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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
results. 100% Muntons.

WOoORLD CLASS MALT

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

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
www.muntons.com




A REVOLUBTIEEN "IN CLEAN?

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?

IT’'S TimeE TO ComME CLEAN™
CALL US AT 814-591-0808 TobAY!

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 I u R B n

P.0.Box 174

DuBois, PA 15801 scrubbernr

Patent Pending Formerly the Power Scrubber
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Depa"tments

Contributors

Say “hi” to a rye guy, meet BYO'’s
interns and an “as seen on TV"
chef who is the perfect wife.

Mail

Grabbing some yeast, skipping a
step, a carbonation conundrum
and two HERMS questions.
Plus: a commercial oyster stout.

Homebrew Nation

A brewer in a band, a sweet setup
and two Swedish homebrewers
roll onto the pages of BYO.

Plus: the Replicator clones
Cambridge Brewing's Amber Ale.

Tips from the Pros

A Belgian brewer from Boulevard
and our own techical editor give
the what, where, why and when to
using wheat malt.

Help Me, Mr. Wizard!
An “ale-ing" lager, a mashing
mystery, the length of a lager and
grains got at a health-food store.
Plus: asking about acid malt.

Style Profile

The rye revival, seen in American
craft breweries, highlights this
versatile grain. Here, we highlight
roggenbier, the original rye ale.

Techniques

Adding smoke flavor to your beer is
easy. Fire up the grill and throw
some mall on the barbie. It's quick,
cheap and easy. Find out how.

Projects

A heater for a chest freezer? Keep
your fermentation temperatures
stable when too much cold, not
heat, is the problem.

Last Call

Old homebrewers don’t die, they
just flocculate to an appropriate

location for their krasusen years.
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Give Rye a Try by penny conn

Pump up your homebrews with rye, the pumpernickel grain. Rye adds a spicy
“zing" to beer and can be incorporated into a wide variety of styles. Find out
why you should give rye a try. Plus: 10 rye recipes from 10 homebrewers,
including rye wit, rye Pilsner, rye hefeweizen, rye Kdlsch and rye IPA.

DeuS: Brut des Flandres by Horst Dombusch

Forget Miller High Life, meet the real Champagne of beers — DeuS. Brewed
in Belgium, but packaged in France, nothing about this highly-
alcoholic, spiced beer is ordinary (including it's spelling). Learn the special
fermentation and packaging techniques required to make this Belgian bubbly.

Low-Carb Creations oy chis colby

Low-carb diets are all the rage, and this puts beer drinkers in a bind. What if
you don't want to give up your liquid bread? And what if you don't consider
fizzy yellow water to be beer? Brew some flavorful, low-carb creations of
course! We'll show you how to limit the carbs, but not the flavor. Plus: home-
brew recipes for low-carb stout, bitter and sour cherry ale.

Beer and BBQ

We asked you, our readers, for your best beer and BBQ recipes and you
responded. Now we're serving up your beery best recipes for the barbecue,
smoker or grill. You won't be at a loss for what to cook this summer after you
read our collection of grilled greats.

6 Recipe Index

57 Reader Service

59 Classifieds & Brewer’s
Marketplace

60 Homebrew Directory




We Gave You Amber. .. Tlu-_\' Gave Us Silver.
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Silver Medallion \\‘Yinnor, Greal American Beer Festival.

22004 Anheuser-Busch, Inc., Michelob® AmberBock Dark Lager, {(Ale in TX), 5t. Louis, MO
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Woodfordes’ award winning real ales with

NORFOI.K
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¢ STRONG DARK 9,
A I, E Woodforde's is a small brewery with some very big beers.
. Take Woodforde's Wherry for instance - a delicious bitter which won
: CAMRA's “Champion New Brewery Beer of Britain” outright in
1990/91. Norfolk Nog is a strong dark ale with a wonderful rich flavor
which took CAMRA's coveted “Champion Beer of Britain”in 1992/3.
If it's strength you're looking for, try Headcracker for size. At 7% ABV
VER Y STRONG \’ it really does pack a punch. Nelson’s Revenge pays hommage to
Norfolk's sea faring heritage and its famous son - Lord Admiral Nelson
nn K[ - who was victorious at the Battle of Trafalgar. Great Eastern Ale is a
fine, light pale ale which commemorates over 150 years of steam
travel in Norfolk, England.

¢ k" LEAN i)-REFOL " "’ Carefully formulated by Woodfordes Brewery and Muntons, this

range of beerkits brings you a taste which is so close to the original
even expert brewers cannot tell them apart.
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Extract values for malt extract:

* liquid malt extract (LME) = 1.037
dried malt extract (OME) = 1.045

1.024-1.026
1.037-1.038

Paula, bought him his first homebrew
I his birthday. If she had known the
'd eventually go, it might never have
aly, the first batch he produced was a
both loved, and so a brewer was born.
d to all-grain brewing, and, with encour-
agement from his local homebrew shop owner, started
entering competitions. He developed his Rye IPA recipe to
satisfy his wife’s love of hoppy beers and so he could keep
brewing Belgian styles for himself. Denny steadfastly maintains a “hands-on” brew-
ing attitude, eschewing fancy systems in favor of his “Cheap ‘n’ Easy” system, say-
ing “I prefer to brew like | cook.” He also has absolutely no desire to become a pro-
fessional brewer, “It's such a good hobby, why ruin it?” For the past 5 years Denny
has hosted Big Brew and Teach a Friend to Brew sites at his home in the mountains
outside Noti, Oregon. Once a year, he and brewbuddy Kevin McGraw brew a 10-
gallon (38-L) batch of their American-style barleywine, “Old Stoner,” which took first
place at the Oregon State Fair last year. Denny also recently passed the BJCP test
at the National level. He can usually be found hanging out in online beer discussions
such as the “Brews and Views” forum (www.hbd.org/forums), the Tastybrew web-
site (www.tastybrew.com) or the newsgroup rec.crafts.brewing.
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Homebrew Natlon department each
issue. Whether it was homebrewing
monks, clubs made up of former roller
derby pros or insane amounts of stain-
less steel welded into brewing systems,
our two editorial interns uncovered some great and always interesting beery gems.
Mike is a sophomore English major at Kenyon College in Ohio and has logged time
sleuthing out reader stories for BYO since last summer. Miki is a junior journalism
major at Northwestern University in lllinois and is wrapping up a three-month intern-
ship, Both vow to continue their studies in beer when they return to their respective
campuses in a few weeks.

