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Boosting beer with brewing sugars
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Beware
of cheap

(Dimitations

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. Beware of cheap limitations. Insist on 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




www.turboscrub.com

Introducing 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?

TO CoOME CLEAN™

AT 814-591-0808 ToDAY!

Or visit www.turboscrub.com to see the assorted sizes available:
a TurboScrubber for every need! And don’t forget to order an
extra pack of cleaning heads.

A & M Manufacturing
P. 0. Box 174 b e e
DuBois, PA 15801 scrubbenr

Patent Pending Formerly the Power Scrubber
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Contributors

An author, an artist and an
international man of mystery —
with a medal around his neck.

Mail

Looking for lysozyme, a blending
guestion and a Scottish slip.
Plus: yeast for an Orval clone

Homebrew Nation

A brother brews his own and a
San Francisco homebrew club.
Plus: the Replicator clones
LaConner Brewing's Pilsner

Tips from the Pros

Add sugar to beer? Brewers from
Dogfish Head and the Milwaukee
Ale House share their ideas.

Help Me, Mr. Wizard!
The Wiz conjures up a solution for
poor head retention. Plus: over-
hauling a HERMS and a conical
cleaning query.

Style Profile

How to brew one of the world’s

classic beer styles — Bohemian
Pilsner. Tips on how to spell

it (Pils, Pilsner or Pilsener?), too!

Techniques

Add some mash to your next
mash. A starchy tale of brewing a
spud-braii from potatoes.

Projects
Keg it and carbonate it quick with
this handy keg lid carbonator.

Last Call

“| believe the children are the
future/Teach them well and . . ."
make sure they know the science
behind brewing beer.

ON THE COVER: Petra Hanson, lead singer
for the band Gaijin a Go-Go (gaijin55.com).
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Kick Up Your Kit by Marion Lang

Beer kits are a popular choice for many homebrewers. But many kit makers
may wish to start brewing “outside of the box.” We’'ll take a cue from a famous
TV chef and show you how to kick your kit up a notch.

Yeast Strains oy or chris white

Brewer's yeast transforms bittersweet wort into our favorite beverage, beer. As
homebrewers, we have access to a wide variety of yeast strains. Find out
more about the diversity of beer yeast strains and how to use them to get the
right flavors and aromas in the beer style of your choice.

Sweetness:

Brewing Sugars and How to Use Them

by John Palmer

Sugars add strength to beer without bulking up the body. John Palmer con-
ducts a survey of sweetness to help you choose when to use sugar and which
sugar to use. From Belgian candi sugar to xylose, it’s all here.

Blg, Bad Barleywine by Horst Dornbusch

Lots of malt. Lots of hops. Lots of yeast and, potentially, lots of frustration.
Barleywine is a highly challenging, but highly rewarding, beer style to brew at
home. From mash tun tricks to extended aging tips — we'll show you how to
get this bad boy in your carboy with the least amount of hassles. Plus: three
detailed homebrew recipes for two barleywines and a big brown ale.

Wher€ t) led It

6 Recipe Index

57 Reader Service

59 Classifieds & Brewer’s
Marketplace

60 Homebrew Directory

Photographed by Eric 0'Connell




THE EYES LOVE IT.

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




The Original
Pitchable!

Since 1985

east

®

THE HOW-TO HOMEBREW BEER MAGAZINE

Pure
Liquid
Yeast
for every
beer style

The
Smack
Pack
is the only
package
with proof

The
Promise
of a

Good

Beer!

why risk
making bad
beer...

Stop by your
local store
for our
new
poster!
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REeCIPE KITS
“THE NAME SAYS IT ALL”

These award-winning, allkmalt ingredient kits conform to AHA style
guidelines and include everything you need to produce prize-winning brews:

* Yeast
® Priming Sugar
*® |nstructions

* Quality Malt Syrup
* Hops
* Grains

* Brewing Additives
* Bottle Caps
® Dry Malt

RONLY THE BEST

y * Amber Cerveza Style (xx)

* Classic English Pale Ale
® American Amber

* Continental Pilsner
*Red Ale

e American Cream Ale

® American Micro-Style Pale Ale
*English Brown Ale
*|ndia Pale Ale

* American Light

* Traditional European Bock
e |rish Stout

* German Altbier Style

® German Oktoberfest

* Weizenbier

* Robust Porter

e Steam-Style Beer

® Scotch Ale

Available at better

homebrew shops everywhere.
For the retailer nearest you, go to

www.ldcarlson.com
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LaConner Brewing Pilsner .
Groll's Pilsner (all-grain)

Groll's Pilsner (extract with grains) . . .

Groll's Pilsner (extract only) .........

Giganlopithecus Barleywing ... ... ...
Dunkleosfeus Barleywine .. ... ..
Plerygolus Big Brown

Lord Big Barleywing (all-grain)

Lord Big Barleywine (partial mash)
Lord Big Barleywine (extract only) .

Tubers for Victory .............

Extract efficiency: 65%

(ie. — 1 pound-of 2-row malt, which
has & polential exiract value of 1.037 in
one gallon of water, would yield a wort
of 1.024)

Extract values for mait extract:
liquid malt extract (LME) = 1.037
dried mall extract (DME) = 1.045

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

wheal malt=1.037

6-row base malts = 1,035

Munich malt = 1.035

Vignna mait = 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:

We calculate 1BU's based on 25% hop
utilization for 2 one hour boil at specific
gravities less than 1.050

1 March-April 2004  Brew Your Ows

Ph.D founded White Labs in 1995 after
s of research and development on an
. prewers yeast strains from around the
iFid. Chris received an undergraduate degree in bio-
lemistry from the University of California at Davis,
iete a course ilibrewing and malting science led by Dr.

e iglinspired him to start brewing. He relocat-
ad to San Diego for graduate studies in biochemistry and
started homebrewing regularly.

