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Beware
of cheap
(Dimitations

Made from naturally grown, GM free English malted barley, Muntons malt extract
doesn’t come any better or purer. And it's that purity which translates to trouble-
free brewing and flavoursome beer with character.

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 100% pure premium malt extract, you
can be confident you are brewing with the world’s finest.

Don’t let your retailer sell you anything less. Insist on the extract that guarantees

results. Beware of cheap limitations. Insist on Muntons. . .

Muntons pLc

WORLD CLASS MALT

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

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

The new home soda maker from Soda-Club® lets you create great-tasting fresh
soda in over twenty flavors with push button ease. From sparkling cola to

diet and caffeine-free, you'll savor flavors with less carbs, sugar and

sodium than store-bought sodas. You'll control the carbonation

level and whip up a batch of personalized sodas or seltzers the

whole family will love for just pennies a glass. Save even more
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Old Ales

by Terry Foster
From 19th-Century England to today, a new look at old ales. You're not
Peculier if you want to learn about this style of beer. Plus: two old ale recipes

Practical Approaches to

Controlling Bitterness in Homebrews

by Steve Holle

Your brewing calculator says your beer will be 45.27 IBUs . . . but will it? How
will you know? What you need to know to make sense of bitterness calcula-
tions and hit your target bitterness consistently.

Attack of the Hop Clones

Clone recipes for your favorite hoppy brews, including: Dogfish Head'’s 90-
minute IPA, AleSmith IPA, Three Floyd’s Dreadnaught, Hop Rod Rye, Racer
5 IPA, Russian River's Pliny the Elder, Rogue Imperial IPA, Lagunitas IPA,
Acme IPA, Elissa IPA, Sierra Nevada Celebration Ale and Bell's Two Hearted
Ale.

A Brewers’ Roundtable —

The Pros Talk Shop About Hops

How can one little cone bring so much happiness? Professional brewers
give their thoughts on hops and hoppy beers in our brewers’ roundtable.
Pull up a seat and join the discussion.
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HOP PLUGS
Ideal for the home brewer

e Full of flavour and fresh; each plug is half an ounce of fresh
leaf hop gently pressed into plug form. And they stay
fresh, since the compaction process dramatically reduces
surface area subject to oxidation.

Crosby & Baker sells 100-plug vacuum packs and
nitrogen-purged 1 ounce (2 plug) packs.

e Simple to use; no weighing necessary.

® Great for dry hopping; plugs fit down carboy necks.

e Easily available thru your local retailer. See ‘full product
catalog’ at www.Crosby-Baker.com for a full, non-priced
listing.

Varieties available:

Cascade - the classic US hop. e Fuggle -’earthy’ flavour for brown ales,

First Gold - English Dwarf hop with rapidly stouts & porters.

growing popularity because of its versatility. e Northern Brewer - distinctive dry hop for
E K Goldings - the ‘champagne’ of hops. full-bodied ales.
Saaz - the classic lager hop. e Hallertau - the classic German hop.

® CROSBY & BAKER Ltd

Phone 1-800-999-2440 Fax 1-800-999-2070 E-mail sales@crosby-baker.com
Address - PO Box 3409, Westport MA 02790. Website www.crosby-baker.com




Stone Brewing Ruination IPA . . .
Scotiae Cevevisia (all-grain) . . . .
Scotiae Cevevisia (extract with grains)
Scotiae Cevevisia (extract only)

Oid Oddity (exiract with grains)

Old Soldier Ale (all-grain)

Dogfis

AeSIthiIPA .o, B
Three Floyd's Dreadnaught. .. . . .
Bear Republic Hop Rod Rye

Bear Republic Racer 5 .

Russian River Pliny the Elder ........
Rogue Imperial IPA . . . ..
Lagunitas IPA .........

North Coast Brewing Acn

St. Armolds Elissa IPA

Sierra Nevada Celebration Ale .

Kalamazoo Two Hearted Ale. .

B10 sranpaiozaron

Extract efficlency: 65%

(1.e. — 1 pound of 2-row mall, which has a
jotential extract value of 1.037 in one gal
of waler, would yield a wort of 1.024.)

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

2-row base mallts = 1.037—1.038

wheal malt = 1.037

1.035

a malt = 1.035

alls = 1.033-1.035
=1.034
1.024-1.026
1.037-1.038

flaked maize and rice =

Hops:

We

elBUs b
boil of hop pellets

1fora ene ho

flic gravities less than 1.050.
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5 born and educated in London. He
. > in chemistry and has been brewing
an forty years. Terry wrote two books in the
r Style series — “Pale Ale” and “Porter.” He
uthor of “Dr. Foster's Book of Beer,” which
hed in 1978, He divides his time between
Conneglieut and the United Kingdom and keeps himself
busy by hi:mehrewing. helping out at a New Haven
brewpub and playing lots of tennis. When not doing
any of the above, he manages to find the time to write an occasional article for
Brew Your Own magazine,

His first BYO coniribution was the January-February 2003 cover story on
“Perfect Porter.” Since he literally wrote the book on pale ale, we had him
follow up with the September 2003 cover story on this classic British
style. On page 26 Foster returns with an an oldie but goodie on “0ld Ales.”

is. the author of “A Handbook of
alculations™ (2003, Master
dation of the Americas). The
sook developed afier Steve start-
and began looking for ways
trol over his results. While
Jiploma in Brewing through
and Guild of Brewing (IGB) in
London, the practicality of a text that would
help brewers and students translate brewing theory into practice became even
more evident. The result is a peer-reviewed handbook that includes a wide
range of brewing equations covering everything from water to draught
dispense. Steve has also written articles for various commercial and home
brewing periodicals covering both technical and cultural topics on brewing,
with a particular emphasis on German beor.

