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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.

/] ! . :
T TR N

COVER PHOTOGRAPHY: Charles A. Parker

26

32

34

42

\YAY4

FeatUr,s

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.
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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




¥ 1b. (0.22kg). The other ingredient
proportions do not look bad. You are
proposing to use 30% adjunct grains
(non malted and no enzymes) and il
vou take my advice this will drop to
25%. 2-row malts from North America
will have plenty of enzymes to deal
with the adjunct. If you use malt from
Great Britain, be careful with the selec-
tion since they are not as enzymatic as
malts from North America, especially il
the malt is kilned to be a bit darker. |
would suggest using North American
malt for this beer.

I have seen all sorts of mashing
methods described when adjuncts are
used. If T brewed this beer, I would mill
averything except the flaked oais. The
gelatinization temperature of all these
grains is low enough that none need fo
be gelatinized before mashing, like rice
and corn. This recipe is almost guaran-
teed to be a pain during lautering. |
would give mysell the best chance for
success and mash in at 118 °F (48 °C)
for a 30-minute beta-glucanase rest.
The mash profile you propose supports
this and should work well.

Your idea of soaking the grains at
170 °F (77 °C) is a good one. The “dou-
ble mash.” used [or making beers with
rice and corn, is similar except the
adjunct mash contains a little malt and
the mash is boiled. The malt in a dou-
ble mash is added for enzymes and
comes into play during a briel rest at
158 °F (70 °C). This prevents the mash
from turning into pudding when it is
boiled. Your method would work fine
without the malt and probably would
improve the yield since you would he
extracting the starch from the hard
adjunct grains prior to mashing.

This method will extract more
gums than a normal mash because the
temperature never reaches 170 °F
(77 °C). In my experience, minimizing
beta-glucan extraction during mashing
is preferable compared to trying to
extract as much as possible prior fo
mashing and then trying to deal with
the gums with an extended rest al
118 °F (48 °C). This type of beer is an
experiment and takes a dose of luck 1o
got right the first time, If you are
patient, you will be able to [ine-tune
your technique and brew a greal beer!

Premeditated acidulation
I'm trying to lower my water pH
and wonder if adding acidulated malt
might help. The pH of my tap water is
7.9-8.1. How do you determine the
amount of acidulated malt to use?
When do | introduce it into the mash
and what effect will it have on my

water treatment?

William Deiterman
Dallas, Texas

Acidulated malt is a product
designed for the easy use of “biological
acidification.” This practice is a
Rheinheitsgbot-approved method of
adding organic acids to the mash for
the purposes ol buffering the pll of the
mash. A buffer is a system of weak
acids or bases, such as lactic acid or
sodium bicarbonate, which resisis
changes in pH. All bulfers can tolerate
additions of acids or bases without
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substantial swings in pH within the
“buffering capacity.” This is due to the
equilibria between the various species
in the buffer, typically called the weak
acid and weak base (or proton donor
and proton acceptor to chemistry folk),

Biological acidification is another
method and brewers can use lactic
acid naturally produced by bacieria.
The simplest way to do this is to make
a sour mash. Laciic acid bacteria are
present on malt (both wheat and bar-
ley mall) and thrive at temperatures
hovering around 122 °F (50 °C). After
24-48 hours at this temperalure, a
mash will sour and have substantial
lactic acid.

Traditional German brewers will
make a full mash, for such beers as
Pilsners and Helles lagers, containing
up to 10% of a biologically acidified or
“sour”™ mash for the purpose of adjust-
ing pH. The sour mash is added to the
main mash at mash-in. This requires
special equipment and takes time,

Acidulated malt makes this method

easier Lo use as the biological acidifica-
tion occurs in the malt house and the
lactic acid is sprinkled over malt in the
kiln. The resulting grain is normal pale
malt with a coating of lactic acid pro-
duced by a Rheinheitsghot-approved
method. When this grain is chewed,
one gets the sensation of eating a
SweetTart. The sweet comes from the
malt and the tart comes from the lactic
acid. The Weyermann malting compa-
ny produces an acidulated mall and it
is called sauer malz or “sour malt” in
their literature.

The key thing to understand here
is that the goal is adjusting mash pH,
not water pH. Mashes comprised of
very pale malts and soft brewing water
may have higher-than-ideal pHs and
require some sort of acidification.
Many browers prefer the addition of
either calcium sulfate or calcium chlo-
ride to lower mash pH and others opl
for the addition of biologically pro-
duced lactic acid. Both have meril and
focus on the adjustment of mash pH.

BREWING & WINEMAKING EQUIPMENT

* SALE ** ;
Save 15% thru June 2004 on
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~
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1 use sour mall in a Kolsch that we
brew as a seasonal and it comprises
about 5% of the total malt bill. The
sour malt is milled with the rest of the
malls and goes into the mash at mash-
in. Many brewers argue that lactic acid
softens the palate of beers when added
in small amounts to adjust mash pH.
Personally, 1 think that the important
thing is adjusting the mash pH to
between 5.2-5.4 and to avoid collecting
last runnings with high pH (above
5.8-6.0) and low gravity. This is where
you begin to run into problems
with astringency.

If you have a pll meter, use it to
tune in on how much sour mall you
need. If you are making really pale
beers with water containing carbon-
ates and little caleium you will need
more of the lactic acid from the malt
than you will if your water is very low
in carbonates, or if you are using dark
malt. I you are adding calcium to
lower mash pll, you probably will want
to cut back on the amount. m
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Roggenbier

Thinking outside of the bread box

: the more northern lati-
t meant adding rye (Secale
roggen in German, to
. In modern times, howev-
pe.

ee commercial
e Paulaner Roggenbier,
Munich brewing conglom-
the same name; the
T Roggenbier, made by the
erci Karl Theodor Trojan in
‘and  the  Wolnzacher
= made by the Biirgerbriiu

In the United States, it seems that
rye ale has caught on as an experi-
mental or seasonal specialty for brew-
pubs and craft breweries — there are
several examples of the style. At the
2003 Great American Beer Festival,
there were 16 entries vying for medals
in the rye beer category. The Bethesda,
Maryland Rock Bottom Brewery took
the gold for its Right On Rye. The silver
went to the Blind Tiger Brewery and
Restaurant of Topeka, Kansas for
Tailwind Rye and the bronze to the
Rocky Mountain Rye of the Smugglers
Brewpub in Telluride, Colorado.
Perhaps the most available rye nation-
wide is Sunrye by Redhook.

A shady, shifty style

Rye ales declined in the Middle
Ages in large part because the absolute
rulers of the day decided that certain
grains, such as rye and wheat, ought Lo
be reserved for making solid, rather

OG....oovviininnnns 1.048 (12 °P)
FG vemsas 1.007-1.008 (1.75-2 °P)
SR ovmmessime s 8.5-12
IBS5 i B s PR it 20
ABM et s e 5.2-5.3%

than liquid, bread. Hspecially in years
with a poor harvest, the lords reasoned
that the people might be foolish enough
to prefer imbibing and starving to eat-
ing and abstaining.

This logic was also one of the
hidden motives behind the now
much-hailed Bavarian Beer Purity
Law of 1516, which legislated the
exclusive use of barley in beermaking.
Barley was chosen not just because
it was deemed belter suited for
beer-making, buit because it was
deemed ill-suited for bread-making.
In the traditional [eudal system
of social stratification, therefore,
rye was eventually restricted to being
a dependable bread grain and barley
a dependable beer grain for the
unwashed masses. The noteable
grain known as wheal became the
luxury bread and beer choice of the
high and mighty.

As is often the case with old beer
styles that have disappeared [or a few
centuries, definitions are just about as
murky as their past. Style specifica-
tions expressed in modern units of
measurement are more a matter of
guesswork than firm knowledge.
Therefore, we can describe the rye ale
style only in broad strokes. If you want
to emulate the original you have a
great deal of freedom, but as a general
rule, one should adhere to the follow-
ing three guidelines:

One — In the grain department,
compose hall or more of your grain bill
of barley malts and the rest of any
combination of rye and wheai malls.

Two — In the hops department,
pretend the rye ale is a mild Bavarian
lager, such as a helles.

Three — In the yeast department,
pretend it is a heleweizen.

The recipe in this article is a little
more specific, but it too is only one
interpretation of the style. 1 composed
the recipe in this story mostly [rom my
experience with the Paulaner and
Schremser modern-day revivals of
the style.

StyI® profi/e

by Horst D. Dornbusch

— RECIPE

Wry Rye Ale

(5 gallons/19L, all-grain)

OG = 1.048 FG = 1.007-1.008
IBU = 20 SRM = 8.5-12

ABV = 5.2-5.3%

Ingredients

5.2 1bs. (2.35 kg) Weyermann or
Briess Pils malt (1.5-2.1 L)

2.6 lbs. (1.18 kg) Weyermann or
Briess rye mall (2.8-4.3 °1)

2.5 Ibs. (1.13 kg) Weyermann
Pale Wheat Malt (1.7-2.4 °1)

1.7 oz. (48 g) Weyermann
Carafa Special Type 11
(375-450 °L)

1 tsp Irish moss

4.5 AAU Hallertauer, Mt. Hood, or
Tettnanger hops (bittering)
(1.0 vz./28 g ol 4.5% alpha
acid)

1 oz. (28 g) Tettnanger hops
(lavor and aroma)

1 package German-style Weizen
yeast such as Wyeast 2068
(Weihenstephan Weizen) or
White Labs WLP380
(Hefeweizen IV) yeast

1 cup dried malt extract
Or COrn sugar
(for bottling)

Note that the total (rounded)
grain bill of 10.33 lbs. (approxi-
mately 4.68 kg) for the all-grain
roggenbier is based on a nominal
extract efficiency ol your brew
system of 65 percent. If your
setup is better or worse than
this value, adjust the grain quanti-
ties accordingly.

Step by Step

Mix the milled grains and
dough in with about 2.7 gallons
(10.2 L) of water to a starting mash
temperature of roughly 110 °F
(43 °C). Wait 20 minutes. This rest
serves two functions: It aids in

continued on page 20
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Rye Ale recipes continued

continued from page 21
grain hydration for better sacchari-
fication, and it aids in degrading
glucans in the rye that could slow
down the run-olT during lautering.

Then take the temperature up
to about 122 °F (50 *C) by infusing
the mash with near-boiling water.
Stir frequently to avoid hol spols,
You can also apply direct heat 1o
speed up the process.

Let rest again for about 20 min-
utes. At this stage, yvou are degrad-
ing excess proteins from the rye
(and possibly wheat). Then, infuse
the mash again to take the temper-
ature up to about 149 °F (65 °C).
Next, let it rest for about 45 minutes
for a thorough starch conversion. At
this point the Dbeta-amylase

May-lune 2004 Brew Your Owx

produces fermeniable  sugars,
which is important for a dry beer,

After this first saccharification
rest, infuse the mash again with
near-boiling water to raise the
temperature to 158 °F (70 °()
for a final
fication rest.

Infuse again to 170 °F (77 °C)
for the mash-out. Then, recirculate
the wort until it runs clear and siarl
sparging. Be sure to maintain the
mash-out temperature of 170 °F
(77 °C) for the duration of the
sparge by adjusting the sparge-
water temperature.

Discontinue the sparge al a
kettle starting gravity of about
1.044. After evaporation loss at the
end of the boil, the kettle gravity
should be at or above the OG target
of 1.048.

Boil everything for about 90
minutes. Add the bittering hops
(Hallertauer, Mi. Hood, or
Tettnanger) 30 minutes into the
boil. Add the [lavor and aroma hops
(Tettnanger) and the Irish moss 10
minutes before shut down. Measure
the kettle gravity and liquor the
wort down, il needed. Let rest for
about half an hour after shut-down
for proper trub sedimentation,

Heat-exchange Lo 68 °F (20 °C),
pitch the yeast and aerate. Allow
five to seven days for primary
fermentation. Then pull the temper-
ature down over several days
to about 45 °F (7 °C), if you have
the facility to do so. (If not, omit
this step.)

Keep the beer at this low
temperature for two or three
days. This helps to precipitate
cold break and dead yeast. Now
rack the brew and let it warm up
to room temperature.

Keep it there for another
week., Rack again, prime and
package. The beer will be ready to
drink after approximately two
weeks of conditioning.

20-minute sacchari-

Wry Rye Ale

(5 gallons/19 L, extract with grains)
OG =1.048 FG = 1.007-1.008
SRM = 8.5-12 IBU = 20

ABV = 5.2-5.3%

Ingredients

3.4 1bs. (1.54 kg) Weyermann
Bavarian Pilsner LME

1.7 Ibs. (0.77 kg) Weyermann
Bavarian Hefeweizen LME

2.6 1bs. (1.18 kg) Weyermann Rye
Malt (2.8-4.3 °L)

1.7 oz. (48 g) Weyermann
Carafa Special Type 1T
(375-450 °L)

1 teaspoon Irish moss

4.5 AAU Hallertauer, Mt. Hood, or

Tettnanger (bittering)

(1 0z/28 g of 4.5% alpha acid)

1 oz. (28 g) Tettnanger
{(lavor and aroma)

1 package German-style Weizen
yeast such as Wyeast 2068
Weihenstephan Weizen or White
Lab WLP380 Hefeweizen IV

1 cup DME or corn sugar

Step by Step

If you don’t own a malt mill, use
a wine bottle or a pastry roller to
crush the rye malt and the small
amount of de-husked Carafa roast-
ed malt. Pour the grain loose into
about 2 to 3 gallons of 170 °F (77 °C)
waler. Place the steeping pot on the
stove or burner so you can give it a
boost of thermal energy periodically
to keep the temperature steady.
Keep the grain in the water for
about an hour.

Then carefully strain the grain
out of the liquid using a household
sieve. Avoid splashing as much as
possible to prevent hot-side aera-
tion. Transfer the Mavored and col-
ored liquid into the brew kettle. Stir
the two LMEs into the kettle. Fill the
kettle to the standard volume. Stir
to distribute the LME evenly.
Commence the 90-minute boil and
follow the all-grain instructions.




The revivial of rye ales

The first rye beers brewed com-
mercially in modern times come from
central Europe, the same place where
they disappeared in the early 16th cen-
tury. The oldest “new” rye ale dates
from 1988. This is when a subsidiary of
Thurn and Taxis Brewery of
Regensburg, Bavaria revived the fossil
brew. Initially it was called Schier-
linger Roggen alter the village of
Schierling, where it was brewed. In the
early 1990s. the brew was relabeled
“Thurn und Taxis Roggen.,” a name
under which it was known until 1997,
when the Paulaner brewing conglom-
erate of Munich purchased the Thurn
and Taxis operations. The current
Paulaner Roggenbicr lists an alcohol
content of 5.3% by volume on its bottle
label. Not as dry as its counterparts,
the Paulaner leaves you with just a hint
of residual sweetness in your mouth.

The Wolnzacher Roggenbier has
5.5% ABV. It is brewed with an unusu-
ally large portion ol rye mall (60%)
plus a combination of pilsner, dark
Munich and acidified malts. The rye
flavor in this ale is so dominant that it
completely overpowers the Hallertau
aroma hops, which is listed on the
label. The beer is bottle-conditioned,
elfervescent and exceptionally dry. It is
yeast-lurbid to the point of murkiness
and so rich in proteins that you literal-
ly have to scrub the lacy film from an
emptied glass. The dishwasher will not
remove it.

The other contemporary European
rye ale, the Schremser Roggenbier
from Austria, discloses a starting grav-
ity of 11,9 °P (approximate OG of
1.048) and an ABV of 5.2%. This beer
finishes rather dry with a final gravity
in the vicinity of 1.007-1.008.

Rye beers, like all old-style beers,
are ales — a characteristic they have in
common with Weissbiers. In the three
modern European Roggenbiers | had,
there is a faint whill’ of earthyness in
the nose that is reminiscent of rye
bread. The up-front sensation of these
ales is one of mild [ruitiness. There is
a slight to extreme yeastiness
and breadiness in the middle and
an almost smoky. faintly sour linish —
clearly the effects of the rye

malt. Effervescence from
medium in the Paulaner to spritzy
in the Schremser to almost excessive
in the Wolnzacher. In all versions
the body is substantial, reminiscent
of & bock. The Paulaner has a pleasant,
rich, off-white head.

