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Switching to kits allowed
im to work with a different

kind of grain.

This man loves beer and brewing. He's also discovered a talent for crafting fine furniture.

Full grain mash brewing was fine but it was taking up too much of his spare time. So he
decided to look for an alternative brewing method that would still provide a satistying ho
and an equally satistying brew. The answer was waiting at his local brew store - Smugglers
Special Premium Ale, Old Conkerwood Black Ale and Midas Touch Golden A

the Premium Gold range of brewkits from Muntons

Because Muntons use only the finest English 2-row barley and water. the kits
give the same quality result you get from full grain mashing - exc ept, it comes
in a can, is a whole lot more convenient and frees up more time to do

other things.

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

great beer but Premium Gold means he can see the beauty in othe

If you're a slave to tull grain mashing, don't be! Switch to Muntons todav.
J O [ =1

Ask for Muntons Premium Gold at your nearest brew store.

GRAIN MALTS o LiQuUID MALTS * SprRAY DRIED MALTS * BREw KiTs o PLAIN & HOPPED MALT EXTRACTS
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Using a handwritten recipe unearthed at an eighteenth-century Virginia
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30 Perfect Porter by Terry Foster
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Brewing is all about having fun ... but there's nothing less fun than seeing a
good batch of beer ruined by sloppy sanitation. A straightforward guide to
cleaning and sanitizing your brewing equipment, plus a clip-and-save chart to
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THE EYES LOVE IT.

We're talking total agreement
given AmberBock’s rich, full flavored taste and unexpected smoothness. 1t it time for
a serious beer that tastes as good as it looks? Rich in color. Smooth in taste.




cALL ForR ENTRIES!

Brew Your Own’s 8" Annual
Homebrew Label Contest

Send us your best homebrew labels and you could win some great brewing
prizes from BYO advertisers! Enter as often as you like, but you can only
win one prize. Winners will see their artwork featured in the July-August

Issue of the magazine. Deadline to enter is April 15, 2003.

WIN

GREAT ¢
HOMEBREW
 PRIZES! 4

i
.| Rules: Entrants can send labels or
{ labels already stuck to bottles. The
bottles can be full of beer. No digital or
electronic files will be accepted. All other
rules are made up by the editors of BYO as
we go along. Labels are judged in one category, open to
graphic artists and amateurs alike, so ultimate bragging
rights are on the line. When submitting your labels, tell
us a bit about the artwork and its inspiration. Is it hand-
drawn? Created on a computer? Send us your best
labels, tell us how you made them, and good luck!

: i
bottied 11 2001

Entry Form
THE HOW-T0 HOMEBREW BEER MAGAZINE

Name

Address

City - State Zip S
E-mail Phone

Send your entry to:
BYO Label Contest

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

DEADLINE: April 15, 2003

e e ——
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BETTER QUALITY,
BETTER SERVICE,
BETTER SELECTION
(choose any three)

Tired of choosing between
Quality, Service & Selection?

Now you don’t have to.

The Cargill one-stop shopping
experience allows you to pick
and choose from a selection of
over 200 different malts from
North America, Belgium,
Germany and the UK.
And with our new one-pallet
special, the ease and
affordability of ordering small
quantities just became

a whole lot easier.

Call us today at
1-800-669-6258 for a
copy of our current sales
book or check
us out on the web at

www.specialtymalts.com

Better Quality,
Better Service,
Better Selection.

Now you
don’t have to choose.

Brew Youn Own  Junuary-February 2003




om miller

Tom Miller started homebrewing in 1989
after spending a year in Salzburg, Austria.
Over the past decade, Tom has worked in
the malting cellars at Augustiner Braeu in
Munich and spent time as an assistant
brewmaster for the Snake River Brewing
Company in Jackson Hole, Wyoming. He
lives near Buffalo and writes “Tips from
the Pros” in every issue of BYO.

" ark garetz

Mark Garetz lives in Danville, California
and is the executive vice president of a
marketing firm. In 1993, he founded
HopTech as a supplier of high-grade
hops, and a year later he expanded the
company to include a full line of home-
brewing equipment. In 1996, he founded
the award-winning HopTown Brewing
Company. He has since sold both busi-
nesses but they continue to thrive. Mark
serves on the BYO editorial-review board.

SA

wistony i

erry foster

Terry Foster was born and educated in
London. He holds a doctorate in chem-
istry and has been brewing for mare than
forty years. Terry wrote “Pale Ale” and
“Porter” for the Classic Beer Style series
of books, as well as “Dr. Foster's Book of
Beer,” which was published in 1978. He
divides his time between Connecticut and
the United Kingdom and keeps himself
busy by homebrewing, helping at a New
Haven brewpub and playing tennis. His
authoritative article on porter, the classic
British beer style, starls on page 30.

E January-February 2003 Brew Yorn Ows
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SIP with the CIP?

I have a question about the clean-
in-place (CIP) device for fermenters
and kegs that you recently featured
(Projects, October 2002). Besides wash-
ing my carboys and kegs. could I also
use the CIP (o sanitize them? | typical-
ly use an iodopher solution.

Alex Rengers
Long Grove, [llinois

Projects author Thom Cannell says:
"Definitely! 1 just used my fermenter
washer to clean a couple of kegs with
PBW (a cleaner), then followed up with
Star-San (a sanitizer). There's no rea-
son you couldn’t pump iodophor for its
required contact time — about five
minutes — in a no-rinse concentralion.
I also used the fermenter washer in
place of the bottle washer (‘Spritz It in
the May-June 2002 issue of BYO) to
sanitize some special bottles meant to
hold an Imperial stout (11% ABV). 1
just love this thing!

