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THE‖OW‐TO HOMEBRIW BE

to your BEERI
Boosting beer with brewing sugars

I KICK UP YOUR KITS

PiCK THE RIGHT YEAST
for your homebrew

CARBONAT:NG KEGS
MADE EASY

u.s. t3.90 . ca . i5.99
u.K. 12.99 . EUFO. €4,75
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Made from naturally 9rown, GM free Englirh 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 Munton5 100yo 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 lnsist on the extract that guaran+'A< dj'\ A
results. Beware of cheap limitations. lnsist on Muntons. \r 

t0t0

Muntons Prc
VVORLD CLASS MALT

i゛ unton,CedarslИ a tln9,

Stowmarket Su■ちk '142A6〔 ng。●d

Tel(+44)(0)1449618300

Fox(● 44)(0)144,618332
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lntroducing the Turboscrubber'" A great, new product that turns
your electric drill into a high-speed cleaning machine, perfect for kegs, carboys and
other glassware. The Turboscrubber is designed for people who love to make wine
and beer but have always hated the clean up, Now you can power your way
through those cleaning chores in no time. Fast. Easy. Fun.

Why mess around?

lr's Trvrr ro CoME Clearu'"'
CALL US AT 814-591‐ 0808 ToDAY!

see the assoned sizes available:
And don't forget to order an

Or visit www-turboscrub.com to
a Turboscrubber for every needl
extra pack oI cleaning heads.

A & M Manufacturing
P 0 Box 174

DuBois, PA 15801

G2
TUR■ロ

Patent Pending Formerly th€ Pow.r Scrubber

seFLrb)tler-
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Contdbulore
An euthoi an artrst and an
intemalional man of mystery -wilh a medal arclnd his n€clc

Mell
Looking for tsozyme, a blending
question and a Scottish slip.
Plul: ysasl for an Orvd clone

Homobrow Nallon
A blolh€r brews his own and a
San FrancEco hom€br€w club.
Plus: lhe R€plicator clones
Laoonner Bl€wing's Pilsner

Tlps trcn the P.o8
,dd sugar to be€? Brew€rs fmm
Dogfish He6d and the Milwauko€
Al€ HoL/se share tieir ideas,

Holp ile, Mr, Wizadl
fte Wrz conjurE up a soinion ror
poor h€ad rclenlion. Pfus; over-
hauling a HERMS and a conbal

Styla Protilo
Holf, to b.€w one of the world's
classic ber siyl€€ - Boh€mian
Pilsner Tlps oo how ro sp€ll
it (Pils, Pibner or Pilsene4), tool

TschnlqueB
Add som€ mash to your next
mash. A starclry tale of brewing a
spud-braii lrom potato€s-

Prolects
Kog ft and carbonat€ it quick with
this handy keg lid c€rbonator.

Lasi Call
'l believe th€ children are tbe
futJre/Ieach th€m well and . . ."
mak€ sur€ they know the science
b€hlnd brswing b€€r.

Kick Up Your Kit by Mdron Lans
Beef kits arc a popular choice tor many homebrcweG. Bul many kit makers
may wish to sian brcwing "outside ol the box-" Well tak€ a cue from a tamous
TV chel and show you how to kick your kit up a nolch.

Yeast Strains by u chnswhite
Brcwe/s yeasl transfohs bihersweet wort inlo our favoile bev€rage, b€€r Ag

hom€brewers, we have access to a wide vanety of yoast slrains. Find out
more abod th6 div66iy ol beer yeasl strains and how to use them lo gel lh€
ight flavo.s and arcmas in the beer style of your choice.

Sweetness:
Brewing Sugars and How to Use Them

Sugarc add sir€ngth 10 b€er without bulking up the body. John Palm€r con'
ducts a suruey of sweelness to help you choose when lo us€ sugar and which

sugar lo use. From Belgian candi sugd to xylose, it's all hers
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40 Big, Bad Barleywine by Hotst Donbusch
Lots ol malt. Lots of hops- Lots ol yeasi and, pot€ntially, lots ol lrustration.
Bafteywin€ is a highly challenging, but highly rewarding, beer styl€ to brsw at
home. From mash lun idcks to od€nd€d aging tiPs - we'll show you how to
get this bad boy in your ca6oy wilh ihe least amount of hassles. Plw: thr6€

doiail€d hom€b.ew .€cip€s lor two barleywines and a big bown al6-
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torths band Gaijin a Go Go (0aijin55.c0rn).
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conTi6yrotl

c€ll-doDslly gro*th techDiques for an tndustrlal y6ast strain. tumbining his
Escarch with his Iove of craft brewing. Chris developed a proc€ss to grow
plkhablg quentlties of liquid brswers yoast. Wlite Lsbs oow proi,ld€s
Ngh-quallty, concenFated, liquid browors ys&6t to brewerieli snd home-
bmwel3 worldwide.

congratulate MI WL8",WhOSe
at th s y‐ もGnat Amercan Beer

categαγ t ws WttOut giv ng away

¨̈
¨̈

D FOunded white Labs in 1995 8fter

res€arch and dsvslopm€nt on an
yeast st aiDs from around th€

Chris receivod an undergladlralo degroc ln bio-
Univorsily of cf,lifornia d DtrYis,

a cKlursll and maldng sclonco led by Dr.
嚇 o start bre■■ntt He relocat‐

lor SIAduale studies in bio.hcmi8try and

wsn t his fi|st tims u,inning in lhat
w€ l€ll you about Mr Wzard? Wbll, long
know thal he has been witing for

stan€d back in 1995. This vssr. as
rank6d as on€ of our most oooulat

found his favoribe b€er in ltoidslb€rg, on a

bew€ry crawl of Wbst Gennatry. Hs
Art lGtilut6 of Bosboo and has co.rldbut€d

to IrEry t/our Ory' and its dsld maga-

. His favodt€ color is orange. Hl6 Influ-
Warhol,Mom&Dad and Rock a Rol Clf

he's work€d in ov6r ih€ y€aE, he conaid€rs
and turntab es his uttmate artlorm A c ub Oけ

