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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. Stick with Muntons. ...’.
Muntons pL.c

WORLD CLASS MALT

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

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




THE beerkit to make Belgian beers without a hassle !

If you don't have the time nor the inclination to brew your beers starting
from the raw grain, or perhups you think that brewing is as ditficult as brain
surgery but you don't have a high opinion of beer from beer kits, we
recommend you try a BREWFERM home brew kit. The results may well
surprise you! BREWFERM use nothing but the finest ingredients in their
kits, and their beers are tailored to demanding Belgian tastes.

Your own homebrewed Abdijbicr, Tripel, Tarwebier, Grand Cru, Diabolo,
... 13 types in all ... without a hassle, thanks to BREWFERM!

¢ The only NO-BOIL kits using genuine Belgian recipes and
ingredients, available in 13 different types

e Very straightforward to use

. Makes 9-15 litres of absolute TOP QUALITY BEER!

DARK ABBEY type for 9 1.

Starting specific gravity : 1.070  Alcohol content : 8 %.

One of the most well known Belgian specialties : an Abbey style beer with

vinous character due to its high alcohol content. Deep amber, full flavoured
with lots of malt aroma with caramel notes. Improves with long maturation

times and can be kept for several years !

AMBIORIX type for 15 1.

Starting specific graviry : 1. 060 Alcohol content @ 6,5 %

Amber beer with a red copper tint. Slightly acidic palate at first but with a
nice fruity aroma. Moderate hop bitterness. Comparable with the well
known beer of Roeselare.

DIABOLO type for 9 1.

Starting specific gravity : 1.071  Alcohol content : 8 %.

Belgian specialty beer : Strong, golden coloured beer with a thick and long
lasting head (lacy). Characteristic aroma of devil type Belgian beers, sofl
palate with a slightly sweet aftertuste. Improves with long maturation times
and can be kept for several years !

KRIEK type for 12 1.

Starting specific gravity : 1033 Alcohal content : 5.5 %.

Krick 1s the best known of the famous Belgian fruit-beers, made by
macerating cherries in beer. A shightly acidic, sweet aromatic beer with a
red topper tint. Each kit contains pure cherry juice of at least 3 kg of
cherries ! This beer gives vou the perfect balance of fruitiness without
tasting like grenadine as some commercial kriek’s do.

OLD FLEMISH BROWN type for 12 1.

Starting specific gravity : 1,060 Alcohol content : 6 %.

A durk brown beer with a woody notes flavor a slight liquorice aftertaste
that also compares with the Dutch Bock-beers,

CHRISTMAS type for 7 1.

Starting specific graviry : 1063 Alcohol content : 8%

Dark, strong and full-bodied Belgian beer, sweeter than Abbey style beers.
Strong malt flavour and aroma. Improves with long matration times and
can be kept for several vears !

WHEATBEER type for9 1.

Starting specific gravity : 1,053 Alcohol content : 5%,

Very similar to the well known Belgian "Witbicren" : pale, opaline colour
with low alcohol content. A real summer beer with a pleasant aroma, mild
hops and a smooth malt character. Slightly acidic and thirstquenching.
Based on an old recipe using barley, wheat, oat flakes and a secret herb
mixture with coriander and sweet orange-peel.

GRAND CRU type for 9 1.

Starting specific gravity : 1,075 Alcohol content : 8%,

Gold opaline coloured, with strong flavour of grains and even bread. Very
little hop aroma. Very mouthfull with light fruit notes and a pleasant
sweetness. Also this kit contains wheat malt and a special herb mixture.

TRIPLE type for 9 1.

Starting specific graviey @ 1,075 Alcohol content : 8%,

Triple is a well known, deep golden coloured, Belgian specialty. Due to its
high malt contents it has a very pleasant aroma and taste, mouthfull, full
bodied and even a bit herbaceous. High alcohol content.

FRAMBOOS type for 12 1.

Starting specific gravity : 1.033  Alcohol content : 5.5%.

FRAMBOISE or raspberry beer, is a Belgian specialty. Together with the
BREWFERM KRIEK, this FRAMBOISE is the only fruitheer kit available
in the world. Each kit has an equivalent of 2 kilo of raspberries. This
FRAMBOISE beer han a very delicate aroma and is ideal as a refreshing
summer-beer or as a surprising aperitif' !

PILSNER type for 15 1,

Starting specific graviry : 1.042  Alcohol content : 4,6 %.

Light, blond beer, with a moderate bitterness and dry finish, comparable
with the commercial Lager or Pilsner beers. Low alcohol content.

GOLD type for 12 1.

Starting specific gravity : 1.053  Alcohol content : 3,5 %,

A real deluxe pilsner type with more malt flavor than the normal Lagers.
Moderate hop bitterness. Comparable with the Scandinavian deluxe-Beers.

GALLIA type for 12 1.

Starting specific graviry : 1,035, Alcohol content : 5.5 %

The latest addition in our range: A thirstquenching pale amber beer with a
refined bitterness and a soft finish, a worthy alternative to the commercial
Belgian ales

BREWFERM PRODUCTS

Korspelsesteenweg 86
B-3581 Beverlo - Belgium
info@brewferm.com
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We Gave You Amber. . TI](-_\' Gave Us Silver.

,,,,,,,

You Be The Judge.

Silvor Mmln“i(m “"’rinner, (._;r('al f\meri(‘un Boor Fesli\'al.