“We also used the washer to sani-
tize most of the fermenters in the 200-
gallon batch brewed by four homebrew
clubs that we documented in ‘Fire-
Brew' (November 2002). 1t worked just
magnificently. By the way, we discov-
ered that a cheap drill-powered pump
puts out more solution than a fancy
$120 magnetic pump.”

Skim the Scum?

I have been homebrewing for
about four years now. | started with
extract and have since moved on to all-
grain brewing. When my brewing part-
ner and | started with all-grain, we
were told that you need to scrape off
the brown foam that forms just before
the boil starts. However, we were never
told why. | was wondering what this
foam is made of and why it needs to be
removed [rom the ketile.

Gary Tesdall
Costa Mesa. California

The brown scum that rises to the
top of the kettle early in the boil is
mostly proteins mixed with some lan-
nins. It will eventually fall into the ket-
tle if not skimmed. Most commericial
breweries do not remove it. bul some
homebrewers prefer to skim it. You can
make great beer either way.

There is another kind of brown
scum. though. Braunhefe (“the other
brown scum”) is the stuff that rises to
the top of a fermentation early on. This
material is skimmed or blown off by
many commercial breweries, especially
when they are brewing beers with a
delicate flavor.

Cleaning a Copper Coil
1 was wondering if you could help
me with a ques-
tion I had about
cleaning copper. My
father-in-law is a
bit of a pack-rat
and has an old
relrigeration unit
from the 1960s.
The compressor has
failed and ihe
refrigerant  has
leaked out. It has
an amazing copper coil and fin “radia-
for” thal | was thinking about using as
a heat exchanger. [ suspect that it may
still contain oil or grease residue from
the compressor and perhaps some
refrigerant. Is this something that can
ho safoly cleaned? 1 think I can hook up
a pump to flush a cleaning solution
through it. If that is an acceptable
option, what cleaning solution would

you recommend?

Jared Spice
Brampton, Ontario

The best German
malt you've never
brewed with.

Located in the town of Kulmbach in
the Bavaria region of Germany,
Meussdoerffer Malz has quietly
been supplying some of Germany’s

best breweries since 1852.

Available for the first time in North
America, Cargill Malt is proud to be
the sole importer of the excellent
malts from Meussdoerffer, including
Pilsen, Wheat, Munich and Vienna
malt as well as a wide range of
specialties such as Caramel Pils,

Cara Dunkel and Sauer Malt.

For more information,
find us on the web at
www.specialtymalts.com
or call us at 1-800-669-6258

for a copy of our current sales book.

; % y 7
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Projects author Thom Cannell
says: "I don't consider mysell an
expert — but I find experts and ask lots
of questions. Here’s the consensus:

“Your refrigerator coil may be sal-
vageable, but I would be very suspect.
The coil had both coolant and a special
lubricating oil running in it for years
and they have soaked into every pore
of the metal. They will resist removal,
as you predicted, and the aggressive
cleaners that would remove these sub-
stances will very likely corrode the
metal. Also, I would suspect assembly
with lead-bearing solders. Finally,
heaven only knows the purity of the
copper lubing. Remember that, because
of metal poisoning, moonshiners often
went blind. As gadget-oriented and
penny-pinching as I am, I'd try to find
another use for this device.”

Lobster Lament

My brew kettle smells like lobster
walter! Some friends of ours received
live lobsters in the mail as a gifl. They

Commemorate with style.

Our beer labels make your homebrew a great way to
celebrate. Use your own words with our styles, shapes
and colors. It’s easy and there’s no minimum order!

Visit our online store at www.myownlabels.com

myownlabels
=

n January-February 2003 Brew Youn Own

clid not
want
them —

so my wile,
who  Kknows
how much |
love lobster, took
the little buggers and
cooked them as a surprise dinner. The
bigger surprise was finding out that my
15-gallon aluminum brew ketile was
used to boil the four lobsters. It was
apparently the only pot big enough to
hold them. | have soaked the kettle in
oxygen cleaner and even boiled dis-
tilled vinegar (at a ratio of 1:3) in the
keitle for over two hours to remove the
smell. The stench is much less but 1 am
worried that it may cause me to create
a lobster beer next time | brew. What
can be done to correct my kettle?

Michael Wolf

Huntley, Ilinois

Unfortunately. you already have
tried all of the best options. You could

Y Winemaking

One Stop Shopping for Homebrewing, Winemaking,
Cordial, Cider, Vinegar and Cheese Making

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

Visit our on-line catalog at:

www.beer-wine.com

clean the kettle with caustic (a sodium
hydroxide solution), but this would pit
the metal. So get cracking on your first
batch of Crustacean Ale ... and we hope
the lobsters were very, very good.

Recipe Question

I was confused by the recipes
(Pumpkin Patch Ale and Smoked Maple
Porter) in the “Homebrew Nation” sec-
tion (November BY0). Is the pumpkin
ale an all-grain recipe or an extract
recipe? Why is maple syrup listed

twice in the maple porter?
Brian Miller
Omaha, Nebraska

We misidentified the pumpkin ale
as an all-grain recipe. It is really an
extract recipe. Replace the “pale malt”
with “pale malt extract” and follow the
instructions. Maple syrup is listed
twice in the porter recipe because the
beer has two additions, one in the boil
and one at bottling (along with DME).
Sorry for the confusion. B

Beer ano

coine hoBBY

Beer &

Equipment
& Supplies




PHOTDS COURTESY DF RICK NORTON

Rick Norton * Lee's Summit, Missouri

Rick Norton, second from the lefl, with
some fellow pub hoppers in Belgium.

n 1990 I started traveling in Europe
on business. While abroad, I'd sam-
ple the classic Huropean beer
styles. only to become [rustrated by
the lack of good beer back home.

