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Thanks to kits,

he's consistently
serving up winners.

“It tasted just as good -

if not better - than This man is a dedicated brewer. But he also loves to play tennis.
many a pint I've drunk
in London pubs.” More and more his brewing was keeping him at home when he wanted to be out in the sun,
Then he discovered Smugglers Special Premium Ale, Old Conkerwood Black Ale and Midas
Touch Golden Ale - the Premium Cold range of brewkits from Muntons.

thehar
Waskand Teleqrap

“| wouldn’t have Because we use only the finest English 2-row barley and water, our kits give the
believed that a kit beer  kind of results you expect from full grain mashing. The only difference is our
could be so gooc beers come in a can and are whole lot more convenient and easy to use.

Since switching to kits our man’s game has gone from strength to strength.
With Premium Cold, he’s still proudly brewing beers that taste easily as
“It resulted in as good good as his full mash brews. But Premium Gold saves on time, cost, grief
a home-made beer as |  and inconsistent results.

have ever tast - | . ; : AL S s
If vou've been a slave to full grain mashing, don't be! Serve up a winner

every time with Premium Gold, from Muntons.

Ask for Muntons Premium Gold at your nearest brew store. MM

A WORLD OF DIFFERENCE

www.muntons.com/premiumgold

GRAIN MaLTs = LiQuip MaLTs * SprAY DRIED MaLTS * BrEw KiTs + PLAIN & HOPPED MALT EXTRACTS



HOP PLUGS

Ideal for the home brewer

® Full of flavour and fresh; each plug is half an ounce of fresh
leaf hop gently pressed into plug form. And they stay
fresh, since the compaction process dramatically reduces
surface area subject to oxidation.
Crosby & Baker sells 100-plug vacuum packs and nitrogen-
purged 1 ounce (2 plug) packs.

® Simple to use; no weighing necessary.
® Great for dry hopping; plugs fit down carboy necks.

® Easily available thru your local retailer. See ‘full product
catalog’ at www.Crosby-Baker.com for a full, non-priced
listing.

Varieties available:

) Cascade - the classic US hop. ® Fuggle -’earthy’ flavour for brown ales,
) First Gold - English Dwarf hop with rapidly Shosits & poveers.

growing popularity because of its versatility. ® Northern Brewer - distinctive dry hop for

) E K Goldings - the ‘champagne’ of hops. full-bodied ales.

 Saaz - the classic lager hop. e Hallertau - the classic German hop.

P CROSBY & BAKER Ltd

hone 1-800-999-2440 Fax 1-800-999-2070 E-mail cbltd@att.net
ddress - PO Box 3409, Westport MA 02790. Website www.crosby-baker.com
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Features

A Beer By Any Other Name by Horst Dombusch

The convoluted tale of the traditional German festbier called Marzen-
Oktoberfest-Vienna: the history behind its extra-long name, how to pick the
most authentic ingredients, a trio of tried-and-true recipes, and step-by-step
instructions for brewing this lip-smacking Bavarian style at home.

Hop to StYIE! by Mark Garetz

Cascade works well with a West Coast Pale Ale. Fuggle should finish an
English bitter. Galena or Cluster go great with porter. Here’s a straightforward
guide to picking the right hops for your favorite style of beer, plus a handy
chart that gives homebrewers the straight dope on 63 hop varieties.

Keg Your Beer! by bon milion

There's something great about draft beer. Maybe it’s the satisfaction of pulling
a tap and filling your glass, or maybe it's the way a keg filled with homebrew
says “I'm serious about beer!" Either way, at some point most hobbyists start
thinking about buying a draft system and kegging their brew. Here's how to do
it. Plus: a quick look at “mini-kegs” like the Party Pig and Tap-A-Draft.
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Recipe Index

57 Reader Service

58 Classifieds &
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We're talking total agreement of £ here. sho be surprising,
given AmberBock's rich, full flavored taste and unexpected smoothness. Isn’t it time for N
a serious beer that tastes as good as it looks? Rich in color. Smooth in taste.



GREAT PRIZES

LElLLLE FORGET YOUR TAXES!

(...there’s a more important deadline this April 15")

Assembly Required
$50 Gift Certificate

Austin Homehrew Supply
Tap-A-Draft®

beverage dispensing system Send your entries to Brew Your Own’s 8th Annual
e s SR Homebrew Label Contest by tax day (April 15, 2003) for a
GOLD membership chance to win some of these great prizes donated by BYO
s de advertisers and retailers! Enter as often as you’d like, but you
RN P i can only win one prize. Winners will see their artwork featured

Briess Malting Co

E0-pouicl biag of . Roiw Biciwiars Mk in the July-August 2003 issue of the magazine.

Camp Chef
(1) Single Burner Outdoor Cooker and
(1} Double Burner Outdoor Coocker

Fermentation Station (Meredith, NH)
%25 Gift Certificate and 6-month
membership in the Winnepesaukee
Area Brew Crew

Genuine Innovations
(3) Carny keg CO2Z chargers and
(3) 10-packs of cartridges

Grape and Granary
375 Gift Certificate

High Country Store
Vam\!' Concerto wine saver with
two stoppers

Home Brew Shop (St. Charles, IL)
Bench Bottle Capper

Homebrewers Outpost &
Mail Order Co.
$50 Gift Certificate

Hop Tech
825 Gift Certificate

Leener's Brew Works
45-bottle Drainer Tree e g 1 1
LOGIC, Inc. Pegcent Mo
One 50 Ib. pail of Straight-A Cleanser

Maltose Express
$25 Gift Certificate

Midwest Homebrewing and e e e e

Winemaking Supplies

Complete Cornelius Homebrew l I

Keg Set-Up Rules: Entrants can § W i

Morning Glory Fermentation Supply send labels or labels Label Contest ;

Tap-A-Draft® = that are already stuck |l

beverage dispensing system to bottles. No digital | TWEMOW-TO HOMEBREW BEER MAGAZINE Entry Form i

Muntons p.l.c. or electronic files will

(2) Muntons fleece jackets be accepted. All other |  Name 1
: rules are made up by

O’Shea Brewing Company 3 l l

$25 Gift Certificate and an O'Shea’s the editors of BYO as Address

Hat and T-shirt we go along. Labels | i

Party Pig / Quoin Industrial are judged in one y  City I

(1) Party Pig kit, (1) Activation Pump, category, open to :

{1? Filling %uppurt Stand and graphic artists and I E-mail l

(1) Foam Cooler amateurs alike, so I I

The Pumphouse : ultimate bragging Phone i

90-battle Rotating Drainer Tree nghts are on the line. I I

Steinbart Wholesale When submitting your §  Send your entry to: i

Alcobase kit, a carbon filter sysitem labels, tell us a bit i

and a selection of Still Spirits flavors about the artwork and I BYO Label Contest

Taphandles Inc. its inspiration. Is it | 5053 Main St., Suite A |

(2) 10" Black Runner tap handles hand-drawn? Created I Manchester Center, VT 05255 1

D

() Evowh s Your best abas, | DEADLINE: April 15, 2003 |

(1) BYO/White Labs Homebrew ) .