Chris" doctoral thesis focused on developing high
cell-density growth technicques for an industrial yeast strain. Combining his
research with his love of craft brewing. Chris developed a process to grow
pitchable quantities of liquid brewers yeast. White Labs now provides
high-quality, concentrated, liquid brewers yeast to breweries and home-
brewers worldwide.

auto congratulate Mr. Wizard, whose
adal at this year's Great American Beer
hich category it was without giving away
ut it wasn't his first time winning in that
an we tell you about Mr. Wizard? Well, long
) know that he has been writing for
. 8 Magazine started back in 1995. This year, as
in the past “the Wiz" ranked as one of our most popular
columnists in our annual reader survey. In recent issues, Mr.
Wizard has admitted that he is a professional brewer, but you
probably already suspected that. So what alse can we tell you to
narrow it down? Well, we can definitely say that Mr. Wizard did
not play the part of Jerry Lundegaard, the car salesman who had
his wife kidnapped, in the movie “Fargo.” That was William H.
Macy. Mr. Wizard is not part of Martha Stewart’s defense team nor does he wander
the American wilderness with his big, blue ox named Babe. Not helping? Well then,
you'll just have to read Mr. Wizard’s column on page 15 of this issue and watch
upcoming issues of BYO for more clues as to his identity. Also, keep an eye out for
William H. Macy in “Fargo II: Jerry's Revenge — Oh jeez, this time it's real person-
al now.” (OK, we made that last part up, but how cool would that ba?)

Jim Woodward found his favorite beer in Heidelberg, on a

Voikswagen bus brewery crawl of West Germany. He
attended The Art Institute of Boston and has contributed
many illustrations to Brew Your Own and its sister maga-
zine WineMaker. His favorite color is orange. His influ-

] "_}- ney, Warhol, Mom & Dad and Rock & Roll. Of
2 he's worked in over the years, he considers
vinyl ret rcls and turntables his ultimate artform. A club DJ
since the Carter administration, the Bennington, Vermont
slightly-hearing-impaired Woodward sites the importance
of sound as well as sight for inspiration in his work.




Looking for Lysozyme

[ am & subscriber to your magazine
and also a member of the board of
directors of the Swedish Homebrewers

Association, based in Stockholm,
Sweden. We publish four issues per
year of our brewing magazine called
“Homebrewer" for our almost 1,000
members. The article by Jessica Just
about lysozyme (January-February
2004 BYO) is extremely interesting
reading. Could you perhaps assisl us
here in Sweden as to where we can get
our hands on some of this stuff?
David Meadows
Stockholm, Sweden

A search of the internel for the
terms “lysozyme” and “beer"” will yield
several homebrew and home winemak-
ing shops that sell lysozyme. We didn’t
see any Swedish shops, but we're sure
a U.S. store could ship to you. If you
have a local home winemaking shop,
look in their winemaking additives sec-
tion. Winemakers have been using
lysozyme for awhile, so the shop may
carry it. Incidentally, an internet
search for “lysozyme” and “brewing”
will bring up a link to an abstract for
another article on lysozyme in brew-
ing. this one in the MBAA (Master
Brewers Association of the Americas)
Technical Quarterly.

High Gravity All-Grain?

I have been trying to get started
brewing all-grain beers with my limit-
ed equipment. From Chris Colby’s arti-
cle on blending (January-February
2004 BY0), it looks like 1 can brew a
high gravity wort and boil it in my 20-
quart pan on the stove then dilute it to

5 gallons just as I would with an

extract beer. Why wait for bollling to
dilute the wort or beer?

Robert Bonelli

Lakeville, Michigan

-

vl

Author and BYO editor Chris Colby
responds: “In all-grain brewing, you
collect your wort by draining the mash.
The gravity of that wort is not that
high and it decreases as you sparge
(add water to rinse the grains). The ini-
tial gravity of your runoff depends on
mash thickness, extract efficiency and
other variables. However, you would be
hard-pressed to extract a thick enough
wort to be able to boil a concentrated
wort and dilute it for fermentation, as
extract brewers do. Using typical all-
grain procedures, you could perhaps
mash 8 Ibs. (3.6 kg) of malt and collect
4 gallons (15 L) of wort at a gravity of
1.049-1.056 in your 20 quart (5 gal-
lon/19 L) pot. Diluted to 5 gallons
(19 L), this would yield beer with a vir-
tual OG of 1.039-1.046. If you added
more grain, but still collected 4 gallons
(15 L) of wort (and accepted the low-
ered extract efficiency). you could brew
to somewhat higher gravities. But, you
would still be limited to brewing low to
moderate gravity beers. If you want to
get started in all-grain brewing, bul
don't have a large brewpot, you have a
couple options.

’-

You can learn the techniques of all-
grain brewing — and yield a signifi-
cant percent of your fermentables from
grain — by doing a mini-mash (a large
partial mash). In a mini-mash, you
mash from 4-6 Ibs. (1.8-2.7 kg) of
grain and collect around 2-3 gal-
lons(7.5-11 L) of wort from the mash.
This worl is then spiked with malt
extract. Another option for all-grain
brewing with a smaller kettle is to
make your wort in shifts. You could do
Lwomini-mashes and combine the
worts to make a 5-gallon (19 L) batch.
See my October 2003 article, “The
Texas Two-Step Method,” for some
information on combining worts. And,
of course. you can simply brew smaller
batches of beer. You may find that the
effort required to get around the limi-
tations of a small brewpot aren’t worth
it. In that case, consider upgrading.
I've never met an all-grain brewer who
regretted taking the leap.”

If it’s not Scottish . . .

