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

Muntons pLc

WORLD CLASS MALT

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

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
emall sales@muntons.com
www.muntons.com
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Ine Maker BEGINNER'S quide

brewing & winemaking
know-how!

two GREAT HOBBIES in one 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
m

* 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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THE beerkit to make Belgian beers without a hassle !

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

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

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

e Very straightforward to use

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

DARK ABBEY type for 9 1.

Starting specific gravity © 1.070  Alcohol content : 8 %.

One of the most well known Belgian specialties : an Abbey style beer with
vinous churacter due to its high alcohol content. Deep amber, full flavoured
with lots of malt aroma with caramel notes. Improves with long maturation
times and can be kept for several years !

AMBIORIX type for 15 1.

Starting specific gravity : 1. 060 Alcohol content : 6.5 %.

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

DIABOLO type for 9 1.

Starting specific gravirv : 1,071 Alcohol contenr : 8 %,

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

KRIEK type for 12 1.

Starting specific gravity © 1.053  Aleohol content ; 5,5 %.

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

OLD FLEMISH BROWN type for 12 1,

Starting specific gravity : 1.060  Alcohol content : 6 %.

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

CHRISTMAS type for 7 1.

Starting specific gravity © 1065 Alcohol content - 8%.

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

WHEATBEER type for 9 1.

Srarting specific gravity : 1.033  Alcohol content : 5%,

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

GRAND CRU type for 9 1.

Starting specific gravity : 1.075  Alcohol content : 8%.

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

TRIPLE typefor91,

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

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

FRAMBOOS type for 12 1.

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

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

PILSNER type for 151,

Starting specific gravity : 1042 Alcohol content : 4,6 Yu.

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

GOLD type for 12 1.

Starting specifie gravity : 1,053 Aleohof content © 5,5 %.

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

GALLIA type for 12 1,

Starting specific gravity : 1.033, Alcohol content : 5,5 Vi,

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

BREWFERM PRODUCTS
Korspelsesteenweg 86
B-3581 Beverlo - Belgium
info@brewferm.com
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Another
GABF
(Great
Amer-
ican Beer
Festival)
has come
and gone, and so it's time once again (o
congratulaie our technical editor
Ashton Lewis for his medals. This year
he won Gold in the European-Style
Pilsner category and Bronze in
American-Style Hefeweizen. Ashton
has been the technical editor of Brew
Your Own magazine since it began in
1995 and is the Master Brewer of
Springfield Brewing Company. The

brewery, located in Springflield,
Missouri, is a state-of-the-art brewery
built by the Paul Mueller Company to
showease its equipment lfabrication. As
such, it has many features that would
normally only be lound in much larger
breweries making one of the most
technologically advanced brewpubs in
the world.

On occasion, Ashton also writes
something for us. Most recently, he
supplied Tom Miller some tips on mak-
ing apple cider in our “Tips from the
Pros” department. His most famous, or
perhaps infamous, article was 2001's
“Beano Brew,” in which he discussed
how to make a light beer using Beano.

Michael
Heniff
brewed
his  first
few home-
brew
batches in
college in 1994 at the University of
llinois in Urbana-Champaign. After
relocating to Houston, Texas, he began
regularly brewing in 1997, Since then,
he has brewed over 100 batches of
beer and mead on his 5-gallon (19-1)
Gott cooler system. He has won
numerous medals and an occasional
major award in competitions all
over the country. His most recent

accomplishments are winning the Dixie
Cup Templeton Award (most points in
the contest) and the Gull Coast
Homehrewer of the Year. His favorite
beers to brew are “anything hoppy.
anything big or anything Belgian.”

Mike is a member of the Houston
Foam Rangers Homebrew Club where
he is currently the Grand Wazoo (club
president). In his other life, he is a
chemical engineer in the specialty
polymer industry.

On page 26, Mike discusses Baltic
porter and why he feels that this inter-
esting, but often overlooked, big beer
style deserves more atiention in the
homebrewing community.

Glenn BurnSilver is a
frequent contributor
to Brew Your Own
and current Enter-
tainment Editor at
the  Fort  Collins
Weekly in Fort Col-
lins, Colorado, home
to New Belgium and Odell breweries,
where he exploits his influence for free
beer. Although situated near some fine
breweries, he prefers his own home-
brew, and is particularly proud of his
East African Maasai Cucumber Beer,
which was featured in BYO in the
January 2001 issue. For some odd rea-
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son, many of his articles in recent
vears have fallen in the December
issue. In the December 2002 issue, he
wrote about brewing with coffee. In
December 2003 issue, he wrote about
brewing with spices.