Nation Messenger Bag (1) White Labs tell us how you made " prl ’

Polo Shirt, (4) 5-Packs of White Labs e e

them, and good luck!

veast coupons
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Cargill

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.

Briw Your Owx  March-April 2003




on million

[ableRock Nul Brown Ale . Don Million got started in homebrewing when his wife bought him a Mr. Beer kit for
Christmas about eight years ago. His wife, Gail, looks back on that as “the year |
created a monster!” Don now has about a third of their basement set aside for brewing
gear. He doesn't enter competitions very often, but did win a first place in the lowa State
Fair a few years back. He pays the bills by working for a mutual fund company as a
database administrator. Besides brewing, Don enjoys hiking in the summer,
snowshoeing in the winter, hunting in the spring and fall, and spending time with his
family all year long. Starting on page 34 of this issue, Don explains the basics of keg-
ging, including what equipment you need and how to do it.

an mackenzie

lan Mackenzie is a Scottish-descended, British-accented, Indian-born photographer
who lives in Vermont. He is a self-taught photographer whose love for capturing images
began in the high country. While galivanting around the mountains of Europe, he
landed a job shooting for the British national ski team. He then worked as a freelance
sports photographer until, one day, his viewfinder rested on his fabulous bride-to-be —
professional snowboarder (and former BYO managing editor) Betsy Shaw. She lured
him to New England, where, as lan says, “the mountains are small and the beer is
weak.” lan’s work has been published in travel brochures, British Ski, Snow and Rock
catalog, the London Sunday Times magazine, Fit, Transworld Snowboarding,
Snowboard Life, Canadian Ski Press, and, of course, Brew Your Own and WineMaker.

ohn weerts

Brew Your Own welcomes a new member to our review board — John Weerts. John
has been a homebrewer since 1992 and is a long-time member of the Kansas City Bier
Meisters homebrewing club. John has brewed many award-winning beers and brings a
BOISE, IDAHO wealth of practical homebrewing expertise to our review board, as well as a thorough
understanding of the art and science of brewing. From 1999 to 2001, “Weertsie” was
the restaurant manager of the Molokai Brewing Company in Hawaii. Now back in the
Midwest, John is serving as the Webmaster for the Bier Meisters (see the club’s site at
www.kebiermeisters.org). He also edits the club's monthly newsletter, Bier Notes.

E March-April 2003 Brew Youn Ows
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Sight Glass for Corny Keg?

Your article
on adding a
sight glass to
a brew kettle
(Projects,
January-
February
2003) got me
thinking ... 1
would love to
add a sight
glass to my
kegs, but wonder if that’s a bad idea
because the vessels are pressurized.

Ken Johnson
Lancaster, Pennsylvania

Projects author Thom Cannell
responds: "I'd be willing to bet that the
braided hose suggested in the story
would suffice. After all, it is rated lo
100 psi (5,200 Torr) and keg pressures
are about 2-14 psi (100-720 Torr). And
temperature is not a problem.

“I would think that you could mod-
ify the keg using welded-in stainless
tubes (I wouldn’t want brass in contact
with the beer for weeks) and clamping
with Oetiker high-pressure clamps.

“Another consideration would be
the location of the stainless sight-glass
tubes. Corny kegs are made of three
pieces — a cylindrical tube, a top and
a bottom. You'd have to locale each
tube 1 inch (25 mm) from the juncture
of the cylinder and the top or bottom (o
avoid overheating the previous weld.”

Plastic Bottles |

I am writing in response to Dan
Wold's letter about plastic bottles
Mail, December 2002). Qur homebrew
supply store carries plasiic bottles. You
can visit our Website at www.things-

beer.com or call (517) 521-2337.
Mike Earnheart
Things Beer
Webberville, Michigan

Plastic Bottles I
Much like Dan Wold, 1 too enjoy
outdoor activities such as hiking,

camping and canoeing. On most rivers
I float, it is illegal to have glass con-
tainers, so I have used the plastic beer
bottles with good success. They are
available new in one-quart amber bot-
tles with caps [rom Mr. Beer
(www.mrbeer.com).
Rob Heidrick
via email

Plastic Bottles lil
Dan Wold wanted plastic botiles.
He can find them at www.ebrew.com.
They also have the tamper-proof caps.
Steve Conner
Wingo, Kentucky

Um ... It's a Dark Red?

I noticed that both the red ale in
the January-February 2003 Style
Profile and the oatmeal stout in the
December 2002 issue have the same
style guidelines. What's up?

Tony Simmons
Pagosa Springs, Colorado

Whaoops, you're right. The text in
the “Style Guidelines” box for Style
Profile did not get updated for the
January-February issue. Here are the
numbers for red ale:

IRISH RED ALE by the numbers
1.040-1,048 (10-12 °P)
1.010-1.014 (2.5-3.5 °P)
some as low as 11,
but best at 16-18
IBL) isicniasaassnze 22-28
ABV I rarely less than 4%

or more than 4.6%

Monstrous Malt Manipulation
I've been reading and referring to
your great magazine for many a brew.

In his article on monster beers
(“"Monster Holiday Beers,” December
2002), Chris Colby specifies adding
mall extracts during the last 15 min-
utes of the hoil in many of the partial-
mash recipes. I've always been under
the impression that a [ull 60-minute
boil was required for malt extracts for
clarity, as well as for a variety of other

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,

Buaew Your Ows  March-April 2003 j
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chemical transformations. Are there
advantages to such a short boil time?
I'm curious, as [ plan on brewing a lew
of these beers soon.
Joseph “"Maze” Maszle
Carlisle, Pennsylvania

Author Chris Colby responds:
“Wort made from an all-grain mash
needs to be boiled for a variety of rea-
sons, including sterilization, hot-break
Jormation and elimination of DMS.
However, many liquid malt extracts
(LMEs) are condensed from wort that
already has been boiled. Boiling them
a second time is not required. (Many
mall extract kils even give no-boil
options for making the beer.)

“Steve Bader introduced me to the
late LME addition method in his article
‘Boil the Hops, Not the Extract’
(October 2002). | adopted it for most of
the big-beer recipes for two reasons:

“First, excess worl darkening is a
common problem in extract beers and
more of a problem in high-gravity beers

than normal-strength beers. Adding
the LME late helps keep the wort from
gelting too dark for the beer style.