My world changed in 1992 when |
read a newspaper article about a local
group of homebrewers. I immediately
ran out, bought a starter kit and
brewed an English bitter. The end
resull was less than stellar, but T began
to plan my next batch anyway. It then
occurred to me that I should seek
professional help ... from Uncle Bob.

Brewing has been a family tradi-
tion for three generations. My grandfa-
ther, Stephan Werkovich, immigrated
to the U.S. from Austria in 1904, sup-
posedly as a stowaway on a merchant
ship. He settled in Kansas City and
worked as Muehlebach’s cellar master
both before and after Prohibition. In
1938 his son Robert (my Uncle Bob)
began working there, too. Bob went on
to graduate from the LS. Brewer's

Norton's grandfather is seated front
right and his unele is right behind him.

Academy in New York in 1947. After
leaving Muehlebach in the early 1950s,
he became head brewmaster at
Hamm's. Bob retired in 1972, but in
1989 he offered his services as an advi-
sor to Boulevard Brewing Co. in Kansas
City during its first years of operation.
Boulevard is now one of the fastesi-
growing breweries in the country and
brews “Bob’s 47 in honor of my uncle.

When I called on him for help, Bob
lectured me on a number of topics and
shared his experiences as a master
brewer. He told me there once was a

time when he could identify the age of

a beer within a week of its creation.
Unbelievable! Bob pulled no punches in
his critiques. | think the best comment
I ever got was, “Well, Rick, this beer
don't suck too bad.”

Bob passed away in 1996. That's
about the same time | learned that a
new homebrew club (4Z Hops) was
forming in my area. A few years ago |
treated the club to beer from the small-
est of the six remaining Trappist brew-
eries: Westvleteren. I bought a case
from the abbey in West Flanders and
nearly got a hernia lugging it home.

My beers rotate belween English
bitters,
pales and browns,
and an occasional
Belgian fripel. Last
year | designed my
bar to include beer
taps on the wall.
Life is good!

American

Unele Bob talks beer with John
MebDonald of Boulevard Brewing.

reader RECIPE

H Omebrew

RICK NORTON'S

BELGIAN TRIPEL

5 gallons (19 L), all-grain

0G = 1.089 FG =1.018 IBUs = 23

This beer won first place in the Strong
Belgian Ale category at the 2000
homebrew competition sponsared by
the Kansas City Bier Meisters.

Ingredients

11 Ibs. (6 kg) Belgian Pilsner mait

1 1b. (0.45 kg) wheat malt

2 Ibs. (0.8 kg) Belgian Munich

11b. (0.45 kg) Belgian CaraVienne

1 Ib. (0.45 kg) flaked comn

1.5 Ibs. (0.7 kg) Belgian candi sugar

1.6z (2B g) Saaz (3.5% AA

0.5 0z. (14 g) Tetthanger {4‘5% AA)

1 0z. (28 g) Hallertauer Mittelfruh
(3.4% AA)

0.5 0z. (14 g) Saaz (3.5% AAU)

0.5 oz. (14 g) Tettnanger (4.5% AAU)

1 tsp. Irish moss

1 quart (950 mL) starter Trappist Ale
yeast (WLP500)

Step Mash:
121 °F (50 °C) for 30 minules
135 °F (57 °C) for 20 miniites
155 °F (68 “C) for 80 minutes

Sparge with 4 gal. (15 L) of 168 °F
{76 “C) water to. get 6 gal. {23 L} of
wort. Bring to a boll. Add 1 oz. (28 g)
of Saaz hops after 15 minutes. Add
0.5 oz. (14 g) Tetinanger after 30

‘minutes. Add 1.5 Ibs (0.68 ka) of cand|

sugar after 30 minutes. Add 1. oz
{28 g) of Hallertauer Mittalfruh after 60
minutes. Add 0.5 oz. (14 g) of Saaz
and 0.5 oz, (14 g) of Tettnanger after
75 minutes alang with Irish moss.
Cool wort to 70-75 °F (21-24 °C),
aerate and add yeast. Ferment at
71 °F (22 °C). Transfer to secondary
fermenter after one week and hold
until fermentation is complete. Bottle
and condition for al least two weeks,

Barw Your Own  January-February 2003
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PHOTOS BY NILS HEDGLIN
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homebrew IDEA

A box to warm your beer . nis Hedgiin « Sacramento, California

The finished box holds a carboy and
two cases of conditioning bottles.

ast winter, 1 found myself
craving a stout, but my garage
and basement were loo cold
and my house was too warm
for ale fermentation, which is recom-
mended at 60-75 °F (15-24 °C). So 1
built an insulated box with a heat
source regulated by a thermostat. I
wanted to be able to disassemble the
box for storage, so 1 used door hinges
to hold the sides and top together,

Start by cutling outl the box sides,
You need a front and back of 33.5 x 33
inches, two sides of 33.5 x 19 inches,
and a top and bottom of 34.5 x 20.5
inches. (In metric, the front and back
would measure roughly 85 x 84 ¢m, the
sides would be 85 x 48 cm and the top
and bottom would be 88 x 52 ¢m.) Most
home-improvement stores will cut the
pieces for you if you ask.

