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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 ﬁ:.,

results. Beware of cheap limitations. Insist on Muntons. 0 .

Muntons"PL

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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Mail 26 Steeping vs. Partial Mashing sy pon milion
A wayward answer from Mr. Some grains can be steeped. Others need to be mashed. Do you know the
:\:5:“; :gﬂf;iig;g fracas. difference? You will after reading this grain guide for extract brewers.
32 Brewing On Autopilot by marion Lang
PID controllers are a popular way to add automated control to RIMS or
HERMS breweries. Discover the art and science of controlling PID controllers.

Homebrew Nation
The James River Homebrewers,
an arachnid inspiration and a

homebrew racecar. Plus: the
i o
Replicator clones Butte Creek’s 38 Move It! by thom cannell

Winter Ale Tired of lugging water and wort around your home brewery? Well then move
it with a pump instead. You'll be primed after reading our intro to pumps.
Tips from the Pros

You've probably used their yeast, 46 Refractometers by Colin Kaminski
so let the brewmaster from Sierra Take your brewing light years ahead. In our guide to refractometers, we'll
Nevada tell you how they harvest show you how to measure your wort’s gravity based on how it bends light.
and reuse their strain. Plus:
yeast and cylindro-conicals Plus Dream Homebrew Systems by paul Manzo

= If you've got a good one, you want to show it off . . . right? Well, that's what
Help Me, Mr. Wizard! four homebrewers do in our homebrew system roundup. Check out their

Something is bugging a reader . . .
something crawling in his malt.
Plus: DMS and scorched stainless

Style Profile

Let the college girls go wild; we're
going mild. Learn the origins of
this working man’s British ale and
how to brew it at home.

homegrown homebrewing systems on pages 30, 36, 44 and 50.

Techniques

Brewing is hard work — so why
don't you rest more often? Let us
take you step by step through the
process of step mashing.

Homebrew Science

Is it getting hot in here, or is just
me? The theory and practice of
lemperature measurement.

Projects
An easy-to-make device for
draining your carboy.

Last Call

Drinking on the job — the ins and
outs of working on a brewery’s
taste-testing panel.

Where ty fiNd i

Recipe Index
65 Reader Service
66 Classifieds &
Brewer’s Marketplace
68 Homebrew Directory
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We're talking total agreement'® sen : t :
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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The Original
Pitchable!

Since 1985

Unique
Seasonal

Strains
True to style,
only from Wyeast

Pure Liquid

Yeast
for every beer style

The

Smack Pack
is the only package
with proof

brewsery - winery - distilling - analysis - blotechnology

fermentation cultres

1.888.WYEAST1 www.wyeastlab.com
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These award-winning, all-malt ingredient kits conform to AHA style
guidelines and include everything you need to produce prize-winning brews:

Recipe KITS

“THE NAME SAYS IT ALL”

* Quality Malt Syrup * Brewing Additives * Yeast
* Hops * Bottle Caps ® Priming Sugar
¢ Grains ® Dry Malt ® Instructions

* Amber Cerveza Style (xx) * American Light

* Classic English Pale Ale e Traditional European Bock
® American Amber e lrish Stout

* Continental Pilsner ® German Altbier Style
*Red Ale * German Oktoberfest

* American Cream Ale * Weizenbier

* American Micro-Style Pale Ale  ®Robust Porter

e English Brown Ale * Steam-Style Beer

¢ |ndia Pale Ale ® Scotch Ale

Available at better
homebrew shops everywhere.
For the refailer nearest you, go to

www.ldcarlson.com




Fat Spid

Pre-Prohibiti

End Run Mild /

End Run v

End Run

has a potential extract value of 1.037 in

one gallon of waler, would yield a worl
0 1.024)

Extract values for malt extract;
liquid malt extract (LME) = 1.037
dried malt extract (DME) = 1.045

Potential extract for grains:
2-row base malls = 1.037

wheal malt = 1,037

6-row base malts = 1.035

Munich malt

crvelal mal
Ll Yoldl IHails

chocolate malts = 1.03

dark roasted grains = 1.024-1.026
flaked maize and rice = 1,037-1.038
Hops:

We calculale 1BU's based on 25% hop
utilization for a one hour boil at specitic

gravities tess than 1.050
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Why is this man
smiling? Because
Thom Cannell —
author of BYO's
“Projects” col-
umn — is now a
recognized BJCP
certified judge. “It took months of effort,
both drinking great beer and learning the
history of brewing and brewhouses
world wide. I'm really proud to have
passed the test."

In daily life Cannell is an automotive
writer whose stories have appeared in vir-
tually every major U.S. automotive enthu-
siast publication. Cannell began home
brewing at the prodding of best friend
Mike Allen, Assistant Automotive Editor
of Popular Mechanics.

“Mike kept hounding me, and aston-
ishing me with the great beers he was
making. So | started lurking on the
CompuServe Wine and Beer Forum and
accumulating knowledge. Then | brewed
with Jay and Francie Todd, friends in
Lansing, Michigan, and discovered that it
wasn't much more difficult than whipping
up a good bar-b-q sauce.” He switched
to all-grain brewing a few months before
writing the “Build a Mash Tun for $50”
project that appeared in September
1999, BYO. Thom — a member of the
Red Ledges Home Brew Club in Grand
Ledge, Michigan — is all pumped up
about his latest feature article on . . .
pumps. It starts on page 38. And, in the
“Projects” department on page 61, he
builds a device for drying carboys.

Colin  Kaminski
has been working
in the brewing
industry for five
years and lives in
Napa, California.
He was promoted
to Master Brewer
at Downtown
Joe’s Brewpub in June of this year after
working four years as the assistant brew-
er. He is responsible for brewing 750 bar-
rels a year on a 7-barrel system. He is
also a product designer for Beer, Beer
and More Beer. His products include the
Peltier cooled conical fermenters, the

grain mills and the new three-barrel
brewing system.