_ulinary. Institute, Amy’s freestyle cooking has
b@n featured repeatedly on The Food Network including
tWo victories on the show “Ready, Set, Cook!" She and her
husband Geoff first appeared in BYO as cover models for

the April 2001 issue. Her restaurant's wonderful beer
selection specializing in Belgians and regional micros
earned the award "Best Small Restaurant Beer Menu” in 2002 given by Vanberg &
DeWulf/Brewery Ommegang. Check out Amy’s restaurant at www.perfectwife.com,




A Little Off the Top, Please
I have questions regarding the
skimming of top cropping yeasts. In Dr.
White's story, “Yeast Strains™ (March-
April 2004 BY0), he identifies several
strains known for their top cropping
behavior and suggesls experiments
with skimming the yeast for pitching
into subsequent batches. First, how
much yeast should be skimmed and
how do you measure that? If too much
is taken, wouldn’t that affect the ongo-
ing fermentation by robbing it of prop-
er yeast saturation? Secondly, once
collected, does the yeast have to be
stepped up again or can you pitch
directly into another batch? I'm
intrigued with the concept of skimming
yeast, but would like to know more

before trying it.

Thom Tash
McCall, Idaho

To collect yeast from a lop crop-
ping strain, sanitize a glass measuring
cup. Be sure to sanitize both the inside
and the outside of the cup as the out-
side will come in conlact with your
wort. Skim the yeast from the creamy
kraeusen [loating on top of the beer.
For ales, a cup of yeast solids is
enough to pitch to a 5-gallon (19-L)
batch. (For lagers, even though most
lagers can't be top cropped, you would
need 2 cups.) Taking either of these
amounts should not affect the fermen-
tation of a 5-gallon (19-L) batch of beer:
If possible, you should use the yeast
immediately. If this is not possible, you
can store the yeast in a sanitized can-
ing jar (or other container) under a
cover of waler. Boil and cool 2-4 cups of
water for this purpose. Yeast will be
usable for aboul a week in this state if
refrigerated. If you store il longer,
make a yeast starter before you brew.

Sidestep the “Phy-step?”

In the “Bohemian Pilsner” article
(March-April 2004 BY0), the procedure
states to rest the mash at 100 °F o
acidify the mash and then move on to a
rest at 120 °F and so on. Is the firsi rest

just to acidify the mash or is it part of
the step mash to promote beta-glu-
canase activity? If it was only used to
acidify the mash, could one use lactic
acid and start the mash at 120 °F? An
hour is a long time to spend just to get
the correct pH. I really want to make
more Pils this year.
Bob Perkov
via email

The one-hour rest at 100 °F (38 °C)
is meant to activate the enzyme phy-
tase and lower mash pl. Many home-
brewers prefer to follow (raditional
brewing practices when brewing clas-
sic beer styles and this is a traditional,
Reinheitsgebot-compliant step in brew-
ing German lagers such as Bohemian
Pilsners.

If you want to save time, however,
you can skip this step and simply
adjust your mash pll with acid, as you
suggest. In that case, just dough in at a
temperature in the 113-122 °F (45~
50 °C) range and rest for 20-30 min-
utes before proceeding.

HERMS and Decoction Mashing
I just read Mr. Wizard’s response in
the March-April 2004 issue regarding
HERMS in which he recommended a
conservative heating approach in a
HERMS or RIMS systems (o prevent
enzymes [rom becoming denatured.
However, if recirculating wort through
a 180 °F (82 °C) heat exchanger could
cause denaturing, then how do you
explain returning boiling mash to the
tun in decoction mashing?
Russell Homsy
Boston, Massachusells

The key difference here is that only
a portion of the mash, usually 33-40%
is boiled during a decoction. The
enzymes in the decocotion do get dena-
tured, but those in the remaining por-
tion are not affected by the boiling.
(And typcially, the decoction is rested
in the saccharification range before
boiling.) In a RIMS or HERMS, all the
mash liquid eventually gets heated.

HERMS Heating Help
In response to Craig Jones’s ques-
tion, Mr. Wizard responds “A pot of hot
waler with a coil carrying wort is a
lousy heat exchanger. This is true
because the water is not moving.” This
statement is, of course, completely cor-
rect. For this reason, I incorporated a
stirrer in my HERMS like system,
which in my experience, simply and
completely solves that problem. This
picture, and others, are available on
my web site httpz/home.comeast.net/-

~verhulst/RIMS.,

Tony Verhulst
Tewksbury. Massachusetts

Carbonation Conundrum

After building the keg lid carbona-
tor (Projetes, March-April 2004 BY0),
what pressure should I use and for
how long? Also do I leave the carbon-
ating stone in the keg the entire time
I'm dispensing or do I take it out after

Buew Your Own  May-June 2004
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the level of carbonation has been
achieved?
Joey Long
via email

Projects author Thom Cannell
responds: “Starting with the last ques-
tion, you may leave the stone in the
beer as long as you wish. The whole
purpose of the project was to quickly
carbonale beer and remove the carbon-
ation stone, then reuse it. That way
you can do several beers in quick suc-
cession. Carbonate, remove the modi-
Sied lid, exchange the modified lid with
a normal lid and repressurize. But if
you want to leave the carbonator lid
on, that's fine too.