Most of the New World ryve ales that
| have tried tend to be more
alcoholic and hoppier than the
European versions. They also tend to

ranges

be lighter in color and far less murky
than the Wolnzacher. My guess is that
they contain a larger proportion of rye
than the Paulaner or the Schremser,
but not as much as the Wolnzacher.
The Redhook Sunrye for instance,
is a slightly yellowish and tangy,
tart brew with a pronounced
hop accent. It comes across mostly
as a pleasing and refreshing summer
qualling beer.
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To learn more about the original
rye ales, I not only tasted the contem-
porary Furopean brands, 1 also
discussed the style with several
Bavarian and Austrian brewers, beer
writers and maltsters. Here is the
educated consensus that emerged [rom
this investigation. It is this profile that
I used when drawing up the recipes for
this story:

The alcohol
a typical Roggenbier ought to be
slightly above 5% by volume, general-
ed by a gravity drop from an 0G
around 1.048-1.052 (12-13 °P) to
a final gravity of around 1.010-
1.007 (2.5-1.75 °P). The beer should
finish dry. The billerness ought to
be comparable to a Bavarian lager,
that is, not higher than 20 IBUs.
The color of the Paulaner and
Schremser is deep red-amber,
very much like that of a darker
Oktoberfest.  The color of the
Wolnzacher is indeterminate because
of its vast turbidity.

=8 Www.youngshomebrew.co.uk
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About brewing with rye

Rye, like wheat and unlike the best
brewing barley, is always planted in
the fall and harvested the following
summer. Top-quality rye demands top-
quality soils, but it tends to be less
finicky than wheat so that it ean gener-
ate at least some yield even in poorer
and more acidic soils, where wheat
would not grow. Historically, therefore,
rye was the only grain that could be
counted on, from the North Sea o the
Ural Mountains, to ripen in the short
and often rainy summers of central
Europe. Rye has been planted with
particular success in such countries as
Austria, the Czech Republic, Germany,
Poland and Slovakia. Coincidently,
these are the places where rye beers
were once prominent.

Because rye is always planted for
purposes other than beer making —
there simply is not enough demand for
brewing rye Lo warrant the develop-
ment of special brewing strains of rye
— the rye’s malting and brewing

characteristics, especially its enzymat-
ic strength and protein content, are
unpredictable and vary with the cli-
matic and agronomic conditions of
each crop’s locale. The protein level of
rye malt, for instance, can vary from
9-13%. The protein content of top-
quality brewing barley by contrast is
always in a narrow range between 10
and 11%. Like wheat but unlike barley,
rye has no husks and thus absorbs
water comparatively quickly. This
means the maltster must take extra
care not to over-steep the rye at the
beginning of the malting process. The
elongated shape of rye kernels, com-
pared to the rounder shape of barley
kernels, results in poorer flow charac-
leristics and greater compaction in the
germination chamber, especially if the
rye is too soggy coming out of the
steeping vat. This turns aeration into
a challenge and can lower the germi-
nation rate.

Always use rye in combination
with pale barley malt, which is known
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for its diastatic power. Because of the
smaller diameter and the hardness of
rye kernels compared to barley ker-
nels, mill your rye separately and at a
lighter mill setting.

Rye has a relatively high beta-glu-
can content and as such, vou should
allow extra time for lautering. The run-
off can be as agonizingly slow as the
brew day is long. If' you get a stuck
mash during lautering, carefully slice
into your grain bed with a spatula to
loosen it. Always employ a multi-step
mash that allows for the enzymatic
degradation of as many of the
unconveried beta-glucans and proteins
as possible. Beta-glucan reducing
enzymes (beta-glucanase) reach their
peak activity al roughly 113 °F (45 °C).
Protein-reducing enzymes (protease)
reach their peak activity at roughly
122 °F (50 °C). For these reasons, mash
in, at or near the lower of these two
temperatures and allow the mash fo
rest at or near each of them. To make
the beer fairly dry as desired. we
should allow the mash to take a sac-
charification rest near the peak range
of beta-amylase activity, at around
149 °F (65 °C), when beta-amylase pro-
duce simple, fermentable sugars,

The practice ol filtration is optional
in a rye ale. The Wolnzacher has an
almost milky cloudiness, while the
Paulaner is labeled “naturtriib.” mean-
ing naturally turbid. The Schremser, on
the other hand, is filtered. I find the
brew tastes best if left unfiltered, like a
h efeweizen. Serving the beer in a
yeast-turbid state is also more authen-
tic considering that Roggenbier is an
old style and was around long beflore
beer filtration was invented in 1878.

Rye malt extract is being manufac-
tured in both Europe and North
America, but only as a commercial
product for the food industry. For
homebrewers rye mall extract is virtu-
ally unavailable. There is no extract-
only brew for this beer style. Instead,
you will have to steep plenty of rye
grain in your brewing waler to obtain
the needed rye flavor. For instructions,
see the recipe on page 20. m
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was almost perfect, but needed a little “something?” A new

recipe that’s almost there, but not quite? An old recipe that you
love, but could maybe use a little “zing” to make it taste new
again? Try rye! Besides the traditional roggenbier, rye works
well in an amazing number of recipes — including rye wit, rye
hefeweizen, rye IPA, rye Pils and rye Kélsch — to give your
beer a little something special that can take it to the next level.
There are a few things you need to know about rye, though, in
order to decide when and how to use it. We’ll take a look at the
flavor characteristics of rye, how to use it, and finish up with
some recipes to give you some ideas on where you can add

rye to your beer.

by Denny Conn

m
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Why Rye?
Al my house, we try o keep a
super hoppy Pacilic Northwest-style
IPA on tap almost all the time. As much
character as that beer has, I found that
after several months of having it
around, it started to get a little tame.
One night several years ago, my
wile and I were having dinner at a
local brewpub. One of the beers on tap
was a rye porter. Never having had
anything like that before, | was
intrigued and had to order a pint. The
porter part was great, as expected, but
what was unexpected was the big, full
mouthfeel the beer had and the carthy
spiciness that underlaid the roasty,
chocolately porter. 1 was instantly
hooked. As 1 sat there enjoying my
pint, I started using my “taste imagina-
tion” to think about how rye might add
to my IPA. The next weekend, I brewed
up a batch, substituting some rye for

some of the pale malt. It worked so
well that I decided it needed even more
rye! After several test batches, I finally
ended up with a recipe that's 18% rye,
had huge hop character and a big
mouthfeel with glorious head produc-
tion and retention. And do you know
what? It's such an interesting beer that
it's been the staple beer at my house
ever since!

Which Rye?

Rye, the common name for an
annual cereal grain of the grass family,
is allied to wheat and barley. Rye is
native to temperate Eurasia where it is
mostly used as a bread grain (mixed
with other grains) and as a livestock
feed. It is less important as a grain
crop in other parts of the world. Rye is
also used as hay and straw; its straw,
tougher than that of other cereals, is
valued for making straw plaits.

Several varieties of rye have been
developed. All are hardier in winter
than other cereals. The most exten-

sively cultivated varieties. specifically
called winter ryes, are adapted for
sowing in autumn, whereas others are
sown in the spring. Rye was first culti-
vated rather late in human history,
perhaps as recently as 2,000 to 3.000
years ago. It is still grown extensively
in northern Europe and Asia. It lacks
the proteins that make wheat suitable
for leavening, and rye bread is denser
and usually darker than wheat bread.
So-called black bread or pumpernick-
el, popular in Germany, is made from
rye. Rye infested with a fungus called
ergot was responsible for several epi-
demics in medieval times.

Rye is an interesting cereal grain
because it can be grown in areas that
are generally not suitable for other
cereal crops, It has low soil and fertil-
ization requirements as well as rela-
tively good overwintering ability.

Types of Brewing Rye
The two main forms in which you’ll
find rye available for brewing are rye
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BYE recipes

Rye Wit

by Denny Conn and Matt Jarvis

(5 gallons/19 L, all-grain)

0G = 1.049 FG = 1.010-1.012

IBU = 23.5 SRM = 4.2 ABV =4.9-5.1%

Ingredients

2.75 Ibs. (1.25 kg) 2-row pale malt

2.25 Ibs. (1.02 kg) rye malt

2.25 Ibs. (1.02 kg) flaked soft white wheat
2.75 Ibs. (1.25 kg) wheat malt

{or 2.75 Ib. (1.25 kg) unmalted wheat)
3.15 AAU Sterling hops (60 min)

(0.5 oz./14 g of 6.3% alpha acids)
3.15 AAU Sterling hops (30 min)

(0.5 0z./14 g of 6.3% alpha acids)
0.5 0z. (14 g) coriander seed (5 min)
0.9 oz. (25 g) bitter orange peel (15 min)
1 thsp. grains of paradise (5 min)

2 tbsp. white flour (5 min)
1 0z. (28 g) dried chamomile flowers

(2 min, optional)

Wyeast 3944 (Belgian Witbier) yeast

Step by Step

Single infusion mash at 1.3 gts. water
per pound of grain (2.7 L/kg) at 153 °F
(67 °C) for 60 min. Ferment at 68 °F
(20 °C). Keg or bottle. No secondary fer-
mentation necessary.

Coriander Rye Ale

by Bob Girolamo

(5 gallons/19 L, all-grain)

OG = 1.057 FG = 1.012-1.014

IBU = 24.2 SBRM = 6.4 ABV = 5.7-5.9%

Ingredients

7.8 Ibs. (3.53 kg) Pilsener malt

3.3 Ibs. {1.50 kg) rye malt

1.0 Ib. (0.45 kg) rice or barley hulls

1.1 Ib. (0.50 kg) crystal malt (20 °L)

0.55 Ibs. (0.25 kg) Carapils dextrin mait

8.0 AAU Magnum whole hops (90 min)
(0.5 0z/14 g of 16.0% alpha acids)

1.0 oz. (28 g) crushed coriander (30 min)

1.0 oz. (28 g) crushed coriander (2 min)

White Labs WLP001 (California Ale) or
Wyeast 1056 (American Ale) yeast

Step by Step

Single infusion mash at 1.3 gt./lb,
(2.7 L/kg) at 1562 °F (67 “C) for 90 minutes.
Ferment at 85 °F (18 *C).

Rye Pilsner by Doug Pescatore
(6 gallons/19 L, all-grain)

0OG = 1.046 FG = 1.008

IBU =47 SRM = 3.6 ABV =5%

Ingredients

7.7 Ibs. (3.49 kg) German Pilsner malt

2.2 Ibs. (1.00 kg) rye malt

8.6 AAU Saaz whole hops (60 mins)
(2.0 0z./57 g of 4.3% alpha acids)

8.6 AAU Saaz whole hops (30 mins)
(2.0 0z./57 g of 4.3% alpha acids)

8.6 AAU Saaz whole hops {10 mins)
(2.0 0z./57 g of 4.3% alpha acids)

Saflager S-283 yeast

Step by Step

Single infusion mash for 60 minutes
at 149 °F (65 °C). Two weeks primary fer-
mentation at 50 “F (10 °C). Two weeks

secondary fermentation at 45-50 °F
(7.2-10 °C). Four weeks lagering at 40 °F
(4.4 °C).

Orange Rye Porter

by Robin Chitwood

(5 galions/19 L, all-grain)

0G = 1.056 FG =1.012-1.014

IBU = 37.2 SRM = 49.7 ABV = 5.5-5.8%

Ingredients
8.5 Ibs. (3.86 kg) 2-row pale malt
1.0 Ibs. (0.45 kg) crystal malt (55 °L)
13 oz. (0.37 kg) chocolate malt
8.5 oz. (0.24 kg) black patent malt
14 oz. (0.40 kg) rye malt
10 AAU Wye Target whole hops (60 min)
(1.0 0z./28 g of 10.0% alpha acids)
2.4 AAU Easl Kent Goldings whole
hops (15 min)
(0.5 0z./14 g of 4.75 % alpha acids)
0.75 oz. sweet orange peel (15 min)
White Labs WLPOO5 (British Ale) yeast

Step by Step
Mash at 155 °F (68 “C) for 80 min-
utes. Fermenlt at 65 °F (18 “C).

Rye Hefeweizen

by Gunnar Emilsson

(5 gallons/19 L, all-grain)

0G = 1.055 FG = 1.017

IBU = 32.5 SRM = 4.3 ABV =5%

Ingredients

5.5 lbs. (2.49 kg) Pilsner malt

3.3 Ibs. (1.49 kg) rye malt

2.75 Ibs. (1.25 kg) wheat malt

7.9 AAU Tettnanger hops (60 mins)
(1.75 02./50 g of 4.5% alpha acids)

0.5 oz. (14 g) Tettnanger hops (15 min)

Wyeast 1338 (European Ale) yeast

Step by Step

Multi-step mash. 105 °F (41 °C) for 30
minutes, 140 °F (60 °C) for 30 minutes,
152 °F (67 "C) for 80 minutes. Ferment at
62 °F (17 °C). Use a German wheat yeast
for a Bavarian hefeweizen style beer.

Rye Not?

(Rye Kolsch) by John Weerts
(5 gallons/19 L, all-grain)

0OG =1.045 FG = 1.011
IBU=19 SRM =9 ABV =4.3%

Ingredients

6.0 Ibs. (2.7 kg) 2-row pale malt
(American)

3.0 Ibs. (1.4 kg) Briess rye mait

1.0 Ibs. (0.45 kg) Carapils malt

5.0 AAU Hallertau hops
(1.25 0z/35 g of 4.0% alpha acids)

Wyeast 2656 (Kdlsch) yeast.

Step by Step

Mash at 152 °F (67 °C) for 60 minutes.
Ferment for two weeks at 65 °F (18 °C)
then bottle or keg. Let set for one week to
carbonate, then chill for one month in the
fridge to allow for crisp clean flavor to
show nicely, or enjoy at will.

My Rye by Dennis Elrod
(5 gallons/19 L, all-grain)

0G = 1.053 FG = 1.013
IBU =25 SRM =28 ABV 5.2%

Ingredients
6.25 Ibs. (2.83 kg) US 2-row mait
3.75 Ibs. (1.7 kg) rye malt
0.33 Ibs. (0.15 kg) flaked barley
0.33 Ibs. (0.15 kg) Carapils malt
0.33 Ibs. (0.15 kg) crystal malt (40 °L)
0.33 Ibs. (0.15 kg) caraVienne
0.33 Ibs. (0.15 kq) special roast
5.25 AAU Cluster hops (60 mins)
(0.75 0z./21 g of 7.0% alpha acids)
4.0 AAU Liberty hops (15 mins)
(1.0 0z./28 g of 4.0% alpha acids)
2.0 AAU Liberty hops (2 mins)
(0.5 0z./14 g of 4.0% alpha acids)
1 tabet whirlfloc (15 mins)
Wyeast 1272 (American Ale Il) yeast

Step by Step

Needs about a month in the keg or
bottle to be at its best. | like to use 2 or
3 Ibs. of rye, depending on my mood.

Goldschmidt’s Hopeful Méarzen
(Rauchroggenmérzen) by Chris Colby
(5 gallons/19 L, all-grain)

0G = 1.060 FG =1.015

IBU = 19 SRM = 19 ABV = 5.8%

Ingredients
4.25 Ibs. (1.9 kg) Briess Less Modified
Pilsner malt
4.25 Ibs. (1.9 kg) Weyermann rauchmalz
2.33 Ibs. (1.1 kg) Munich malt (10 "L)
1.25 Ibs. (0.57 kg) Briess rye malt
{lightly smoked with hickory)
0.5 Ibs. (0.23 ka) crystal malt (40 °L)
1 tsp Irish moss (15 min)
5.25 AAU Northern Brewer hops (60 min)
(0.75 02./28 g of 7% alpha acids)
Wyeast 2206 (Bavarian Lager) or WLP820
(Octoberfest/Marzen) yeast
(1 gallon/4 L starter)

Step by Step

Lightly smoke rye malt with hickory
three days prior to brewing. Dough in to
122 °F (50 °C) with 3.1 gallons (12 L) of
water in your brew kettle. Immediately pull
a 1 gallon (3.8 L) decoction and add a
pinch of gypsum. Heat decoction to
154 °F (68 °C) and hold for 5 minutes then
bring decoction to a boil for 5 minutes.
(Stir decoction constantly while heating)
Return decoction to main mash, add 3
guarts (3 L) of boiling water and heat to
raise  temperature to 154 °E
(68 °C). Hold for 45 minutes. Transfer
mash to lauter tun and add boiling water
to heat mash to 168 “F (76 °C). Rest for 5
minutes. Recirculate for 20 minutes. Heat
sparge water to 170 °F (77 °C) and collect
7.0 gallons (26 L) of wort. Boil vigorously
for 90 minutes. Chill wort to 63 °F (17 °C),
aerate and pitch yeast from starter.
Ferment at 53 °F (12 °C), perform a
diacetyl rest at 80 °F (16 "C) for two days
after primary fermentation is finished, then
lager below 40 °F (4.4 °C) for six weeks.