Steve now holds that Diploma in Brewing from the IGB and has completed
courses through Doemens Akademie in Munich and the University of California
at Davis. In addition to the IGB, Steve holds memberships in the Association of
Brewers in Boulder, Colorado and the Master Brewers Association in St. Paul.
Minnesota. He’s also a member of the The North Texas Homebrewers
Association (in North Texas no less). Steve not only likes to write and brow
beer, he likes to drink it. In fact, Steve was a 2003 finalist in the Wynkoop
Beerdrinker of the Year contest.

You can listen 1o Steve Saturdays from 5 to 6 PM on the Beer Show broadcast
over 990 AM in Dallas or over the internet at www.990mainstreet.com. When
not writing or talking about beer, Steve works in commercial real ostate
finance in Dallas, Texas. In this issue, he utilizes his brewing knowledge in the
story “Controlling Beer Bitterness” on page 32. Enjoy!




The Nitty Gritty
The all-grain recipe for Flatonia
Bock in Chris Colby's article, “Chip Off
the Old Boek™ (July-August 2004) spec-
ified 2.66 pounds of corn grits. My local
homebrew shop does not carry grits,
but | found some at my local super-
market. The problem is, they are all
labeled as “degerminated and forti-
fied” and contain reduced iron on their
ingredient list. Are (hese usable?
Everything I've read about iron states
that it is bad for brewing, even in very
small amounts.
Chris Dilmor
San Francisco, California

Article author, and BYQ editor,
Chris Colby responds: "When using
corn grits as an adjunct, do not use
grils that are fortified with iron. Iron
can cause a number of problems
in homebrew including off flavors
and haze. Find a store that carries
organic foods and look for grits whose
only ingredient is degerminated corn
grits. Another name for corn grits
is polenia.”

The UR-AI
The profile of Al Korzonas
(Homebrew Nation, July-August 2004)

did not include the fact that he is the
author of “Homebrewing: Volume 17
(1997, Sheafl and Vine). A newly cor-
rected version (not a new edition) is
available now. See www.brewinlo.com/
hbvl.html for more information.

The 411 on FWH
I'm very much looking forward to
trying Denny Conn’s Rye IPA (“Give Rye
a Try,” May—June 2004), but there’s a
term I'm not familiar with in the
recipe. The first item in the hop bill
says, “4.9 AAU ML Hood whole hops
(FWH)" What exactly does “FWH"
mean? The other hops have boiling
times listed.
Rob Lewis
via email

“FWH”™ is an abbreviation for first
wort hops. First wort hops are added to
your wort as it is being run off into the
kettle, prior to the boil. We should have
spelled that out.

Low Carb Letter

We have found that the Aikins diet
is a serious way to reduce our weight
and keep it off. Ilowever as enthusiasts
for “real beer,” we are struggling with
this life style change. Your article
on low carb beers (“Low Carb
Creations,” by Chris Colby, May=June
2004) is appreciated.

| am going to brew up a batch
using Beano and Splenda. Given that
Splenda is made from sugar and has a
similar taste and mouthfeel, I would
have thought it would add gravity at
the same rate as indicated by its sugar
equivalency (but less than an equiva-
lent weight of sugar). However. after
doing a quick experiment with a
hydrometer, it looks like it adds about

0.006 SG versus sugar at 0.047. That
fits with the fact that my wife says you
cannot make a thick syrup oul of it. Do
vou agree with this? [ am trying to sort
out how to interpret my FG readings.

Also, I was surprised that vour
bitter recipe called for crystal or any
other mall other than pale malt and
perhaps a touch of chocolate for color,
I see that your crystal is 60 °L, pre-
sumably also for color since 0.5 lbs.
looks about right for a bitter. I realize
the color can be a different with choco-
late even with a similar SRL rating, but
given the objective of reducing carbs,
what are your thoughts aboul leaving
oul the crystal and substituting just
enough chocolate to achieve the same
SRL level? Using ProMash to play with
this, it looks like about 0.17 lbs. of
350 °L chocolate malt can replace the
0.5 Ibs. of crystal. My understanding is
that chocolate leaves less gravity in the
beer than crystal, plus of course you
use much less for the same SRL.

Niek Riehle
vial email

Author and BYO editor Chris Colby
responds: “Your measurements of the
specific gravity of Splenda solulions
make sense. Splenda is a no-calorie

Brew Youn Owx  September 2004
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Ma']
sweelener thal is meant to be substi-
tuted for sugar on a per volume busis
fi.e. if a recipe calls for a cup of sugar,
a cup of Splenda can be used instead).
However, a cup of sugar weighs much
more than a cup of Splenda, which
is very lightweight and fluffy.’ Be-
cause Splenda has less solids in
it, it doesn't increase the specific
gravity of a solution as much as sugar
does when it is swapped on a per vol-
ume basis.

“In low-carb homebrews. Splenda
can partially compensate for the miss-
ing sweetness and mouthfeel of resid-
ual carbohydrates. However, Splenda
doesn’t exactly mimic the carbs il is
replacing. You will still notice the beer
is substantially dry. yet it will have a
somewhat sweet edge lo it, [ think a
Splenda addition helps a bone-dry
low-carh beer regain some character,
but you may want to experiment with
how much you add.

“As for crystal mall in the bitter
recipe, you are right that you could

CHOOSE

IMMORTALITY.

BILLYBEE

DO NOT DRINK UNTIL9/21,

pure bull
by volume
12 fl.oz.

CUSTOM
LABELS
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add a smaller amount of chocolate
mall to gel the same color and have

Sfewer carbs. However, a small amount

of chocolate malt does not give the

same flavor as a moderate amount of

crystal malt (60 °L). 1 did not seek

lo absolutely minimize the amount of

carbs in the recipes in the article.
Rather, I tried to lower them (o a rea-
sonable level for low-carb dieters, yet
still have the beer retain some charac-
ter of the respective beer styles.”