“The ‘what pressure and how long’
question is dependent on inlet pres-
sure, the beer temperature, and the
style. The colder the beer, the more car-
bonation it will hold. As a beer warms,
the CO, tries to escape the solution. So
you need a temperalure vs. pressure
chart, which can be found in most

homebrewing books. For a quick and
dirty approach, set the regulator for 14
PSI and put the heer and CO, tank into
a refrigerator. Be certain you have no
leaks or you'll empty the €02 tank!
Approximately 3648 hours later, per-
haps sooner. remove the modified lid
and put on a new one. “Burp” the keg
several times to push out any oxygen
that entered and repressurize to 12 psi
at 45 °F (7.2 °C).”

Seafood Stout for Sale

After reading your Last Call article
on brewing oyster stout (January-
February 2004 BY0), I wanted to make
you aware of a commercially available
example brewed here in the United
States. Yards Brewing Company in
Philadelphia, Pennsvlvania has been
brewing Love Stout — an oyster stout
— since 1998, Yards brews Love Stout
with a bushel of whole oysters in each
60-barrel batch, The oysters are bound
so that they don’t open and are hoiled
in the wort for 20 minutes. After each

brew they remove the cheese cloth

sack ol oysters from the wort, clean off
the hop residue and chow down.

Deane Browne

Philadelphia, Pennsylvania

Oyster stoul in the City of
“Brew "therly love? Sounds great!

A Brother’s Beer from Belgium
My brew partner and | have been
experimenting with rye beer. 1 saw
your article about Brother Gabriel
Hodges (Homebrew Nation, March-
April 2004 BY0) and noted that he
brews a Belgian rye. Is that the recipe
on page 9? If not, is il possible to get
his recipe? Please let me know as I am
intrigued by the idea of a Belgium Rye.
Seott A. Smith
via email

The recipe on page 9 of the March-
April 2004 issue. July Ryes, is Brother
Hodge's recipe. For more rye recipes.
see page 29 of this issue of BYO,

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.

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

(CROSBY & BAKER LD

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

Retailer Inquiries Only: 1-800-999-2440
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PHOTO COURTESY OF JOHK COLLIS

brewer PROFILE

John Collis. Syosset, New York

Collis has come a long Way since his first
brew — a spruce that ended up a Pine-Sol.

Brewing has always been a kind of
meditative soul therapy for me. I often
brew by mysell, cracking grains in my
yard al dusk, mashing and boiling into
the night, listening to classical music
(okay. sometimes Led Zeppelin) and
savoring a homebrew. Heaven is never
s0 close as when I am lost in the magic
of a brewing session. :

I conjured up my [irst bateh of
homebrew in December 1988. Being
the rebel that | am, | made beer from
the not-so-new growth of a spruce tree
in my yard. I also decided to use
molasses instead of corn sugar at bot-
tling time. The result was a rather

absurd, under-carbonated, porter-like
beverage with an oily mouthfeel and
hints of Pine-Sol in the [inish. But it
was mine 1 tell you!

Since then I've become a consider-
ably better homebrewer and have
acquired a [ew stories along the way.
One time [ invited my bandmates
Nancy and Jack to help me brew a
spiced Christmas ale. We sang
Christmas carols through most of the
boil and during the last fifteen minutes
each of us added a different spice to the
brewpot and chanted absurdities.

Unfortunately, | neglected to stress
to either of them the importance of
sanitation. | used no sparge screen and
accidentally overfilled the carboy a [ew
ounces. When | turned around to grab
the sanitized airlock and stopper, | saw
Jack snatching hop flowers from the
outside of the carboy with his fingers
and stuffing them back into the top of
the vessel. I blurted out a frenzied
“Jaaaack!” startling him and Nancy. He
stopped dead, looked at me, looked at
the carboy. looked at me, and, sound-
ing like a scolded child, asked “I really
shouldn’t have done that, should 17”7

Well, T went ahead with the fer-
mentation — bottled it up and all —
only to throw the beer out because of

m: John Collis

2. Moosie’s
~. Blackberry
, Wheat Beer
' (5 gallons/
3 19 L, partial
mash)
0G =1.044
FG = 1.011
IBU = 16 SRM =4 ABV = 4.3%

Ingradients

3.3 Ibs. (1.5 kg) Muntons Wheat
dried malt extract

2.0 Ibs. (0.80 kg) Z-row pale malt
(American)

1.0 Ib. {0.45 kg) torrefied wheat mait
6 oz. (177 mL) blackberry extract
4.4 AAU Hallertau hops (biltering)

{1 02./28 g of 4.4% alpha acids)
Wyeast 3066 (Bavarian Wheat) yeast
0.75 cups corn sugar (for priming)

Step by Step

| used the step infusion method for
mashing the grains, with a 30-minute rest
at 122 °F (50 °C) and-a 45-minute rest at
168 °F (70 =C) followed by a mash out to
168 F (76 °C). Sparge with 1.25 gallons
{4.7 Ly of 170 °F (77 "C) waler. Stir the dried
malt extract into the partial mash wort and

HOmebrew
Nation

its annoying sourness. We deemed that
batch, “Jackie’s Stinky Finger Ale.”

Then there was the camping trip
when we passed around a hollowed-
out pumpkin filled with my own Joe
Pumpkinhead’s Harvest Ale. 1 will
always cherish that memory of stand-
ing around a camplire in mid-October
with close friends, sipping a spiced
pumpkin ale as its three-inch frothy
head tickled my nose.

And who could forget the lime my
friend Larry bolted into the shower
after a pouch of Wyeast accidentally
burst onto the crotch of his jeans,
scared he would wind up with a yeast
infection. Is it just me, or are these the
moments we homebrewers live for?

