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time for his other great
passion in life.

“It tasted just as good

if not better - than This man is passionate about brewing. And he loves to fish.
many a pint I've drunk _
in London pubs.” He was finding more and more that his brewing was keeping him at home when he wanted to
e be down at the lake. Then he discovered Smugglers Special Premium Ale, Old Conkerwood
TR R S Black Ale and Midas Touch Golden Ale - the Premium Gold range of brewkits from Muntons.
“| wouldn’t have Because we use only the finest English 2-row barley and water, our kits give the

believed that a kit beer  same result you expect from full grain mashing. Only ours comes in a can and is
could be so good” a whole lot more convenient and casy to use.

wiooo Since switching to kits our man has never looked back. He's still proudly
brewing quality beers that taste every bit as good as his full mash brews.

) I8 - ’ - 2 ' - -
“tt resulted in as good But Premium Gold allows him to pursue his other liquid pleasure.
a home-made beer as |

If you've been a slave to full grain mashing, don't be! Try Premium Gold
have ever tasted” )

and get hooked on the taste of Muntons.

Muntons

Ask for Muntons Premium Gold at your nearest brew store. A WORLD OF DIFFERENCE

www. muntons.com/premiumgold
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Brewing with Coffee by cienn Bunsiver

Give your beer a jolt! Tips, technigues and advice on adding a jot of gourmet
java to your next batch of homebrew, plus three energizing recipes: Coffee
Imperial Stout, Double Chocolate Espresso Stout and Mudhouse Stout.

Monster Holiday Beers by chris coiby

It's the time of year for holiday beers! Many of these heavyweight winter
seasonals are high-alcohol brews — monster beers that are big, malty and
have a bite. You don't have to be a mad scientist to make one, but brewing a
high-gravity beer involves much more than piling on the malt. Your guide to
brewing huge holiday beers, complete with eight recipes.

Reading the Malt Specs by Kely kuehi

Malted barley varies from year to year and batch to batch, which can impact
your recipes and procedures. The more you know about your malt, the better
and more consistent your beer will be! Here's how to interpret the numbers on
a typical malt analysis sheet.
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We're talking total agreement'of th nses here. Which st uldn surprising, y ,
given AmberBock’s rich, full flavored taste and unexpected smoothness. Isn't it time for ot
a serious beer that tastes as good as it looks? Rich in color. Smooth in taste.
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THE beerkit to make superb beers without a hassle !

If you don't have the time nor the inclination to brew your beers starting
from the raw grain, or perhaps you think that brewing is as difficulr as
brain surgery but you don't have a high opinion of beer from beer kits, we
recommend you try a BREWFERM home brew kit. The results may well
surprise you! BREW FERM use nothing but the finest ingredients in their
kits, and their beers are tailored to demanding Belgian tastes.

Your own homebrewed Abdijbier, Tripel, Tarwebier, Grand Cru, Diabolo,
... 13 types in all ... without a hassle, thanks to BREWFERM!

e  The only NO-BOIL kits using genuine Belgian recipes and
ingredients, available in 13 different types

o Very straightforward to use

s  Makes 9-15 litres of absolute TOP QUALITY BEER!

DARK ABBEY type for 9 1.

Starting specific gravity : 1.070 Alcohol content : 8 %.

One of the most well known Belgian specialties : an Abbey style beer with
vinous character due to its high alcohol content. Deep amber, full flavoured
with lots of malt aroma with caramel notes. Improves with long maturation
times and can be kept for several years !

AMBIORIX type for 15 1.

Starting specific gravity : 1. 060 Alcohol conrent : 6,5 %.

Amber beer with a red copper tint. Slightly acidic palate at first but with a
nice fruity aroma. Moderate hop bitterness. Comparable with the well
known beer of Roeselare,

DIABOLO type for 9 1.

Starting specific gravity : 1.071 Alcohol content : 8§ %,

Belgian specialty beer : Strong, golden coloured beer with a thick and long
lasting head (lacy). Characteristic aroma of devil type Belgian beers, soft
palate with a slightly sweet aftertaste. Improves with long maturation times
and can be kept for several years !

KRIEK type for 12 1.

Starting specific gravity : 1.053 Alcohol content : 5.5 %.

Krick is the best known of the famous Belgian fruit-beers, made by
macerating cherries in beer. A slightly acidic, sweet aromatic beer with a
red topper tint. Each kit contains pure cherry juice of at least 3 kg of
cherries ! This beer gives you the perfect balance of fruitiness without
tasting like grenadine as some commercial kriek’s do.

OLD FLEMISH BROWN type for 12 1.

Starting specific gravity : 1.060 Aleohol content : 6 %,

A dark brown beer with a woody notes flavor a slight liquorice aftertaste
that also compares with the Dutch Bock-beers.

CHRISTMAS type for 7 1.

Starting specific gravity ; 1.065 Alcohol content : 8%,

Dark, strong and full-bodied Belgian beer, sweeter than Abbey style beers.
Strong malt flavour and aroma. Improves with long maturation times and
can be kept for several years !

WHEATBEER type for 9 1.

Starting specific gravity : 1.053 Alcohol content : 5%,

Very similar to the well known Belgian "Witbieren" : pale. opaline colour
with low alcohol content. A real summer beer with a pleasant aroma, mild
hops and a smooth malt character. Slightly acidic and thirstquenching.
Based on an old recipe using barley, wheat, oat flakes and a secret herb
mixture with coriander and sweet orange-peel.

GRAND CRU type for 9 1.

Starting specific gravity : 1.075 Alcohol content : 8%,

Gold opaline coloured, with strong flavour of grains and even bread. Very
little hop aroma. Very mouthfull with light fruit notes and a pleasant
sweetness, Also this kit contains wheat malt and a special herb mixture,

TRIPLE type for 9 1.

Starting specific gravity : 1.075 Alcohol content : 8%.

Triple is a well known, deep golden coloured, Belgian specialty. Due to its
high malt contents it has a very pleasant aroma and taste, mouthfull, full
bodied and even a bit herbaceous. High aleohol content.

FRAMBOOS typefor 12 1.