Now, for the December 2004 issue,
Glenn pulls double duty. For the Winter
Beer clones story on page 42, he con-
tacted a slew of breweries, talked with
the brewers and came up with 12 holi-
day beer clones that will add some
warmth to even the coldest winter
night. On page 32, he writes about
brewing at high elevations.

His lavorite color is purple.

St. Charles Smoked Beer . .. .......
Highland Heather Ale.

California Common (all-grain)
California Gommon (extract w/grains) .
California Commen {extract only)
Batch #81 Baltic Porter

Maltic Porter ........

Any Porter in a Storm
High Altitude Pale Ale . . . e
Avery Oid Jubilation Ale clone ..... .. 43

Harpoon Winter Warmer clone . . .. .. 44
Big Sky Powder Hound clone. . .. ... . 44
Magic Hat Feast of Fools clone 45
Cottonwood Frostbite clone . . .

St. Amold Chiristmas Ale

Breckenridge Christmas Ale clone . .

Full Sail Wassail clone.

Widmer SnowPlow clone . .......... 48
Pyramid Snowcap Ale clone

Summit Winter Ale clone

Redhook Winterhook clone.

Samichlaus clone. . .

malt, which has a

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

enna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
1.037-1.038

Vi

1 maize and rice




Real Cool Site Overlooked
I can’t believe that Perry Launius
didn’t even mention RealBeer.com in
his article about Internet homebrew
sites (“Online Brewing Resources,”
November 2004). RealBeer has proba-
bly the best homebrewing community
forum on the web. It is well moderated
and the people are very friendly.
Many of the moderators and members
are brewmasters at craft breweries.
Newbies are very welcome and
questions are answered quickly by
experts who truly onjoy sharing

their knowledge.

Steve Antoch
North Bend, Washington

As the sponsor of this forum. you
think we would have remembered (o
put realbeer.com in the article! (You
can find them by going to www.real-
beer.com and clicking on “communi-
ty”). It’s a very active sile and we're
sorry we overlooked it.

Project Idea on lce?

I enjoyed the story "4 Great
Projects™ (November 2004). I am rela-
tively new to homebrewing, however,

and wonder what the draft serving
freezer is used for? | can understand
using a fridge to store and serve beer
from Corny kegs, but can a freezer be
used? Won't the beer freeze?
Jim Marr
via email

Would you believe it’s used for serving
ive beers? No? Then let us give you the
real answer. Chest freezers can be used

Jor fermentation, lagering and serving
if they are connected to an external
thermostat. This thermostat overrides
the chest freezer’s buill-in unit and
allows for the user to maintain temper-
atures well above freezing. (-20 °F/-28
°C is a common temperature for a chest
Jreezer) All you do to use the external
thermostat is plug it into the wall and
then plug the chest [reezer into the
thermostat. A temperature probe
extending from the thermostat is then
placed in the freezer. Many homebrew
shops carry these thermostats for
around $50.

Extract Late in Full Wort Boil?
(ireat article on the extract experi-
ment (“Extract Experiments: Four
Extract Methods Go Head to Head,”
October 2004). Am I correct in assum-
ing that the late extract approach can
be used with either a standard (partial

boil) or full wort boil method?

Archie MaclLean
Fremaont, California

Article author, and BYO editor,
Chris Colby responds: “Yes, you can
add malt extract late in a boil even
with a full wort boil, bul this lechnique
is usually used when boiling a concen-
trated wort — for example, when you
boil 3 gallons (11 L) of wort for a
5-gallon (19-1) batch. My experiment
did not cover this option as generally
the extract late method is used to com-
pensale for the inability to perform a
Jull wort boil. Adding extract lale in a
Jull wort boil may help extract brewers
achieve very light colors when making
a Kilsch or for other very light colored
styles of beer: For most other, "normal”
beers, I can’t see a reason to add
the extract late in a full wort boil. On
the other hand, it probably wouldn't
hurt, either.”

Whole Lotta Misusage

It disturbs me when I see BYO print
the usage of inaccurate collogquial
phrases such as “whole leaf hops.” See
the September 2004 issue for two

instances. A new brewer reading that

may conclude, subconsciously or oth-

erwise, that “leal hops” is a proper and
accurate thing to say.