Next, attach the door hinges to the
outside of the box. Mark the edge of the
box side about one-third of the way in
from top and bottom, This is where you
will center the hinge. | found it easier
to attach the hinges if I took them apart
first. Make sure the part with the pin is
facing the outside of the box when you
screw it on. Attach two hinge halves on
one end of a side using the drywall
screws. Then overlap that side with the
next side (see the diagram at right) and
mark on the new side where the exist-
ing hinges are.

When marking the adjoining side,
remember that the side edges will be
overlapping and allow for this by

January-February 2003 Brew Your Owx

marking the second halves of the
hinges so they extend 1.5 inches (3.8
em) from the edge. Continue around
the box, attaching the hinges to the
edges, then attach the last two hinges
to the back and lop of the box for the
lid. On the bottom piece, place two
angle brackets on each side near the
corners. These will help align the box
walls during assembly.

Now that the box is buill, measure
the actual interior dimensions and cut
the insulation to fit. It will overlap just
like the sides. A serrated bread knife
worked well for cutting the insulation,

As for the wiring, a caution: If
you're not an expert, hire an electri-
cian! The thermostat is wired into a
relay, which is required to take the
low-voltage thermostat signal and
switch it to high-voltage for the light
bulb. A Wall-Pac transformer, which
converts houschold wall-outlet power
to low-voltage direct current, was used
to supply power to the low-voltage
thermostat and trigger the relay. When
the temperature drops low enough the
thermostat triggers the relay. I used a
light bulb in a wall-mount outlet for the
heat source, This was then mounted on
a small board so I can place the light
wherever | need it. Once the wiring is
done, mount the thermostat on the box
wall in an accessible spot. (For wiring
details, see diagram at right.)

I was able to keep a carboy of ale
bubbling and two cases of bottles con-
ditioning at the proper temperature in
this box. Next time I use the warming
box I plan to add some small fans o
circulate the air and better distribute
the heat. Since each side may vary
slightly, mark each wall of the box with
its location s0 you can put it together
the same way next time.

One particle board at 5/8"x4'x8’ (4 cm x
1.2 m x 2.4 m); one sheet of polystyrene
insutation at 5/8"x4'x8" (4 cmx 1.2 m x

2.4 m); box of drywall screws; thermostat:
10 hinges; 8 angle brackets; light-bulb
socket; Radio Shack DPDT or SPST relay;
Wall-Pac transformer.

January 9-February 27
Frederick, Maryland
Homebrewing Classes

For eight consecutive Thursdays
this class meets at the Fiying Barrel.
Cost: $165. Call (301) 696-2936.

January 24 & February 1
Coral Gables, Fiorida
The Coconut Cup

This contest has special awards for
“best beer using coconut.” Entries due
on Jan, 24; awards on Feb. 1. Contact
Jacob Miller at (305) 446-6682 or
jakem1@is.netcom.com

February 28 & March 21-22
Irving, Texas

Bluebonnet Brew-Off

Blusbonnet Is spansored by five Taxas
homebrew ciubs and Dr. Chris White of
White Labs is the keynote speaker.
Deadline is Feb. 28th with the event in
March. Contact Mark Wedge at (817)
938-8400 or markwedge@yahoo.com.
See www.bluebonnetbrewoff.com.
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Dear Replicator,
Is it possible to get the recipe for
Millennium Ale from Bd's Pizza and Beer
in Woodland Hills, California? They origi-
nally brewed this beer for the New Year's
2000 celebration and it was the reason |
took up homebrewing.
Craig Shapland
Agoura Hills, California

any brewpubs and
micros made special
high-gravity beers for
Y2K. BJ's chose to make
a tripel, a high-aleohol Belgian beer
that is moderately fruity, with a spicy
finish and high carbonation. Belgian
candi sugar gives it a lighter body than
the usual high-alcohol beer.

David Mathis, the head brewer at
BJ's and the creator of this recipe,
shared some tips and techniques with
me. For fermentable sugars he sug-
gests using just one mali, a European
(preferably Belgian) two-row pale.
Candi sugar and honey boosted the fer-
mentables. For hops, Mathis picked
Furopean Hallertau Hersbrucker to get
the low bitterness that’s typical of a
tripel. Three spices — biller orange
peel, coriander and ginger root — that
are often used in Belgian heers for both
aroma and flavor finished off the beer.
When using spices, it is normal Lo not
have any aroma hops.

This beer has a fairly high alcohol
level (9% alcohol by volume), but the
alcohol profile is relatively muted. BJ's
conditioned it for a month to mature
the favors. I would suggest acrating
heavily to give the veast enough oxygen
to ferment all of the sugars.

You can get more information
about BJ's Pizza and Brewery at
www.bjsbrewhouse.com or by calling
them at (818) 340-1748.

BJ’s Millennium Ale

5 gallon (19 L), extract with grains
OG: 1.090 FG: 1.02

IBU: 24-26 ABV: 9.1

Ingredients

7.75 Ibs. (3.5 kg) Muntons light dry
malt extract

2 1bs. (0.9 kg) honey (orange blossom)

1 Ib. (0.45 kg) light Belgian candi sugar

8 AAU Hallertau Hershrucker hops
(bittering) (2 0z./56 g of 4% alpha acid)

1 vz. (28 g) bitter orange peel (Curacao)

1 0z. (28 g) ginger root

0.5 oz, (14 g) coriander seed (crushed)

1 tsp. Irish moss

White Lahs WLP500 (Trappist Ale) or
Wyeast 3787 (Trappist Ale) yeast

0.75 cup of corn sugur (for priming)

Step by step: Bring 3 gal. (11.4 1)
of water to a boil. Remove from heat.
Add extract, honey and candi sugar
and return to boil. Add hops and Irish
moss and boil 60 min. Add spices for
the lust 10 min. of the boil. Add wort to
2 gal. (7.6 L) of cool water in a fer-
menter and top off with cool water to
5.5 gal. (20.9 L). Cool the wort to 80 °F
(26.7 °C), heavily aerate and pitch
yeast, Allow the heer to cool to 68-70
°F (20-21 °C), and hold at this temper-
ature until the yeast has completely
fermented. Bottle and age for a month.