Starting specific gravity : 1.053 Alcohol content : 5,5%.

FRAMBOISE or raspberry beer, is a Belgian specialty, Together with the
BREWFERM KRIEK, this FRAMBOISE is the only fruitheer kit available
in the world. Each kit has an equivalent of 2 kilo of raspberries. This
FRAMBOISE beer han a very delicate aroma and is ideal as a refreshing
summer-beer or as a surprising aperitif !

PILSNER type for 15 1.

Starting specific gravity : 1.042 Alcohol content : 4,6 %.

Light, blond beer, with a moderate bitterness and dry finish, comparable
with the commercial Lager or Pilsner beers. Low alcohol content.

GOLD type for 12 1.

Starting specific gravity : 1.053 Alcohol contenr : 5,5 %.

A real deluxe pilsner type with more malt flavor than the normal Lagers.
Moderate hop bitterness. Comparable with the Scandinavian deluxe-Beers,

GALLIA type for 12 1.

Starting specific gravity : 1.055, Alcohol content : 3.5 %.

The latest addition in our range: A thirstquenching pale amber beer with a
refined bitterness and a soft finish, a worthy alternative to the commercial
Belgian ales.

BREWFERM PRODUCTS

Korspelsesteenweg 86
B-3581 Beverlo - Belgium
info@brewferm.com - www.brewferm.com



: lenn BurnSilver lives in Fort Collins,
Colorado and has written about music,
backpacking, backcountry skiing, travel
and old bicycles for various publications.
His BYQ articles include “Chill Qut: Tips for
Cold-Weather Brewing” (January-February
2002) and “Out of Africa: Maasai Cucumber
Beer" (January 2001). Gienn is a coffee
achiever . . . as long as the coffee comes
from beer. In “Brewing with Coffee” on page
26 of this issue, he describes how to put the
roasty flavor of coffee beans into your next
batch of homebrew.

he December 2002 cover is illustrated
by Shawn C Turner, a freelance artist
based in Sacramento, California. As owner
of Somerset Words and Pictures, Shawn
has used his formidable computer-design
skills to illustrate dozens of articles for BYO
over the years. He uses his middle initial —
with no period, please — so you won't con-
fuse him with that other Shawn Turner, who
still won't pay his car stereo bill. Turn-ons
include his family, playing the pennywhistle
and getting paid to doodle all day long.
Turn-offs include leaky roofs, especially
when it rains, and those little stickers the
grocery stores put on each piece of fruit. |
mean, are you supposed to eat them?

E December 2002 Brew Youn Own

The Quill and Tankard Awards are presented

each year by the North American Guild of Beer
Writers to honor the year’s best beer writers. Brew
Your Own is proud to announce that we swept the
“brewing” category at the 2002 Quill and Tankard
ceremony, held in Denver in early October. The
gold medal went to Horst Dornbusch for his article
on sahti (A Mighty Finn Beer,” December 2001).
Horst is a professional beer writer and handles the
“Style Profile” column in each issue. “Homebrew
University” (September 2001), writien by Chris
Colby and Ashton Lewis, took silver. Chris is our
managing editor and writes the “"Techniques”
column. Ashton is our technical editor and the
head brewer at the Springfield Brewing Company
in Missouri. Colin Kaminski of Beer, Beer and More
Beer, a frequent contributor to BYO, took bronze
with “Bring on the Heat” (November 2001). Did we
mention that the two honorable mentions in the
category — Chris Colby for “Make Me Sweat”
(Summer 2001) and Marty Nachel for “Beer Made
Easy” (May-June 2002) — also went to BY0

authors? No? Well, we wouldn’t want to brag.

Kaminski




Boosting Brown Ale

In Horst Dornbush’s article about
brown ales (Style Profile, October
2002), he suggests adding spiced rum
al priming time to add spice and a
warm glow. The idea of a warmer,
spicier ale appealed Lo me, as winters
can get kind of ¢old in Michigan. In his
book “Homebrewing for Dummies,”
Marty Nachel suggests using liqueurs
as priming agents. This made me won-
der — should I reduce the amount of

priming sugar if' I add rum?
Steve Kordecki
Muskegon, Michigan

Rum is liquor. nol a ligueur. So,
adding rum should not add an appre-
ciable amount of sugar to your beer. As
a consequence, you will nol have to
adjust your priming sugar. And just to
be accurate, Horst recommended dark
rum, not spiced rum. However, there's
no reason you couldn’t use spiced rum
if you think it would taste good.

MDF: Acronym Explained

In the article about building a
kegerator with a dorm fridge (Projects,
September 2002). you use sheets of
MDF to construct the box. Sounds
good. but what the heck is MDF?

Tom Scalabrini
Sparta, New Jersey

Projects author Thom Cannell
responds: “MDF stands for medium
densily fiberboard. It's a manufuctured
wood product available at home stores

and lumber yards. It is always known
as MDF, not its longer name. Like ply-
wood, it is surfaceable; but unlike ply-
wood, it is smooth on both sides and
easily cul. It also paints better.”

Whole or Pellet Hops?

Do the Replicator’s recipes use
whole hops or pellet hops? Also, what
about the recipes in the rest of BYO?

Steve Dohm
Muskego, Wisconsin

All of the recipes in BYO use hop
pellels unless otherwise specified.
Pellets are the most convenienl and
widely available form of hops for the
vast majority of homebrewers.

Headless Horseman Ale

I am trying to brew a high-alcohol
beer, | recently made an oatmeal stout
using extract and grains. The alcohol
content was satisfactory at nine per-
cent alcohol by volume, but the car-
bonation was minimal, with slightly
less than a quarter-inch head. I primed
the beer with two cups of dry malt
extract per case of 12-ounce beers (8.5
liters of beer). Should I pitch more
DME or could T add some dry yeast? |
would like to increase head retention
and head thickness. Also, I used cham-
pagne yeast to ferment and I found |
had a slight fruity taste on the finish,
Could this be the result of the yeast and
will it go away with age?

