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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.

results. 100% Muntons.

Don't let your retailer sell you anything less. Insist on the extract that guarantees 1@’.

e
Muntons pic

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




Varieties available:

Cascade - the classic US hop.

First Gold - English Dwarf hop with rapidly
growing popularity because of its versatility.

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.
e 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.

e Fuggle -’earthy’ flavour for brown ales,
stouts & porters.

@ 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.

P 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
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Contributors
QOur authors are hot and sour.

Mail

A question about the hop clones,
another guestion about the hop
clones and yet another question
about the hop clones.

Plus: a hop clone question

Homebrew Nation

The tale of Pig Tail Ale. And, The
Great Northern Brewers fought the
law . . . and they won! The details
of their clash with lawmakers.
Plus: the Replicator rolls the dice
and clones Sin City Amber Ale.

Tips from the Pros

Two pros discuss the tips and
techniques for managing beer
color when brewing with extract.

Help Me, Mr. Wizard!

A question about keg conversion
and keg ethics. And, minimizing
yeast sediment in bottle-
conditioned homebrew.

Plus: talking about tyramine.

Style Profile

Whether you call it the Cham-
pagne of the north or the
workers' sparkling wine, you're
talking about some unique and
sour bubbly — Berliner weisse.

Techniques

Whether it's lambic, Flander’'s red
or Berliner weisse, everything you
need to soup up your sour beer is
here in this tantalizing treatise on
tangy tartness.

Projects
An updated mash/lauter tun for
RIMS brewing.

Last Call

Blessed are the homebrewers,
for they've whipped up one holy
batch of homebrew — the
Exalted Malted.
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Make Your Beer Burn: Bring the Heat

of Hot Peppers to Your Brewing

by Bev D. Blackwood Il

Find out how to add the heat of hot peppers to your homebrew and which
styles of beer go best with the burn. Everything you need to know how to brew
your own caliente.

30 A History of Malt Extract:
Part 1 — Anchors Aweigh!
by Terry Foster
Set sail on a journey of new inventions, scurvy sailors and botched beer. It's
the (early) history of malt extract. Plus: historical extract recipes straight from
Captain Cook!

37 Extract Experiments:
Four Extract Methods Go Head to Head
by Chris Colby
There are a lot of ways to make beer from malt extract, but which one is
best? Find out as we put four extract brewing methods — the standard
method, the extract late method, the Texas two-step and the full-wort boil
method — to the test. Plus: the right method for the right style of beer

44 Lambic Brewing

by Steve Piatz

Take some wort contaminated with all sorts of microbes, let it “rot” for years
and what do you get? One of the most interesting and unique styles of beer
on the planet. Find out how to brew this sensational sour beer from Belgium.
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Send this via mail to: PO 146, Dept BW, Odell, OR 97044
Email us at brewerschoice@wyeastlab.com
Visit our website: www.wyeastlab.com

We will send you a poster and a list of shops near you.
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RecIPE KITS
“THE NAME SAYs |1 ALL”

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

* Quality Malt Syrup * Brewing Additives * Yeast
* Hops * Bottle Caps * Priming Sugar
* Grains * Dry Malt ® |nstructions

W Amber Cerveza Style (xx) ® American Light
*Classic English Pale Ale * Traditional European Bock

® American Amber ®|rish Stout

* Continental Pilsner *German Altbier Style
*Red Ale ® German Oktoberfest
® American Cream Ale * Weizenbier

® American Micro-Style Pale Ale  ®Robust Porter
*English Brown Ale * Steam-Style Beer

¢ |ndia Pale Ale *Scotch Ale

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

www.ldcarlson.com




Spring Thaw IPA . .

Sin City Amber .

Der Weiss Spritzer (all-grain) .

Der Weiss Spritzer (extract with grai
John's Pappered Honey Wheat . . ....25
Wee Little Hottie

The Mole (Ch

Cook's

Porter Coloring Agent

Experimental Extract Extra Pale Ale
I et with gr.

Experimental Extract Extra Pale Ale
(partial mash)

Piatz's Basic Lambic

Heuuuuuuza

Exalted Malted

Extract efficiency: 65%

(le. 1 pound of 2-row mall, which has a
polential extract value of 1.037 in one gal-
lon of watar, would yisld a worl 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 malts = 1.037-1.038
wheal malt = 1.037

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1,024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate I1BU's based on 26% hop
utilization for a one hour bail of hop pellets
at specific gravities less than 1.050.

|
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Bev Blackwood has been homebrewing since New Year's
Day of 1998 and is rapidly approaching his 100th batch of
beer. A beer lover since the early 80, he travels extensive-
ly to explore the world of beer and is a frequent contribu-
tor to a number of publications. A member of Houston's
Foam Rangers homebrew club, Bev brews competitively
and is fortunate enough to win every now and then. His
favorite styles to brew are India pale ales, Belgian strong
goldens and English barleywines. He also spends considerable time at the
Saint Arnold Brewery in Houston, Texas and has occasionally assumed the
guise of the noble Saint himsell — although he never claims any “saintly”
attributes when asked! As the Houston area liaison for the American
lHomebrewers Association, Bev has run the Southern regional for the National
Homebrew Competition twice,

Outside the beer world, Bey oversees the implementation and training of
San Jacinto College's administrative software package. He ran his first
marathon in January of 2004 and is currently in training for two more
marathons this winter. He follows the Houston Astros and Rice Owls baseball
teams and regularly attends Houston Grand Opera. With over 120 bottles, his
single malt scotch collection is among Texas’ best and Bev has also begun to
make meads, wines and tinetures of various fruits, herbs and vegetables. Once
upon a time, he also had a local cable TV production, The Malt Show, which
he hopes to continue someday. His wife, Crystal Davis, is legendary in Houston
brewing circles for her patience and understanding of Bev's hobbies.

On page 24 of this issue, Bev turns up the heat with his story on the tech-
niques and recipe considerations of brewing beer with hot peppers.