Francisco Jones

Kankakee, llinois

Editor Chris Colby responds: “You
are absolutely right. The part of the
hop plant used by brewers is the cone.
As such, “leaf hops™ are better
described as “cone hops” or “whole
hops.” | always try to use the proper
word in BYO, even when it goes
against common usage. (For example,
I've purged the use of the word “infect-
ed” and now use “contaminated” when
referring to homebrew thalt has
unwanted microbiological growth.) I
routinely change “leaf hops"” to “whole
hops” when that usage crops up and
am nol sure how these instances
crept by me.”

Letter Leads to Another Letter
Reading your response to the ques-
tion about leaving the lid on during the
boil (“Lid on for Elissa?" November

2004) rekindled a concern of mine.
My brew-buddy read comments on
a web sile that stated that if you have
“good water” available from your local
waler company — we do, it's just chlo-
rinated and quite hard — the addition
of one Campden tablet per 10 gallons
(38 L) will remove the chlorine and
reduce hardness. It is understood that
you can then proceed and brew with-
out further boiling of the waler. I
believe that this is iniended to include

water used to cool the wort.
We intend to co-brew this beer and
I'm concerned about the effects of this
on our Kdélsch. | have access to water
from a reverse osmosis (RO) machine.
Should we go ahead and brew this
with the Campden method? Should I
suggest RO for the cooling?

Jim VanCise
Corry, Pennsylvania

One Campden tablet can be used to
remove either chlorine or chloramine

Baew Your Owx  December 2004
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Jrom 20 gallons of water. (We haven’t
heard the suggestion that it affects
water hardness.) Water treated with
sulfite from a Campden tablet would
not need to be boiled prior to its use
in brewing. As for using it as “cooling
water,” we're assuming you mean
the water used to top up the fermenter
to 5 gallons (19 L) — or whatever
your batch size is — after boiling
a concentrated malt extract wort.
If your wort is still warm (or even
if it is hot), this water will help
to cool it.

The water you add to top
up should be free from organisms that
will spoil your beer. Many homebrew-
ers boil and cool this waler before
using it. Far more, however, jusl use
lap waler straight from the faucet. In
practical terms, water from a munici-
pal water supply should be safe
enough to use for topping up. Likewise,
using either your RO water or waler
treated with a Campden tablet should
be fine.

Keep it Clean

Thanks for your “Beginner’s
Guide” issue. I'm about to start my fifth
batch. (The first three were good. The
fourth a disaster.) Perhaps I'm para-
noid about the cleanliness issue (my
wife thinks | am), or maybe I've read
too much and not brewed enough.
Regardless, here is my simple ques-
tion: After cleaning and sanitizing (I
use a solution of iodophor), what do
you do with the items before you use
them? Put them on paper towels, the

counter, leave them in the bucket,

wear gloves? This probably sounds

silly but it’s driving me nuts; | want

to enjoy the process, not just the
end result.

Archie Maclean

Fremont, California

This is not a silly question at all.
And don't lose your “paranoia” aboul
cleanliness; it will serve you well as a
homebrewer. As for what to do with
sanitized items, different homebrewers
have different solutions. Most just
make a clean spol and set ilems there
where they won't get seriously contam-
inated. A layer of clean paper towels
will not contaminate your equipment
significantly. Others keep a buckel of
sanitizing solution handy and dunk
their spoons, racking canes, elc. in
there. As long as your equipmentl is
clean and sanitized to begin with, the
small amount of conlamination it picks
up in a clean environment should not
cause problems.

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

H December 2004 Brew Your OwN




photo courtesy of Ed Seaman

brewer PREOFILE
Ed Seaman - s: chares, llinois

E at work in his “Home Brew Shop” on
Super Bowl Sunday after Beer Church.

I got into homebrewing during an
extended lunch hour. As 1 was brows-
ing threugh a book fair's endless vol-
umes of discounted hooks, Charlie
Papazian's “The New Complete Joy of
Homebrewing” caught my eye. The
cost of the book, $1, proved to be the
best dollar I've ever spent. It changed
my life forever. | immediately read the
book frem cover to cover and back
again. Keeping in mind Charlie’s
advice to stay relaxed, I jumped right
in. After six batches, | started mini-
mashing and soon moved on to making
my.aw_f_réqllipnmnl for all-grain brew-
ing. I really enjoy the blend of art and
soience that homebrewing provides.