Mykel Burkhart
via email

High-alcohol,  bottle-conditioned
homebrews typically have a few prob-
lems with head retention. First, alcohol
itself helps break down a beer’s head.
This is why barleywines never have a
big head on them. Second, the yeast in

1503 Beer

Highland Bre

Mudhoust
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the bottle may have problems ferment-
ing the added sugar at bottling time.
Adding fresh bottling yeast helps the
carbonation go faster. I wouldn’t add
any more DME, however; it sounds like
you're adding it at a high rate already.

Increasing the head on an extract
beer, especially a high-gravity one, is
difficult. Making a small partial mash
that includes between /2 to one pound
(roughly 1/4 to /2 kg) of wheat malt
(per five-gallon or 19-liter batch)
would probably help. Mash an equal
amount of pale malt along with the
wheat malt. You can add your special-
ty grains to the partial mash as well.

I don’t know if the champagne
yeast is responsible for the fruity taste;
it may be that the high-gravity fermen-
tation is responsible. Fruity, estery
notes are common in high-gravity ales.

Since alcohol and head retention
are al odds, you may want to experi-
ment with your original gravity until
you find a trade-off between “hooch”
and head that is acceptable to you.

One Word . . . Plastic

I have been an avid homebrewer
for just two years, but an avid hiker
and backpacker for most of my life.
When 1 first saw commercial beer in
plastic bottles, my initial reaction was
“yuck!” However, after two summers of
packing glass-bottled ales up the
mountain and empties back down, I
think I see a limited use for those ugly
plastic contraptions. Are these bottles
available to the homebrewer? Is the
bottling process involved appropriate

for an intermediate brewer?
Dan Wold
Wapato, Washington

We don’t know of a source of these
bottles other than buying the beer.
(None of the big Internet homebrew
stores carry them.) However. if you
have some lying around, you should be
able to bottle-condition homebrew in
them. Just clean them and their caps
and sanitize them in a dilute bleach
solution (1-2 ounces, or 30-60 ml, of

bleach per gallon, or 3.8 liters, of
water). Bottle as you would any home-
brew. then re-seal the caps tightly.

Homebrew can be bottled in two-
liter soda bottles for short periods.
They are handy for taking homebrew
to a party. However, two-liter bottles
shouldn’t be used for "long-term” beer
storage (more than a few weeks)
because oxygen may slowly leak
through the plastic. The new plastic
beer bottles are thicker, however, and
might be closer to glass bottles in terms
of offering an oxygen barrier. B

. THE
BRITISH ARE
»Zd N COMING!

BYO extends a warm transatlantic
welcome to our new readers in the
United Kingdom. Thanks to a new
agreement with wholesaler Young's
Homebrew Ltd., our magazine is now
sold in 100-plus homebrew supply
stores across the British Isles. As a
result, from now on you'll notice metric
equivalents in every issue. Cheers!

Mexican Cerveza
Am. Premium Lager
Cream Ale

IPA

Pilsner

Pale Ale

Stout

Munich Dark Lager

[ st TR

Slmply Great Beer!

" All-Grain Wort Kits from RJ Spagnols

No Sugar

s e nY

* 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

Distributed in the US by:

(wholesale inquiries and retallor referrals only)

CROSBY & BAKER LTD
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PHOTO BY JAMES BROWNLOW

homebrew PROFILE

Medieval Brewer . James Brownlow ¢ Palmdale, California

o, . LY
Brownlow found a 16th-century beer
recipe and gave it a 21st-century twist.

began homebrewing in 1979
because 1 wanted to duplicate
Anchor Steam beer. Four years ago
I began to try my luck with all-grain
brewing. Last year, I found a fascinat-
ing medieval beer recipe on the Weh
and jumped at the chance to recreate
it. I used the original 1503 recipe and
other sources (o help me update this
artifact for use today. (For references,
see box at end of story.)

Here is the “olde” recipe:

To brewe beer x. quarters malte. ij.
quarters wheet, ij. quarters ootos, xl. Il
weight of hoppys. To make lx barrellfes]
of sengyll beer.

Here is the modern translation:
To brew beer: Ten quarters malt, two
quarters wheal, lwo quarters oals,
and 40 pounds of hops for 60 barrels
of single beer.

To start, I had to figure out the
modern equivalents to the older mea-
surements. A quarter was equal (o
eight bushels and a bushel, at the time,
was equal to eight “gallons” of wheat —
a slightly different gallon than that
used to measure beer. Also, there were
three different “pounds” for different
uses: the Troy (12 oz. or 340 g), the
Livre Avoirdupois (16 oz. or 453 g) and
the Mercantile (15 oz. or 425 g), [ went
with the Livre Avoirdupois pound
because it and the Mercantile were

most often used in commercial opera-
tions. After converting 60 barrels to
2,637 U.S. gallons (9,984 L), I reduced
the recipe (o a 5-gallon (19 L) version,

Hops of yore probably had an alpha
acid content of around 2-5%. Today’s
hops have increased bittering proper-
ties, designed to save money by reduc-
ing the amount needed per batch. With
this in mind, | selected Hast Kent
Goldings, a British noble hop with a
relatively low alpha-acid content.

The malt used in the early 1500s
was kilned with hardwood or dried-
siraw fires, instead of today’s closed-
kiln method. The resulting malt was
called “brown malt.” It is possible to
buy brown malt today, but according to
my research, this is usually a darker
brown. In the recipe I've included
instructions for making the appropriate
brown malt. 1 used regular oatmeal
and malted wheat.

I used a single mash to make this
brew. English brewers used (o conduct
up to four mashes with an excessive
initial amount of grain. The runoffs
were used to make beers of decreasing
strength that were then combined to
achieve the desired strength. After the
boil, I removed some “gyle” (unfer-
mented wort) to use later for priming.

Overall, I was happy with the fin-
ished product. I had expected a taste
similar to a porter or a dark ale, but it
wasn't like that at all. | can only sug-
gest that you try one yourself!

__RESOURCES

Recipe and discussion on the Web:
www.people.cornell.edu/pages/bjm10/
blort/Drake.html (includes an excellent
discussion of the beer by Bryan Maloney).
Other books I consulted:

Designing Great Beers: The Ultimate Guide
fo Brewing Classic Beer Styles by Ray
Daniels (Brewers Publications, 1994).
Scotch Ale by Greg Noocnan (Brewers
Publications, 1993).