“Second, hop utilization is
decreased in high-gravity beers.
Boiling the hops in a lower-gravily
wort for awhile, then adding the LME,
should help get more bitterness in
these ultra-big beers.”

A Bitter Chocolate Slip

In the December 2002 issue, the
recipe for Buzz'ard Double Chocolate
Espresso Stout called for Ghirardelli
“Select Brown" chocolate powder.
Ghirardelli does not make a “Select

Brown" powder. What should I use?
Bradford Bonnell
Akron, Ohio

Author Glenn BurnSilver responds:
“According to Ghirardelli spokes-
woman Cathy Ray, the ‘Select Brown’
powder does not exist. Try substituting
Ghirardelli’s "Sweet Ground Chocolate
and Cocoa Powder.™

BECOME an

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

n March-April 2003  Brew Your Ows

AMERICAN BREWING

IDOL!

Many consider singing “I Will Survive” on national
television in front of a panel of cruelly critical judges as challenging...
That's nothing compared to the challenges of consistent wort
production, yeast propagation and quality assurance.

Qur next course beging
July 7th, 2003,
Take the Leap!

-

Call us or email for more information (800) 636-1331
www.abgbrew.com ¢ email: info@abgbrew.com

—

Fresh. Thinking.

Available in 13 different flavors.

Get the Lead Out (of Brass)

In his November 2002 column, Mr.
Wizard states that brass contains no
lead. There are many alloys of brass
available. The only alloys that do not
include lead are also not machinable.
They are usually cast or forged. The
alloy of most of the fittings sold today,
including all hardware-store [ittings,
are required by law to have less than
eight percent lead. I am told by a man-
ufacturer that they have just under
eight percent lead.

Colin Kaminski
Beer, Beer and More Beer
Concord, California

Mr. Wizard responds: "Unfortun-
ately, when | did my checking into
brass, I got the generic definition that
brass is an alloy of copper and zine. 1
have experience with brass and metal-
lic flavors and this information gives

me a stronger reason lo suggest

switching all brass fittings to stainless-
steel fittings. Thanks, Colin!” [l

PR

Toll Free: USA 1-877-557-2739 &
Canada 1-888-871-8771

The world’s number 1 producer
of ciders & coolers for the home
wine maker « www.Vinoka.com




PHOTOS COURTESY OF PHILLIPA JARRETT

homebrewer PROFIL]

Phillipa Jarrett

e

smoky flavors to her outback homebrew.

reetings! | live in Australia

and I am a [ull-mash brew-

er with a twist — my wort is

boiled on a wood-fired boil-
er. Let me tell you a bit about my brew-
ery in the Australian bush.

Our farm is a one-hour drive from
our local town. Bathurst, which is in
turn a three-hour drive from Sydney.
Basic necessities must be carefully
planned for, and it is an eight-hour
drive for specialty brewing ingredients.

After | switched to all-grain brew-
ing, my husband David and I decided to
try beiling our worl over a fire. We
bought a stainless-steel bhoiler (an old
electric laundry boiler) and, after prop-
ping it up on some oversize bricks and
building a fireplace underneath, we
filled it with water and did a test boil.
Suceess! However, as a consequence,
there is some smoke flavor in my
brews. It's not excessive, but it's defi-
nitely detectable. My husband David
loves the job ol supervising the hoil
and, of course, drinking a nice cold
beer. David is the chief taster, brew
equipment maker and brew assistant.
He has made a great mash tun and
lauter tun of stainless steel. Our batch
size is 40 liters (10 gallons) and every-
thing is mashed, sparged, boiled, fer-
mented and kegged in stainless steel.

The weather forecast is important

* near Bathhurst, Australia

Phillipa Jarrett’s wood-fired kettle contributes

to the brewday. Light showers
are okay, but heavy rain puts
the fire oul. Last winter, it
snowed on a boil. Some days,
the mash and boil have to be
deferred due to a total fireban.

Some of our beer is stored
on the veranda on the shady
side of the house. One day, the
dog alerted me that there was
a snake nearby. I heard one of
the bottles fall over in the beer
cupboard, and there was the
snake — a red-bellied black.
Most of the snakes here are
deadly, so it's best not to tangle
with them. I decided to lock the pets
inside and let the snake vacale of its
own accord, which eventually it did.

Our house, which we designed and
built ourselves, is solar powered. There
is only enough power in the budget to
run one {ridge. For serving cold beer
[rom a keg in summer, we have extend-
ed and modified the beer line to include
a copper coil which sits in an efficient
12-voll camping fridge. In winter it is
cold enough on the veranda to keep
beers at drinking temperature. Winter
is lager-brewing time with plenty of
space — the whole outdoors, essential-
ly — in which to lager.

In the garden, we have four hop
plants growing and a patch of barley.
One day we will be drinking beer
brewed from home-grown and home-
malted grain with home-grown hops.

o

Crikey! Will the Crocodile Hunter save
this snake-bitten batch of brew?

HomEbrgw
N ation

Tony Capocelli’'s
StoutWeizen

(5.5 gallons/21 liters, all-grain)
0.G. 1.045 FG. 1.015 1BU 13

ingredients

4.75 Ibs. (2.2 kg) Vienna malt

5 Ibs. (2.3 ka) dark wheat malt

1 0z. (28 g) chocolate malt

0.25 Ibs. (0.11 kq) Briess special
roast (50 °L)

2.9 AAU Hallertauer hops
{0.75 0z. (21 g) of 3.9%
alpha acid) (60 mins,)

0.98 AAU Hallertauer hops
(0.25 oz. (7 g) of 3.9% alpha acid)
(20 mins.)

0.98 AAU Hallertauer hops
(0.25 oz. (7 g) of 3.9% alpha acid)
{steep 10 mins. after boil)

Wyeast 3068 (Wesihenstephan
Wheat) or White Labs WLP300
(Hefeweizen) yeast

Step by Step

Mash in dark wheat and Vienna
with 7.8 quarts (7.4 L) of water at
110 °F {43 °C) to get 102 °F (39 °C).
Hold 20 minutes, then step up to
122 °F (60 "C) for 20 minutes with
2.2 quarts (23.1 L) of boiling water.
Next, step up to 147 °F (64 °C) with
4.6 quarts (4.4 L) boiling water.
Mash for 30 minutes, then decoct

1/4 of mash and return to get 158 °F
(70 “C). Mash for 30 minutes, then

boil a thin decoction of /3 of mash
to bring to 170 °F (77 °C). Add dark
grains ten minutes before return of
mashout decoction, along with
small infusion of boiling water to
maintain mash temperature. Sparge
with 20 quarts (19 L) of 170 °F
(77 °C) water. Boil for 70 min., then
rack into fermenter. Ferment for
7 days at 68 °F (20 °C), then rack to
secondary for 7 days at 68 °F

(20 °C). Keg and force carbonate.