shned homebrowing rogula.&
Chris' doclorul thcsb focused on developinS htgh

colunn sts in our annua!re・月er surve/ in recent issues,Mi

Wレard has admtted that he b a proね sSonal brel・7oi but you

prObabtt already suspα 薫翅 that So whata疇 e can wetel yOuto

namw ndOwn,Wol,we can deFnte y say that Mi W 2ard d d

not playthe part Ol」 o「y Lundegaard,the car salesinan wい o had

hb wfe unapped,in the m"僣・ Fa●o'That was Wmarn H

Macy MI Wレ同

“

not part of Manha Stewartヽ dgense team nor¨ ∝ ho wander

the Amerkttn wiuerll_wlh h s b19,Ы u0 0X named Babe Nothel口 ng,w01 then
youlliust haVe to rmd Mn Wizardも ∞lumn on page 15 ofth s issue and watch

upcon ng i88u08 01● yO for more c ues asto hに identity Aso.keep an e"out for

WIIam H Macyin・ Fa・Oo‖ :」 er●もReven9o― Oh ieez.thiS time nも rea per30n‐

a now・ (oK,wo made thatiast palt up.but how coot wou d that be,)

¨̈
一̈
s nce the Carter adm nistrati",the B8nnin工 On.Mγmont

s19htり hαttnO■mpa red Woodwad slo3 the importance

of∞und as wel as s 9htforins●ratlm n h s work
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I am 3. subs0rib€r to Your magazine

and also a member of the board of
dircctoB oflhe Swedbh Homcb.ewors

Asfiociatlon, bssed iD Slockholm,

Sweden. We publsh four issues Per
y€or of our br$wing magadne callod
"llomebrowor'for oul almost l.0oo
men-bers. The &riicle bv le$sica Just

about ly$ozyms Ulnuary-lebruary
2OO4 BYO is ext emely interesting
reding. Could you perhaps assist trs

hers in Sweden as to whgle wo can get

our hands on some of tbis slum
D@ld Meaclotos

Stockholm. Sueclen

A search Al the intemct fot the

tems 'lgEozgtue- and"beer'wi gied
severul homebrcu ond home Dinemak'

ing shops thdt se[ lgsozAne We dldn t
$ee any Swedish shops' but we're sure

a U.S. storc Nuld shiq to sou. If gou

hatte a lacal home uinenaking shop.

ldok in thci. ainemaking additives sec-

tion. Wnemokerc haue been usins

lssozvmc lor auhile, e the shop mdu

caftu ir. lncidentallv, an intzrnet
search for "lgsozymc' and "brcuins"

uit bnns uP a link to M dhstract ld
a other afticle on lwozgme in bteu'
ing. Lhi.s one in the MRAA (Moster

8.eu)eN Associdtion ol the Amertcas)

Technical Qua4e g!

High Gravlty AlFcraln?
I hsle boen t.ying ao get sbrted

brawing all'glatn beors with mv limit
ed equipment. From Chris Colbv's srri-
clc on blendlng (tanuarv-Februa.v

2004 AYO, it looks llke I can brow a

hlgh gtsvlty wort and boil il in mv 20-

quart pan on drc slove then dilule ii lo
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It itb not Scottish . . .
I thlnk llorst l)ornbusch has con-

fused tha doscliptions for Scotch md
Scotlish ales in his urticle on drv stout
(.lanuary-February 2oo4 RYU). He

states that "a Scottish a.le. on tho otner

hand, shoutd be rnuch more alcoholic

than ths aversge stoul " I$t above

Mr Dornbusch describes Scotch ale as

"dry likc a dry saoul bu! ils roosted

chocolalc notcs should be much more

5 grlons juft as I $nuld wilh ln
€xt Bct t,eor. wly wail lor bol lng to
diture the {,ort or beer?

Robert Boaetti
Lakeoi e. Michigsn

Looking lor LlEozyrne

ヽ
ミ

一感

B.・●Yo●=(ヽ
N MarCh―Ap‖12∞4



subdued. ]l) rclbronc.s rcll rrr rhar
th. moniker "S(olch' should be
.cscrlcd lb. rhp srfltrrg Srr,uidr rlcs,
a (l S.o(ish' should bc applied l0 llc

.Nso. | .njoycd n,adin,{ rhrj ul1ictc
o,r bat(.lt sparging bI l)cnnl {irrn trl
my nra\ri r!r. I alsu usc rhc nnri I.g
bungs h. dcs.r'brs ss rhrough-wull fi1,
[r95. lr rddition 10 the rrbing rtral Mr
(i,Ir uses thruugh lh. mjni kcg hnng,
r l/4 rhfcadod pirl nipplo Dd l/,1
ball\rlr, \!iX onil margi.ntl! ini:rea$
1h..,)s',,11h0 proiccL ve! crsc rI0 con-
nor:rion berlv.rn thc hoslllaorpcd
sranrl.ss sni.l braid manitbkl. (\,0u
ca'| Lighlcn dn hosc chnrp att von
wanl.) l)cl,pndilg on tlc cootcr dcsign.
you may ivani b add a s'\!rnd mil'
k,i,{ burg on thc outsidc ol lh. .ooler
lbr ,n.rcrsed shbilit\ whcn srirring
rhf mash. csperially it th| rlall 0t thrl
coolm is drinn$ whff. rh. manuli(:
luref ph(r)s llro trp.

qur liiltsmust hatc h.n itchinq us
uhcn o( oerc cditing thdt arti.lp us
nobod!! multht the Stulctt/Sco ish
su'iu:h.roo. Thents lor U)intinlt this
ort AIso, thraks.fot lrout Dtodilitutitrl
stllgtistion Jor a hutt:lL sporlt( ttash
tun. Dcn g s arti.l.' u:as I n ed (:heap

ond tiisg Lratdt Spurlrinlt. so hc a.nt
uirh thp most cnnonitut 

^rk.[or coi.
sh\t.1itrt Your i.J.4, horr. e., soaa.ls
tik" tu u.llt'rdublc uptrtKl.