[NOTE: Grain amounts were scaled pro-

portionally from original recipes to match
BY0's standard assumptions (page 6).]
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malt and flaked rye. Rye flour can also
be used (with the caveat that it will
likely be extremely difficult to lauter)
since rye has a starch gelatinization
temperature even lower than wheat.
Weyermann also makes caramel rye
malt (like a rye crystal malt, 30-40 °L,
recommended usage up to 15%), and
chocolate (roasted) rye malt (190-300
°L, recommended usage 1-5%). Briess
and Thomas Fawcett are other malt-
sters producing rye malt. As a matter
of fact, it was the chocolate rye malt
that I liked so much in the porter that I
first tried. My experience is that the
rye malt has a slightly more earthy
spiciness to it than flaked rye. Either
can add an orange hue Lo your beer,
as well as a big. full, slightly slick
mouthfeel and big head production
and retention.

Milling Rye

Rye malt will need to be milled, of
course. Because the kernels are small-
er than the average barley kernel, you
may need to mill the rye separately
using a smaller gap on your mill. But if
you're like me, and already have a very
narrow gap sel, rye can be successful-
ly milled right along with
other grist.

vour

Rye Must be Mashed

One other thing to be aware of is
that rye malt must be mashed with
other malt that enough
enzymes to convert the rye starches (o
fermentable sugars. The diastatic
power of Briess rye malt (one of the
most readily available ryve malts in the
US), for example, is only 20-50 degrees
Linter, compared to Briess' 2-row
Brewer’s malt, which is listed at 110-
130. This means that while rye malt
might convert itself in a mash, it's bet-
ter to be safe and mash it with some
pale malt to provide the enzymes nec-
essary Lo ensure conversion.

contains

White Labs Pure Liquid Yeast
features more than a dozen unique strains of
Ale and Lager yeast to add that authentic
Old Europe flavor to your next brew.

Check out our recipe selection:

www.whitelabs.com

Ask for it at your Local Homebrew Shop.
Distributed exclusively by L.ID. Carlson.

For Extract Brewers

Extract brewers who normally
steep specialty grains must do a mini-
mash in order to use rye. To brew an
extract version of any of the recipes
here, take the rye malt and add one
half this amount of 2-row pale mall.
Subtract that amount from the pale
malt in the all-grain recipe and replace
the remaining pale malt with 0.53
times as much light dried malt extract.

For example, il a recipe calls for
8 Ibs. ol pale malt and 3 lbs. of rye
malt, take the rye malt and half this
amount (1.5 Ibs.) of pale malt for the
partinl mash. Subtract the pale malt
for the partial mash (1.5 Ibs.) from the
previous total (8 1bs.), and multiply this
amount (6.5 Ibs.) by 0.53 for the
amount of dried malt extract (3.4 lbs.)
to swap for the pale malt.

“Steep” the crushed pale malt, rye
malt and specialty grains at 152 °F (66
°C) for 45 minutes. Use 1.5 quaris of
waler per pound of grain for the
“steep,” which is really a small mash.

Using Rye

There are a few caveats and tech-
niques when using rye thai you need to
be aware of. Most of these relate to the
fact that like wheat malt, ryve malt has
no husk and can contribute to or cause
a stuck runoff. Here are a fow ideas.

Carefully consider your lautering
system. If you've had stuck runoffs in
past mashes, you want to be especially
careful. Using a stainless steel hose
braid in my mash tun (“Cheap and
Easy Batch Sparging” January-
February 2004 BY0), I've never had
any problem lautering rye. If you use a
similar system, you just might never
experience a problem. As an example,
when Matt Jarvis and I test brewed the
Rye Wit recipe, we mashed in Mail's
cooler, which uses a CPVC manifold
system. This normally works perfectly
for him, even on beers that contain a
fair amount of wheat. The rye wil
runofl stuck tight as soon as we began
the runoff, and no amount of cutting or
stirring the mash or blowing back up
the runoff tubing could clear it. We
finally transferred the mash to a tun
with the SS hose braid and the lauter-
ing proceeded smoothly from there.
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Just be aware of your system’s capabil-
ities and any problems you might have.

Add ¥ pound or so of rice or barley
hulls to the mash to aid in lautering. If
you do this, it's a good idea to soak
them in water first so that they don’t
absorb too much of your mash water.
Then just stir them into the mash with
the rest of your grist.

Some people have reported good
luck using a beta glucan rest (in the
98-113 °F/37-45 °C range) in their
mash. This is the “gum breaking”
range and can aid lautering substan-
tially if you have had any problems.

Go (Pretty) Big or Go Home!

Up to a point, the more rye, the
better. As with anything that involves
taste, this is subjective. but in general
if you use less than 10% rye in your
grist, the effect will be barely notice-
able. | prefer more in the 15-20%
range. The common wisdom is to avoid
more than 30% rye in a beer, but that’s
totally up to your tastebuds. | would,
however, recommend that you brew
these recipes as they are first so that
you can see what the rye will do to the
flavor of your beer. Then adjust to your
taste. Although these beers might be
delicious, they might not do very well
in a competition. That's because when
you add rye to any existing beer style,
you throw it out of style. But don't let
that stop you from enjoying a delicious
addition to your homebrew. Try rye!

DC’s Rye IPA

by Denny Conn

(5 gallons/19 L, all-grain)

0G =1.073 FG = 1.012-1.015

IBU = 75.1 SRM = 12.2 ABV = 7.7-8%

Ingredients

11.0 Ibs. (5.0 kg) 2-row pale malt
3.0 lbs. (1.4 kg) rye malt
1.25 lbs. (0.57 kg) crystal malt (60 °L)
0.5 Ibs. (0.23 kg) cara-Pils

dextrine malt
0.5 Ibs. (0.23 kg) wheat malt
4.9 AAU Mt. Hood whole hops (FWH)

(1.0 0z./28 g of 4.9% alpha acids)
17.8 AAU Columbus whole hops

(60 min)

(1.0 02/28 g of 17.8% alpha acids)
2.45 AAU Mt. Hood whole hops

(30 min)

(0.5 0z./14 g of 4.9% alpha acis)

7.35 AAU Mt. Hood whole hops
(0 min)
(1.5 02./43 g of 4.9% alpha acids).
1.0 oz. (28 g) Columbus whole hops
(dry hop)
1.0 tsp Irish moss
1.0 tsp gypsum (add to boil, to
accentuate hop bitlerness)
BrewTek CL-50 (California Pub
Brewery Ale) or Wyeast 1272
(American Ale II) yeast

Step by Step

Single infusion mash at 1.3 qt./lb.
at 153 °F (67 °C) for 60 min. Boil
10 minutes for hot break to form, then
start hop schedule. Ferment at 65 °F
(18 °C), rack to secondary and dry hop
for two weeks. For an added hop blast,
add 1 oz. (28 g) Columbus hops to keg. m

Denny Conn wrote about batch
sparging in the Jan-Ieb issue of BYO.

X Extremely fragile

X Heavy and dangerous
X Difficult to wash

X Expensive to ship

X A nuisance to store

v Unbreakable

v Made of a special PET
v Easy to wash & sanitiz

without brushing

v Inexpensive to ship
v Easily stored

)etter

Glass carboys are:

Better-Bottle bottles are.

v Light (1.5 Ibs) and safe

e\
Non-stick surfaces soak clean

Plain or Racking

3,5&6
Gallon

7"-‘

O

Unlike other plastics
— Impermeable
— Non-porous/hydrophobic
— No carry over of flavors
— Non-staining
— Pure, stable material
— No tastes or odors
— No plasticizers [additives)

www.better-bottle.com
sales@better-bottle.com
800-435-4585
Ask Your Dealer
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There’s a néw kind of beer ontia@ 100s e It's, five

vears old and giftlike any other brew on the
market. It's muﬂv a Champagne-like bn-mge-
madg from worl instead of must (grape juice 1o
be Eqrmuntod into wine). Perhaps not snrpris-
ingly, it tomes from Belgium, the land of great
brew axperimentation; bt it also spends part of
its cellaring life’and un&ergoes final packaging
in m-lghba}ing Franeé. The name of this roam-
ing brew is DeuS, Brut st. Flandres. (Yes, the
brewery spells it with a . aplta_i ‘S.") The word
“deus” is, of coursedLatindfor God! DeuS is
made by the Bosteels Brewery of Bruggenhout,
in the Flemish pm of Belgium, and it is not
cheap. Expeet’do pay afleast $20 for a 750 mL
lT pTﬂT 1.4M1. 0z.) hottle.
Boswalsismcplmnall\ secretive about its
DeuS, but'the brewery does publicize a few tan-
talizing hints about its production techniques.
The beer is brewed as a strong, blond ale in
Belgium and then shipped to the Champagne
region of France [or bottle-conditioning and
packing in accordance with the traditional
Champagne-making method, the méthode
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champenoise. When applied Lo bever-
ages other than true Champagne, this
process is called méthode traditionelle.

We also learn in the scant product
literature that the beer is made entire-
ly from “summer barley. following a
unique recipe,” using “techniques
developed over centuries of brewing,”
and that it is fermented with “specially
selected yeast” and aged “on yeast, in
the bottle, for months.” The rest of
whalt is knowable about this beer is
entirely derived from a much more
subjective, but nonetheless equally
eryptic source: my taste buds.

"

The Profile of a Beer Enigma

DeuS has heen on the market since
1999, Like a top champagne, il comes
in a heavy, solid-looking bottle and
should be drunk out of Champagne
flutes. The brewery recommends a
chilly serving temperature of 2-4 °C
(35-39 °F). When poured, it behaves
much like great bubbly — brilliantly
straw-blond, with a quick-gushing and
slowly-receding head.

It has a prickly-pearly. petillant
effervescence and — true to ils appel-
lation of Brut des Flandres — a very
tart and dry, almost sour finish. The
beer’s alcohol level of 11.5% ABV is
entirely masked by its complex flavor.
Like a vintage Champagne, this beer is
dated. Recently, T've sampled the
“Cuvée Prestige 2002".

The brew’s bouquet is mildly per-
fumed and faintly malty; its body is
light, but not thin. Up front, the palate
is stimulated by enticing citrusy notes
that are hard to identify on the first sip.
The hop notes are gentle and subdued
throughout — sharp rather than aro-
matic, but barely above the taste
threshold. There is a second undercur-
rent of spiciness, which no doubt stems
from u small addition of coriander in
the kettle.

Not having a brewer’s confession
to go by, and not being able to conduct
coverl industrial espionage, the follow-

ing is a case of reverse engineering
hased on the product literature, tasting
notes and a few educated guesses.

Grains for the Base Beer

It is a safe bet that the base malt of
this Belgian ale is a top-quality Z2-row
Belgian-style ale malt. A good choice
for the clone brewer, therefore, is the
pale ale mall from Malteries I'ranco-
Belges, made from barley varieties
such as Prisma that grow well in
Belgium, Holland and northern
France. This barley imparts a slightly
malt-aromatic bouquet and produces a
highly modified brewer’s grist. IF you
cannot find the Franco-Belges malt,
substitute it with Weyermann Pale Ale
Mall, which is also used by many com-
mercial brewers in Belgium.

Because DeuS has a [airly tart,
Champagne-like [inish, the remaining
10% of the grain bill should consist of
an acidified pale mall,
Weyermann Acidulated Malt.

Some who have tasted this beer
believe there is wheal in the grist. So,

such as

as an option, you can replace 20% of
the grain bill with malted wheat.

Lightly Hopped

The bittering hops is probably a
relatively low-alpha. German-style,
noble variety such as Tettnanger, or
perhaps Perle. The bittering level at
the beginning of fermentation is prob-
ably around 10 IBU, but the perceived
bitterness of the finished beer is much
lower because the alpha-acids deterio-
rate during the brew's long aging
process. There are no aroma hops.

A Trio of Yeast Strains

In the traditionelle,
the beverage undergoes three separate
fermentations, Each is probably best
servod by a dilferent yeasl strain,
Bosteels may have its secret
fermentation  regimen, but this
is my method of
same end.

methode

own

achieving the

For primary lermentation, use a
relatively clean-fermenting Belgian ale
yeast, such as Wyeast 1388 (Belgian
Strong Ale) or White Labs WLP570
(Belgian Golden Ale) yeast. For sec-
ondary fermentation, use a fairly alco-
hol-tolerant, crisp-fermenting, well-
altenuating and
strain, such as Wyeast 3021 (Pasteur
Champagne Pris de Mousse) yeasl.
This will achieve the high alcohol
plateau and produce the dry finish we

well-flocculating

want. For bottle conditioning. use
Wyeast 3347 (Eau de Vie), which
can tolerate alcohol levels of up to 21%
and thus still do its job under the
stresses and  pressures of a
Champagne-like environment.

Mash for a Dry Outcome

The dryness of this beer — along
with the line in their product literature
about “techniques developed over cen-
turies of brewing” — suggest a multi-
as I've outlined in the
recipe. However, all these sleps may
nol be necessary given the base malis
used. For brewers looking to speed
their brewday along, a 30-minute rest
at 140 °F (60 °C) can substitute for all
the low temperature rests listed in the
recipe and still produce a very fer-
mentable wort. For enhanced dryness,
the saccharification rest should take
place at 149 °F (65 °C) for peak beta-
amylase activity. Rest for 30 minutes.

step mash,

Finally, raise the temperature to 172 °F
(78 °C) for lautering.

Boiling for Clarity and Spice

Sparge to a kettle gravity of
approximately 1.054 (13.5 °P). Boil for
75 minutes. After evaporation losses,
the gravity should be around 1.060
{15 °P). Add a single hop loading about
15 minutes into the boil. Add two tea-
spoons of Irish moss right before and
0.5 oz (15 g) of whole-kernel coriander
right after shut down. Let the brew
stand for about 30 minutes for bhetter
trub sedimentation.
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recipe

GOD’S BREW OF FLANDERS
(5 gallons/19 L, all-grain)

Virtual OG = 1.102 FG = 1.012-1.014
IBU=8 SRM =5-6 ABV = 11.3-11.6%

Ingredients

11.0 Ibs. (5.0 kg) Malterie Franco-Belge
Pale Ale Malt

1.1 Ibs. (0.50 kg) Weyermann Acidulated Malt

5.0 Ibs. (2.27 kg) dextrose (corn sugar)
or light Belgian candi sugar

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

0.5 oz (15 g) whole-kernel coriander

2 tsp Irish moss

0.35 oz. (10.5 grams) bentonite

Wyeast 1388 (Belgian Strong Ale) or White
Labs WLP570 (Belgian Golden Ale) yeast

Wyeast 3021 (Pasteur Champagne Pris de
Mousse) yeast

Wyeast 3347 (Eau de Vie) yeast

1.0 Ib. (0.45 kg) corn sugar (for priming)

1.5 Ibs. (0.68 kg) light DME (for dosage)

Step by Step

Multi-step mash base malts for 60 min-
utes at 100 °F (38 °C), 15 minutes at 113 °F
(45 °C), 30 minutes at 122 °F (50 °C) and
30 minutes at 149 °F (65 °C). Mash out to
172 °F (78 °C). Sparge with 170 °F (77 °C)
water and collect 4.5 gallons (17 L) of wort.
Boil for 76 minutes, adding bittering hops with
60 minutes remianing in boil. Cool wort, aerate
and pitch Belgian beer yeast. Fermeant at 70 °F
(21 °C), then fine with bentonite. Secondary
fermentation: Make sugar solution (as
described in article) and mix into wort with
Champagne yeast. Fine with bentonite when
secondary fermentation is complete. Tertiary
fermentation: Make second sugar solution
with 1.0 Ib. (0.45 kg) sugar and stir into beer
with Eau de Vie yeast; siphon into Champagne
bottles. Age beer for 2 months. Packaging:
Proceed with riddling and disgorgement (as
described in article) or skip this step and sim-
ply bottle condition the beer. Serve at 36-39 °F
(2-4 °C) in a Champagne flute.

Extract option

Extract brewers can replace the pale ale
and acidulated malt with 8.3 Ibs. (3.76 kg) of
liquid malt extract or 6.75 Ibs. (3.06 kg) of dry
malt extract. Skip the mashing process out-
lined above, dissolve the malt extract in water
and begin brewing at the boiling stage.