Steve Piatz is an Electrical Engineer by training and holds a Professional
Engineer license. By day he is a technical leader for the development of oper-
ating system software for Cray supercomputers.

Steve started homebrewing in the very early 1990 along with several of
his friends. In the summer of 1992 they discovered the Minnesota Home
Brewers Association (MHBA). Working with the MHBA he became involved
with the first homebrew competition at the legendary Sherlock’s Home brew-
pub (now closed) in the fall of 1992 and became hooked on judging beer. He
was the competition organizer for its last few years and served as president of
the MHBA. He became a BICP judge in the spring of 1993 when the BJCP exam
was offered for the first time in Minnesota, He has been a BJCP exam grader
for a number of years and in June of 2004 became one of the two BJCP
Exam Directors. Along the way he has advanced to become a BJCP Grand
Master 1 judge.

When brewing, Steve makes a lot of the mainstream beverages — such as
pale ales. Pilsners, bocks, porters and stouts along with meads, ciders and the
oceasional wine — but every year he manages to make a few unusual brews.
He has made things like a historic molasses-based beer or beer with no hops.

Since he tasted his first lambic in a BJCP exam preparation class, he and
his wife were hooked and he made his first attempt at lambic in 1996. Now
days, he doesn’t consider lambic to be unusual or eccentric and brews enough
lambic to keep his nine dedicated lambic fermenters full. As a lambic lover. his
best day was a tour of lambic breweries — from 9:00 AM until 1:00 AM, noth-
ing but lambic for liquid all day other than one bottle of the Trappist
Westvleteren 12. On page 44, Steve gives homebrewers advice and a recipe for
making lambic-style beers at home.
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Where to Go for Simcoe
In your most recent issue
{September 2004), some of your clone
recipes from the story “Attack of the
Hop Clones" specify the use of Simcoe
hops. Where can they be obtained? |
have never seen them available 1o

homebrewers.

Blake Warren
Maitland, Florida

Simcoe is a new variety that is
rapidly gaining favor with many com-
mercial brewers. On the homebrew
scene, however, it has only shown up in
a few shops. If your local shop doesn't
carry Simcoe, two online stores that do
are Austin Homebrew (wwiw.austin-
homebrew.com) and Beer Beer and
More Beer (www.morebeer.com).
Hopefully more shops will be adding
this hop to their lineup soon.

Rogue Ruminations

In your clone recipe for Rogue's
Imperial IPA (“Attack of the Hops
Clones,” September 2004), you thank
Beer Beer and More Beer for their
help. However, I've brewed their clone
kit of this and it’s different than your
clone. They use White Labs WLP0O1
(California Ale) while you use WLP051
(California Ale V). Also, they use a dif-
ferent amount of pale malt. Why the
difference between two clones of the
same beer?

Marvin Peterson
Fresno, California

Rogue uses a proprietary strain of
yeast — their Pacman yeast — to fer-
ment their Imperial IPA. Beer Beer and
More Beer chose White Labs WLPOO1
(California Ale) yeast as their substi-
tute for this yeast: we chose the very
similar WLP051 (California Ale V)
yeast as ours. They will both yield a
similar profile.

As for the differences in the grain
bill, all recipes in BYO now conform to
our set of standard assumptions, the
basics of which are given on page
6. So, our grain amounts reflect this.
If you know the extract e¢fficiency of
your system (and your  hop
utilization rate), you can use it to
tweak our recipes to match your
system. If you don’t know these num-
bers for your system, we feel our num-
bers will apply to the “average” home-
brew setup.

Elissa Dry Hops

In your
story “Attack of
the Hop Clones”
(September 2004),
many of the recipes
refer to dry hopping.
Some recipes require
hops added to the sec-
ondary. some into the wort prior to
cooling and some just say “dry hop.”
The recipe | question is the Elissa [PA
clone. Do I dry hop in the secondary or
in the wort prior to cooling? Or is it too
much to do about nothing?

Frank Tylla
Racine, Wisconsin

Dry hops are hops that are added
to beer in the fermenter or keg. Mosl
homebrewers add their dry hops to
their secondary fermenter or to their
kegs. although it is not unheard of to
add dry hops in the primary fermenter.
For the St. Arnold Elissa IPA clone, add
the dry hops either in secondary or (o
your keg. Hops added late in the boil
are not called dry hops. These are
sometimes labeled aroma hops or late
addition hops.

Dogfish Huh?

Your Dogfish Head 90-minute IPA
clone gives the boil time to be 105 min-
utes. Hello? It's 90-minute [PA!
Shouldn’t it be boiled for 90 minutes?
Or am I missing something?

Frank Mallone
Piscataway, New Jersey

Dogfish Head boils their 90-minute
IPA for 90 minutes. In our clone, we
thought that extending the boil a bil
(by 15 minutes) made sense for two
reasons. First of all, you will need to
collect quite a bit of wort and boil it
down to 5 gallons (19 L) to hit the tar-
get gravity of 1.088. Some extra boil
time will help with that. Also, you will
need to develop some color in the boil
to get the right SRM for this beer — a
longer boil will help here, too. All of the
clones in the “Attack of the Clones”
story were designed to produce beers
that could be made on homebrew sys-
tems. Wherever possible, we retained
the procedures the commercial brew-
ery used, bul our primary focus was
constructing a clone that would work
for a homebrewer.

Awesome, but Confusing

The September 2004 edition of
Brew Your Own magazine is just awe-
some! You guys have done a great job!
1 especially appreciate the effort in
contacling the brewers of some of the
best IPAs around and finding out clone
recipe hints from these folks. I have a
question about the AleSmith IPA clone
recipe, however, which is found on
page 39 of this issue. It says “FWH"
after the first two additions of bittering
hops? Can you tell me what the

Buew Youk Own  October 2004
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acronym “FWH" stands for? | assume

that this means 90 minutes, but 1

would like your confirmation before I
actually try to make this beer,

Chris Wignall

Bellevue, Washington

ditor  Chris  Colby  responds:
“Thanks for the kind words, Chris. I
had a lot of fun phoning and emailing
the brewers who participated in the
‘Attack of the Clones’ and ‘Brewer’s
Roundtable’ stories. The guys I con-
tacted — many of whom began their
brewing careers as homebrewers —
were very interested in helping out
homebrewers and were very generous
with their time.