Orval Yeasl
I havf re(cDll! gotlcl jlto homc

lfcsing and noi! havr rhe tetc. I
lou,,d u r..ipc lbr on. nl m! livorill
bc..s, orlal, but it docs tror sp.cili a

).ast. (ian !or IIrssil,l! sxgg(:sL onc.l
t)arc \htrrison

^"anp(!.Idaho

Orul a Belgian happist (t. -is Lxttlp tuditiot..l tqute.u!/ L.ith
th? snrlp struin ol ltptst dN it 4s^.tut-
itg Icntentatiot lsonc bout.-.ondi-
ti.ncd hcers dont). .ts sk(h. ruu ccul

.ultun, Ihe lt&st .kont th( boul( and
us.itin aott ham?hret'. li) |ultue and
usc thts qe6-t. prLpurc a rty small
ltaast stxtLt blt hoiling o tQbk'spao oJ

dri"l ntalt qtrurt i 8 10 o:. 12,:t7-
!.)h ml,t d rtltc. (.:nL lhis u,ort o .t
uld it to a sonitiz.d bct hottlc. CoNr
thtl Lottle uith tit(oil untit Aotu nn,

Pour ttu ,rt:dl ikto gloss - tltc
PrPkrrcd ulussuurc is a sohtct -b(in! taQ|ill not to distrtb tltc sccti-
,4,rt ott tht bouon oJ th( bottlc. Leat:c
xhout a hau tunk |ti ttD oJ bed itl
tfu, hottlc Skirl this arhun.t to Lhsr1
the lt.asr sKlittIt. Wth x hrtotp
tithtcr, Irne th? Iip oI thc la..st
stdrttr boulc thn pour in thc geust
sedi4t"tt lrnt ta Orrul boute htt
som? tin Jail at:cr the ho le atrt tct it
stt at roon t?Dtpctatufe Jb. aJ"n: dalts.
Whcr ltor scp satu, actitir! in th?
start?r, st?t1 th. sklrtpr ut b u
I 2 .tt t-1 2 Lj ttcost. Ihis sharkt hc
chounl utlst h) ritfi ir a j qouor

A bi ion d-ollar pharmaceutical companr uses our fermentstion tanks lbr blood plssma scparation.
Thcir Iormcr matcrial ryas stainless steel! Need rre !i:t!.more about our ptasiic or rractcria?

Why MiniBrew? MiniMash Lauter Tun

Prinrary & Secondlry Ali In One
No More Hard to Cllean Carboys
No Siphons - Move Dcad yeasl Not
Thc Bccf
Closcd Sysrern Rcduccs Exposut.c
To tsactclia
Exlrucl or Crain - Fcrmcnt Like a pro!

Llscs up to 35 pds ofgnir.
Fiat lhlsc ho|lortr rvill Dor
lloar or lcak Sighr glass &
RIMs thrcads. Dcsigncd
lor mashing and lautcfing.

Call 909-676-2337 or c-rnail .iohn(a;nr inibre,;r,.com or r.r,.rvwminibrew.com for a ticc cataloa
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5 sizcs -2 Brands
6.5 8xl 1lJ I barfel
Aflbfdable ('onical

-- MiniBrc*,:.-

Fermenters
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lisfor...

IBU (lnternational Bitterness Unit):
lnil of measurement used lo exp.ess
a be€r's bittemess as milligrams of
iso-alpha-acid (a compound created

when alpha acids ar€ boil€d) p6r iter

hm€rsio. h€at.r: a h€ating device
lsed to malntain a constant t6mpera-

Infusion mashing: lh6 traditonal

British method ol mashing, prmarily
used in ale brewlng.lt occuGata sin-
gletemp€rature a.d is canied out ln a
combrnation mash-lauter vesse
called an infusion mash tun.

Invort Eugar: a mixiure of iructose
and glucose produced by chemically
breaking down sucrosei used for

l.ish mG3: a r6d s6aweed added at
the e.d ol lho boiling process as a fin
ing agent,

lrcn: an ion that causes haze and oxi
dation and hinders yeasr.

lsin9lass: a g6laiinous subslance
derved tom lhe swmm|rg bladder

ot stLrrgeon nsh, also used as a

fining ag6nt.

Jistor...

JotUng machine: an altomatic
machin€ used to wash bott es.

Jlngl6: a beverage consisting oi aie

that is sweetened dd flavorcd wilh

Jock€y bor a beveEge-disponsing
syst6m, otten used to s€rye b6€(
consisting of a picnic cooler with
an inlernal cooling coil and one
or more exle.nally mounled laps. The

cooler is filed wilh ce. and
tho boverage is chlled as il passes

through the co to thelap.

継 思
Atta

San Francisco, Calirornia

Ths Bay Arsa Mashors (BAM) grow
ftom the San Franclsco Bey arest3 pro-
fossional mll€r derby team of th6 lalo
'6{)s and early '70s. As lho l.am gr.s'
oldcr and cdpplod by liurics. rhrco
of thr skaler€ (Devil DouX. fr Rt:\,
and llonP.rusher Aob) al.ng wirh
rhoir manag€r (Burncr) bccanc
irdcnl. homebrewers.

'lleir early bro*irlg dllhrls sere
halDp$cd by a lack of litcraturc on

brewirg |e(hniquos an{l soun:cs itr
proper ingredi€nts. For a shon iime,
Ty-nox took a rob at th€ nc{rby ncga-
brcwcry to smuggle yes6t srd ||lalL out

of rhe facilily ao supporl rtrrr hobbt:
Incroasarl ayailabil'rt of quality ingr0-
dicnls in the earll 80s .lcnluall.l_
allowed'li-ltex to cease his smr'Sgling

adivitios and pnrsu. his curr.nl carccr
os o iigu.c skatirg co4(h.

'Ihe lour browcrs (jventually

allrai:red orher homcbrcwors to their

group and tornrod ar omcial club in
1983- lbc nantc _llalr A.ea Nlashers_

refle.1s both th. group s t-ull
mash brcwing sttlc and thc roller
dubr leu lh&l broughl i1s origiDal

ln rolcr dcrby lirgo, -masl rg"
dcscribcs a lu,Lii: wlere lt{o platers
trap an Dpponenr against the wall
$hilc a third party slams into a hclp
lcss licli . Fror LIc original lour
foundds. lhe fltrb has gi^!n k, nore
than .1(l acrile nonrbors.