Brew Your Owx March-April 2003 E




Hops and Bitterness

Hops supply bitterness, flavor and
aroma (o beer. Brewers use the
cones of the female hop plant
Humulus lupulus in the brewery.
Hops come in many forms, includ-
ing whole leaf, plug and pellet.

Whole-leaf hops are simply dried
hop cones. Plug hops are whole
hops that have been compressed
into small cylinders. Pellet hops are
hops that have been ground and
pressed into small pellets. The pel-
lets are held together with binder
material. (BYO recipes use pellet
hops, unless otherwise noted.)

Most of the hop bitterness comes
from compounds called alpha
acids, The aroma from hops comes
primarily from oils. The amount of
alpha acids in a hop varies between
different kinds of hops and
between hops of the same variety
grown al different times and
places. Alpha acid ratings range
from around 3% to 15% or higher.

Brewers boil hops to extract bit-
terness from them. The longer they
are boiled, the more bitterness they
confer. Hops boiled for one hour
vield up to 30% of their alpha acids.
Boiling beyond an hour increases
bitterness only slightly and alpha
acids can eventually be broken
down in very extended boils.

Hops are added at different times
during the boil for different effects.
Hops added toward the beginning
are called bittering hops and sup-
ply most of the bitterness to the
beer. Hops added with 5-20 min-
utes left are called flavor hops
because these add some flavor and
aroma, but less hop bitterness than
hops hoiled for longer amounts of
time. Hops added in the last 5 min-
utes, or immediately after the boil,
are called aroma hops. Aroma hops
contribute little bitterness or flavor,
but their volatile oils lend hop
aroma to the beer. Hops can also be
added to finished beer (o supply
aroma. This is called dry hopping.
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March 8th

Urbandale, lowa

lowa Brewers Union Open

This contest is sponsored by the lowa
Brewers Union. The deadline for entry
is March 2 and each entry costs $5.
The competition-specific category is
the IBU Challenge — each beer must
have one |IBU of bitterness per gravity
point. For more information, contact
Bill Van Zanteat by phone at (515) 253-
2240, email vanzantewm@yahoo.com
or visit www.iowabrewersunion.org.

March 13th-22nd

St. Cloud, Minnesota

March Mashness

This contest Is sponsored by the
Cloudytown Brewers. All BJCP beer
styles will be accepted for submission
between Feb. 26 and March 12. Each
submission costs $6. Best of Show
judging will take place March 22nd at
the Granite City Food and Brewery. For
information, contact Darin Dorholt at
(320) 656-0899, itsusfolks@aol.com or
visit www.cloudytownbrewers.org.

March 22nd

Warrenville, lllinois

5th Annual Drunk Monk Challenge
The Urban Knaves of Grain present the
largest single-club-sponsored home-
brew competition in lllincis. Contest
submissions are accepted March 3
through 15. Entry fees are $5 per entry
online or $7 on paper, All BJCP styles
are accepted, plus an additional cate-
gory, “The Menace of the Monastery.”
The Drunk Monk: Challenge, held at
Two Brothers Brewing Co., is an MCAB
qualifying event. The Best of Show
winner will have the opportunity to
brew his beer at Glen Ellyn Brewing.
Best “MOM" entry can be brewed at
Govnor's Brewpub. For more informa-
tion, contact Jeff Hertz or Mike Bock at
(630) 858-6593 or (630) 942-1140 or
emall jhertz@wideopenwest.com or
visit www.sgu.net/ukg/dme.

March 29th

Salem, Oregon

6th Annual Slurp and Burp Open
The Slurp and Burp Open is sponsored
by the Strange Brew Club. The orga-
nizers promise guality judging of all
beer, mead and clder categories with-
out collapsing categories and all
entrants will receive quick feadback.
Plus, you can win a 15-galion stainless
brew pot. Entrias are accepted March
10 through 25 for a $6 entry fee. For

more info, contact Ted Hausotter at
phone number (503) 538-9501 or by
email at tednjodie@msn.com or visit
the members.aol.com/slurpnburpor.

April 5th
Richmond, Virginia

11th Annual Dominion Cup
Sponsored by The James River
Homebrewers. Judging will be held at
Legend Brewing. The window for sub-
missions Is March 18 through April 3.
The entry fee is $5. For mare informa-
tion, contact Joel Trojnar at (804) 556-
1136, joel@trojnar.com or visit the
website rhomebrewers.org.

April 5th

Albany, New York

8th Annual Knickerbocker

Battle of Brews

The Saraloga ThoroughBrews present
the 8th annual Knickerbocker Battle of
the Brews. All BJCP beer styles,
meads and ciders will be accepted
from March 17 to 29. The entry fee is
$5. George DePiro will select one of
the Best of Show entries to brew at his
brewpub, the Albany Pump House. For
more information, contact Reed Antis
by phone at (518) 583-0434 or email
him at reedmary@capital.net.

April 5th

Berkeley, California

9th Annual Bay Area Mashers

World Cup of Beer

The Bay Area Mashers present the
World Cup of Beer 2003. The deadline
period for entries is Feb. 15 to March
15. Entry fee is $7 with online registra-
tion available. All BJCP styles are
accepted and this contest is an MCAB
qualifying event. Final judging, awards
ceremony and party will be held April 5
at Golden Pacific Brewing, Contact
Les Shephard at (510) 336-1546, email
Ishephard@earthlink.net or visit the
website www.bayareamashers.org.

April 25th-May 4th

Multiple sites (to be announced)
AHA National Homebrew
Competition, First Round

Judging for the first round of the AHA
National Homebrew Contest will take
place April 25 through May 4. Submit
entries April 9 through 18. Entry fee is
$8 for AHA members and $12 for non-
members. For more Iinformation,
contact Gary Glass at (303) 447-0816
ext. 121 or gary@aob.org.More infor-
mation to come at www.beertown.org.




Dear Replicator,
Every summer, business takes me to
Boise, Idaho. Each trip | look forward to
visiting the TableRock Brewing Company,
a local microbrewery that makes the best
nut brown ale | have ever tasted. | would
appreciate very much the opportunity to
make a batch or two to hold me until my
next visit. Can you help?
Arden Seely
Bluffdale, Utah

spoke to brewer Robert McSherry

at the TableRock brewpub about

how to make this nut brown ale.

