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

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

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

results. Stick with Muntons. ....’
Muntons pLc

WORLD CLASS MALT

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

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
WWW.muntons.com
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two GREAT HOBBIES in ong GREAT ISSUE

With a range of content covering brewing beer with kits & extracts to all-grain
AND making wine from kits, concentrates, juices and fresh grapes, the Beginner’s
Guide is the perfect reference for...

* Your friends just starting out in the hobby
* A brewer interested in making wine OR a winemaker interested in making beer
* Homebrew & winemaking starter kits*

At just $4.99 ($6.99 CAN) retail, you won’t find a more valuable reference to get
you started on the right foot in the great hobbies of brewing and winemaking!

Available at better homebrew and winemaking retailers
or order today by calling 802-362-3981

h

* Attention homebrew & winemaking supply shop owners - call us today at 802-362-3981
to discuss volume discounts to resell the Beginner’s Guide in your shop!
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Apple Cider: The Flavor of Autumn

by Paul Zocco

The cooling air, the colors creeping into the foliage . . . these are all signs that
cider season is here. With your knowledge of brewing and current equipment,
you can also make great cider. An award-winning cidermaker guides you
through the field of options to consider when making this beverage.

A History of Malt Extract: _

Part 2 — Back to the Drawing Board!

by Terry Foster

After some early failures, malt extract's ship finally comes in during the
modern era of homebrewing. Find out how Prohibition, ironically, established
malt extract as a useful brewing ingredient. Plus: historical homebrew recipes
from Prohibition and the swinging seventies.

4 Great Projects!

For many homebrewers, building their brewing equipment is half the fun.
Here we take a look at some homebrewing projects to help you brew better
and enjoy your beer more: a simple but ingenious bottle filler, a home bar, an
efficient lagering and serving freszer conversion, plus a peristaltic pump.

Online Brewing Resources

by Perry Launius

Are you looking for homebrew recipes or help formulating your own recipe?
Want some brewing advice or just the opportunity to chat with a fellow
homebrewer? All of this, and more, is available online. Sit back and let us
chauffeur you to the best brewing sites on the information superhighway.

Where t, fiNd it
6 Recipe Index

25 Holiday Gift Guide
57 Reader Service
58 Brewer’s Log

58 Classifieds & Brewer's Marketplace
60 Homebrew Directory
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Paul
been

Zocco has
homebrew-
ing for about ten
yvears. For his first
beer, he jumped
right in and start-
ed with an all-
grain Octoberfest.
Paul opened up his
shop — Zok’s Homebrewing & Wine-
making Supplies — in Willimantic,
Connecticut in the fall of 2000 and it is
still going strong. He holds sessions at
his shop every Saturday in which he
fealures a particular beer style and, as
a National BJCP judge, he knows beer
styles. e usually brews a 5-gallon
(19 L) batch of beer every Thursday at
his shop on his quarter barrel system
of his own design. These brewing ses-
sions double as a way to teach cus-
tomers of his who want to learn about
all-grain brewing.

Paul travels to Europe at least once
or twice a year in search of specific

beers and also travels to wine capitals
in Europe with his wife. He has written
for Brew Your Own belore, including a
cover story aboul Scotlish beers. For
five years, he was the Connecticut and
Rhode Island beat reporter for Ale
Street News. He also currently has a
regular column in the New England
Wine Gazette called the Yankee
Winemaker. He also conducis a wine
tasting for each bimonthly issue.

Paul is the organizer of the Eastern
Connecticut Homebrew Beer Competi-
tion, currently the largest competition
in New England, drawing about
300-400 entries. He is no stranger to
winning medals at homebrew (and
home winemaking) competitions, hav-
ing won New Lingland Meadmaker and
New England Cidermaker of the year
multiple times. On page 28 of this
issue, he discusses how he makes cider
and how a newcomer to cider can dive
right in by making cider from commer-
cially produced apple juice.

Perry Launius
began homebrew-
ing when his wife
bought him a
beginner kit as a
Christmas present
in 1999. I wonder
if she had known
what she was creating, if she'd rather
have given me an electric razor,” he
“Seriously, I can't give her enough
credit, She's a great brew wife and
supports my hobby wholeheartedly”.
Perry lives in Jackson, Mississippi with
his wife and daughter where he works
as both a barber and in the liquor busi-
ness. He is also a freelance writer, and
dedicated all-grain brewer and has
volunteered at his local brewpub, Hal
and Mal's. He has been active in
attempts to legalize homebrewing in
Mississippi and is founder of the
Central Mississippi Homebrewers
Guild. Most of Perry’s writing is in the
beer, wine and spirits industry and
gives a strong emphasis to beer and
food pairings. “I feel strongly that if

says.
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beer were properly selected and pre-
sented, it could hold its own against
wine in a fine dining restaurant.”

Perry's true love is making his own
equipment. Much of his brewery has
been built by himself and he finds the
same creative aspect of brewing in this.
“I will admit that often, it’s much more
expensive to build something than to
buy it, but even in these cases I learn
something thal may be passed on to
another brewer in the future.”

Perry credits his knowledge of
brewing to the Internet, “My brewery is
contemporary despite the lack of a sin-
gle homebrew supplier in the state. My
knowledge of brewing is far beyond
what I would have had, had | been left
to my own devices,” he says. “I have no
doubt that if | wouldn’t have looked to
the computer for help: I'd have either
quit brewing all together or would still
be brewing beers that could pass for
paint thinner.” On page 40, he points
the way for homebrewers to point and
click their way to the useful brewing
Websites on the Internet.
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Prohibition Brew ... ........
That 70's Brew., . . .