All-grain option: Replace the light
powder with 11.75 1bs. (5.3 kg) Belgian
pale malt. Mash grain at 154 °F (67.8
°C) for 60 min. Collect enough wort to
boil for 90 min. and have a 5.5 gal.
(20.9 L) yield, accounting for the 2 lbs.
(0.9 kg) of honey in liquid form. Lower
the amount of the boiling hops to 1.75
0z. (49 g) to account for higher extrac-
tion ratio of a full boil. The remainder
of the recipe is the same as the extract.

BEER COLOR

Beers vary in color from pale,
straw-colored Pilsners to jet-black
stouts, with a spectrum of yellows,
reds and browns in between. In
most beers, the color is derived
primarily from malt. Malt color
mostly comes from melanoidins
produced when the malt is kilned
(heated and dried during the malt-
ing process). Melanoidins are
molecules formed from chemical
reactions between sugars and
amino acids. These molecules dis-
solve into the mash water and are
run off with the wort.

Wort color is modified during
several steps in the brewing pro-
cess. For example, boiling can
darken the wort by forming more
melanoidins. This darkening can
be pronounced in extract beers
when the brewer boils less than
the full wort volume. In contrast,
fermentation lightens a beer.
Fining or filtration can also remove
color. And, of course, other ingre-
dients — including fruits or spices
— may alter beer color.

Malt color is measured in
degrees Lovibond. The lightest
maits, such as Pilsner malts, may
have a color rating around 1.5 °L,

while pale and pale ale malts are
usually rated from 2-3 °L. Crystal
malts, which are commonly used
to add reddish color to beer, are
rated from 20-120 °L. A few popu-
lar dark maits include chocolate
malt (usually rated around 325 "L)

and black patent
around 525 “L).
Beer color is usually measured
in SRM units. SRM stands for
Standard Reference Method and is
the most commonly used measure
in the United States. Very light
beers, such as American lagers,
weigh in at 2-5 SRM. Maost pale
ales fall in the range of 6-14 SRM.
Brown ales, although they cover a
huge range, are most commonly
rated between 17 and 24 SRM.
Stouts measure 35 SRM or higher.

mait (rated
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The Deer Island homebrewery
has been a work-in-progress for
about three years. With the help of his
wife, Paula, Alan Johnson began
cleaning out their old barn about nine
months ago to make room for their
growing collection of gear. The barn
already had a water faucet and a small
hot-water heater when they started.
Alan then built a platform, installed a
sink, plumbed water lines and put up
cabinets for storage. The next phase
of this project was the fermentation
and storage room, which he keeps at
68 °F — perfect for ale fermenation.

Some of Alan's other projects
include a table and motor for his grain
mill, an impressive HERMS (Heat
Exchange  Recirculating Mash
System), a hopback, and his most
recent gizmo — a hop dryer for the
hops they grow. The Johnsons, who
are both "hardcore hopheads," have
two dozen hops plants in their garden.
They always add plenty of flavor and
aroma hops to the pale ales and IPAs
they like to brew.

Currently the Johnsons braw
10- and 15-gallon batches of beer
using converted kegs on a two-tier
system. They use a wort pump and
the HERMS for reaching mash-off
temperature. Their system is also nice
for step mashes. Alan recently added
a 27-gallon conical fermenter to his
brewery. To learn more, check out his
Website at http://www.ados.com/
~bdk/DIBpic.html.

Deel' 'Sland Brewery * Alan Johnson = Deer Island, Oregon

Alan’s fermentation room holds beer
and ingredients at a steady 68 °F.

Alan’s stainless-steel aerar injects
oxygen into the wort at 3 psi.

A hopback uses leaf hops to filter the
wort and adds a wonderful aroma.

Alan toasts his cool homebrewery with
a pint of his own beer. It's made with
the hops that he and his wife grow in
their Oregon garden.

The Deer Island Brewery is a HERMS
selup made from kegs.

Hey if you're nor busy later, wanna

check out my fermentation room?

Antonio Balducci, three years old in
this photo, looks like he needs a little help

from his father, David. The Balducci boys
are capping a partial-mash batch of Bell's
Best Brown Ale made from a Brew Your
Own “Replicator” recipe (September
2002). David, who lives in Mechanicsville,
Virginia, has been brewing “daddy juice”
for five years using the partial-mash
method. Antonio and his twin sister,
Gianna, like to lend a hand.

“Homebrew Nation " is writlen by
our readers. You can help keep
these pages interesting by send-
ing recipes, tips, stories or pholos.
Don't forget to tell us about any
clubs and events in your area.

Send ideas to edit@byo.com or

9033 Muain  Street, - Suite. A,
Manchester Center, VT (05255,
If your story gets published. you'll
get a cool White Labs baseball cap
and a groovy BYO Eurv sticker,
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Secrets of Stout

Hints for mastering the smooth Irish brew

Rich in flavor and black in color, stout is a far more delicate and

demanding beer than the average homebrewer might think. The first

key: Designing a well-balanced recipe, whether you use grains or

extract. This month’s pros share their thoughts and a favorite recipe.