As to your question, ‘TWH’ means
first wort hops’ — hops added to the
wort as it is being run off from the
mash, before boiling. Often time, home-
brewers will run off their wort and add
the first wort hops once the bottom of
the kettle is covered. Good luck brew-
ing the AleSmith IPA clone.”

Citrus in Beer

I just finished reading Mr. Wizard's
column in the September issue, in
which Robert Papsis asks about how to
get a citrus [ruit flavor into his beer.
One of our brew c¢lub members
(YAHOO/Youngstown Area [Homebrew-
ers of Ohio) has hit upon a great
method for doing this. He geis some
Crystal Light lemonade drink mix and
adds it to the [inished beer as he kegs
it. A couple of the little plastic tubs
(cach makes 1/2 gallon of lemonade)
added to the keg adds a perfect lemon
flavor to a lightly-hopped beer. T have
had it and it is a very refreshing sum-
mer drink! One could probably use
other flavors, too. Crystal Light uses
artificial sweeteners, which will not

restarl any fermentation.
Dave Szakacs
Niles, Ohio

Thanks for the info. There is
always more than one way to skin a
cat, as the saying goes.

Barleywine Question
In Horst Dornbusch’s article “Big
Bad Barleywines” (March-April 2004
BYO) he said he pitches four packages
of different liquid yeasts for a heavy
duty big ale. My question is, if you use
more than one package of yeast, would
vou piteh all yeasts at onee or wait and
pitch the higher alcohol tolerant yeast

later on?

Mike Tentis
Poynette, Wisconsin

You will likely get the best results if
you pitch all four yeasts at once. That
way they can all absorb oxygen from
the wort and build healthy cell walls
Jor the long fermentation ahead.

Another option. of course, is to
make a large yeast starter. lor 5 gal-
lons (19 L) of barleywine, a 2-4 qt.
(~2—4 L) starter al a specific gravity of
1.030-1.040 would work well. Some
brewers transfer yeast grown for big
beers (o a higher gravity starter before
pitching the yeast. m

Bock
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. month for 3 months
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Scottish Ale

Homebrew
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m Beginning in OCTOBER we will
Automatically send to you or anyone
of your choosing, 1 Beer Kit each

Great for Gifts!
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Pre-Pay only $69.75 F.0.B., choose which 3 Consecutive
months you would like to receive your kits
and We do the rest !

See Website for Details & Schedule of Kits

Sign-up Today on Our Website, or Give Us a Call

(800) 850 - BREW (2739)
Call or email us for your Free Catalog, or download from website

HOMEBREWHEAVEN.COM

Ask Your Dealer

Check out our Web site
www.better-bottle.com

800-435-4585

E October 2004 Briw Yous Ows




brewer PEOFILE
Brian “Big B” Stack .c.st Longmeadow, Massachusetts

Big B and his big stainless sseel conical
fermenter make a nice Pig Tale Ale.

Over the years as my interest and
knowledge in home brewing grew, so
did my list of escapades. One good
story is about the batch I was brewing
that had some sort of green fungus
growing in the neck of the carboy. Not
knowing whal to do, 1 consulted my
local home brew store and was Lold to

Big Winning BECIPE: s

Ingredients (12 gallons/5.4 L)
18 Ibs. (8.1 kg) Maris Otter pale malt
8 Ibs. (3.6 kg) Munich malt
3 Ibs. (1.4 kg) crystal malt (1
1 Ib. (0.45 kg) Victory malt
1 Ib. (0.45 kg) wheat malt
19 AAU Centennial whole hops
(first wort hops)
(2 0z./57 g of 9. Ipha acids)
19 AAU Centennial whole hops
(30 min)
(2 0z./57 g of 9.5%

alpha acids)
9.5 AAU Centennial whole hops

(5 mins)

(1 oz./28 g of 9.5% alpha acids)
2 oz. Amarillo Gold whole hops

photas courlesy of Brian Stack

dump it. Being a frugal New linglander
and not wanting to waste my money, |
skimmed off the scum with my wine
thiel and carbonated it any way. It
iurned out, by all who tasted it, to be
fantastic! Too bad I will never be able
to replicate that exact beer, as I have
no idea how to grow scum on purpose.

Then there was the time when my
wile and daughters went shopping and
my son Jonathan and | decided to bot-
tle a batch. Things started out fine. |
was filling and Jon was capping. All of
a sudden we had a pressure problem
with the counter-pressure bottle filler.
For anyone who's been in this situa-
tion, it’s needless to say that we had a
mess on our hands. We did manage to
get it all cleaned and things were
“looking up” by the time my wife came
home. Then she “looked up” and dis-
covered some myslerious spots on the
ceiling. I guess we missed those in our
clean-up efforts. After some explaining
we all had a good laugh and decided to
leave them as conversational items.
Having the nickname of “Big B” it was
only natural to call my brew house Big
B's Brewing Co. Boy was 1 excited the
day | found bottle caps from Brewer's
Best at my local home brew shop.

This homebrew won Best Of Show at the 8 Seconds of Froth Com etmon in Bedford Texas in Ma 3

(dry hop at 1 week)

1 oz. Centennial whole hop
(dry hop at 1 week)

2 tsp. Irish moss (15 min)

White Labs WLP051 (California Ale V)
yeast

Step-by-step

Prep: Make a 4-cup starter 4 days

before brew day with 3 cups of water, 1

cup light dry malt extrac

Mash in your grains at 145 °F (63 °C)

and hold for 15 minutes. Raise temper-

ature to 150 °F (66 °C) and hold for 45
. Raise temperature to 168 °F
nd hold for 15 minutes.