The New Complefe Joy of Home Brewing
by Charlie Papazian [Avon Books, 1991),

H Omebrey

Nation

1503 Beer :
(5 gallon (19 L), all grain) :‘
0G: 1.060 FG: 1.014

Ingredients:

5 Ibs (2-1/4 kg) 2-row malt

2 Ibs (0.9 kg) brown malt (see below)

/2 1b (/4 kg) lightly peated malt

2 Ibs (0.9 kg) wheat malt

1 Ib (/2 kg) catmeal

1.5 oz (42.5 g) East Kent Golding hops
(5.5 AALY)

Wyeast London Il (#1318)

Procedure:

Treat 4.0 gal. (15 L) purified water
with. 1 tsp. (5 mlL) Burton salts to
match the pH of English water. For
brown malt, soak pale malt in water for
5-10 min., drain and spread on cookie
sheet 1/, inch (1 cm) deep. Bake at
250° F (120° C) for 30 min., then at
300" F {1507 C) for 30 min. Bring the
oven to 350° F (180° C) and check the
color evary 10-15 min. until the inside
is tan. Combine malts and oatmeal for
a single-infusion mash with strike
waterat 170° F (77°C
a temperature of F. 472° C) for
two hours. Draw ¢ rt and add 3.5
gal, (13.3 L) of 170° F (77° C) water to
the grist. Mash. Draw off second run-
nings and combine with the first. Add
hops and boil for 90 min. reducing to
Sgal (19 L). Drawoff 1 gt. (1 L) wort
for priming (gyle) and (2 L)
bottle in cham-

Mainitain

/5 gal.
kraeusening wort,

pagne bottles and refrigerate. Strain
the balance into termenter, pitch yeast
and ferment at 63° F (17°

C) for a
week. Rack to secondary fermenter
and add kraeusening wort. Ferment
for 2 weeks at 63° F (17° C), Cold con
dition at 40° F (4.4" C) for 4-6 weeks
before adding priming gyle and bot-
tling. Store bottles above 88° F (20° C)
for a week to condition, then allow to
age for at least a month be tasting.
(| aged my bottles for a year!)
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PHOTD BY DAVID HOUSEMAN

homebrew IDEA

HOI iday Cheel" = David Houseman = Chester Springs, Pennsylvania

BELGIE

o |

Houseman with his poster detailing the
many brands of Belgian beer.

[ you like to try different beers
without having to drink an entire
case, splitting cases with friends
may be the answer. Around the
holidays I like to share 24 cases of beer
with 23 co-workers. We mix up the
cases, so everyone ends up with a case
that contains 24 different beers. You
have to plan the purchase in advance
through your local liquor store.

We like to use a theme when plan-
ning our annual case swap. Try using
American beers, IPAs or ESBs. You can
also plan the beer styles around specif-
ic meal themes, since beer and food go
together so well. Another interesting
suggestion is to plan a mixed case of
classic style examples to help you get
ready for the Beer Judge Certification
Program (BJCP) exam. These guide-
lines can be found at www.bjcp.org.
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There are a few things to consider
when selecting the beers. Be sure you
end up with 24 bottles of each beer, as
case size often varies by brewery. Also,
consider the bottle sizes, since you are
going to be mixing cases. Too many
oversized bottles can turn yvour repack-
aging job into a considerable headache.
Last, but not least, remain flexible and
knowledgeable about the beers and
styles so that, if necessary, you can
make last-minute substitutions intelli-
gently and quickly.

Additionally, be sensitive to differ-
ences in taste: Don’t just pick what you
like. Remember, you're attempting to
select a number of beers for a number
of different tastes. Ideally, you would
pick beers that no one has tried before
and that everyone will like.

You can do some homework on
each beer by checking the Websites for
the breweries, or by using search
engines (o find references on beers,
including reviews by other beer lovers.

Before you finalize the big pur-
chase, get solid commitments by col-
lecting the money ahead of time. When
figuring the total cost, remember to
include tax and delivery charges. Don’t
forget to ask for a volume discount.

Is it legal to mix and share cases of
beer? You'll have to check the liquor
laws in your state, but to be on the safe
side, ensure that you make zero money
on this transaction and make sure that
everyone is well aware of that fact. You
are simply facilitating the sharing of
beer among friends. Good luck and
happy holidays!

Nov 30 & Dec 7, 2002
12th Annual Happy Holiday
Homebrew Competition
St. Louis, Missouri

This competition is sponsored by
the St. Louis Brews homebrew club.
The entry deadline is Nov. 30 and
judging is Dec. 7. Coordinator Sean
Sweeney can be reached at (636)
946-3027 (seansweeney@charter.net)
or go to www.stibrews.org. Fee: $5.

Dec 14-15, 2002
Kerstbier Festival
Essen, Belgium

Last year's festival drew more
than 900 Christmas-beer fans to
sample 75-plus different beers. Go to
hitp://homw?2,.pi.be/gmarch/eng/
kerst_eng.htm.

Jan 3 & 10, 2003
Big Beers, Belgians & Barleywines
Vail, Colorado

High Point Brewing is sponsoring
this homebrew competition. The entry
deadline is January 3 and the awards
ceremony is on the 10th. The entry
fee is $56. Contact Laura Lodge at
BigBeersFestival@hotmail.com or by
phone at (970) 524-1

Jan 11 & 18, 2003
8th Annual Big Bend Brew-Off
Tallahassee, Florida

This competition, sponsored by
the Narth Florida Brewers League, is
for all categories of beer, mead and
cider. Larry Agee can be reached by
phone at (850) 576-0540. The site for
this competition is www.nfbl.org.

go to
Idrecords.com
“angel ornament.”

www.guinne
‘and search




Specific Gravity Explained

What exactly is specific ¢

Technically speaking, It is the den
a liguid or a solid in relation to that of
water. Because it is a ratio
gravity is a “dimensionless
meaning thal ne unit indicator a I
panies it. In beer, specific gravity is
used to estimate alcohol content.