I stopped brewing during the
summer of '96 in order to build a
converted half-barrel system. Since the

Big Winning BECIPE:

St. Charles Smoked Beer
(5 gallons/19 L, partial mash)
0OG = 1.058 FG = 1.015

~ 1BU =10 SRM =6 ABV = 5.7%

6.6 Ibs. (3 kg) Coopers Wheat

1.0 Ib. (0.45 kg) buckwheat honey
(2 min.)

1.0 Ib. (0.45 kg) alderwood

project nearly exhausted my supply of
homebrew, [ began to trade welding
favors for precious homebrew when
my supply ran dangerously low. After
two months, when I was down to my
last case of homebrewed beer, the
garage brewery was finally compleie.

With the new system, 10-gallon
batches flowed into carboys at the rate
of two to three times per month.
Bottling really became a chore so
Corny kegs, a second refrigerator and
a tap system appeared in
the “brewery.” Homebrewing soon
became my life. After lalling victim to
corporate downsizing in 2000, I real-
ized my dream and opened my “Home
Brew Shop” in St. Charles, lllinois. The
only problem was that I no longer had
time to brew all-grain. The business
needed to succeed. Alter all, one does-
n’t live on homebrew alone.

Without time to brew, I had to do
something fast. A vision from a drunk
monk on a Sunday morning saved the
brewery. Why not go back to extract
brewing and teach new brewers how
to brew it at the store? Homebrewing
101 (Beer Church) at 9:30 a.m. on
Sunday mornings saved the brewery.

I'm also involved in brewing as a
judge at homebrew competitions,
which has allowed me 10 experience a

sS00n

wide variety of beers. Entries tend to
be similar in style, making it a real
treat when you judge that stellar
example. Entering competitions is
fun too. While most of my beers
never make il into bottles, those
that have tend to bring home the hard-
ware (see below [or one of my award
winning recipes).

I'm a member of two homebrew
¢lubs, which exposes me to a plethora
of beers, knowledge and brewing sys-
tems. Though the common goal is
always to make beer, every brewer
does something a little different. Qur
brew clubs, The Silverado IHome Brew
Club and Urban Knaves of Grain get
together for regular monthly meelings,
social events and brewing parties. The
Urban Knaves of Grain host the largest
single day homebrew competition in
Mlinois, the Drunk Monk competition.

Every brew day is an exciting chal-
lenge. My biggest focus now is brewing
high quality beers from extract and
passing that excitement on. Not every
beer is for everyone, but when 1 lei
people try my beers, the glass usually
comes back empty. The best beer in the
world is the one in hand. I've learned
that as long as it leaves a smile on the
face and an empty glass on the counter,
it’s a good beer.

Ed Seaman * 2003 AHA Nationals Gold Medal Winner

Category 23: Smoke-Flavore

¥ Ib. (0.23 kg) wheat malt
Y4 1b. (0.11 kg) flaked wheat
4.4 AAU Hallertauer pellet
~ hops (30 min.)
- (1 0z/28g of 4.4% alpha acids)
1 vial White Labs California Ale
yeast (WLP0O1)

Step by Step

: Mash grains at 155 °F (68 °C}
for 30 minutes. (You will need about
a gallon (3.8 L) of water to mash

Beer

these grains.) Strain, add water to
normal boil level, add malt extract
and hops. (The larger the volume of

: 5:__y3vpur.;lioﬂ, the lighter colored the
- beer willbe.) Gently boil for 30 min-
- utes. Add honey in the last 2 min-

utes of the boil. (Be sure it dissolves

- completely.) Cool wort to room tem-

perature, pour into fermenter and
top up to 5 gallons (18 L), if neces-
temperatures.
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homebrew SYSTEMS that make you DROOL

RiCh Bil‘lgham * St. Louis, Missouri

(Top): Rich in front of his HERMS brewing
system. He likes to call it “Oscar.”

(Middle): Here is Rich’s (or Oscar's) mash tun
with the mixer on top.

(Bottom): This stirrer was built with parts
from an ice cream mixer and a boat motor.

Building brewing systems and gad-
gels can be as much fun as brewing
itsell. That is, of course, as long as you
have a nice, fresh homebrew to drink
while you are doing it. One of the main
goals in designing my system was Lo
have everything on the same level, to
prevent having scalding water above
my head. My system can easily be
increased to a 1 barrel (31-gallon/
118-L) system by changing the vesscls
and attaching some manifolds. I'm not
sure that this will ever happen, but |
sometimes go overboard.

My next consideration was accu-
rate temperature
brought me to the HERMS concept.
The Heat Lxchange Recirculating
Mashing System (HERMS) allows me to
circulate the mash liquor through a
heat exchanger in the liquor pot. This
can boost temperatures or bypass and
prevent temperature gradients in the
mash tun. The bonus of this type of a
system is that you get an unbelievably
clear runoff to the boil kettle.