Iy, 4 Py
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Portable keg coolers keep the Pig Tale Ale
refreshing on road frips,

Why shouldn’t
that I have them specially made for me
with the BB logo? My good friend Carl
decided to raise a pig. The picture on
my label is one that his wife took of me
holding the piglet with Carl in the
background the day we picked it up
from the farm.

For about six months we compiled
many funny stories. One lime the pig
got loose while Carl was at work and
his wife had the duty ol chasing it
around the neighborhood. This picture
was the beginning of Pig Tale Ale. All
my labels now include this infamous
picture, as do the cartons | keep the
hottles in.

I tell my [riend’s

Sparge with 170 °F (77 °C) water
and collect 14 gallons of wort. Add first
hop addition once the wort has covered
the bottom of the kettle.

Proceed with hop additions as
detailed in ingredients above

Chill wort to 65 °F (18 °C) transfer to
carboys and pitch yeast. Starting gravi-

ould be 1.07

Temperature at primary fermentation
should be at 65-68 °F (about 20 °C) and
continue for two weeks.

Temperature at secondary fermenta-
tion should be at 65 °F (18 °C), with dry
hops for one week.

Final gravity should be 1.016.
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homebrew CLUB

Great Northern
Brewers

Anchorage, Alaska

iy U] \ L N
The Great Northern Brewers took it to the
man and changed brewing laws in Alaska.
The Great Northern Brewers were
fighting for a cause from the group's
earliest days. Our first members —
Dave Yanoshek, John Craig, Gary
Busse, and John Dean — came togeth-
er in a legal battle against the state of
Alaska in 1987. Though it was OK in
the state to grow your own marijuana
at home for personal use in 1987, it
was illegal to make your own home-
brew without a state permit!

The state was nol going (o let
our club set up a display at an annual
event called the Fur Rendezvous. We
were peeved (o say the least. The club
wrote and spoke with legislators to
have the law abolished, and won! Al
about the same time, we came up with

the current name, Great Northern
Brewers. Today, the club has 180
members, and
The members all have one thing
in common, a love of beer. Many
club have
become professional
brewers. Mark Staples of
Midnight Brewing
Company and Mike
Hartman, former brewer
at the Sleeping Lady
Brewery, were long-time
members  beflore

continues to grow.

members

Sun

club
going pro. We support
good beer and Thave
4  positive  symbiotic
relationship with many
local breweries, brewpubs
and alehouses.

One highlight event for our club is
January's Great Alaska Winter Beer
and Barleywine Festival, where we vol-
unteer as servers and judges, This is
the world’s largest Barleywine Festival.
We have had Michael Jackson, Charlie
Papazian, Steve Greg
Noonan, Ray Daniels and George Fix all
speak at the event.

In February, we participate in the
Fur Rondy Festival, a Mardi Gras-like
costume party and dance. In addition
to a homebrew competition, the Fur

Beaumont,

Rondy Festival sponsors a costume
party. We won the costume party two
vears ago as the Alaskan’s Very Natural
Gas Pipeline driven by personal
methane gas.

For National Homebrew Day
(on the first Saturday of May), we host
our yearly brewathon. The brewathon
features six brew stations that stay
open from 9 am to 9 pm. Last year,
teams of old and new
produced 365 gallons using 10-gallon
brew systems!

Alter a club campout at Trail Lakes
Campground around summer solstice,
a Club Golf Tourney with dual corny-
keg-equipped beer carts, and an
Oktoberfest club crawl, we come to our
annual holiday party in December. The
holiday party provides a live band,
plenty of food, and lots of homebrew.
We also present the Homebrewer of the
Year Award. This goes to the brewer
with the most points from the four
competitions we host, and the struggle
for this prize is epic.

We  have truly skilled
and innovative brewers in the club.
Our past president, Steve Schmitt,
was AHA mead maker of the year
Club have a diversily
of brewing interests, although most

brewers

some

members

of us like Pacific Northwest hoppy
beers. We some avid smoke
beer brewers led by “Suds” John
Craig, a longtime member. We
have many Belgian beer lovers and the
club hopes to someday organize a
group trip to Belgium, We are also
highly involved in the Beer Judge
Certification Program. All in all. the
Greal Northern Brewers are a diverse
group with a passion for beer.

have

brewing circle!

we want you

Do you have a system or some unique
brewing gadgets that will make our
readers drool? Email a description and
some photos to edit@byo.com and you

too may have a claim to fame in your

Send us your story!

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

m October 2004  Brew Your Ows




replicator

by Steve Bader

Dear Replicator,

My wife and I tried a beer at the
Nevada Palace in Las Vegas called Sin
City Amber. The beer is produced and
sold only in Las Vegas. It's a shame
since it’s the best amber I've ever had.
Any chance you could come up with a
recipe to replicate it?

Rick Conley
Alexandria, Louisiana

Sin City Amber has been the dream of
head brewer Rich Johnson for almost
his entire pmfemmnl brewing career.
He uses generous amounts of Gemmn
malt to get both the mber
i the rich, malty flavor. For
formation you can visit the Sin

Beer Company web site at:
www.sincitybeer.com or by calling
(702) 809-4939.