I think Horst Dornbusch has con-
fused the descriptions for Scotch and
Scottish ales in his article on dry stout
(January-February 2004 BY0). He
states that “a Scottish ale, on the other
hand, should be much more alcoholic
than the average stout.” Just above,
Mr. Dornbusch describes Scotch ale as
“dry, like a dry stout, but its roasted
chocolate notes should be much more

Brew Your Owx  March-April 2Dn4j




My references tell me that
“Scotch™ should be
reserved for the strong Scottish ales,
and “Scotlish” should be applied 1o the
lower alcohol ales.

Also, I enjoved reading the article
on batch sparging by Denny Conn. In
my mash (un, | also use the mini-keg
bungs he deseribes as through-wall fit-
tings. In addition to the tubing that Mr.
Conn uses through the mini-keg bung,
a 1/4" threaded pipe nipple and 1/4”
ball valve will only marginally increase

subdued.”
the moniker

the cost of the project yet ease the con-
nection between the hose-clumped
stainless steel braid “manifold.” (You
can tighten the hose clamp all you
want.) Depending on the cooler design,
you may want to add a second mini-
keg bung on the outside of the cooler
for increased stability when stirring
the mash, especially il the wall of the
cooler is thinner where the manufac-
turer places the tap.
Rob Hanson
Cheverly, Maryland

Our kilts must have been ilching us
when we were editing that article as
nobody caught the Scotch/Scottish
switcheroo. Thanks for pointing this
out. Also, thanks for your modification
suggestion for a balch sparge mash
tun. Denny’s article was called “Cheap
and Easy batch Sparging,” so he went
with the most economical route for con-
struction. Your idea, however, sounds
like an affordable upgrade.

Orval Yeast
I have recently gotten into home-
brewing and now have the fever. I
found a recipe for one of my favorite
beers, Orval, but it does not specify a
yeast. Can you possibly suggest one?
Dave Morrison
Nampa, Idaho

Orval — a Belgian Trappist ale —
is bottle conditioned. reputedly with
the same strain of yeast as it uses dur-
ing fermentation (some bottle-condi-
lioned beers don’t). As such, you can

culture the yeast from the bottle and
use it in your homebrew. To culture and
use this yeast, prepare a very small
yeast starter by boiling a tablespoon of
dried malt extract in 8-10 oz. (237-
296 ml) of water. Cool this wort and
add it to a sanitized beer bottle. Cover
the bottle with tinfoil until you are
ready to use it.

Pour the Orval into glass — the
preferred glassware is a goblet —
being careful not to disturb the sedi-
ment on the bottom of the bottle. Leave
about a half ounce (15 mL) of beer in
the bottle. Swirl this around to loosen
the yeast sediment. With a butane
lighter, flame the lip of the yeast
starter bottle then pour in the yeast
sediment from the Orval bottle. Put
some tin foil over the boltle and let it
sil at room temperature for a few days.
When you see some activity in the
starter, step the starler up lo a
1-2 qt. (~1-2 L) yeast. This should be
enough yeast lo pilch for a 5-gallon
(19-1) batch. m

Hobly 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
0.5 gal to 1 barrel
Affordable Conical
---- MiniBrew ----

EVERYTHING INCLUDED
READY TO BREW

Why MiniBrew?

® Primary & Secondary — All In One

® No More Hard to Clean Carboys

® No Siphons — Move Dead Yeast Not
The Beer

* Closed System Reduces Exposure
To Bacteria

* Extract or Grain — 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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PHOTO COURTESY OF BROTHER GABRIEL HODGES

~ what is

brewer PROFIL

Homebwrey,
N ation

Brother Gabriel Hodges, O.S.B. (Order of St. Benedictine) » st. Meinrad, Indiana

Brother Gabriel Hodges of the Saint Meinrad
Archabbey chills wort during a brew session.
As -a-monk in the Saint Meinrad
Archabbey, I am proud to continue the
leng tradition of monastic brewing. In
1854, ‘when the Abbey of Maria
Einsiedeln in Switzerland founded the
Archabbey, the first monks broughi the
sacred art of brewing with them to
now St. Meinrad, Indiana.
Though ihe Meinrad monks’ 1855 plan
to build a brewery was spoiled
by forerunners of the early 20th centu-
ry prohibition laws, the brothers

successfully creaied a brewery in 1860
— this time in the name of health. The
monk who constructed the brewery
said the beer would aid in the
digestion of bacon, which dominated
the brothers’ diet.

Although the monks finally suc-
ceeded in building their own brewery,
their first brew was a total failure. The
mash was fed to the hogs, which
enjoyed much improved digestion, no
doubt. In 1861 the abbey leased its
brewery to a gentleman in town. It
soon became primarily a lown opera-
tion, its former location now marked by
Brewery Street in Saint Meinrad.

I joined the abbey and its brewing
tradition in the summer of 2001. Since
I enjoy cooking, my novice master sug-
gested that I try brewing beer. It sound-
ed like fun and my first batch of home-
brew — a simple wheat beer — was
very exciting. I began fermenting in a
glass carboy fitted with an airlock. The
day after I pitched the yeast, |1 discov-
ered [oam spewing from the airlock. To
fix the situation | quickly replaced the
air lock with a plastic tube and ran it
into a bucket. On beer-bottling day 1
probably spilled more than I got into
the bottles, but when the day to taste
my creation arrived, 1 popped a top,

reader BRECIPE: srother Gabriel Hodges, 0.5.8

July Ryes

{5 gallons/19 L, partial mash)
0G = 1.049 FG = 1.012

IBU = 19 ABV = 4.8%

Ingredients:

3.3 |bs. (1.5 Kg) light LME

1.0 Ib. (0.45 Kkg) extra-light DME

2.0 Ibs. (0.9 kg) rye malt (crushed)

1.0 1, (0.45 kg) pale malt (6-row)