Fermentation for a Clean Base
Heat exchange to around 70 °F
(21 °C). Pitch the Belgian ale yeast and
aerate the wort thoroughly. Ferment
the brew to the finish. Dissolve about
0.2 0z, (6 g) of bentonite (a clay-hased
fining agent, used in wine production)
in about 1 cup of sterile, cold water
and add to the beer. Allow the ben-
tonite and debris to setile, then rack
the beer very carefully off this sedi-
ment (lees, in winemaking terms).

Secondary Fermentation

In order to boost the beer another
5.5% in ABV (o reach the targel of
11.5%, we need to add 5.0 Ibs.
(2.27 kg) of fully fermentable sugar to
our sparkling beer. We'll also add
Champagne yeast, which is both alco-
hol tolerant and accustomed to a diet
of simple sugars,

To do this, mix 2 qts. (~2 L) of
water and 2.5 o0z. (~70 g) of corn sugar
(dextrose) or light Belgian candi sugar.
Boil to sterilize and then cool. Add the
Champagne yeast and % teaspoon of
yeast nutrients. Aerate vigorously.
Agitate often Lo continue aeration over
several hours.

Within a day, this starter should be
fermenting. Now add twice the amount
of sugar (5 0z./140 g), but without aer-
ation. Wait a day and double the sugar
addition again, to 10 ounces or 280
grams. Wait another day and add the
starter as well as the remaining
3.9 Ibs. (1.7 kg) sugar to the brew,
Within another day the brew ought to
show signs of fermentation. After
another two weeks, add a new ben-
fonite mixture — this time with 0.1 oz.
(3 g) of the clay. When the brew is still
and sedimented, rack it a final time.

Bottling Conditioning
Make a new 2-qt. (2-1) starter
solution, only this time with 1 1b,

(0.45 kg) of sugar. Add the Eau de Vie
yeast, a pinch of yeast nutrients, aerate
and wait for signs of fermeniation. Let
it ferment for one day to give the yeast
a good start. Stir the starter into the
brew. If necessary, top the brew up
with water to about 5 gallons (19 1),
Then siphon the beer into about two
dozen clean champagne bottles and
seal with plastic champagne stoppers
and wire cages.

Finally, place the bottles with the
beer-cuvée neck down into wine car-
tons, at around 15 °C (59 °F), for an
almost four-month aging period called
prise de mousse (“taking up foam"),
This conditioning is responsible for the
all-important bubbles, the sedimenta-
tion of the lees into the bottle neck, and
the development of the typical méthode
traditionelle bouquet that comes from
both aging and yeast autolysis. During
autolysis, proteolytic enzymes break
down dead yeast cells. This aging sur
lie (on the lees) enriches the brew with
amino acids as well as esters and fatty
acids. These trace elements add favor,
bouquet, complexity, and depth to the
brew. They also improve €0, retention
and reduce bubble size.

Do the Twist

After two months of the prise de
mousse, start riddling the brew
(remuage). This involves twisting each
bottle sharply one-quarter turn with
the flick of the wrist onee each day for
two weeks. This helps to lodge all the
sediment in the neck. Then leave the
brew undisturbed for another month.

Yeast Out, Dosage In

Now comes the trickiest part of the
méthode traditionelle operation, the
removal of the sediment, which is usu-
ally accompanied by a loss in beer vol-
ume — perhaps as much as 50-100 ml,
(1.7-3.4 0I. 0z.) per 750 mL bottle. So
the first thing to prepare on the day of
dégorgement (disgorgement) is the
replenishment, called the dosage.

Champagne makers usually dis-
solve about 600 g of sugar in one liter
of dosage to make a syrup. We will hoil
some light dried malt extract (DME) in
water instead. You might need about
2.4 L (82 . 0z.) of dosage and thus
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1.5 Ibs. (0.68 kg) of DME. Chill the
dosage before using. Next, place the
inverted bottles into your freezer. Keep
them in their cartons il possible.
freezing
progress. The neck sections will freeze
first, but do not let the entire bottles
freeze as they will burst!

The next step is messy and best
done outside. While holding the frozen
bottle upside-down, remove the wire
cage and let the bottle pressure slowly
push out the plastic stopper, at which
point the sediment will pop out, too.

Carefully monitor the

Now quickly (very quickly!) close the
bottle with your thumb and turn i
right side up. Top the bottle off with the
dosage and close it with a fresh plastic
champagne stopper and wire cage.

In a commercial facility, nowadays,
the necks are flash-frozen in a solution
of glycol at -11.2 °F (-24 °C) and the
dégorgement is accomplished with the
bottles standing right side up.

The beer called “God” should be
ready for your palate after the ordeal

of the dégorgement process aller a
month of calming down in your cool,
dark basement.

WARNING!

Use only genuine Champagne-
rated bottles with a deep punt in the
bottom. If you are not sure thal yours
are real Champagne bottles, don't use
them. At up to 100 PSI pressure inside,
an exploding bottle is like a shrapnel
grenade and can cause serious
injuries. Always wear thick gloves, a
full-face safety mask and a thick coat
while handling closed Champagne bhot-
tles. This is not an overly-cautious
safety recommendation for the timid;
you are virtually assured to be injured
— probably badly — if a bottle
explodes in your hands and you are not
properly protected.

You may skip the entire dégorge-
ment, of course, by simply bottle condi-
tioning the brew right side up. When
you are ready to drink it, simply open
it carefully and pour the entire content

direct

out why we are the leader!

BREWERS!

Since 1979, William’s Brew-

ing has been the leader in
home
sales. We feature a huge
line of home brewing
equipment and supplies.
Our large web site fea-
tures a comprehensive
brewing questions data-
base, so you can get your
questions answered quickly.
Request your free catalog, or browse our extensive
web site (and get on our e-mail specials list), and find

CHECK US OUT TODAY!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. * San Leandro ® CA » 94577

brewing r

slowly, but in one swoop into a row of
champagne flutes., leaving about
0.5-2 inches (1.3-5 c¢m) of sediment
behind to be discarded.

In this article, I present an adapled
version of the méthode traditionelle for
making this beer. For a highly informa-
tive and well-written explanation of
the traditional méthode champenoise,
see  “A  Review of Méthode
Champenoise Production” by Bruce
Zoecklein, Associate Professor and
Enology Specialist of the Department of
l'ood Science and Technology at the
Virginia Polytechnic Institute, at
www.exl.vi.edu/pubs/viticulture/463-
017/463-017.html. For a good explana-
tion of the techniques for making
sparkling wine at home, see Tim
Vandergrift’s article “Making Sparkling
Wine from Kits” in WineMaker maga-
zine (April-May 2002).

Horst Dornbusch is a former crafl
brewery owner. and the regular beer
style columnist of BYO.

The Crasen
Chemigy

BBQ WITH STYLE

When your homebrew finally comes out for the
backyard bbq, make sure they know it's yours —

create custom labels
using your words
with our styles, shapes
and colors. It's easy,
and there’s no
minimum order.
We also have
4-pack and
6-pack carriers.

Brew Your Own May-June 2004 E







component

rom bread to pask
ste the way they do :
arbohydrates are a large part
- makes beer taste so damn
who doesn’t love carbs?
ome guy named Al
1972, he develo
that advocated switght

tens of thousands ol ]

jumped on the bandwagon. One side
affect of this is that fast [ood joints are
now serving bun-less hamburgers and
pizza-in-a-cup. Another side effect is
that my email inbox is suddenly
jammed full of messages requesting
recipes for low-carb homebrow.
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TOP: Can a blood glucose meter, used by
diabetics, measure carbohydrates in
beer? Not very well as it turns out. See

the table on page 39 for my tests on com-

mercial beers with published carbohy-

drate content.

LEFT: “Why are American beers like mak-
ing love in a canoe?" asked Eric Idle in an
old Monty Python routine. “They're
f#@8ing close to water,” was the answer.
Turns out he was right — two of the low-
carb beers here are actually lighter than

water. Bul, does low carb mean low fla-

vor? You might be surprised where dry

stouts rank on the carbohydrate scale.
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LOW-CARB beer recipes

The first set of numbers for FG, ABV
and carbs are the pre-Beano numbers.
Numbers in brackets are for “Beanoed”
beers. Carbs values are estimates from
the recipe; actual values will vary
depending on how the beer is brewed.

FUDA stout

(5-gallons/19 L, all-grain)

OG = 1.038 FG = 1.009 [1.003-1.004]
IBU=25 SRM =39

ABV = 3.7% [4.4-4.5%)

Carbs (g/12 0z.) = 9.5 [3.6-4.5]

Ingredients

6.33 Ibs. (2.9 kg) 2-row pale malt

1.0 Ib. (0.45 kg) roasted barley (500 °L)

1.0 Ib. (0.45 kg) flaked barley

6.7 AAU East Kent Goldings hops
(1.33 0z./38 g of 5% alpha acids)

Y« tsp yeast nutrient

White Labs WLPQO7 (Dry English Ale)
yeast (0.75 gt./750 mL starter)

450 GALU Beano or alpha-
galactosidase enzyme tablets
(3 tablets or 15 drops)

1.0 cup Splenda (optional)

0.75 cups corn sugar (for priming)

Step by step

Heat 2.6 gallons (9.9 L) of strike
water to 160 °F (71 °C) and stir into
grains. Mash at 148 °F (64 °C) for
50 minutes. Stir in boiling water to
boost temperature to 162 °F (72 °C)
and hold for 10 minutes. Recirculate for
5 minutes or until wort is clear. Run off
wort and sparge with 170 °F (76 °C)
water. Collect 4 gallons (15 L) of wort
over 75 minutes, then add 2.5 gallons
(9.5 L) of water (to make 6.5 gallons/
25 L). Boil for 90 minutes, adding bitter-
ing hops with 60 minutes left. Cool and
aerate wort, and pitch the yeast.
Ferment at 70 °F (21 °C) until fermenta-
tion stops or slows greatly. Add the
enzyme tablets then rack beer to sec-
ondary fermenter the next day. (You
should see the fermentation pick up
when you add the enzyme.) Let beer
ferment to completion. Bottle with corn
sugar. If kegged, push with nitrogen, if
possible. (Option: add Splenda to beer
when bottling or kegging.) Serve at
45-55 °F (7.2-13 °C) in a pint glass.
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Lord Shrinkingbottom’s
Fuggling Awesome Bitter
(5-gallons/19 L, extract with grains)
OG = 1.086 FG = 1.007 [1.003]

IBU = 32 SRM = 8 ABV = 3.7% [4.3%)]
Carbs (g/12 0z.) = 7.2 [3.6]

Ingredients

1.0 Ib. (0.45 kg) Muntons Light
dried malt extract

2.1 Ibs. (0.95 kg) Muntons Light
liguid malt extract

1.0 Ib. (0.45 kg) cane sugar

0.5 Ib. (0.22 kg) crystal malt (60 °L)

11.25 AAU Fuggles hops
(2.25 0z./64 g of 5% alpha acids)

1 tsp. Irish moss

/s tsp yeast nutrient

White Labs WLP0O02 (English Ale) or
Wyeast 1968 (London ESB) yeast
(0.5 qt./500 mL starter)

450 GALU Beano tablets or drops
(3 tablets or 15 drops)

1.5 cups Splenda (optional, at bottling)

0.66 cups corn sugar (for priming)

Step by Step

Place crushed crystal malt in a
steeping bag and steepin 1 gt. (~1 L) of
water in a soup pot. Keep temperature
at 130-170 °F (54-76 °C) and steep for
30 minutes. While steeping, heat 2.5
gallons (9.5 L) of water to a bail in your
brewpot. After steep, add “grain tea,”
sugar and dried malt extract to your
brewpot. Heat to a boil then add 1.0 oz.
(28 g) of hops. Boil for 60 minutes,
adding remaining hops in 0.5 oz. (14 g)
increments at 50, 40, 30, 20 and
10 minutes left in the boil. At 15 min-
utes left in the boil, add Irish moss,
yeast nutrients and liquid malt extract.
(Stir well for 1-2 full minutes to prevent
scorching.) Cool wort, siphon to fer-
menter and add water to make 5 gal-
lons (19 L). Aerate and pitch yeast
starter. Add enzyme in secondary.
Serve at 45-55 °F (7.2-13 °C) in a tulip
pint glass.

Sour Cherry Honey Wheat
(5-gallons/19 L, extract only)

Virtual OG = 1.041 FG = 1.007 [1.003]
IBU=9 SRM =4 ABV =4.4% [4.9%]
Carbs (g/12 0z.) = 7.3 [3.7]

Ingredients

3.25 Ibs. (1.5 kg) dried wheat
malt extract

1.25 Ibs. (0.57 kg) orange blossom
honey

49 oz. (1.4 kg) Oregon Fruit Products
cherry puree

2.5 AAU Hallertau Hersbriicker hops
(0.75 0z./21 g of 3.3% alpha acids)

Wyeast 1056 (American Ale) or White
Labs WLPOO1 (California Ale) yeast
(1 gt./1 L starter)

Wyeast 4335 (Lactobaccilus
delbriickii) and Wyeast 4733
(Pediococcus cerevisiae) bacteria

300 GALU Beano tablets or drops
(2 tablets or 10 drops)

1.0 cups corn sugar (for priming)

Step by Step

Heat 2-3 gallons (7.6-11 L) of
water to a boil, then shut off the heat.
Stir in malt extract and resume heating.
Boil for 60 minutes, adding hops after
initial foaming subsides. Add ¥: tsp.
yeast nutrient with 15 minutes left in the
boil. Cool wort and transfer to a bucket
fermenter. Add water to make 4 gallons
(15 L) of wort, aerate and pitch yeast.
Ferment at 70 °F (21 °C) until fermenta-
tion stops or slows greatly. Dissolve
honey in 64 oz. (1.9 L) of water at 95 °F
(35 °C). Open the bucket and add cher-
ries, honey and s tsp. yeast nutrient,
bringing the volume to 5 gallons (19 L).
(Practice sanitary brewing techniques,
but don't worry about sterilizing the
cherries and honey as you will be inten-
tionally adding bacteria to your beer.)
Stir quietly with a sanitized spoon to
dissolve honey and disperse cherries,
but don't splash or otherwise aerate the
wort. Add roughly half of each tube of
bacteria before resealing bucket. Once
honey and cherry fermentation ceases,
add the enzyme, a pinch of yeast nutri-
ent and the remaining bacteria. Let
beer ferment to completion then condi-
tion at 70-80 °F (21-27 °C) for a mini-
mum of three months but preferably six
months. (Sourness increases with
aging.) Leave beer in your primary
bucket fermenter for conditioning.
Bottle with corn sugar or keg. Serve ice
cold in a Pilsner glass.




Carbs in Beer

Beer is the king of alcoholic bever-
ages, at least as far as carbohydrate
content is concerned. They don’t call it
liguid bread for nothing. Most average-
strength beers clock in around 12-15
grams of carbs per 12-oz. (355-ml)
serving. By conirast, wine has around
4-5 grams of carbs and liquor has
none (the carbs are lost in distilling).

Interestingly, one of the first low-
carb beers, DAB's Diit Pils, wasn’t
designed for dieters. Brewers al
Germany’s DAB Brewery originally lor-
mulated this beer for diabetics. Given
the perception of low-carb beers as
tasteless fizzwaters, homebrewers may
feel that they need to sacrifice flavor to
brew a low-carb beer. If you think so,
grab a Guinness and let’s talk.

My Goodness, My Guinness
“Guinness?” vou're likely asking.
Yes, Guinness. Draught Guinness is
brewed with a starting gravity of 9-
9.5 °Plato (SG 1.036-1.038) and fer-
mented dry. At 10 grams ol carbs per
12 oz. serving, Guinness is lower in
carbs than most American Pilsners and
at least one light American Pilsner.
Knowing that “big G” is on the low end
ol the beer carbohydrate scale tells us
that low-carb doesn’t necessarily mean
low flavor. We can make beer with
fewer carbs hut plenty of roasty flavor.
You might wonder what other beer
flavors could be present in a low-carb
beer. Sweet and malty are out, of
course — as are any [lavors that need
to be balanced with some sweetness or
malt; but there are a few traditional
beer flavors we can use in a low-carb
beer. Dry lambics have always been
low-carb beers, although most of the
highly-sweetened versions imported to
the United States aren’t. The lactic acid
bacteria and wild yeasts in lambics fin-
ish off most of the carbohydrates that
brewers yeast can’t metabolize. Also, it
should go without saying that hops can
dominate a beer’s profile and still be
appealing to most homebrewers.

Brewing Low-carb Beers

For the purpose of this article, I'll
call beers with between 6 and 10
grams of carbs per 12-o0z. (355-ml.)

serving “limited carb beers.” This
range covers most U.S. light beers.
We'll call beers with 0-5 grams of
carbs “low carb beers.” This is the
range Michelob Ultra and some US
light beers fall into. I'll show you how
io use “normal” brewing techniques to
vield a limited-carb beer and a trick to
make a low-carb beer.