B.$l bcliclcs Lhdt bre$rrs rDust

firs1 le n tr).iud{c becr p('perlx i.
order to achlevo lh. hish qrally o'

brcwing wc stfuss ir our mcnberdnp.
IiJr rhis rc,rson we 

',xp'ntd 
gr{ial ellirrts

to assisr m.mb.rs ln l.arning to judgc
,\r our Dontl y uxrlnrgs. men rors

parlicipnk ir u prepdred discussnxt

of bccr sttl,rs and a Ibrmal bePr
judging. Nlorc than 80% of our
nembers hrvc obhirrcd a B rcl'raling
of _cpnilied or higher oDr ahbnal
\4lorld Cup llonrcbrov Competition
is onc ol thc lcw M$lds Champion
ship ol Anrelour utewing tu(lAB)

Jery Howard (lop) and Mik€ schwartzbad,
Fay Francisco aid Emi campos (botlom)
slurP oysleF and b€r

'li,dr! ,rr rlub l'as erpatrded its
n.tililies io reflecr members di!.rsr
intcrcsts. tbu can \icw photographs

ftonr nrnnt r,f our arlitilics trr i'ur'
Wchsirc: $v!v batareamashers.orF.
lhough our rollcr dcrby sl.rlcs have

bccn rolircd. ou brcw kcttlo llanrcs
rre slill bur irg.

-thomas 
1r I'apc, herklcnt
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by Sisve Bader
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Last year my brother moved to
Seaiilo and I vlslted him on the Fourth or

July. I expedm€nt€d with lunny named

b€€rs that I had n6v€r h€ard ol, but took

the mosl delight in the bconner Pils On

iap or out ol the bottle, lt is incr€dibl€.

Can you h6lp a homebrewer clone lhis

Ban Jayne

Des Moinet lowa

Brewer Arlen Hanis at t-aconnsl Brewing

dsscnbos this beer as "the northwsst

iare on lhe Geman tag€l stvl€ " lt has

the wond€rtul German lag€r malliness,

with ths aggr66sive plney, floral hop navor

associated with the Pacific Northwest.

Arlsn us€s €qual amounis of

w€yermann (Gemas) and Dingeman

(Belsian) Pibner malts and do€a a singr6

infusion mash. Arl€n adds the hops lo the

wort as it is running olf ot the mash tun,

and ke€ps it in the wod dudng heating-

For mor€ infomation, visii th€ Laconner

W€bsits atr www-laoonnerbrewng.com

LaConner Brewing - Pilsn€r
(5 gallon, enracl with grains)

OG=1.051 1.056 FG=1 013-1014

tBU = 37 SRM= 5 ABV = 4.9-6.4%

Ingrcdi6nrs
6.6 lbs (3-0 kg)Coopels lisht malt

0.75 lb. (0.3 kg) oingsman Pilsner malt

0.75lb. (0.3 ks) Wby€mann Pilsn€r malt

9.0 AAU North€rn Brawer hoPs

(bitterlng hop/60 mins)
(1 .0 ozJ28 g of 9.0% alPha acad)

3.5 AAU Czech Saaz hoPs

(flavor hop/20 mins)

(1.0 oz./28 g of3.5% alPha acrd)

4.7 AAU Hall€rtau He|sbrucker hoPs

(arcms,4inishing hop)

l1-O oz./28 g ol 4.7% alqha actd)

3-5 AAU Czsch Saaz hops
(aomafjnishing hop)

(1.0 oz./28 g of 3.5% alPha acid)

white Labs wLP830 (G€man Lager)

or Wyeast 2206 (Bavaian Laged

O.75 cup of corn sugar ror Pnming

Steep crush€d gralns in 3 gallons

{1 1 .4 L) of water at 1 50 oF (66 oC) for 30

mins. Remove grains trcm wort, add

Northern Brcwer hops, maft EYruP and

bing io a boil. rdd lrish moss and boilfor

60 mins. Add the tirst addilion of cz€ch

Saaz hops lor last 20 mins ol boil- Add

Hallsrtau H€rsbrucker and nnal addilion

ot Czoch Saaz for last 5 mins ol boil.

When done boiling, add worl to 2

gallons (7.6 L)coolwatef in a sanitary leF

menter and top off with cool wal€| to 5.5

gaflons (20.9 L). Coolwoft to 75'F (24'C)

a€rat€ lhe bssr and pilch yeast. Allow the

b€€r io cool over lhe next lew hours to

65'F (18 "C)and hold until the yeast has

start€d lelmsntalion. When lemetiation
starls, reduce temPeElure to 50 'F (1 0 oC)

and hold untit b€s has drcPP€d b nnal

gravity, This should tako aboul 3 we€ks

Bottl6 your beer, lags at 45 'F (7 "C) lor

4 5 weeks and Enioy!

All-grain oplion:
This is a singl€ inlusion mash. Us€

4.75lbs. (2-1 kg) oJ Dingoman Pllsn€r and

4.75 lbs ot We)€mann pilsner malts-

Mash gmins at 151 "F 166 "C) for 60 mins.

Collect enough wod to boil for 90 mins.

and hav€ a s.s-gallon yield. Lower lh€

amount of Northern Brcwer boiling hops

to 0.66 oz. (18.5 gram6) to accounl for

highor exrraction ratio ol a full boil.