Robert, a Brew Your Own reader,
has been brewing at TableRock for over
seven years, after “volunteering” at the
brewery until they hired him!

Nut brown ales are a bit elusive for
many homebrewers, because they are
not included in the BJCP beer style
guidelines. Brown ales have long been a
common beer style in Britain. A few of
these are a bit more robust, and were
given the name “nut brown ales” for the
slight hint of “nuttiness” in the flavor pro-
file. Nut browns tend to be very malty,
with a low hop flavor and — as the name
indicates — a faint flavor of nuts.

Robert said this beer can be
described as a slighty sweet beer with a
toffee-like flavor and a slightly roasted fin-
ish. The slightly sweet flavor comes from
the dextrin and crystal malts, which con-
tribute non-fermentable sugars to the
beer. The toffee flavor comes from the
Carastan malt and the slightly roasted fla-
vor comes from the chocolate and black
patent malts. Hop bitterness is low for
this beer and hop aroma is very low
because TableRock does not use any
aroma hops.

For more information, call TableRock
Brewing at (208) 342-0944.

TableRock Nut Brown Ale

(5 gallon/19 liter, extract with grains)
OG =1.054 FG = 1.015 IBUs = 18
Alcohol 5.3% by volume

Ingredients

6 Ibs. (2.7 kg) Briess light extract syrup

1 Ib. (0.45 kg) dextrin malt

0.5 Ib. (0.23 kg) Carastan malt

6 oz. (168 g) brown malt

4 oz. (112 g) crystal malt (120 °L)

2 oz. (56 g) black patent malt

2 oz. (56 g) chocolate malt

5.8 AAU Willamette hops (bittering hop)
(1.0 oz. (28 g) of 5.8% alpha acid)

1 tsp. Irish moss

White Labs WLPQO1 (California Ale) or
Wyeast 1056 (American Ale) yeast

0.75 cup of corn sugar (for priming)

Step by Step

Steep the six crushed grains in 3 gal-
lons (11.4 liters) of water at 150 °F (66 °C)
for 30 minutes. Remove the grains from
the wort, add malt syrup and bring to a
boil. Add Willamette (bittering) hops, Irish
moss and boil for 80 minutes.

When done boiling, add wort to 2
gallons (7.6 liters) cool water in a sanitary
fermenter, and top off with cool water to
5.5 gallons (20.9 liters). Cool the wort to
80 °F (27 °C), heavily aerate the beer and
pitch your yeast. Allow the beer to cool
over the next few hours to 68-70 °F
(20-21 °C), and hold at these cooler tem-
peratures until the yeast has fermented
completely. Bottle your beer, age for two
to three weeks and enjoy!

All-grain option:

Replace syrup with 9 Ibs. (4 kg). pale
malt, mash your grains at 158 °F (70 °C)
for 60 min. Lower the Willamette hops to
0.75 oz. to account for full-wort boil.

reader tip

Counter-Pressure Bottling
You can use your counter-
pressure bottler for brews you want
to bottle-condition too. The main
advantage to this is minimizing
oxygen contact with your beer.
Your priming bucket will be your
"Corny" keg. Sanitize it as usual, as
well as all the bottles you will need,
then boil your priming sugar with a
couple cups of drinking water. Cool
it down In an ice bath and dump
the sugar solution into the keg.
Seal the keg and purge the oxygen
with carbon dioxide. Now transfer
your beer from the secondary into
the keg. Next, hook up your
counter-pressure bottle filler as
usual. The pressure on the tank will
only need to be 3-5 psi. Before you
fill each bottle, purge the oxygen
from it as normal. You won't need
to pressurize the bottle, though,
because the beeris not yet carbon-
ated and foaming won't be a prob-
as you finish

ly helpful for -
that you will be laying down to age.
Also, you won't have to deal
keeping a siphon going or putting
your priming bucket at a higher
level than your bottles.
Josh Jensen
Los Angeles, California

N L

“Homebrew Nation” is written by
our readers. You can help keep
these pages interesting by send-
ing recipes, tips, stories or photos.
Don't farget to tell us about any
clubs and epents in your areaq.

Send ideas to edit@byo.com or
3053 Main Street, Suite A,

Manchester Center, VI 05235

If your story gets published, you'll

get a.cool White Labs baseball cap
and a groovy BYO Euro sticker.
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It’s Miller Time . cis Miller, Boulder Creek, California

started brewing in 1989 with a

Coopers stout kit from a local

liquor store. In 1993, my brewing

partner and | started brewing all-
grain with a ten-gallon converted keg
setup and a bare minimum of equip-
ment. This amount didn't last long
between the two of us and our brewing
time was not abundant. Rather than
run two breweries in tandem, we
decided to find larger vessels.

A winemaking friend sold me a
pair of 55-gallon stainless-steel drums
and | built a frame around them. |
designed the brewery using features
found on other systems and collected
the pieces from specialty stores on the
Internet and local hardware stores.

The brewery boiler is fired with
three 150,000-BTU burners and fea-
tures a fifteen-gallon hot-liquor tank
with a heat exchanger for recirculation
mashing. Both the boiler and insulated
mash tun drain into a stainless food-
service tub used as a sump tray as

Chn's: (right) and his brewing partner,
Joe Zimmerman, toast their brewery.

The hot-liquor tank oh top ca;l be
rermoved when transporting the rig.

well as a hopback. On the way to the
fermenters, our hot wort is pumped
through a built-in wort chiller, a tem-
perature gauge and an inline oxygena-
tion stone.

It took a year and $2,500 from
concept to completion. While there are
some design flaws, we're pleased with
how well it works. One lesson we
learned is that mash tuns are sup-
posed to be shallow and wide. A tall,
narrow mash tun causes grain com-
paction when recirculating the mash,
making step mashes difficult.

Brewing forty-five gallons of beer
is quite an adjustment from ten gal-
lons. The ingredient adjustments are
not linear — you can't simply add pro-
portionally more malt or hops. Our
recent experience has forced us to
become better brewers, not only
because of the advanced recipe for-
mulation, but because it has piqued
our interest in the science behind the
brewing process.

The lower section of the brewery
houses the chiller, sump and bumers.

Here's a look at the oxygen !niecan
systemn, disassembled.

Brewing in higher volume requires
a healthy and viable yeast culture. We
pitch a two-gallon stirred culture pre-
pared a week in advance. Another
benefit was achieved during our club
brews with the Silicon Valley Sudzers.
Each member receives five gallons of
unfermented wort, each to become a
distinctly different beer. Last year we
brewed a Belgian dubbel using ten dif-
ferent yeasts; this year it was an IPA
with two yeasts, and hops added at
cooling (in the hopback) and dry hops.