My band, The Scoldees’ latest CD
“Nighteap World,” hus earned us spon-
sorship from the Victory Brewing
Company, makers of three band
favorites:  HopDevil 1PA, Golden
Monkey Tripel and Storm King Stout.
The band even has its own version of a
black and tan. Half fill a pint glass with
Golden Monkey, top it off with Guinness
Stout and you have a Charred Monkey.
When most musicians book a gig, they
want to know the location or the pay,
but anyone in the band is more likely to
ask, “So, what do they gol on tap?”

add water to make as much wort as you
can handle without boilihg over. Heat the
wort to a boll and boil for 60 minutes: The
hops get added for the complete boil.

Cool the wort, transfer it to your fer-
menter, top up with water (if needed) and
pitch the yeast. Ferment at 68 °F (20 °C)
for 7-10 days.

The blackberry extract gets added to
the finished beer along with the priming
sugar at bottling time.

If you do it right, you should end up
with a very light, quenching ale with a sub-
tle fruit flavor and a ternfic nose. Serve
well-chilled. Cheers!

Brew Your Own May-June 2004




BREWER’S DICTIONARY

K isfor ...

kegging: drawing beer from the fer-
menter to the keg.

kettle: a large vessel used to heat
wort.

kraeusen: the fluffy head of foam
that forms on the surface of wort
during the first few days of fer-
mentation. At its peak it is called
“high kraeusen.”

kraeusening: adding a small amount
of wort at high kraeusen to fully
fermented lager to create a secondary
fermentation and natural carbonation.

L is for ...

lactic acid: an acid produced by bac-
teria during mashing or (more fre-
guently) during fermentation and
aging via contamination.

lager: (n.) any beer produced by hot-
tom fermentation. (v.) Aging beer at
cold-storage temperatures.

lambic: a Belgian wheat beer tradi-
tionally brewed in winter that uses
wild airborne yeast and bacteria to
ferment the wort.

lauter: to separate the wort produced
during mashing from the spent grains
(husks and coagulated protein).

lauter tun: a large, perforated, false-
bottomed vessel used to strain
the sweet wort from the spent grains
after mashing. Sometimes the mash
tun is used for both mashing
and lautering.

Lovibond: the scale often used to
evaluate malt, wort and beer color,

lupulones: the bitter resins found
in the lupulin glands of hops,
also knows as beta acids. There
are three forms of lup-
olone: co-lupulone, lupulone and
adlupulone.

homebrew CLUB

Rolling Beers

Hasselby, Sweden

&
=
e ge

Anders Andrae and Calle Norman
founded rolling beers in April 1996 in a
Swedish town ecalled Hasselby. Both
men were highly interested in learning
to brew beer and both are disabled in
wheelchairs. These two qualities
influenced the name Andrea and
Norman ehose for their club as well as
their logo, which is derived from the
Swedish handicap symbol for disabled
people. Rolling beers hecame an
official club in 1997 and now consists
of several members (both handicapped
and not) who love getling together
to hrew.

The club’s most important assets
are, of course, its two breweries. The
small, mobhile brewery has an 8-gallon
(30-L) combo mash/lauter tun and a
13-gallon (50-L) wort boiler that is
equiped with a 2000-watt electric
element — all small enough to throw in
the car and brew wherever electricity
flows. The larger brewery has the
same area but twice the volume. Five
times a year all of the members meet to
brew porters, English ales and Belgian
ales to name a few. Many of the beers
have won awards at local competitions.
The club also sells reasonably priced
hops and malt to other homebrewers.

Every month club members gather
for serious tasting
homebrew, the latest commericial
products or the occasional rare bottle
brought home from an ohscure
trip to the Czech Republic.
Tastings correspond to the
evening’s topic, be it lagers,
lambies or English ales.
Members rate the evening's
beers and keep the data on
record. We also distribute a
member bi-monthly newsletter
with information on flestivals
and upcoming brew sessions as
well as the latest beer gossip

from here and abroad.

Rolling Beers also arranges a trip
to local breweries once a year and has
traveled abroad on beer trips to
Finland, Belgium and England so far.
They are also planning to visit
Germany in the near future and the
Stockholm Beer and Whiskey Festival
in September. So, if you happen to be a
pub owner in Stockholm, watch out for
Rolling Beers. When the club invades a
pub, its members have been known to
rate more than its food and beer —
they like to grade their wheelchair
accomodation as well!

sessions  of

Rolling Beers founders Anders Andrae and
Calle Norman (below) designed a club logo
(top left) that resembles the Swedish handi-
cap symbol for disabled people.
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replicator

by Steve Bader

Dear Replicator,

My husband and | were recently on a
weekend trip to Boston where we sam-
pled as many local brews as we could in
a 24 hour period. My favorite by far was
the Cambridge Amber at the Cambridge
Brewing Company. The brewmaster,
unfortunately, was not working the 2 (or
maybe 3 or 4) times we visited, so | was
not able to properly beg for the recipe.
Could you by any chance help me out?

Amy Zorn
Austin, Texas

As many beers in 24 hours as you
could? Wow! Now that is a worthy goal
for any homebrewer and beer lover.

| spoke to Will Meyers, brewer at
Cambridge, about their Amber ale. Will,
who has been brewing at Cambridge for
11 years, described the ale as a “well bal-
anced American amber, with a nice malt-
to-hop balance." Since Cambridge uses
crystal, chocolate and black patent malt
in this beer, it has a nice complex malti-
ness, with a hop level that is complimen-
tary, not overpowering like many ambers.

Will uses a yeast strain with a neutral
flavor and good attenuation and floccula-
tion. He cold conditions the beer for two
weeks at 40 °F (4.4 °C) to let it settle out,
then coarse filters it to give the beer a
nice finish without removing any flavors.