Laconner Erewing uses the first wort

addiiion method ol hopping. so add

the North€m Brcwar hops to the worl

wh€n the runoff is tinished, and leavs

lhem ln lh€ beer duing the boil. The

remainder ol the r€cip€ is ths sam€ as

ttnN Yrn r oBN M!.oh'Aprll2004



Jens I■ Maudal.Konnettd,Nonvay

Oop and middle): An interior and exl€rior
vi€w oi tvlaudals setf,conslructed hop-
back. (Bottom): fhe entke brew sysrom
assembled in his home in Noruay.

fiop): The countertlow chlller alows J6ns'
control of his wod temperatur3.
(Boltom): A close-up of the F|MS healer

My brewing equipnent hss develol'Gd
tsom ! simple sauccpan and coolinS
bag to whaa lt is ndsy. gut white a
good system males the brsw day Eore
simple, I heve fou d ihrt advancod
brawhg s!tstom8 are no guara e€ for
good bocr - they sd dcpeflt or a
good br€wef,

I mu6t say lt was a bi8 disappoint.
moot wtcn I fh€t changod trom the old
immersior chiller io the coLrntor f,ow
chillcr (Clr(i). I lhought my becls trclod
thc hop aroma that I wss used rr) with
the old rhiller ard a resl arranged by
th. Norwegian rtone Brcw Socicty
confrncd ny lears. (looling wirh rhe
snnplc hunersion coiljust attor Adding
the aromri hops givos r}tc besr resull.
This lcd mc to .onstrud m! own hop
back or "hop pc.colator,- wirb which t

conld pump the hol wo.1 dircctly from
lhc kettlc through the arina h.ps,
thor cool thc wort immodiatel.t" in the
(lI(:. Vy brews improvcd inmcnsoty
with the new system and I now i:xpc.i-
en.ri hop ommas likc nevor bcfore.

I an also ple.rsi:d wirh rnJ RIMS
sctup. rl works like a rJra n ond givr)s
me tolal control orcr thc mash temppr-
alurc as |rrg I doo r crush my grains
too fi nc. ll that happens, lhc ,:i rl:ulatioll
slows and produccs too little flow tr)
perftrm thc hculha procrjss.  s tong
as the.nrsh is kepL faifll (r)use. I
havc no problcms wilh flo$t evcn lvith
whcrr beerc. ClcsniDg is lcdious and
borinS, so I use th€ pump tr) hitp nre

out. A 2% csustic ond waler solDrion al
l8O'F 180 '(i) is pu rped orouM the
syslem usiug rhc korde as rlc hcal
sourc.. The soiution is pumped from
thc kcrlle, rhrough rhe tUMs hcalor to
thc m{sh lun, bock ro the kerile and
linally through thr) (ttic iDto thc drains.
At &c end I rinsc wirh chan, ixtd
wate. in thc same rnaDrcr. To scc more
visit my Wcbsite ai Eaw.l\qnrlc2ijet/
bollornsup/cntcr.hrD.

Send us youF story!-
lf we publish your article,
recrpe, photos, club news
or tip in Homebrew Nation,
you'llget a groat basebatl
cap (compliments of White
Labs) and a BYO Euro
sticker

\lirh.\nnl2nO+ BrA\ \ir r usr



Honey and Gandi
How sweet it is to be brewed with you

Got a Ebeet too,h? [ so, then ahc mere mcntion of sugdr prcbabl| 9an& an

anticipatorg tingle through yoar limbs. B/euing sugarc on the other hand pld! 6

rclc ln beemaking that eoery serious lomebreuer should leam So rclat grab

some liaster candv and ilisL\uer hou lugar mdkes lor one sroeet breu!

(than if trll ths sugars in the wort werc
trom an a[ malt marh.)

I have found it b€st to add thc
hJoey al $e 6nd of bou. lt is important
ro be sur6 to dilute the hotrcy with very
bot water (I dilute by 50%) before

adding to lhe brow kettl6, or fte honey

m&y sti(k to aho botlom of ths keitle
and scorch. Adiusl your recips with
lhis extra amount of water in mind.

Addlng honcy a{ tho end oflhe boil
kills any wild ye!-st or bacterla iD tho

honey d.nd neutralizos tlo naturel
distadc €nzlmos. so as not to de$ade
lhe deatrins (non-fermentablc malr'
derived sugars) producod in rh€ mash.

Itocause the honeJ w&3 not boiled,

some honey flrvor and aroma nuances

can como ihmugh. though this may be

difncult to detecr. you ecrudly wanl.

lo smell or taste honey, limply increase

the alnount you uso in ths reciPe.

l,ersonally, I use honcy to lighten
the body. not necesssrily for llavor

For homsbrewing I off€f the fol
lowi4 tips: Most homeb.ewors will
wrnt to have horcy complemont the
flavors of the beer, not compete or
ove.powe. it. As a p€rcent *sight of
ihc lolsl grain bill, I reconnond using
il-10% honey, which contributes a sub-

tle honcy llavor to the al€ or lag6r.

11-3f,6 pfovid€s a disdnctly nohco-
[ble honey noto. Ke€p lhjs in coffider-
olion whcrl thinking rboul whet hops

snd spc(ixlly grrins you'll usc. Over

30% and the llavor of honey will lilely
dominate the oth ll&vors in yourbeer
and push it closcr io lhc mesd catego-

ry. I usc rlmost 7.5% honey by weighl
as a perconlagc of rhc grist bill fo. the
Domtown tights. Thc grist billiberis
comp.ised of two-row b6e brewers
malt, some palc ale base mall for addi-
tlonal color atrd n'rll aromt and

Vps'ii!!npo9

by Thomas J. Miller

Carapils or dextrin malt, to add some

body to thc finishcd beer. For sxtract
browe6. it is rc(mmend€d tbat G9%
of honey is used ln *tth liquid malr
exilact, and up to 10% Inorc for a t.or€
d9lined hon€y flavor

Bslgisn .udl sugar is crysts[ized
be6t sugar atrd usually comes in lighl.
amber and da* - wilh tho dilToronc€s
(from ny palate) b€ing solely in mlor
and not llavor. lt's widely used in
strong Belgisr {or Belgisn-styl€) b6ors

snd is used t0 achiove alcoholic
str€ngth withoua tetting ihe beer
bocome too sweel. Belgian candl sugar
is similar to hone.y in that it is higbly
felmgntable. wilh most of the carbohy-
&alrs bciag converted inro alcohol

{and CO2) by the y€ast during fornen'
iation. C3ndi suger, unlito honey, dos
not conl bute much llavor (othor lhan
eloohol navor) itsolf usod in

In producing e Belgisn style horn-

brow the beer does noi necessarilY

have to b6 high in alcohol. You can u3€

tho sugar liLe honey to lower your final
grsvity {nd produce a navorful boer
{hal is lighter tn body. Try some

imported Belgtan beers ond lel lh€ir
novo. md body be a guide- Noto tho

srrength, and to bo tn ly aulheniic, buy
truc BelgiaD yeasl s$ains from your
lavorile loc3l homeblew shop. A.lso, Fy
cultivating somo yoast from the bottom
of s bo$le of a Bolgim import.