: The specific gravity of pura water
Dear Replicator: is 1.000 at 60° F (15.6° C). If you dis-
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On a recent trip to North Carolina I 8 AAU Chinook hops (bittering hop) solve sugar in the water, the gravity or
found an excellent selection of micro- (0.75 vz. (21.3 &) of 12.0% alpha acid) density of the water will rise. As yeast
& . q - ) the sugar in sweet wort and
breweries. Highland Brewing Company 2.5 AAU Willamette hops (aroma hop) s it to alcohol and carbon' diox-
topped my list with their Gaelic Ale and (0,5 0z. (14.7 g) of 5.0% alpha acid) ide. the gravity of the wort draps.
its perfect malt-to-bitterness ratio. 2.9 AAU Cascade hops (aroma hop) Specific gravity is measured with a
How about a recipe? (0.5 0z. (14.7 ) of 5.8% alpha acid) hydrometer, a. glass instrument; that
- i ] contains one or more scales. The end
Todd Bissell 1 tsp. Irish moss of the hydrometer is weighted so that
Imperial Beach, California  White Labs WLP0O1 (California Ale) or it floats upright. To measure specific
Wyeast 1056 (American Aln) yoast gravity, fill a test jar with a sample of
talked to brewer Tim Keck about  0.75 cup of corn sugar for priming. Yol Dier. and rE'_"_Ofd the teinpemture.
= Then float the hydrameter in the beer.
Gaelic Ale. He agreed that the hop- Give it & quick spin to dislodge
malt balance gives this beer its  Step-by-step: Steep the crushed spe- bubbles that cling to tt
smooth, supple taste. cialty malts in 3 gal. (11.4 L) of water can off the measure
el . 4 - e . ) » specific gravity
Gaelic is a' crossbreed of Scottish  at 1'50 F (66° C) for 30 min. Remove = , liquid's curve, also. calied. the
ale and American amber. It has the  grains from wort. Add malt syrup, dry meniscus. If you have a “triple scale”
higher original gravity and intense  malt extract and bring to a boil. Add hydrometer, you can also see the
maltiness of a Scottish ale, but the  Chinook (bittering) hops, Irish moss D”Tf'ﬂlrfﬂ 3’“’*';‘3" leve l” ";0‘ you can
x » P . ¥ F ¥ convert speciic gravity to tential
htghcr hop bittering level of a typical and boil for 60 min. Add Willamette aicohol by using a simple chart or con
American amber. The yeast ferments and Cascade hops at the end of the version formula that can be found in
to a low final gravity to bring the malt  boil, and let steep for 2 min. When many homebrew boaks.

Brewers use gravity readings to
track the progress of fermentation

flavor into balance. Briess malts and  done boiling, strain out the hops, add
American hops make this beer truly  the wort to 2 gal. (7.6 L) of cool water

X other words, t nitor the sugar 3
American! Tim ferments at cooler-  in a sanitary fermenter and top off with as it drops. Measure your “criginal
than-normal temperatures (64° F or  cool water to 5.5 gal. (21 1.). Cool the Q'{W“Y" before fermentation begins.
18° C) to reduce esters. wort to 80° F (27° C), heavily aerate the Tl Ortviy S Tan: Bee Iedcc. 9
’ " 2 fermentation has anded when the read
You can get more l.ni‘ormatwn beer and pitch your yeast. Allow the ing remains constant for three dz
about Highland Brewing Company at  beer to cool over the next few hours to Be sure to note the temperature of
http//www.highlandbrewing.com or by~ 64-66° F (18-19° C), and hold at these the beer. Nearly all hydrometers are
i L P sali o & ®F (15:6% C), so
calling them at (828) 255-8240. They  cooler temperatures until the yeast has S SE0 - F (IGiBL), 803 Yo
) . ; § sample isnt this temperature you'll
are located in Asheville, North  fermented completely. Botile your beer, have to use a conversion chart. This
Carolina, but appointments are and age for two o three weeks, usually comes with the Instrurnent

required for tours.
All-grain option: Replace the light

Highland Gaelic Ale syrup and powder with 6.0 1bs. 27 kg)  __SEND YOUR STUFF! _

(6 gal/19 L, extract with grains) Briess ale malt and increase the “Homebrew Nation " is wrilten by
0OG = 1.056 FG = 1.013 Munich malt to 2.75 lbs. (1.25 kg). our readers. You can help keep
IBUs = 30-32 ABV = 5.6% Mash all grains at 150° F (66° () for 60 these puges interesting by send-
min. to achieve high fermentability. ing recipes, tips, stories or pholos.
Ingredients Collect enough wort to boil for 90 min. Don’t forget to tell us about any
3.3 lbs. (1.5 kg) Briess light malt extract syrup and have a 5.5 gal. (21 L) yield. Lower hn?iﬁ‘e.ﬁ ,L::f}:s lﬁ dg?gg ﬂn;a.
2 1bs. (0.9 kg) Briess light dry malt extract the amount of the Chinook boiling hops 5(35‘; ;,[;' m' 2; :;eet. ‘lg; ;:::n ﬁr
1.5 1bs. (0.7 kg) Briess Munich malt (10° 1) to 0.6 0z. (17 g) to account for higher Manchester Center, VI 05255.
0.5 1b, (0.23 kg) Briess crystal malt (60° 1) alpha acid extraction of a full boil. The If your story gets published, you'll
1 1h. (0.5 kg) Briess erystal malt (40" L) remainder of the recipe follows the get a cool White Labs baseball cap
0.25 Ib. (113 g) Briess Extra Special malt same steps as the extract version, and a groovy BYO Euro sticker.
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A Big CHRISTMAS Beer

Greg Christmas brought one tradition
along when he moved from Tennessee
to Indiana — making some seriously
big batches of homebrew. In the late
1990s, he and his Tennessee home-
brew club began brewing 50-105
gallon (190-398 L) batches of home-
brew on his huge setup (photo 1). Now
he brews them in Indiana. Greg is

shown here in 2002 mashing in 320

pounds (145 kg) of malt with his mash
paddle (2). His mash tun has a pro-
peller to aid in mixing, but this mash
overloaded it. Christmas blessed a
1899 Samiclaus clone with a dose of
the original Swiss beer (3). (Samiclaus
is the world’s strongest lager at 14%
ABV). Then he and his buddies raised
a toast to their big brew (4).