It is unusual for an amber beer to use
both chocolate and black patent malts.
Will uses small amounts of both to get a
bit of color and just a hint of the grains'’
malt flavor. This also produces the com-
plex maltiness. For more information visit
www.cambrew.com or call (617) 494-1994.

Cambridge Brewing Company’s
Cambridge Amber

(5 gallon, extract with grains)

OG =1.048 FG = 1.012

IBU =24 SRM =19 ABV =4.7%

Ingredients

3.3 lbs. (1.5 kg) Coopers
light malt extract syrup

1.85 Ibs. (0.83 kg) Coopers dried malt
extract

1.0 Ib. (0.45 kg) British crystal malt (45 °L)

0.5 Ibs. (0.23 kg) US crystal malt (40 °L)

1.33 oz. (37 g) chocolate malt

0.66 oz. (16 g) black patent malt

1 tsp. Irish moss

4.5 AAU Willamette hops (bittering hop)
(1.0 0z./28 g of 4.5% alpha acid)

2.25 AAU Willamette hops (bittering hop)
(0.5 0z./14 g of 4.5% alpha acid)

4.7 AAU Yakima Goldings hops (aroma)
(1.0 0z./28 g of 4.7% alpha acid)

2.25 AAU Willamette hops (aroma)
(0.5 0z./14 g of 4.5% alpha acid)

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

0.75 cups corn sugar (for priming)

Step by Step

Steep four crushed grains in 3 gal-
lons (11 L) water at 152 °F (67 °C) for 30
minutes. Remove grains from wort, add
Willamette hops, malt syrup and powder,
and bring to a boil. Add Irish moss and
boil for 60 minutes. Add second addition
of Willamette hops with 45 minutes left in
the boil. Add Yakima Goldings and last of
the Willamette hops at the end of the boil
and let steep for 5 minutes.

Now add wort to 2 gallons (7.6 L)
cool water in a sanitary fermenter, and
top off with cool water to 5.5 gallons
(21 L). Cool wort to 75 °F (24 °C), aerate
the beer and pitch your yeast. Allow beer
to cool over next few hours to 68 °F
(20 °C), and hold at this temperature until
the yeast has finished fermentation. Then
bottle your beer, carbonate and enjoy!

All-grain option:

For this single-infusion mash, substi-
tute 8.5 Ibs. (3.9 kg) 2-row malt for liquid
and dry extract malts in your grain bill.
Mash grains at 152 °F (67 °C) for 60 min-
utes. Collect enough wort (~ 7 gallons/26
L) to yield 5.5 gallons (21 L) after a 90-
minute boil. To account for a full boil's
higher extraction ratio, decrease first
addition of Willamette boiling hops to
0.75 oz. Follow rest of the extract recipe.

May 14-15

22nd Annual Heart of the Valley
Homebrew and Microbrew festival
Corvallis, Oregon

The festival, held on May 15, fea-
tures microbrews, food vendors, live
music and a raffle. Admission: $8.
Homebrew contest deadline: May 1.
Entry fee: $6 . See www.hotv.org or
contact Derek Whiteside at
derek@whitesides.biz or (541) 754-
6655 for more information.

May 15

1st Annual Austin ZEALOTS
Homebrew Inquisition
Austin, Texas

Got a house beer that's awesome,
but not “to style?” Enter it in the
Austin ZEALOTS Homebrew Ingui-
sition — a new type of homebrew
contest. For Inquisition information,
visit  www.txbrewersfestival.com.
Entries are due May 1st.

May 22
8th Annual Celtic Brew-Off
Bedford, Texas

The Knights of the Brown Bottle in
Arlington, Texas have organ

another Celtic Brew-Off, which coin-
cides with uthe Texas Scottish
Festival and Highland Games. Entry
deadline: May 14. Entry fee: $6.
Contact Richard Graham at (817)
545-5818 or rggraham@iflash.net,

June 17-19

AHA National Homebrewers
Conference

Las Vegas, Nevada

This year, the AHA's National
Homebrew Conference is dubbed
“Beer and Loafing In Las Vegas.” For
more information, call 888-U-CAN-
BREW or see the website at
www,beerandloafing.org.

Buew Your Ows  May-June 2004




homebrew SYSTEMS that make you DEOOL

Ron Wea\l’el' = Gulf Breeze, Florida

The system (top) leaves room between
kegs for future upgrades. Weaver says he
loves his RIMS return (above) and home-
made male quick disconnect (below).

At the 1997 AHA convention, | studied
the Sabco BrewMagie system and was
convinced [ could build a cheaper one
for my needs. I've spent almost $2,000
and achieved most of my design goals,
but I sometimes think it would have
been better to just buy the BrewMagic.

| wanted a stainless steel setup
with three kegs at the same height (s0
I could see into them), space between
the mash and boil kettles for future
gadgeis, a RIMS-style mash system and
plumbing with only a few valves. T also
wanted my system to drain directly
from the boil kettle into carboys and to
be somewhat transportable. My final
goal was to always work on the system
while enjoying a homebrew.

I bought two Sabco ketiles for the
boil and mash. The sparge keg is a con-
verted keg with Ve-inch stainless nip-
ples welded through the wall. Although
I used copper [or the drain, I will prob-
ably replace it with stainless because
the tubing is corroding. For the RIMS
return, I connected a male quick dis-
connect to a Y-inch top nipple on the
inside of the keg so I can easily remove
the manifold I made. 1 luckily found a
homebrewing welder who did my
sparge keg, counterflow chiller brack-
el, and mash keg nipple — all for $80.