Menestheus Mild Ale. . .

Extract efficiency: 65%

(i.e.— 1 pound of 2-row malf, which has a
poteniial exiract value of 1.037 in one gal-
lon of water, would yield a wort of 1.024.)

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1,037
dried mali extract (OME) = 1.045

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malis = 1.035

funich malt= 1.035

ienna malt = 1.035

crystal malts = 1.033-1.035
chocolate maits = 1.034

dark roasted grains = 1.024-1.02¢
flaked maize and rice = 1.037-1.0

b
)38

Hops:

We calculate IBU's based on 25% hop
utilization for a one hour boil of hop pellets
at specific gravities less than 1.050.




Pliny the Overhopped?

In your September 2004 issue, the
clone of Pliny the Elder says that the
IBUs are 100+. Running this recipe
through ProMash, however, I come up
with 284 IBUs. Am I doing something
wrong or are there oo many ounces of
hops in the recipe?

John H. Scherrer
Harrison, Michigan

BYO Editor and clone story author
Chris Colby responds: “The amount of
hops in the Pliny clone came from
Vinnie Cilurzo, brewer of Pliny the
Lilder. Russian River lists their (com-
mercial) Pliny the Elder beer at 95-100
IBUs. On my spreadsheet, however, the
value for IBUs of the homebrew clone
comes oul Lo over 275. (The exact num-
bers depends on which method of cal-
culation I use.)

“Keep in mind, however, that the
maximum amount of IBUs you can
squeeze into a beer by boiling hops is
around 100. (Other people claim that,
in addition, differences in billerness
between beers over 90 IBUs or so can't
be detected.) I've had a beer in which
the brewer added roughly 3 pounds
(1.4 kg) of hops to a 5-gallon (19-1)
batch. This beer had a caleulated bit-
terness around 400 IBUs. However, it
Just tasted like a big IPA — not that
much more bitter than a few other
beers I tried that day that claimed to
have 80-90 IBUs.

“Also, hops add flavors and aro-
mas in addition to just IBUs and Pliny
has loads of hop flavor and aroma. I

believe that, beyond a cerlain poini,
adding more hops does nol increase
hop bitterness, but hop flavor and
aroma keep increasing.

I called Vinnie Cilurzo at Russian
River Brewing and he confirmed thal
this was indeed the reason for the hop
amounts in the Pliny clone. He said
that he focuses more on hitting a flavor
and aroma profile in Pliny than the
amount of IBUs in the beer. Te gel the
right hop profile, he adds hops beyond
the point at which they are contribut-
ing more bitterness to the beer.

“So, long story short, you need all
the hops in the clone recipe to make a
good clone of Pliny the Elder.”

Inadequate Acme Additions?

I got my first issue of BYO just for
the IPA clone feature and you seem 1o
be missing a hop addition or two from
the Acme IPA. What's missing?

Chris Jones
via email

Chris Colby issues another name-
dropping response: “I got the hop
schedule for Acme IPA from Mark
Ruedrich of North Coast Brewing. They
start with two additions of Clusters
hops, at 60 and 30 minutes, which gets
them less than 30 IBUs during the boil.
However, they add a ton of Northern
Brewer at knockout (when the heat is
turned off) and then they whirlpool the
wort. Mark said that they get over half
of their IBUs in the whirlpool,

“In the BYO clone, we specify a 30

minute whirlpool — i.c. just lel the
wort sit without cooling for 30 minutes.
This yields alpha acid extraction from
the hops added at knockout (and prob-
ably further alpha avid extraction from
the “30 min" Clusters). The whirlpool
should bring the beer up to its full 56
IBUs. (For best resulls, Iry to keep the
wort from losing too much heat during
the whirlpool )"

Tomahawk Axed

I went to a local brew shop lo get
the ingredients for the Hop Rod Rye
clone in this month’s issue of BY0 and
they did not carry the Tomahawk hops
listed in the recipe. | was curious to see
what types of hops may be good substi-

tutes for these? Thanks in advance.
Brian Beauchemin
via email

Chris Colby keeps at it: "I spoke
with Richard Norgrove of Bear
Republic Brewing and he said that
Columbus hops are a good substitute

Sfor Tomahawk.”

Lid on for Elissa?

During a 60-minute boil, should
the brew pot lid be on tight (to keep
evaporation to a minimum) or half
open (to allow dissipation of unwanted
chlorine, or whatever)?

Also, T just brewed the Elissa

recipe. In the instructions it stated to
steep grains in 70 oz. (2.1 L) of water.
My first thought was, that's not a lot of
water and the grains are going to
absorb a good amount of it. Is the

BrEw Your Owx  November 2004

| Mal]



MaiL

intent to have 70 oz, at the end?
Craig Peterson
via email

Chris Colby responds: “Whenever
you brew, you should always leave the
lid off (or at least cracked) to allow
volatile compounds in the wort — espe-
cially DMS, a molecule that lends a
cooked corn flavor to wort if not
removed — to evaporate. (It's better to
try to remove the chlorine from your
brewing water before you use il rather
than boil it off from your wort.)