Carbs Come From Grain

The carbohydrates present in wort
come from the grain, malt extract or
adjunct in the beer’s recipe. The carbs
present in finished beer are the resid-
ual carbohydrates not fermented by
the brewers yeast. There are a number
of things you can do to lower the over-
all amount of carbs in your beer.

You can lighten the carbohydrate
content of any beer by cutting down on
the amount of specialty grains, such as
crystal malts, in the recipe. These
grains contain more unfermentable

beer (Bud Light spends about two
hours at this temperature). Likewise,
resting in the low end of the sacchari-
fication range (148-150 °F/64-66 °C)
during mashing will yvield a more
fermentable wort.

Using yeast strains with higher
attenuation ratings will yield a lower
carb beer. More importantly, pitching
an adequate amount of yeast and aer-
ating your wort well will result in max-
imal attenuation for your yeast strain.

Low FG Equals Low Carbs
Although the modifications above
can contribute to a small decrease in
vour beer’s carbohydrate content, to
really lower the carbs you need to
make your beer starting from a low
original gravity (0G). Using an all-malt
recipe and normal homebrewing pro-
cedures, beers with an original gravity
of 1.023-1.042 will likely yield a beer
with 6-10 grams of carbs per 12 oz. (in

S e e e AR
THE CARBOHYDRATE COMPARISON

carbs(g/12 0z) ABV FG “blood sugar”_

Michelob Uttra 26 42 0.9975 0.162
Miller Lite 3.2 45 0.9980 0.284
Water 0 0 1.0000 .

Coors Light 5 42 1.0005 0.625
Bud Light 66 42 1.0020 0.490
Draught Guinness 10 40 1.0060 0.522
Michelob Light 1.7 45 1.0075 0.760
Siera Nevada Pale Ale 12 5.6 10115 1125
Sierra Nevada Bigfoot 246 96 1.0225 2412

Carbs and ABV are reported by the brewery. FG (final specific gravity) and “blood sugar”
(converted from mg/dL to g/12 oz) were measured twice by the author from decarbonated
beer and averaged. “Blood sugar” measurements made with a Freestyle diabetic monitoring
device. Water measured “LO" (too low to measure) on meter.

carbohydrates than base grains. An
exception to the rule is the darkest,
roasted grains. In these, most of the
carbohydrates have been degraded by
the roasting process. Replacing some
of the base malt in the recipe with
adjunct will also lower the carbohy-
drate content ol your beer.

All-grain brewers can mash for a
higher flermentability. A step mash
with a 15-minute rest in the 140 °F
(60 °C) region will increase the RDF
(real degree of fermentability) of your

our “limited carb” range). Beers with
an 0G below 1.022 will yield low-carb
beers. Several classic beer styles —
including Irish dry stouts, British bit-
ters and some Belgian lambics — fall
into the limited carb category without
any modification.

You can brew higher-alcohol, but
still limited-carb beers by adding sugar
or adjunct “on top of” the mali
required to reach these low starting
gravities. The sugar will be completely
converied lo carbon dioxide, alcohol
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and heat during fermentation. So, iron-
ically, refined sugar is your friend when
brewing low-carb beers.

Enter the Bean-Buster

After you've fermented your beer,
there are still carbohydrates in it. Yeast
can only ferment simple sugars and
will not utilize “complex carbs” such as
polysacharrides (or dextrins). If, how-
ever, you could break up the unfer-
mentable carbs into simple sugars, the
yeast would consume them and you
would have a low carb beer. This is how
commercial brewers make their light
and low-carb beers. Brewers use the
enzyme amyloglucosidase (AMG) to
break up the complex carbs.
Homebrewers ecan use a similar
enzyme, alpha-galactosidase, found in
a common drugsiore product — Beano.

Beano is sold in tableis or drops.
Euch tablets delivers 150 units (called a
GALU) of enzyme. Each drop delivers
one-fifth this amount (30 GALU). For 5
gallons (19 L) of beer, 450 GALU — 3
enzyme tablels or 15 drops — should
be enough to transform a low o mod-
erate gravity beer into a low-carb beer.

Beano can be added to the wort at
the same time you pitch your yeast.
Alternately, you can add it to your beer
immediately aflter primary fermenta-
tion. I like the second method because
you can take your pre-enzyme specific
gravily, then see how much Beano low-
ers your final gravity. You can also see
the fermentation “wake up™ briefly and
know that it is working.

The use of Beano in homebrew was
first mentioned by Ashton Lewis in the
March 2001 issue of BYO.

What Beano Takes Away . . .
Adding Beano takes carbohydrates
out of your beer and makes it taste
thinner. What if there was something
you could add to compensate for this?
You'd want this thing to not be a carbo-
hydrate, of course — and not fer-
mentable by veast either. Oddly
enough, there is something that fits the
bill. Splenda is a somewhal new no-
calorie sweetener that is a mixture of
maltodextrin and sucralose. The pack-
ots of Splenda also have dextrose (glu-
cose) in them. Theoretically, for every




“gravity point” (GP) taken away by
Beano, you should be able to add back
the equivalent amount with Splenda.
(A gravity point is 0.001 units of specif-
ic gravity. If a beer dropped from SG
1.008 10 1.004 after Beano addition, it
lost 4 GP) If you were adding sucrose,
you would need to add just short of
2 oz. (57 grams) for every gravity point
lost in a 5-gallon (19-L) batch.

I decided to ry this for mysell, but
was prepared to hate it. First of all,
Splenda is meant to mimic the taste of
a simple sugar (sucrose, or lable
sugar), not the lavor — and mouthfeel
— of the complex carbs thal Beano
takes away. Second, it's an artificial
sweeiner and most artificial foods are
yucky. I tried small amounts of Splenda
mixed into some Murphys and
Guinness Draught stouts and was very
surprised at the results. First off,
Splenda tastes pretty close to sugar on
it'’s own. If you put a pinch of it on your
tongue, it tastes basically like sugar
and doesn’t have the wretched chemi-
eal aftertaste of saccharine or aspar-
tame (Nutrasweet). Secondly, it did
pretty well at replacing both the flavor
and the mouthfeel of residual carbs.

Splenda is meant to be swapped for
sugar on a per volume basis. A cup of
Splenda replaces a cup of sugar in
cooking recipes. although Splenda
weighs much less. From the box of
Splenda | bought, it says that 3.8 oz
(110 grams) is the equivalent of 2 lbs.
(32 0z./907 grams ) of sugar. Thus, if
you needed 2 oz. (56 grams) of cane
sugar to replace 1 GP in 5 gallons
(19 L), you would need 0.238 oz
(6.7 grams) of Splenda to do the same
thing. 1 measured this amount out and
found out it was equal to a volume of
just over 4 M. oz (118 mL). In most
beers, the Beano addition drops the FG
3-4 points, thus you would need to add
12-16 oz. (355-473 ml) (o compen-
sate. In the recipes on page 38, | give
Splenda additions as an option. Enough
is added to keep the beer from tlasting
bone dry, but not enough to add any
appreciable sweetness.

Carbonation and Mouthfeel
Low-carb or limited-carb beers
can taste rather thin if carbonated

normally. To compensate for this, many
low-carb Pilsners are highly carbonat-
ed. Many limited-carb beers take the
exact opposite tack. Draught Guinness
is lightly carbonated and pushed by
nitrogen, whether from a keg or by the
widgets in the can or bottles. Many
helieve British bitters are best served
pulled from a beer engine, which also
vields a lightly carbonated beer.
Interestingly, lambics vary in carbona-
tion from explosively effervescent to
nearly flat. When making a low-carb
beer, it pays o think about how the
level of carbonation effects the mouth-
feel of the beer. For more lightly-fla-
vored beers, a lot of carbonation does
well. For highly-flavored beers, less
carbonation may be more appropriate,

Measuring Carbs

It would be nice il there were a
simple test for carbs in finished beer.
Some winemakers use Clinitest tablets,
used Lo test for reducing sugars in the
blood of diabetics. to test for residual
sugars in wine. These tablets are get-
ting harder to find as cheap blood glu-
cose meters become more prevalent
and T wondered if my meter (that |
bought for my diabetic cat, Arnold)
would work.

I measured the “blood sugar™ of
several beers and the results were not
encouraging. The meter returned val-
ues a little less than Y of the reported
levels of carbs in these beers. | inter-
preted this to mean that the meter
could not detect the bulk of the carbs in
beer. This makes sense since the resid-
ual beer carbs probably have chemical
properties different enough from the
simple sugars in blood (or wine) that
they escaped detection.

Diet Fads

Many in the food and beverage
industry are panicked over the low-
carb diet trend. Of course, most diet
fads are — like the weight loss they
produce — fleeting. In all likelihood,
low-carb diets will be dead in a few
vears and who knows what will come
nexit? | actually heard on CNN a few
days ago that a strict all-carb also
resulted in significant weight loss. So,
who's ready [or the doppelbock diet? m

Mid America
BREWING SUPPLY

As your one-stop
brewer’s resource,
Mid America Brewing Supply
proudly features the excellent
malts of

Rahr Malting
Briess
Cargill
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Liquid Malt Extract
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Barw Your Owx  May-June 2004 H




éeer
arbeque
_—

When the worlds of beer and food collide, the results can be
enough to make your mouth water. With the keen eye of Amy
Chamberlain, chef/owner of Manchester, Vermont's
Perfect Wife Restaurant and Tavern, we managed
to select the following winning recipes sent in
to us by BYO readers for our first annual
Beer & BBQ Recipe Contest. We
encourage you to enjoy the
weather, get out and brew
up some of this great
BBQ cuisine!
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FIRST PLACE

Jack Castro

Fort Collins, Colorado

Rauch’s Smoke on the Water
Beer-B-Que Sauce

6 oz. homebrewed rauchbier
24 oz. ketchup

#« cup brown sugar

s cup honey

¥a molasses

1.5 tbsp. Worcestershire sauce
1 bay leaf

T tsp. black pepper

1 tsp. salt

1 clove garlic, minced

. cup soy sauce

Y+ tsp. ginger

3 tbsp. pineapple juice

Step-by-step:

1. Combine all ingredients into a sauce
pan. Cook on medium heat for 30-45
minutes. Sauce should be well biended.
2. Let cool for 20 minutes. Ladle into a
bowl and cover with plastic wrap.

3. Use with your favorite meat and try it

as a dip. Pour the rest of your rauchbier
into a glass and enjoy!

SECOND PLACE

Tony Simmons
Pagosa Springs, Colorado
Thai-Style Beer Marinade

We have enjoyed this marinade
recipe many times. The combination of
the honey, beer, and spices makes it a
local favorite. Best of all, it is easy
to prepare and cooks in a flash.

Ingredients

> cup peanut oil

{2 cup honey

¥z cup dark soy sauce

1+ cup pilsner
(or you can use a darker beer for mare
a malty flavor)

2 tbs. sugar

3 cloves garlic

1 tsp. Thai chilies (dried)
(or use crushed red pepper flakes — or
more if you dare!)

12 tsp. freshly grated ginger

Iz tsp. freshly ground black pepper

112 tsp. dark toasted sesame oil
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12 pre-soaked bamboo
(or metal skewers)
1V: Ibs. favorite meat (elk in the Rockies)

Step-by-step

1. Cut meat into thin strips (easier if meat
is partially frozen).

2. Soak meat in marinade (we like using
a 1-gallon zip-close bag and marinating
overnight).

3. Skewer the strips.

4. Grill over high heat.

Baste and turn after 1-2 minutes (metal
skewers will reduce cooking time)

5. Serve with Thai salad or noodles.

THIRD PLACE
Shawn Childress

Marietta, OH

Uncle Catfish's Chipolte
Smoked Porter BBQ

Ingredients:

2 gallons ketchup

4 cups distilled vinegar

4 cups apple cider vinegar

5 Ibs. light brown sugar

1/ cups Worcestershire sauce

5 tbsp. garlic powder

3 tbsp. onion powder

2 tbsp. thyme

2 tbsp. ground mustard

3 dried chipotle peppers (crushed)
6 hot chiles (only slit them and cook
them — do not chop)

1 beef bullion cube

1 tbsp. ancho powder

liquid smoke to taste (use concentrate
only, not the cheap stuff!)

36 oz. tomato paste

4 cups smoked porter

2 tbsp. kosher salt

3 tsp. anchovy paste

Step-by-step:

1. Add all ingredients together except the
beer. Bring to slow simmer as long as
possible (48 hours is not too long). Try to
caramelize the batch without sticking to
the bottom of the pan.

2. Add the beer in the last 5-6 hours
of boiling.




3. Bottle into 12-o0z. beer bottles and let
meld in fridge for one month.

Hot version:

Take 1 can of chipotle peppers in
adobo sauce and blend with 2-3 cups of
sauce from above.

HONORABLE
MENTION WINNERS

John Collier

Winslow, Arizona
Tiger Stout Pork
Shoulder Marinade

Ingredients:

1 5-10-Ib. pork shoulder w/bone

1 pint of Guinness or preferred stout
6-10 garlic cloves (pressed or minced)
1 cup Tiger sauce

1 tbsp. seasoning salt

1 tbsp. chipotle pepper sauce

Step-by-step

1. Marinade overnight, pour off liquid and
apply a simple dry rub of /s cup season-
ing salt and . cup turbinado sugar.

2. Cook shoulder 6-8 hours at 175 °F
(79 °C), preferably by charcoal grill during
the last 11 hours (with indirect heat).

Steve Barnhart

Evanston, lllinois
Guinness-Battered Onion Rings
Yield: 1 Ib. onion rings before cooking

Ingredients:

1 Ib. onion, cut into rings

2 oz. flour, all-purpose

/> tsp. baking powder

- tsp. salt

1 large egg, whole

4 oz. Guinness draught

flour, all-purpose (as needed)

Step-by-step:
1. Preheat a deep fryer to 375 °F (191 °C).

2. Separate the onion into individual
rings. Set aside.

3. Sift together the flour, baking powder
and salt. Set aside in a bowl.

4. With a whisk, whip the egg in a small
bow! until frothy. Add the beer and whip
to incorporate.

5. Add the liquid to the dry ingredients
and whip to incorporate.

6. Dredge the onion rings in the second
all-purpose flour and dust off any excess.
Add the onions to the batter and mix well
to cover all surfaces.

7. Carefully drop a few at a time in the
deep fryer, allowing them to float freely.
Fry the onions for 60-80 seconds,
depending on the size of the pieces.

8. Remove them from the deep fryer
when golden brown and let rest on a plat-
ter lined with paper towels.

9. Season with salt and enjoy!

Phil Williams
Lock Haven, Pennsylvania
Takin’ Names Baked Beans

Warning: These beans aren’t as good for
the heart as they are for the soul.
Ingredients:

2 28-0z. cans of store bought baked
beans (fat removed)

1 Ib. bacon (diced)

1> of a small onion

1Y: cups light mait extract

1 bottle of chili sauce

1 cup of brown sugar

3 tbsp. of prepared mustard

1 dash of Worcestershire sauce

Step-by-step:

1. Brown the bacon and onion together
and then place it into a medium sized
roaster (grease and all).

2. Remove the fat clump from the cans of
beans and add to the roaster.

3. Add all other ingredients and make
sure that they are well mixed before
putting into the oven.

4. Bake for two hours in preheated 350 °F
(177 °C) oven and allow to set for one
hour before serving.

Kyle Hill
Millersville, Maryland
Hops Smoked Chicken

Ingredients:
1 whole chicken
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Mesquite wood smoking chips

1 oz. Cascade hop pellets water
1 tbsp. cumin

1 tbsp. chili powder

1 tsp. dry mustard

1 tbsp. chopped dry rosemary
salt and pepper to taste

Step-by-step

1. Cut chicken into halves. Split the
chicken at the back bone and breast.

2. Rub meat, both sides, with the mixture
of herbs and spices.

3. Prepare charcoal, light and let coals
turn grey before placing smoking pan
into grill.

4. Place 2 handfuls of mesquite into
smoking pan along with hops. Add
enough water to wet the bottom of the
wood chips, but not covering wood.

5. If smoking pan has holes or you do not
have a smoking pan, one can easily be
made from tin foil. Tear 2 sheets about 10
inches wide. Turn up sides 2 inches and
crease the corners, allowing liquid to be
kept inside. After adding wood, hops,
and water, place a sheet on top, fully cov-
ering lower half. Poke a few holes in the
top, allowing smoke to leave pouch.