Sin City Brewery -
Sin City Amber
(B_mh!) L, extract with gmha}

lngredlents
3.3 Ibs. (1.5 kg) Coopers Iight malt
extract syrup
2.25 1bs. (1.0 kg) Coopers light dry
mali extract
5 1b. (0.7 kg) German Munich
malt (15 °L)
1.0 1b. (0.45 kg) German Munich
malt (10 "L)
1 tsp. Irish moss
4.75 AAU Hallertau Hershriicker hops
(bittering hop, 60 min.)
(1.0 0z./28 g of 4.75% alpha acids)
2.4 AAU Hallertau
Hersbriicker
hops (boil 10 min.)
(0.5 0z./14 g of 4.75% alpha acid)
While Labs WLP820

(Oktoberfesi/Miirzen Lager) or
Wyeast 2308 (Munich Lager) yeast
0.75 cup corn sugar (for priming)

Step by Step

Steep the 2 crushed Munich malts
in 3 gallons (11.4 L) of water at 150 °F
(66 °C) for 30 minutes. Remove grains
from wort, add the malt syrup and dry
malt extract and bring to a boil. Add
the first addition of Hallertau
Hershriicker hops, Irish moss, and boil
for 60 minutes. Add the last addition of
Hallertau Hersbriicker hops for the last
10 minutes of the boil. Now add wort to
2 gallons (7.6 1) cool water in a sani-
tary 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 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 started fermenting.
Then cool to 50 °F (10 °C) until finished
fermentation. Sin City then does a
diacetyl rest by warming the beer to
70 °F (21 °C) for 4 days. Then rack the
beer to a secondary and cool the beer
again to 50 “F (10 °C) for another four
days. Finally, Sin City lagers the beer at
near [reezing for another two weeks.

All-grain option:

This is a multiple step infusion
mash. Your grain bill will be 8.5 lbhs.
(3.8 kg) German Pilsner malt, 1.5 Ibs.
(0.7 kg) German Munich (15 °L), and
1.0 Ibs. (0.5 kg) German Munich
(10 °L). Mash grains together at 100 °F
(38 °C) for 20 minutes, then increase o
125 °F (52 °C) for 10 minutes, then 150
“F (66 °C) for 25 minutes. then 162 °F
(72 °C) for 30 minutes, then 172 °F
(78 °C) for 5 minutes, then begin
runoff. Colleet enough wort to boil for
90 minutes and have a 5.5-gallon
(20.9-L) yield (=7 gallons or 26.6 1),
Lower the amount of bhittering
Hallertau Hers-briicker hops in the boil
to 0.75 ounce (21 grams) lo account for
higher extraction ratio of a full boil.
The remainder of the recipe is the
same as the extract.

October 1-2
Northern California
Homebrewers Festival
Dobbins, California

The Narthern Callfornia
Homebrewers Festival will take place
at the Lake Francis Resort in Dobbins,
California on October 1-2. This is the
sevanth annual festival where home-
brewers meet to share homebréws and
brewing ideas. The theme for the event
this year is “Extreme Brewing." and
several "exlreme brews” will be on tap.
For more information, contact Jim
Fortes at (650) 365-2977 or email
jbrewco@sbeglobal. net,

October 9

Maltose Falcons Homebrewing
Society 30th Anniversary Party
Woodland Hills, California

The Maltose Falcoris Home
Brewing Society is hosting a gala cele-
bration in honor of its 30th anniversary.
The event will be held at the Wamer
Ceanter Marriott in Woodland Hills- and
costs $45 in advance, $50 at the door.
The party will feature a dinner banguet
with beer-themed co 5 and  two
club-operated bars will serve home
made beers. A special room rate has
been arranged with the hotel for guests
who attend the party. For more. infor-
mation, contact Jim Kopitzke via email
at anniversary@maltosefalcons.com or
call (818) 884-8586.

October 14-16

The 21st Annual Dixie Cup
Homebrew Competition
Houston, Texas

The 21st annual Dixie Cup
Homebrew Competition will be cele-
brated Vegas-sityle this year at the
Comfort Inn in Houston, Texas.
Homebrewers will compete in Black
Jack as well as brawing. Each year the
competition featt one special beer
category. Past st have included
“Beer that gets you Lei'd,”

Stupid,” “Malt Liquor” and "B

Cereal Beer,” This year's spec
category Is “Two-Style Texas Hold
‘em,” where brewers aré challenged to
take any two of the past special styles
and make them one. For more Informa-
tion, contact Ed Moore by email al
dixiecUup@foamrangers.com or call
(713) 668-9440,
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O is for...

off-flavor: a term used to describe any
taste in a brew that is inconsistent with the
style or is just offensive. These flavors are
often caused by poor sanitation, exces-
sive aging and oxidation.

original gravity (OG): this is the specific
gravity of a wort befare it goes through
any fermentation. The measurement tells

you the amount of solids that are in a wort
in reference to that of pure water at a
certain temperature (which is given the
value of 1.000 SG).

Oktoberfest: Both a German festival and
a German brew. The festival started near-
ly two hundred years ago in Munich and is
now a 16-day event. The brew is typically
lagered and cold-cellared for at least eight
weeks and German beer laws demand a
starting gravity of at least 1.052.

old ale: a dark English style ale that is
meant to age at least one year. This ale
has an acldic flavor that was originally

BREWER'’S DICTIONARY

caused by lactic acid. This acid was
formed by the Lactobacilli contained in the
wooden storage vessels where they were
aged in the late nineteenth century.

over-priming: this is a flaw in bottling
where toco much sugar is added to the
brew before bottling or kegging. The result
is an over carbonated brew, or worse case
scenario “bottle explosion.”

oxidized: a brewing fault where a brew is
exposed to excessive oxygen, causing fla-
vor problems and spoilage. This can be
caused by poor bottling procedure, or
excessive headspace.

H Octoher 2004 Biiw Youk Own

(Above): Scott DeWalt (left) and buddy Sean
Lewis in front of the TexanBrew brewery.
(Left top): The complete TexanBrew system.
(Left middle); The mini-exchanger contains
25-feet of copper tubing coils.

(Left bottom): The mash tun during sparging.