“The amount of water used is
around 1.5 quarts of water per pound
of malt. This is a good ratio that will
allow the 2-row base mall to convert as
well as extract plenty of the flavor and
color from the crystal malt, but not be
so thin as to extract tannins. How
much water a malt absorbs depends on
how it was crushed. Properly crushed
malt absorbs around 0.1 gallons of
water per pound of malt (0.84 L per
kg). With this rate of absorption, you

will have about 60 oz. (1.7 1) of “grain
tea” after the steep.

“I did not consull Brock Wagner,
cofounder and brewmaster at Si.
Arnolds Brewing, when formulating
the answer for this question. However,
in keeping with my shameless name-
dropping in this installment of Mail, |
will mention him because he's very
supportive of homebrewers in the
Houston area. Brock Wagner. Brock
Wagner. Brock Wagner.”

Old Ale Requires an Old Flag?

I thoroughly enjoyed Terry Foster’s
article on English old ales in the
September issue. My own “0Old

Peculier” clone is a favorite of mine
and my friends and has been brewed
around 50 times. 1 found the article to
be accurate and informative, but I do
have to take issue with your face illus-
tration of the Union Flag. This flag is
often inaccurately called The Union
Jack and is the flag of The United
Kingdom of Greal Britain and Northern
Ireland. The article was about English
old ales and if any flag was used it
should have been the English flag,
which is the historical Cross of St
George.
Trevor Lox
Reading, Pennsylvania

We just used the UK flag because
it's the flag most people associate with
England. However — just as when you
wrote in last year to say we should
have used a different flag in our piece
on pale ales — we'll show you the
Cross of St. George. We look forward to
hearing from you the next time we run
a piece on English beers! m
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brewer PROFILE

Bl’lan Moore * Wilmington, Delaware
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Brion and fiancée Karen iake in some rays
on a break from brewing.

Fool Circle is the name | chose to rep-
resent my homebrews and myself. The
name developed from the bad habit I
used to have of talking in stream-ol-
conscious circles, My first beer was a
pale ale that [ was really excited about
and basically forced upon everyone 1
knew. Time went by and I brewed
many unigue styles: a mandarin
orange spice lager. a vanilla maple
Pilsner, an espresso stout, a green lea
with honey lager and one dubbed the
Smurf-Berry Brew, which was a
blueberry/strawberry beer made with
pie filling!

After a year of playing with
the whole homebrewing thing and

) Muntons Wheat liquid

photos courtesy of Brian Moore

spending my hard earned cash on
brewing upgrades, my family stopped
poking fun of everything that 1 made.
My biggest supporter has always been
my fiancée, Karen McCaffrey. For
Christmas of 2000 my brother Dave
decided to give me my own Website,
www.FoolCircle.net as a gilt. This orig-
inally was supposed to be a place for
me Lo post my recipes and give descrip-
tions of my beers, which would com-
plement my quarterly newsletter, “The
Village Idiot.” The Website, now four
vears old, has developed into quite a
nice site to frequent.

In 2003, alter years of developing
my particular style, 1 decided to enter
my [irst homebrew competition. The
typical competition brewer is a differ-
ent beast from the average cat. | brew
beer for myself first and my [riends
second. [ brew to challenge mysell’ and
expand my horizons. A typical compe-
tition brewer brews to BJCP guidelines,
proudly. I entered six beers into the
2nd Annual B.O.N.E.S. Bash and won
three 1st place prizes! One of the beers
that won a first place in the competi-
tion was called the Moore's Light. The
Moore’s Light was brewed in the begin-
ning of November 2002 for my father

H Omebrey
Nation

Brian won three first place prizes at his first
brewing competition and is now hooked.

as a Christmas gilt. My dad regularly
drinks Coors Light. Sometimes I'll take
him something I made and he always
responds the same way: “It’s O.K.. but
it's no Coors Light.” So this time | tried
brewing a beer like Coors Light for
him. Just as a cherry on top | decided
to try and reflect a Coors Light label. It
just so happens that our last name is
Moore, so it made it quite easy to slide
in the play on words. My father thought
the labels were great. As for the beer,
“It's okay, but I'll stick to my Coors
Light.” Oh well, at least I tried. My new
goal is to “live the dream.” I am aspir-
ing to turn my homebrewing into a
profession. T love how science and art
fuse together, transforming the vision
and giving it life.

Bill Briggs ¢ Cheyenne, Wyoming

pac
as some judges th
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homebrew SYSTEMS that make you DEOOL
DaVid LaMOtte * Cardiff, New South Wales, Australia

- o

tun, pump, filier and heat exchanger,
with the boiler free standing at the
end. The heart of my system is the
pump (0.5 HP 90 liters/minute), filter
and heal exchanger. The filier consists
of fine mesh inside a slainless termite
mesh tube held in place by a hose
clamp. I slipped a length of plastic hose
over the stainless tube to give the
clamp something (o bite on. The tube is
attached to a socket welded into the
keg wall via a Ye-inch brass compres-
My homebrewery consists of a 60-  sion [itting. This is the only brass or
liter boil kettle, 50-liter mash/lauter  copper part of the system and has had
tun and a 30-liter grant (boil kettle). A the surface lead removed with a hydro-
stainless steel stand holds the mash  gen peroxidevinegar solution.

(Top left):The immersion heater used to heat
water and boost wort to boiling.