To take it a step farther, an electric
stirring unit was built from parts of an
old ice cream mixer and a stainless
driveshaft from an outhoard boat
motor. The motor is turned on to mix
the grain and water as | dough in
to stir. preventing
temperature gradients in the mash
bed. This makes doughing in a piece of
cake and really helps in extracting the
sugars from the grains.

Two pumps make the brewery
pretty flexible. One pump can move

control, which

and continues

liquid from any one vessel to another.
While the first pump is doing its job, as
during sparging, a sccond pump is
dedicated to pumping heated water
from the liquor pot to the mash tun
manifold. By setting the flow of both
pumps even, {ly sparging is simple and
painless. Both pumps are turned on
and off via switches on the control
panel and have LED status lights.

A whole house carbon water filter
is mounted on the system’s main inlet
manifold. This takes out chlorine and
any other off-flavor-imparting stuff
that may come from the local water
supply. There are two manifolds, a
supply and return, that make the sys-
tem work. Within these manifolds are
13 valves that will allow you to isolate
any vessel that may be removed for
cleaning or whatever. To finish up the
brewing process, I have a counter flow
chiller made entirely of copper. This
consists of %" refrigeration copper tub-
ing within %" copper tubing that was
wrapped around a propane tank as a
mandrill. Using this chiller, I can bring
boiling wort down to within two
degrees of ambienl waler temperature
any time of the year. In the hot summer
months, a pre-chiller coil can be put
into a bucket of ice to get the wort
down to lager pitching temperatures.
All in all, the system is very efficient.

To see more of my brewery visit my
www.home.earthlink.net/
~ibrew4u. Here you can find lots of pic-
tures and instructions on how to build
some equipment at home.

Website al

brewing circle!

we want you

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

Send us your story!

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

W e

Dear Replicator,

Recently my wife and I spent several
days in Asheville, North Carolina. While
there we had the pleasure of sampling
several brews [rom the Highland Brewing
Company. Their Heather Ale is one of the
best, most original beers I have tried and
was wondering if you had any ideas on
the recipe.

Chad and Rachel Matthews
Lexington, Kentucky

Heather ale is one of the world’s oldest
beer styles, with the use of heather in
beer mdating thv common use'nf'!mps

i .Mhar Ale as a me,dmm mﬂi
beer, as more of a session beer, rather
thm ﬂre»higher a.lmhnl ‘beors that 'mms

01 alec ninr, but a ﬂoral szwaa@
m%aﬂd aroma from the use of dried
heather. It has a thin to medium body,
and due to the relative low hop bitterness
and medium alcohol level, has a shorter
than normal shelf life. John says that he
adds gypsum and calcium chlovide (com-
monly known as “Burton water salts” ) to
harden their water and give the beer
more stability. For more information you
can visit the Highland Brewery Website
at: www.highlandbrewing.com or by call-
ing 828-255-8240.

Highland Heather Ale

(5 gallons/19 L, extract with grains)
0G=1.048 FG=1.008

IBU = 22 SRM= 17 ABV =5.2%

Ingredients

3.3 Ibs. (1.5 kg) Muntons Light liquid
malt extract

2,25 bs. (1.0 kg) Munions Light dried
malt extract

1.0 lbs. (0.45 kg) British Maris
Otter malt

4 oz. (113 g) roasied barley

2 0z, (56 g) heather tips (boil
30 minutes)

2 oz. (56 g) heather tips (dry hop)

1 teaspoon Irish moss (boil
60 minutes)

3.5 AAU Kent Goldings hops (bittering
hop, boil 60 min.) (0.75 oz. (21 g)
of 4.7% Alpha acid)

2.4 AAU German Hallertau Hersbrucker
hops (bittering hop, boil 60 min.)
(0.50 oz. (14 g) of 4.7% alpha acid)

White Labs WLP0O1 California Ale yeast
or Wyeast 1056 American Ale yeast

0.75 cup of corn sugar for priming

Step by step

Steep the two crushed malts in 3 gal-
lons (13.5 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 Goldings
hops, Hersbrucker hops, Irish moss, and
boil for 60 minutes. Add the first addition
of Heather tips for the last 30 minutes of
the boil. There are no [inishing hops in
this recipe. Now add wort to 2 gallons (9
L) cool water in a sanitary fermenter, and
top off with cool water to 5.5 gallons
(25 1), Cool the wort to 75" (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 last 2 ounces (56 g) of the
heather tips just as you would if you were
to be dry hopping, by adding them to the
beer when the fermentation is done. Lel
the Heather tips dry hop in the beer for
about five to seven days, then bottle.