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 - MiniMash Lauter Tun

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!

Uses up to 35 pds of grain.
5 sizes - 2 Brands Flat false bottom will not
6.5 gal to 1 barrel TN ~ . . float or leak. Sight glass &
Affordable Conical EVERYTHING INCLUDED RIMs threads. Designed
---- MiniBrew ---- for mashing and lautering.

READY TO BREW

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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PHOTOS COURTESY OF ALEC MOSS

Lagering

Blend beer flavors by storing it cold

Any homebrewer can explain the difference between lagers and ales: Ales are made
with top-fermeniing yeast and lagers are made with bottom-fermenting yeast. But
lagering — the process of cold-storing beer over a period of weeks or months — means
something far different to your finished product, and it has little to do with the single-
celled organisms that turn sugar into alcohol and carbon dioxide. The word “lager” is the
German verb “to store.” Done correctly, lengthy conditioning at near-freezing tempera-
tures can prove the difference between an average and an excellent brew.

BREWER: Alec Moss started home-

brewing in 1979. He joined San
Francisco Brewing Company as a
brewer in 1988 and worked there for
two years, then worked for Golden
Pacific Brewing in Berkeley from 1990-
1999. He has been with Half Moon Bay
Brewing in Princeton-by-the-Sea,
California since 2000, and has been
working since then to get their brewing
operations up and running. The restau-
rant has been operating for two years
and the brewpub is scheduled to open
sometime this fall.

he big reason to lager your

beer, the main benefit home-

brewers are looking for, is 1o

solten and mellow the flavor,
Lagering adds a degree of maturity to
the beer. It blends the flavors of the
malt, hops and yeast. The cold temper-
ature works as a natural environment
in which this happens.

Lagering is not only for lager
beers, such as the Pilseners or
Oktoberfests of the world. Ales — in
particular, strong ales such as barley-
wine — can benefit from being aged at
cold temperatures over a long period
of time. For ales, the lagering process

is usually called conditioning. The
process is the same, but different
words are used to describe it.

These bigger ales need a longer
time for their complex flavors to blend
and mellow. Lighter beers don’t. In a
light beer, you might want the hops to
jump out at you, and in this case you
might get away with a week or two of
cold conditioning.

But say you make something like a
barleywine. In barleywine, you have 1o
add an enormous amount of hops to
counterbalance all the malt that you
used. Withoui sufficient conditioning,
those hops will simply overwhelm the
beer. Lagering, however, allows those
hops to blend with the flavors of the
malt. In the end. you can get a barley-
wine with incredible balance.

The correct temperature for lager-
ing should be between 33-35° F
(0.6-1.7° C). This temperature range is
the same for lagers or ales.

Homebrewers will need a refriger-
ator or some other means to keep tem-
peratures that low over a lengthy peri-
od of time. The minimum lagering
period is one month. Otherwise, it real-
ly isn’t worth it. You need to give the
beer time. Remember that, at cold tem-
peratures, things happen more slowly
because the yeast metabolism and
chemical
time becomes your ally.

During lagering, a small amount of
additional fermentation occurs slowly.
Also, oxygen that was introduced dur-
ing racking into the lager vessel is
eaten up by the additional fermenta-
tion. In case you were wondering, the
cold temperalure prevents autolyza-
tion of the yeast that settles out in the
lager vessel. Autolysis is the break-

reactions are slowed. So,

friom -
| T\PS " proS

by Thomas J. Miller

down of all or part of the yeast by self-
produced enzymes.

Commercial brewers will let their
beer lager as long as they can, though
economics may determine the need for
a shorter lagering period. They recog-
nize the benefits that lagering imparts
on the final product. On a larger scale,
I'd say the minimum lagering period is
something like two weeks. Things hap-
pen slower, though, in smaller batches
— the kind you have to deal with at
home. Exactly why this is the case, I
don’t really know. The bottom line is to
aim for & minimum of one month when
homehrewing,

Lagering is besi achieved in bulk.
You aren’t going to get the same results
cold-storing your beer after it has been
moved to the bottle. Typically, lagering
is done with some yeast present, as this
allows for additional fermentation and
oxygen take-up. For homebrewers, this
probably sounds exactly like bottle
conditioning. But the fact is that beer
doesn’t generally age well in the bottle
(though it does better if there is a bit of
veast present). In fact, don’t make the
mistake of thinking that aging bottle-
conditioned beer is the same as lager-
ing. It isn't.
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BREWER: Rich Ellis worked as an
assistant brewmaster at Sudwerk

Privatbrauerei Hiibsch in Davis,
California from 1995-1997. From 1997
to March 2002, he was brewmaster of
Sudwerk Sacramento. In March 2002,
he became director of brewery opera-
tions for both locations. Ellis studied
Fermentation Science at UC-Davis
(while working full-time) from 1996-
2001 and has passed two of the three
exams the school gives. He will take
the third next year.

agering plays a big role in

refrigerator that had the temperature

improving the flavor of your turned all the way down — it could
fise finished beer. All of the beer’s freeze eggs. 1 conditioned the beer in
S flavors blend and merge per- Cornelius kegs with the down-tubes cut

fectly to create a wonderful,
rable and balanced palate.

Imeno-

Lagering (cold conditioning) can be
done with beers other than the tradi-
tional lager beer
styles like kolsch,
with ale yeast but are conditioned cold

Think of German
which are brewed

like a lager. Plenty of pubs cold-condi-
tion their blonde ales. AL Sudwerk, we
also cold-condition our heleweizen,
Lagering also allows the beer to clarify
before packaging, as there is a tenden-
cy for cold temperatures to precipitate
chill-haze components.

In my opinion, the optimum tem-
F(-1° Q).
Materials drop out much laster, the

perature for lagering is 30

beer clarifies quicker, and the matura-
tion of the beer is more pronounced. A
few degrees warmer, and the efficiency
of the process is drastically reduced.
When I homebrewed, | lagered in a

I

%""w ?