For honebrew calculations in
using Belgian candl s4ar: One Poutrd
of cardi sugar wil yield a grsvily of
11.25 Plsl(,, or a speclnc $avity of
1.045, in one galon of woter. AdjEr
tho grarn ond exlraci requirements of
your r€cipe accordingly iI you add

csndi sugar. You cu add thc tja[di
sugar al any point h the boit, kecping
in rnind that lhc suaar t:rysaals a.c
quite large end may requlro somo stir-
ring wilh a large sPoon. Al the
Mitwaukcc Ale Housc, I used 66
pounds of light Belgian candi suga! in
e trctgian style dounle fiot w€i8lrcd in
at almost 7% alcohol by volum€.

ar€{r6n Jim Olen started hom€browing

in 1990 and att€nd€d Si€b€l Instftd€ of
Tschnology In 1S94, completing a
Diploma Course in Brewing Technology

ln 1994 he started working a3 assistant

brews al Gray's Ar€wing ComPanY in

Janesvllle, Wisconsin. In 1996 h€

op€n€d Tilelown AEwing ComPanY In

Grc€n Bay, WFconsin and worked 6s

brewmaster, From there he cam€ lo
the Milwauk€€ Ale House whon it flrst

op€fl€d in 1997, and has b€en head

btewor lhere ev€r snce.

I ha\ c nainly used two brerr,hg sugrrs
ovcr the pasl six years at lbe
vilwsukee Ale House. Tho {irst is
honey. which is Eed in ihe DoMlown
Litcs llon€y Ale (our mosl PoPula.
bfcr) ond the second is Belgia. candi

suFar - usod mainly for our s€asonal

llelgian slylc bceE.
My usc of honey as & bF''!'ing

sugar is lwofold, Tho main rcason is to
give rhc bear a ccfioin lightness f,nd

drinkobility. Secondly. it has a "puro

and n3tu.al" appeal to our customcrc

-w€ se 60 pounds 1)f real Wisconsin

honoy in each 15 berrol bati:h.

Honcy is ubout r)5% formcntablc,
whercos r}€ Bugars dorivcd tiom ihc
m&rh a.e only 65-75% tcrEeotable
(this pcrcentsgc depe ds or lbe t€m-
pcrature and thickncss of ihc mash).

IkrneJ hs thc otbct ot producing wort
that r,r4ll rosult iD a lower firrdl Srdvily

ts8liF Yortr owN Ma(h-April2004
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Brewer:John G ooly started his brewins
cared n 1995 ai Fedhook rn Sealue,
Washington. From 1997- 2OO2, he
worked al coden Pactic Brewino in
Berkeley, Calitornra and [,4efdocino
Brewing Co. in Ukiah, Catiforn a He has
been wrlh Dogflsh Head n Lewes,
Delaware slnce 2002.

'lhc liairr r.ason li,. rh. use oi ker-
lle (ngars is hr lighkt rltr' ltalor and
lodt of high$ graill- heers. ttris trap-
prns Decausc tlre sugaN arc almost
enrifell litrtrrelLrblc - r|us k'rying
bclild lilllp to no rosnlual s\re|trress

or l)i)dr in thrir wakc. only al,r)hol.
Thc sugaF alsi) fonlributri dislincl aro-

In ln,lFu'n, caDdi sugar is rho most
rradiiional of rhc ke(le sugafs. IL is a
rpr\ purr sugar. nad. liom re.rlstal-
izcd,..n.entraled sugaf s!rup It
cu.rc's in palc. n.diun' d.d dark
gfrdcs. Ihe eolor com.{ tion rhc
degrpe ol faranrelizalio! ul rh. nigar
st.up. I)nrt .andi \!(rr is otrcn
uted to durkcn bc.rs. morc s. rhan

.\t Dogtsh llea.l rr, rse candi
su(nf ur t$o or our bo.rs: ttri!)n
l) lilre. rlhi(i uses dark cudi sugar.
and,\u Couani, Nhn:h rsos palc ,:andi
surtrr ID the llaison. \Lc lncl thnt rhc
candi su8ar rxfirfibur(s Lu a conrplcx.
loastl and.aramcll\ af,'nra, slnlc
liFllenir,{ thc body of this 19.5 't,iatrl
beer lo Lhr poi t lhat it is st.,altb\ in its

rn lhP Au Couanr. th. candi sugar
pliys a *,mewliaL ditTprenL rote. r\s it
\Jr.oDccncd as A 7,,b brtr sp felr

1l'at gctting all rhat .xlrafL trorn rnalr
al,tr,e - eren Pilslf| Dnlt rroukl
lonlc lod mnrh malt and slvechcss in

If yir $anr L0 gct a good
har)dlc on ho$ B.lgian .andi sugar
Impacls a brtr, I rocomnend r

Mltlr; gallons (19 l.l {,1 pale.
ls "l'latr' \rorr usilx nbout t2-1t lbs.
(5..1 5 9 kgll,ils malr ifall-gr n or 10-
1l lbs. (4 5 5.0 kg) pale mrll p\tra.L.
{)nlr'' usp billering hops, at atroul 25
lBtr. Splii the i!or. in halt sr tirr cnd ol
ni loil. oddhg I lb (11.45 ks) pal,l

.andi !) ,n,c lrali and 1 lb. {0.45 ftg)
dl|Ik candi to rhe orher liall. Fcrmcnt
wilh 1|r ale \easr of lour .b('i|e -$methinF fflril\ dnd alcohol rolcranl
Bolh \\hile l-ahs ann Nrcnst ha\c D l-
tiplc slroins thar would be a(r,ptabt|.