(Middle left): Filter body showing plate
exchanger at rear and inline temperature
gauge on outlet.

(Bottomn left): The pump output is directed
to either the filter or various hoses by a
series of ball valves.

(Top right): The ice bath cools the wort
further than the heat exchanger is able to.
(Bottomn right): The stainless steel brewing
stand holds all the brew equipment.

The plaie heat exchanger is made
from plates of copper sheet covered
with stainless steel. A series of hard
piping and ball valves allow the pump’s
output (either wort or walter) o be
pushed through the filter or circulated
through a series of hoses, 1 have a vari-
ety of output hoses, which connect
either to the post chiller or directly to a
ball valve and length of stainless pipe,
allowing me to pump wort without
splashing. A 2.5-kilowatt immersion
waler heater has greatly reduced the
length of my brew day by allowing me
Lo crush the grain, measure the liquor
into the mash tun and add the sparge
waler to the boiler the day before.

I do not pump directly from the tun
but let the wort flow by gravity to a
lauter grant, When the grant is full 1
use my pump to move the wort to the
boiler. Finally T pump the wort through
the heat exchanger and directly
into my fermenter — an 80-liter
“corny” keg. [ had an additional gas fit-
ting welded into it, which allows me
to inject oxygen al the beginning
of fermentation.

us your story!

we want you [JEEE

Do you have a system or some unigue
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
brewing circle!

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,

I recently visited St. Louis. Missouri
and tasted a unique beer. A Cherry
Chocolate beer by O'Fallon Brewery. |
would most appreciate it if’ you could
supply the recipe for this beer.

George Hulton
Rotonda West, Florida

Cherry Choeolate is a seasonal beer
that is fairly new in the 0’Fallon lineup.
Brewery owner Tony Caradonna asked
brewer Brian Owens to come up with a
beer that used both cherry and choco-
late flavors. Brian said that he decided
w use a base beer that resembled a
dunkelweizen and a mild brown ale.
e amount of wheat malt helps
mth foam retention and the relatively
low hop bitterness and lack of aroma
hops (there are no aroma hops in this
beer) allow the cherry Waw
flavors to show thro the ‘beer.
Brian says that them h a cherry Navor
up front, with a chocolate finish, with
the flavors overlapping. For more
information visit the O'Fallon Brewery
Website at: www.olallonbrewery.com
or call 636-474-2337.

O’Fallon Brewery -

Cherry Chocolate Beer

(5 gallon/19 L, extract with grains)
0G = 1.061 FG=1.010

IBU = 16 SRM =22 ABV = 5.3%

Ingredients

3.3 Ibs. (1.5 kg) Briess light malt
extract syrup

2.2 1bs. (1.0 kg) Briess whealt dry
malt extraet

9.0 oz. (252 g) CaraPils (dextrin) malt

9.0 oz. (252 g) crystal malt (40 °L)

5.0 oz. (140 g) chocolate malt

0.5 oz. (7 g) Durkee liquid chocolate
extract (alcohol base)

2 oz. (56 g) Cellar Pro natural cherry
fruit flavoring

1 teaspoon Irish moss

2.8 AAU German Northern Brewer
hops (bittering hop, 60 min.)
(0.33 02./9.2 g of 8.5% alpha acid)

2.4 AAU German Northern Brower
hops (30 min,)
(0.25 0z/7 g of 8.5% alpha acid)

White Labs WLP029 (German Ale or
Kilsch) yeast or Wyeast 2565
(Kiilsch) yeast

0.75 cup of corn sugar for priming.

Step by Step

Steep the 3 crushed malts in 3 gal-
lons (11.4 L) of water at 155 “F (68 °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 Northern Brewer hops,
Irish moss and boil for 60 minutes. Add
the last addition of Northern Brewer
hops for the last 30 minutes of the boil.
There are no finishing hops in this
recipe. Now add wort to 2 gallons (7.6
L) cool water in a sanitary fermenter,
and top ofl with cool water to 5.5 gal-
lons (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 65 "F (18 °C), and
hold at this temperature until the beer
has finished fermenting. Add the
chocolate and cherry flavors to the
beer on bottling day when you add the
priming sugar. Then bottle and enjoy!

All-grain option:

This is a single step infusion mash.
Your grain bill will be 6.33 Ibs. (2.9 kg)
pale 2-row malt, 2.75 Ibs. (1.2 kg)
wheat malt, 9 0z. (252 g) dextrin malt,
9 o0z. (252 g) crystal malt (40 L), and
5 oz (140 g) chocolate malt. Mash
crushed grains at 156 °F (69 "C) for 60
minutes. Collect enough wort to boil for
90 minutes and have a 5.5-gallon
(20.9-1) yield (about 7 gallons/27 L).
Lower the amount of bittering hops in
the boil to 0.25 ounce (7 g) Lo account
for higher extraction ratio of a full boil.
The rest of the recipe is the same as
the extract recipe.

homebrew calendar

November 5
International Mead Festival
Boulder, Colorado

The International Mead Festival is
the world’s largest and most presti-
gious mead competition and festival
This year it will be held at the Boulder
Qutloock Hotel and Suites. For more
information visit www.meadfest.com,

November 6
Belgian Beer Fest
Boston, Massachusetts
The Belgian Beer Fest is being
held on Saturday, November 6, 2004 at
The Cyclorama at the Boston Center
for the Arts. Tickels are $20 in advance
or $25 at the doar for each of two ses-
There will be upwards of 100
Belgian-style beers from Belgium and
North America. For more

sions,

information
visit www.beeradvocate . com/fests/.