The system’s burners are replace-
ment burners for my Bayou Cooker,
which are rated at 135,000 BTU and
cost only $9.50 each. My pumps are
rated for 275 °F (135 °C), so I can use

them to circulate boiling water lor san-
itation and cleaning. The pump clamps
are electrical conduit clamps coated in
red plastic “dip-it” (the kind on tool
handles). I also added a couple of spare
neon lights to the switch box. They're
not really necessary, but | also like
bumpers. I had already
exceeded my earlier cost estimales so
I chose high-temperature silicon food-
grade tubing rated for 275 °F (135 °C)
instead of stainless quick disconnects.
They work greal, and I couldn’t survive
without them,

When brewing [ connect the mash
pump output to the RIMS return and
drape the sparge pump outpul hose
over the sight glass. During the sparge,

chrome

I move the mash pump output hose to
the inlet of the boil keg and connect the
sparge pump output to the RIMS
return. Then when I have enough in
the boil keg, I connect the boil keg out-
put to the chiller.

These burners are meant for outdoor
cooking, but they heat wort just as well.

brewing circle!

we want you

Do you have a system or some unique
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

Send us your story!

If we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
BYO Euro sticker.
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Wide World of Wheat

| Tips 1M proS

Don’t be fooled by the rumors over this grain |

Brewer: Steven Pauwels has been the
head brewer at Boulevard Brewing
Company in Kansas City, Missouri for the
last five years. He studied brewing in
Belgium and was the head brewer at
Domus Brewery in Leuven, Belgium for
seven years.

ot alnnn dnes n
k it is a common
hat gluten is a ha:
contrary, gluien is

hdéiﬁpat doqlng lovel is 1
the tot: grlsl Gcrm.ms of ¢

ﬁn tlns is not whm v
(, in their beers. T
get hazg from nwr-pd'-;tﬂwm
Holding “beer at high temperatures

a long period of time denatures (i.e.
overheats) the proteins, which in turn
causes them to fall into solution.

A step infusion mash is eritical to
making good wheat beer. This becomes
more evident when you recognize the
importance of resting ihe mash at the

proper temperatures. The most critical
of these, again for aiding in haze
formation, is a protein rest al
122 °F (50 °C) for 30 minules. During
this step, the proteins with high molec-
ular weight will break down and the
resulting lower molecular weight pro-
vides a betier haze.

Head retention is also protein-
related. Certain ranges ol molecular
weights are associated with good head
retention and wheat malt happens
to fall within this range. If you're only
looking to improve head retention
in a beer, 1 suggest you only use
about five percent of wheat in
your grist.

We did trials with different wheat
grains to determine what characteris-
tics (such as favor) each would con-
tribute to the beer. We experimented
with soft red wheat and hard white
wheat (cracker wheal), and were
not able to differentiate the grains
in flavor.

Brewers have a choice between
raw wheat and malted wheat. Malted
wheat has a high diastatic power. This
means that if you use malted wheat
and take long rests at 145 °F (63 “C)
and 158 °F (70 °C), you are going Lo
end up with a dry beer.

Raw wheat does not add enzymes
to your beer. All the enzymes in
your brew will therefore come from
your pale malt. If you use raw wheat
vou will want to mash longer in
order to extract the sugars and cul
down the amount of siarch.
Remember, when using raw wheat,
the pale malt enzymes are responsible
for all of the conversion work and
it will take them longer to get
the job done.

I recommend malted wheat to
homebrewers — it simply makes the

by Thomas J. Miller

brew easier. There are plenty of
enzymes and many of the proteins are
already broken down. Brewers can use
up to 50 percent malted wheat in their
grist it they choose. When using raw
wheat, enzymes will be lost in the
mash and it is best for homehrewers to
add some malted wheat to the mash to
make up for the enzyme depletion. |
personally would not go above 15 per-
cent raw wheat in the grist.

When it comes to lautering with
wheat, the problems associated with
this grain all come down to the husks
that make the [iller bed. More wheat
equals less husks and it is the lack of
husks that makes lautering so difficult.
I know brewers who use rice husks and
this helps the process. but | think tem-
perature plays a very significant role
as well.

The targel ltemperature should be
169-172 °F (76-78 °C). This keeps the
viscosity as low as possible, which aids
the wort Mowing through the grain
bed. Higher temperatures lower the
viscosity more but they also wash
out starch and polyphenols. Lower
temperatures (probably a common
problem among homebrewers) make
the wort so viscous that it can’t flow
well during lautering.

When it comes to wheat beers,
the use of oo many spices is not
recommended (like in a Belgian wit).
Spices can end up very bitler in
beer and this particular bitterness is
not favorable when using wheat or
any other grain for that matter.
Particular spices to use with caution
are coriander and orange peel. | would
recommend that homebrewers making
5 gallons (19 L) do not use over 5 g
of each spice in the brew — that comes
to a maximum of 1 g of each spice per
gallon (0.27 g/L).
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Ashton Lewis works for Paul Mueller
Company and is the Master Brewer at
Springfield Brewing Company in
Springfield, Missouri, also owned and
operated by Mueller. In his “spare” time,
he is the technical editor of BYO.

I love brewing with wheal because
I enjoy the flavors it gives to beer. I like
the appearance of a cloudy, unfiltered
wheat heer and appreciate the foam on

a properly dispensed glass. Although |
personally have never had a problem
using either raw or malted wheat, |
commonly hear aboul the headaches
associated with using wheat. The most
common complaint is that wheat leads
to the dreaded stuck mash. I have had
severe problems with flaked barley,
roasted barley and rye malt, but
not wheat.

Like rice and corn, wheat has no
husk and this fact needs to be consid-
ered when formulating a recipe. |
know from talking to fellow wheat
brewers that 50% wheat can be used
without having to add husk substitutes
such as rice hulls to the mash.

At Springfield Brewing, our best
selling beer is the American-style
Unfiltered Wheat. This beer starts out
with an original gravity of 1.045
(11.25 °P) made from a mash contain-
ing 40% malted wheat, 10% raw wheat
and 50% malted barley. The crisp,
slightly tart taste from the wheat and
the bread-like aromas coming from the

combination of yeast and wheat make
this beer style appealing to a wide
range of beer drinkers. The critics
appreciate wheat beer because it has
more complexity than your average
lighter beer.