Our “TexanBrew brewery” is a home
brewery thal, like almost all, has
grown over time — from a five-gallon
turkey pot to three converted kegs on a
custom stand. The TexanBrew brewery
is a Recirculating Heat Exchange Mash
System (RHEMS). A typical RHEMS
consists of a mash tun, hot liquor tank
and boil kettle. Our brewery adds to
those a separate, electrically heated
vessel containing the heat-exchanging
coils. Dubbed the mini-exchanger, this
is the heart of the TexanBrew brewery.

The mini-exchanger minimizes the
amount of water we need to heat in
order to raise and maintain mash tem-
peratures. For the base of this piece,
we removed the top of a Cornelius keg

then drilled a %-inch hole through the
bottom of the keg to allow us to install
a 2000-watt 110-volt heating element.
Twenty-five feet of copper tubing, bent
around a 6-inch cylinder and mounted
into the keg, serve as the heat-
exchanging coils. The entire vessel is
electrically grounded and insulated
using closed-cell foam. At the start of
each brew session the mini-exchanger
is filled with water and heated to about
six degrees above the desired mash
temperature. After dough-in, worl is
pumped [rom the bottom of the mash
tun, through the mini-exchanger and
up to the return manifold. Recircula-
tion continues for the entire brew ses-
sion. Raising the temperature of the
mini-exchanger's water heats the
mash about two degrees per minute.

To simplily the fly sparging pro-
cess, |installed a foat switch in the
mash tun. Water from the hot liquor
tank is pumped into the mash tun
through a check-valve (which prevents
a siphon from moving the sparge water
back into the hot liguor tank). As wort
drains from the mash tun during the
sparge, the float switch activates the
pump, which moves water from the hot
liguor tank into the mash tun until the
desired level is achieved. Setting the
sparge only requires us to monitor the
outflow from the mash tun.




Color Tips for Extracts

Achieving proper hue in your extract brew

Extract brewing might sound simple, but it still provides plenty of room (o
customize your beer. Color, for example, is one target that extract brewers can
work to fine tune. Here, two professional brewers who use extract offer their
thoughts on getting the color you want from your extract homebrews.

Brewer: Chris McKim is the brewer at
The Brew Kettle Taproom and
Smokehouse, a brewpub and brew-on-
premise in Strongsville, Ohio. He has
been brewing for twenty years, includ-
ing thousands of extract-based beers.

THE B n EWKHT[[

TAPROOM & SMOKEHOUSE

ers I.n'f_" I
essential
recipe. I '-wr words, @éﬁ‘n some
brewer in Australia, as an example,
picked the base malt and some special-
ty malts to make up the wort, which
eventually became the extract. An
extract brewer’s job is to simply re-
hydrate the original wort, ferment it,
and call it his or her own.

Some homebrewers do not want
someone else determining the final
composition of their beer. I think it is
possible to get around this conundrum
by using the lightest malt extract you
can find. In this way, you will be able to
determine what specialty malts com-
prise the color and flavor of your
favorite brew.

In our brew-on-premise sile we
use as little amber or dark malt as

possible for all of our beers. As an
example we might use 5 drums of light
malt per week compared (o barely one
drum of dark mali. An imperial stout
recipe that we produce contains four
pounds of dark malt but 15 pounds of
light malt! We then round out the fla-
vor and create our own version of
imperial stout by adding honey, black
malt, roasted barley and chocolate
malt. This is no different than an all-
grain brewer using a pale malt as the
back bone of his stout.

In our recipe, little color and flavor
impact is derived from the dark malt —
there is some, but not much. By adding
specialty grains, determined by our
own reguirements for our beer, we
ultimately create our own flavors, col-
ors and aroma,

Almost everything in our brew-on-
premise site is a “mini-mash,” or par-
tial mash. Roughly 50 percent of the
fermentable sugars come from the
mashed grain and the extract. One rea-
son that we use the mini-mash is to
achieve the desired flavor and color
profiles of certain styles. The extract
itsell has already suffered a degree of
Navor deterioration through process-
ing, packaging, storage, transportation
and age, so we use grain to bring some
flavor freshness back into the beer.

Though utilizing the mini-mash is
a great way to achieve your color tar-
gets, the alternative is to go all-extract,
In this instance, grains with no enzy-
matic activity are going to provide your
beer with color. Picking those grains is
really a question of where you want Lo
go with your beer. Do you want to
make brown ale or stout? If so, choco-
late malt is a good idea. Do you want Lo

Tips M proS

by Thomas J. Miller

pick up colors of varying degrees in the
ale category? Try caramel malt.

Our American Pale Ale, for exam-
ple, uses Caramel 10 with a touch of
biscuit mall for mouth feel. Choosing
grains for journey.
Experience will teach you the appro-
priate amounts. Remember that color
and flavor will generally move in tan-
dem with each other. More black malt,
for example, will make your beer dark-
er with a more acrid flavor. It is usual-
ly smart to start conservalively and
make small changes to successive
brews. This way you can discover the
true impact that your favorile grains
have on color and flavor.

Besides grains, your heat source is
another driving force behind the color
of your extract beer. The lemperature
difference between the flame and the
wort sugars can vary dramatically —
by hundreds of degrees — and super-
heating those sugars with an extreme-
ly high [lame will cause the sugars to
caramelize. The dilferential between
the heat source and the sugars is the
key here, so you need to minimize thal
differential. Steam works best, but that
is not feasible for most homebrewers.

With direct gas or electric heat, it
is best Lo bring that heat up slowly. If
you keep the flames to a minimum and
slowly increase them as the worl
comes up to temperature, vour light
extract will produce a light-colored
beer (excluding the addition of any
dark grains). You might gel something
with the color of, say, a Molson Golden.
But really crank out the heat all at
once and the sugars will scorch, result-
ing in your light extract producing an
IPA-colored brew.

Baew Youn Owx  Oclober 2004
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Brewer: Bret Kuhnhenn is the head
brewer at the two and a half year old
Kuhnhenn Brewing Company located
in Warren, Michigan.