November 6
Novembeerfest 2004
Kent, Washington

Novembeerfest will be held
Saturday, MNovembear 6th at Lamry's
Brewing Supply in Kent, Washington.
Entries ara due by October 30th 2004.

Entries will be accepted from all
BJCP/AHA  beer
including cider and mead. Entry forms

style categories,

may be downloaded at www.br
brothers.org/nbf/nbf_top.htm.  Ship
ehitries 1o 24211 4 Place, Wes! Bothell,
Washington 98021,

November 13
Australian Amateur Brewing
Championship 2004
Canberra, ACT, Australia
The 2004 Australian
Brewing Championship will be judged
at the Canberra Club located on 45
West Row, Saturday,
November 13. A dinner and presenta-

Amateur

Civic on

tion night will be held at the same
vanue on the same day. For more infor-
mation visit www.aaba.asn.au or amail
info@aaba.asn.au.
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P is for...

colored

amber
beer brewed with pale malt. This ale
originated in England and is known for
its light color, hoppiness and drinkabili-
ty with its typical alcohol content of
3.5% by volume.

pale ale: an

pasteurization: A stabilizing technique
that uses high heat in packaged

BREWER’S DICTIONARY

materials or brew fo kill microorgan-
isms. This process also prevents post
packaging fermentation in brews and
lengthens shelf life.

pH: the commonly used abbreviation
for “potential hydrogen.” This measure-
ment is given a number between 1-14,
representing the acidity or alkalinity in a
solution. A solution below 7 pH is con-
sidered acidic and a solution above 7 is
alkaline.

Pilsner: a style of beer that is light col-
ored and hoppy. These brews originat-
ed in the city of Pizen, Czechoslovakia.
Typically, this brew has a 5% abv.

porter: an extremely dark brew that is

mild in alcohol. It originated in London
as a richer alternative to ales. It gets its
dark color and rich flavor from roasted,
unmalted barley.

potential alcohol: the estimated
amount of alcohol that a final brew will
have. This measurement is based on
the pre-fermentation sugar content.

primary fermentation: the first phase
of fermentation where sugars are
converted into ethyl alcohol and carbon
dioxide.

priming: the practice of adding sugar to
fermented brew before bottling to rein-
troduce fermentation and carbonate the
brew in bottle.

B 1

UC Homebrewer’s Guild

Cincinnati, Ohio

(Left to right): Secrelurt Nathan Hadloch, Vice President Scott

Arnold, President Fran

After a hard day at school, Frank Noel,
Scott Arnold, Kyle Bertke and Nathan
Hadloch invited a friend to their house
who claimed the ability to turn water
and a few of'its friends into liquid gold.
Within a few hours, a couple college
buddies had a new found love for
brewing and its magical byproduci,
homebrew. After getting a few batches
under their resume and developing a
desire to share and acquire knowledge
with other local contemporaries, the
young men established The University
of Cincinnati (UC) Homebrewer's Guild
in February of 2004.
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Noel and Treasurer Kyle Bertke.

The guild, officially
recognized by the
University of Cincin-
nati, started with a
bang as an iniense
campus  advertising
campaign, including a
front page article on
the school’s newspa-
per, brought a flock of
people armed with a
thirst to brew. The
guild has provided the
quench with bi-weekly

brewing sessions,
brewery tours and
informational sessions

hosted by local brewmasters.

As the guild continues 1o search for
knowledge to perfect their product, all
fifty members are encouraged to brew
various styles of brew and add their
own touches, such as lruit or chocolate.
In recognition of the best and most
unique brews, the club awards its
members the fabled UC Homebrewer's
Guild “Brewthren Gold Standard”™ pin,
which notifies special status from with-
in. An Imperial IPA and American
Barleywine have been the two yields
worthy of the esteemed pin. As a fund-
ed organization of the University, the

Members of the Guild siphon brew durin
their first experience with Korny kegs.

Scott Arnold and Frank Neel work to correct
the pressure in a keg.

guild is open to all. If you are interest-
ed in joining the Guild please email
ucguild@yahoo.com. The guild is con-
stantly seeking additional coniacts,
rasources, members, fans and funding
so feel free to get ahold of us.




Hard Cider

What Johnny had in mind

Fall’s upon us and, wouldn't you know il, apples are ripe for the pickin'. Whether
you press your own or buy fresh juice, this is definitely the year to reserve a
carboy for a fresh batch of hard apple cider.

maker: Greg Failing has been
making apple wines and hard cider
professionally for the last seventeen
years. He works for Green Mountain
Cidery in Middlebury, Vermont, makers
of the Woodchuck line of hard ciders.

Apples are far cleaner to
work with than grapes
in the sense that there
are no tartrates or pre-
cipitates to deal with. To
me, making hard apple
cider is just a slightly
different version of mak-
ing wine. We focus on the standard of
cider in today’s industry — cider with 5
percent alcohol — so there has been no
sugar added. Apples have enough
sugar (approximately 1.050-1.060 SG
or 12-15 °Brix) to get vou a 5-6 per-
cent alcohol centent without adding
sugar. The first question a hard apple

amaker

i Jeffrey House is the
owner of California Cider Company in
Sebastopol, California. They have been
making Ace Cider for ten years.