Colin has had a varied career working
as an assembly language programmer,
wedding cake baker, motorcycle
mechanic, luthier (making guitars and
doing repairs on string instruments), the-
atrical lighting designer, tooling designer
for an electric violin manufacturer, prod-
uct designer for both lutherie and brewing
as well as brewer.

Drawing on his diverse interests,
Colin shows us where brewing and the
speed of light converge in his article (on
page 46) on how to use a Brix refractomer
to measure specific gravity.

Although not
a Cajun,
Marlon Lang
was born in
Louisiana and
lives in Baton
Rouge. Marlon graduated from LSU and
is a degreed electrical engineer. He
specializes in both power systems and
instrumentation and control of chemical
processes. He holds some patents
and has published several technical
papers regarding the control of
chemical processes.

Marlon started brewing in 1990 with
his neighbor. At the time they brewed

with malt extract, but he switched to all-
grain around 1993. As you can see in the
picture, he has a homemade HERMS rig
and brews 10-gallon batches almost
every other weekend. He's won several
local first-place awards for his stout and
IPA in the annual Redstick Brewmasters
Spring Brew-0ff.

He and his wife have traveled and
drank beer in England, Belgium,
Germany, Austria and Finland.

In his article on page 32, he takes
homebrewers on a journey to under-
standing how PID controllers work and
how to tune them on your own RIMS or
HERMS home brewery.




Wayward Wizardly Warblings
Mr. Wizard usually provides accu-
rale and detailed answers, but |
feel he may have blown it
when il came to his answer
in the October 2003
issue regarding Sam
Wenger's  foaming
problem. Sam's
problem is too much
foam, not too much
carbonation. You can
have a keg ol beer
that is perfectly car-
bonated, but still
fills your glass with
foam when dispensed.
% While the procedure
\ for bleeding off his
\ cornies excess head
pressure is accurale,
1 would have focused on Sam's dis-
pensing procedures. Using a five-foot
length of #.-inch ID tubing instead of a
short run of Y:-inch tubing can make all
the difference. If I had to guess, I'd bet
he has a stubby length of ¥:-inch tubing
attached to a cobra head faucet. I'll
give you three to one odds that if he
maintains 10 to 13 psi on the keg as
the Wizard recommends. he will
continue to have [oaming problems
unless he makes a change in his
tap confliguration.

Shaun Vickers
Jamestown, North Dakota

Mr. Wizard speaks: “Excellent
point! When 1 read a problem I tend to
Jfocus in a particular direction and in
Sam’s case | directed my Wizardly
Wand toward over-carbonation. As a
self-fashioned dispense nul. I am sur-
prised that I did not concentrate my
response lowards beer pouring. I com-
pletely agree that foamy draught beer
is frequently caused by faully line
diameters and lengths. I like to provide
enough line loss (pressure drop) lo
reduce the beer pressure from the keg
to the tap almost completely. For a beer
pushed from a keg al 12 psi, this
requires about 6 feet of /" beer line.
Thanks for the great input!”

It’s the Yeast We Could Do
1 have been enjoying BY(O for over
a vear now. You always have timely
articles that answer my questions as I
try 1o brew here on Diego Garcia. |
cannot tell how viable the yeast I
receive is and | wanted to make a
sltarter to revive the yeast. Don
Million’s article “Beauty and the Yeast”
(September 2003) was very informa-
tive and answered my question on the
approximate specific gravity for mak-
ing a starter.
David Derby
Diego Gareia

Don’t Know Much About History
In his article “Pale Ale” (September
2003), author Terry Foster says, “The
18th century was an exciting time in
Britain. By mid-century the Industrial
Revolution was well under way.” Then
we are told in a later paragraph that
“All this was to change in the 19th cen-
tury. As the Industrial Hevolution got
under way . . . " Well, which is it?
Foster also tells us that “Whithread
and Courage (were) still in business
even in the 20th century.” While this is
not a false statement. I fail to see its
relevance, especially since the brands
persist in this century.
John Grimley
Toronto, Canada

The Industrial Revolution began in
the mid 1700s (the 18th Century) and
continued into the 1800s (the 19th
Century). In the second quote, "gol
under way” could have been better
worded, perhaps as “continued.” As for
Whithread and Courage persisting
until the 20th Century, you gol Uus.
We're still writing "Cold War™ on
our checks.

Don’t Know Much Vexillology
The photos, content and informa-
tion in your article “Pale Ale” (Terry
Foster, September 2003) were great,
but I must take issue with the use of
the Union flag at the top of each page.
The article throughout was the history
of English ales and yel you insisted on

Mal L

using the British [lag. I'm sure you
would not use the British flag for an
article on Scottish ales, you would use
the Flag of St. Andrew. So why oh why
did you not use the Cross of St. George
for England? This may seem a (trivial
matler to you, but to us displaced
Limeys it is a point of pride.
Trev Cox
Reading. Pennsylvania

Editor Chris Colby responds:
“We're not vexillologists (people who
study flags). so we simply used the flag
that flies above government buildings
in England and appears on T-shirts of
Iinglish rock bands. However, since you
asked, here’s your St. George’s Cross:”

Sour Strawberry

I recently brewed a strawberry
blonde that turned out a bit sour. It was
sour after two weeks in bottles and a
bit less sour after a month. It's now
been in bottles about six weeks and the
Mlavor has stabilized. How do 1 gel rid

of that sour avor in [uture batches?
Mike Henry
Portland, Oregon

Sour flavors in beer are often the
resull of contamination by laclic acid
bacteria. However. if your batch was
contaminated, the sour flavor should
be getling stronger. It's possible the
slight sour taste is coming from the
strawberries. Strawberries contain
aboul 7% sugar by weight. In the fruit,
this sweetness is balanced by an acid-
ity level (1.6% by weight) that is fairly
high as fruits go. Your beer is probably
nol as sweet as fresh strawberries. As
such, you may be detecting the acidity
of the fruit withoul the usual sweetness
associated with it.
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PHOTOS COURTESY OF TIFFANY SWARTZ
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brewer PROFILE