We use a step mash heginning at
122 °F (50 °C) for a 20-minute beta-
glucanase rest. We quickly and gently
heat the mash from 122-140 °F (50~
60 °C) for a 30-minute beta-amylase
rest. The beer finishes at 1.8 °P (1.007)
and the beta-amylase rest is important
for producing highly fermentable wort.
The next rest is at 154 °F (68 °C) for 30
minutes for complete starch conver-
sion and we mash-off at 169 °F (76 °C)
before pumping the mash to our
lauter tun. The key to dealing with
wheat is using a step mash. Brewers
who use a step mash should stir during
the heating steps and the teig (the gray
“dough” that forms during mashing)
should be uniformly distributed. This
practice alleviates many problems
commonly associated with wheat.

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
6.5 gal to 1 barrel
Affordable Conical
---- MiniBrew ----

Why MiniBrew?

® Primary & Secondary — All In One

® No More Hard to Clean Carboys

® No Siphons — Move Dead Yeast Not
The Beer

® Closed System Reduces Exposure
To Bacteria

® Extract or Grain

EVERYTHING INCLUDED

READY TO BREW

Ferment Like a Pro!

MiniMash Lauter Tun

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

Call 909-676-2337 or e-mail john@minibrew.com or www.minibrew.com for a free catalog
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Big Bam Beano

Methodical mashing, lager scheduling and more

What ales my lager

After reading your response to
using Beano to resume fermentation in
a halted wort, | found myself with a
carboy of half fermented wort that
started at 1.048 and stopped at 1.028. |
used a two liter yeast starter and aer-
ated thoroughly. The Beano reduced
the gravity to 1.008, exactly what |
wanted. However, after several weeks
of lagering the finished beer resembled
an ale more than a lager. | am wonder-
ing if the temperature | subjected the
wort to with the Beano was too high at
about 65 °F (18 °C). The lager yeast
was held at 55 °F (13 °C). | purposely
increased the temperature after read-
ing your article that suggested the
temperature should be higher when
using Beano than the original fermen-
tation temperature. Besides the nor-
mal grain, | used 1.5 pounds of sugar
(turbinado style). Could this have
affected the results?

Rick Tomlinson
Bakersfield, California

“make this
point to b wers adding
enzymes to a ing o
only works if
ready to fermen
in this brew.

healthy and
il clearly was

* of your lager
| lemperature
this correctly,
garried out at
little on the
This warmish
lager ferment metimes pro-
duces a [ruitier’ an cooler tem-
peratures, for example 50 °F (10 °C).
The practice of warming a lager after
the primary fermentation is complete
is used by many brewers for accelerat-
ed diacetyl reduction and typically has
no affect on aroma compounds related
to fermentation (as fermentation is
complete when the temperature is

may be relateds
the fermentati
58 SR(13-%0);
high side for

inereased). In your brew, 50 percent
of the drop in specific gravity occurred
at 55 °F (13 °C) and 50 percent
occurred at 65 °F (18 °C).

Choices of yeast strain can also
make a lager smell like an ale. Many
lagers have a distinctive sulfur aroma
and lack the fruity esters found in
many ales — this aroma profile typifies
lagers. This is not true of all lager
strains however, some have little sulfur
in the nose and can be slightly fruity (to
the point that they’re mistaken for ale).
Anchor Steam is a lager fermented in
the 65 °I' (18 °C) range and is known
for its ale-like aroma.

Ingredient selection is another
thing that can confuse the yeast strain.
FFor example, if you make a really
hoppy wort with “ale hops,” such as
Cascades, the finished beer may be so
dominated by an aroma typically asso-
ciated with ales that the yeast strain
becomes a non-factor. There are many
commercially available stouts actually
made using lager yeast and the typical
consumer would never be the wiser
because the dark grains and hopping
dominate the Mavor. Your choice of
turbinado sugar may have added some
aromas that remind you of certain ales
and trigger you (o associate your
Beano lager with a brown ale or such.
I hope this answers your question!

Maltiple mashings

Could you explain the difference
between infusion and step mashing. Is
it true that step mashing is necessary
when you don't use well-modified
malts? | am under the assumption that
much of today’s available 2-row malt is
well-modified and as such, only
requires infusion mashing. However, in
last month's Replicator column, Jim
Stinson uses a step mash for
Rockyard’s Double Eagle Ale clone
recipe, which calls for a 2-row base
malt. Why would there be a need for a

step mash in this brew?
Chris Lanthier
Andover, Massachusetts

“Help e,
Mr. Wizard

Infusion mashing is a traditional
method using an unheated mash tun,
resulting in a single temperature
mash. In reality, the temperature drops
slightly over the mash rest and
increases during sparging. Step mash-
ing uses a heated mashing vessel, fre-
quently called a mash mixer (or maisch
battich in Germany) and incorporates a
number of rests. The rests in many
step mash profiles coincide with the
rest temperatures of decoction mash
profiles. Step mashing is really an
extension of decoction mashing.

The question you present relates
to how these methods are practiced
and when you ought to use step mash-
ing rather than infusion
mashing. My brewing 1
professor and mentor
says that mashing is real-
ly an extension of malting \
— what does not happen |\
in the malt house must
be completed during
mashing. You are

that well modified
malt is great for infusion
mashing. Well modified
malt has had significant
enzymaltic degradation of
the barley endosperm
during malting and the
starch granules are easily
hydrated, gelatinized and
broken down in size by alpha
and beta amylase during 38
mashing to produce wort. Well i
modified malts typically make
for easy worl separation
because they do not
contain large molecules
that are found in the endosperm of
unmalied barley.