These experiments have allowed
us to understand the wide variation in
tastes made possible by changing a
single component, in addition to what
type of hops or yeast work well for a
specific style of beer. So what's next
for the brewery? In the short term we
will experiment with steam injection for
step mashing. Long-term plans may
include attaching a computer to track
and possibly automate the entire
brewing process.

To make cleaning easier, the mash tun
can be tipped for dumping out grain.

Lift-off! Here are three 150,000-BTU
burners being fired under the kettle.
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Recipe Formulation

Every great beer starts with a great plan o Thomas L Wi
y Thomas J. Miller

(% of hop bill x (% alpha acid) x
(boil efficiency) x 7490 = X

This month’s professional brewers dispense some sage advice on recipe for-
mulation. From the basic task of learning your system to some very specific

i T 2, these tips will take you beyond the standard brewer’s
brewing Jormislae; these Uy Y Y You should always know the alpha
acid levels of your bittering hops. 1
wanted 60 International Bittering

recipe-formulation software to creating your recipes by hand (with the help of

basic algebra). It will also link the art to the science of brewing.

Brewer: Jason Dunson Todd has been
brewing for Paper City Brewery in

Holyoke, Massachusetts since
January 1997 and became Head
Brewer in September 1997.

hen | formulate recipes,

I rely on my brewing

experience but still use

my senses. All brewers
should taste and smell samples of malt
and hops — these are what become the
final product. 1 also suggest to not be
bound by tradition. Use tradition only
when it is beneficial, For example, il
you like British crystal over German
varieties, use British instead.
simplicity is often underraied. One of
our most-loved winter recipes consists
ol 98% pale and 2% roasted malt. It is
a delicious and fNavorful brew.

I'll walk you through the formula-
tion of our India Pale Ale. Paper City's
IPA falls somewhere between a West
Coast IPA and a traditional British ver-
sion. | decided a good healthy original
gravity was important to balance an
ample amount of hops. Aflter some
experimentation, | settled on 81% two-
row pale (all our beers are based on
two-row — even the lagers — in a sin-

Also,

gle-infusion system), 9% light Munich

and 10% light crystal malt (about
26 degrees Lovibond).

I determine my grain weights for a
five-gallon batch by multiplying the
percent of the grist each grain com-
prises times the extract “dry basis
course grind” (DBCG) for that grain
times the brewhouse efficiency.

DBCG can be found on any malt
statistics sheet or it can be estimated if
it's not available. DBCG is the closest
yield expected to what will happen in
the brewhouse, although this is still
high and will be modified by the brew-
house effliciency. For our IPA, we have:

(% Grist) x (DBCQG) x (Efficiency) = X

Pale malt: 0.81 x 0.78 x 0.70 = 0.442
Munich: 0.09 x 0.76 x 0.70 = 0.048
Crystal: 0.10 x 0.74 x 0.70 = 0.052

These numbers (the Xs) are then
added together. In our example, the
sum is 0.542. This value, let’s call it Y,
can now be plugged into a second sim-
ple formula.

[Original gravity x volume] / [Y x 46.31] =
total grist weight (in Ibs.)

I decided I wanted a starting grav-
ity of 1.053 and my volume will be five
gallons, so: [53 x 5110.542 x 46.31] =
10.56 pounds as the total grist weight.
(Note: DBCG is given in English units,
bui the final weight can be converied
to kilograms by multiplying by 0.454.)

This total can be multiplied by
each grain’s percentage of the grist,
giving us: 8.6 lbhs. pale malt, 0.95 lbs.
Munich malt and 1.1 Ibs. crystal malt.

Hop prediction is similar to the
grist formula. For each addition | use:

Units (IBUs) in this IPA and a hop fla-
vor throughout. | also wanted a hop
presence that was subtler than the
more aggressively hopped beers avail-
able. East Kent Goldings were chosen
because of its classic use in English
ales. More importantly, it is not a
robust hop. It is mild and floral. The
alpha acids are often a moderate four
to six percent. 1 believe a lower alpha
acid hop variety allows for a nicer
development of favor and a gentler
bittering of the beer. Because | wanted
a nice aroma as well and enjoy Golding
hops, | stuck with them after the boil
for dry hopping.

Using two hop additions of the
same hop, the formula then follows:

0.80 x 0.05 x 0.30 x 7490 = 89.88
0.20 x 0.05 x 0.28 x 7490 = 20.97
and Z = 89.88 + 20.97 = 110.9

The variable Z goes into the formula
(IBU x Volume )/ Z = weight (in 0z.).

(60 x 5) / 110.9 = 2.7 oz. (ounces convert
to grams by multiplying by 28.4)

This is then broken down by the
percent of the bill. The first addition at
80% will be 2.16 ounces. The second at
20% will be 0.54 ounces. It’s better to
add dry hops later in the fermentation
— in the secondary — for this beer.

Yeast is the workhorse of the brew-
ery and should be pampered. For our
IPA we use one of four in-house
strains. Because this beer is some-
where between West
English, an American ale yeast does
well. Classic British yeast is a good
choice, too. Mineral profiles or dryness
from yeast will only accentuate the hop
bitterness — and that's not a bad thing
in an India Pale Ale.

Coast  and

1
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Hrewer: David Wollner began home-
brewing in 1980 while in college. He
attended several craft-brewing confer-
ences and brewing programs from
1987 to 1997 and opened Willimantic
Brewing Company and Main Street
Café, located in  Willimantic,

Connecticut, in 1997.

he recipe for our Rail Mail
Rye has evolved from a
German rye beer Lo an
American rye pale ale. The

grain bill has changed just as much as
the hops. I'll introduce both styles side
by side for the sake of comparison.
Both beers have an OG of 1.052-1,054
and an FG of 1.010-1.012.

The color in the German rye should
be a deep reddish garnet from dark
crystal malts (we use crystal 60 and
150 °L) and should have a distinct
caramel and raisin sweetness. The
color of the American rye will be
amber and have a more sugary sweet-
ness from crystal 30 °L malt. Runnings
should be nearly identical since the
Pilsner and two-row malts (our base
malts) have similar extraction rates.

The German rye has Tettnanger
hops for their spicy character. Early
and flavor additions are meant to
accentuate the spiciness of the rye
malts. The American version is hopped
throughout the boil with Cascades and
even in the secondary fermenter for
the style’s spicy and citrusy character.

The rye malts tend to leave more
mouthfeel in the beer and the caramel
and crystal malts have more nonfer-
mentables, which leave these beers
with some sweetness in the finish.