Tiffa ny Swa I'tz * Lynnwood, Washington

Tiffany stumbles in the tub while trying to
pose with her carboys. She loves her stout!

| began homebrewing when my fiancé’s
dad gave me what | thought was a com-
plete beer making kit. | was excited at the
thought of starting a new hobby without
having to shell out a lot of money for
equipment. At most, | thought | might
buy a bottle capper, which wouldn't cost
more than $20. As it turned out, the dog
of my in-laws-to-be (dammit Wanda!) had
already helped herself to a good portion
of the equipment. Pretty much everything
was chewed beyond recognition. The
only really usable pieces were a glass
carboy (unchewable) and a plastic fer-
rnen{hg_'buckez (probably next on the
lunch menu). | ended up spending about
$100 for the remaining equipment and
ingredients. At the time, | was working as
a water quality chemist. It was pretty neat
to be able to adapt concepts | worked

reader RECIPE

Fat Spider Stout
(5 gallons/19 L, extract with grains)
OG = 1.048-1.050 FG = 1.013-1.014
IBU = 33-36 SRM =29 ABV = 4.5-4.7%
Ingredients
3.3 Ibs. (1.5 kg) British

pale liquid malt extract
2.5 Ibs. (1.1 ka) British pale dried

malt extract
11b. (0.45 kg) roasted barley
12 AAU Northern Brewer hops

(1.33 02./37 g of 9% alpha acids)
Wyeast 1084 (Irish Ale) or

n November 2003 Brew Youn Owx

with (e.g. specific gravity, fermentation,
alkalinity) to something | actually enjoyed.
| started with a pale ale figuring it
would be easiest to make. It was only
extract with dry yeast, so it wasn't meant
to be hard. Alas, | was misguided. | ended
up boiling the wort all over the stove
twice and it took eight hours to cool down
to a pitchable temperature. By the end of
the day | was exhausted, but the beer
started to ferment, so | was excited.

These days, | brew two batches every
four weeks. Dry stout is my favorite to
brew . . . and drink. My best beer is the
Fat Spider Stout (see recipe below).
When it came time to bottie the first
batch, | was horrified to discover the fat-
test black and red spider | had ever seen
scurrying amongst the empties. He was
aboul 2 inches in diameter and | swear
you could hear him breathing! After a few
minutes of screaming, Brian (my beloved
fiancé) decided to come to my rescue.
However, when he saw the size of the spi-
der he blanched and wouldn't go near it
either. After many harsh words and a
small argument over whose shoe was
going to be used, he finally dispatched
the black and red monster.

The rest of the bottling went pretty
well. The next day, when we were trying
to come up with a name for the beer, we
decided on Fat Spider Stout. It turned out
delicious! As payment for all the grunt

White Labs WLP004 (Irish Ale) yeast
1-2 cups pure maple syrup

(the darker the batter,

amount is to taste)
1/2 eup corn sugar. (for priming)

{for more carbonation, add

an additional 1/4 cup maple

syrup with corn sugar)

Step by Step

Bring one gallon (3.8 L) of water to
160 °F (71 °C). Steep grain for 30
minutes, Remove grain bag and let

work — spider crunching, heavy lifting,
grocery runs and etc. — Brian gets lots of
beer. My sister, her husband and my in-
laws are also willing guinea pigs. Actually,
pretty much anyone who visits the house
gets to at least try the beer. | have had
lots of surprised people tell me “Why, this
actually tastes like beer.” (My question to
them is, “What did you think it was going
to taste like?")

My philosophy on brewing is to avoid
kitten feet in the mash. We have kittens
whom tend to dip their paws into darn
near everything when we're not looking.
Also, if it's a hobby, calories don't count!

il " et
The Fat Spider Stoul was named after a fat
spider found in the empties at bottling time.

\ /

drain into kettle. Add e

water to grain tea to ;&

make 3 gallons (11 4 J

L). Bring to boil, f

then shut off heat .

and add malt extracts. Bring to a boil
again and boil for 45 minutes, adding
bittering hops at the beginning of the
boil. After the boil, let set for 10 min-
utes. Cool wort to below 75 °F
(24 °C). aerate and pitch yeast,
Ferment at 68-72 °F (2022 “C) for a
week to 10 days.




peer BASICS

BREWER’S DICTIONARY

Cisfor...

caramel malt: a malt that is prepared
by “stewing” (kilning in a moist envi-
ronment) to produce sugars from
starch (the sugars caramelize when
the malt is dried to yield color and fla-
vor compounds)

carbonation: injecting or dissolving
carbon dioxide gas in a liquid to cre-
ate a bubbly taste and texture

carboy: a large glass or plastic vessel
with a narrow neck

chalk: a term for calcium carbonate,
used in brewing dark beers

chill haze: a haziness in beer caused
by the precipitate formed when a beer
is refrigerated

chillproofing: treating beer to make it
more resistant to chill haze, usually by
holding beer near freezing for several
days of adding polycar and/or silica
gel during the second stage of
fermentation

clarification: removing suspended
particles from the wort or finished
beer through mechanical or chemical
means

closed fermentation: anaerobic
fermentation performed in closed
vessels

conditioning: the process of carbon-
ating beer

crystal malt: another name for
caramel malt

Disfor...

decoction mashing: the method of
removing some of the mash, boiling it,
then returning it to the main kettle to
boost the mash temperature (this pro-
cess is used in all-grain brewing)

dextrose (or glucose): a monosac-
charide used to prime bottle-condi-
tions beers

diacetyl: a powerful aroma com-
pound derived from yeast that can
impart a butterscotch or buttery flavor
to beer

doughing in (or mashing in): mixing
ground malt with water, the first step
in all-grain brewing

draft (or draught): beer drawn from
kegs or casks instead of being bottled

dry hopping: the practice of adding
hops to the primary or secondary
fermenter (or to finished beer) to
increase the aroma and hop flavor
of the beer without increasing its
bitterness

dry kit: a homebrewing kit that con-
tains dry malt extract, hops, and
sometimes specialty malts

dry malt: malt extract in a dried
powder form (often called DME)

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.

