talked about some of
the special challenges brewers faced
during World War II. One such chal-
lenge was coping with grain rations. To
overcome this problem, Lucky Lager
was made for a time using potatoes in
place of adjuncts like rice and corn. So
brewing beer with potatoes is certainly
nol a new idea.

Potatoes belong to the nightshade
family of plants. Nightshades include
tomatoes, eggplants, tobacco and
deadly nightshade or belladonna,
Nightshades are known for producing
alkaloid  (oxins  that act as
cholinesterase  inhibitors. Cholin-
esterase is an enzyme involved in neur-
al transmission and cholin-esterase
inhibitors can cause stupefaction,
cramps, loss of speech and even death.
Fortunately, tomatoes and eggplants
do not contain these toxins in the fruit
we eat.

Potatoes, however, can contain sig-
nificant levels of the alkaloid toxins
chaconin and solanin. These com-
pounds are found in minute quantities
in all potatoes and contribute to a pota-
i0's flavor.

When potatoes sprout or turn
green, solanin and chaconin concen-
trations increase to dangerous levels in
the sprouts, leaves and the first few
millimeters of the peel. Potatoes begin
to sprout when exposed to sunlight and
are always kept in the dark during
commercial storage (o prevent this
from occurring. For this reason. we
don’t hear much about potato-related
illness on the news. I point this out
because potatoes can sproul al home

and it certainly would be a bad idea lo
make beer from green potatoes since
these toxic compounds are completely
unaffected by heating.

Potatoes are rich in starch and can
be added to the mash just like any
other starchy adjunct. Adjuncts are
used to lighten a beer’s body and color
and can be used to boost the strength
of strong beers without contributing
much to flavor. In fact, most strong

ol et

beers from Belgium are made using
sugar as an adjunct. Potato starch has
a relatively low gelatinization tempera-
ture, ranging from 144-155° F, mean-
ing that potatoes do not have to be
hoiled like rice and corn belore adding
them to the malt mash. However, pota-
toes are very different than cereal
grains used in brewing because they
contain a lot of water — about 80 per-
cent by weight.

| Strike Real Gold at the end of the Rainbow!

 Make Your own Spirits and Liqueurs From Scratch*

t
:

* Still Spirits products can be used without the need o distill at home.

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

S f,fgpzkﬂs. com

For a dealer near you go to:

sl =tss

www.stills_pirits.com /usa.htm
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So you want to brew a potato heer?
I would begin by choosing a recipe that
calls for rice or corn as an adjunct
grain. The beer does not have to be
light, however, since adjuncts are used
in beers ranging in color from stouts
(bottled Guinness contains a fair
amount of adjunct) to very light lagers.

I considered making a potato stout
for St. Patrick's day a few years ago,
but eventually decided against it. It

makes me wonder if Bud Light had an
earlier starl as Spud Light — that
would explain the Spuds
MucKenzie era!

Anyhow, armed with a recipe, it's
now time to pick the spud for the occa-
sion. The easiest thing to do would be
to use dry potato flakes. Make sure you
read the Iabel and buy a box contain-
ing nothing but polatoes — some pota-
to flakes contain butter or artificial

whole

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

DO YOU REALLY THINK SHE WANTS A STOUT?

- B

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

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

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

ID Carlson

+-800-321-0315
WWW.LDCARLSON.COM
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butter flavors. Dry potatoes can be
used as a direct substitute for rice or
corn since they all contain about the
same amount of water. Dry potato
flakes can be added to the mash along
with malt and probably should not rep-
resent more than about 25 percent of
the total weight of grains used in the
beer. This is because, like rice and
corn, potatoes do not contain amylase
enzymes required to convert starch to
fermentable sugars during mashing.
All other steps in the brewing process
remain the same as whatever recipe
vou have chosen.

You can also start with whole pota-
toes, Make sure you have potatoes
without sprouts — we don’t want to
end up with a beer that has a greater
propensity to cause stupefaction than
any other brew! The potatoes should
be washed, peeled and then grated. I
have this grater attachment that goes
on my KiichenAid mixer; it does one
helluva job turning potatoes into hash-
brown fodder,

These potato strings can be direct-
ly added to the mash, just like dried
potatoes, because of their low gela-
tinization temperature. When using
fresh potatoes you have to compensate
for their high water content by using
about live pounds of [resh potatoes for
every pound of rice or corn called for
in the recipe. This fact alone probably
explains why the potato has never
been a real popular ingredient for beer
and why mosi vodkas no longer use
potatoes as an ingredient. W

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
O your e-mail to

&  wiz@byo.com. If you
& submil your question

' by e-muail, please
include your full name
and hometown. In
every issue, the Wizard
t will select a few ques-

& tions for publication.

| Unfortunately, he can't

L respond to questions

= personally. Sorry!