Friendly >
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BrewOrganic.com
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Visit Our On-Line Store!

Featuring secure, on-line ordering. Browse our
complete selection of organic malts, hops, & adjuncts,
quality hand crafted ingredient kits, equipment
packages and more. Brewing tips and recipes too!

« Versatile . .

- Lightweight . .

__ Support
" Orqanic
Farming!

- Stylish . .

Durable, molded, polyethylene plastic. Weighs less

Custom shape. Comes in a variely «

out of them. The down-tubes were cut
one inch from the bottom of the keg.
This allowed me Lo draw clear heer oul
of the Cornelius keg and leave the
yeast sediment behind.

The key to lagering is to keep
everything clean, clean, clean! During
cold conditioning, you are giving any-
thing foreign in your beer a four- to
six-week incubation period. Despite
the cold temperatures, wild yeast or
bacteria can take hold and create off-
flavors in vour finished beer.

Finally, expose the beer to as little
oxygen as possible anytime you trans-
Although additional fermenta-
tion during lagering will eliminate
oxidation

fer it.
much ol thal oxygen,
remains a viable concern. In addition,
don’t use bleach for sanitizing. Any
residuals can have harmful effects,

especially in delicate styles. l

ercooler.com introduces

SUDSBUDDY

Cools commercial keg beer or ¢

an be used for homebrewing

than 60 Ibs,

f colors,

order online!

T beercooler.com
arder by phone:

800-768-4409

Toll free orders & support line
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I hand grips. Optional cigarette adapter

Units cooled using solid state, reliable, thermoelectric modules

o gelection of organie ; r
fb‘" Free Catalog! %, . Portable.
Seven Bridges Cooperative - High Tech.
Cooperatively owned & operated since 1997 < | | SR sE.

Cooler pays for itself over tirme fram the savings of NOT having to buy cans and bottles




“Help Ve, |
Mr. Wizard

Steep or Mash?

Boil intensity, yeast starters and first-wort hopping

You're Soaking In It

I'm a novice homebrewer, but |
have spent a considerable amount of
time reading Brew Your Own and
various how-to-homebrew books. One
thing that continues to confuse me is
this: What exactly is the difference
between mashing and steeping? Don't
both procedures basically involve
soaking grain in hot water?

Sue Mullen Padula
Barrington Hills, Illinois

ashing and steeping are

very similar processes at

first glance. Both involve

soaking crushed grains in
hot water. However, if you look more
closely, there are some sharp contrasts
between the two methods.

Mashing is a technique in which
malted grains are soaked and amylase
enzymes from the grains convert their
starch to fermentable sugars. Some
mashing methods combine malts that
are very high in enzyvmes with
starchy grains lacking enzymes,
Other mashing methods only
use malted grains. Mashing
methods using  adjunets,
such as rice or corn, work
because enzymes from
malt are able to move
freely about in the mash
once the malt has been
crushed and wetted. The
amylase enzymes cannot
differentiate starch from
malt or rice, and they go
about their merry way
breaking down (hydrolyz-
ing) starch into fer-
mentable sugars. The
key to mashing is that
the starch is broken down
into fermentable sugars
and special alltention is
given to controlling the
mash environment — I'll
get to that later.

Grains that are mashed include
any pale malt, lightly toasted or kilned
special malts (such as Munich malt)
and raw cereal grains.

Steeping, on the other hand, is a
method used to extract colors and fla-
vors [rom certain types of specialty
grains. Although the grains are soaked
in hot water, the idea is not to have
enzymes acting upon starch. Rather,
steeping merely extracts compounds
contained in the malt. The types of spe-
cialty malts ideal for steeping already
have the starch converted to sugars
during the malting process. These
include the family of crystal or caramel
malts — grain or malt that is roasted to
such a high level that the starch mole-
cules have been modified by heat to the
point where mall enzymes don’t do
much to them. Roasted grains and

malts include chocolate and
black malt, roasted
wheat, roasted wheat
/ malt, roasted rye and
roasted barley. Special
malis such as Munich
malts, pale wheat malt, pale
rye malt and flaked cereal
grains like barley, oats, corn
and rice are not
/"'7_ ~ well-suited  for
__g?—S steeping because
these ingredients
all contain a lot of starch.
The key differences
in the actual processes of
steeping and mashing lie
mainly in the thickness,
temperature, duration and
method used to separate
the grain from the liquid.
Mash thickness, or
the ratio of malt Lo water, is
important in mashing because
enzymes are alfected by the
concentration of starch. If it's
too high, the amylase enzymes
lack the water needed to
hydrolyze starch (hydrolysis is a

term used to refer to breaking chemi-
cal bonds by the addition of water). If
the mash is oo thin, the enzymes are
less heat-stable and are more suscepti-
ble to denaturation (enzyme destruc-
tiom). Most mashes use belween one
and two quarts of water per pound of
malt (-2 to 4 liters/kg). When it comes
to steeping, thin is good and it is com-
mon to use ratios as high as six quarts
per pound (~12 liters’kg). The thin
steep not only improves the efficiency
of steeping, it is also convenient since
the steep waler is usually used to dis-
solve mall extracts after the steeped
grains are removed.

When it comes to mashing, the
most critical variable to control is tem-
perature. Different enzymes have peak
activities at different temperatures,
and some enzymes denature al just a
few degrees higher than their activity
peak. Brewers have named the various
mash lemperature rests for enzymes
or their substrates because of this crit-
ical connection. We have the acid or
phosphatase rest, protein rest, beta-
glucanase rest, beta-amylase or fer-
mentability rest, the alpha-amylase or
conversion rest and the mash-ofl step.
l'ew brewers include all of these tem-
perature rests in their mash profiles,
but mash temperature is always asso-
ciated with enzymatic activily. These
terms are moot when it comes to steep-
ing. This is not to say that temperature
is not an important consideration when
steeping. Most agree that grain-
steeping temperatures should be kept
below about 170 °F (=77 °C) to avoid
the extraction of astringent tannins
from the malt husk.