A Harsh Question
I recently took the plunge and
entered two of my beers in a home-
brew contest. My [riends and I really
like the stuff | make, but both of the
beer judges said my beers were astrin-
gent. Other than that, they didn't soem
to have too much bad to say about
them. I am an extract brewer, but | do
full wort boils on a burner setup out on

my back porch.

Tom Drake
London, England

Astringency comes primarily from tan-
nins that get extracted from the husks
of grains. Although you are an extract
brewern, we assume you also steep some
specialty grains in your beer. Tannins
can gel extracted if your steeping
water is too hot, has too high a pH or
both. Many old homebrew recipes used
to specify that the specialty grains
were steeped as the brewing water was
heated to a boil. However, doing this is
very likely to cause astringency in
your beer. Keep the steeping tempera-
ture under 170 °I' (77 °(.). Many home-
brew recipes call for steeping the
grains in the full amount of water in
the brewpot. This can lead to pH levels
in the brewing water that are con-
ducive to tannin extraction. (If you are
steeping specialty grains in 5.5-6 gal-
lons (21-23 L) of wort, this may be your
problem.) The answer is lo steep your
specialty grains in no more than 3
quarts (-3 L) of water per pound (0.45
kg) of grain and keeping the tempera-
ture under 170 “F (77 °C).m

Amazing
i Systems

Repeatable,

Quality
Brewing

Visit oor secure 0

MINIMUM

SABCO INDUSTRIES, INC

Advanced Equipment for
'Pro' & New brewers alike . . . .

Great Kegs. . .
'‘Brand-New'

' offering . .

‘Commercial’

Series

Pro-Design’ E‘ ; ;
Kettles | 5 —"’

or 'Like-New'!

Brew-Magic IV Brewing System

www.kegs.com

ine Store to see how Quality Equipment can help you to
preduce "Quality’ brews everytime | We've been building it since 1961 !

SABCO INC., 4511 South Ave., TOLEDO, OH. (419 ) 531-5347,
FAX (419) 531-7765 EMAIL: sabco@kegs.com WEB: www.kegs.com




brewer PROFILE

Mich39| J- Hidil‘lger * Schenectady, New York

(top). These yarrow plants grow in
Michael's backyard.

(bottom): Michael's Yarrow Ale contains
cranberry blossom honey for flavor.

I began homebrewing in the winter of
1995. | was starting to explore ancient
Celtic and Germanic culture, and had
taken a mythology class the previous
semester. At the time, there were micro
and craft brews filling the shelves of local
stores. Somewhere in the middle of all

reader RECIPE:

Ingredients for 5 gallons (19 L):
1 can (3.3 Ib.) unhopped amber malt

extract (brewer's
2 |bs. (0.9 kg) amber dry malt
1 Ib. (0.45 kg) cranberry blossom
honey
ed yarrow es and flowering tops
1 packet brewing yeast of choice
/+ cup of wildflower honey (priming)

Step-by-step

Preparation of yarrow: cut or snap
off the upper portion of the plant, leav-
ing the roots and bottom of the plant in
the ground (so they will grow back for

ger

photos courtesy of michael |.

this, | decided | wanted to try brewing my
own beer. | remember looking up home-
brewing supplies in the phone book and
finding a company with an 800 number.
A couple weeks later | had my first home-
brewing setup: a basic equipment kit. |
plan on updating my setup sometime but
I'm still brewing with the same hardware,
though my approach to brewing and the
styles | brew have changed.

My first beer was a German alt beer
kit, and it turned out pretty well. The kit
was loaded with liquid and dry malt
extracts, as well as grains for steeping.
Then came some pale ales and continen-
tal light style kits. Friends sampled my
brews and | received good feedback. |
stopped brewing for a while, but | was
still learning about brewing.

In the summer of 1995 | had read
Ralph  Metzner's “The Well of
Rememberance: Rediscovering Earth
Wisdom Myths of Northern Europe.” At
the end of the book was an appendix
essay by German anthropologist
Christian Ratsch called “The Mead of
Inspiration and Magical Plants of the
Ancient Germans.” This short essay was
filed with herbal and brewing folklore
and, to my astonishment, spoke of beer
without hops. This sparked an ongoing

future batches). Two big handfuls is
typically enough to make one batch,
they shrink as they dry, so what seems
like a lot of herbal material will look
much smaller when it's time to stuff the
grain sock for steeping.

Boil 1 gali r and add the
liquid and dry malt extracts. Add your
yarrow (in the grain bag) and let boil for
one hour. Remove the grain bag and
transfer the wort to the fermenter.

Now add the cranberry blossom
honey, stir, then top up with the remain-
ing four gallons of water. Let cool to

room temperature and pitch your yeast.

‘ H Omebrey
‘ Nation

interest in unhopped ales. Later, | found
Stephen H. Buhner's book, “Sacred and
Herbal Healing Beers.” This book was
enough to get me to start brewing again.

When | returned to homebrewing |
started exploring herbal brews right off.
My first attempts were mediocre — | was
getting confused by ancient and native
techniques. Then | realized that | should
brew just as | had done before, except
replace the hops with other herbs — then
the magic started happening again.

The funniest experience I've had was
brewing with ground ivy (also called ale-
hoof and cat's paw); the herb blooms in
spring with bluish-purpie flowers and
smells sweet, like spring itself. Well, when
| added it to the boil it smelled like roast-
ing lamb. | thought about ditching the
batch, but went through the entire
process and the ale came out okay. No
roast mutton smell or taste, just a subtle
spicy bitterness.

| only get to brew a couple times a
month, so | try and create ales that are
anything but ordinary. I've brewed ales
with ginger, heather, elderflowers, dande-
lion roots, and many other herbs. One of
my favorite homebrewed ales was a
yarrow ale with cranberry blossom honey.
Check out my recipe below!