Hrewer: Sean Navish works at the
Portsmouth Brewery in Portsmouth,
New Hampshire. He has been brewing
there for eight years. He also brewed
at the Frank Jones Ale Brewery when
they were in business during the early
1990s. Most of his brewing education
has come as a homebrewer and during
on-the-job training in commercial
breweries.

@ v favorite beer style is

oatmeal stout. Adding
I oatmeal to a stout lends a
it | nice, velvety mouthfeel
(mainly from the oatmeal’s oils and
proteins). This helps round out the
aggressive roastiness and acidity of the
dark grains.

Because stout is a darker beer,
there is a risk of overusing the dark
grains, such as roasted barley. choco-
late malt and black patent malt (all the
typical stout malts). When you caleu-
late color into the recipe, it seems that
you could use an infinite amount of
these dark grains. But overuse of the
darker grains can cause an astringent,
acidic or burnt flavor in the stout. The
darker grains should be less than 20
percent of the total grist.

I believe the defining character of

stout comes through the use of roasted
barley. If you want to add more com-
plexity to the stout, you can use other
dark grains. Caramel or crystal mall
adds some sweetness. Black malt gives
a “bite” to the stout. Chocolate malt
adds color with a less-aggressive
flavor. Caramalt or dextrin malt add
sweetness and body because they are
less fermentable than other malts.

The darker roasted grains are
drier than pale malts, so they tend to
shatter into smaller pieces in the
milling process. You can gel around
this problem by milling the darker
grains separately, with the gap on the
mill sei a bit looser. It also helps to
evenly distribute the dark grains (and
any flaked or rolled grains like oal-
meal) in the mash. Mixing up the grist
(or layering it) before wetting the
grains is one way to achieve this.

Hops add a more [loral or spicy
type of bitterness, which makes the
stout more complex. Any hop variety
can be used to make stout, but the
higher-alpha varieties seem to be
detectable through the roasted grains
more than the lower-alpha varieties,
even when the same amount of IBUs
are added. 1 like to use Chinook,
Centennial or Galena hops (all rated
around Y-15 percent alpha acids).

I prefer to use a traditional stout
yeast like White Labs WLP0O4 (Irish
Ale) or Wyeast 1084 (Irish Ale) yeast.
They ferment cleanly, so the Ravors of
the malts don't get dulled. Bul, any
Iinglish ale yeast is acceptable as long
as it doesn’t produce excessive
amounts of diacetyl.

There are a few things to do to get
a more full-bodied mouthfeel in your
stout. The best way is to build the

7ips §MproS

by Thomas J. Miller

Navish's Oatmeal Stout

(5 gallons/19 L, all-grain)

0G: 1.065 FG: 1.025
IBUs: about 50 SRM: 35

Ingredients
8 lbs. (4.1 kg) pale malt
1.0 Ibs. (0.45 kg) caramel malt
(60 °L)
0.2 Ibs. (90 g) chocolate malt
0.2 Ibs. (90 g) black malt
0.8 Ibs. (0.36 kg) roasted barley
1.0 Ibs. (0.45 kg) rolled quick oats
0.5 Ibs. (0.23 kg) steel-cut oats
12 AAU Chinook hops
(1 oz. of 12% alpha acids)
Wyeast 1084 (Irish Ale) or White
Labs WLPOO4 (Irish Ale) yeast

Step-by-step

Mash the grains and rolled oats
at 160 °F (71 °C) for one hour and
then sparge and run off enough wort
into the kettle for a 90-minute boil.
Add one ounce (28 g) of Chinook
hops at 15 minutes into the boil. Add
0.5 Ibs. (0.23 kg) of steel-cut oats
(Irish oatmeal) in @ mesh bag to the
boil during the last 45 minutes.
Remove bag of Irish oatmeal and
cool wort. Move cooled wort to fer-
menter and add Irish stout yeast.
Ferment at 65-68 °F (18-20 °C) until
reaching terminal gravity (about
7-12 days ).

mouthfeel in the mashing process —
mash al a higher temperature
(155-160 °F) or use caramalt or dex-
trin malts at 8-10 percent of the grist.
For draft stouf, definitely use a
nitrogen and CO, mix (around 75 per-
cent Ny to 25 percent COz). A mixed-
gas blend adds a lot to the finished
stout — a creamy thick head, the cas-
cading effect during pouring and the
lower amount of carbonation allows
the full lavors of the stout to be dis-
played. Also, mixed gas lets you drink
more stoul without [eeling bloated!
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Srewer: Jim Stinson has been the head
brewer at Rockyard Brewing Company
in Castle Rock, Colorado since April
2002. He brewed for Alcatraz Brewing
Company in Littleton, Colorado from
May 1999 to September 2001. Before
that he brewed at Irish Brewpub in
Pueblo, Colorado from April 1998 to
March 1999.

Stinson began as a homebrewer in
1994, landing his first brewing job with
Mickey Finn’s in Libertyville, lllinois. He
brewed at Mickey Finn's from
September 1996 to October 1997.

here are many kinds of stout
for a homebrewer to experi-
ment with,
and dry stout. I prefer oatmeal
stout for its rich Mavor and [ull body.

Stout is such a big beer that it
seems as if you can almost throw any-
thing into the recipe and it will turn out
great. But, a little black malt and roasi-
ed malt go a long way. It’s easy to over-
do them in your grain bill.

Still, roasted barley and dark
caramel malts are the key to a stout’s
unique favor. Shoot for malt and
caramel sweetness dominated by
roasted and toasted flavors that finish
with coffee-like dryness. You want a
balance between the sweetness of the
malt and the bitterness from the roast-
ed barley. If you use dark caramel
malts, these will contribute to toasted

including sweet

flavors and unfermentables, which will
add to the beer’s body.