6. Place smoking pan on side of coals,
allowing it to heat to the point of smoking.
This may take up to 10 minutes. The hop
pellets will expand with the steam from
the water.

7. Place the chicken, skin side down, on
the grill. Sear skin side before turning.
Allow chicken to cook for about 45
minutes or until thickest part is 160 °F
(71 °C) or higher.

Jeff “Mongo” Reamy

Billings, Montana

Stout Marinated Ribs with
Honey Stout Glaze

Ingredients:
3 cups of your favorite stout
1 large red onion sliced thin
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2 cup soy sauce

= cup brown sugar
s cup sesame oll

4 tbsp.minced garlic
4 Ibs. pork spare ribs

For glaze:

1 cup honey

s cup stout

2 tbsp. chopped fresh
2 tsp. black pepper

Step-by-step:

1. Mix all ingredients well and prepare grill
(medium heat). Remove ribs from
marinade and place on grill. Grill until
cooked through.

2. About two minutes before ribs
are done, brush with glaze and cook one
minute on each side. Serve with remain-
ing glaze.

3. Pour yourself a big old stout and enjoy!

Brian Sylvester

Chillicothe, Ohio

Bell's Kalamazoo Stout
Teriyaki Steak

Ingredients:

7 cup of soy sauce

I+ cup vegetable oil

2 tbsp. molasses

2 tsp. ginger

2 tsp. dry mustard

2 tsp. garlic

s cup Bell's Kalamazoo Stout
(or similar stout)

Step by step:

1. The key to marinating these delicious
beauties is starting out with a choice cut
of beef and cutting it into approximately
4" pieces. This recipe makes two to three
steaks depending on size.

2. Marinate in a covered bowl overnight,
turning steaks once. Grill the following
day and enjoy!

Bradley D. Holderman
Pensacola, Florida
Chief’s Blizzard BBQ ribs
BBQ'ing is a year round sport, espe-

cially if you are in the Army and snow-
bound overseas. | have traveled around
the world on Uncle’s dime for about 15
years and have been perfecting this
recipe. We always have a “first snow”
BBQ when we were stationed in England.
The real secret is the smoking method
with the mesquite wood and using John
Boy and Billy sauce.

The best beer for this is a light (lawn-
mower) ale or a fresh batch of Cooper’s
draught. It keeps you going for the long
hours of watching your meat cook.

Ingredients:

5 Ibs. of baby back pork ribs

1 jar of John boy and Billy’s Hot and
spicy BBQ sauce

Hungarian paprika rub

Lawry’s season salt

freshly cracked peppercorns

garlic powder

Old Bay seasoning salt

Fire:

charcoal is best

mesquite chunks (soak in water 30
minutes prior to cooking)

old soup can full of water

Ribs prep:

1. First thing is to wash the ribs off in cool
water and remove the lung lining from the
back (Concave) side of the ribs. This will
ensure full flavor penetration.

2. Cut the ribs into 4 inch sections (about
every two rib bones), lay out on a clean
surface and prepare to spice.

3. Sprinkle the paprika on the ribs and
hand rub the spice into the meat. Be sure
to spice both sides and the ends.

4. Sprinkle Season salt, fresh pepper,
garlic and Old Bay to taste on both sides
of the ribs and the ends to taste. Set
aside and get the fire ready.

Fire prep:

1. Start the charcoal in the left side of a
charcoal grill (smoker).

2. After the coals are gray, clear an area in
the center of the coals and place the
soup tin full of water in it and move coals




next to the tin.

3. Place a couple of mesquite chunks in
the fire and let them flame up for a couple
of minutes.

4. Place the cooking grates on the grill.

Ribs cooking:

1. Don't let the grill get past 300 °F
(149° C) if possible.

2. Place the ribs on the right side of the
grill for offset cooking and close the lid
and choke the chimney for maximum
smoke (about 80% closed).

3. Let the ribs smoke for about one hour
and try not to open the lid.

4, After one hour, open the chimney to
about 50% and throw another small
chunk of mesquite wood on the coals
and allow it to flame up.

5. Move the ribs to the left side of the grill
for direct cooking and cook until done
(lid closed).

6. Brush a generous amount of John Boy
and Billy sauce on the ribs and turn them,
repeating the process on the other side.
Brush once more before you take them
off the grill.

7. You will have the best tasting ribs with
a nice smoke ring around the outside of
the meat. Enjoy with a homebrew and
some Texas Toast thrown on the grill after
the work is done.

Cleaning tip:

When you are done using your cut-
ting board, spray it off with hot water and
use the following method to make it fresh.
Pour a few capfuls of lemon juice on the
cutting board and sprinkle it with salt.
Scrub the board with a fresh sponge and
when done, the board should be void of
all smells.

Dwayne Boulter
Salida, California
Homebrew B.B.Q. sauce

Ingredients:

12 oz. tomato paste

¥: cup vinegar

1 small onion (minced)
Y. cup dark karo syrup

12 oz. homebrew of your choice
1 cup brown sugar

1 tbsp. smoke salt

1 tbsp. liquid smoke seasoning
1 tsp. black pepper

4 cloves garlic (minced)

1 tsp. orange peel

Step-by-step:

heat and simmer for 45 minutes.

BeerExperience

with Horst Dornbusch

Exclusive European Tours
for the Beer Enthusiast

BeerExperience BAVARIA
October 9-17, 2004

A Guided Tour to the Center of the Beer Universe

Includes PRICE: $3 975

* Economy return airfare from Boston to Munich, 3- to 4-star hotel
accommodation (double-occupancy), all meals, beer, and charter bus
transportation. (Air-service class and single-occupancy upgrades available.)

* Presentations by Horst Dornbusch about Bavarian beer styles.

» Visits to the Munich Hofbrauhaus, the Andechs monastery brewery, the
Schneider Weissbier brewery, the giant Spaten and Kulmbacher breweries,
the artisanal Mahr's brewery, a Hallertauer hop garden, and the
Weyermann Malting Company.

= A custom dinner in Munich cooked and served with beer.

= A look at the world's oldest malting plant (Roman, from 200 AD)
and at Europe’s oldest fermenter (in the Kulmbach Beer Museum,
from 800 BC).

* A boat trip through the Danube Gorge.

e ... and much more!

For further tour details go to hrep://www.beerexperience.com
or call (978) 255-2009

Copyright © 2004 Cerevisia Communications
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In a medium saucepan, combine the
ingredients, stirring to blend over medium
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Matthew Lange
South Milwaukee, Wisconsin

Grilled Pound Cake
with Beer Butter Sauce
Serves 4

Sauce:
12 oz. bottle of cream ale (| used the
Replicator's Wisdom Cream Ale Clone)
/i tsp. ground cinnamon
/s tsp. ground chipotle
chile pepper
i cup sugar
3 tbsp. butter
3 tsp. corn starch
6 tsp. cold water

On the grill:

2 granny smith apples peeled, cored,
and sliced into 16 wedges

2 bananas

8 slices pound cake ¥: inch thick

Vanilla ice cream

For Beer Sauce:

Heat beer, chipotle, and cinnamon in
saucepan until hot. Add sugar and stir
until dissolved. Stir in butter until melted.
Mix corn starch with water, add to sauce,
and bring to a simmer until slightly thick-
ened. (Can be made a day ahead and
refrigerated. Reheat before serving.)

For the Grill:

Heat grill to medium high heat. Place
apples and bananas on grill until roasted
but still firm. Remove from grill and slice
bananas. Add to sauce. Grill pound cake
slices until toasted.

Place two slices toasted pound
cake and scoop of ice cream on each
of four plates. Spoon apples, bananas
and hot beer butter sauce over all.
Serve immediately. m




. Techniques

Barbecued Beer?

Smoking your own malt on your backyard grill

Story & Photos by Chris Colby

'chwood-smoked malt t

used for making German rauchbiers,
similar  to  Schlenkerla’s  smoked
Mirzen. Peated malt — made by Hugh
Baird and other maltsters — is smoked
with peat moss. It is most frequently
used by homebrewers when making
Scottish ales, even though this is not a
traditional practice in Scotland, where
peated malt is used in Scotch whisky
production. Other smoke sources can
be incorporated into homebrew il you
smoke your own malt.

What you'll need

Different types of wood are used for
smoking ditferent types of food, and
their smell is often strongly associated
with that type of food. For example,
hickory is often used to smoke bacon,
alder is used to smoke salmon and
mesquite is used on BBQ chicken.
(Alaskan Smoked Porter is made from
alder-smoked grains.) Many other
tvpes of wood, including apple, pecan,
cherry, oak and grapevine are used on
all types of meats (and cheeses).

You can usually find wood for
smoking at any store that sells grilling
or barbecue equipment. I found hicko-
ry. mesquite and oak — that supposed-
ly comes [rom Jack Daniel's whiskey
barrels — at a store near me, For wood A small amount of heat (here from charcoal burned down to coals) is best.
you can’t find locally, there are also
numerous sources on the internet.

Wood for smoking typically comes
as pellets, chips or chunks. Chips work
well for most applications, but pellets Adjust the lid to keep the grain hot encugh to dry, but not to scorch.
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An aluminum foil pouch with a few holes in it holds the wetted wood

Aluminum insect screening, cut to size, fits over the grill surface.

Use a spray bottle to wet the mait evenly.

can be used for very short smoking ses-




~Since I've b_qu tryfng to rephcate rﬁ‘e .y

| wanted to add a hint

Alaskan Smoked Porter,

of smoked salmon to my beer. The first year |

Sz mon on the hot coals, but no real flavor came
~ through to the finished beer. This beer did get a
bronze metal at the 2003 Btuebonnet and a b!ue

(750 mL starter)

Step by Step

Mash at 152 °F (67 °C) for 90 minutes. Boll
for 60 minutes, adding all hops at the beginning
of the boil. Ferment at 70 °F (21 °C).

S0 P .
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sions and chunks should be used for
extended smoking. (Don't use treated
lumber, or wood that has been painted
or stained, for smoking as these can
give off toxic fumes.) The amount of
wood required depends on the how
much grain you are smoking and for
how long. A large handful of chips is
enough to smoke a pound or two of
malt, and this is enough to add a defi-
nite smoky character to a five gallon
(19-L) batch of homebrew.

You'll also need something to hold
the wood. This can be as elaborate as
specially-made smoker hoxes sold at
barbecue specialty stores or as simple
as a pouch made from heavy duty alu-
minum foil.

To hold the malt, you'll need a
screen. Aluminum insect screening, the
type used for screen doors, can be
found at any home improvement store
and is very cheap. Cut the screen with
a ulility knife or heavy pair of scissors
s0 it completely covers the grill.

To wet the malt, you'll need a
squirt bottle; the type used to spray
cleaning fluids or mist plants works
well. A bottle with markings on the side
is handy because you can see how
much water you've sprayed on the
malt. You'll need to carbon filter the
waler or use disiilled (or any other type
of chlorine-free) water.

The final thing you need. obviously,
is the malt itsell. Extract brewers can
smoke any steepable specialty grains.
For example, you could alder smoke
0.5-1.0 lbs. (0.23-0.45 kg) of crystal
malt (40 °L) and add it to a porter. All-
grain brewers can steep any base malt
or specially grain. Keep in mind that
the heat applied to the malt will likely
lower it’s diastatic power. For this rea-
son, it might be prudent to use a maxi-
mum of 40% home-smoked mall in
your beer unless you smoked it very
gently. The procedure for smoking malt
is very simple.

Wet the wood

In order to get the wood to smoke,
and not simply catch fire and burn
cleanly, you need to wet it. Pellets can
be completely wet in a matter of min-
utes. Chips will need to be soaked for at
least a couple hours and chunks should




be smoked for a day or so, to get the
wood soaked all the way through. To
wel the wood, just put it in a bowl (or
Tupperware container or zip-lock bag)
and cover it in waler.

Wet the malt

In order to get the smoke to stick o
the malt, you need to wet it. Smoke
molecules will dissolve into the water
then remain on the malt once it is
dried. How much water you apply to
the malt depends on how long you plan
to smoke the malt. If you add a small
amount of water, the malt will dry

quickly and absorb a small amount of

smoke flavor. If you add more water,
you'll have o smoke the malt longer Lo
gel it to dry, but you'll also end up with
smokier malt.

To wet the malt, pour it on the
screen and spread it out evenly. (Use
whole malt, not cracked grain.) The
malt can be several layers thick (up to
about an inch) and still yield good
results. Take the spray bottle and mist
the grain just enough to barely get il
wel, Next, lift the opposite sides of the
screen to gather the malt in a pile in
the middle of the screen, then spread it
out again. Keep repeating the spraying
and spreading of the malt until you
have added the amount of waler you
planned on,

lFor a quick smoking session, add
only around 3-4 oz. of water per pound
(198-262 ml/kg) of grain. Use more
water for longer smoking sessions
designed to produce smokier mall.
Keep in mind that, even for smoked
beer fans, a little simoke character goes
a long way.

Prepare the fire

To make smoke, get a cold fire
going. If you grill with charcoal, use a
small amount (relative to your grill
size) of charcoal briquettes and let
them burn and die down to coals. If you
have a gas or electric grill, turn it on
low and let it heat up. You only want
enough heat to get the wood to smoke
and gently dry the grain. Too much
heat will scorch the grain.

Drain the water from the wood and
place it in your wood holder. Place the
holder in the grill and wail for it to start
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|
|
|
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smoking. After it has smoked for a few
minutes, put the grain on the grill and
loosely cover it.

Smoke the grain

You don’t need to do much while
smoking the grain. Raking the grains a
few times helps them dry more evenly.
And opening or closing the lid of the
grill to keep the grains from getting too
hot helps to keep them [rom scorching.
Once the malt looks dry, start pulling a
couple grains off every few minutes
and chewing them. This will help you
to tell if the grains are dry. Failure to
dry the mall completely can lead io
stale (or perhaps even moldy) malt. If
you want to be absolutely sure vou've
dried the malt, you can always weigh
the grains before and after wetting,
then once more after smoking. If the
grains are dry, they should have
dropped back to their initial weight.

The amount of time it takes to dry
the malt depends on how much water
you added and how much heat the

grains were exposed to. For lightly
welled malt, exposed to heat around
200 °F (93 ~C), the grains may dry in
about 30 minutes,

Using smoked malt
Onee your malt has been smoked,

just use it as you would any other

grain. Smoked crystal malt (or other
specialty malts) can be cracked and
steeped by extract brewers. All-grain
brewers can just crush and put their
smoked malts in the mash. The
$64,000 question is, of course, how
much do you use?

Gauging how much home-smoked
mall to use can be tricky. You can grind
a handful of your malt and steep or

mash it in a pint glass, then siphon off

the grain tea or wort, Taste the smoky
liquid, and perhaps dilute it with beer,
to get a rough idea ol how smoky it is.
In most peated malt recipes, only 2-
3 0z. (56-85 g) are added per 5-gallon
(19-L) batch. Rauchmalz, a much more
lightly smoked malt, is used from

0.5 Ib. (0.22 kg) for a faint smokiness (o
100% of the grain bill for a strong,
Schlenkerla-like level of smokiness.
Realistically, you will just need to dive
in and brew your beer to really find out
exactly how smoky your mali is.

As with any ingredient that’s effect
is hard to gauge, blending the beer
made from it is always an option. If
you've recently brewed a style of beer
that would taste good smoked, brew
it again with some home-smoked malt.
If yvou overshoot the level of smoke
voure looking for, you can use the
previous, unsmoked beer to blend
down the flavor, assuming you keg
your beer.

So now that summer’s here, keep
your grill fired up — and be sure (o
reserve some room on the grill for
smoking malt. That way you can brew
a nice, smoky beer to go with your bar-
becued masterpieces. m

Chris Colby spends as much of his sum-
mer grillin’ and chillin’ as possible.

Beer ano
coinNe NOBBY

YOUR MOST COMPLETE
ONE STOP SHOPPING FOR:
Homebrewing * Winemaking
Cordial * Cider ® Vinegar and Cheese Making
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155T New Boston Street, * Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) * 781-933-8818 (consulting)

Visit our on-line catalog at:

Barley Mill Commons

The Worlds First
“Brewing Community”

Share a state of the art pilot brewery and
home-brew-pub, wooded walking trails, a
mill pond, and more. Check us out now
and help plan and establish this unique
community.