£2004 Anheuser-Busch, Inc., Michelob® AmberBock Dark Lager, (Ale in TX), St. Louis, MO
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WHO SAID YOU CAN’T TEACH AN
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN
i Crystal Malt Extract

Light Malt Extract
Roasted Malt Extract

Dark Malt Extract
Diastatic Malt Extract

Amber Malt Extract

Wheat Syrup

s YOU CAN! ==

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL




Blue Danube Bavarian Bock
(all-grain)
& Danube
[extract with grain
Blue Danube
(extract only

Doclor Decoctor

Extract efficiency: 65%

(l.e. — 1 pound of 2
potentlal extract valve of 1.0 4
lon of water, would vield a wort |Jf I '1 14' )

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1.037
dried mall extract (DME) = 1.045

Potential extract for grains:
2-1ow base malts = 1
wheal malt = 1.037

B-row La%s malts = 1.035

037-1.038

We calculate IBU's based on 2¢
util n for
Al specific gravities less than 1.050
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| “Scotch Ale" (1993, Brewers

book in the Classic Beer Style
“New Brewing Lager Beer" (1996,
and co-authored “The Seven Barrel
Brewery Brewer's Handbook” (G.W. Kent, 1997), along
with Mikel Redman and Scott Russell. He's also written for
Brew Your Own and serves on our review board.

Of course, Greg doesn't just write about beer — he also brews it. Noonan
began homebrewing back in 1977, when very little information about small-scale
brewing was available. He is now is the owner and brewmaster of the Vermont Pub
& Brewery, a 14-barrel brewpub in Burlington, Vermont — not too far from Brew
Your Own's home office in Manchester Center, Vermont. The brewery — opened in
1988 after three years of wrangling with the Vermont legislature to allow for on-
premise brewing — has won GABF medals for its Auld Tartan Wee Heavy and
Vermont Smoked Porter. On page 14 of this issue, Tips from the Pros columnist
Tom Miller gets Noonan to discuss his techniques for making a fruit beer.

tered his first homebrew in the early
friends offered him a sample of their
e your horse has diabetes,” was his
sed a vague interest in homebrewing
ons, but it wasn’t until another friend
received an extract brown ale kit as a birthday present in 1994 that he actually tried
his hand at it. “The beer was surprisingly good,” he says. “| was hooked."

The effort led to an abiding passion for brewing that has continued ever since.
In 1999, he left his job to complete the Craft Brewer's Certification Program at the
Siebel Institute of Technology in Chicago, followed by a brief stint as a brewpub
brewer. “Professional craft brewing was a real eye-opener,” he says of the experi-
ence. "It's a true labor of love for most of those who do it.”

While his academic background is primarily in English, he did have an under-
graduate minor in chemistry. His various careers also have included college teach-
ing, newspaper writing and computer consulting.

Bill has recently married and moved to Burlington, Ontario. He is a Certified
judge and active in the Beer Judge Certification Program. He also helps moderate
the Internet Brews & Views forum sponsored by the online Home Brew Digest. “My
wife has awakened my curiosity and respect for Belgian styles,” he says. “You could
spend a lifetime brewing them without duplicating the rich complexity and diversity
of that amazing small country.”

Of brewing, Bill says, “It's a wonderful combination of art and science. | think
it's impossible to do it well without an appreciation and understanding of both."” As
the columnist for our new department, Advanced Homebrewing, Bill will explain
both the artistry and technology behind various topics to advanced homebrewers.
His first installment, found on page 49, is on decoction mashing.




Controller Correction

Several readers discovered errors in
our last Projects column, “Lager Climate
Control” (May-June 2004 BYO). Most
important is a possible problem with the
wiring. If you built the controller with the
GFCI, the GFCI may not function proper-
ly. Those built with a duplex outlet would
function, although it should be rewired
correctly. Although the Ranco unit is well-
insulated, there is a potential for an elec-
tric shock if the user somehow comes in
contact with the circuits inside the box.

First, correcting the incorrect
descriptions: As a general rule, the com-
mon (neutral) wire is white and the power-
carrying wire (the hot wire) is black. As a
general rule, the black (hot) wire should
be switched, not the white (neutral) wire.
Another general rule when connecting
wires to outlets is to connect black to
bronze and white to silver (although two
electricians we spoke to said that this is a
general rule of thumb, not an absolute).

Required wiring changes

The required changes for the project
are very simple. Obviously, you should
unplug the unit before proceeding.

1.) Switch the black and white wires
from the outlet (duplex or GFCI).

In our example, the ribbed wire
marked with black tape (the neutral wire)
is correctly wired to the COM wiring block
fon the upper right of the device).
Separate the black wire (it comes from
the outlet) from the ribbed (neutral) wire.

2,) Unscrew the NO terminal (at the
lower left of the device), releasing the
white (neutral) wire.

3.) Insert the black (hot) wire into the
NO terminal.

4.) Join the white (neutral) wire to the
ribbed, marked (neutral) wire and insert
into the COM terminal.

5.) The jumper - “120" on the upper
terminal bock to “C” terminal on the lower
block - remains unchanged.

The corrected wiring is shown in the
photograph to the left. BYO apologizes
for the error and thanks all the readers
who wrote in to inform us of the problem.

Smoke on the Water?

Your most recent issue contained an
article about smoking malts on a grill
(“Barbecued Beer?” May-June 2004). |
am a dedicated smoke beer lover and am
currently planning on purchasing an actu-
al smoker for the purposes of smoking
my malt. In doing my research, | have run
across a beastie known as a “water
smoker,” which produces steam in addi-
tion to the smoke, and therefore continu-
ally "bastes” the malt with water. The
manufacturers claim that this steaming
process will infuse the malt more deeply

Ma!;

into whatever is being smoked. Will that
also be true for malt? If so, is this sort of
“deeper smoke infusion” desirable in
smoked malt? Finally, as an extract brew-
er who steeps specialty grains, what is
the best way to utilize my smoked malt?
Mike Hanks

Springfield, Virginia

Author, and BYO editor, Chris Coiby
responds: “Some homebrewers —
including Corey Martin, whose smoked
porter recipe was included in the article
— put a pan of water in the bottom of
their grill when they smoke their malt and
you can get good results using either dry
or ‘wet’ smoking. If you try it both ways,
you can taste the malt (or brew with it)
and tell which way you like better. | don't
think it will make a terrific amount of dif-
ference, but have never tried smoking
with a water pan.