0.5 Ibs. (0.23 kg) carapils matlt

3.2 AAL Hallertauer hops (60 mins)
(1.0 02./28 g at 3.2% alpha aclds)

1.6 AAU Hallertauer hops (45 mins)
(0.5 0z./14 g at 3.2% alpha acids)

1.6 AAU Hallertauer hops (45 mins)
(0.5 0z./14 g at 3.2% alpha acids)

1 pkt. Muntons Gold Dry Ale yeast or
White Labs WLP0O01 (California Ale)

50z. (140 grams) priming sugar

Step by step

Place crushed grains into 1.5 qgallons
50 “C)
and hold temperature for 20 minutes.
increase temperature to 155 “F (B8

(5.7 L) of gold water, Bring to 122

stirring constantly and hold for 40 minutes,
C) and
held for 10 minutes, Remove and rinse
grains with 2 pints (840 mL) hot tap water.

Increase lemperature to 168 °F (76

took a swig and decided it was very
good. Only later did I discover I hadn't
allowed the beer to complete ferment-
ing. To his (and my) surprise, when one
of the superiors opened a bottle it com-
menced (o spray all over him.

1 now brew for holidays and feasi
days. I've brewed two wheat beers (one
a raspberry wheat), a honey porter, an
Oktoberfest, a Dogfish lead clone from
Replicator of November 2002’s Brew
Your Own called “Midas Touch,” and a
Belgium Rye.

I really didn't care for beer until I
began hrewing my own. Now my hope
is to develop and distribute a brew
that Saint Meinrad Archabbey would
like to put its name on.

The archabbey opened its first brewery in
1860 on what is now Brewery Street.

Remaove from heat and add malit extr

Stir and bring back to boil. Add hops as
specified. Cool covered wort then pour
into fermemter. Add pre-bolled water 1o
reach 5 gallons (19 L). Temperature of your
total §-gallon (19-L) wort must be below
80 °F (27
Make a yeast starter and stir into your

°C) before pitching the yeast.
wort. Vigorously stir in the yeast. Farment
for 7 days at 65 “F (18 “C). Rack beer into
secondary for 14 days. Transfer beer to

bottling bucket. Dissolve priming sugar in
2 cups {~500 mL) of water and boil for 5
minutés. Cool anhd add 1o beer. Bottle and
condition for 2-3 weeks befora serving.

Buew Youn Own  March-April 2004 H
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beer BASICS

lis for...

IBU (International Bitterness Unit):
unit of measurement used to express
a beer’s bitterness as milligrams of
iso-alpha-acid (a compound created
when alpha acids are boiled) per liter
of beer.

Immersion heater: a heating device
used to maintain a constant tempera-

ture in the mash tun.

Infusion mashing: the traditional

BREWER'’S DICTIONARY

British method of mashing, primarily
used in ale brewing. It occurs at a sin-
gle temperature and is carried out in a
combination mash-lauter vessel
called an infusion mash tun.

Invert sugar: a mixture of fructose
and glucose produced by chemically
breaking down sucrose; used for
priming.

Irish moss: a red seaweed added at
the end of the boiling process as a fin-
ing agent.

Iron: an ion that causes haze and oxi-
dation and hinders yeast.

Isinglass: a gelatinous substance
derived from the swimming bladder

of sturgeon fish, also used as a
fining agent.

Jisfor...

Jetting machine: an automatic
machine used to wash bottles.

Jingle: a beverage consisting of ale
that is sweetened and flavored with
nutmeg and apples.

Jockey box: a beverage-dispensing
system, often used to serve beer,
consisting of a picnic cooler with
an internal cooling coil and one
or more externally mounted taps. The
cooler is filled with ice, and
the beverage is chilled as it passes
through the coil to the tap.

homebrew CLUB

The Bay Area
Mashers

San Francisco, California

The Bay Area Mashers (BAM) grew
from the San Francisco Bay area’s pro-
fessional roller derby team of the late
'60s and early ‘70s. As the team grew
older and crippled by injuries, three
of the skaters (Devil Doug, Ty-Rex,
and Bonecrusher Bob) along with
their manager (Burner) became
ardent homebrewers.

Their early brewing efforts were
hampered by a lack of literature on
brewing technigues and sources for
proper ingredients. For a short time,
Ty-Rex took a job at the nearby mega-
brewery to smuggle yeast and malt out
of the facility to support our hobby.
Increased availability of quality ingre-
dients in the early ‘80s eventually
allowed Ty-Rex to cease his smuggling
activities and pursue his current career
as a ligure-skating coach.

The four brewers eventually
attracted other homebrewers to their

March-April 2004 Buew Yous Ows

group and formed an official club in
1983. The name “Bay Area Mashers”™
reflects both the groups full-
mash brewing style and the roller
derby team that brought its original
members together.

In roller derby lingo. “mashing”
describes a lactic where two players
trap an opponent against the wall
while a third party slams into a help-
less victim. From the original four
founders, the club has grown to more
than 40 active members.

BAM believes that brewers must
first learn to judge beer properly in

order to achieve the high quality of

brewing we stress in our membership.
For this reason we expend great efforts
to assist members in learning to judge.

At our monthly meetings, members
participate in a prepared discussion
of beer styles and a formal beer
judging. More than 80%
members have obtained a BJCP rating
of “certified” or higher. Our annual
World Cup Homebrew Competition
is one of the few Masters Champion-
ship of Amateur Brewing (MCAB)
qualifying events.

of our

Jerry Howard (top) and Mike Schwartzbart,
Ray Francisco and Emil Campos (bottom)
slurp oysters and beer.