Where do you want to live?

www.beer-wine.com

www.barleymill.org

May-June 2004 Buew Youn Own




Lager Climate Control "

A consistent temperature is critical to lagering l

Say good-bye to frozen kegs left in the
garage next winter. Be sure to keep your
homebrew flowing with this project.

mmwr in Michigan and the temper-
i a brisk 10 °F (-12 °C). In my
there are three corny kegs

¢ insulated compartment the
a 'lrc is 47 °F (7 "C) the purl'm'

n for our project.
. years ago, in November of
yuilt a lagering chest that uti-
nco ETC electronic controller.
by many local home brew
the time I thought the world
lete. Then came winter. Cold.
cold winter. Two kegs of beer in the
lagering chest froze solid when the
temperature dipped to below 0 °E T
tried dangling a light inside, and, with
a 60-watt bulb, my beer stayed above
freezing. Sometimes way above [reez-
ing when outside temperatures rose.

This year | vowed to have beller,
more consistent beer storage. My first
thought was a heat source that would
be more sophisticated and accurate
than a light bulb. There are many use-
ful and safe heat sources. Some home-
brew shops sell specially made “heat-
ing pads” designed for wrapping
around fermenters or sticking to the
walls inside refrigerators. Other cre-
ative souls report using ceramic reptile
cage heaters, aquarium heaters, heat-
ed dog dishes, even cattle trough
heaters. I had a different solution.

Like many children of the ‘70s, I
have a waterbed. Over the years, as
various heaters and temperature con-
trollers failed, | kept the lefl over parts.
Friends who have moved on Lo air
beds, foam beds, even conventional
coil spring mattresses have made gifis
of heaters and controllers, so I had a
source of heat — lots of heat! Walerbed
heaters are usually 1,500 Watts. If you
choose this option, start shopping thrift
stores and garage sales.

As fall approached I separated a
used waterbed heater from its con-
iroller. I planned to connect the heater
to the Ranco ETC controller that gov-
erns the lagering fridge. Then I
thought, “what range of temperatures
does the original waterbed controller
cover?” The dial said a high of over
90 °F (32 °C) and a low of 50 °F (10 °(C)?
That would be perfect for beer. So I
reconnected the heater 1o the original
waterbed controller and installed it
into the fridge. It worked alright, but it
could use improvements.

Waterbed heaters provide warmth
when the temperature falls and turn
off when the temperaiure rises.
Lagering chests call for cold when tem-
peratures rise, the opposite action.
Now. when the temperature inside the
lagering chest fell to less than 50 °F
(10 °C), the waterbed heater would
turn on, and my beer would not [reeze.
Unfortunately the waterbed controller
is a bil erratic and (emperatures were

story and photos by Thom Cannell

Romex connector(s) $1.19
Romex right angle flex connector
$0.69
$0.59
A/C Cord $4.97
l amp Kil
(double covered outlet) $8.98
Ranco Controller $60 (approximale)
15 Amp Ground Fault Circuit
Interrupter Duplex Receptacle)
$14.00

* close nipple

TOOL LIST:

Screwdriver

Pliers

Hacksaw or Dremel rotary cutler
Wire stripper, wire culler
Soldering iron and selder (optional)
Electrical tape and (optional)
heat-shrink tubing

From back to front: the Ranco controller
(left), the duplex box (right), the power cord
and the appropriate conduit pieces.
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With the duplex box disassembled, screw in
the close nipple and open the controller.

With ordinary shears or aviation snips, cut a
plastic or non-metallic material for a spacer.

far from stable. Sometimes the
temperature of my beer is 43 °F (6 "C);
other times it’s 51 °F (11 °QC).
Temperature changes are not good for
beer, so 1 decided a better controller
was needed.

[ went back to my original idea of
using the Ranco ETC controller to gov-
ern the heating source. Ranco ETC
controllers use a remote sensor (ther-
mocouple) Lo measure temperature,
The controller reads the temperature
and follows programmed instructions.
You can program it to send power to a
device when the temperature rises or
lalls. To control a heating or cooling
device, you pick a temperature “set
point” as well as a temperature “span”
or “control zone.”

To avoid the controlled device
switching on and off frequently, you tell
the controller il the temperature is
within the control zone, no action is
needed. For instance, if you want your
beer at a serving temperature of 45 °F
(7 *C) you would program the set point

for 45 °F (7 "C) and the control zone
6 °F (~3 °C). The controller will then
turn the heater on when the sensor
reads a temperature of 42 °F (18 *C)
and turn off when it reaches 48 °F
(9 °C). I' you desire cooling, the
set point would remain the same
and the on/off temperatures would
be opposite. (Note: most controllers,
the ETC included, operate in
Fahrenheit or Celsius and 240-voll
models are also available.)

For our project we'll assume that
you will drill a hole into your lagering
chest to admit the temperature sensor
and that the sensor will be mounted
(duct tape rules!) on the back wall.
When drilling, be sure to avoid the
cooling coils! That should be simple as
the coils are easy to see and every
refrigerator I've ever seen has one or
more entry ports for electrical wires.
Most also have injection ports where
thermal insulation was introduced.

So, the parts that you will need are
few: the controller, a power cord and a
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power receptacle. We've built for max-
imum safety and connected an outdoor
rated duplex receptacle directly to the
controller. Replacing the regular
duplex outlet with a GECI (ground-fault
circuit interrupter) as we did prevents
dangerous shocks and makes the pro-
ject more safe.

Before you decide whether to use a
duplex outlet or GFCIL, you need some
additional information. If you will use
the device to convert a refrigerator
into a lagering chest — the Ranco ETC
will provide the correct control for
heating or cooling — you might not
want a GFCL The reason being that the
current draw of a cooling compressor
might fool the GFCI into turning
off. Also, a current surge could cause
the GFCI to do thing.
Normal grounding should provide
sufficient protection.

Electricity is potentially danger-
ous! If you are unsure of your talents,
work with a pal who is sure of his . . .
or have a liconsed electrician advise

the same

vou. You may also purchase similar
devices already wired at most home-
brew shops.

Step By Step

One: Unpack the outdoor duplex box
and ETC controller. Using a Y~-inch
close nipple, join the metallic box to
the controller. This is quile straight
forward, but requires two additions.
First, the controller has no threads, so
use a nut from an inexpensive strain
relief as the securing nut.

The two boxes might not clamp
tightly to each other; the close nipple
purchased had tapered threads. Try to
find a conduit close nipple; they have
straight threads. Add spacers between
the two boxes, like a thick layer of RTV
silicone, bits of rubber canning jar
seal, thin plastic, or stick-on rubber
feet. Anything that is non-metallic.
I cut up a plastic food container and
used four layers (other options could
be Vw-inch plywood or an old
inner tube).

Vi

LR e L Al et
s shown, be sure the box is tightly joined to
the controller body before proceeding.

Ozark, Missouri
1-800-321-BREW

Are you looking for a handy
brewing recipe calculator that
doesn’t require a computer?

Look no further!

57.95
List Price

It B | Blommemmmema. <,

Call for our FREE
Celebrating
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for home brewing
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The HBRC is a complete beer recipe calculator.

With it you can quickly determine the recipe gravity
from different malts and extracts, and the bitterness
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How To Brew and the HBRC are
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Here's the duplex outlet wired and the yet-
to-be-tinned power cable. Notice the one
green wire and the two colored gray.

Two: Once the boxes are mechanically

joined, cui 4 inches (200 mm) of elec-

trical cable and strip the outer insula-
tion away, leaving just the black and
white wires (we'll join the green
ground in a moment.) Wire the GFCl or
regular duplex outlet as shown; white
wire to the silver screw and black to
the bronze. Make a loop and attach
the bare copper wire to the green
ground terminal,

Three: If you elect to use a GFCI, you
must modify the top panel of the out-
door box. Using a hacksaw or a Dremel
tool, cut away the extra metal.
Judicious use of a file will make the
surfaces clean and neat. You'll have to
drill two mounting holes into the top
plate because the outdoor box uses a
center-mounted like
duplex outlets,

SCTrew, most

Four: Wire in the power cable, We pur-
chased a high quality 12-gauge exien-
sion cable and cut the receptacle end

Brew like a
Professional

12.2 Gallon
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off about 12 inches (30 ¢m) from the
end. That left five feet of power cable
ready to be wired.

I'stripped the three wires that com-
prise the power cable and tinned the
ends, Tinning consists of coating the
ends with solder, which solidifies the
wire strands. [ expected the power
cord to follow the normal color code;
while, black and green. White is neu-
tral wire, green is the ground wire and
black is hot or the common wire, This
cable had a green wire — ground —
the other two were gray, What to do?
There's another convention. A ribbed
wire is the common or (hot) power car-
rying wire. | wrapped the end of this
wire with black electrical tape, also a
convention, fo signal that it is “hot.”
The other gray wire becomes the
white, or neutral, wire.

The next step was to choose which
of the duplex box openings (o use: back
or bottom. I chose the bottom. To pro-
tect the cable entry, a strain relief is
used. I chose to use an angled relief
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Thread the cable through the and_'into
the controller. A bottom connection was
preferable for my brewhouse.

r

Note that the green and bare copper
grounds have been joined and partly cov-
ered with heat-shrink tubing.

that points the cord to the side. This
task requires disassembling the angled
strain reliel — not a big chore. Thread
the cable through the strain relief, into
the box and into the controller. The
duplex box we purchased includes sev-
eral threaded inserts to close the
remaining openings.

Five: Ii's not difficult to push the solid
wires into the controller from the

ﬁ May-June 2004 Baew Youn Own

duplex box — brute force works well,
The more difficult part is deciphering
the wiring schematic. If you're not
electrically literate try writing the color
code on the supplied diagrams (or
get help!).

Six: The ribbed wire with black tape
from the power cord is joined to the
black wire from the duplex outlet and
inserted into the Common (COM)
wiring block (on the upper right side).
Insert the gray neutral wire (the wire
that should be white) into the “120V"
slot located beside it. A jumper then
goes from the “120 V* slot to the “C"
terminal on the other junction block,
the one on the lower left side.

The wiring block on the lower left
is the one that switches power to your
chosen device, be it our heater, or a
cooler. To change between heating and
cooling (the power turns on when tem-
peratures fall or rise) is a push-button
function of the ETC — all wiring
remains the same.

Seven: Close the box, put the duplex
box cover on and screw everything
down tightly. Select a location for the
controller that's safe. Push the temper-
alure sensor into the refrigerator as
mentioned previously and tape it in
position. Il you're using a heater, 1'd
suggest mounting the sensor high,
as heat rise, and at a mid-point il
cooling. Be sure there is airfllow around
the sensor.

Eight: Connecl the heater. IT you use a
waterbed heater as I did, you'll have
to disconnect it from the original
controller, push the cord through
the refrigerator wall and attach a
power plug.

Nine: Program the Ranco controller,
the instructions are simple. Conneet
your device and give il a test run. Then
enjoy the benefits of precise tempera-
ture control, come winter’s chill or
summer’s heal. m

When not pursuing his other career
writing about cars, Thom Cannell
writes “Projects” in every issue of Brew
Your Oun magazine.

CLASSIFIEDS

BREWING EQUIPMENT
CrankandStein

Hand-crafted grist mills

for the homebrewer.

6 models to choose from
including our massive 3-roller.
www.crankandstein.com

The Barley Crusher MaltMill
“Homebrewer’s best [riend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

GIFTS

Your Brewery Glass

Serve your beer in your own
brewery glass with your labellogo.
For more information and exam-
ples. please visil our website:
Homebrewerspride.com

HOMEBREW SUPPLY
RETAILERS

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971.
FREE Catalog/Guidebook —
Fast, Reliable Service.

The Cellar Homebrew, Dept. BR,
14320 Greenwood Ave N_,
Seattle, WA 98133,
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

MAGAZINE BACK ISSUES
Round out your Brew Your Own
collection! Download the back

issue order form at
www.byo.comvbackissues/index.himl
or call 802-362-3981 to order.

SUPPLIES
DRAFTSMAN BREWING
COMPANY

You'll love our prices!

Call today for our FREE
homebrew supply catalog.
1-888-440-BEER

www.drallsman.com

WINEMAKING

FREE INFORMATIVE

Since 1967! 1-800-841-7404
Kraus, Box 7850-BY,
Independence, MO 64054.




BREWER’S MARKETPLACE

Cheap
Fast
Fi riend{y

What else matters?

www.brewbyu.com
www.hopsanddreams.com
www.homebrewnh.com
888-brew-by-u

DS [TIITITTITTT] Y
-Make your -

= own beer! =

-3l : =
Start with the best ingredients,
= ¢ -

] Let us show yvou how! —
= Now on the Web! ='_
-~ www.ashevillebrewers.com =

g =
-am ASHEVILLE BREWERS m~
= SUPPLY -

= %28285-0515 = =

= ASHEVILLE. NORTH CAROLINA =
SINCE 1994 = SOUTH'S FINEST

P LTI TN

Whole Hops  Hop 0il = Rhizomes (March thru May)
« Cascade » Cenlennial » Chinook « Crystal
» Golding * Hallertauer * Mt Hood *Northern Brewer
« Nugget » Perle » Saaz » Willametie
frfﬁhl]l]ﬁ Specialiving in partial bale quantities
of whole raw hop cones. Wee select the cream of Lhe crop;
alpha analyzs & cold store each ot until shipped. Serving

homebrewers, shops and microbreweries since 1983, Wiite
or call o receive a price list or the name of your closest

deler 4.800-460-6925

www.freshops.com
36180 Kings Highway, Philomath, OR 97370

Attention Homebrew Shops
Interested in selling

Ble\\V?

It’s easy!
* Free point-of-purchase
display rack
« Big 45% discount off cover price
« Minimum order of just 5 copies
+ Help drive more customer
business and demand
« Flat shipping fee
» NEW! Free Online listing &
Hotlink on byo.com!

To set up an account or find out more
call Michael at (802) 362-3981 ext. 103

THE MINI-TOTE

Now serving five liter mini-kegs.
Tote-akeg is an allin-one draft beer
system that lets you enjoy your cold
draft homebrew anywhere.

www.tote-a-keg.com

HB!

Foxx parts
especially for the ||
Home brewer!
Our 2004 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Counter pressure

bottle fillers, CO2 cylinders, regs.. et al.
Call for your nearest HB shop!
-WHOLESALE ONLY-

www.foxxequipment.com
fax: 800-972-0282
(800) B21-2254 = Denver (800) 525-2484

STOUT
BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Porismovth, NH 03801

online
FREE ,CATALOG
stoutbillys.com

1-800-392-4792

X

1-800-441-2739
www.larrysbrewing.com

» Complete selection of beer
and winemaking equipment
» Soda, vinegars and liqueurs

FREE CATALOG

1-800-342-1871
or www.cellar-homebrew.com
downloadable catalog,
secure online ordering

THE CELLAR HOMEBREW
14320 Greenwood Ave. N.
Seattle, WA 98133
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ALABAMA

Werner’s Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2564 N. Campbell Ave., Suite 106
Tucson

(520) 322-5049 or

1-888-322-5049
Wwww.brewyourownbrew.com
Where the art of homebrewing
starts.

Homebrewers Outpost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff

1-800-450-9535
www.homebrewers.com
Free Shipping in Arizona on
orders over $50.

What Ale’s Ya

6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

3915 Cruicher St.

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beach Cities

Homebrewer’s Supply

2131 Placentia Ave_, #B

Costa Mesa 92627

(949) 642-7300
www.beachcitieshomebrew.com
“ORANGE COUNTY'S PREMIUM
BEER AND WINEMAKING
SUPPLIES™

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 92507
1-800-622-7393
www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner,

The Beverage People

840 Piner Road, #14

Santa Rosa 1-800-544-1867
www.thebeveragepeople.com
32-page Catalog of Beer,
Mead & Wine Supplies.

Brewers Discount

8565 Twin Trails Dr.
Antelope 95843
1-800-901-8859
reb@lanset.com
www.brewersdiscount.com
Lowest prices on the Web!

BrewMaxer

843 West San Marcos Blvd.
San Marcos 92069-4112
(760) 591-9991

fax (760) 591-9068
www.brewmaxer.com
Serving the fermenting
community since 1971,

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo
1-800-286-1950

Largest beer & wine supplier on
the central coast.

HopTech Homebrewing
6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

lwantMYheer

Cameron Park

(530) 672-2591

fax (703) 991-5360
www.iwantmybeer.com

Beer & Wine supplies, Worldwide
shipping, 10% off for Brew Your
Own subscribers. Promo code;
byos

Napa Fermentation Supplies
575 3rd St., Bldg. A (Inside Town
& Country Fairgrounds)

P.O. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1983!
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Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento (916) 348-6322
Check us out on the Web at
http://go.to/homebrew_outlet

0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel (949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

San Francisco Brewcraft

1555 Clement Street

San Francisco 94118

(800) 513-5196 or 415-751-9338
www.sfbrewcraft.com

Low Prices, Large Selection

Seven Bridges Organic
Homebrewing Supplies
325 A River St.