When the ale is fermented and ready to
bottle, boil a cup of water and stir in
!+ cups of wildflower honey. Let cool,
add to brew and transfer
a bottling bucket. This ale takes a while
to mellow out: there is a “medicinal”
aste at first. This is from the cran-
blossom honey. The yarrow will
add a subtle spiciness and mild
bitterness. As time goes by, the honey
will mellow and the ale will reach its
true taste potential. The “medicinal”
tangy taste evolves into a smooth
sweetness that is balanced by the
yarrow’s bitterr
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homebrew CLUB

Redstick
Brewmasters

Baton Rouge, Louisiana

In 1973, when homebrewing was Blue
Ribbon malt, cane sugar and bread yeast,
a group of graduate students at the
Louisiana State University Department of
Marine Science got together and formed
the Redstick Brewmasters. LSU is locat-
ed in Baton Rouge, and “Baton Rouge” is
French for red stick.

In 1974, the first Red Stick “brewoff"
took place. The first place award was a
glass-bottomed aluminum tankard. The
winner had to drink a sip of the first place
beer from the tankard, which he then kept
until the next brewoff. Records are
skimpy but it is known that Andrew Short
took first place in 1974 and John Harper
was first in 1975.

In 1977, club members Charlie Milan
and Nelson May introduced Munton &
Fison extract and brewers yeast to our
club. This was a big step up and we
simmered along for the next eleven years.
As graduates left the Marine Science
department, new blood came in. Soon
the membership boasted doctors,
lawyers and possibly one Indian Chief.

One afternoon, during happy hour at
the Chimes Bar, the first group of officers
was elected: Charlie Milan, President;
Nelson May, Vice President; Rick Shaw,
Chairman of the Board; and Erick
Swenson, Secretary and Treasurer. When
you get a good thing going, you don't

try to fix what isn't broken. The same
people have the same offices today and
total active membership hovers in
the twenties.

We now host a spring brewoff in May.
There is always good Cajun food, accom-
panied by several kegs of homebrew. The
contest format is simple: two beers, one
light and one dark. Alternating years, one
of the beers will be a recognized style and
the other will be an open category of
opposite color. For example, in 2000 the
beers were California Common and
“Clone Wars From The Dark Side,” fol-
lowed in 2001 with American Brown Ale
and “Is It True Blonds Have More Fun?”
The first place winners in each category
are required to brew the club-supplied
beer for the next brewoff.

The Cajun style gumbo contest is
held in early December. First, you have to
make a “roux.” A roux is flour slowly
browned in oil. Next come the shallots,
celery, green pepper, andouille (a local
smoked sausage), seafood such as
shrimp, crawfish, oysters or crabs,
onions, garlic, spices, but no okra! And
oh yes, it has to have bser in it. The first
place gumbo cook gets his name
engraved on the Golden Crawfish, and
gets to keep it on his mantle for a year.

The Redstickers have started to
make their presence known on a national
scale — AHA awards for brown ale and
Kélsch and blue ribbons at the Dixie Cup,
Crescent City Competition and Blue-
bonnet Challenge.

- Marion Lang

and enjoy hosting various events. Their
Cajun style gumbo contest and spring
brewoff are always enjoyable and delicious!

! !!m!bn’w

thc:tos courtesy of Marlon Lang

brewing ci

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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replicator

by Steve Bader

Dear Replicator,

| just had a bottle of Stone's
Ruination IPA. Wow! From the first sip it's
an all out assault on your senses. With
100+ IBUs, all other IPAs pale in compar-
ison. | didn't even realize that | was a
masochistic hophead until | tried this. |

have to make this one. Can you help?
Jim Heintzel
Gaffney, South Carolina

So you love hops? And alcoho!? And

whirlpool (at the end of the boil, just prior
to going through the wort chiller) and then
add the dry hops to the fermenter just as
the beer hits terminal gravity.

For more information visit their
Website at www.stonebrew.com or call
(760) 471-4999.

Stone Brewing - Ruination IPA
(5 gallons/19 L) OG = 1.075 FG =1.010
IBU = 100+ SRM =6 ABV =7.9-8.5%

Ingredients

6.6 Ibs. (3 kg) Northwestern gold (light)
malt extract syrup

2.0 Ibs. (0.9 kg) Northwestern
gold (light) dry malt extract

1.0 Ib. (0.45 kg) Briess 2-row malt

1 Ib. (0.45 kg) Briess crystal malt (15 °L)

1 tsp. Irish moss (60 minutes)

36.0 AAU Magnum hops (bittering hop)
(2.25 0z./64 g of 16.0% alpha acids)

15.7 AAU Centennial hops
(aroma/finishing hop)
(1.5 02./43 g of 10.5% alpha acid)

21.0 AAU Cen-
tennial hops
(2.0 0z./56 g
of 10.6%
alpha acid)

White Labs
WLPOO1
(California
Ale) yeast
or Wyeast
1056 (Amer-
ican Ale)
yeast

0.75 cup of corn sugar (for priming)

Step-by-step

Steep the 2 crushed grains in 3 gal-
lons (11.4 L) of water at 149 °F (65 °C) for
30 minutes. Remove grains from wort,
add Magnum hops, malt syrup and bring
to a boil. Add Irish moss and boil for 60
minutes. Add the first addition of
Centennial hops at the end of the bail,
and let steep for 5 minutes.

Add wort to 2 gallons (7.6 L) cool
water in a sanitary fermenter, 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 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. Add
last addition of Centennial hops for dry
hopping. Dry hop for 3 to § days, then
bottle your beer, carbonate and enjoy!