Il home cider
makers have
to choose be-
tween  using
apples or fresh
juice to make
their cider, 1I'd
definitely say
start with the
juice. You need
4 all kinds of
equipment to press apples. Using the
juice is far simpler if you plan on mak-
ing small cider batches. We are located
in California’s wine country, so there is
lots of emphasis on quality grapes in
producing quality wines. The same is

cider maker needs to ask is: Do I want
to start with fruit or juice? Home cider
makers can easily get the equipment
needed for crushing the apples, but if
vou don't have a good press, it is really
hard to extract good juice [rom the
apple. Apples are very hard and com-
pact. You need a way to grind the apple
first. Then you can press it. Only then
do you get the good extraciion of juice.

Without the equipment to properly
press apples, | suggest buying the juice
from somebody with the equipment
and the fruit. It's important that the
juice be free of preservatives, which
can slow down yeast and cause prob-
lems during fermentation. The down-
side of purchasing juice is that you are
going to get whatever apples they
throw in the mix. This can reduce your
creative abilities, but it is definitely a
basic way to get your feet wet in mak-
ing hard cider.

true for hard cider. If you put garbage
in, you get garbage out. It is impera-
tive, then, to focus on getting high
quality, natural, filtered juice for the
cider you are making.

It wasn't always this way, of
course. The British, or perhaps the
Normans, used to eat the ealing apples
— by that | mean those apples that
were pleasanlt enough to eat were
actually eaten, not fermented. It was
the drop apples or the crab apples they
would use to make an aleoholic drink.
They were not so much interested in
the taste of that cider. of course. It was
more the alcoholic kick that they had
in mind. Times have changed: Making
quality and flavorful cider is important
to cider makers and consumers. One
can make a nicely balanced cider by
using a mixture of sweeter apples and
more bitter varieties. The European

| Tips 5 proS

by Thomas J. Miller

Before adding the yeast, you want
to bring the juice's temperature up to
65-70 “F (18-20 "C). This will ensure a
lively fermentation. Add cultured wine
yeast once you have reached room
temperature. 1 suggest Champagne
veast or Killer Yeast like K1. You might
also try a brewer’s yeast. but il may
add characters that differ from your
typical expectations ol cider. Some
brewers prefer this, others do not.

Depending on the apples that were
used for the juice, there may or may
not be enough nuirients to push the
veast all the way through fermenta-
tion. To be on the safe side, | suggest
adding a yeast nutrient. You should
conduct the fermentation in a cool
place. Fermentation — especially in
the small, 5-gallon (19-L) containers —
builds up heat. If the fermenting juice
gels too hot, it results in off-flavors. A
steady 60 F (16 °C) is an ideal climate.

style still tends to use small apples that
are not fit for eating. I think if you want
a [resh-tasting cider, you should use an
apple variety that is aromatic.

Drier style ciders need more acidic
apples. American drinkers seem to
prefer semi-dry styles. For this you
would use something like Granny
Smith, Fuji, or Gravenstein. 1 would
suggest that home cider makers
attempt to make their first batches
using only one apple variety. This will
allow you to distinguish the different
characteristics behind the [ruit and
how it tastes when converted Lo cider.
Mclntosh, Empire and Cox's Pippin are
three ideal varieties to start with, 1
think the besi ciders need to be in bal-
ance. Some cider makers will stray
from this, preferring to lean toward
swoetness, dryness or bitterness, but
vou can adjust these to taste.
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7ips 1" proS

Srewer: Ashton Lewis is the brewer at
Springfield Brewing Company in
Springfield, Missouri.

We make a hard cider
annually as the local
apples are harvested.
Southwest Missouri
has historically pro-
duced apples and
there are several local
apple orchards around
our brewery. I choose to buy apple
juice from an orchard that has a really
nice press that continually wins rib-
bons at the state fair for their top-
quality preservative-free juice.
Herndon’s Orchard in nearby
Marionville, Missouri grows a variety
ol apples and is happy to blend tart
and sweet apples together to give us
the must we wanti for making cider.
They have a really neat press that
sends the apples through a hammer
mill and then through a continuous
belt that expresses the juice and then

discharges the apple pumice.

The must we buy is a blend of
locally produced fruit and has a specif-
ic gravity right around 1.048, No
preservatives that inhibit veast growth,
such as sorbates or benzoates, are
added. We buy this juice by the 500-
gallon (1900-L) tank load and drive it
back to our brewery where we pump it
into 4 lermenter and pitch it with our
house ale strain of yeast. Fermentation
is carried out at 68 “F (20 °C) and the
gravity cranks down to a specific grav-
ity below 1.000, much like dry wine
within 1-2 weeks.