Santa Cruz 95060
1-800-768-4409

fax 831-466-9844
www.breworganic.com
Certified Organic Ingredients

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprofit public benefit company.

COLORADO

Beer and Wine at Home
1325 W. 121st. Ave.
Westminster
720-872-9463
www.beerathome.com
Opening Soon!

Beer at Home

4393 South Broadway
Englewood (303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

My Home Brew Shop

& Brew on Premise
1834 Dominion Way
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next level

Stomp Them Grapes

2563 15th Street, Unit 101
Denver 80211

(303) 433-6552

Your needs are our specialty.

CONNECTICUT

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Ct.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com
Connecticut’s largest homebrew
& winemalking supply store. Buy
supplies from the authors of
“CLONEBREWS” and “BEER
CAPTURED™!

FLORIDA

Heart's Home Beer

& Wine Making Supply

6190 Edgewater Dr.

Orlando 1-800-392-8322
Low Prices ---Fast Service---
Since 1988.
www.heartshomebrew.com
www.heartshomedraft.com

The Shady Lady

208 S. Alcaniz St.

Pensacola 32502

(850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

GEORGIA

Marietta Homebrew Supply, Inc.
1355 Roswell Road, Ste. 660
Marietta 1-888-571-5055
www.mariettanomebrew.com
Low prices, high quality, great
service!

ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.
Chicago (773) 233-7579
www.bev-art.com

Mead supplies, grains. liguid
veast and beer making classes
on Premise.

The Brewer’s Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersCoop.com
DuPage County’s LARGEST
homebrew shop!
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Chicagoland Winemakers Inc.
689 West North Ave.
Eimhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
Www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Upstairs brew shop - Complete
selection incl. Honey, Maple Syrup
& unusual grains.

Home Brew Shop

225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varietal Honey

The Brewers Ari Supply

1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

g-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Co-op Comner General Store
5015 N. St. Joe Ave.
Fvansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations of Indiana
853 E. 65th St.

Indianapolis

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.greatfermentations.com
E-mail us at
anita@greatfermentations.com

Hammer's Wine

408 Arnold Ct.

Kokomo 46902

(765) 453-9165

fax (765) 453-9209
www.hammerswine.com

For all your beer making pleasures.

Kennywood Brewing Supply
Crown Point

(219) 765-BREW
www.kennywoodbrew.com

Visit us online. Fresh homebrewing
ingredients and more!

Bacchus & Barleycorn Ltd.
6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homehrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.brewcat.com

MARYLAND

Annapolis Home Brew

53 West McKinsey Rd.

Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Onfine ordering.

The Flying Barrel

103 South Carrol St.
Frederick (301) 663-4491 or
Fax (301) 663-6195
www.flyingbarrel.com

Maryland's 1st Brew-On-Premise;

winemaking and homebrewing
supplies!

Four Corners Liquors and
Homebrewsupply.com
3927 Sweet Air Rd.
Phoenix 21131

(888) 666-7328
www.homebrewsupply.com

Maryland Homehrew

6770 Dak Hall Lane, #115
Columbia 1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn 1-800-523-5423
E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton (413) 586-0150
or Fax (413) 584-5674
www.beer-winemaking.com
28th year!

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, In Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St.

Leominster 01453

(978) 840-1955 or

Toll Free: 1-866-559-1855
www.nfghomebrew.com

Email: nfgbrew®@aol.com

Great prices! Personalized service!

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro 1-888-BREWING
E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Ri. 12

West Boylston (508) 835-3374
www.whhomebrew.com
Service, variety, quality.

Open 7 days.

Witches Brew, The

12 Maple Ave.

Foxborough (508) 543-0433
thewitchesbrew@att.net
You've Got the Notion,

We've Got the Potion

Adventures in Homebrewing
23439 Ford Road

Dearborn

(313) 277-BREW

Visit us at www.homebrewing.org

Cap'n’ Cork Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

Fax (586) 286-5133
www.geocities.com/capandcork/
g-mail: cap_n_cork@netzero.net
Wyeast, White Labs, Hops & Bulk
Grains!

EarthWorks Brewing

P.O. Box 140226

Grand Rapids 49514-0226

(616) 813-2784

fax (269) 740-5912
www.earthworksbrewing.com
“Better Beer ...for a Better World"

Kuhnhenn Brewing Co. LLC
5919 Chicago Rd.

Warren 48092

(586) 979-8361

fax (586) 979-2653

Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com

The Red Salamander
205 North Bridge St.
Grand Ledge

(517) 627-2012

Fax; (517) 627-3167
Phone or fax your order.

Siciliano's Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

2582 N. M52

Webberville 1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Baker's Hobby & Framing
2738 Division St. W.

St. Cloud 56301

(320) 252-0460

fax (320) 252-0089

Wine and Beer supplies shipped
anywhere

Homebrewersupply.com
Minneapolis 55413

(612) 788-6160
g-ml:info@homebrewersupply.com
www.homebrewersupply.com
Large Selection, low prices. Free ship-
ping on orders over $60°. Most
orders shipped within 24 hours.

Northern Brewer, Lid.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.northernbrewer.com

Call or write for a FREE CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344

1 (800) 266-4677
www.windriverbrew.com
FREE catalog. Fas!
nationwide shipping.
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Home Brew Supply

3508 S. 22nd St.

St. Joseph

(800) 285-4695

or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P.O. Box 730)
Ozark

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewary.com

Hops and Dreams

P.0. Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu,com

Great prices & FREE catalog!

Stout Billy's

115 Mirona Rd.

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

The original Home Brewery prodlcts. NEW JERSEY

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee’s Summit 64063

(816) 524-0808 or

Toll-free 1-866-BYO-BREW
support@breweat.com
www.brewcat.com

Secure On-line shopping - Complete
line of beer & wine making supplies &
equipment.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

Wright's Brew Works
3211-B S. Scenic Ave.
Springfield 65807

(417) 889-2214

fax (417) 889-2515
www.wrightshrewworks.com
Brew the Wright way.

NEBRASKA

Fermenter's Supply & Equipment
8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Malt, grain, hops & grapes. Beer &
winemaking supplies since 1971.

Brew ‘N’ Beverage

147 S. Water St.

Henderson 89015

(877) 476-1600

Your Beer, Wine & Soda Making
Headquarters in Southwest USA.

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ’s Leader in Home

Wine & Beer Supplies

Brewer's Apprentice

179 South Strest
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer,

NEW YORK

Bottom of the Barrel

1736 Mi. Hope Ave.

Oneida 13421

(315) 366-0655

fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail: ejwren@tweny.rr.com
WwWw.ejwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
waek, Est. 1984

Niagara Tradition
Homebrewing Supplies

1296 Sheridan Drive

Buffalo 14217 (800) 283-4418
Fax (716) 877-6274

On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com
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Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

24 years serving all home
brewers’ & winemakers' needs!
One of the largest suppliers in the
country

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801 (828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 1994/

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home

Brew Shop!

Homebrew.com

209 Iverson Way

Charlotte 28203

1-888-785-7766
www.homebrew.com

The Southeast's best-stocked store
with excellent low prices!

America's Hobby House

4220 State Route 43

Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400

fax (330) 678-6401
www.americashobbyhouss.com
Specializing in winemaking/home-
brew supplies & equipment.

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

The Homebrew Company
1335 W. Main St.,

P.0. Box 862

Kent 44240

(888) 958-BREW (2739)

fax (330) 677-7169
www.homebrewcompany.com

Beer and wine making extravaganza,

Leener's Brew Works

9293 Dlde Eight Rd.
Northfield 44067
1-800-543-3697
Www.lgeners.com

Supplies for beer, wine, mead,
cheese, hot sauce, sausage...

Listermann Mfg. Co.

1621 Dana Ave.

Cincinnati 45207

(513) 731-1130

fax (513) 731-3938
www.listermann.com

Full line of beer/wine equipment
and supplies.

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
www.thepumphouse.cjb.net

Beer & winemaking supplies & more.

VinBrew Supply

8893 Basil Western Rd.
Canal Winchester
1-800-905-9059
www.vinbrew.com
Serving greater Ohio.

The Winemakers Shop

3517 North High Street
Columbus 43202

(614) 263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

PENNSYLVANIA

The Brew Company of Carlisle
152 South Hanover St.

Carlisle

(717) 241-2734
www.brewcompany.com

A Little Store With a Lot of
Knowledge!

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
Online catalog at;
www.countrywines.com

Keystone Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

E-mai sales@keystonehormebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!
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Pennsylvania Homebrew &
Tobacco Outlet

2476 Brodhead Rd.

Aliquippa 15001

1-800-688-1902

fax (724) 378-8978
www.pahomebrew.com

Wine, Beer, Cigars and Cigareties
at lowest prices.

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh

(412) 261-4707
www.ralph.pair.com/triangle.html
Bringing you the BEST for less!

Wine, Barley & Hops
Homehrew Supply

248 Bustieton Pike

Feasterville 19053

(215) 322-4780

fax (215) 322-4781
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies

RHODE ISLAND

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket

(401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liguid Hobby Shop
736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713

www liquidhobby.com
*Unmatched Value, Service &
Quality Since 1968

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillshoro Pike, Ste. 16
Nashville

1-800-790-2188

Nashville’s Largest
Homebrew Supplier!

Austin Homebrew Supply

8023-B Burnel Rd.

Austin

1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendahl #140
Houston 77068

(281) 397-9411

Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFalco’s Home Wine
and Beer Supplies
8715 Stella Link
Houston 77025

(713) 668-9440

fax (713) 668-8856
www.defalcos.com
Check us out on-ling!

Foreman’s / The Home Brewery
3801 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check out our site.

Homebrew Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

Lubbock Homebrew Supply
1718 Buddy Holly Ave.
Lubbock 1-800-742-BREW
www.yourhomebrewstore.com
“Check out our award winning
recipes on our new site!*

The Winemaker Shop
5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brew@winemakershop.com
http://winemakershop.com
FREE calalog

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bombs™

ManorFest HomeBrewing
5852-A Washington Blvd.
Arlington 22205

(703) 536-8323
www.manorfest.com
“Waiting is the hardest part!”

Vintage Cellar

1340 South Main St.

Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

Virginia Beach Homebrew
Hobbies

3700 Shore Dr., Suite #101
Virginia Beach 23455

(757) 318-7600
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 30 Years!
Secure ordering online
www.cellar-homebrew.com

Larry’s Brewing Supply
7405 S. 212th St., #103
Kent 1-800-441-2739
www.larrysbrewing.com
Products for Home and
Craft Brewers!

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest’s premier home
brewing & winemaking store!

Northwest Brewers Supply

316 Commercial Ave.

Anacortes 98221 (800) 460-7095
www.nwbrewers.com

All Your Brewing Needs

Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
wwaw.rockytopbrew.com

“We see things from a different
pint of brew.”

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www.BrewCitySupplies.com
Secure On-Line Catalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

1326 North Meade St.

Appleton 54811

(920) 733-4294

or 1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies.

Visit the Homebrew
Directory online

at byo.com!

Click on
“Homebrew Supply
Directory.”

Brew Your Owx  May-June 2004




Last cal-L |

by Nick Riehle

B el K -1

3980 my wife, knowing 1 was bored
withmv job, gave me a book on home
%umkmg In the back was a short
Wn on brewing extract beers. 1
ﬁ_w a couple batches of wine first,

once [ tried making beer I was
ked. Of course 1 obtained more
and all-urmu mushmg bnrann-

l,;mﬂd balteh, it bvcamo clear to me that
¥ ng is an arl as wc[l as a science

Jearn.

Alas, my work situation changed
soon afier 1 began brewing and my
spare time was suddenly at a premium.
My passion for brewing all-grain beers
at times became incompatible with the
challenges of career and family. As top-
quality beers brewed close to home
became more available, the need to
brew in order to obtain good, fresh
beer became less compelling. For these
20-some years | have continued to
brew as the ebb and flow of my career
has allowed — but never at the level |
would like.

For some time I have considered

" how T will pursue my brewing hobby
once I finally have more time. This fan-
tasy evolved into the idea that, once the
kids move on and I retire, my wife and
I would buy a smaller house with a

E May-Tune 2004 Brew Youn Own
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Homebrew Heaven

large basement and the best brewing
equipment available. Then I would be
able to develop my skill and experience
as a brewer in a more dedicated way.
Somewhere along the line I also devel-
oped an irrational fascination with
water mills. Thus my fantasy brewery
shifted to a small building with a water
wheel, though I won't suggest that this
ever seemed the least bit practical.
This summer, on a walk with my
wife, my fantasy of a brewery, a water
mill and walking trails converged in
what we decided to call Barley Mill
Commons. As we see it, the Commons
will resemble a golfing community. But
instead of homes huilt around a golf
course, our community will be situated
in a wooded area interlaced with walk-
ing trails. In the middle of the

A retirement community for the brewer

room will contain similar equipment
with a smaller capacity. There will also
be a chamber between the brewing
rooms and the pub, maintained at
67 °F (19 °C), where five to 15-gallon
conical [ermenters can rest. Some of
these will be in coolers to keep them at
lagering temperatures while others
will contain ale, fermenting at the
reduced “room” temperature. This is
also where we will keep kegs that feed
the dralt taps behind the pub’s bar.
We see Barley Mill Commons as a
place where people can live their lives
as they would anywhere else, but with
more emphasis on beer! We want it to
be a place where important — and not-
so-important — sporting events draw
residents to the pub and where every
game is accompanied by reasonable

Barley Mill Commons is a place : ¥
people live as they would anywhere else
— but with more emphasis on beer!

community will sit a millpond and a
building we call “The Barley Mill Inn.”

The inn will mark the center of
Barley Mill Commons. It will have a
working water wheel that will drive a
grain mill and probably an auxiliary
electrical generator. The lower floor of
the building will house two cement and
tile rooms, each equipped with state-
of-the-art homebrewing systems. The
building will also feature a pub with a
large-screen TV, a pool table and extra
tables and chairs. The upper floor of
the Barley Mill Inn will contain two
rooms with in-suite bathrooms for
guests who come [rom out of town to
visit community residents.

As for the brewery, one room will
have a 15-gallon (57-liter), state-of-
the-art system suitable for a profes-
sional pilot brewery, while the other

quantities of really great homebrew,
We hope residents will regularly orga-
nize potluck dinners, which will likely
be hosted by a proud brewer who will
surely want to establish the evening's
theme around his or her latest batch.

Oktoberfest must be one of our key
holidays. We plan to invite outsiders to
help us celebrate it in the picnic area
outside the inn, with proceeds going to
charity. The residents’ brew club, call-
ing themselves “The Uncommon
Brewers of Barley Mill Commons,” or
something equally profound, will strive
to be competitive at homebrewing
competitions on a national level.

Yes. our beer fantasies have run
wild here — and we are looking for
oqually obsessed brewers to join us, If
you are inierested, email nick@bar-
leymill.org or see www.barleymill.org. m




Brewing Sculptures”

Designed & Manufactured By MoreBeer

Make the Ultimate Upgrade for any HomeBrewer —
A MoreBeer!™ Professional-Grade BrewSculpture™
All-Grain Brewery System.

Professional-Grade Home Brewery Systems
9 Models » 5 to 93 Gallons « From $895 to $14,500 Delivered
Pictured above is MoreBeer!'s™ BrewSculpture™ Madel #1550

connected to a MoreBeer!' Stainless Conical Fermenter

il
0% www.MoreBeer.com
« Huge Homebrew Website - MoreBeer.com £ 1 oW f o0
« Industry’s Largest, 80 page color, Homebrew catalog ; £ T g S 995 Detroit Ave, Unit G, Concord, California 94518
: i N | 1506 Columbia Ave, Suite 12, Riverside, California 92507

- Free Shipping over $49
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Your Brewing Just Got Easier!

HOME EREw

. d fu.:m:“

Carbonation

Coopers Carbonation Drops are designed to make bottling a breeze for all levels of homebrewers.
Simply add one Coopers Carbonation Drop to each 12 oz bottle (2 drops if using 22 oz bottles)
prior to filling. No more measuring, racking or uneven carbonation levels.

Available at fine specialty retailers nationwide. Suggested retail: $3.99. For more information on
Coopers Carbonation Drops, visit us at www. cascadiabrew.com.

'BREw PRoDuUCTS