Anne Whyte * Winooski, VT

00’s Checkered Flag Altbier
(5 gallons/19 L,

extract with grains)
OG 1.053-1.059 FG 1.013-1.015
IBU' 3345 SRM 20 ABV 5.2-5.7

Ingredients
3.5 Ibs. (1.6 kg) light liquid
malt extract
3.5 Ibs. (1.6 kg) amber liquid
malt extract
12 oz, (0.34 kg) of Caramel wheat
12 oz. (0.34 kg) of German
CaraMunich Il malt
2. 0z. (57 g) of Carafa I malt
8 AAU Perle hops
(60 minutes)
{1 0z./28 g of B% alpha acids)
5 AAU Spalt hops
(30 minutes)
(1 0z./28 g of 5% alpha acids)
4 AAU Hallertau Hersbrucker hops
{15 minutes)
{1 0z/28 g of 4% alpha acids)
Wyeast 1007 (German Alg),
White Labs WLP003 (German
Ale Il), Wyeast 1338 (European
Ale) or White Labs WLPO11
{European Ale) yeast

Step-by-step

Brina 1 gallon (3.8 L) of water
to 165 °F (74 °C). Shut off heat and
steep grains for 30-45 minutes.
Rinse grains or let drain in bowl.
Add malt extract fo “grain tea” and
enough additional water so you can
boil 3-3.5 gallons (11-13 L). Boil
wort for 60 minutes and follow the
hop schedule in the recipe. Cool
and aerate wort; pitch yeast.
Ferment in at 60-63 “F (16-17 °C),
it possible. After primary fermenta-
tion, let beer condition for 3 weeks.
Prime and bottle or keg as usual.
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homebrew CLUB
The James River Homebrewers

Richmond, Virginia

Some members of the James River Homebrewers club gather for a photo shoot. The
club has lasted the test of time, recently celebrating its 20th anniversary,

The James River Homebrewers was once
just a handful of guys who liked to brew
good beer. Since it was founded in 1983,
the club has grown considerably and now
consists of about 100 members. Our
annual spring party is an affair for people
who feel Irish for a couple days in mid-
March and want to glug down lots of
member-made dry stoul. This year, the
party had another dimension — it was our
20th anniversary!

In our first year we began the tradi-
tion of an annual club competition. The
first few were held around my dining room
table. To judge, we brought in folks who
owned the handful of beer-and-wine
shops and restaurants that carried choic-
es beyond Bud, Schliitz, Miller and Pabst.
The following year we opened the com-
petition to folks outside the club, and thus
began a tradition known as the Dominion
Cup, which attracts folks from all over
the mid-Atlantic and upper south.

Qur sense of “good beer” didn't
come from globe-hopping and pub-
crawling tours through London, Munich,
and the Belgian countryside, nor from
“microbrewery” beers available at local
gourmet shops. Our knowledge of good
beer came from “discovering” Bass,
Whitbread, Spaten, DAB, and other
European brews. Getting our hands on
these beers was not always easy. We
used to make clandestine “bootlegging”

m November 2003  Brew Youn Own

trips to Central Liquors in Washington,
D.C., 100 miles to the north. The Virginia
Alcoholic Beverages Control frowns on
such illicit imports to the state, and
rumors had it that state police were
watching D.C. liquor stores for Virginia
license plates. Picture this: a VW beetle
full of desperate paranoids dashing
across the Key Bridge over the Potomac
River, looking fervently in their mirrors for
state police prowlers, and sweating anx-
iously over a couple cases of “contra-
band” beer in the bonnet!

We in the James River Homebrewers
have made great beer and friends through
the bonds of brew. We are proud of our
Website (www.jrhomebrewers.org) and
our newsletter, “The Brewsleader,” which
appears monthly in both electronic and
paper versions.

- Dan Mouer

Club members prepare for the BJCP test.

Notice the empty study resources.

Here's a club-favorite recipe:

Pre-Prohibition Pilsner
0G =1.056 FG =1.012
IBU =45 SRM =6 ABV = 5.7

Ingredients

9 Ibs (4.1 kg) American 2-row
pale malt

1.8 Ibs. (0.81 kg) flaked corn

1 Ib. (0.45 kg) Carapils malt

13.5 AAU US Tettnang leaf hops
(3 0z./84 g of 4.5%
alpha acids)

8.2 AAU Mt. Hood plug hops
(2 0z./56 g of 4.1%
alpha acids)

White Labs WLP940 (Mexican
Lager) yeast

Step by step

Mash in all grains to 148 °F
(64 =C) with approximately 2.5 gal-
lons (9.5 L) of water. After 20 min-
utes, add boiling water until mash
temperature reaches 154 °F
(68 °C). Hold at this temperature
for 40 minutes or until iodine test
shows conversion. Lauter to reach
6 gallons (22.8 L).

After cycling the runoff until
clear, add 1 oz. (28 g) U.S.
Tettnang whole leaf hops to the
brewpot as you lauter. When wort
begins to boil add 1 bz. U.S.
Tettnang whole leaf hops. After 30
minutes, add ¥: oz U.S. Tettnang
whole leaf hops and /: oz. Mt
Hood hop plug. After 50 minutes,
add ¥; oz. U.S. Tettnang whole leaf
hops and ¥-oz. Mt. Hood hop
plug. After boil, chill and ferment
at 52 °F (11 “C) with White Labs
Mexican Lager yeast WLP-940.
After 14-16 days, transfer to the
secondary adding 1 oz. Mt. Hood
plugs to dry hop. Lager six weeks
at 40-42 °F (5 °C). Bottle with 7:-
cup corn sugar and bottle condi-
tion at 52 °F (11 °C). Will take
about four weeks to carbonate.




replicator WINTER ALE

by Steve Bader

Dear Replicator,
L&W Hasted Butte Creek’s Winter

RMgh North Carohna, it is a bit of a

hassle to dﬁve to California every time |

get a craving for my new favorite beer.
Could yau provide me with a clone?