Southwest Missouri is also home to
the largest oak barrel maker in the
U.S., Independent Stave Company, and
we use new, American oak barrels to
age our cider. We use a medium (+)
toast to age 25% of the 500 gallons
(1900 L) of cider. These barrels impart
a toasty, vanilla-like flavor found in dry
white wines like Chardonnay. The
other 75% of the cider is aged in stain-
less steel tanks where we add another

special ingredient. , . this is a malolac-
tic bacterial culture produced by
Wyeast and sold to wineries. We use
this bacterial blend to subdue the tart-
ness of our cider by converting the
mouth-puckering acid malaie (found in
big doses in apples) to the rounder
and less acidic lactic acid. The
“ML” culture also produces a little bit
of diacetyl and gives our cider a
full, rich Aavor,

After the cider ages to balance, we
do a final check before filtration. Cider
contains pectin and excessive levels
make it impossible to filter. We now
perform a presumptive test similar to
those that wineries conduct where one
part of fermented cider is added to one
part of ethanol. If a colloidal haze
(pectin gel) forms, then we know [iltra-
tion will be virtually impossible. When
this occurs, we add a commercially
available pectinase solution to the
cider and confirm that the pectin prob-
lem is absent about 7 days later by
repeating the test prior to filtration. m

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

local retailer from one of our 3

A note to home beer and winemakers:

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

warehouses across the United States.

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

(CROSBY & BAKER LTD

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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Fining solutions

Hops in the ice box, racking tactics and efficiency 201

A gelatinquery
Would fining with gelatin have an
adverse effect on naturally conditioned
beer? I've already used Irish moss on
my second all-grain batch (2 tsp. to a
5-gallon pot in the last 15 minutes). |
racked it to the secondary yesterday
and the brew still looks pretty opaque.
I'm curious about adding gelatin to the
secondary as it is an edible food prod-
uct; | just fear it would effect the yeast
too badly. Would gelatin be okay, or
should | steer clear from it? I've also
looked into Polyclar, but don't want to
use powdered plastic as a fining agent.
Luc Lachance
Toronto, Ontario

se the components in the
@d by finings, primarily pro-
and polyphenols vary in

ss is used to help remove
wort, which ends up in
d is separated [rom the
1o fermentation. The next
rewing process where [in-
ed is post fermentation.
ned ales are racked into a
‘isinglass finings, priming
sugar and often times dry hops are
added before the keg is sealed up for
conditioning. Isinglass is made [rom
the cleaned and dried swim bladders of
certain fishes and contains a very pure
form of collagen. Gelatin is also rich in
collagen, but it is not as pure as isin-
glass and is not as effective at remov-
ing yeast. Both can be used in brewing.

The preparation of isinglass
involves stabilizing the protein in an
organic acid (tartaric or wmalic, for
example) at a pH of ~2.5. When added
to beer isinglass casts a large open net
with positive charges on the surface of

the molecule. These charged sites act
like little magnets and electrostatically
bind yeast cells, due to the overall neg-
alive charge of yeast. The pH of beer is
usually around 4.5 and at this level the
collagen begins to precipitate from
solution. As the collagen precipitates it
falls through beer pulling yeast to the
bottom of the fermenter. It is also
important that you store and use your
finings al a temperature range of
42-55 “F (6=13 °C), or they simply will
not fine your beer correctly.

Not all yeast respond the same (o
this method of fining because not all
strains have the same density of nega-
tive charges on the cell wall. Trial and
error will tell you if the yeast strain you
use is effectively removed by isinglass.
Most serious users of finings perform
bench top tests 1o avoid over fining, A
good starting point with isinglass is
1 mL isinglass solution per liter of beer.

Finings remove compounds from
beer and wine and the compounds
removed are singular. Add too much
isinglass and you may end up stripping
more than veast from vour beer. The
philosophy with fining is to add just
enough to accomplish the primary
goal. The concentration of yeast after
fining with isinglass can he quite low
and ales fined with isinglass typically
contain less than 100,000 cells per mlL,
somatimes as low as 10,000 cells per
mL. Most commercial breweries that
I know who bottle-condition like to
see ~one million yeast cells per ml of
beer. Anything significantly lower
than this densily causes problems
with carbonation. This takes us back to
cask-conditioned ale. These beers car-
bonate during the same time that the
yeast is being pulled down to the bot-
tom with the isinglass. The other key to
recognize with fined cask beer is that
the cask has a belly where the yeast
can collect without flowing to the tap.
Since isinglass forms a fluffy yeast
layer it is important not to disturb a
cask that is being dispensed.

Bottled beer is another animal and

“Help yve,
Mr. Wizard

yvou cannoi use the cask tech-

nigque to [ine, prime and condi-
tion beer in the bottle. The floc
would never stay at the bottom of

the bottle during those necessary
movemenis (i.e. transfer to the
fridge, drinking from the
bottle or decanting to a o

L

e
gl

glass). You can [ine your 7,
beer with isinglass (or
gelatin), rack the clear beer off |
of the veast and add yeast and
sugar to the beer prior to bot-
tling. This allows you to have
clear, fined beer and sufficient
veast for carbonation.

Everyone is entitled to opin-
ions and I thought I would offer a
counter-point {0 your aversion
PVPP. Beer comes into contact with
all sorts ol compounds that are unde-
sirable in the product eventually con- %
sumed. Glass, for example, is not
something you want in the beer
when it comes time to drink il
PVPP is a synthetic fining used to
remove tannins [rom beer and the goal
is to reduce chill hazes from forming.
Silica gels are used to remove haze-
active proteins and some brewers the
two finings in conjunction o combat
chill haze. These compounds are insol-
uble and tend to sink quickly. This
makes them relatively easy to remove
by racking or filtration.