Today our club has expanded its
activities to reflect members’ diverse
interests. You can view photographs
from many of our activities at our
Website: www.bayareamashers.org.
Though our roller derby skates have
been retired, our brew-kettle flames
are still burning.

—Thomas E. Pape, President




replicator

by Steve Bader

Dear Replicator,

Last year my brother moved to
Seattle and | visited him on the Fourth of
July. | experimented with funny named
beers that | had never heard of, but took
the most delight in the LaConner Pils. On
tap or out of the bottle, it is incredible.
Can you help a homebrewer clone this
Czech-style Pilsner?

Ben Jayne
Des Moines, lowa

Brewer Arlen Harris at LaConner Brewing
describes this beer as “the northwest
flare on the German Lager style.” It has
the wonderful German lager maltiness,
with the aggressive piney, floral hop flavor
associated with the Pacific Northwest.
Arlen uses equal amounts of
Weyermann (German) and Dingeman
(Belgian) Pilsner malts and does a single
infusion mash. Arlen adds the hops to the
wort as it is running off of the mash tun,
and keeps it in the wort during heating.
For more information, visit the LaConner
Website at: www.laconnerbrewing.com.

LaConner Brewing - Pilsner
(5 gallon, extract with grains)
0G=1.051-1.056 FG=1.013-1.014
IBU = 37 SRM=5 ABV = 4.9-5.4%

Ingredients
6.6 Ibs (3.0 kg) Coopers light malt
extract syrup
0.75 Ib. (0.3 kg) Dingeman Pilsner malt
0.75 Ib. (0.3 kg) Weyermann Pilsner malt
1 tsp. Irish moss
9.0 AAU Northern Brewer hops
(bittering hop/60 mins)
(1.0 0z./28 g of 9.0% alpha acid)
3.5 AAU Czech Saaz hops
(flavor hop/20 mins)
(1.0 0z./28 g of 3.5% alpha acid)
4.7 AAU Hallertau Hersbrucker hops
(aroma/finishing hop)
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(1.0 0z./28 g of 4.7% alpha acid)
3.5 AAU Czech Saaz hops
(aroma/finishing hop)
(1.0 0z./28 g of 3.5% alpha acid)
White Labs WLP830 (German Lager)
or Wyeast 2206 (Bavarian Lager)
yeast
0.75 cup of corn sugar for priming

Step by step

Steep crushed grains in 3 gallons
(11.4 L) of water at 150 °F (66 °C) for 30
mins. Remove grains from wort, add
Northern Brewer hops, malt syrup and
bring to a boil. Add Irish moss and boil for
60 mins. Add the first addition of Czech
Saaz hops for last 20 mins of boil. Add
Hallertau Hersbrucker and final addition
of Czech Saaz for last 5 mins. of boil.

When done boiling, add wort to 2
gallons (7.6 L) cool water in a sanitary fer-
menter and top off with cool water to 5.5
gallons (20.9 L). Cool wort to 75 °F (24 °C)
aerate the beer and pitch yeast. Allow the
beer to cool over the next few hours to
65 °F (18 °C) and hold until the yeast has
started fermentation. When fermentation
starts, reduce temperature to 50 °F (10 °C)
and hold until beer has dropped to final
gravity. This should take about 3 weeks.
Bottle your beer, lager at 45 °F (7 °C) for
4-6 weeks and Enjoy!

All-grain option:

This is a single infusion mash. Use
4.75 Ibs. (2.1 kg) of Dingeman Pilsner and
4.75 Ibs. of Weyermann pilsner malts.
Mash grains at 151 °F (66 °C) for 60 mins.
Collect enough wort to boil for 80 mins.
and have a 5.5-gallon yield. Lower the
amount of Northern Brewer boiling hops
to 0.66 oz. (18.5 grams) to account for
higher extraction ratio of a full boil.
LaConner Brewing uses the first wort
addition method of hopping, so add
the Northern Brewer hops to the wort
when the runoff is finished, and leave
them in the beer during the boil. The
remainder of the recipe is the same as
the extract.

March 5-6
Harpoon St. Patrick’s Day Festival
Boston, Massachusetts

Harpoon, Boston’s largest brewery,
will celebrate St. Patrick’'s Day
with live Irish and rock ‘n’ roll bands,
corned beef, cabbage and, of
course, beer. 21+ only. Door charge
is $10. Call 617-574-8551 ext 3
Harpoon's Website at
www.harpoonbrewery.com/events/
st_patricks_day/index.hitm.

or visit

April 7-16

Entry deadline for the
AHA's 26th Annual National
Homebrew Competition
Las Vegas, Nevada

First round judging will be held from
April 23-May 2. For a complete
list of locations around the country
that are accepting entries and
to download entry forms, visit
the competition’'s Webpage at
www.beertown.com/events/nhc/
index.html. All other guestions can
be emailed to Gary Glass at
gary@aob.org.

April 14-17

13th Annual Crescent City
Competition and Crawfish Boil
New Orleans, Louisiana

The organizers of this competition
invite you to “come suck the heads
and pinch the tails." First round
judging begins at 6:00 p.m.
April 14-16. Second round and
Best of Show begin the 17th al
ga.m., the crawfish will be served
at 3:00 p.m. and the award pres-
entation will begin at 6:00 p.m.
Entry dates are March 15 through
April 2. Fees are $6 per entry.
Faor further information contact Chris
Day via email at ciday@belisouth.net
or visit Crecent City's Website at
www.hbd.org/crescent.
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homebrew SYSTEMS that make you DROOL

Jel'ls P- MaUdaI * Konnerud, Norway

My brewing equipment has developed
from a simple saucepan and cooling
bag to what it is today. But while a
good system makes the brew day more
simple, | have found that advanced
brewing systems are no guarantee for
good beer — they still depend on a
good brewer.