“Remember that you need to dry the
grains, however, so you should remove
the water for the last part of your smoking
session (or time it so all the water has
evaporated by then).

“As an extract brewer, you should
smoke only specialty malts, not base
malts such as pale, pale ale or Pilsner
malt. Once the malt has been smoked,
crack it and steep it as you would with
any specialty grain. Some brewers let
their smoked malt sit a day or two before
using it and this is also an option.”

Fresh What?

The May-June 2004 issue contained
the winning recipes in our beer and bar-
becue contest. In the recipe for Jeff
Reamy's Stout Marinated Ribs, a word
was left out. In the ingredients for the

Basw Your Own  July-August 2004
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glaze, it reads “2 tbsp. chopped fresh.” It
should read “fresh parsley."

Hop Calculations
Can you please give me the equation
for converting AAU to ounces or percent?
Army Smith
via email

AAU (or alpha acid units) are equal to
the weight of hops (in ounces) times the
alpha acid rating of the hops — AAU =
w(oz.) x alpha acids(%). If the recipe calls
for X AAU of hops and your hops are
rated al Y% alpha acids, you would need
X divided by Y ounces of hops. For exam-
ple, if the recipe specified 12 AAU of
Hallertau hops and your hops were rated
at 4% alpha acids, you would need
(12/4 =) 3 ounces of hops.

Kettle Cleaning Tip

| saw a reply in Mr. Wizard's column,
from some time ago (November 2003,
BYO) on your web site (www.byo.com)
about cleaning a burnt stainless steel
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kettle. The person had cleaned their ket-
tle with a Scotch Bright pad after having
burned a batch. From then on it had been
progressively difficult to clean due to the
rough surface.

| scorched a kettle and used an old
chef’s trick to clean it. | put a few gallons
(11+ L) of water into the kettle, added a
pound (0.45 kg) of baking soda and let it
boil for a while. | removed it from the heat

and scrubbed it with a sponge with a
handle. If the burnt residue doesn't all
break loose after the first heat, try it
again. In this way, there are no course
abrasives to roughen the stainless sur-
face. I'm sure there is a change in the sur-
face of the stainless as it hadn’t ever
been so bright. This cleaning method was
almost effortless and didn’t involve harm-
ful chemicals. Next mishap, give it a try.
Gerald Blaski
via email

Pieces of Pounds (to Ounces)
Your recipes give the weight of ingre-
dients in pounds, with a decimal remain-
der. | can figure out the easy ones, (0.5,
0.25), but how do | convert, say, 7.8 Ibs.

to pounds and ounces?

Marcus Ward
Meridan, Connecticut

Multiply the decimal part by 16 to
yield the number of ounces. For example.
7.8 Ibs. equals 7 pounds and (0.8 x 16 =
12.8), so 13 ounces. m
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PHOTO COURTESY OF BRIAN AND ANNE AUSDERAL

Brian Ausderau adds bittering hops to the
boil in one of his favorite brews.

When my husband Brian needs a beet, he
doesn't go to the kkschen he heads te our
two-room horse barn. When he reaches
the barn, which he's turned into his brew-
ery, Brian will open up an old meat freez-
er that he converted to a beer refrigerator.
He'll check the CO, to make sure that he
has the e i

up a growler from whichever converted
5-gallon (19 L) Corny keg he happens to
have chilled on the given day.

He'll close the freezer door, but not
before making sure the temperature is
43 °F — the proper temperature for serv-
ing the blonde ale on tap. Brian will carry
the beer back to the house where it will
have to sit in the kitchen refrigerator until
the foam subsides. In about ten minutes
(OK, sometimes sooner if he just can't
wait), he will be able to enjoy his beer.

Brian Is an all-grain brewer who has
been creating his own craft beers for
twenty years. He started with extract kits
and over time developed his all-grain sys-
tem. After brewing in our last house's
garage, he enjoys spending time in our
new house’s barn. What used to be a
simple horse shed is now a brewery con-
sisting of two converted kegs and a pic-
nic cooler that sits on a 1960s metal
office table.

The other room houses his back
issues of beer magazines, books and
printed articles from the internet. It also
holds his carboys, hoses, bottle capper,

grain mill, wort chiller, two chest freezers,
a copper false bottom for the mash
tun and extra bottles for when he has to
enter a competition or give some beer
away. Brian is also good at tossing his
spent grains into the compost pile and
aiming excess water at the roses
and hops.

In 1994, Brian joined the Dukes of
Ale, a local homebrew club in
Albuguerque and has since been presi-
dent twice. He is still an active participant
in the club and will once again be in
charge of the judges for the New Mexico
state fair. He is a BJCP certified judge
and has won numerous awards. His
award-winning brews include a triple
decoction doppelbock, German pilsner,
raspberry wheat, hefeweizen, mango
weizen, English pale ale, stout and porter.

Most recently, Brian won Blue Corn
Café and Brewery’s Lucky Dog
Homebrew Contest. The inspiration for
his Platinum Blonde came from a recipe
he found on the BYO Website. The Lucky
Dog brews his winning recipe with the
brewmaster on the brewpub’s system. It's
really cool for the homebrewer to watch
his 10-gallon recipe be turned into seven
barrels (217 gallons/821 L). The home-
brewer's name appears on the menu until
the last glass of his beer has been poured
and gets to keep a keg of his fresh brew
for his effort.