Todd French

Raleigh, North Carolina

Butte Creek Brewery is a 4000-barrel
breww looaled in Chico, California.
Winter Ale is a seasonal beer that they
have brewed since the brewery opened
in 1996. | talked with head brewer Roland
Allen, who was a homebrewer for three
years before working as a brewer at
Sierra Nevada for nine years.

Roland described the Winter Ale as
being similar to a brown ale, only with a
higher alcohol content to counter the
snow and cold. | call the style “winter
warmer” — kind of like a brown ale on
steroids. The beer has 1-2% more
alcohol by volume, a bit more maltiness,

haoamebrew calendar

November 8
Novembeerfest
Kent, Washington

Novembeerfest is the cldest home-
brewing competition in the Seattle area.
The event is sponsored by the Brews

Brothers Homebrewing Club and will be
held Saturday, November 8 al Lamy's
Brawing Supply In Kent, Washington
Judgmq begins at 10:00 a.m. All BJCP
) ncluding mead and cider will be

, Deadline Is

is. $5.00 per style entry

November 1st,

and more hop bitterness. Roland says the
flavor profile of the Winter Ale consists of
a slight nuttiness, a smooth malty flavor
and chestnut brown color. Butte Creek
does a coarse filtering of this beer to
enhance its beautiful color.

Keeping a low fermentation tempera-
ture of 87 °F (19 °C) is also important for
the flavor profile of this beer. Higher fer-
mentation temperatures create some
fruity flavors that you want to avoid in the
Winter Ale.

For more information visit the Butte
Creek Website at: www.buttecreek.com
or call (530) 894-7906.

Butte Creek Brewing ~

Winter Ale

(5 gallon, extract with grains)

OG = 1.055-1.061 FG = 1.014-1.015
IBU = 32-42 SRM =21 ABV =5.4-5.9%

Ingredients
6.6 Ibs. (3.0 kg) Briess Light
malt extract syrup
1.0 Ib. (0.45 kg) Briess Light
dry malt extract
7 oz. (196 g) chocolate malt
3 oz. (84 g) Munich malt
1 tsp. Irish moss
11.25 AAU Perle hops (bittering hop)
(1.5 oz. of 7.5% alpha acid)
4.5 AAU Fuggle hops
(1.0 oz. of 4.5% alpha acid)
White Labs WLP051 (California V Ale)
or Wyeast 1272 (American Ale II)
0.75 cup corn sugar (for priming)

Entries may be dropped off at Lary's
Brewing Supply, Mountain Homeabrew
and Wine Hobby in Kirkland, or Bob's
Homebrew Supply in Seattle. For fur-
ther information contact Jim Hiken at
{425) 483-9324,

December 6
Palmetto State Brewers' Open
Columbia, South Carolina

The 5th annual Palmetto State
Brewers' Open will be held at Jaderioon
in Columbia, South Carolina. All BJCP

Step by step

Steep the two crushed grains in 3
gallons (11.4 L) of water at 150 °F (65 °C)
for 30 minutes. Remove grains from wort,
add malt syrup, dry malt extract and
bring to a boil. Add Perle (bittering) hops,
Irish moss and boil for 60 minutes. Add
Fuggle aroma hops for the last 3 minutes
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 (20.9 L). Cool wort to 80 °F
(27 °C), aerate the beer and pitch your
yeast. Allow the beer to cool over the
next few hours to 65-67 °F (18-19 °C),
and hold at these temperatures until the
yeast has fermented completely. Bottle
your beer, age for 2-3 weeks and enjoy!

All-grain option:

This is a single infusion mash.
Replace the light syrup and dry malt
extract with 12.0 Ibs. (5.4 kg) US pale 2-
row malt. This will give an OG of 1.062,
assuming an extract efficiency of 65%.
Mash your grains at 155 °F (68 °C) for 60
minutes. Collect enough wort to boil for
90 minutes and have a 5.5-gallon (20.9-L)
yield. With a full wort boil, 1.5 oz. (35 g) of
Perle hops will yield 42 IBU (in conjuction
with the late addition hops). (The rest of
the recipe follows the extract instructions
given above.

styles will be judged along with a "Just
Good Beer Brew OH" for those great
homebrews that do. nat match a
particular style, Entry fees for the
sanclioned competition are $6.00 per
entry. Fees for the “Just Good Beer
Braw Off" are $5.00 per entry. Multiple-
entry discounts are available. Ribbons
and prizes will be awarded for winners
and a cash prize goes to the best of
shaw. For more information, visit the
Palmetto State Brewers' club Website
at www.sagecat.com/psb.him.
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homebrew BEACECAR

Matt and Al‘ll‘le Whyte * Winooski, Vermont

If you ever find yoursell at Thunder
Road race track in Barre, Vermont, you
might notice a Vermont Homebrew
decal flving around the quarter-mile
track on driver Joe Steffen’s car. The
homebrew shop’s owner, Matt Whyte,
doesn’t just sponsor the car — he helps
build it. Along with owner Smitty
MacKay and Richard “Hac” Bonneau,
the team’s principal sponsor for 14
years and the official tire buyer, Matt is
an integral part of the crew.

The familiar orange and white #00
car races in the Flying Tiger division.
This is the second tier of four divisions,
and the team is the defending 2002
champion. Popular with both fans and
compeltitors, Steffen is also a two time
Sportsmanship Award winner.

On a given night, each division will
have between 25 and 40 cars. After

races and a last-shot B-feature race,
the final field is around 26 cars. You
can be pretty sure that the Vermont
Homebrew car will make it to the
Tigers' [eature race.