All-grain option:

Use 14.6 Ibs. (6.6 kg) 2-row malt and
1.0 Ibs. (0.45 kg) of crystal malt (15 °L ) in
your grain bill. Mash your grains at 149 °F
(65 °C) for 60 minutes. Collect enough
wort to boil for 90 minutes and have a
5.5-gallon (20.9 L) yield (~7 gallons or
26.6 L). Decrease Magnum boiling hops
to 1.75 oz. (50 @) to account for higher
extraction ratio of a full boil. The remain-
der of the recipe is the same as above.

September 10-12
Emerald Coast Brew Fest
and Beach Party
Pensacola, Florida

Sample from a range of
Southeasiern brewpubs and brew-
eries, specialty beers, and of course,
a wide selection of homebrews.
Food, live musie, and the Beer
Olympics — Keg Toss, lzzy Dizzy,
and Bungee Beer are just a few of
the avents — will all be part of the
Escambia Bay Homebrewers' three
day party, For more information, visit
hitp://emeraldcoastfest.tripod.com.

September 30

The Keg Ran Out Club 10th
Annual World Brewers Forum
Denver, Colorado

The KROC
Forum features world-class speak-

World Brewers

ers, homebrew and prize give-
aways, last year's Forum had over
400 attenidees. This year, speakers
will include Randy Mosher and
Charlie Papazian. Proceeds from the
event will be donated to a Denver
charity. For more information, visit
hitp:/fkroc.org,

September 30-October 2
Great American Beer Festival
Denver, Colorado

For the twenty-third year, the
Association of Brewers will host the
Great American Beer Festival, Last
year, the festival featured over 1,400
beers for tasting, over 2000 beers
judged in 65 categories by judges
from 6 countries and an attendance
excaeeding 22,000, Beer tasting ses-
sions go on all three days at the
Colorado Convention Center and an
takes
Saturday afternoon. General admis-
sion costs $356 in advance. For more
information visit www.beertown.org

award  ceremony place
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Nisfor...

natural conditioning: A secondary
fermentation that occurs during ageing.
During this maturation period there are

still live yeast in the beer.

beer.

Ninkasi: The Sumerian goddess of

noble hops: A variety of hops grown in
Germany and Belgium. They are

renowned for their flavor and aroma.

nonhopped: any style beer or malt
extract that has not had contact with
hops.

nonflocculating yeast: Bottom fer-
menting yeast that do not form clumps
while fermenting.

Northern Brewer: A variety of hops
grown in Kent, England, containing
8.5-11 percent alpha acids. It also
grows in the northwestern United
States, to even higher alpha acid levels.

nose: A term used in tastings to
describe the overall fragrance, aroma

BREWER’S DICTIONARY

and bouquet of a beer or wine.

Nugget: A variety of hops that grow in
North America. This hop strain typically
has about 9-13% alpha acid content.

nutrients: like any living creature, yeast
require nutrients to remain healthy
while performing their duty (i.e. fermen-
tation). The essential nutrients are nitro-
gen and phosphorous, which are
typically packaged and sold as “yeast
nutrients” to add right after pitching
your yeast.

Nuts and Bolts: A mix of a mild and bit-
ter ale that is popular in England (most
popular in the East Anglia region).

home hop grower

JOhn Sti ka * Dickinson, North Dakota

|  began

growing hops in 1994 two

years after | started homebrewing. The
weather in southwestern North Dakota
can get rather extreme at times (-30 °F in
winter to 100+ °F in summer), but my
hops continue to thrive. | have one each
of Hallertau, Cascade and Tettnanger.
They grow on the north side of my garage
where it isn't too hot and dry in summer. |
have diverted the downspout from the
front of the house to irrigate the hop bed
whenever it rains (our annual precipitation
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is only 16 inches). In the fall each plant is
cut back to the ground and covered with
a healthy layer of compost to protect
them through the winter (and nourish
them during the next growing season).

This year | have already harvested
about two pounds (0.9 kg) of hop cones
that | have used in my own brews or
given away to fellow brewers. | usually
begin harvesting hops around the middle
of August into late September. The crop
is then dried in a food dehydrator for sev-

eral hours at a low temperature, cooled
and stored in sealed plastic bags in the
freezer or refrigerator until the time
comes to put them to use in brewing.
Since it is difficult to assess the bitter-
ness (alpha acid content) of my home-
grown hops, | usually use them for flavor
and aroma additions late in the boil.

| also make my own malt from locally
grown barley. | have made two batches of
beer so far composed entirely of home-
made malt and homegrown hops.

The best use for my homegrown
hops is dry hopping. | have made some
wonderful pale ales with my Cascade this
way. | use an ounce of fresh hops and let
them soak for 3-5 days. This makes for
extra hoppiness in the bottle or glass.

a

Cascade, Hallertau and Tettnanger.

(top): Stika grows three hop varieties —

(bottom): John and his wife pick the ripe hops

that grow up the side of their house.




Bitter Ale

Make your bitter a bit bettef

There are lots of reasons to be bitter. Car won't starl, stepped in a puddle, batch

of beer won't carbonate. .

. But rather than feel bitter it's better to make bitter:

easy drinking, a generous dose of hops, plenty of flavor and history make the
bitter ale a style fit for every homebrewer's quiver.

Brewer: Andy Ingram is the owner and
head brewer of Four Peaks Brewing in
Tempe, Arizona.

we give for our I
makes il closer to
technical brewing ci
the liberty of calli
linary bitter.” The ordin
h%%ung gravity arout

: 1o 1.048, x

and delicious! ™

What 1 focus on in the hrewing
process is the ingredients. Maris Otter
malt is the traditional English malt
used in bitter ales — in fact, for some
brewers, it is considered a “must have”
if you are going to make any English
style beer. But T have a bulk silo and
dealing with one special grain for one
beer just makes no sense from an eco-
nomical standpoint.