That’s quite an accomplishment for a
guy who just wanted good, fresh beer at
a cheap price over twenty years ago. All

Homebr,y,

Nation

of this just goes to shows that if you are
interested enough and you're willing to
learn, you can achieve the ultimate
reward — never running out of beer!
-Anne Ausderau

After checking the dispense pressure and
temperature of his current beer selection,
Brian can fill a perfect pint or growler,

Above:Brian
sneeking a peek of
the finished wort
during chilling.

Left: Shown here
is the Ausderau
horse barn where
Brian makes and
stores his beer.

July-August 2004 E

Brew Your Ows




Mis for...

malt: barley or other grain steeped in
water and germinated to create
enzymes to be used in mashing, then
kilned to stop the growth of the grain
and to reduce moisture

maltase: the enzyme that catalyzes
the reaction that coverts maltose into

dextrose

malt extract: wort concentrated into

a syrup or powder by removing all or
most of the water

mash: (n.) a mixture of milled malted
grains and hot water used to produce
the sweet wort needed in brewing. (v.)
mixing ground malt with hot water in
the mash tun to extract the malit
starch and convert it to grain starches
and fermentable sugars

mash kettie: the kettle used to boll
part of the mash in decoction brewing

mash tun: a vessel used to
hold the mash in infusion brewing.
May be fitted with a perforated false
bottom to remove the sweet wort
produced during mashing from
spent grains.

mead: a beverage produced by
fermenting honey

melomel: mead flavored with fruit
metheglin: mead flavored with spices

milk of amnesia: a term for old ale,
a strong, dark draft beer with
a high original gravity served in
Britain.

milling: grinding the malt into grist
before extracting sugars during
mashing

modification: the net physical
changes that occur within the barley
kernel as it is converted from barley
to malt

homebrew UNIT
Special Forces

Fort Carson, Colorado

Most homebrewers will tell you that busy
schedules often rob them of sufficient
time with their brews. But even strict mili-
tary schedules and frequent deployments
couldn't stop the 10th; Special Forces
Group at Fort Carson, Colorado from con-
ducting their third annual homebraw com-
petition last October.

The competition, which evolved as an
offshcot to the group's annual chili
cook—off, inciuded 14 partial-mash
entries this year. This year the unit’s fami-
Iy members and military peers voted on
the brews, but Major George Thiebes
says the group’s brewers may eventually
assemble a judging panel from local
homebrew suppliers and microbrewery
owners, Especially if the number of
entries continues to increase as it has
from the first year's entries. Whether from
professional judges or good friends, the
soldiers appreciate the feedback that
their competition provides.

Rainer Steinbauer, who was born and
raised in Germany, won Best In Show this
year for his clone (see recipe) and Thiebes

n July-August 2004 Brew Youn (ws

won Most Exotic for his double chocolate
coffee stout.

Although the 10 or so homebrewers
currently assigned to Fort Carson have
they do
exchange brews and recipes occasional-
ly. The unit appreciates the yearly compe-
tition as a way to relieve stress (even
when the bottles of over-carbonated

not formed a brew club,

raspberry wheat beer decide to blow).

When deployment diverts these
suds-slinging soldiers from their brewing
endeavors they are sure to set aside any
extra time during their travels to sample

beer from the diverse places they visit.

I 1“ '__:= -

Guests and judges taste some brew during
the third annual homebrew competition.

reager -

Steinbauer’s Best of Show
(5 gallons/19 L, extract only)

OG = 1.044-1.048 FG =1.011-1.012

ABV = 4.3-4.6%

Ingredients

4.0 Ibs. (1.8 kg) Edme liquid wheat
extract

2.0 Ibs. (0.9 kg) Muntons wheat
dry malt extract

1 tbsp. Hallertauer Hops

1 bottle Konig Ludwig Hefeweizen

1 cup corn sugar (for bottling)

Step by Step

Mix malt and hops in a stock pot

with one gallon (3.8 L) water. Heat to
172 °F (78 °C) and let simmer at this

temperature for approximately
20 minutes. Mix wort with 4 gallons
(15 L) of water in your fermentation
bucket.

Add one bottle Kénig Ludwig
hefeweizen, seal and lst ferment.
Once the interval between the
bubbles is two minutes or it
should be ready to bottle. Mi e
corn sugar with the water and boil for
five minutes. Pour corn sugar mix
into your bottling bucket and siphon
in your beer. Let the beer sit for
approximately five minutes and pro-
ceed to bottle. After approximately
two weeks it is ready to enjoy!




replicator

by Steve Bader

Dear Replicator,

Our favorite ale is Flying Fish's sea-
sonal Farmhouse Summer Ale. We enjoy
this beer all summer long at our local
pubs and are sad to see that it is out of
season. We've tried a number of Belgian
white ale recipes, but can’t seem to repli-
cate the crisp and refreshing aroma and
taste of this brew. Can you help?

Gene and Sharon Zak
Sewell, New Jersey

| spoke to head brewer Jonathan
Zangwill at Flying Fish about this season-
al beer. Jonathan describes Farmhouse
Summer ale as a beer that does not fit
into a traditionally recognized beer style.
It is light in color with low hop bitterness.
Jonathan says “what makes this beer so
delicious is its crisp, slightly sour and cit-
rusy finish. The beer drinks so easy on
hot days, you don't even realize you are
drinking beer.”

The crisp, slightly sour flavor comes
from a “sour mash” with a small portion
of the grain used to make this beer. If this
malt gets so stinky you could never imag-
ine putting it anywhere but the trash can,
it's perfect! For more information visit
www.flyingfish.com or call 856-489-0061.

