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Muntons

Made from naturally grown, GM free English malted barley, Muntons malt extract
doesn’t come any better or purer. And it's that purity which translates to trouble-
free brewing and flavoursome beer with character.

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 100% pure premium malt extract, you
can be confident you are brewing with the world's finest.

Don't let your retailer sell you anything less. Insist on the extract that guarantees

results. 100% Muntons. ®’..
Muntons pLc

WoRLD CLASS MALT

Muntons, Cedars Maltings,
Stowmarket, Suffolk, IP14 2AG, England

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
www.muntons.com
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The best homemade meads from across North America will
compete for gold, silver and bronze medals plus a best of
show award. Enter your meads and you can gain international
recognition for your skills and get valuable feedback from

the competition’s experienced judging panel!

Enter your bes
TRADITIONAL ;

n one of the 3 mead categories:
FRUIT MEAD « HERB AND SPICE MEAD

Enter your best wines in one of 47 categories. Wines made from kits,
concentrates, fresh grapes and fruits will compete head-to-head in
each cutegary, so ultimate brugging rights are on the line!

eadline is;: November 21, 2003
forms and competition rules Visit s at:

n kennug.com/feafure/ 296.hitml
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given AmberBock's rich, full flavored taste and unexpected smoothness. Isn't it time for
a serious beer that tastes as good as it looks? Rich in color. Smooth in taste.
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WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN
FLAVOURED
Crystal Malt Extract
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Dark Malt Extract
Diastatic Malt Extract
Amber Malt Extract
Wheat Syrup
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At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-
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Keg Ildea is Kicked

In the July-August
2003 Mail column, a
reader asked about
using an old copper
fire extinguisher as a
keg. While you may
be able to overcome
some of the mechani-
cal problems of doing
this, you still have to
deal with the Tflact
that, after the copper is rolled and riv-
eted, it is sweated with lead solder to
seal the cylinder. These were all made
well before anybody knew the dangers
of lead in any kind of food or beverage
container. 1 would not recommend

using one of these as a keg.
Andy Jaeger
Fire Chief
Rogers, Arkansas

.
a
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Stay Out of the Light
In the July-August
issue, vour sidebar
on yeast starters
(Homebrew
Nation, “Yeasl
Starters™) said
to keep the
starter out of the
light. Why is that? If
it has no hops in it, how

can it get skunky?

Nils A. Hedglin
via email

Protecting a yeast starter from
light is meant to protect the yeast from
DNA damage, not to prevent skunking.
Yeast cells are transparent to most
wavelengths of light and laboratory
strains of Saccharomyces cerevisiae
are sensitive to DNA damage from
light, especially UV light.

To the best of our knowledge, brew-
ing strains haven't been tested for UV
sensilivity, but we feel it’s better to be
safe than sorry.

Of course, hopped wort and fin-
ished beer should also be shielded from
light because of the possibility of
skunking the beer.

Balance Those Bananas!
‘ﬂ‘-' B In the July-
ghe's August 2003
issue of BYO,
Mr. Wizard
claims that
when brewing a
hefeweizen,
"The level of

banana and
clove aromas
can be increased by fermenting at
higher temperatures.” | believe this
explanation is incomplete. Banana aro-
mas come [rom esters, which are very
evident in beer fermentied at the high
end of the temperature range for
hefeweizen yeast. Clove is a phenol,
which is dominant in beer fermented at
the lower end of that range. To get a
balance of both, one would need to
choose a temperature in the middle of
the range of acceptable temperatures.
Dr. Andrew C. Nix

Christiansburg, Virginia

The levels of both phenols and esters
— responsible for the clove and
banana aromas, respectively —
increase with fermentation tempera-
ture. However, as fermentation temper-
atures increase, "banana esters” even-
tually overwhelm the clove aromas. So
yes, the brewer needs to choose an
intermediate temperature that pro-
duces a balance of these two aromas.

Skip the Secondary?

In the July-August issue of BYO,
there was a recipe for Mirzen-
Oktoberfest. In the last paragraph of
the recipe it states, “Hold at 55 °F
(13 °C) until fermentation is complete
— about two weeks. Rack and lager at
35 °F (1.6 °C).” Does this mean a sec-
ondary fermentation is not required?
Should | rack to bottles at the end of
two weceks and lager at 35 °F for one
month plus?

Tom Brooks
Dousman, Wisconsin

Lagering is essenlially conducting
a secondary fermentation at cold tem-
peratures. So yes, you should do a

secondary fermentation. But, since it's
a lager beer and the secondary fer-
mentation is carried out cold, it's
called a lagering period. After primary
fermentation is done (about two
weeks). rack the beer to another fer-
menter and lager at 35 °F (1.6 °C) for
at least a month. You could lager in
bottles. However, we think you'd be bet-
ter off lagering in bulk (in the carboy)
rather than in bottled beer.

Hops from England
V& We enjoyed
A% Mark Garetz's
i;* article (“Hop to
: Style”) in your
March-April
illus-
trated well the
great diversity of
hop varieties the
brewer is offered.
The export  of
Clusters [rom the USA
to England in the early 20th
century was an interesting
point. Of course the produc-
tion of hops in those days was cenlered
in New England — an area, as its name
implies, with some similarities to the
UK. Subsequently, problems caused by
foliar diseases caused production o
die out in this part of the country. The
Western states, most notably
Washington, were found to he more
productive. The irrigated desert, which
is the Yakima Valley, is a very different
situation from the UK climate or most
continental hop production areas.