Instead what 1 use as the base malt
is Cargill's two-row Metealfe. It is from

their Prairie Malt branch. 1 find it to be
light and clean, with really clean fla-
vors. To create the sweetness, flavor
and color we would get from the Maris
Otter malt, but don't get from the
regular two-row malt, we have to use
a variety of other malts in the grist. |
add Carapils, erystal (80 °L) and 5%
Munich malt. This combination, in my
opinion, provides the toasty maltiness
and color that the beer would other-
wise lack.

Another malt choice, however,
could be Briess Munich (10 °L). I think
this grain would work well as the base
malt and would provide the color and
flavor you are looking for in your bitter
ale. Vienna malt {at around 6 °L) may
even be a better choice because it has
better enzymaltic qualities, which
means it will convert better during the
mash if you use a high percentage of it
in your grist.

Of course, il you choose to use
either Munich or Vienna malts, be sure
to cut back on the crystal malts (and all
other dark malts). Dark copper is the
darkest color I would recommend Lo
anyone looking to make a bitter ale. |
actually prefer to go even lighter than
that — 1 never go beyond the 10-
11 SRM range as a general rule of
thumb for this brew.

Brewing is nothing more than a
simple, one-step infusion mash. We
shoot for 154 °F (68 "C) and typically
get full conversion in fifteen minules.
We continue mashing for another thir-
ty minutes after that, but anything
beyond that would really just be
overkill. Our malts are so modified that
this is more than enough time for
the mash.

TS [0S
|

by Thomas J. Miller

We bitter with U.K. Golding. No
other hops are added until the
whirlpool. We use U.S. Fuggles in a hop
back. We spent a lot of time debating
whether we would dry hop this beer
but ultimately decided against it. We
thought we would get better character
and {lavor from a hop back. This device
essentially holds about 20 pounds

“The brew ends
up with 21 IBUs,

but my personal opinion

is it drinks even more
than that.”

(9 kg of Fuggles and we run
the post-boil wort through it. The
wort goes through the hops al approx-
imately 208 °F (98 °C) into the heat
exchanger and then [inally on (o
the fermenter.

The brew ends up with 21 1IBUs,
but my personal opinion is it drinks
even more than that. The fresh hop
aroma and favor from the hop back
gives the sense that it is a hoppier ale
than the number 21 indicates.

We are lucky to have a proprietary
ale yeast that is a derivative of the
London Ale yeast. Basically, this yeast
was isolated and given to us. It is very
clean and has the capability to ferment
much cooler than most other ale
yeasts. We ferment at 63 °F (17 “C).
This cuts down on esters, though I'm of
the opinion that our beer style has a bit
of apricot character.
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Tips 5 proS

Brewer: Ed Herrmann is the brewmas-
ter at Upland Brewing Company in
Bloomington, Indiana.

5 It is safe 1o
say that we
take a dillerent
approach with
our bitter ale.
Our Upland Pale
Ale is  really
more of an
American bitter
than your tradi-

Upland

Brewmj Ga.

tional  English
bitter. Even so, it won the Silver Medal
in the bitter category at the 2003 Greal
American Brewing Festival.

We use lots of Cascade hops when
making this beer. That is one of the
things that really sets it apart. We orig-
inally thought of it as a crossover beer.
It was meant (o be one of those brews
that someone switching from mass-
produced beers to craft brews could
get excited about.

We like to see a light malt charac-
ter in this beer. It should not have any
roasted grain flavor, The mali charac-
ter should be evident and present, but
certainly not overwhelming,

Because the name suggests the
beer is going to be “bitter,” it is a good
idea to select the right kind of bittering
hop, which are not all made in ihe
same way. Some might have a high
alpha acid but also be high in co-
humulone. We like the Cluster hop
variety because they work well for
hearty bittering. The Cluster gives our
bitter a smooth and pleasant bitterness
that the style calls for. It is safe to say
that a good bitter ale should be
smooth, like a session beer. Ours has
that flavor quality, but is a little high in
alcohol content to quite qualify for
session drinking,

A good homebrewing grist for a
ten-gallon batch of bitter ale might
look something like this: 18 pounds
(8 kg) of pale malt, 1.5 pounds (0.7 kg)
of Munich malt and 0.3 pounds (0.1 kg)

of erystal (40 “L). If you want to try and
make this beer the way we have, try
the same hops we use with a similar
schedule for your first batch. Of
course, il you find you desire more or
less in the way of bitterness you can
always make changes in hop selection
for future batches.

We use a British ale yeast and
ferment at a cool 63 °F (17 °C). Moslt
brewers go warmer than that because
it allows the beer to turn around more
quickly and gives more zip to the brew.
1find the cooler fermentation tempera-
tures result in a smoother bheer.

Homebrewers should feel free to
experiment with any ideas they glean
from professional brewers, other
homebrewers and books. What I have
learned in my years of brewing is that
following the recipe is just a starting
point: all the other details — like fer-
mentation temperature and cleanli-
ness, 10 name just a couple — are the
determinant factors in the bheer’s
final quality. m

You can browse the full (unpriced)

local retailer from one of our 3

A note to home beer and winemakers:
Crosby & Baker catalog by visiting
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 L1D

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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“Help ye,

Mashing methodology v-w...

A dry malt extract exclusive and some finicky fruit

Step it up?

My neighbor and | have been doing
single infusion mashes for about four
years. We started doughing in at
104 °F (40 °C) and holding this temper-
ature for 20 minutes. This has
increased our efficiency. We have read
that instead of doing a single infusion,
it is better to do a step at 140 °F
(60 °C) and a step at 158 °F (70 °C) for
a total of one hour, with the under-
standing that the amount of time spent
during the hour at 140 °F and 158 °F
will change depending on the brew
you're making. What's your take on
this advice?

David Reaser & Ray Redeay
Bethlehem, Pennsylvania

e tha
the years in

personal intere
written much

choose from
d mash mix-
oon for the

infusion mash
ers (heated
homebrewer),
either decoct
and then a wh
the type of
When it com mash profile
itself, the options are wide open since
the mash profile is a combination of
temperatures held for various times to
accomplish the brewer’s goal.