Enzymaltic reactions take time and
most mashes last at least 60 minutes.
Steeping does not require such a long
time because the only thing happening
is the dissolution of the mall solids.
Fifteen minutes is more than enough
time for steeping. The final step is sep-
arating the grains from the liquid. Most
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“Help Me, .,
Mr. Wizard

steepers use a nylon bag that is easily
removed from the steep like a tea bag.
Depending on the amount of grain
steeped and the amount of water used,
the bag is rinsed with hot water.
Mashing requires the more involved
method of separating the wort from the
grains. This process is called lautering.
Wort is separated [rom the solids in
some sort of straining device — for
example, a lauter tun — and is thor-

oughly rinsed with hot sparge water to
extract as much wort as possible. This
step is required in mashing because of
the mash thickness. If the sparging
were not used the specific gravity of
the wort would be around 1.080, as
compared to sparged gravities ranging
[rom 1.040 and higher.

In summary, these are the key dil-
ference between mashing and steep-
ing. To the extract brewer who uses

Q - )
Congratulations to the
Realbeer.com
Challenge Cup winners:

Rock Bottom - Arlington,VA
BJ’s Brewhouse — Chandler, AZ
BJ’s Brewhouse — Portland, OR

Great Lost Bear — Portland, ME

Thank you to all of the bars, restaurants, and pubs that
participated in the 2002 Realbeer.com Challenge Cup.
With your help we sold over 80,000 pints of American Beer
in 3 days. Congratulations and Thank You. We hope you can
join us in July 2003 for an even bigger event.

For more information on the Realbeer.com Challenge Cup
please visit www.realbeer.com/challengecup

December 2002 Brew Youn Ows

steeping for specialty malts, mashing
probably sounds very involved com-
pared to sieeping. However, the
method of mashing is really not much
more involved than sieeping. It's just
thai there is a lot more going on, and
more variations on brewing to explore,
when mashing is entered into the
homebrewing equaiion!

Roiled by Boiling Info
I'm a fairly new homebrewer who
uses malt extracts. I'm still at the stage
where | read quite a bit, absorb a bit
less, and — as a result — become con-
fused with seemingly contradictory
information. For example, I've read
that a strong rolling boil after adding
the extract is imperative (215° F or
102° C is ideal, but not commonly
attainable for homebrew setups, per
an article in your June 2002 issue). Yet,
your May 2000 article concerning boil-
ing and evaporation stated that, by
experimenting, one could adjust the
flame to reduce evaporation to 8-10%
per hour. Unless I'm misunderstand-
ing, that would mean a lower tempera-
ture. According to my dial thermome-
ter, | boil for 60 minutes at 210° F
(99° C) over an outdoor gas burner and
lose 1.5 to 2 gallons (5.7-7.6 L) of water
to evaporation with the lid off. The lid is
left off due to other articles I've read.
Can you clear up this issue?
Ken Vagen
via email

Thanks for bringing this contradic-
tion to our atiention. These statements
are confusing because of an editorial
oversight . . . that's jargon for a mis-
take! In Colin Kaminski's July-August
2002 article *How Clear is Your Beer,”
he states that “215° F (102° C) is rec-
ommended [for the temperature dur-
ing boiling], but is not possible for
many homebrewers.” To clear things
up, wort temperature during boiling is
a physical property of the system and is
affected by two variables: aimospheric
pressure and wort concentration (spe-
cific gravity). By definition, the temper-
ature of a boiling liquid is constant and
can only be increased by increasing the
pressure (for example, in a pressure
cooker or a very deep pressure like a




big commercial brew kettle) or by
increasing the wort concentration.

Let's back up and track the energy
required to heat a liquid from room
temperature to boiling. The first thing
that happens is the liquid temperature
begins to rise. This addition of energy
is called “sensible heat” because it
results in a measurable increase in
heat energy. With pure water at almos-
pheric pressure, the temperature will
increase to 212° F (100° C) and then
cease to rise. I sufficient energy is
added to this water, some of the water
is transformed from a liquid at 212° F
(100° €) to a gas (steam) at the same
temperature. This is what we refer to
as boiling and the energy required for
this phase change is called the latent
heat of evaporation. The latent heat of
evaporation for water is very high and
boiling requires a lot of energy input. It
takes 4.2 kilojoules (KJ, a measure-
ment of energy) to change the temper-
ature of one kilogram of water 1° C, yet
2,260 KJ are required to change one
kilogram of water at 100° C to steam at
100° C. That’s a lot of energy!

So let's say you have a pot of wort
at its boiling point of about 215° F
(102° () at atmospheric pressure (the
temperature is higher because ol the
wort concentration). To get the water
in the wort to boil, you must add 2,260
KJ for every kilogram of water that is
converted to steam, As the rate of
energy input increases (kilojoules per
minute, for example), so does the
intensity of the boil, because more
water is turning into steam during that
time period. The thing that does not
change, however, is temperature,
because liquids boil at a constant tem-
perature. Adding more heat will not
increase the temperature at which the
wort boils, If this seems a bit confusing
and awkward, it is!

We brewers want to boil the wort
intensely enough to achieve our goals
of hop acid isomerization, trub forma-
tion, sterilization, volatile removal
(especially DMS), color development
and concentration. What we don't
want to do is to evaporate more than
required because energy is expensive.
Boiling vigor can be “tweaked” by
adjusting the intensity of the flame to

gel the target evaporation rate that we
are trying to hit.

Unfortunately, this method is not
easy to control because it is hard to
measure flame intensity — it would be
a lot easier if wort temperature rose
with boil intensity, but that just does
not happen. In commercial breweries,
this problem also exists, except most
commercial kettles are steam [ired,
Some commercial brewers actually

measure the mass flow rate of the
steam going into the kettle and regu-
late boil intensity by adjusting the mass
flow rate of steam into the kettle. When
you adjust the flame on a propane
burner you are controlling the flow
rate of fuel to the flame and thereby
controlling the flow of energy to the
kettle. I think you are doing just fine
with boiling outside with the lid off of
your pot. | would not worry at all about

Sﬁ@pﬁ‘zﬁ. com

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