Interestingly, there is a word in the
vocabulary of a UK hop trader that
describes the strong and sometimes
rank flavors, such as those that are
associate with, for example, Brewers
Gold. The word is “American,” and we
all know what it infers. This use of the
word arises due to the use of males
originating in the USA (in the breeding
program). Alpha acids were raised, but
with a negative effect on aroma.

We have one point of disagreement
that must be aired. In general, the UK
hops are full-bodied and more full of
flavor than the equivalent American

issue. |l
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varieties. This is attributed to the deep
valley soils and temperate climate in
which they are raised. For example,
some English
American Fuggles in the mid-1990s
found it necessary to increase hopping
rates guite substantially in order to
achieve the desired (loral “nose.”

brewers who used

UK hops are transported to the
USA for the craft brewer and the
homebrewer as pellets, leal hops in
Freshpaks and plugs. In all cases, they
are in convenient-sized evacuated foil
packs. They cross the Atlantic via the
northern route without geiting any-
where near the warm temperature in
the equator, and are then kept in
refrigerated stores. Goodness knows
where Mark got his UK hops. We
recommend that he get in touch with
Croshy and Baker of Waestlport,
Massachusetts, for first-class product.

Thomas Hawkins
Hops from Iingland
Ledbury, Hereford, England

Help with Hard Lemonade
Can you help me find a recipe for
hard lemonade? My husband likes
them, but they are expensive.
Holly Meeker
New Britain, Connecticul

We get at least one request a
month for hard lemonade or other
“alcopops.” Strangely, every single let-
ter we gel claims that the request is for
someone else.

Commercially, "malternative bev-
erages" are made from a light colored
beer base that is carbon filtered until it
is flavorless and colorless. Then, arlifi-
cial flavors and colors are added and
the beverage is packaged. Homebrew-
ers can't replicate these methods. but
you can do something similar.

Brew the lightest colored beer you
can manage. A mix af Z-row Pilsner
malt and 20% rice syrup solids should
work. So should a wort made from
extra-light malt extract and 10% corn
sugar. Don't add hops. The sweelness

of this concoction should be balanced
with acidity (as in wine), nol bitter-
ness. Ferment with a clean ale yeast
or, preferably, a lager yeast.

After primary fermentation, rack
the beer to secondary and let it clear.
Next, keg the beer and cool it down to
serving temperalure. Then mix
lemonade concentrate into the cold
beer. Pick a lemonade without pulp so
it doesn’t block the keg’s pickup tube.
As long as the beer stays cold, the
yeast should not referment any sugars
you add Lo the keg.

You may need to add sugar and/or
citric acid to adjust the flavor. For a
test run, you could do a bench test with
a pitcher of American Pilsner lo esli-
mate the correct proportions of beer,
lemonade, sugar and (perhaps) acid.

If you bottle your beer, you could
mix the beer with lemonade mix al
serving time. Or, if this sounds like too
much work, there is a kit manufactur-
er that makes hard lemonade kits, See
wnow. Vinoka.com for more info. m

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 ----

® Primary & Secondary

® No More Hard to Clean Carboys

® No Siphons — Move Dead Yeast Not
The Beer

e Closed System Reduces Exposure
To Bacteria

e Extract or Grain

Why MiniBrew?

All In One

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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brewer PROFIL

A Shaggy Dog Story * By Rob Dewhirst * Lawrence, Kansas

Rob Dewhirst and canine mmpamnn
Zack brew a nice Crotchsniffer Pale Ale.

il Frazier, a longtime friend of

the family, first exposed me to

homebrewing seven years ago.

He would tell me how his fam-
ily got together to make beer on his
stovetop and how the brew always turned
out better than the available
commercial brands.

When | first started brewing in a small
house, | couldn’t keep the dog hair out of
my equipment. | gave up and accepted it
as an ingredient. For this reason, | named
my brewing setup the “Hairy Dog
Brewery.” | have since moved to a new
brewery, leaving the dog hair behind, but
the name will not seem to shed.

| found a local brew club called the
Lawrence Brewers Guild and took my first
batches to its meetings. Either the club
members were hiding their distaste for my
creations or | had actually made drinkable
beer. I've been hooked ever since.

| am now the vice president of the
Lawrence Brewers Guild. My newest sys-
tem is a multi-tier RIMS (Recirculating
Infusion Mash System) that | enhanced
with an idea of my own: hanging my
counterflow chiller from the ceiling. I've
never seen anyone else do this, but | find

it to be more convenient than using
stands or placing the chiller on brackets.
As far as my beer is concerned, | sus-
pect | differ from many brewers. | deliber-
ately avoid making clones of commercial
beers. What's more exciting; saying your
pale ale is “just like Sierra Nevada” or
describing your pilsner as “"a pre-
Prohibition pilsner that German immi-
grants brought to the US and adapted to
available ingredients?" The slim alcohol
market in Kansas doesn’t provide good
commercial examples to clone anyway.
Here in the Sunflower State, the last
to eliminate Prohibition, commercial beer
selection is quite limited. Backward beer
laws result in a ridiculously complex
wholesale distribution system. New craft
brews on the market are rare. If it wasn't
for a few world-class breweries (the Free
State Brewery, the High Noon Saloon,
and Boulevard Brewing Co.), Kansas
would be a commercial beer wasteland.
My homebrew doesn't always turn
out perfectly either though. | once man-
aged lo make a volcano of beer by revers-
ing hoses on a carboy and using CO,
pressure to move the beer. Whenever
friends ask what hop leaves look like, |
just point to the ceiling of my kitchen.
Other beers have turned out much
better. My biggest surprise success was a
batch of ordinary dry stout. A homebrew-
er friend dropped off some unmalted bar-
ley that his brother had grown, and |
toasted it in the oven for several hours
until the house reeked of burnt popcorn,
The gravity was off and the roasted flavor
was overpowering. Nonetheless, | kegged
it and aged it for a few months. When |
decided to try it again, it was the most
delicious beer | ever made. It barely last-
ed two days — one homebrew club meet-
ing was enough to clobber the entire keg.
My homebrewing friends and the club
have helped me make some very nice
beers, despite our location in this beer-
backward state. | believe that you should
first brew the kind of beer you like to drink
and then get real good at it.