Eﬁ __\Ng . ] - {{J;'

e

Kuwhenn ﬂfotﬁinq Co;
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MiniBrew Fermenters
40, 25, 6.5, 8, 15 gallons

should
quarter of the total liquid malt extract.
This will acidify the water to between
5.0-6.0 pH. This is a good range for
soaking the specialty grains.

Walter that is not acidified enough
tends to pull tannins out of the husks of
This problem is
worse when you use darker

brewer add only about one-

your specialty grains.
made
malts. The resulting off-flavor is a com-
mon one for extract brewers, but one
that is easily avoided il you monitor the
acidity of vour diluted wort.

Sovak the specialty grains for 3045
minules. Thal is an adequate time to
extract the qualities you need to
achieve your flavor and color goals. |
recommend rinsing the grains lightly
when you remove them. This flushes
any residual sugars that may be caught
in the grains. Be sure (o use acidified
water — again between 5.0-6.0 pH.
You only need a couple of quarts.

Bring this solution to a boil for one
hour and add the remaining extract
during the last twenty minuies of the

NEW — MiniQuick Connect Hose Kit
buy the kit or buy the parts

boil. Remember that the extract was
already boiled before it was evaporat-
ed, so there is no reason to boil it
again. Adding the remaining extract in
the last twenty minutes hydrates and
If you boil all the extract
for one hour, then the beer ends up
being darker than wanted.

sterilizes it.

This is because evaporators are
hot. After evaporation, might
produced a 1.8 "L beer would
now result in a 5 °L brew. Boiling also
adds oxygen and causes a Maillard
reaction, which is basically a transfor-
mation of sugar to non-sugar (or
caramelization). This makes the wort
even darker.

Homebrewers should also conduct
a whirlpool and a 30-minute rest. The
hops, proteins and flour will separate
during the whirlpool, which allows you
clearer beer. Extract
brewers can substitute light liquid malt
extract for all the malt that they would
use in an all-grain beer and use spe-
cialty malts for color and Navor. m

whal
have

Lo achieve a

Our plastic equipment is
easy to clean - easy to
sterilize - easy to use

Congratulations Tom Hiltabidle of
Homebrewsupply.com
He suggested an idea. We ran with it!
It is called the CO2 Injector Kit
No more floating lids or topping off
Thanks Tom, your gift is a
on-line pH monitoring system

MiniMash
Lauter Tun
15 Gallons

MiniHot
Liguor Tank

Ball Valves
1/2, 3/4, 1"

Real brewers use Conical
Bottom Fermenters

If you don’t see our products at your local homebrew store ask w hy, then call us at

951-676-2337. john@minibrew.com or visit minibrew.com for a free catalog.
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Keg Ethics 101

Dealing with yeast trub and a look into tyramine

Bear kegs llke this one are expensive. In fact, for Boulevard Brawing Company, kegs
wn#wmuwu&nmmnm
of these little guys. An empty keg is 3 sad keg, and when one of them disappears into
the depths of a dank basement, or lles forgottan In the back room of a bar or
restaurant, we all suffer, Please help our kegs find their way back home! Thank you!

Keg conversion

| recently have acquired a keg from
a buddy at work. I'm not sure where he
got it, but | was wondering if | should
pay a welder to cut the top off the keg
or if 1 can do it myself? Also, to add a
spigot, does that have to be welded on
the keg or could | use something else

instead of welding?
Jeremy Sherman
Sterling Heights, Michigan

Jeremy, this sort of qu
about once a year and wh
always “beat up” the qu
1 hope you're a good spo
so | understand, your bud
found a “stray keg” that
doned at a party or b
skanky bar and gave thi
warm home in his basem
keg has been donated 1o yo!
are a homebrewer and can|
and lonely keg to good :

confuse
questions about who really owns the
keg. rather they stamp the brewery
name on the perimeter of the top
(called the chime). Sometimes they
even paint their name on the side of
the keg. Boulevard Brewing Company
in Kansas City, Missouri has clever
stickers on their kegs asking cust-
omers to help return lost kegs to the
brewery. These stickers also comically
explain that keeping one of their kegs
is theft.

The reality of kegs is that some are
damaged to the point where they can
no longer be used and are actually
retired. For those readers interested in
buying used kegs. start with your local
craft brewer. This is a legal way of
acquiring property. Many brewers,
especially the larger guys who don’t
sell their used stufl to individuals, sell
used kegs to companies like Sabco
(www.kegs.com) who recondition and
resell them. Reconditioned kegs typi-
cally have the original owner’s name
ground off of the chime, especially if
they are resold to another brewery.
Sabco even sells the parts required to
convert a keg into a kettle, and actual
keg-kettles.

This is the end of the prelude to the
answer to your question and that is
about paying someone to do the work
versus doing it yourself. | know a lot of
folks who work on stainless steel and
not one of them would dream of paying
someone to do something that they can
do themselves. The fact that you ask
about attempting this yoursell leads
me to believe that you have no experi-
ence cuiting or welding stainless steel.

My recommendation on this pro-
jeet is to have someone do the work for
you if you have never done this before.
Or, at very least, have someone that
does have experience help you do the
work. If possible, | would cut off the top
with a plasma torch for the smoothest
cut that would require a minimal
amount of grinding to remove burs and
irregularities in the shape.

As far as outlet [ittings, you can go
with a welded outlet or a bulkhead fit-
ting. A bulkhead fitting is inserted in a
hole and sealed with a gasket and nut.
The advantage of this style filting is

| “Help e,
] M, WiZard”

|

that it requires no welding
and is easy to replace. The dis-
advantage is that the gasket and \
nut present a crevice on the |
inside of the kettle and is not as
easy to clean as a smooth, welded
connection. I prefer welded
fittings for this reason. N

If you have the outlet ’a
welded to the keg you can
either weld a valve directly to
the keg or have a fitting welded
to the keg. I prefer having a fit-
ting on the keg and then attach-
ing my valve to the fitting. This
for the valve to Dbe
removed for maintenance or
replacement if the valve becomes
damaged. If you want (o use a ball
valve with a threaded connection you
can have a NPT coupling welded so
that it will mate to a ball valve (which
are readily available). 1 have a per-
sonal thing against threaded
connections and prefer sanitary
fittings. 1 would have a ferrule welded
in the keg and attach my valve with a
clamp and gasket. This method
requires a more expensive outlet valve
that is more difficult to find than the
ubiquitous ball valve available al every
home hardware store.