Matt and his wife,
living a nice life these days. Anne has
been homebrewing since 1990, and
together they keep the store open

Anne Whyte. are

seven days a week.
The real brewer in the family,
Anne has won more ribbons than Matit

can count, and is the past president of

the Green Mountain Mashers home-
brew club, She recently presented a
homebrewing seminar at the Vermont
Brewers' Festival. (See
inspired altbier recipe on page 9.) They
just celebrated the store’s eighth
anniversary with good beer, good cus-

her racecar-

tomers and a winning race car to play

preliminary qualifiers, consolation with every Thursday night.

Driver Joe Steffen rook rhe checkered flag
in this victory for the VT Homebrew car.

Vermont Homebrew Supply owners Matt
and Anne Whyte sponsor #00 above.

( 'ROSBY & BAKE _LTD

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

m the addition of our new facility
in Salt Lake City,we cover the country
to save you time and money!
* Wine kits from RJ Spagnols & Wine-Art :
* Weyermann malts and extracts
* Muntons, Mountmellick, Coopers, and a great variety :
of other extracts and beer kits f
* A complete line of beer and winemaking supplies E
A note to home beer and winemakers:
You can browse the full (unpriced) ( "ROSBY & B AKER LD
Crosby & Baker catalog by visiting Semng the lndustry from:
www.Crosby-Baker.com. Anything you * Westport, MA * Atlanta, GA
see can pe ordered for you by your * AND NOW Salt Lake City, UT
L s S Retailer Inquiries Only: 1-800-999-2440 ;
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Yeast Management

Recycle with care for future generations

Quality yeast is so accessible these days thal homebrewers rarely think twice
about chucking yeast after one use. Few realize that reusing yeast for multiple
generations means quicker fermentations and, quite possibly, better beer. It all
begins with keeping your yeast healthy. Learning to manage your yeast is

another step toward expert homebrewing.

Grewer: Steve Dresler is the brewmaster
at Sierra Nevada Brewing in Chico,
California. He received two Bachelor's
degrees — one in biology, the other in
chemistry — from California State
University at Chico. He studied brewing
at U.C. Davis in 1984 and 1985 and
studied yeast and fermentation at Siebel
in 1997. He has been with Sierra Nevada
for the past 20 years.

Our preference is to deal with a single
strain of yeast. It makes management
of the yeast that much easier. When
you have multiple strains, il is more
difficult to keep the yeast strains and
yeast generations separate. You end up
with a considerable danger of cross
contamination, which would destroy
the integrity of the yeast.

For that reason, we have used a
single strain since 1980. We propagate
up a lager yeast once or twice a year
for our seasonal program. but it is
completely isolated in a different
section of the plant and always kept in
closed containers.

We propagate our yeast from
slants, building them up until there is
enough to pitch a 200-barrel

fermenier. Our ale yeast is used for
15-20 generations. After the twelfth
generation, we begin propagating the
new baitch.

Once we start a new yeast propa-
gation, all of a sudden we are dealing
with two yeast batches ol the same
strain, but of different generations —
one is at least twelve generations old,
the other is only one. In this instance,
despite the fact that they are the same
strain, if we mix them up, the new
propagation is ruined.

All that said. we have never been
able to quantily exactly why we
re-propagate our yeast and dispose of
the 20th-generation yeast even when it
is still performing so well. The first few
fermentations with a new yeast tend (o
be slower. Also, the young yeast
imparts a more ester-like flavor
(though it ages out pretty quickly). The
simple fact is, a long time ago we made
a quality control decision to dispose of
yeast after twenty batches. It is a poli-
¢y that works well for us, and we're
sticking with it.

Homebrewers would really have to
brew like crazy to get 20 generations
out of a balch of yeast. Most
homebrewers (and brewpubs for that
matter) do not have the kind of
brewing regimen to overcome the
major issue of yeast viability. This is
the simple fact that yeast will die il it is
not actively being used.

If you do collect yeast. keep it
chilled as close to 32 °F (0 "C) as
possible. When it comes time o use
it, rouse the yeast with a boost of
oxygen. This can be done by vigorous
stirring. Be sure to use a sterile
spoon or whisk to get a bunch of
froth going. The object here is to
increase the metabolic activity before
pitching the yeast.

by Thomas J. Miller

Yeast aeration creates lots of
activity necessary [or cellular division.
There is actually a pretty extreme
view among some brewers that, if
you aerate the yeast enough, you
will not need to aerate the wort
anymore. The idea being, unce you
give the yeast enough oxygen, it is
already in the active growth phase and
switches over to the stationary
fermentation phase (where it can
complete fermentation).

Yeast collection is really nol a very
big deal if you just remember to be
clean about it! If you have an open
container (or one that is easily opened)
and you are making ales, | would
suggest skimming off the yeast when
the beer is fermenting at high krausen.
Put the yeast in a sterile container and
whisk it vigorously. This whisking con-
centrates the yeast solids by gelling
the carbon dioxide out (created during
fermentation). Removing the carbon
dioxide is good for yeast viabilily.

For brewing lagers, |
suggest scooping the yeast out from the
hottom of the fermenter when you
transfer from the primary to
the secondary fermenter. A flat bottom
fermenter means lots of trub and stuff
in the yeast, but this problem isn’t too
hard to deal with.

One way to get all this this trub
away from your brew. is to transfer the
beer after two or three days of
fermentation. The trub and dead yeast
would have settled by then in the [irst
tank. When fermentation [inishes in
the second vessel, mostly good yeast
will be left behind.

Once you collect the yeast, |
suggest following the advice of Chris
White of White Labs. He has writlen
about storing yeast under a layer of
sterile, distilled water. This prevents
the yeast from being in contact with
air. Oxygen prevents yeast from going
into the total dormant stage. A bit of
beer from your [ermenter could also
serve as a good replacment for the
distilled water in this practice.
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Jordan Fleetwood brewed for
Big River Grill in Chattanooga, Tennessee
from 1997-2000. He has been the brewer
at The Dogwood Brewing Company in
Atlanta, Georgia since September 2003.