A really, really cold one

Beer in ice cream has reached
the mainstream. Newcastle Brown
Ale ice cream is now sold in England.
The product was dreamed up by Neill
and Jackie Maxwell at their small
farm-based dairy in the village of
Doddington in  Northumberland.
Although the ice cream is made using
the ale, under licence from brewers
Scottish and Newcaslle, the frozen
delicacy contains less than 1% ABV.

Sweet cream, whipped and
frozen, Is a perfect foil for the malty,
slightly bitter flavors of beer. Blended
with chocolate, or tropical fruits, beer
can be a good stand-in for other lig-
uids typical ice cream recipes call for.

Scotch Ale Ice Cream:

2 cups heavy cream

1 cup brown sugar, firmly packed

1 teaspoon vanilla or almond extract
12 oz. (355 mL) Scotch ale

/: teaspoon guar gum

Ice cream freezer

Melted malt extract

Grated bittersweet chocolate

Step by step

Melt brown sugar in heavy cream
in a medium saucepan over low heat
untll sugar is dissolved. Strain the
mixture into a mixer bowl. Let cool

and then chill. While cream cools,
add guar gum to Scotch ale and
whisk well. Let stand for 30 minutes
to hydrate, then whisk again.

Stir the Scotch ale and vanilla
extract into the cream base. Strain
again into a quart-sized ice cream
freezer bowl. Freeze in ice cream
maker according to manufacturers
instructions. The mixture will seem
gummy when frozen — it needs to
ripen, Scrape It into a sealable con-
tainer and freeze overnight.

The ripening process will stabilize
the mixture and make it smooth.
Serve as a sundae with a topping of
warmed unhopped malt extract and
grated bittersweet chocolate.

Recipe courtesy of Lucy Saunders.
Saunders edijts the award winhing site
www.beercook.com.

Buew Younr Owx September 2003 H
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beer BASICS
BYO RECIPE

STANDARDIZATION

Every recipe in BYO lists the pro-
jected original gravity (OG) and
International Bittering Units (IBUs).
From this issue forward, all recipe
statistics will be calculated based on
a standard set of assumptions. Here
are some of the key assumptions:

Extract Values

The potential extract of an ingre-
dient is the gravity of wort achieved
by using one pound of that ingredient
in one gallon of water. The potential
extract of grains is the maximum yield
possible for the grain. This is never
achieved in brewery settings. Extract
efficiency is the amount of sugar
extracted from the grain expressed
as a percent of the total possible.
BYO recipes assume a 65% extract
efficiency. Thus, a mash of 1 pound of
2-row pale malt, which has a poten-
tial extract of 1.037, in one gallon of
water would yield a wort of 1.024.

The extract values for malt
extract reflect the specific gravity
acheived by dissolving one pound of
extract in one gallon of water.

Extract Values for Malt Extract
liquid malt extract (LME) = 1.037
dried malt extract (DME) = 1.045

Potential Extract of Grains

2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich malt = 1.034

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops

BYO recipes use peliet hops
unless otherwise specified. We calcu-
late IBUs based on 25% hop utiliza-
tion for a one hour boil at specific
gravities less than 1,050,

September 2003 Braw Youir Own

PHOTO COURTESY OF RUSSEL REED

brewer PROFILE

I !Im!!l’ew |. _
n

Chef BUCK * By Russel “Buck” Reed * Thurmont, Maryland

Chef Russel Reed (Right) loves Lo cook,
brew, and teach others to do the same.

s a chef, homebrewing goes
well with my career. Just as
eating and drinking are like a
marriage, so are cooking and
beer making. Making good beer and
experiencing the flavors of each style has
given me a better palate. This is a great
advantage for all cooks. In a perfect world
of food and beer lovers, more chefs
would talk about what they drank and
more brewmasters of what they ate.

| first took interest in homebrewing in
1989 while attending the Culinary Institute
of America in Hyde Park, New York. One
of my classmates was a homebrewer and
gave my Wines and Spirits class a
presentation on his hobby. | was fascinat-
ed to say the least.

Although | was interested in the pre-
sentation and beer in general, | didn’t seri-
ously consider brewing it myself until four
years later. When | saw a TV commercial
advertising a brewing kit, | decided to give
it a try. A mere $100 would buy me all the
ingredients and equipment needed to
brew my first batch of beer.

| placed my order and waited faithful-
ly by the mailbox for my kit to arrive. The
equipment was okay, but the ingredients
and instructions proved to be dreadful.
This is what | was instructed to do: Put
one three-pound can of malt extract and
corn sugar in the fermenter bucket and
add water and yeast, making sure to hold
back a cup of sugar for priming.