A stuck mash is usually not a prob-
lem with all-malt beers, but stout
brewers should be careful not to grind

their dark malts into dust. If you do,
the grains may end up gumming
together, which could lead to lauter
problems. Avoid the problem altogeth-
er by adding dark grains during the
lauter (there is no need to mash them),
Extract brewers can steep them while
heating the boil water.

Hop flavor and aroma are not
especially evident in stout, Hop bitter-
ness ranges [from balanced to high.
Hops are necessary to balance the
sweetness of the malt, particularly in
fuller-bodied stouts that would be
unbearably sweet without hops. T have
used Nugget, Northern Brewer,
Challenger and Amarillo with good
success. I tend to avoid high-alpha
hops because they sometimes leave a
cloying resin taste,

I use Ringwood yeast (Wyeast
1187) for my stouts. Stouts tend to
blow off a lot of foam. You can reduce
this by pitching at a low temperature
and then allowing the beer to warm to
fermentation temperatures, MW

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

* 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

letmlaut(el‘cl in tl-.e U S l)y

(CROSBY & BAKER LTD

only)
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Bleach and iodine

Plus: hop oils, bottle shelf life and sparge water

To bleach or not to bleach
In the question about root-beer
flavors in kegs (“The Root of the Prob-
lem,” November 2002), the question-
writer mentioned that bleach is a no-
no. Of course, | read this not more than
two hours after putting a bleach solu-
tion through a couple of Cornelius
kegs. | have also read that you should
periodically soak your transfer hoses
overnight. So my question is, when is it
appropriate to use bleach and when is

it not?

(zlen A. Hickox
Colorado Springs. Colorado

he author of the question
about root-beer tainted beer
did acknowledge in his ques-
tion that bleach is a “no-no.” |
focused on the root-beer flavor taint
and should have commented on that
assertion because bleach can have its
place in the brewery. Houschold
bleach, or sodium hypochlorite, has a
bad reputation primarily because of
what it can do to beer (lavor. When
phenols — which are present
in malt, wort and heor —
react with bleach a potent-
ly aromatic compound
called chlorophenol is
formed. Chlorophenols
are described as medici-
nal and remind me of the
aroma ol the throat spray
Chloraseptic.

The strong medicinal
aroma ol chlorophenol is
considered a defect in all
beer. The easiest way to
this particular
problem is to keep
bleach out of your worl
and beer; this means that
you must thoroughly rinse
equipment sanitized or
cleaned in bleach, until the
rinse water has no bleachy
aroma or taste. Of course,

avoid

il your local water is heavily chlorinat-
ed it already smells like bleach, and
this water can cause chlorophenol
problems without using a bleach sani-
tizer — but this is another issue. I pre-
fer using sanitizers thal do notl require
rinsing and so 1 use compounds other
than bleach for sanitizing. My favorite
is peroxyacetic acid (or PAA).
Bleach is a strong oxidizing chemi-
cal and it works extremely well as a
sanitizer and as a cleaner. In fact,
many industrial caustic cleaners (usu-
ally sodium hydroxide) are enhanced
by the addition of bleach. These so-
called chlorinated caustics are much
more effective in the removal of pro-
tein films than regular caustic and are
used by many brewers in the brew ket-
tle where cleaning is most difficult.
The major downside to chlorinated
cleaners is that chlorine
can corrode stainless
steel when the pH of the
/ chlorinated solution is
low (or acidic). Since caus-
' alkaline
and have a high pH, siain-
can be safely
cleaned with these chlorinal-

tic cleaners are
loss  steel

ed causties.
i Household
¥ bleach is also
alkaline and has a
pH around 12. This
means that bleach can be
used on stainless steel.
However, when multiple
cleaners are used [lor
cleaning, it is possible for a
chlorinated liquid residue
to become acidic and thus
corrosive. This can hap-
pen, for example, when a
vessel is cleaned with a chlori-
nated cleaner followed by an
acid-based cleaner or sanitizer.
This whole topic is pretty con-
troversial among  cleaning

experts and stainless  steel

experts, Some argue that as long as the
pH of chlorinated cleaners is kept alka-
line then chlorinated cleaners are OK
on stainless steel. Others argue that
chlorinated cleaners should be aveided
at all costs because of this multiple
cleaner scenario. My advice is to avoid
using chlorinated cleaners unless you
clearly understand how and when they
can cause corrosion.

If you want to use bleach as a
cleaner, you can do it without problem.
| recommend the cheap bleaches that
only contain sodium hypochlorite.
High-end bleaches, like lemon-scented
Clorox, usually have scenis to make
them smell less like bleach and these
should be avoided. Bleach works great
for soaking hoses and for cleaning
glass. You can also use it for special
cleaning projects on stainless steel. For
instance, | periodically — perhaps
every one in ten cleanings — add plain
bleach to caustic to remove a protein
film that slowly builds over time in our
whirlpool. This film accumulates
despite the fact that we clean our
whirlpool with caustic alter every use.
However. because of its potential cor-
rosiveness, bleach should not be used
as an evervday stainless cleaner.
Finally, bleach is a great sanitizer il
you don’t mind running the risk of the
dreaded chlorophenol nose!