The brewer’s goal is where I keep
my aitention glued. There are many
new hrewing technologies springing up
in the world of commercial brewing
that attract many brewers because the
methods are new, and this atiraction to
technique often takes the focus off of
the most critical element — namely the
brewer's goal!

The brewer’s goal in mashing is
two-fold, The primary goal is to con-
vert starch from the variety of starchy
ingredients into fermentable sugars so

that yeast may gobble them up and
transform wort into beer. This goal
is crude and we can accomplish our
primary goal and produce beers with
a very high residual extract as well
as those with virtually no remain-
ing carbohydrates.

The secondary goal of mashing,
and arguably a much more important
one, is to take control of the transfor-
mation of starch. In order to control
these reactions it is critical to under-
stand the reactions themselves and this
means boning up on mashing biochem-
istry — aka enzymes. | will avoid cov-
ering this topic in depth because | want
to cover new ideas, but here’s a guick
rundown on enzymes in the mash.

Enzymes are most active when
their “temperature optimum” and
“pH optimum” are both met. If the
mash temperature exceeds the opti-
mum temperature of a specific
enzyme, say beta-amylase, the enzyme
irreversibly denatures and permanent-
ly loses aetivily. The various relevant
enzymes active in malt have a range
of temperature optima from ~104 °F
(40 °C) to 158 °F (70 *C).

The rate of enzymatic reactions is
highest when the concentration of
enzyme and substrate are high. This
means that reaction rates drop off as
time passes and there becomes & point
of diminishing return where extending
the mash time does not have any real
affect on the mash. It also means that
if the concentration of a certain
enzyme group is very low in malt, for
example proteolytic enzymes, there
will not be much change in the worl
attribute by the enzyme group. In other
words, if they ain’t at the party, they
can't contribute to the fun!

Most all-grain brewers are fluent
in the material above and many can
recite the various temperatures and
enzymes aclive over these ranges as
easily as their own birthdays. The real
question is picking the appropriate tool
for a particular brew. This requires
defining the finished brew and

choosing a strategy to get there.

At the most recent Craft Brewers
Convention in San Diego, Dr. Michael
Lewis and Dr. Charlie Bamforth (pasl
and present brewing science gurus al
U.C. Davis) gave a wonderful presenta-
tion where they challenged brewing
practice and demanded us as brewers
to defend why we do what we do.
To rephrase the thought, they chal-
lenged the audience to think about the
brewer’s goal and to critically evaluate
their methods selected to  strive
towards this goal.

One of the many topics covered
was mashing time and temperature.
Many big brewers have gotten side
tracked in the last year with their inex-
plicable pursuit of low carb beers.
Anheuser-Busch, the company many
believe to have accidentally created
this monster, has recently gone after
the South Beach Diet because this diet
has incorrectly labeled beer as high in
carbohydrates, specifically the disac-
charide maltose. It seems that the
author of this diet never studied micro-
biology and fails to recognize the
fact that yeast consume mal-
tose to transform wort to beer.

Before we had low carb
heers, we had light beers and [or
a brief flash of U.S. beer we had
dry beers, which continue to
remain very popular in Japan
where the style first began
with Asahi Super Dry. All ==
of these beer styles require =
long, multi-temperature mash
profiles unless the brewer |
decides 1o use exogenous
enzymes (enzymes from a bottle).

The result with these com-
mercial irends is that many
brewers have felt the need to
use multi-temperature mashing
because other brewers do it. This is
not the best reason for the choice
of method.

Further back in beer history,
Germans used decoction mashing
and, more recently, step mashing

1:_.
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“Help e,
Mr. Wizard

to produce wonderfully delicious
lagers. The conclusion by many is that
these mash profiles are required to
produce greal lagers,

The Lewis & Bamforth talk had a
take home message that was so
refreshing in the obvious Homer
Simpson “Doh!” sense ... malt today is
not the same malt we read about in
text books. Modern malt is powerfully
enzymatic and usually very evenly
modified. It is also much paler than
malts of yesteryear. The suggested
mashing strategy was to minimize
mash time in an effort to get the good
things from the mall and to minimize
the extraction of the unwanted com-
pounds, such as the flavors from the
husk that can give a gold brew astrin-
gent or grainy characters. Measuring
yvield, which you are doing, is a good
measure of success when il comes
to mashing.

Another key variable to consider is
fermentability. If your goal is a dry
beer and you are not going as low as
you like, you may need to add some
lower temperature rests; 140 °F (60 ()
is a good rest for this purpose. | brew
several beers where | like to drive my
finished gravity down from 12 °Plato to
2.2 °Plato and use rests for varying
lengths at 140 °F (60 °C) to accomplish
this . . . or so I thought.

One of our standard brews is a
helles-style lager. This beer has always
had a slight astringency that I person-
ally find objectionable and have been
successful decreasing its intensity.
Unfortunately, I've heen unsuccessful
in getting rid of it entirely,

The wort is produced by the fol-
lowing schedule:

*mash-in at 140 °F (60 °()
and rest for 30 minutes
sheat to 149 °F (65 °C) and

rest for 20 minutes
sheat to 154 °F (68 °C) and
rest for 45 minutes
smash-off at 169 °F (76 °()

Why? Because that’s how a brewer
brews a good helles! (Mr. Wizard occa-
sionally falls into the monkey-see-mon-
key-do routine.) I approached this beer
differently and questioned my goals.
The experiment was (o minimize
mashing time by eliminating the rest
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at 140 °F (60 °C) and getting on with
things! The result, now duplicated, is
hard for me to believe. The ever-
present astringency is gone and the
final gravity is unchanged.