Flying Fish Brewery -
Farmhouse Summer Ale

(5 gallon/19 L, extract with grains)
0OG = 1.045-1.048 FG = 1.010-1.011
IBU = 18 SRM = 3+ ABV = 4.3-4.6%

Ingredients
3.3 Ibs. (1.5 kg) Coopers light
malt extract syrup
2.2 Ibs. (1.0 kg) Briess wheat
dry malt extract
0.5 Ibs. (0.2 kg) wheat malt
3 oz. (85 g) Carapils (dextrin) malt
3 oz. (85 g) pale 2-row malt
(for sour mash)

1.0 AAU Styrian
Golding hops
(0.25 0z./7g of
4.0% alpha acid)

3.5 AAU Magnum
(0.25 0z./1.8 g of 14.0% alpha acid)

2.1 AAU Styrian Golding hops
(0.53 0z./15 g of 4.0% alpha acid)

1.4 AAU Styrian Golding hops
(0.35 0z./10 g of 4.0% alpha acid)

White Labs WLP0O5 (British Ale) or
Wyeast 1098 (British Ale) yeast

0.75 cup of corn sugar (for priming)

Step by Step
For the sour mash, start 2-3 days in

advance. Steep 3 oz. (85 g) 2-row pale
malt in a pint of 150 °F (66 °C) water, then
cover and let sit for 2-3 days. On brew
day, steep the sour mash along with the
wheat and dextrin malt grains in 3 gallons
(11.4 L) of water at 152 °F (67 °C) for 30
mins. Remove grains from wort, add the
first wort addition of Styrian Golding
hops, malt syrup and dry malt extract,
tnen bring to a boil. Add the Magnum
hops and boil for 60 mins. Add the sec-
ond addition of Styrian Golding hops for
the last 30 mins. of the boil and add the
last addition of Styrian Golding hops for
the last 2 mins. of the boil. Now add wort
to 2 gallons cool water in a sanitary fer-
menter and top off with cool water to 5.5
gallons (20.9 L). Cool the wort to 75 °F
(24 °C), aerate the beer and pitch your
yeast. Allow the beer to cool over the next
few hours to 68 °F (20 °C) and hold at this
temperature until the yeast has finished
fermentation. Bottle and enjoy!

All-grain option:

This is a single infusion mash. Do the
sour mash the same as above. On brew
day, add 8.7 Ibs. (3.9 kg) of 2 row, 0.5 Ibs.
(0.2 kg) wheat malt and 3 oz. (85 g) of
dextrin malt to complete the grain bill.
Mash grains and sour mash at 152 °F (67
“C) for 60 mins. Collect enough wort to
boil for 90 mins. and have a 5.5-gallon
(20.9-1) yield (about 7 gallons or 26 L).
Lower the Styrian Golding hops in the 30-
min. boil to 0.5 oz. (14 g) to account for
higher extraction ratio of a full boil. The
rest of the recipe is the same as above.

July 2
8 Seconds of Froth

Cheyenne, Wyoming

The High Plains Drafters will be host-
ing their 10th annual 8 seconds of
Froth competition on July 10 at
Sanford’s Grub & Pub in Cheyenne.
Entries are $5 per entry and are due
July 2nd. For participating home-
brew supply stores in the
Denver/Boulder area contact Steven
Riegel by phone at 307-638-2118 or
steve and_trina@
hotmail.com. Visit www.vcn.c
~bbriggs/drafters.html for more info

via email at

July 14

E.T. Barnette Homebrew
Competition

Fox, Alaska

The entry deadline for the E.T
Barnette Homebrew Competition is
July 14. The cost is $5.00 per entry
(three 12-16 oz. bottles per entry)
Entries must be sent via Federal
Express or UPS to Silver Gulch
Brewing and Bottling Company,
2196 Old Steese Highway, Fox,
Alaska 989712, For further information
and to downioad entry forms, visit

{ . MO tonet.com/

stihlerunits@mosquitonet.com

August 13-16

Colorado State Fair Homebrew
Competition

Pueblo, Colorado

Judging for this event will take place
on August 21. Entries must be

received between August 13-16 and
shipped in care of Debbie Wallace to
1001 Beulah Avenue, Pueblo, CO
81004. The cost is §5 per entry and
should consist of three bottles. For
more info and entry forms visit
www.coloradostatefair.com/pdf/
preiumbook/special/fiomebraw.pdf,
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homebrew SYSTENMS that make you DEOOL

Al Korzonas . somer ien, liinois

e

Top: Al's system houses two 18 ¥.-gallon
stainless steel kettles.

Middle: Korzonas uses this 20-gallon
wooden barrel to age scme of his brews.
Bottom: Here you can see a close up of
the mashing system inside Al's kettle.

B

Planning my brewery took months, but
constructing it took just three weekends.
| first needed to buy the stainless steel
kettles and burners so that | could build
the stand to the proper dimensions. | mail
ordered two 18.75-gallon kettles and two
50.000-BTU burners then built the stand
around them. The stand was constructed
of galvanized steel angles and flats and
held together by bolts, lock washers and
nuts. I did a rough sketch on paper and
then made adjustments as | was building.

| extended the corner verticals
above the support surface because |
wanted to minimize the risk of knocking
off the kettles. Given the size of the ket-
tles, it's unlikely that | would push them
off the stand, but | tend to err on the side
of safety. | even extended the two side
pieces of the base to add front-to-back
stability. The cross bracing is extremely
important for making the stand sturdy.
Hacksawed galvanized edges are also
exiremely sharp, so | made sure to file
them down and smooth them out.