I must say it was a big disappoeint-
ment when I first changed from the old
immersion chiller to the counter flow
chiller (CKC). I thought my beers lacked
the hop aroma that | was used (o with
the old chiller and a test arranged by
the Norwegian Home Brew Society
confirmed my fears. Cooling with the
simple immersion coil just after adding
the aroma hops gives the best result.
This led me to construct my own hop
back or “hop percolator,” with which |
could pump the hot wort directly from
the kettle through the aroma hops,
then cool the wort immediately in the
CFC. My brews improved immensely
with the new system and | now experi-
ence hop aromas like never before.

I am also pleased with my RIMS
setup. It works like a charm and gives
me lotal control over the mash temper-
ature as long as [ don't crush my grains
too fine. If that happens, the circulation
slows and produces too little flow (o
perform the heating process. As long
as the crush is kept fairly coarse, I

. S— == — == have no problems with flow, even with
(Top and middle): An interior and exterior —— 4
view of Maudal’s self-constructed hop- wheat beers. Cleaning is tedious and
back. (Bottom): The entire brew system  boring. so I use the pump to help me
assembled in his home in Norway.

out. A 2% caustic and water solution at
180 °F (80 °C) is pumped around the
system using the kettle as the heat
source. The solution is pumped from
the kettle, through the RIMS heater to
the mash tun, back to the kettle and
finally through the CFC into the drains.
At the end I rinse with clean, cold
water in the same manner. To see more
visit my Website at www.home.c2i.net/
bottomsup/enter. htm.

(Top): The counterflow chiller allows Jens'
control of his wort temperature.

(Bottom): A close-up of the RIMS heater
and mash tun.

us your story!

we want you [JEEZX

Do you have a system or some unique
kL brewing gadgets that will make our

readers drool? Email a description and
some photos to edit@byo.com and you
too may have a claim to fame in your

brewing circle!

If we publish your article,
recipe, photos, club news
or tip in Homebrew Nation,
) you’ll get a great baseball

| cap (compliments of White
Labs) and a BYO Euro
sticker.
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Honey and Candi

How sweset it is to be brewed with you

Got a sweel looth? If so, then the mere mention of sugar probably sends an
anticipatory tingle through your limbs. Brewing sugars on the other hand play a
role in beermaking that every serious homebrewer should learn. So relax, grab
some Haster candy and discover how sugar makes for one sweet brew!

Brewer: Jim Olen started homebrewing
in 1990 and attended Siebel Institute of
Technology in 1994, completing &
Diploma Course in Brewing Technology.
In 1994 he started working as assistant
brewer at Gray's Brewing Company in
Janesville, Wisconsin. In 1996 he
opened Titletown Brewing Company in
Green Bay, Wisconsin and worked as
brewmaster. From there he came to
the Milwaukee Ale House when it first
opened in 1997, and has been head
brewer there ever since.

| have mainly used two brewing sugars
over the past six years at the
Milwaukee Ale House. The first is
honey, which is used in the Downtown
Lites Honey Ale (our most popular
beer) and the second is Belgian candi
sugar — used mainly for our seasonal
Belgian style beers.

My use of honey as a brewing
sugar is twofold: The main reason is Lo
give the beer a certain lightness and
drinkability. Secondly, it has a “pure
and natural” appeal lo our customers
— we use 60 pounds of real Wisconsin
honey in each 15-barrel batch.

Honey is aboul 95% fermentable,
whereas the sugars derived from the
mash are only 65-75% f{ermentable
(this percentage depends on the tem-
perature and thickness of the mash).
Honey has the effect of producing wort
that will result in a lower final gravity

(than if all the sugars in the wort were
from an all malt mash.)

I have found it best to add the
honey al the end of boil. It is important
to be sure to dilute the honey with very
hot water (I dilute by 50%) before
adding to the brew kettle, or the honey
may stick to the bottom of the kettle
and scorch. Adjust your recipe with
this extra amount of water in mind.

Adding honey at the end of the boil
kills any wild yeast or bacteria in the
honey and neutralizes the natural
diastatic enzymes, so as not to degrade
the dextrins (non-fermentable malt-
derived sugars) produced in the mash.
Because the honey was not boiled,
some honey flavor and aroma nuances
can come through, though this may be
difficult to detect. If you actually want
to smell or tasie honey, simply increase
the amount you use in the recipe.
Personally, 1 use honey to lighten
the body, not necessarily for flavor
Oor aroma.

For homebrewing I offer the fol-
lowing tips: Most homebrewers will
want to have honey complement the
flavors of the beer, nol compete or
overpower it. As a percent weight of
the total grain bill, [ recommend using
3-10% honey. which contributes a sub-
tle honey flavor to the ale or lagen
11-30% provides a distinctly notice-
able honey note. Keep this in consider-
ation when thinking about what hops
and specialty grains you’ll use. Over
30% and the flavor of honey will likely
dominate the other flavors in your beer
and push it closer to the mead catego-
ry. I use almost 7.5% honey by weight
as a percentage of the grist bill for the
Downtown Lights. The grist bill itself is
comprised of two-row base brewers
malt, some pale ale base malt for addi-
tional color and malt aroma and

| 7ips 5 proS
|

Carapils or dextrin malt, to add some
body to the finished beer. For exiract
brewers, it is recommended that 6-9%
of honey is used in with liquid mall
extract, and up to 10% more for a more
delined honey flavor.

Belgian candi sugar is erystallized
beet sugar and usually comes in light,
amber and dark — with the differences
(from my palate) being solely in color
and not flavor. It's widely used in
strong Belgian (or Belgian-style) beers
and is used to achieve alcoholic
strength without letting the beer
become too sweel. Belgian candi sugar
is similar to honey in that it is highly
fermentable, with most of the carbohy-
drates being converted into alcohol
{and C0,) by the yeast during fermen-
tation. Candi sugar, unlike honey, does
not contribute much favor (other than
alcohol  flavor) itself wused in
higher amounts.