There are three essential components
Lo proper yeasl management. These
are proper sanitation, maintaining an
environment that is as sealed as possi-
ble and storage temperature.

Proper sanitation is a standard
brewing issue that becomes magnified
when you start thinking about harvest-
ing yeast and reusing it for multiple
generations. Il you purchase a sterile
batch of Wyeast or White Lab yeast,
that yeast is basically perfect at the
time of pitching — once you introduce
it to your brewing environment howev-
er, il immediately becomes subject
to contamination.

This means that your entire brew-
ing process must be immaculate if you
intend to maintain yeast integrity.
More specifically. any surfaces your

 Turkeys and cranberries go hand in hand like

)
WINE COOLERS

[Nuwmbur 2008 Brew Your Ows

Available in 15 different fiavc

Toll Free: USA 1677 5o 07580 :
&Canada 1-888-871-8771

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

beer will touch post-kettle must be
sunitized as well — think heat
exchanger, racking hose, fermenters
and carboys.

Maintaining a sealed environment
is a tough requirement for most home-
brewers to achieve. Still, the concept
serves as a good illustration of what
professionals try to do. At Dogwood,
we ensure the yeast environmeni is
scaled by keeping the yeast under €Oy
pressure at all times — it is under
pressure in the fermenters as well as
the yeast storage vessel. The pressure
protects the yeast and helps transfer
the yeast from tank to tank.

For example, a cylindroconical fer-
menter allows the yeast to colleet in
the cone. Because that veast is under
pressure, we can blow trub and veasi
out of the tank from the bottom valve,
then attach a 5-gallon stainless steel
tank to the bottom of the cone and
push yeast in. We then pressurize the
veast in the smaller tank (the €O pre-
vents bacteria rom working) and will

use pressure again when we want to
push the yeast into the next fermenter.
A complete, enclosed environment
is the ultimate goal if you want o pro-
tect your yeast. That said, when |
worked al Big River we recaptured
yeast in what might be described as
homebrewer fashion. We used a sani-
tary stainless steel scoop lo retrieve
the yeast, pul it in a stainless stecl
bucket and stored the buckets (covered
with plastic wrap) in the cellar at
around 32 °F (0 °C), You want it as cold
as possible without [reezing the yeast.
Temperatures just above [reezing put
the yeast to sleep, which tends to make
them more vigorous upon repitching.
When re-pitching time came, we
poured off the dead yeast that had
gathered on top of the bucket until we
gol to the nice slurry. Be sure to dis-
card the top portion off any collected
and stored yeasi to eliminate trub and
dead yeast cells after siorage. This will
ensure betier beer [lavor and a quality
yeast harvest the next time around.
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“Help ye,
‘ Mr. Wizard”

Creepy Crawlies

Scorched stainless and the dynamics of DMS

Bug off! I'm brewing

| have many back issues and
couldn’t recall an article specific to my
inquiry — it has to do with finding
creepy crawly bugs in the grains! | was
getting ready to brew one day when |
discovered bugs slowly crawling out of
a batch of wheat that | had just pur-
chased. Luckily for me, | don’t grind
my grains at the brew shop, but at
home. | didn’t notice the bugs until a
few days later when | was about to
crush. What would have happened if |
had ground the grains with the bugs in
it and had them processed in my wort?
| bring my grains up to 160 °F (71 °C) to
steep, but not to a boil. | boil my hops
in a totally separate “hop boil.” Would
the steeping process at 160 °F neutral-

ize any live bug contamination?
Ernest Wakukawa
Kahaluu (Oahu), Hawaii

I am not entirely clear on your brewing
process and will get to those pesky
bugs in a moment. I am going to
assume that you are an extract brewer
using some grains. In this case it
sounds like the pound of wheat malt
was used in addition to some extract. |
make this assumption because you are
using the word “steep” instead of
“mash” and you also mention a sepa-
rate “hop boil.”

Whether an all-grain brewer, par-
tial grain brewer or extract only brew-
er, the wort hoiling step is extremely
important. With the exception of
extracts specifically designed and
marketed as “no-boil,” brewers must
boil their wort.

The most significant thing accom-
plished by wort boiling is sterilization.
This step allows brewers to determine
what sorts of organisms are in the wort
because boiling kills nearly everything
(spores can survive short boiling peri-
ods, but that is a technicality that you
are not concerned with al this time)
and gives us a clean slate with which to

work. Of course, if we contaminate that
clean slate with dirty equipment or bad
yeast, that is our fault and it’s the job of
the brewer to keep the wort in a clean
and sanitary environment after
boiling. Wort builing also precipitates
protein, isomerizes hop acids and
drives off certain undesirable malt
volatiles like DMS.

Insects in malt is actually a [fairly
common problem. I am not suggesting
that this is by any means acceptable,
but it is common. In my experience,
flour weevils are the most commonly
found bugs in malt. Weevils can cause
major problems for commercial brew-
ers if they infest a malt silo, These
little critters eat mall and in the
process, rob brewers of the important
carbohydrates  that  they  have
purchased from the malister. As a
biproduct of metabolism, bugs, like
other creatures, produce heal, carbon
dioxide and water. Insect infestation —
and the fecal matier that comes with it
— can lead to an increase in the
malt moisture content, which in
turn can lead to other prohlems
such as mold growth.

Your experience is
much more mild than
this and that is why I
began writing about
the normal wort §
boiling procedure.
The fact is that
bugs are all
around us and we
as humans eat lots
of them. [ heard on
Michael Feldman’s
“Whad'Ya Know”
(an NPR program)
that a 16-ounce
jar of peanut but-
ter can legally
contain 100 bug
parts. The key with
anything we eaf is
safely. Some people

IS

intentionally eat bugs. Most intention-
ally eaten bugs are fried and this is an
effective method of killing bacteria that
may be harmful. Harmful bacteria are
not killed by steeping at 160 °F (71 °C),
but are killed during boiling.