After closing the lid and waiting 10

days, | bottled my first batch of brew. The
beer, of course, was terrible. In my igno-
rance, | actually tried the same method
twice more, thinking | must have done
something wrong. The beer turned out
horrible each and every time.

| gave up for about a year until | met
Bob Frank of The Flying Barrel in
Frederick, Maryland. After acquiring
some reading material including a couple
of brewing magazines and Charlie
Papazian’s book, “The Complete Joy of
Homebrewing,” | jumped back into brew-
ing with a vengeance.

When The Flying Barrel moved into a
new facility and became a brew-on
premises operation, | found the
opportunity to put my culinary brewing
skills to work. | was already teaching
cooking classes for the Frederick
County Department of Parks and
Recreation, so it was not difficult to
make the transition to teaching home-
brewing at The Flying Barrel.

| have now taught over 150 people
how to make beer. The best part is that |
actually get paid to make beer. To para-
phrase Lou Gehrig . . . “l consider myself
the luckiest homebrewer on the face
of this earth.”

Throughout my years of brewing, The
Flying Barrel and my homebrewing
club, Frederick Original Ale Makers
(FOAM), have been great resources in my
quest to become a better brewer
My philosophy for beer making is simple:
There is always something more to
learn about this hobby. | find that the
more | educate myseif, the better my
beer becomes. Learning to enjoy and
appreciate good beer is a satisfying
lesson in life.

Members of the Frederick Original Ale
Makers (FOAM) enjoy a club brew.




homebrew EVENT

The DlXie Cup- Hosted by the Foam Rangers * Houston, Texas

PHOTO BY BEV BLACKWOOD

.-\'aighhon‘é homebrew club, the Austin
ZEALOTS, raids last year’s Dixie Cup.

hen the Houstonwide
Homebrew Competition
was held in November of
1983, there were a whop-
ping 79 entries in nine categories.
Nobody knew that a monster had been
born. Twenty years later, the Dixie Cup
stands as the world's largest single-site
homebrew competition, with over 900
entries in 43 categories.

The Foam Rangers, who host the
competition, plan all year for the event.
This year, it will be held October 17-18,
2003 in Houston, Texas. Despite its size,
the Dixie Cup is not about being the
biggest; it's about being the most unigue
and entertaining homebrewing competi-
tion in the country.

Dixie Cup Two-0, the 2003 edition,
has a Hawaiian motif and the theme beer
this year is “The beer that will get you
lei'd.” How do they define this elixir? You
know the one. The one that's deceptively
strong but oh so smooth.

Beers in this category should have
strength, a minimum specific gravity of
1.080. It may have adjuncts, which
should be specified when entering. Base
style isn't important, but panache and
effect is. Alcohol should not be evident,
but should be abundant.

Is this beer sexist? Decidedly. Is this
beer drinkable? Absolutely. Is it going to
be judged by a panel of women?
Of course!

past Dixie Cup brewing wackiness
has included: “The Beer that Burns
Twice” (high gravity pepper beers), “The
Monster Mash” (high gravity beer made
with Halloween candy), mait liquor

(controversially judged from the bottle out
by the hotel dumpster) and “Big
and Stupid” (high gravity beer made
with a “stupid” ingredient . . . 24 Carrot
IPA anyone?).

It's not all fun and games though —
there is a serious side to the Dixie Cup.
The event is a qualifying event for the
Master's Championship of Amateur
Brewing (MCAB) and features the best
judging talent the state of
Texas can muster. A broad panel of
judges converge on the event from
across the country — this is fortunate
given the size of the entry-count!

It is also the final event in the Gulf
Coast Circuit. The GCC starts with the
Bluebonnet Brewoff in Dallas, moves to
the Crescent City Competition in New
Orleans, then to Orlando for the Sunshine
Challenge and finally back to Texas for
the Dixie Cup.

Saturday morning's “milli-confer-
ence” has featured many noteworthy
speakers. Fritz Maytag, Greg Noonan,
Dave Miller, Ray Daniels, Pierre Celis,
John Maier, Chris White, Randy Mosher
and the late Dr. George Fix are but a few
of the speakers who have bestowed their
wisdom upon the groggy Saturday morn-
ing homebrewers. This year's speakers
include beer historian Gregg Smith, back
for another round, Adam Avery of Avery
Brewing, Ron Ryan from Cargill Malting
and Brad Farbstein of Real Ale Brewing.

The offbeat nature of the Foam
Rangers doesn't stop at the Dixie Cup.
How many clubs are led by a Grand
Wazoo? The person wearing “the Fez" is
jokingly referred to as “the most powerful
person in homebrewing," although few
take the job seriously enough to make
that moniker a truth. The Secondary
Fermenter dispenses beer and style wis-
dom at monthly meetings while the
Purser collects the funds.

With its 100 brewers, the club has
been competing aggressively in MCAB
competitions across the country. For
Dixie Cup Registration information, drop
by our website at www.foamrangers.com.
You will also find the Brewsletter Urquell,
the official organ of the Foam Rangers!

Beer writer Fred Eckhardt (left) and Steve
Moore (right) at the 2001 Dixie Cup.

b

Scott Birdwell and Peter Cadoo show off
their Foam Rangers tatloos.

Send us your story!

If we publish your article, recipe, club
news or tip in Homebrew Nation,
you'll get a cool messenger bag
(compliments of White Labs)and a
BYO Euro sticker.
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Dear Replicator,

We recently tried Total Disorder
Porter from Big Horn Brewery in Tacoma,
Washington. We brought home two
growlers and are now hooked enough to
make the two-hour drive for refills . . . but
we'd love to try our own. How can we find
the recipe? | drive a Suburban so it would
be better for the environment if | could
brew my own!