The concentration required for
good sanitizing action is really pretty
low. The state of Kansas, for example,
requires restaurants to use 100 ppm
for dishwashers with a cool-water san-
itize step (that's roughly two teaspoons
of bleach per gallon or 3.8 liters). The
University of Montana state-extension
Website recommends 50 ppm  for
household sanitation of dishes and 100
ppm for sanitizing counter-tops and
appliances. Cleaning is another issue
— concentrations from 6-12 ounces
per gallon (47-94 mL per liter) of
waler are more common, When 1 add

bleach to caustic, 1 add about 12
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ounces (355 mL) of bleach to two gal-
lons (7.6 L) of a 2% caustic solution.
That’s one potent cleaner!

lodophor rinsing
| use iodophor to sterilize and mix it
according to the directions on the bot-
tle. Do you have to rinse after you ster-
ilize with it? | never have and I've never
had any off-flavors, but | wonder if it is
slowly eating away my insides.
David Reaser
Bethlehem, Pennsylvania

lodophor is a very effective sanitiz-
er and, unlike bleach, can safely be
used as a no-rinse sanitizer without
adversely affecting the flavor of your
beer. The recommended concentration
of iodophor is 25 parts per million,
Most iodophors are diluted so that the
typical use rate is somewhere around
1 ounce per gallon (7.8 ml per liter),
They are always labeled with instruc-
tions giving suggested usage rates. If
you use it at this concentration and

allow your equipment to properly
drain, you will be in good shape.
lodophor does have a flavor and, when
used at higher-than-recommended
strengths, it can impart an iodine fa-
vor to beer — especially if it is not
drained from the equipment surface.
Excessive iodine intake (extended
consumption of about (.75 milligrams
per day) can cause iodine goiter, a con-
dition characterized by enlargement of
the thyroid gland. One ounce of a 25
ppm iodophor solution contains 0.75
milligrams ol jodine. To leave that
much sanitizer on your eguipment
would correspond to very careless
technique. In addition, your beer
would taste objectionable and the off-
flavor would be a good warning sign to
pay attention lo your sanitation proce-
dures, | suppose the flip side is that if
you had 1/10th of an ounce (which is
still a pretty fair volume) of residual on
beer bottles and drank 10 beers per
day you could have the same effect,
For more information on cleaning

and sanitizing, see Steve Bader's arti-
cle, “Beer Minus Bacteria,” on page 36
of this issue,

Where do the hop oils go?
Why don’t the hop oils rise to the top
or, in the case of dry-hopping, stay on
top of the wort during fermentation?
Does the alcohol allow the oils to
break down and go into solution? Also,
with this in mind, would | get different
hop character or utilization depending
on when in the fermentation cycle |
dry-hop my beer?
Christopher Karns
Olney, Maryland

Most of the aromatic compounds in
hops that are referred to as oils belong
Lo a large class of plant hydrocarbons
(substances consisting of only carbon
and hydrogen) known as terpenes.
Examples include myrcene, humulene,
caryophyllene and farnesene. Although
terpenes are largely responsible for the
characteristic aroma of hops, most are
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lost to evaporation during boiling. The
oils that do remain in the wort have a
tendency to adhere to surfaces because
they are not very soluble in aqueous
solutions like wort.

I suppose i hops were added to a
still liquid they might float to the top
like vegetable oil on water, but boiling
wort and fermenting beer have a lot of
stirring action and the oils move about
in the liquid. Furthermore, the concen-
tration of aromatic oils represents
about 0.5% of the weight of hops. If you
added two ounces of hops to five gal-
lons of wort. roughly 0.01 ounce
(0.28 g) of oils would be present. At
that small quantity, they would not he
visible on the wort surface.

Like alpha acids, these oils oxidize
during aging. Examples of oxygenated
terpenes include humulenene epoxide,
humulenol and caryophyllene epoxide.
These compounds are more soluble in
walter than their non-oxygenated coun-
ierparts and have been credited with
providing much of the hoppy aroma
found in beers made using late kettle
hop additions or dry-hopping. In fact,
some hop producers — notably those
in Germany — intentionally age hops
prior to kilning, supposedly to increase
the concentration ol these oxygenated
terpenes.

As [ar as dry-hopping goes, hop
oils are definitely more soluble in beer
than in wort because beer contains
alcohol. In fact, many of the hop oils
that can be purchased on the market
are extracted with ethanol. A simple oil
extract can be made at home by steep-
ing hop pelleis or cones in a neutral
spirit, such as vodka, and straining the
hops out of the alcohol solvent after
several hours of steeping. One ounce
(28 g) of hop pellets steeped in 6
ounces (178 mL) of vodka produces a
pretty hoppy vodka martini! Let this
cocktail steep in a closed container for
one to two days and then either care-
fully decant the liquid off of the hops or
strain through a fine mesh strainer
lined with a clean, disposable coffee [il-
ter. I have never used this technigue to
make oil extracts for brewing purpos-
es, bul have used this method to help
evaluate the aroma of dilferent hop
varieties. To test the hop aroma, 1

make the hop extract and sniff it.

The general consensus on dry-
hopping is to add hops alter primary
fermentation. By adding hops after fer-
mentation is complete,
aroma due to carbon dioxide scrubbing
is minimized. You can also expose the
hops to the beer for al least one week
prior Lo chilling the beer for cold con-
ditioning. Warm beer will pick up more
of the aromatics than cold beer will.

the loss of

I'm about to purchase a counter-
pressure bottler. How long does home-
brew bottled in this way remain good?
Longer than my kegged creations?

Buck Huenefeld
San Diego, California

This is the question thal every
brewer who bottles their beer wants

DIS'I'l“ed Water

Do it yourself and know for sure.

f

|

Inexpensive unit, legal

to own and use for
home water
purification and
essential '
oil extraction..
lllegal for
use with alcohol.

et

Sﬁ@plflfs. com

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