The 50,000-BTU burners are fine for
heating the mash and would be more
than adequate for 10 gallon batches, but
they are just barely enough for my 15 to
17-gallon batches. They work fine for the
boil, but when it comes to heating sparge
water, | would rather have more heat
(from a higher BTU burner). If a brewer
plans to switch to natural gas, the BTUs
drop to something like 40,000, which may
even be under-powered for a boil. I've
seen a 90,000-BTU natural gas burner at

a restaurant supply store . . .but to my
dismay it cost $525!

| built the lower (kettle) stand so that
| could fill a 6-gallon carboy via gravity.
The upper stand was built so the bottom
of the mash tun sits just above the top of
the kettie. This is slightly less height dif-
ference than in my previous system, but
so far (about 25 batches) I've had no
problems with stuck or slow runoffs.

Next | installed the burners. | chose
my burners after comparing many differ-
ent brands. My burners have a built-in
peizoelectric starter so they turn on with
a twist of a knob. They also produce a
more even heat than the “rocket engine,”
single-jet burners. The burners are cur-
rently jetted for propane because I'm
brewing outdoors. | store the system in
the basement and move it outdoors when
it's time to brew. Once | move the brew-
ery to its permanent indoor space (with
an exhaust hood and forced makeup air),
I'll re-jet the burners for natural gas.

Al stores this system in the basement and
brews outdoors — for now. He plans on
moving his brewery inside permanently.

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
toc 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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Fruit Beers

Two pros agree, frozen puree is the key

Do you like strawberries in your margaritas? Olives in your martinis?
Then you should love the idea of fruit in your beers! From fruit flavor to

Jruit concentrate, fruit puree to whole fruit,

using fruit in beer opens

your homebrewing world to a litany of new possibilities.

Brewer: Mark Anievas is the head
brewer at BJ's Pizza and Brewery in
Boulder, Colorado. He is a 1994 gradu-
ate of the American Brewers Guild.

pureed form. The second best o
Ig,ﬁi.w;'nrdvr a c:anmlraw

however, was
ground. | notie ngl away (hat ll
said on the package to keep the prod-
uct refrigerated. It ended up that the
extract had either soured a little or
began to foerment. | would describe the
situation as one where the fruit had
turned, bul not to the point where it
was offensive, 1 decided to brew with
the concentrate anyway. It ended up
being a good decision. Some of our cus-
tomers really went nuts over the beer
so we wenl ahead and entered it in
the GABE.

The turning of the concentrate is a
perfect example of bad luck turned

good. Homebrewers may achieve the
same thing by letting their fruit con-
centrate sit for two or three days at
room temperature. As a result of the
concentrate  situation, Magnolia’s
Peach became a soured fruit beer. The
base was a hefeweizen that 1 had split
into two batches. One batch was fer-
mented as a hefeweizen. The other (for
the peach beer) was fermented with
regular ale yeast.

In preparing the grist bill for a 10-
barrel (310 gallon/1,200 1) batch, |
used 300 lbs. (136 kg) of wheat malt,
200 Ibs. (91 kg) of barley, and 50 Ibs.
(23 kg) of Munich malt to give it a little
color, The ale yeast for the [ruit beer
was the standard Wyeast 1056. White
Labs WLP0O1 could also be used.

The hopping schedule was light. 1
wanted the fruit to really shine
through, so to have the hops dominate
in any way would have been counter-
productive. I targeted 20 [BUs and sug-
gest cutting beyond that amount.

I added 6 gallons (23 L) of peach
concentrate and 6 gallons (23 L) of
apricot concentrate to the secondary
fermenter. [ think it is important to use
an apricot-peach mix in a “peach” beer
because, by itself, peach really isn't a
strong enough flavor. Apricot adds a lot
to the fruit flavor and drinkers will rec-
ognize the apricot as peach.

Brewers who choose to use whole
fruit might want to consider adding
pectic enzyme to the beer. Basically,
pectic enzyme destroys the protective
colloidal properties of pectins. which
would otherwise result in cloudiness,
Fruit like peaches and apricots are
examples of fruits that are particularly
high in peetins. A rate of about three

Tips §Mpr

by Thomas J. Miller

drops per gallon should do the trick.
Add the concentrate to the secondary.
The beer from the primary fermenter
is then transferred on top of
the concentrate. This allows for good
mixing of the beer and concentrate
while the suspended yeast ensures a

The hopping schedule was

light. | wanted the fruit to
really shine through, so to
have the hops dominate in
any way would have been

counterproductive.

good secondary fermentation. After
secondary fermentation is complete, it
is important to transfer off the pulp.
Make sure to leave as much pulp as
possible behind in the secondary.
Otherwise your finished beer will be
like a pulp milkshake, My preference is
to cap the beer as secondary fermenta-
tion nears its end. This allows for nat-
ural carbonation, which makes for a
clean and effervescent hrew.

A final word on fruit beer — some
brewers want o make something like a
cherry porter, where the fruit flavor
combines with the sharp flavor of the
malt. I went the other way, where |
basically let the malt and hops get out
of the way of the fruit. I suggest home-
brewers try both methods and find
what they like best — alter all, the fun
is always in the brewing!
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Brewer: Greg Noonan is the owner of

Vermont Pub and Brewery in
Burlington, Vermont. He has written
three books on brewing and is on Brew
Your Own'’s editorial review board.

The fruit beer we make at Vermont
Pub and Brewery is not a [ruit-accent-
ed beer. We use whole fruit and lots of
it — amounting to more than one
pound of raspberries per gallon
(0.11 kg/L) of beer. This means that the
raspberries have a major flavor impact
on the beer. The beer is [ar sweeter
than regular beer and requires signifi-
cant balance.

We use macerated fruit and prefer
the frozen puree. Homebrewers can
use a food processor to puree fresh
fruit or can look into using frozen,
pureed fruit like us.