Making hopsicles
This year is my first year at grow-
ing and harvesting hops. | am harvest-
ing Cascade and Fuggles. | was won-
dering if it is necessary to dry my hops
before | vacuum seal them and freeze
them in the freezer? It's my under-
standing that if | don’t dry them and
freeze them with their moisture they
may get freezer burned. And freezer
burn simply is the dehydration of the
frozen hops. If you just re-hydrate the
hops when you add them to the wort

then why dry them?

Ben
via email
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“Hf’lp we, .,
My, Wizard

| have never had this question
asked and cannot give a definitive
answer on the topic. I do know, how-
ever, that freezer burn has a negative
affect on the flavor and texture of
frozen foods and is the result of subli-
mation or the direct change from solid
water (ice) to gaseous water vapor
without the water
becoming liquid. This
results in big, fuzzy
looking ice crystals.
Freshly picked hops con-
tain about 80% moisture
and are good candidates for
freezer burn. If you
-"‘-.'...q can vacuum pack
~ =" them in a moisture
barrier bag, like a
foil pack, you could
probably store the hops
in a deep freezer with
limited freezer burn. The
key to vour question is
the affect that freezer
burn has on beer flavor
made from [reczer burned
hops. If nothing else, it would
certainly be worth trying to
test your idea. When you go
to assess the results you must
compare the test beer to a
control made with fresh.
unkilned or “green” hops
as opposed to dried hops.
When green hops are kilned they
loose their grassy, [resh aroma. Many
brewers have begun producing special
brews with fresh hops and the hop
aroma is markedly different [from
beers hopped with kilned hops. You
ask a good question and are hereby
tasked with executing a brewing trial
to assess your proposed method. Drop
us a reply when you are done with your
homebrewing homework assignment
and we will run your lab report in our
mail column!

Racking tactics

I've currently got a Belgian white in
my primary and it's still got a pretty
vigorous fermentation after seven days
(about one bubble in my airlock every
10 seconds). Fermentation has shown
signs of slowing down, but still seems
too early to transfer to the secondary.
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Would transferring now be a good

idea, or should | wait for the primary
fermentation to settle more?

Tim Bollnow

Downers Grove, lllinois

The main reason to rack the beer
from primary lo secondary is (o reduce
the yveast load for aging. This is not
absolutely necessary, but does help
reduce autolysis il the beer is aged in
the fermenter for several weeks prior
to bottling. This practice is still widely
practiced by commercial brewers, but
is gradually being replaced by the uni-
tank method of fermentation where
beer is fermented and aged in cylindri-
cal tanks with conical bottoms that
permit removal of yeast without rack-
ing. If the beer is still fermenting when
you rack it into the secondary you will
carry more yeast over than if you wait
until fermentation is substantially fin-
ished and the yeast has had a chance
to Mloceulate, It certainly will hurt the
heer to rack it before it is completely
finished . . . but if the point is to get it
off the yeast, vou don’t want to rack it
too soon.

Doing gravity checks at home can
be viewed in a negative light because
each sample is equal to about 1/2-
bottle of beer and each time the fer-
menter is breached with a sampling
device you risk contamination. I firmly
believe that the pros of sampling far
outweigh the cons and like to check my
fermentation for completeness. If yvou
don’t test it, you really don't know if it
fermented properly until it is too late. I
take several samples during fermenta-
tion to track the progress of the fer-
mentation. This gives me a chance to
take a corrective measure, for example
adding more yeast, if things are not
going as planned. It also produces a
sample to taste. Il something really bad
happens early on that results in a bad
batch, I prefer to jump ship early
instead of spending any more time on a
lost cause than necessary. My advice is
to test it, taste it and rack it when the
time is right!

Revisiting efficiency
In your response to this inquiry,
“When | follow all-grain recipes, my

original gravity is always about 10
points lower than the recipe target.
Help!” in January-February 2002's
issue (the answer in full can be found
at www.byo.com/mrwizard/889.html),
you advise that a given columnist, like
Replicator, “typically will use his own
efficiency factor, based on his system
and experience. This is usually bet-
ween 65 and 68%, meaning that a
pound of malt will add between 0.65
and 0.68 pounds of extract to the
wort.” This answer is somewhat mis-
leading and seems to leave out a criti-
cal assumption behind all-grain mash-
ing extract calculations.

For instance, at the given efficien-
cy ratings, you would only expect
between 0.65 and 0.68 pounds of
extract if the cereal you were mashing
manifested an extract potential of
100%. This is never the case in all-
grain mashing. Pale malt typically has
an extract potential of 81% — which
means at a 100% “efficiency factor”
you would only expect a maximum of,
say, 37 gravity units per pound of malt
(or 0.81 pounds of extract in the wort
per pound of pale malt mashed). The
difference between a realistic pale
malt extract potential of 81% and a
hypothetical 100% extract potential
(wherein one might expect to exiract
46 or 47 gravity units per pound of
malt) is essentially 10. This could
explain the 10 gravity unit difference,
couldn't it?

Stephen McDaniel
Oakland, California

Wow! It's amazing how the same
question read by two brewers can be
interpreted so differently. I read the
question more simply. His problem as |
saw it was that when he followed a
recipe printed in a magazine or book
he never got the published starling
gravity and is usually about 10 points
low. I understood the 10 points low to
mean 1.038 instead ol 1.048, [for
example. | also assumed that this
brewer was not doing any sort of cal-
culations and was not able to find a
fault in his calculation methodology
because he did not mention anything
about his calculations.

Now that T read this again, I can