Jim Jeffers and Ken Winkley
Felida, Washington

talked to head brewer Larry Cash at

Big Horn Brewing to get the low-

down on this awesome beer. Total

Disorder Porter was the silver medal
winner at the 1996 Great American Beer
Festival and continues to be a favorite at
Big Horn Brewing, and all of the other
Ram International pubs. It is considered
one of their "regular taps.”

Larry said this beer has distinct
roasted flavors of chocolate malt and
some caramel malt flavor (from the crys-
tal malt). It is a dry, yet sweet, beer with a
low level of hop bitterness. The dryness
and roasted flavors comes from the gen-
erous use of chocolate malt, while the
sweetness comes from the low attenua-
tion rate that the yeast gives it.

Larry highly recommends that you
use the White Labs WLP0O2 (English Ale)
yeast. Big Horn has tried many other
types of yeast over the years, but none
has provided the right flavors. For more
information visit www.theram.com or give
them a call at (253) 756-7886.

Big Horn Brewing

Total Disorder Porter

(5 gallons, extract with grains)
OG =1.055 FG = 1.016

IBU =17 SRM =44 ABV = 5,0%

e ]
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Ingredients

6.0 Ibs. (2.7 kg) Coopers Light
malt extract syrup

0.33 Ibs. (0.1 kg) wheat malt

1 Ib. (0.5 kg) crystal malt (80 L)

1 Ib. (0.5 kg) chocolate malt

2.8 AAU Cascade hops (bittering)
(0.5 0z./14 g of 5.75% Alpha acid)

6.25 AAU Willamette hops (flavoring)
(1.25 0z./35 g of 5.0% alpha acid)

5.75 AAU Cascade hops (finishing)
(1.0 0z./28 g of 5.75% alpha acid)

1 tsp. Irish moss

White Labs WLP0O02 (English Ale) yeast

0.75 cups of corn sugar (for priming)

Step by step

Steep the crushed grains in 3 gallons
(11.4 L) of water at 152 °F (67 °C) for
30 mins. Remove grains from wort, add
malt syrup and bring to a boil, Add
Cascade (bittering) hops, Irish moss and
boil for 80 mins. Add Willamette hops for
last 15 mins. of the boil. Add Cascade
hops for last 3 mins. of the boil.

When done boiling, add wort to

2 gallons (7.6 L) cool water in a sanitary
fermenter, and top off with cool water to
5.5 gallons (21 L). Cool wort to 80 °F
(27 °C), aerate beer and pitch yeast.
Allow beer to cool over the next few
hours to 68-70 °F (20-21 °C). Hold at
these cooler temperatures until yeast has
fermented completely. Bottle your beer,
age for two to three weeks and snjoy!

All-grain option:

This is a single infusion mash.
Replace the light syrup with 7.5 Ibs.
(3.4 kg) 2-row pale malt, mash your grains
at 152 °F (67 °C) for 60 mins. Collect
enough wort to boil for 90 mins. and have
a 5.5-gallon (21-L) yield. Lower the
amount of Cascade boiling hops to
0.33 oz. (9.2 g) to account for higher
extraction ratio of a full boil. The remain-
der of the recipe is the same as the
extract version.

September 20

Blue Ridge Brew Off

Asheville, North Carolina

The Mountain Ale and Lager
Tasters will be hosting the Blue
Ridge Brew Off, the largest hom-
brew competition in the midsouth.
The BRBO is the qualifying event
for the North Carolina Brewer of the
Year and the Mid South Brewers of
the Year awards. Recent years have
included nearly 300 entries for beer
and mead in 25 flights. For more
information, contact judge coordi-
nator Brian Cole at (828) 669-4356.

September 25-27

Great American Beer Festival
Denver, Colorado

The Association of Brewers' 22+
Annual Great American Beer
Festival starts early on Thursday,
September 25 with the first of three

nightly general admission beer
tastings. General admission to the

Colorado  Convention Center
mncludes unlimited one-ounce tast-
ings of over 1,500 beers from 300
of the United States top brewers.
Beers will be entered in 58 cate-
gories of the competition, and the
Saturday afternoon awards cere-
mony will honor gold, silver and
bronze medallists in each. For more
information check out the
event's  official Website at
www.beartown.org/events/GABE

October 3-4

Northern California
Homebrewers Festival Vi
Dobbins, California

This year the Northern California
Homebrewers Festival is being held
at the Lake Francis Rasort in the
Sierra Foothills. The one and a half
day event begins as always with a
six-course Friday night dinner,
which wouldn’t be complete with-
out some of Northern California’s
best homebrews. On Saturday, the
festival begins with live music, raf-
fles, speakers and of course, the
club-only homebrew competition.
For information visit www.
mksgrist.tripod.com/nchfweb.




All-American Hops

Uncle Sam wants you (to brew with his hops)

American hops are unique. Consider, for example, the aromatic, floral and
citrus qualities of Cascade and Centennial. Other American hops are hybrids
of their European cousins and are able to convey similar characteristics (o

your beer.

Why use American hops? The reasons are many. but here’s the

simplest — to make some great beer. Try making sample batches where the
only thing you change is the hops. Run a series of blind tastings and see which

hops please your palate.

Srewer: Tom Munoz began studying at
U.C. Davis in 1991. He has since put
together over 12 years of professional
brewing experience and opened four
breweries of his own. Munoz is now
the head brewer at Far West Ireland
Brewery in Redmond, Washington.