As mentioned, because we brew
such a strongly flavored fruit beer. we
strive to get a good balance in the fin-
ished brew. The [irst thing we do to
help this is raise the acidity.
Homebrewers can raise acidity with
lactic acid. Standard lactie acid comes
in a concentration of 85-88%. If you
have this. you will only need to add a
couple drops in a five-gallon (19-L)
batch. If you have a 10% solution, you
will need no more than one fluid ounce
(30 mL) at most. The second thing we
do is age the beer on ocak chips.
Brewers who make fruit beers (as
opposed to fruit-accented beers) can
benefit from certain winemaking tech-
niques that make sense in perfecting
the brew. The oak chips impart flavor
and tannins on the beer, which balance
the fruit sweetness. In particular, the

tannins offer dryness. Because of the
tannins, less hop bitterness is needed
to offset the malt and fruil sweelness.
We add very few hops in our fruit beers
and even then, only to the kettle. We
don’t use any flavor or aroma hops.
Fermentation temperatures can be
determined at the brewer’s discretion.
We choose a middle-of-the-road path
that conveys some esters to the beer,
but not substantially. Generically, I
would suggest that homebrewers fer-
ment ales starting in the high
60s Fahrenheit (~20 °C) and then let
the temperature rise into the low 70s
(~23 °C). Lower temperatures will
cause an ale yeast to impart less fer-
mentation flavors Lo the finished beer.
We add the fruit directly to the pri-
mary fermenter and have never had a
problem with contamination. I know
this is a concern among homebrewers
but it has not occurred in our experi-
ence. A frozen puree makes it a saler
bet as it is less likely to become conta-
minated in storage and transport. m

You can browse the full (unpriced)
Crosby & Baker catalog by visiting

local retailer from one of our 3

A note to home beer and winemakers:

www.Crosby-Baker.com. Anything you
see can be ordered for you by your

warehouses across the United States.

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

(CROSBY & BAKER 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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Clearing Chloramine

Historical hopping, carb consideration and more

Chloramine in city water
I recently moved to a city that uses
chloramine in the water supply.
Looking for suggestions in removing
these chloramines from my brewing
water, | posted a question to an online
brewing board. It was suggested that
adding sodium metabisulfite to the
water would clear the beer of this
compound. Is this true? How does it
work and what would be an approxi-
mate amount to add per gallon?
Alistair Scriven
Portland, Oregon

r flavor rea-
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water authoritl

chlorinated s o be dis-
charged into th ent.
Although ucing agents

can be used 10
ones that are ible to home-
hrewers are sod bisulfite or its
cousin, potassium metabisulfite (com-
monly found in the Campden tablets
used by winemakers). These com-
pounds will remove chlorine from both
sodium hypochlorite (bleach) and chlo-
ramine treated waters. The reaction
converts chlorine into chloride and the
sulfite is converted to sulfate. Chloride
has no affect on aroma, is found in
most water and is added by many
brewers in the form of calcium chlo-
ride. Likewise, sulfate is a normal con-
stituent of water and is added in the
form of calcium sulfate by brewers.
When this reaction occurs with chlo-
ramines, there are also ammonium
ions released into the water, Again, this
is no big deal because ammonium ions
are found in a brewers mash and come
from the malt. Keep in mind, we are
talking about very low concentrations

ale water, the

of all of these reaction products due to
the low concentrations of chlorine and
metabisulfite involved in the reaction.

Although chlorinated waler has a
strong and easily identifiable aroma,
the concentration of free chlorine is
usually less than two paris per million.
The dechlorination reaction requires
1.47 mg of sodium metabisulfite to
reduce 1 mg of free chlorine. In prac-
tice, this ratio is increased two-three
fold. In easy to use terms, a Y:-ounce
Campden tablet can be used 1o dechlo-
rinate 20 gallons of water. This reac-
tion occurs very rapidly and all you
really need to do is dissolve the
metabisulfite in your water, let it sit for
a minute or two and you are finished
with the dechlorination process.

Many brewers boil water prior to
use to drive chlorine out of the water.
The boiling method works very well
with water chlorinated with hypochlo-
rite, but is less effective al removing
chloramine. The metabisulfite method
is fast acting, easy to perform and
very effective.

Hopping through history
Last spring a previous owner of
our house asked me if | had seen the
hops growing unabated all over the
place. He said that our house used to
be the local gin factory and brewery
during prohibition. Last fall, my friends
(two other homebrewers) and | sent
about one pound of these hops
straight into the brewpot. We came up

with a pretty mild brown ale.
| read your article from October
2000 and it explained the mildness of
the beer and answered my questions
about how much hops to add and
when, but my big question remains:
How do | find out what kind of hops
these are and get the particulars about
them? They've likely been growing
here for about 75 years. Can you help
or give any more hints about using

fresh hops?

Tony Jones
via email

Hop variety identification can be done
the old-fashioned way of comparing
pictures of hop cones of known vari-
eties to the unknown. Although this
method is not perfect, it is widely used
as a starting point. | have a book on
hops printed by S.S. Steiner (a major
hops supplier) that contains good pho-
tos. as well as verbal descriptions, of
the cones from various hop varieties.
Another method used these days is gas
chromatography. Dillereni varieiies
have distinctive aroma profiles and
these can be shown using gas chro-
matography. This method requires
expensive equipment and an extonsive
profile library to be effective. Another
modern method of hop identification
involves genetics and is the only real
way to tell for sure what variety an
unknown sample is. These methods
are out of reach to homebrewers and
most commercial brewers.

As il turns out, there were not very
many hop varieties commercially
grown in the U.S. 75 years ago. If the
hops really date back that far, you may
be able to determine the variety
simply by reading his- _
torical accounts of what | \
varieties were grown in
various regions of the
country. Cluster was the !
most significant hop variety \ A
grown in the U.S. until fairly -
recently. Although it is
nice to know what _:)@‘-,
variety is growing in =
your backyard, the .
most important thing is §
that the aroma is pleasant
and the bitterness is not
coarse (if used for bitter-
ing). Using [resh, un-kilned
hops is a great way to add
aroma 10 your beer. The
besi time to use fresh hops is
in August and September,
immediately after harvest
when the cones ripen. Simply
pick them, remove foreign mat-
ter (such as leaves from the
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plant, pieces of the vine and insects)
and they are ready for use. Hops are
never “washed” and commercial pro-
ducers use air flow as a method 1o
remove small, lightweight debris.