Malts that are not well modified
are usually called “under-modified” or
“poorly modified” malts. This terminol-
ogy is vague, but the important thing
to remember is that the malted grain
still retains some of the barley
endosperm character. In other words,
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“Help ye, i}
Mr. Wizard

the endosperm still contains large mol-
ecules of protein and carbohydrate
gums that make the endosperm very
hard. In extreme cases, poorly maodi-
fied grains contain a “steely end” that
looks like the steely (red-gray color)
endosperm of barley. Fully modified
grains do not have a steely tip and have
a uniform white endosperm color. This
is one reason why malt is evaluated
by chewing.

Poorly modified malts do not work
too well in an infusion mash because
these gums make for difficult lauter-
ing. Low temperature rests of 118 °F
(48 °C) allow the enzyme beta-glu-
canase to degrade beta-glucan gums (a
type of carbohydrate) into smaller
pieces. This is important since long
beta-glucan  chains  dramatically
increase wort viscosity and make wort
separation difficult.

The other thing step mashing
allows is for rests at the optimal tem-
peratures for beta amylase and alpha
amylase as well as a controlled tem-
perature ramp from the beta rest to
the alpha rest. This to me is the real
key to step mashing because it gives
the brewer the ability 1o increase wort
fermentability. Most highly dry beers
have a long rest at 140 °F (60 °C) for
beta amylase and then a slow ramp up
t0 158 °F (70 °C) for the alpha rost. The
result is an increase in wort fer-
mentability as compared to infusion
mashing at a single temperature.

So why does the Rockyard Double
Eagle clone recommend a step mash?
For starters, it's important to point out
that this beer contains about 20 per-
cent wheat malt. This is an important
detail as many brewers feel that a pro-
tein resl is necessary when brewing
wheat beers,

Another point to consider is the
quality of malt being used. In this case
the recipe calls for 2-row barley malt,
There is no connection between 2-row
barley and well-modified malt. While it
is true that American and British 2-
row malts are typically well-modified
(some would argue that traditional UK
malts are over-modified), it's also true
that traditional “Continental” malts
from Europe are the quintessential
under-modified malts and just happen

n May-June 2004 Bruw Youn Ows

to be malted [rom 2-row barley. Six-
row barley is a North American thing,
as it is not native to Hurope and con-
tinues to be grown only in Canada and
the United States,

I would wager that your assump-
tion that the 2-row barley malt used at
Rockyard is well-modified is right and
that almost any 2-row or 6-row pale
malt produced in the US or the UK will
work well in an infusion mash. But
remember, mash choice goes beyond
the modification topic when you con-
sider such things as fermentability.
other ingredients (such as wheat malt)
and ease of wort separation.

Lager rhythm
| would like to brew two separate
beers and have them on the same
lagering schedule, as | only have one
temperature controlled freezer box.
Because of time constraints and some
other problems, it is impossible to
brew both batches on the same day. Is
it alright to brew a batch and let it sit a
day without pitching the yeast? My
plan is to brew the second beer the
next day and pitch yeast into both at

the same time.

Dave Abendroth
Eureka Springs, Arkansas

This is a question deserving a briel
answer! | think you are on the right
track wanting to have your lager for-
mentations timed where vou can use
the same lagering schedule. I strongly
discourage you, however, to delay
pitching the first batch for an entire
day because that is a recipe for a
potential bacterial disaster.

Most lagers have (hree phases (o
fermentation: primary fermentation, a
diacetyl rest and lagering. Let's assume
that primary fermentation takes seven
days for both batches at 50 °F (10 °C)
and you add another four days at 68 °F
{20 °C) for the diacetyl rest before chill-
ing the beers to 32 °F (0 °C) for lager-
ing. It will not hurt the first batch at all
it you simply extend the diacetyl rest to
five days so that hoth beers are chilled
al the same time. This scheme will
solve your timing problems and elimi-
nate the big no-no of delaying yeast
pitching. Happy lagering!

Multi-grain formula
After a visit to my homebrew store, |
stopped at the health food store and
bought two pounds of rye berries, one
pound of rolled oats and one pound of
red winter wheat berries. | know | can
add the rolled oats directly to the mash
but is there a better way to prepare the
rye and wheat besides simply crushing
them? Would soaking in 170 °F (77 °C)
water prior to adding to the mash gela-
tinize these grains and allow for better
conversion? | will be doing a multi-step
mash and mashing out at 160 °F (71 °C)
for a total of 160 minutes in the mash
tun. The rest of the recipe is 8 pounds
2-row, Y: pound honey malt and
1 pound rye malt.
Je[f Potter
Dallas, (;eorgia

I successfully brewed a multi-grain
beer a few years ago and think my
experience can help you out. My brew
had chocolate rye mali, faked oats,
raw wheat, malted wheat, malted bar-
ley and some crystal malt for a bit of
malt sweetness. The beer turned out
very well and was enjoyed by many.
The key to brewing these beers is spot-
ting problematic grains before mash-
ing and not adding too much of (hese.

In general, rye and oats are prob-
lematic because they are rich in gums,
like beta-glucan, that make worl sepa-
ration difficult. I learned my lesson
with rye the hard way when I decided
to brew a roggenbier using 30% rye
malt. | figured if Thurn and Taxis in
Germany can use 50% rye malt, |
should be able to deal with 30%. | must
have been using a different type of rye
or doing something wrong because the
mash was so gummy we were only able
to collect 35% of our normal wort vol-
ume. Flaked oats will cause similar
problems with wort collection. The rye
I used in my multi-grain beer was
chocolate rye and it only made up 5%
of the total grist.

If you use everything listed in your
question, | think you will have some
problems. You have 24% of the grist
bill made up of rye and rye malt. |
would reduce the amount of rye
berries to 1 lb. (0.45 kg) at the most
and may even reduce the rye malt to