What makes American hops different
from, say, Luropean hops is the fact
that they have been genetically isolated
over the centuries. Sure, natural
crossover with transplanied European
hops is inevitable and there has cer-
tainly been spontaneous crosshreeding
in the wild. But America, nonetheless,

produces hops that other parts of

the world do not.

Some American hop examples
include Chinook, Cluster, Galena,
Horizon and Nuggei. These are
all high alpha hops. Columbus,
Millennium, Warrior and Zeus are con-
sidered  super high alpha hops.
Cascade, Fuggle, Liberty, Mount Hood,
Perle, Santiam, Sterling, Vanguard and
Willamette, like German and Czech
hops, have specilic characters that
result in great, indigenous beers.

American hops have contributed to
definitive qualitics in the craft beer
movement. One big difference is that
American hops are spicier than other

hop varieties and this is one reason |
like using them.

Cascade is the classic American
hop. It's a good hop that is versatile. It
has the perfect level of essential oils,
allowing it to lend excellent flavor and
aroma to almost any beer style.

A malt combination that works
well with Cascade is this: Munich, a bit
of caramel, and some Biscuil mall. It
creates something like a Bass or a
Whithread in terms of Mavor.

Willamette is another well-known
American hop. | consider il a seedless
Fuggle, though Willamette is more [la-
vorful and spicy. It is definitely a finish-
ing hop. In fact, USA Hops describe it
as a “quality aroma hop” with a mild,
pleasant and slightly spicy aroma.

There are all kinds of exciting,
lessor-known American hops on the
brewing scene. One of them is Crystal,
a wonderful hop that usually has about
2.5-4.5% alpha acids. It is grown as an
American substitute to Hallertauer
Mitiellrueh and has a mild and pleas-
ant aroma. It is also substituted for Mt.
Hood and Liberty hops.

Mt. Hood falls into the 5-8% alpha
acid range with an aroma often
described as pleasant, clean, and
light. Liberty is a 3-5% alpha acid hop
and is also considered a mild and
pleasant aroma hop.

Crystal was primarily developed
and grown in Oregon. It was released
about seven years ago. John Maier at
Rogue was one of the [irst to really use
it. He made the “Brutal Bitter,”
which featured 100% Crystal hops.
I would describe the flavor as nice,
mild and noble. It can be used for
lagers, but we use il mostly when
brewing ales.

Tips #MproS

by Thomas J. Miller

English Strong Bitter

{with Crystal hops)

{6 gallons/19 L, all-grain)

OG = 1.066 FG=1.017

IBU =29 SRM =26 ABV =6.4%
This English Strong Bitter show-
cases the use of Crystal hops in a
delicious, classic brew. It also
blends in Munich and chocolate
malts for a complex flavor you are
sure to enjoy.

Ingredients

10.5 Ibs. (4.8 kg) Briess pale
ale malt

2 Ibs. (0.9 kg) Munich malt (10 °L)

1 Ib. (0.5 kg) crystal malt (60 °L)

4 oz. (0.1 kg) chocolate malt

8.3 AAU Crystal hops (first wort)
(2.5 0z./71 g of 3.3%
alpha acids)

2 oz (56 g) Crystal hops (aroma)

1 tsp. gypsum

Wyeast 1056 (American Ale) or
White Labs WLPOO1
(California Ale) yeast

Step by step

Mash into conversion temper-
ature at 156 °F (69 °C). Hold for
one hour and sparge at 172 °F
(77 °C). Add the first 2.5 ounces
(71 g) of hops as you begin trans-
ferring wort into the kettle.

Boil the wort for at least
60 minutes, adding the second
2 ounces (56 g) of hops in the last
5 minutes or less. Add a teaspoon
of gypsum at the end of the boil.

Cool the wort to 68 °F (20 °C),
then transfer it to a fermenter.
Aerate and pitch the yeast. Hold at
this temperature throughout fer-
mentation.

Dry hopping is always an
option, but use Crystal hops if you
choose to do so.
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Brewer: John Campbell opened Lang
Creek Brewery in Marion, Montana in
1993. He is the owner, salesman, beer
deliverer, and brewer (sometimes).
Lang Creek produces 2,000 barrels
annually and proudly sports the slogan
of “America’s Most Remote Brewery.”

here are no secrets in brew-

ing. If you taste a beer you

like and want to reproduce

it, you'll be successful with a

little bit of trial and error. Hops are one

of the ingredients that you'll experi-
ment with the most.

Centennial is my [avorite American

hop, though Cascade comes in a close

second. | use Centennial for bittering

and dry hopping. I find it gives sort of a
grapefruit taste and, even when you
use it only for bittering, some of this
quality finds its way to the finished
beer. Centennial is best when used as a
bittering hop.

Our IPA and pale ale reflect how
strongly we feel about this - our hop
schedule with both is Centennial for
bittering, Mt. Hood for flavor and
Cascade for aroma. Centennial is a
9.5-11.5% alpha acid hop, and is usu-
ally described as having medium
flower and eitrus notes. It's mostly
used as an aromatic but its high alpha
content makes it suitable for bittering.

Our signature beer is the Trimotor
Amber, an English amber ale. We went
through a number of different hops in
the process of deciding which we liked
best — it was, after all, our first pro-
duction beer and we wanted to make
sure we did it right. We finally got the
nose we were looking for with
Willamette. This is typically an aroma
hop and it suited our needs perfectly.