Beers Cloned
Midas Touch and Winter Palace Wee Heavy

Dear Replicator,

We have a wonderful brewery in
Lewes, Delaware called Dogfish Head
Brewery. They make Midas Touch, the
beer that inspired my entrance into
homebrewing, and 1 thought 1 might
want to try to make this beer mysell. T
would appreciate any help you could
offer towards supplying a clone recipe.
I guarantee you won't be disappointed
in tasting this fine ancient ale.

Ty Ming
College Park, Maryland

his beer was inspired by

residue found in drinking ves-

sels that are believed to be

from the actual tomb of King
Midas. (For more information, see
the University of Pennsylvania Museum
Website at www.museum.upenn.edw/
Midas/intro.html.) Some secrets of the
beverage, dated to around 700 BC,
were revealed by the new methods of
molecular archaeology. The residues
inside the vessels belonged to a
“Phrygian cocktail.” which combined
grape wine, barley beer and honey
mead. Starting with the ancient chem-
ical evidence, Doglish Head Brewery
“recreated” a marvelous golden elixir,
truly touched by King Midas.

I spoke to Sam Calagione, brewer
at Dogfish Head Brewery, about how
they make this beer, and it is far from
the normal beer. Midas Touch is a
high-alcohol beverage with a relatively
light body, the floral aroma of the

The RqpLiCgstoR

by Steve Bader

Muscat grape juice and a hint ol spici-
ness [rom saflron.

The brewery [irst mashes pale
malt to get approximaltely 60 percent
of the total sugars in this beer. They
then boil the wort, adding another 20
percent of the sugars as honey at the
end of the boil. Since this is a recre-
ation ol an ancient recipe, they use saf-
fron in place of most of the hops.

Salfron is an expensive spice with
a delicate aroma and a slight yellow
color. Sam said they decided to add a
very small amount of Willamette hops
to this beer.

After the wort and honey is cooled,
they add the final 20 percent of the fer-
mentable sugars as a white Muscat
grape juice. This brings the original
gravity to about 1.075-1.080.

You can get more information
about the Dogfish Head Brewery at
http://www.dogfish.com/ or call (302)
684-10010).

5 qanons extract with grains and adwncts}
0G =1.078 FG = 1.010 I1BUs =10 ABYV = 9.0%

Q\A

Ingredients
3.3 Ibs. Briess light mali
extract syrup
1.5 lbs. Briess light dry malt extract
3 1bs. honey (do not boil)
2 Ibs. Alexander's Muscal grape
concentrate (do not boil)
0.5 teaspoon dry saffron
(boil 15 minutes)
2.5 AAU Willamette hops
(bittering hop)
(0.50 oz. of 5.0% alpha acid)

2.5 AAU Willamette hops
(lavor hop)
(0.50 oz. of 5.0% alpha acid)
1 tsp. Irish moss
White Labs WLP500 (Trappist)
or Wyeast 3787 (Trappist) yeast
0.75 cup of corn sugar (for priming)

Step by step

Heat 2.5 gallons of water to a
boil. add malt syrup and powder and
return o a boil. Add Willametle
hops, Irish moss and boil for 60 min-
uies. Add 0.50 ounce of Willamette
hops and the Salfron for last 15 min-
utes of the boil. Add honey at the end
of the boil after you turn off the heat.

Let stand for 5 minutes to sanitize
the honey.

Strain out the hops, add wort Lo two
gallons cool water in a sanitary fer-
menter, then add the Muscat con-
centrate and top off to 5.5 gallons.
Cool the wort to 80" F, aerate the
beer and pitch your yeast. (For a
high-gravity fermentation such as
this, be sure to make a yeast starter.)
Allow the beer to cool to 68-70° F,
and ferment for 10 (o 14 days. Botile
your beer, age for three to four
weeks and enjoy!

All-grain option

Replace the light syrup with 6.0

Ibs. two-row pale malt. Mash your

grains al 155° I for 45 minutes.
Lower the amount of bittering hops
to 0.4 ounces.
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