I hope this information helps in
your decision making process!

allows

Cutting the yeast cake
| saw the ads for the Coopers
carbonation drops and they seem like
an easy alternative to the hassle of
counter-pressure filling, but here’s the
rub: 1 don't like that little white layer of
yeast in the bottom of the bottle.
| actually like filtration to make my
beers fairly clear. Is there a happy
middle ground? Is there a beer filter
with rougher filtration that would allow
just enough yeast through to let the
carbonation drops work without
leaving the residue in the bottom of

the bottie?

Mark Lashway
Moriah, New York
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“Help jze, X
My, Wizard

So you're one of those picky brew-
ers who wants the best of both worlds!
Fortunately, there is a way to have bot-
tle-conditioned beer sans yeast cake,
but rough filtration is not the method
of choice. Most filters are designed to
remove particles above a certain size
and not all filters are successful in
their duty. You are look-

ing for a filter that
[ removes most of the
4 yeast, say 90%, but
allows 10% to remain in
/ the beer — a product like
this is not on the market.
There is, however, an
~¢ alternate approach,
[‘. Eﬁumu brewers pro-
ducing cloudy beers,
| such as hefeweizen, want
some yeast in the bottle
but not the full load sus-
pended in the beer after
aging. A common ap-
[ proach to this quest is to
> filter or centrifuge a por-
tion of the beer and blend
the clarified beer with cloudy
beer before hottling the mix.
This technique is very easy to
setup and can be done inline
between the fermenter and
bottling tank. To do this,
install a bi-pass around the
filter or centrifuge where the cloudy
beer and clarified beer streams
are recombined on the way to the
bottling tank.

Another method is to filter the
entire fermenter and remove all of the
yeast remaining from fermentation
and then to add fresh yeast prior to
packaging. There are two different
reasons for using this method. The first
is aesthetic. Some yeast strains are
very flocculent and settle in the bottom
of the bottle into a tight pack of yeast.
If the beer coming out of the botile is
supposed 1o be cloudy, it may not be if
the yeast is too flocculent. If the yeast
is disturbed the consumer may see
chunks of yeast in their glass as
opposed to a uniform cloudiness. Some
weizen brewers remove the fermenting
strain from the beer and replace it with
a less flocculent yeast strain. In fact,
some bottled hefeweizens actually
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“Some weizen
brewers remove
the fermenting strain

from the beer and

replace it with a less

flocculent yeast

strain.”

contain lager yeast in the bottle since
they are typically less flocculent than
ale strains,

The other reason to remove the
fermenting yeast from the beer prior to
packaging is consistency. If I want to
bottle condition my beer and control
the amount of yeast in the bottle,
adding [resh yeast to filtered beer is a
very good method of accomplishing
these goals. Sierra Nevada Brewing
Company uses this method for these
two different reasons. Like you, Sierra
Nevada wants a very faint film of yeast
in their bottles that is almost imper-
ceptible to most consumers, They also
want to bottle-condition their tasty ales
and do not want to trust this final step
of brewing to any old yeast hanging
about in the fermenter. Instead. they
use freshly cropped yeast with the
highest viability for this purpose. This
is important since the amount of veast
added is just enough to get the job
done, hence the freshest yeast is select-
ed. The yeast concentration in a bottle
of Sierra Nevada is about 1 million
cells per milliliter of beer. This equates
to about Yo of the yeast added for pri-
mary fermentation. Assuming the
same cell density in the yeast slurry is
100 million cells per milliliter (typical
for a starter) you need to add 3.5 milli-
liters or Y of an ounce of slurry per
bottle — a very small volume indeed.

The easiest way to do this at home
is to begin by growing up your yeast
starter. Since you will only need ahout
200 milliliters (~7 ounces) of yeast you

can simply buy a liquid starter if that is
more convenient. Then, filter your beer
and determine the volume of filtered
beer by using a calibration strip on
your bottling bucket. This step is
important because you are going to
add the priming sugar based on beer
volume. Add the required amount of
priming sugar to the bucket along with
the yeast. The amount of yeast can be
casily estimated by dividing the beer
volume by 100. If you have 5 gallons
(18.9 liters of beer) you will need 0.05
gallons (0.189 liters) of yeast slurry.
Mix up everything and bottle.

One word of caution about beer
handling in general is oxygen pick-up
and its affect on beer oxidation.
Minimizing air pick-up during racking
is key and especially during filtration
since yeast, which is a good oxygen
scavenger, is removed. The small
amount of yeast added in the method
described above is insufficient to pre-
vent oxidation and care must be taken
during the process. Carbon dioxide
blanketing and measures taken to pre-
vent splashing are both recommended.

S0 now you can have your cake
and drink it too!

Talking about tyramine

| have a friend who is a beer enthu-
siast who recently starting getting
severe migraines after consuming a
few beers. He then went to the doctor
and was told that it was due to the
tyramine found in beers. | have been
doing some research and found that
tyramine is created in the aging
process and usually the longer that an
item is aged the greater the levels of
tyramine. As a result, beers on tap that
are not stored properly have higher
levels than bottled beers.

I was wondering if you knew of any
lists or studies showing the tyramine
levels found in different brands of beer.
If not, in following the theory men-
tioned above do you know of any
brands that have quicker brewing
times but do not sacrifice quality stor-
age methods in the process. Please let
me know if you have any info that can
help my friend out. Thanks!

Saj Simon
Hyde Park, New York