Fventually, however, we found that
the hop character was slightly more
pronounced with English Fuggles. The
Fuggle aroma is usually described as
spicy, soft and woody.

In sample brews, but never in pro-
duction, we have tried Columbus hops
when Centennial wasn't available. This
is a bittering hop of recent origin and is
classified as a super alpha hop. With
alpha acids between 14-18%, it is gain-
ing acceptance as a world-class bitter-
ing hop. The sample brews we made
with Columbus turned oul to our satis-
faction — we only noticed a minimal
difference from Centennial in the
bitterness levels.

When we were trying to create a
blonde ale, we tried lots of samples and
eventually selected Liberty hops. This
isn’t a very bold hop. It's from the
German Hallertauer variety with alpha
acids between 3.5-6.5%. The aroma
character of it is, in fact. very similar to
the Hallertauer Mittelfrueh. We use it
as a mid-addition hop. m

You can browse the full (unpriced)
Crosby & Baker catalog by visiting

local retailer from one of our 3

A note to home beer and winemakers:

www.Crosby-Baker.com. Anything you
see can be ordered for you by your

warehouses across the United States.

Retailers; Wherever you are, we're probably closer!

(CROSBY & BAKER LD

Serving the industry from:
= Westport, MA ¢ Atlanta, GA
* AND NOW Salt Lake City, UT

Retailer Inquiries Only: 1-800-999-2440
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Hardest Homebrew?

Forced fermentations and delayed carbonations

Please solve an argument between
my homebrew buddies and myself.
What, in your opinion, is the hardest
kind of beer to brew at home and
what'’s the easiest?

Erik Beal
Edina, Minnesota

Fean't believe a couple of homebrew
uddie s would argue over such a thing.
these discussions are just
this great hobby! I view beer in
ilar light as music.
Muﬁu combines different individ-
ds into a total sensory experi-
em In music, the extremes of this
fﬁ!&l suund combination seem the most
lenging to produce. On one end of
m, compositions that sound
vely simple (don’t you love
ora?) are often difficult to play.
Tho- jazz standard “Four” by Eddie
Vinson (often credited to Miles Davis) is
an example of a really simple composi-

tion that requires an excellent group of

musicians to play successfully.

The other musical extreme is huge
orchestral compositions where disaster
oceurs if every note is not played at the
right time and tune. Johann S. Bach
composed pieces with amazing com-
plexity that challenge both musicians
and the instruments they play. Bach’s
intricate compositions were commonly
used in his day to tune organs.

In the middle are tunes like Sir
Mack Rice's “Mustang Sally.” This
catchy little ditty is one that almost
every local blues band can crank out
with confidence and few mistakes.

The Mustang Sallies of homebrew
are beer styles like pale ale, American-
style wheat, hefeweizen, stoul, porter
and brown ale. If you have good ingre-
dients, an appropriate yeast strain and
know the basics of brewing, you can
brew these styles at home with ease
and consistency. These are the types of
beers thal are greal to offer friends
and watch the expressions on their

faces. It's like they are saying, “Wow!
You brewed this at home?”

Notice that none of these beers are
lagers. Since lagers are fermented and
aged at temperatures that are much
cooler than the average home, they
require special equipment that put
them into a more advanced homebrew
category. The other commonality
among these beers is that they have
enough Mavor intensity (o cover up
minor faults.

Styles that have light, subtle or
refined flavor complexity are much
more difficult to brew than big beers
with over-the-top flavor. This is a point
of debate among many brewers
because it suggests that the big com-
mercial brewers are actually produc-
ing a difficult beer style. You can beat
up the “budmillcoors” of the world for
brewing beer with little favor. but you
really can’t argue that they lack skill.
I you are having a hard time swallow-
ing this (no pun intended!), try brew-
ing an American-style lager and
compare it to a commercial
example. European styles
like Pilsner and helles
lager also fall into this
category because they
have few ingredients
and a simple, yet ele-
gant flavor profile.
Faults in these beers
stand out like a coffes
stain on a white shirt.

The symphonies of
beer include heavy hit-
ters like barley wine,
doppelbock, all sorts of
Belgian ales and styles
that are intentionally
soured by bacteria.
Although these beers have
a lot going on in the Navor
department, they require
balance to taste good. It's
lempting to go nuts with
these beers and to over-

emphasize one component of the beer.
For example, over-hopped barley
wines, cloying doppelbocks, over-
spiced Belgian ales and soured beers
that taste like some microbiology
experiment gone awry seem more
common than exquisitely balanced ver-
sions of these same styles.

I am sure that 1 have not solved
your argument, but I have presented
my opinion to this “no-right-answer”
style question. I can honestly say that
my best beers usually fall into the
Mustang Sally category, although I
have brewed really tasty lighter beers
and some equally delicious big beers. |
tend to be my own worst critic and find
more faults with beers that venture
towards the lower and upper extremes
of flavor . . . happy debating!

Forced Fermentations
My last three batches of
brew have not seemed to
finish fermenting. | brewed
an altbier recently that had
a finally gravity of 1.028, so |
aerated it with a wire whisk
and added more yeast. This
seemed to jump start it and
allow it to finish fer-
menting with a final
gravity around
1.015. | am anal to a
fault about temperatures
and cleanliness, but these
three batches have thrown
me for a loop. They are
beers that | have not brewed
before, two being wheat and
the other an alt. | was told
that the wheat beers might
not get to the finish gravity |
shoot for, due to the recipe hav-
ing nothing other than hops and
liquid malt extract.
What am | doing wrong?