For example, the German rye has
little aroma but a spicy flavor with a
crisp and quick finish. The American
rye has hop aroma, then hop bitter-
ness, followed by rye spiciness, then
finishes long with hop flavors. They are
two of the same kinds of beers with two
distinet outcomes.

It is important to realize that brew-
ing is an experimental process. You
should try a recipe you're familiar with
and change one thing, such as hops,
malt or mash temperature. Keep care-
ful notes — they will help you deter-
mine the best beers you can make.

Yeast is the last ingredient and the
most important. The yeast for the rye
beers could be an American or German
ale variety.

Brewer: Sean Larkin has been head
brewer at Trinity Brewhouse, located in
Providence, Rhode Island, since 1994.

Figuring out
what style
you want to
make is the
first step in
formulating a
beer recipe.
You will use
the style to
choose  the
appropriate
grain, hops and yeast [or your beer.

In the case of my Oktoberfest, | use
a combination of light Munich malt,
dark Munich malt and some Vienna
grains. The combination of German
malts produces remarkable results —
a rich malt flavor and deep color
Standard Pilsner malt can be used as

the base, but the finished product may
lack body.

The next step is to figure out how
much grain 1o use. Too little, and the
beer comes in under style specifica-
tions. Too much, and your Pilsner
might pack the punch of a barleywine.
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Most styles give you guidelines to
follow, and you can use recipes as a
guide. But how well you hit the gravity
numbers depends on the efficiency of
your equipment. Adjustments to your
mash must be made in the batches to
come, either by adding more grain if
your original gravity was low or less
grain if it came in high.

Keeping accurate records of your
brew gravity will help you to under-
stand recipe formulation. My sugges-
tion on grains is always Lo put in more
than you think you need. A good gen-
eral rule is to bump your base malt by
one-hall pound to a full pound the first
time you make a recipe. With each sub-
sequent recipe, you can adjust based
on your previous results. There is no
way to really gauge efficiency until you
have made the same beer back to back
on your system. If you come in low on
gravity, use malt extract to bump it up.

In my system, I know 1 get roughly
one degree Plato per bag at 10 bags
per 16 barrels. This gives me a beer
that starts anywhere between 9.5 and
10.5 degrees Plato. As | go up from ten
bags, I start needing two bags per bar-
rel to get the same effect. As you see, it

is a rough formula that is very specific
to the efficiency of my system.

I do not calculate color when I for-
mulate recipes. I do, however, try to
include no more than 20 percent color-
ing malts, such as caramel or black
patent, in a batch. This has to do with
flavor; these malts can overpower a
brew, creating oft or astringent flavors.
Moderation is best.

Try using this 5-gallon Oktoberfest
recipe to fine-tune your system. I use
only German malts in this beer.

3.25 |bs. (1.47 kg) light Munich malt

3.25 lbs. (1.47 kg) dark Munich malt

3.25 Ibs. (1.47 kg) Vienna malt

1 oz. (28 g) Tettnanger hops (4.5% AA)
(60 minutes)

0.25 oz. (7 g) Tettnanger hops (4.5% AA)
(30 minutes)

0.25 oz. (7 g) Tettnanger hops (4.5% AA)
{1 minute)

White Labs WLP820
(Oktoberfest/Marzen)

With a high mash efficiency (72%),
this recipe will yield an OG around
1.049 and 20.8 IBUs. The alcohol by
volume will be about 4.9%. Il




Bring Out Yer Dead!

Overnight mashing efficiency and deleting DMS

have been homebrewing for about

10 years and have had a lot of fun

and success. However, for the last

two years or so, getting good, reli-
able yeast has been a problem. | live
about two hours away from the near-
est homebrew store and used to use
smack-packs. Then along came pitch-
able liquid yeast.

Pitchable tubes are great, but all
too often | end up paying $7 for dead
yeast. | keep the yeast cool until | get
home, then put it in the fridge. This is
true for White Labs and Wyeast. This
became aggravating enough to send
me to the Internet for supplies. | order
extra ice packs and it gets here within
one to two days of ordering. Again, all
too often | find myself with dead yeast.

| have learned to keep dry yeast on
hand as a backup, but dry yeast only
comes in a limited number of styles. |
also repitch the liquid yeast that has
survived, but it only keeps so long. (My
experience says no more than two to
four weeks.) | do make yeast starters
so there aren't any surprises on
brew day. Should | consider
revisiting smack-packs? Is
this a common problem or
have | been cursed by the
fungal gods?

Joe Roach
Ingram, Texas

I get many. many
questions sent in that I
cannot answer in this col-
umn because of space lim-
itations. The volume of
questions 1 receive has
given me a pretty clear
picture of problems that
are common at home
and those that are not so
normal. The problem of
buying pitchable yeast that
does not perform well in
fermentation is not a prob-
lem | hear very often. In

fact, 1 can’t remember hearing from a
homebrewer who has been as unlucky
as you when it comes (o yeast health.

Before 1 get too deep into this
answer, however, | must point out one
thing. When a propagation step is per-
formed using a very high pitching rate
— for example, if you pitch a tube of
veast into a pint of wort to make a
starter — you may not observe a
normal-looking fermentation because
it happens so quickly. You may not, for
example, see a lot of bubble evolution
or kraeusen formation.

Assessing yeast health and viabili-
ty is harder than it sounds without
some sort of test method and equip-
ment. Yeast experts use yeast stains
coupled with examination under a
microscope, plating techniques and a
wide array of biochemical assays to

evaluate yeast health.
Although this is not the
direction I will take in
/ this answer, I do wonder
f how you are judging the
status of your yeast. Lack
of fermentation in a proper-
ly cooled wort is certainly a
pretty clear sign things are
not going right!

Let's as-
sume, though, that
you are getling

dead yeast. There are a
few items in your question
that relate to key points
with regards 1o yeast
health and viability. The
first point you raise is stor-
age temperature of the lig-
uid yeast (this applies to
both “pitchable” veast and
to smack-packs). It's great
that you keep the yeast cold
between the store and your
house. Thalt same concern is
valid from the time the yeast is
shipped from its original source
until the time you purchase the

yeast. This factor, of course, is beyond
your control.

In commercial breweries where
yeast is stored in stirred tanks prior to
re-use, the goal is to keep the yeast
cooler than 38 °F (4 °C), preferably
right at 32 °F (0 °C). The reason for this
storage temperature is that liquid
yeast remains much more viable dur-
ing storage when the temperature is
kept very cold, but not so cold as to
cause freezing — ice crystals are
extremely damaging to yeast cells and
quickly kill the little critters.