My point to this long anecdote. is
to focus on your goals and choose the
appropriate method to achieve them.
I something is not working the way
vou like, change it! In your case, il
a simple infusion mash is not providing
the flexibility in wort profile required
to brew the beers you desire, change
it. If your beers taste great and your
goal is 1o be more efficient be careful.,
Increasing efficiency usually comes
at a price. Thal price may be buying
a better mouse trap, inventing a betier
mouse ftrap or sacrificing flavor
for efficiency.

My advice to you and your neigh-
bor is to brew the same beer with your
old and new methods. Compare the
two methods by measuring initial and
final gravily. calculating vour eflicien-
cies and finally by tasting the finished
brews. To paraphrase a recent ad cam-
paign, “No brewing technique is 100%
efficient . . . choose on taste!”

All dried up
For an all extract brew, is it ok to
only use dried malt extract without lig-
uid malt syrups?
Tom Havens
Fort Wayne, Indiana

There is absolutely no reason not
to use dried malt extract (DME) exclu-
sively for your recipes, although there
are fewer choices in color with dried
eéxtracts than there are with liquid
extracts, One thing to keep in mind is
that special malts are required to pro-
vide various colors and flavors. The
exclusive use of dried malt extract
requires the extract brewer to add
hops to the worl, as there are no pre-
hopped DMEs on the market.

The way I view this scenario is
much like all-grain brewing where the
pale malt is used as the backbone of
the beer and various special malts are
selected to build upon the base,
Hopping techniques further build upon
the base and the brewer selects the
variety used for bittering and aroma,

the time of addition and the amount
added. 1 see nothing wrong or
problematic with exclusively using
DME as the base extract for brewing
and have made many, many brews
this way.

The one thing to bear in mind with
extracl brewing in general is that any
grain added to a steeping bag should
be compatible with the method. These
ingredients include crystal or caramel
malls and roasted grains. Grains
requiring mashing, such as pale malts,
Munich mali, rye malt, wheat malt and
adjuncts like rice and corn must be
mashed (o convert their starch to fer-
mentable sugars.,

I you choose Lo use this method,
you can easily convert an all-grain
recipe to a DME-based recipe by multi-
plying the weight of pale malt by 0.7
and substituting the pale malt with
DME. This only works for beers that do
not use other malts — such as wheat or
Munich malt — in the formulation. 1
think your understanding of this sub-
jectis fine. Go for it, Tom!

Freaking fruit
Recently | made a batch of wheat
beer and decided to add a little sum-
mer taste with lemon. | put the zest of
two lemons into the primary fermenter.
Waiting for a good crisp summer brew,
I was a little disappointed when what |
got was a fair wheat beer with a lemon
aftertaste which was more like a fer-
mented lemon flavor. How could | keep
the taste of the citrus fresh? Should |
have added it in the boil, or the second
fermentation maybe? Perhaps | ought
to have used lemon juice instead of the
peel? | am thinking of trying something
new with a cervesa and adding agave,
sugar and lime but | want the lime to
be clean and crisp, not mellow and fer-
mented tasting. Is there anything you
can do to help? | just wanted to let you
know that as a new brewet, only about
a year now, | have found a great deal of
information from your magazine, it has
given me more information, ideas and
saved me more money in wasted
batches! Keep the great info and

recipes coming!
Robert A. Papsis
Lewiston, Maine




Your description reminds me of
something in between a malternative
and the classic beach side invention of
a cold brew garnished with a wedge
of lime. I must confess I too like certain
beers enhanced with citrus favors.
Lager and lime, wheat beer with lemon
and  Belgian-style ales flavored
with orange peel are examples of
such pairings.

Maintaining a fresh citrus flavor in
beer can be very difficult — no matter
if you attempt to get the flavor from
fresh fruit added early in the process
or from juice prior to bottling. This is
analogous Lo maintaining a fresh hop
aroma in beer. Most brewers agree
that very few beers, even when dry
hopped, maintain all of the hoppy
goodness found in hops prior to their
addition to wort or beer.

The common citrus oils (lime,
lemon, orange and grapetruit) are all
primarily comprised of a compound
called d-limonene, a monoterpene that
has the distinctive orange aroma.
Bergamot oil (used to Oavor Harl Grey
tea) is not dominated by d-limonene,
an oddity among citrus oils, and is pri-
marily made up of linalool, an oxy-
genated monoterpene, and linalyl
acetate giving Bergamot oil a [loral
character. The “d” preceding limonene
is a stereochemical modifier and signi-
fies that there is a mirror image cousin
called |-limonene: l-limonene smells
like fresh pine needles.

The compounds making lemon,
lime and orange oil smell dilferent
from one other are a variety of other
terpenes, such as farnasesne, caryo-
phyllene and pinene, to name a lew, as
well as other aroma compounds.
Interestingly, these same terpenes are
found in hops and explain why citrusy
and piney are Ilwo common hop
aroma descriptors.

If you want to maintain the citrus
oil aroma you should use the same
practices employed 1o preserve hop
aroma, such as late hopping and dry
hopping. Belgian-style white ale or wit
bier is flavored using the peel of the
bitter Curacao orange and most
recipes | have seen call for adding this
ingredient late in the boil. T have used
Curacao orange peel added in the

kettle and to beer during aging and
have been happy with both methods.
Peel oil is only one component of
what one perceives as citrus [lavor.
The other key components are sugar
and acid. Most citrus juices have a spe-
cific gravity of about 1.048 because
they contain sugar, like other common-
ly eaten fruits. They are also high in
citric acid. The combination of sweet
and sour give balance 1o citrus juices

and some are more drinkable than
others. Lime and lemon juices are
more acidic than orange and grape-
fruit and are made more palatable as a
beverage by adding “ade” behind their
respective name. To transform lime or
lemon juice to limeade or lemeonade
involves diluting the juice with water,
thus diluting the acid to a palatable
level and then boosting the sugar level
back up to the undiluted strength by
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