In producing a Belgian style hom-
brew, the beer does not necessarily
have to be high in alcohol. You can use
the sugar like honey to lower your final
gravity and produce a flavorful beer
that is lighter in body. Try some
imported Belgian beers and let their
flavor and body be a guide. Note the
strength, and to be truly authentic, buy
true Belgian yeast strains from your
favorite local homebrew shop. Also, try
cultivating some yeast from the bottom
of a bottle of a Belgian import.

For homebrew calculations in
using Belgian candi sugar: One pound
of candi sugar will yield a gravity of
11.25 Plalo, or a specific gravity of
1.045, in one gallon of water. Adjust
the grain and extract requirements of
vour recipe accordingly if you add
candi sugar. You can add the candi
sugar at any point in the boil, keeping
in mind that the sugar crystals are
quite large and may require some stir-
ring with a large spoon. Al the
Milwaukee Ale House, 1 used 66
pounds of light Belgian candi sugar in
a Belgian style double that weighed in
at almost 7% alcohol by volume.

by Thomas J. Miller
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Brewer: John Gillooly started his brewing
career in 18995 at Redhook in Seattle,

Washington. From 1997- 2002, he
worked at Golden Pacific Brewing in
Berkeley, California and Mendocino
Brewing Co. in Ukiah, California. He has
been with Dogfish Head in Lewes,
Delaware since 2002.

The main reason for the use of ket-
tle sugars is to lighten the flavor and
body of higher gravity beers. This hap-
pens because the sugars are almost
entirely fermentable — thus leaving
behind little to no residual sweetness

or body in their wake, only alcohol,
The sugars also contribute distinet aro-
mas to the beer,

In Belgium, candi sugar is the most
traditional of the kettle sugars. It is a
very pure sugar, made from recrystal-
ized, concenirated sugar syrup. It
comes in pale, medium and dark
grades. The color comes from the
degree of caramelization of the sugar
syrup. Dark candi sugar is often
used to darken beers, more so than
specialty malts,

At Dogfish Head, we use candi
sugar in two of our beers: Raison
D’Etre, which uses dark candi sugar,
and Au Courant, which uses pale candi
sugar. In the Raison, we feel that the
candi sugar contributes to a complex,
toasty and caramelly aroma, while
lightening the body of this 19.5 “Plato
beer to the point that it is stealthy in its
alcoholic punch.

In the Au Courant. the candi sugar
plays a somewhati different role. As it
was conceived as a 7% beer, we felt

that getting all that extract from malt
alone — even Pilsner malt — would
leave too much mall and sweetness in
the way.

If you want to get a good
handle on how Belgian candi sugar
impacts a beer, I recommend a
simple experiment:

Make 5 gallons (19 L) of pale,
18 °Plato wort using about 12-13 lbs.
(5.4-5.9 kg) Pils malt if all-grain or 10-
11 Ibs. (4.5-5.0 kg) pale malt extract.
Only use bittering hops, at about 25
IBU. Split the wort in half at the end of
the boil, adding 1 Ib. (0.45 kg) pale
candi to one half, and 1 lb. (0.45 kg)
dark candi to the other half. Ferment
with the ale yeast of your choice —
something fruity and alcohol tolerant.
Both White Labs and Wyeast have mul-
tiple strains that would be acceptable.

After fermentation, you will have
two wonderful beers — a Belgian
brown ale and a Tripel. You will also
have learned a lot about the impact of
candi sugar on a heer. 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 1D

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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Head retention

Overhauling HERMS and more conical queries i

Frothless wheat stout
For the past few batches | have
been having difficulties with carbona-
tion and head retention. | brew all-
grain and recently brewed an oatmeal
stout. Anticipating the problem, |
mashed a half-pound of wheat to help.
| bottled when the batch reached 1.024
with ¥:-cup of corn sugar. After my two
weeks in bottle, | was expecting a nice,
fine frothy head. When | opened it, |
heard the tell tale hiss of carbonation.
But when | poured it into a clean glass,
almost no head. | thought by brewing a
stout, along with the wheat addition, |
would be okay. What can | do to solve

this problem?

Christopher Haas
San Jose, California

Beer [oam is one of those things that
seems to come magically when things
are going right. Just as it can come
without doing anything special it can
also be frustratingly absent even when
trying to lure it atop of a brew. The
foam formula is really simple; you need
to have foam-positive proteins and car-
bonation to produce beer foam. Hop
acids improve lacing and highly
hopped beers typically have better
foam adhesion to the glass than those
with lighter hopping. Foam is affected
in a negative way by oils, fats and
certain sanitizers. Oats contain consid-
erably more oil than barley or wheat,
and oats are frequently cited as foam-
negative. Thus, il is highly probable
that this is the problem with your
stout’s carbonation.

Foam seems so simple when
explained briefly. It seems that any all-
malt beer should produce good foam,
but that is not the case. Although all
brewers like to talk about foam, the
reality is that some beers have better
foam than others. Belgian, German
and Czech beers all have great foam.
Certain beers in England have good
foam, but pints served in London have
been known for being served with little
if any foam because of local

preference. I believe the foam found
on cask beers is largely influenced
by beer dispense. Nitrogen (from air
“sparklers”) is primarily responsible
for the type of foam found in British
ales. Continental beers have [uffier,
drier foams that at times look
like meringues.