Allpr ternpnlatiur. r-ou sill hale
two rlondcriul bcors - a Brlgian
b(,sn alp aDd a Tripcl. )bu lvilt also
hrvc l.arned a ht rbour lhe irnprcl of
candi sugar orr a bccr r

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

:1 |cn. l,) ,{jtrr. i:.., , . ,rl .., , ,,rijkjrji
You can browse the futt (!npriced)
Crosby & Baker catalog by vrsrting
,".,e y,..Cir5r,y itrlkir r D,,). An\,thing you
see can be ordered for you by your
loca reia lef from one oi our 3
warenouses across the unrted states.
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Serving the industry,rorni

・ VVestpOrt,MA・ AJania,GA
・ Л″υ″OIy san Lake Cny uT

Reta erinqu「 les Onlソ :1‐ 800‐ 999‐ 2440

we proudv feath dl It|e grcst 3trf and qfc. sdaic6 tour lxIilaG naads!. Wine kits from RJ Spagnotg & Wtno-Art
. WolErmenn mdts and exbacts
. M_untons, Mountmollick, Coop€rs, and a gr€ai variety

of olhea oxbacis and b€er kit6
. A oomplete line of be€. and wlrEmsklng supplies
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Head retention
Overhauling HERMS and more conical queries

Frothless wheat slout
For th3 past few batchss I have

been hsving dltficuHo8 wIh carbone-
rbn and hesd ret€ntion. I br.w alF
grain and r€cently brewed an oatmeal
stout. Anllcipatlng th€ problem, I

mashed a hali-pound of wh6.t to h.tp.
I bottod wh.r lhe batch reachod 1.024
wflh t -cup of com sugai After my two
weeks in botlle, I was oxp€cilng a nice,
lln€ frolhy head. When I op6n€d il, I
hoard lh. to rEb hbs ot carbonaiion.
But whsn I pour€d it Into a cl6an gtass,

almostnohead. I thought by br€wing a
srout, arohq with tho whest €dd ion, I

would tr6 okar I'tlat can I do to so|ve
this problem?

Chistophcr lkas
sen Jose. Catilo.nia

lleer lranr is une of ll,osc things that
seems tr) come (rrgi( rli! $h(!r tlirgs
arc gonrg .ishr .ln{t as ir hn f{tmc
\vilhout rloing an$hing spc('.| it can
also bf l.[slrattrgly rbsenl clr rvhen
tryjng l. hrr. ii atop ol a hn$. Ihc
foanr lbDrula is rcaltl simple Inu need
1,, ha\e i){nr-posiLirI proreirb rod car
bonarion ro lrodnfe beer i)dnr. ltop
trfids itDprove lacing and highly
horped l)c{s Wpn:olly ha\e lrctler
lbam adhesion to the glass lhrn rh'sc
$ith lighlor hopping. |oam is rtte.red
in a n.galilc wa) b\ oils- li1s and
.errain sanili/.rs. (,rt\ rrtrrtai!r fonsid
ofably n)or. oil lhnn barlct or whear,
and oals are lrequ,rrrtl! ciicd.ts lbam-
.egati\,e. 'lhus, it is highlt r,.obable
that this is thc probl.m wirh your

I,oan' sco rs so sinplc when
crplaincd bricn)r lt snens that anv all-
mall bccr should producc good tbm,
bot thel is not t}c 1)rse. Allhough all
brewers like to lalk aboul fr'Hm, rhe
realitr is that somo bccrs havc bctrcr
foam than othors. Belgisr. C0nna
and {lzftrh bcers all hrve grerl ftram.
(le.lai. bre.s in lingland have good
lbm. bur pirts scncd in London bavc
bocoht(,wn for bciota scned with lit c
if a y tr'an l,creuse ,)f lor:al

HERMS away!
I am about lo switch to att-grain

brewing and, after some success, I
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prcferencc. I beliavo the foam tound
on calt bee.s is largcly influcn(ed
by beer dlspense. Nil.o8€n {from air
.speklc$") is primarily responsible
for the type of toam found in Aritish
alos. Contlnenlal be€fs have flumer
drirr foams ihat at tines look

Ono k€y ditre.ene b€lwecn tradi
liollal British ales and conlin€olal
legers and sles is tholype ofmaltused.
Malts prodrced f.om bsrley grown on
the British lsles arc kno$n for even
and conlplcle Drodiliot|tion. whoraas
cona'nental malrs are kDowD tor their
low levcl of modiffcat'on- 'these differ-
ences exphilt why British brewors 1.a,
dilionally u$€ lnfusirn Drashnrgand the
European brewing lradition uses
dc{:oction rod step nrashing. While
fully modi,led malts (erlrinly are casy
to mash, th€J do have different
'Proteins" than malls that arc nor

I pul "protehs" in quoles bccause
there de uo native, lllail deriv€d pro-
ieins lbund in beer'lhcre a.e dll sorrs
or pol"oplidos, formed Lom thc
b.eskdown of theso pro{cins. with dil,
lhrcna sizes and properties. Allhough
tha entirc fom story has not bcen
txrmplelcly cxplaiDod by brcwing
r€sea.chers, mosl rgrce that toutr-
positivo polypcpridos are medium ro
lrrge moleculsr weight moleculcs (25,
100 kibl)altons) wilh a strong
hydrcphobic charactcr. ltis also gen$-
dly betievcd that uDdcr-nodified malrs
ix'ntain moro tbam,{oodics thsn do
li ly or ovor"modiliod malrs.