Jim Storm
Springfield, Illinois

Brew Youn Own  September 2003 H

“Help je,
Mr. W;zard



¢ BeverageFactory...

Largest Online Source of Custom Kegerators and Conversion Kits

TF

Summit SBC-5008 Kegerator
Special Brew Your Own Price:
Only §598.00!

Beverage-Air BM23 Kegerator
Special BYD Price:
Only 5875.00!

Huge Dnline Selection

Build Your Box
of Draft Beer Equipment our own ackey Bt m“

_ Many Cust Availab]
View all of our Products Online or Call us Toll Free
www.BeverageFactory.com (800) 710-9939

Howrs: Monday-Friday 8-6, Saturday 12-4 PST

j not cluded]

8451 Miralani Drive, Ste H - San Hit-:-_'_n - 92126 »

& 32 ozZ.
flip—top

confainers PL —=
in three | e
popular / \a. 1
colors LDCarlzon Ce.
= Kent, OH 44240
(330)678-7733
viviveddcarison.com
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The finishing gravily of a beer is an
important number o hit. Boitle a beer
with residual fermentables and you are
likely to end up with overcarbonated
beer and perhaps even bottle grenades.
Beers that do not completely ferment
are also likely to taste worly and over-
This can make an undesirably
rInymg glass of beer. Perhaps the most
important piece of information related
to this guestion is knowing where a
beer should stop lermenting.

The term “wort fermentability”
refers to the percentage of fermentable
sugars in wort. A solution of table
sugar, unlike wort, contains no unfer-
mentable sugar and is 100 percent fer-
mentable. Wort fermentability typically
ranges between  65-80
Fermentability depends on three vari-

sweel

P arcent.

ables of the mash: grain types, mash
temperature and mash time.

There is a rather
when you look at the finish gravity of

broad range

beers at the lower and upper ends. For
example, a 12 °Plato wort (1.048) that
is 65 percent fermentable [inishes at
4.2 “Plato (1.017) compared to 1.8
°Plato (1.007) when the fermentability
increases (o 85 percent. (By the way, |
am reforring to “apparent fermentabil-
ity” that is gauged using a hydrometer.)

When extracts are used for brew-
ing, you really don’t know how they
were made and cannot predict the fer-
mentability of the wort. One
control this is to experiment with dif-
ferent brands of extract.

way to

Brewers that mash can look at a
few key variables to get an idea how
their wort should ferment. Worts with a
lot of unfermentable sugars typically
contain a high percentage of special
malts (like crystal malts) and are made
using a single temperature mash
hetween 155-158 °F (68-70 “C). Highly
fermentable worts usually contain little
or no special malts and are made
using multi-temperature mashes with
extended steps in the temperature
range {rom 140-150°F (60-65 °C). This
is how dry beers (remember Bud Dry
and Asahi Super Dry?) and some light
beers are made.

One casy method of assessing the
fermentability of a wort sample is run-

ning a forced fermentation. To do this,



take a sample of wort from a bateh,
pitch a healthy dose of yeast (at double
the normal rate) and proceed with a
quick, warm fermentation. Most brew-
ers who rely on this method put a mag-
netic stir bar in a flask and use a stir
plate to continuously stir the fermenta-
tion. This helps to speed things up. At
home you can just swirl the fermenter
periodically. When signs of fermenta-
tion end, measure the finish gravity
and you have an indicator of where
your actual fermentation should end.

Let's assume that you run a forced
fermentation test and determine that
the wort has a low fermentabilily.
Extract brewers don't have much of a
choice to address this problem other
than choosing a different extract. The
companies who make extracts make
wort the same as all-grain brewers, so
the factors aflfecting fermentability
hold true for both. I suggest talking to
your local homebrew store about their
selection of extracts with respect to
fermentability before purchasing.

The other possibility is that you
run a forced fermentation and the test
indicates a high fermentability, but the
actual fermentation fails to finish prop-
erly. This test result would indicate a
problem with the fermentation itself, If
I had to place a wager on the root
cause of your problem, I would put my
money in this category. Factors such as
wort aeration, yeast pitching rate,
yeast health (viability and vitality) and
yeast strain (locculation and atlenua-
tion traits) dramatically aflfect the
properties of fermentation. The one
batch of alt you were able to jump start
by adding more yeast and rousing with
a whisk obviously had problems associ-
ated with the fermentation and not the
worl (although 1.015 is a pretty high
finish gravity for that style).

In my experience, a normal ale fer-
mentation should ferment to comple-
tion in 3-5 days. Sometimes fermenta-
tions that seem slow and lack vigor do
not make it to the finish. The key fac-
tors here are having enough healthy
yeast to handle the task and properly
acrating your wort. Meeting these
needs should set the stage for a strong
fermentation. Don Million has a great
article in this month's issue on yeast

and you can get information to the
yeast side of your question by
reading his article!

Bubbleless brewha

| brewed my first five-gallon batch
last month. Prior to this | had been
using two or three-gallon kits. | fol-
lowed the instructions in the Kit,
brewed it and cooled the wort in the
sink. When it reached 80 °F (27 °C), |

moved it to the fermenter along with
enough cold water to equal five gal-
lons. | put the fermenter in the spare
bathroom closet at 68-71 °F (20-22 °C)
in the dark and fermented it for a
week. Then | transferred the beer into
another bucket and let it sit for anoth-
er week at the same temperature and
in the dark. Lastly, | took two cups of
beer and boiled it with the corn sugar
for five minutes and put it into the

Sﬁfgpzjrz'/s. com

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