One key difference between tradi-
tional British ales and continental
lagers and ales is the type of malt used.
Malts produced from barley grown on
the British Isles are known for even
and complete modiflication, whereas
continental malts are known for their
low level of modification. These differ-
ences explain why British brewers tra-
ditionally use infusion mashing and the
European brewing tradition uses
decoction and step mashing. While
fully modified malts certainly are easy
to mash, they do have different
“proteins” than malts that are not
as modified.

[ put “proteins” in quotes because
there are no native, malt-derived pro-
teins found in beer. There are all sorts
of polypeptides, formed from the
breakdown of these proteins, with dif-
ferent sizes and properties. Although
the entire foam story has not been
completely explained by brewing
researchers, most agree that foam-
positive polypeptides are medium to
large molecular weight molecules (25—
100  kiloDaltons) with a strong
hydrophobic character. It is also gener-
ally believed that under-modified malts
contain more foam goodies than do
fully or over-modified malts.

So what does this all mean?
Brewers of all sizes sometimes over
look the importance of their base malt.
If you are brewing with fully modified
ale malt, you may be getting the best
foam you can from that particular
ingredient. 1 brewed a Pilsner a few
years ago with Briess Pils mall, which
was new al the time. Although Mary
Anne Gruber was as secretive about
that malt as their Cara-Pils, she
did tell me that modification was

| “Help ve,
Mr. W;izard

intentionally limited. The wort in the
kettle had amazing ¢
white, fluffy foam as
did the finished beer. '\
Other than the malt
and the hop variety,
this recipe was very
similar to our helles
lager brewed wiith a
fully modified
pale malt. The
foam quality =4
however was
markedly different.
You mention
using malted wheat as
a foam booster. A
better ingredient for
help with foam is
unmalied wheat. Un-
malted wheat can be
milled and added to the
mash just like wheat malt.
The difference is that the
unmalted wheat has much
larger proteins and a more
pronounced impact on
foam. This ingredient
is commonly used in
Belgian ales. I use it at the rate of 0.75
pounds (0.34 kg) per 5-gallon (19 L)
batch for an American-style wheat
beer that has a beautiful foam. I've
used the same basic recipe but without
the unmalied wheat for a German-style
hefeweizen and found that the foam
was not as tight or stable as the
American-style wheat. Again the main
differences in these two beers are the
unmalted wheat and the yeast strain.
If I were you I would be looking at
the malt. O course, it goes without
saying that if you use inappropriate
sanitizers, dirty beer glassware or
have flat beer, you will have foam
problems. I don’'t think you have those
problems based on the information you
have provided.

i\

HERMS away!
| am about to switch to all-grain
brewing and, after some success, |
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plan to build a HERMS (Heat
Exchanging Recirculating Mash
System) style brewery. | would like the
ability to do recirculating step mashes
with my system, but I've heard that
because of the long ramp time
involved with the recirculation
between each mashing step, that it is
unwise to do anything other than a sin-
gle infusion mash. What are the ill
effects of this long ramp time? Is there
anything | can do to avoid this in my
design stage? | have heard the sug-
gestions of doing a decoction mash or
raising the temperature with boiling
water, but then, what is the point of
having a HERMS in the first place.
Craig Jones
Vincennes, Indiana

Let me start by stating that [ have
never personally used this method of
mashing and my answer is based
strictly on my review of the technique.
The key parts are of the system are: a)
a standard infusion mash tun with ball

valve for wort flow control, b) a wort
grant that serves as an atmospheric
break between the mash tun and a
pump, ¢) a centrifugal pump used for
recirculation and wort transfer to the
kettle, d) some sort of heat exchanger,
e) an in-line thermometer (0 measure
wort temperature and f) a supply of hot
waler to the heat exchanger. The sys-
tem is identical to the RIMS setup
except that the RIMS uses an electric
heating element as the heal exchanger
and not a water-based heating system.

Everyone is entitled to his opinion,
but I personally never liked the RIMS
design because of the electric heating
element. 1 judge designs largely by
their similarity to equipment used in
the commercial food and beverage
industries and electric heating ele-
ments are not commonly used to trans-
fer heat directly to edible products.
When electric heaters are used in com-
mercial food and beverage plants there
is usually a secondary component used
in the heating loop, typically water or

oil. This makes heating control easier
and eliminates fouling of the electric
heaiing element. The HERMS design is
really not much different than RIMS, it

just uses a different style of heating. In

fact, an electric heating element could
be very conveniently used to heat the
water required by the HERMS design.

Ramp time is an important vari-
able in a mash profile. A long mash
ramp, specifically in the 140 °F (60 °C)
to 158 °F (70 °C) range is the key to
making highly fermentable worts asso-
ciated with dryer beers. If you do not
want this type of wort you need to min-
imize your ramp lime or completely
eliminate the rest at 140 °F (60 "C).
With that said, I would recommend this
method for brewing beers with a high-
er degree of wort fermentability than a
standard, single temperature infusion
mash. The key to the design is the
heat exchanger itsell and controlling
the exit temperature of wort from
the heat exchanger.

So how hot does the wort need to

SABCO INDUSTRIES, INC

Homebrew Equipment __
'Specialists'’

Furopean Styfes,
Main Sfreet
_'_Pricgs

Great Brew-kettles
like our new
'"Universal Kettle'

Get personal labels for

your brew using your

words with our styles
(including antique
european designs),

t/  Great Kegs
'Brand New'

or 'Like New'
colors and shapes.

It's easy and there’s
no minimum!
Get blank 4-pack &
6-pack carriers too.

Great

Equipment ...

Like the amazing RIMS -
'"Brew-Magic' Brewing System

::.":'
AND. ..
A 'KEG-FULL’ OF GREAT IDEAS TOO!

VISIT OUR STORE AT ... www.kegs.com

or email at ... sabco@kegs.com
(419 ) 531-6347 ( KEGS )
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