If you want to store the hops and
use them in the future, you will need to
dry them for storage. This can be diffi-
cult since hops do not weigh much,
have a high moisture content after har-
vest and have a low density. This
means that you need to dry a large vol-
ume to get much yield. Food dehydra-
tors can be used for this, but due to
their relatively small size are not very
practical. The serious home hop grow-
er typically makes a small hop kiln to
dry their crop for storage.

Clean up with alcohol
| was wondering about alcohol as
a sanitizer. Everybody talks about
bleach, iodine and commercial prod-
ucts. What about alcohol? Can it be
used for most of your sanitizing
needs? It is very cheap, evaporates
quickly and could be very easy to use.

Am | just nuts or what?

Pete Strunk
Philadelphia, Pennsylvania

Alcohol really is a great sanitizer
and the most effective concentration
for use is 70%. Many brewers use rub-
bing alcohol (isopropyl alcohol) in a
spray botile 1o spray valves, small [it-
tings and the like before use. Although
rubbing alcohol is a very effective san-
itizer, it is not intended for consump-
tion and vou really don’t want any
appreciable amount of isopropyl alco-
hol in beer. Rubbing alcohol is much

more toxic than ethanol, the kind of

aleohol we homebrewers make, but
not lethal in small doses like methanol
(wood alcohol).

I use isopropyl alcohol to sanitize
sample devices, keg valves and boitling
equipment prior to use, however | do
allow the alcohol to evaporate before
using these implements and 1 always
flush beer through surfaces sanitized
with alcohol before running the beer
into a botile or keg. The bottom line is
that rubbing alcohol is not a food-
grade sanitizer and is not used for san-
itizing fermenters, transfer lines and
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other pieces ol brewing equipment for
that reason.

Ethanol is also a very effective san-
itizer at the 70% (140 prool) concen-
tration. The problem with using
ethanol as a sanitizer is that it is
expensive because ol taxes placed
upon it. Industrial grade ethanol is
much cheaper than beverage ethanol
because methanol is added to it to
make it toxic if consumed, thereby
climinating the taxes placed on bever-
age ethanol. Do nol use industrial
grade ethanol for anything to do with
brewing or cooking!

The sanitizers commonly used by
brewers have some common traits.
The best sanitizers have no effect on
beer Mavor or foam stability, are cost
effective and are not toxic when used
at the proper concentration. These
requirements have resulied in sanitiz-
ers such as sodium hypochlorite
(bleach), iodophor solutions. peroxy-
acetic acid, guaternary ammonium
compounds (quats) and hot water or
steam. Although bleach can cause off-
aromas and damage stainless steel il
used incorrectly, it is a great sanitizer
and is safe. Iodophor can also lead to
off-flavors and quats are notorious for
ruining foam. However, all of the sani-
tizers are food grade,

You can use alcohol for a sanitizer,
but if it is likely to end up in your beer,
you need to use ethanol and not iso-
propanol. As a closing comment,
homebrewers typically follow the
trends used by commercial brewers.
Commercial brewers would probably
not use ethanol even if it were cheap as
a sanitizer since it is flammable and
electrical  equipment  (e.g.  pump
motors, light switches and in-line
instrumentation) gets much more
expensive when designed as "explosion
proof” or ‘“intrinsically safe” as
required for use around lammable lig-
uids and gases. If you want to use alco-
hol at home lor sanitizing, go for it!

Jack and the Beano stock

| have read BYO articles on Beano
for getting more fermentable wort.
One Mr. Wizard column mentioned an
experiment you conducted with
Beano, but you did not comment on

the flavor of the finished beer. Do you

think Beano will keep the same flavor?

Also will the amylase enzyme that | can

get at my homebrew shop have the
same affect as Beano?

Bob Perkov

Lee Center, New York

Low ecarbohydrate beers were
called light beers prior to the introduc-
tion of Michelob Ultra. 1 guess some
marketing genius decided that the
American fascination with the Atkins
diet could be used to sell a new bheer
specifically formulated to be low carb,
Never mind the fact that Bud Light is
ihe best selling beer in America,
Anheuser Busch needed an extremely
low carb brew.

So, in response to Michelob Ultra,
Miller and Coors came to the defense of
their light beers and began advertising
what is clearly printed on the labels of
all light beers — carbohydrate content.
It was like a revelation to the sophisti-
cated consumers who pound down
light beers like bottles of Evian. “You
mean to tell me that I have been drink-
ing low carb beers all of this time? I did
not know that!” Now even Bud Light is
being advertised with the clever tag
line “All Light Beers are Low Carb” to
clear up any confusion created by their
own product.

So what does any of this have to do
with the question? Basically Beano is
one ingredient to make a light beer and
uses an enzyme similar to that used in
the production of many light and low
carb beers found on the market. T don’t
know what amylases are available at
yvour homebrew store, but amyloglu-
cosidase or alpha-galactosidase are
the ones that act as debranching
enzymes and help to increase [er-
mentability. Alpha and bela amylase
(the two most signilicant enzymes
active in the mash) are not debranch-
ing enzymes.

In order to address the {lavor ques-
tion, I suggest buying the beers listed
on page 39 of the May-lune 2004 issue
that Chris Colby used to illustrate the
range of carbohydrates found in a
selection of beers. Now taste the beers
in order from lowest to highest with
respect Lo carbohydrates (rinsing your