The counterpart to temperature's
effect on yeast health is time. As stor-
age temperature rises, the practical
storage time decreases. This is very
hard to quantify without data and
many things affect this time and tem-
perature relationship, including alco-
hol, agitation and yeast age before
storing (how many generations and so
on). To me it sounds like you are buy-
ing yeast that has been abused during
storage, possibly from a combination of
too much time at too high of a temper-
ature. I know that is an obvious con-
clusion! But, there are no other mysti-
cal reasons for a loss of yeast viability.

The other point you raise in your
question is the subject of using a
starter. The simplest form of starter for
the homebrewer is the yeast smack-
pack. If you whack the pack and don’t
see signs of life within a couple of days,
you know vou have problems. The
smack-pack was not developed as a
yeast viability test, but it works for me!

The other thing the smack-pack
can indicate (in a crude manner) is
yeast vitality or vigor. If the pack turns
rock-hard in a day, the yeast acted
quickly and shows signs of good vigor.
If, on the other hand, it takes a few
days for the smack-pack to pathetical-
ly expand into what feels like a balloon
four days after a party, the yeast was-
n't exactly performing like a rock star
at his prime — more like Ozzy bum-
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bling around the house. This yeast is
probably not the type you want to rely
on for a good fermentation.

The other type of starter (o use is

one conducted in a small fermenter of

sorts. One-gallon apple-juice jugs work
well and they are cheaper than the
flasks used by microbiologists. | like

using between five and 10 percent of

the planned brew volume for my
starters. For example, 1 use roughly
one Lo two quarts of starter worl per
five-gallon batch of beer (or between
one and two liters of starter for a stan-
dard 19-liter brew).

As you mention in your guestion,
the starter eliminates surprises on
brew day. If conducted properly, the
starter will also increase the cell popu-
lation and restore vigor and viability to
an aging yeast slurry. The key ingredi-
ents for a good starter are food (wort),
oxygen (preferably bubbled into the
wort with some sort of aerator) and
enough viable yeast (o propagate.
Many brewers, including myself, add

some yeast nutrients to the mix to
boost key nutrients, such as zine. |
really doubt you can buy yeast that is
100% dead il used within the dates rec-
ommended by the supplier ... unless
your homebrew store is in Death Valley
and it has been without electrical
power for several days.

Should you return to smack-packs?
Il they work, go for it. However, they
can be abused just like any other form
of yeast. What I really do recommend
is asking about how the yeast is
shipped and stored. | have ordered
pub-sized batches of yeast from both
White Labs and Wyeast directly and
the yeast has always arrived one day
after shipping, packed in Styrofoam
with its own little coolant pack. These
companies do not ship directly to the
homebrewer and rely on distributors.
Whether a local store or an Internet
business, the distributor should be able
to explain its handling practices. If the
answers don’t satisfy vou, buy from
another distributor. View veast as vou

would milk. The gas station down the
road may be known for selling soon-to-
be-old milk from the local dairy. but
that doesn’t mean that all stores in
town do the same thing. Better luck
with the fungal gods!

All Through the Night
| have been brewing for almost 30
years. To increase mash efficiency, |
mash overnight. | do this with beers of
low to average original gravities, but
especially with high-gravity beers. |
will start the mash at 155-160 °F (68—
71 °C) around 11 p.m. and sparge in the
morning around 9 a.m. By then, the
temperature of the mash is around
145 °F (63 “C). | have found this method
to be successful at conversion and the
beers have been good. Is there any
reason why | should not be doing this?
| am often asked for brewing recom-
mendations and | want to recommend
this, but | need to know if | am wrong.
Trev Cox
Reading, Pennsylvania

Hobby Beverage Eguipment

The small batch equipment company

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

Fermenters

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

Why MiniBrew?
® Primary & Secondary — All In One
® No More Hard to Clean Carboys
® No Siphons — Move Dead Yeast Not
The Beer
® Closed System Reduces Exposure
To Bacteria
e Extract or Grain

EVERYTHING INCLUDED

READY TO BREW

Ferment Like a Pro!

MiniMash Lauter Tun

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

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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I am a great fan of methods that
make things easier and this method is
ceriainly a time-saver when it comes to
scheduling those precious weekend
hours. To me, saving time is the best
way to improve efficiency. Very long
mashes also will improve the extrac-
tion of wort-soluble solids from malt
and improve your mash efficiency,
although mash efficiency is primarily a
function of milling and wort separation
techniques. I toured a small brewery in
California that brewed a batch of stout,
then mashed in the second batch and
returned the next morning (o finish the
batch. There are no major problems
with this method. but there are a few
things to keep in mind to avoid poten-
tial problems.

Mashing is all about enzymes. The
two key enzymes in mashing are
alpha-amylase and beta-amylase.
Beta-amylase produces maltose from
starch and is most active between
140-149 °F (60-65 °C). The thing about
beta-amylase is that it stops working
when it runs into a branch in the
starch molecule. That’s where alpha-
amylase comes to the rescue. Alpha-
amylase randomly reduces big starch
molecules into smaller pieces. Its tem-
perature optimum is right around
158 °F (70 °C).

When enzymes run out of their
substrate — starch, in the case of amy-
lases — the reactions just stop. No big
deal. Brewers typically stop mashing
when the mash is complete because
they want to eflliciently utilize their
brewing equipment. In your case, the
mash is ever at midnight and you are
more concerned aboul utilizing your
bed than your mash-tun — so you let
the mash wait for you to awaken.

The key to your method is keeping
your temperature high. If you used this
very long mashing method with a low

mash temperature, say around
140-145 °F (63-65 °C), the result
would be very flermentable wort

hecause this temperature range is
ideal for beta-amylase activity and also
is high enough to get some alpha-amy-
lase activity. When these two enzymes
work together, the result is an increase
in wort fermentability.

Dry beers and light beers typically

begin with this sort of wort. If you want
to brew something like Michelob Ultra,
a very long mash in this temperature
range is the ticket! Just make sure that
vou achieve complete conversion by

using the iodine test before sparging. If

yvou getl a black iodine test result, you
should heat the mash up to 158 °F
(70 °C) for about 20 minutes for com-
plete conversion. Most homebrewers
don’t want Lo brew super-dry beers

Do it yourself and

Inexpensive unit, legal

to own and ¢
home water

‘essential 1
oil extraction
lllegal for

and should keep the temperature
above 150 °F (66 °C) for the mash.
Keeping the temperature high is
also critical for pest control! Wort bac-
teria don’t mess around and will quick-
ly begin growing il the wort tempera-
ture falls into the 120 °F (49 °C) range.
Malt is chock-full of bacteria that cause
souring of wort, such as Lactobacillus
and other bacteria thal can lead to
some really rank off-flavors. In fact,

@Pmﬁy

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