With that said, I wouldn’t worry
too much about the oceasional flour
weevil in the malt. Since these bugs are
not rooting around in nasty environ-
ments like {lies and roaches (they usu-
ally spend their entire lives in flour,
malt or whatever else they are infest-
ing), they do not fall into the “vector”
bug category. A vector is something
that spreads bad stuff around, like a My
that lands on your grilled Spam sand-
wich right after it was sunbathing on a
stinky pile of . . . well you get the point.

I have seen an odd weevil in malts,
as well as flour, and personally believe
that a couple of weevils per pound is
not a big deal. Other bugs, like roaches
are totally unacceptable since they
travel around and spread [ilth. I have

also had several bags of raw wheat
arrive at our brewery that had
numerous insect larvac on the
outside of the bags — the wheat
was obviously infested. | certainly
did not want to spread this problem
into my storage room and destroy the

L rest of my grain. My malt supplier hap-

pily replaced the wheat [or
P free. A refund should be
S5 expected for malt containing
bugs and | would never buy
from a shop again that refused one.

| scrubbed and | scrubbed

| use a converted keg for a brew
kettle with a stainless false bottom
about 8.5 inches in diameter. The
kettle sits on a Camp Chef propane

§§ bufner. The first few batches |

brewed with no problem other than a
little scorching that cleaned easily.
Then | brewed a wheat beer without
paying close enough attention and
ended up with heavy scorching on the
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“Help ie, i
Mr, Wizard

bottom inside of the kettle. |
cleaned it with a 3M scouring pad
attachment on my cordless drill, then
re-passivated the metal with Bar
Keepers Friend cleanser.

Since that batch I've had scorching
problems of various degrees, and it
keeps getting worse. Could it be
caused by trying to boil too fast or too
slow? Could | not be clarifying the wort
sufficiently? Is the kettle too close to
the burner? Should | passivate the ket-
tle after each batch? Is there
something else | can do to avoid the
scorching problem in the future? I'm
getting tired of cleaning the kettle with
a drill each time; can you help?

Rick Davidson
Spanaway, Washington

I've been wriling this column flor
eight years now and have managed to
keep my identity a secret. Lately, I have
been a bil more open about the fact
that | work in a brewery. Another fact
about my life is that | have worked for
the largest manufacturer of stainless
steel processing equipment in the
United States for the last six years, This
company actually built the brewery
where 1 work as a showcase of our
equipment. My job is two fold — I work
in the brewery and am part of an
equipment design and engineering
group. I like these stainless steel gques-
tions because they pertain to the area
of my life outside of BYO.

This is an exeellent question with a
very simple answer. Unfortunately, you
will need to reverse the clock to appre-
ciate the answer to your question. Your
biggest problem is the damage you
have inflicted upon your brew kettle,
Metallic surfaces become more difficult
to clean as roughness increases.

In the stainless steel business we
refer to the roughness average (or Ra)
when discussing the surface ol a metal.
Metal surfaces have a wavy appear-
ance when viewed under a microscope.
A smooth surface has waves that are
very close to each other and a rougher
surface has waves that are further
apart. Most equipment used for beer
and milk has a Ra of 25 micro-inches
(25 millionths of an inch) or smaller.
This means that the waves are no more



than 25 micro-inches apart. Malerial
finish on stainless steel is improved by
polishing using progressively [iner
abrasives. In order (o obtain a 25 Ra
finish, a 180 grit abrasive (similar to
sand paper) is used. 180 grit means
that there are 180 particles per square
inch of abrasive. That's a pretty
smooth abrasive.

In stark contrast, that 3M scouring
pad attached to your drill motor is a
very rough and aggressive abrasive.
Whalt you are doing is roughing up the
surface of your kettle and progressive-
ly making cleaning harder and harder
to accomplish. Unfortunately, it will be
difficult to restore the finish to your
kettle to where it was before you intro-
duced it to Mr. Seratchy.

Proper metal polishing requires
polishing with the grain of the metal
and that requires a belt sander
oquipped with the proper abrasive.
Because the metal grain in the keg
most likely goes laterally around the
sides of the keg, as opposed to up and
down, you would need a very small belt
sander in order to polish the inside.
This same principle of polishing with
the grain was also violuted when you
scrubbed your kettle in a circular
motion with the drill motor. You may
need to get a new keg if the problem
is really bad.

For those of you with expensive
stainless steel cookware or brew ket-
tles, here is some money saving advice.
DO NOT use any type of metallic abra-
sive pad when you clean. That includes
3M green scouring pads, copper balls
of metal, stainless balls of metal and
any metal tool that is handy. (By the
way, 3M makes many of the polishing
abrasives used by stainless companies,
but they are much finer than the
pads used to remove cheese [rom
a casserole dish.)

I recommend using Teflon scouring
pads that are far too soft to scratch the
surface of stainless steel vessels. We
use a product made by 3M called a
“doodle bug mop™ to clean the outside
of our fermenters. IU's a snazzy tool
that has a big pad (which looks like one
of those bull pull facial pads) stuck on
its end. Again, the key is using some-
thing that does not scratch!

So. you've got this smooth ketile
surface and burn wort onto it. What's a
brewer to do to ensure this type of
thing doesn’t continue to happen? For
starters, you can use a heat diftuser to
prevent extreme hot spots in future
brews. A heat diffuser is typically made
by placing a highly conductive metal,
such as aluminum or copper, between
the flame and the bottom of the kettle.
The other thing you can do is monitor

to own and use for
home water
purification and

oil extraction.
lllegal for
use with alco

Inexpensive unit, legal

essential e

@P!’f‘”f&y

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

your evaporation rate. Most brewers
attempt to reduce wort volume by 8 to
10 percent during the boil. If you are

evaporating much more than 10 per-

cent of your wort volume, you are boil-
ing a bit too vigorously and should tune
the heat back. This ought to reduce
worl burning,

When there is a big cleaning
problem, I am a proponent of chemi-
cal cleaners., What you want to do is
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