So whol docs this all mcar?
Itrcwers of all sizes s,'meli cs over
looi( tho importancc oflhcir base malr.
Ifyou ro browing wnh tuuy modilicd
de mall, you rna.y bc gelting tho besl
foam you can from lhat pa.ri|ulsr
in$edien.. I brewcd a Pilsnc. a lbw
ldfs ago wilh rrricss Pils malt. wlich
was ncw at the time. Al[rough [t$J
Ann. (;rnb.. Bas as sec.edi? about
thai mall as their Cara Pils. shc
did lell nrc lhal rrodifi.atull was

intcntionaUy limited. Thc
kclllc had amazing
white, flulTy losm s
did rhe ffdshcd beer
Oth€r than lhc malt
and the hop variely,
this recipo was very
stnilar Lo our hellcs
lagcr b.ewed with tr

fulh nodiliod

tbam quallty

You Dention

―
で
ア
ヽ

ヽ
ヽ
一

using malted wheat as

nul{cd wheal can bo

a tbam br!)ster A
Dottcr ingrodioni for
help with fosln is
unmalted wheat- Un- 

,

nlilled and ddded 1o tho
nash just like wheal m{lt.
Thc dilT€rencc is ihat thc
unm&lled wherl has mudr
largcr proloins and a hore
pronourccd impact on
foanr. This in$edi€nl
is commonly used in
Bdgid ales. I usc it at lhc rate of0.75
pounds (0.:14 kg) per s-,{sllon (19 L)
batch for an American-style whcar
boor tlal hos a beautilul lban. I'vc
used the sa'nc basic .e{ipe but widroul
thc unmalted wheat for a (ieman-sryle
hcfcwcizcn u d lbund that rhe lbam
was nol as light or slable as rhe
r\Jnorican-stylc l'haat. Again ihc mAin
diferenccs itl thcsc twu lerrs arc thc
lnmalled wheat dnd llp ycasr srrai .

IfI wcrc you I would bc looking ar
Lhe nrah. Of (,uFe, it goes widrour
saylng that if you usc insppropriaki
sanitizers, dirty boor glasswara or
ll8vc llal bccr. you will havc lbam
p.obhn|s. I doo t Lhi l Irr hale lhose
problems basnd on the inlhrmarion you
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"H(,lp t/e,
Mr,Wizard"

plan to build a HERMS {Heat
Exchanging Recirculating Mash
Sy6tem) style brewory | would like the
sbility to do r.circulating slep mashos
wlth my system, but l'v6 heard that
because ot the long ramp rime
anvolved with the recirculation
b€tw6€n each mashing step, that ll is
unwiseto do anything othorthan a sin-
gle infusion mash. What are th€ ill
etfects ofthis long ramplime? ls thsre
anylhing I can do to avoid this in my
.l.sign stago? | have heard th€ eug-
gostions ofdoing a dscoction mash or
reising rh€ tsmp€rature with boiling
waier, but then, what is the point of
having a HEBMS in rhe ffr6t place.

Craig Joncs
Itnt:Pnues, lndiano

Lot mc srarr bt srltirrg rhal I ha\e
nclcr pffsonrlly used lhis merhod .l
mrshing and my answcr is bascd

strictLl on y rcview of tlo tcchnique.

Thc key pa s arc,,flhe svstem arc: a)

{ standa inltsion mash tun wiur bull

!!hr ftrr lrort llo{ control. b) a sorl
STant thal scrvi:s a5 an itmosphcric
br{xrk bcLwecn lhc mash (un antl a

ptrmp, c) a ccntrifugal prinp uscd lbr
rccirrul.rft,n an{i nori transler to tlr
ketrle. d) some sort ot hcar o\rtanFer,
el an jntinc thcrnxnnetcr lo measur.
wort lcntp{al.'rre dnd tla i'pplr of hot
wdLef tr) the h.at cxchangcr'. The s\\-
1em is ide licul r,' th. lllMs sdup
cxccpt lhal 1l!. lilMs uscs ou elcclri(
leaLing elemcnt as the hert,,r{:hargd
and nol a walcr based ]rearing slslem.

Eli,rtone is endtled to his opinion.
buL I personally nclcr likcd lhc RIVS
dcsig! becausc of the ple.rk heating
elennDl. I judJae designs largcl,! bt
llcir similarity to cquipnl(,tr used in
thc comrncrciol ft,od anrl belerage
indusLries and elecfic hcnting ch-
ments arc nol coNmorl! us({l10 lrans-
fcr hcal dircclly 1r, edib|l pn)ducis.
'$hrrr cle,lrnrlprters are us.d in com-
d r.ial lbod and bov.ragc pl.rnts Utcri,

is usualll a sccorddrl drnlltrrenl uscd

ir the lcati g lin)p. tlpicallr-. Farcr or'

oil. This nrak,s hcAing conlrol casicr
aDd rliminatcs Ibulirg of llre elrclrn:
healing clcmenl.'lhr Illtlt\1s d.sign is
rcal\ n,rL trru(ih dillbroDl ihalr RINIS, iL

just usp$ a ditircnl sttlc ofherlinrj. l.
facl. an clcclrio hcrti!,ll ,'lehpnr could
bc vcry (rnlernrdy used ro bcat thc
waler n{luired b! thc HER}IS dcsign.

llamp rllo is nl inp'rrtanl vari
ablc nr tr mash tr.lllc. .\ long mash
ratrip, spe.illcdly i|l !ltc 140'| 160 "O
to 158 'F i70 "C) rurge is lhe kcy l,'
makiD,{ l)ighl} lcrDrlntable \rorrs asso

cial{rd rvilh dryer b..rs. If yon do no1

wsnt this lyp. ol'worl, you no)d to nin-
imizc lour raDrp lirx o x,mplelely
eliminrtc rh. resl al l:10 "lr (60 "Cl.
Nirh thnr said.Ilvould reconn undthis
mctlrod lbr lroving becrs wiLh a high-
cr d{rgrpc ,'l*1)rt l.rm.nlabilit:/ than a

standard. singlc tcorpffalurc intusiotr
mash Thc kcy ro l.h(! desigl is lhc
hcal o){ehanger itsfll snd {r)nlrolliDg
rhe eriL tempcranf. ol *ort liom
Ihe hoal cxchangcr

So how ha1 d0es l|e w'rt necd lo
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Creat Brer-kettles

Crent Kcgs
'Brrnd Ncw'

or 'Like Ne*"

Grcat
Iquipmenl..
l ile the amazing RINIS

'Brcw-NIleic' arewing Syst€m
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