All-grain option:

This is a single step infusion mash.
Your grain bill will be 9.5 lbs (4.3 kg)
British Maris Otter Pale 2-row malt and 4
0z. (113 g) British Roasted Barley. Mash
crushed grains together at 150 °F (66 C)
for 60 minutes. Collect approximately 7
gallons wort (32 L) to boil for 90 minutes
and have a 5.5-gallon yield (25 L), allow-
ing for racking losses later. Lower the
amount of the Kent Goldings hops in the
hoil to 0.50 ounce (14 g) to account for
higher extraction ratio of a full boil. The
remainder of the all-grain recipe is the
same as the extract recipe.

December 4, 2004

Humpy's Big Fish Homebrew
Competition

The Breakfast Cereal Challenge
Anchorage, Alaska

Have you ever dreamed of hav-
ing your homebrew brewed by pro-
fessionals and put on tap at an ale-
house? The Great Morthern Home-
brew Ciub offers two events open to
the public. The grand prize for
Humpy's Big Fish
Competition is to have your beer
brewed al the Midnight Sun Brewing
Company and put on tap at Humpy's
Great Alaskan Alehouse. Entry into
the contest is free and all categories
of beer, meads and ciders are open
for entry. To enter, send three bottles
via UPS or Federal Express to: Arctic
Brewing Supply, 5815 Lake Otis
#3, Anchorage, Alaska
99507, the site of the competition.
Club member Steve Schmitt has
conducted a fun side compstition
each year. This year the theme is
brewing a beer with breakfast cereal.
For more information call
Ditsworth at (907) 338-8828 or email
gnbcweb@corecom.net.

Homebrew

Parkway

Jason

December 11, 2004
14th annual Happy Holiday
Homebrew Competition
St. Louis, Missouri

The cost of this event is $5.00
per. entry and three bottles should be
submitted for each. The judging will
begin at @ a.m. at The Parish Hall of
Our Lady of the Presentation
Catholic Church located at BEG0D
Tudor Ave., Overland, Missouri. Ent-
ries can be sent to the attention of
Stephen Hale at HHC 2004 at the St.
Louis Tap Room, 2100 Locust Street,
St. Louis, Missouri 63103. For more
information, visit wwuw.stlbrews.org,
email Dan Stauder at secretary@
stibrews.org or call (314) 241-BEER.
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Risfor...

rack: to move beer from one container
to another, typically from a primary to
secondary fermenter in order to sepa-
rate beer from the solids that fall out
of solution during the initial fermenta-
tion period.

BREWER’S DICTIONARY

racking cane: a plastic tube with an
arced end that is attached to a hose
and used to siphon brew. The arced
end stays above the solids when low-
ered to the bottom of a fermenter and
helps to leave sediment behind.

rauchbier: An amber colored brew
from Germany that is noted for its
smoked flavor that derives from
roasting and drying malts over an
open fire.

real ale: an ale that hails from England
and is cask-conditioned in the cellar.
Real ales are often served from casks
in the pub with a beer engine.

rest: during the mash, brewers hold
the mash at a predetermined tempera-
ture in order to draw out certain
enzymes from the grain.

RIMS: an acronym for Recirculating
Infusion Mash System, a type of brew-
ing system that many homebrewers
use.

roasted barley: an unmalted barley
that is roasted in a kiln to give it a dark
color and a bit of a bitter flavor.

runoff: a synonym for wort, or the lig-
uid that you separate from the spent
grain husks during lautering.

homebrew CLUB
Pacific Gravity

Culver City, California

(Left to right:) Pacific Gravity members Kevm Barry, Victor
Macias and Josh Jensen say cheese at a monthly club meeting.

Whi.le the mvmbers af Pacific Gravity

the medais to prove it. About a dozen
ruunding membera under the guidanco

hed the a%lub in 1995 in
Culver Gﬁty, California. Since then. the
club has grown 200 dues-
paying members ranging in age from
21 to over 70. It's a challenge to keep
that many members involved, but we
manage to keep them busy with a full
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calendar  of  club
events. Our monthly
club meetings [eature
up to six kegs of home-
brew in addition to
commercial examples
of the month’s desig-
nated beer style (bar-
leywines and Belgian
strong ales always
make for an interesting
meeting). We usually
hold a raffle, throw
some wasabi peas at
our president while he
announces club busi-
ness and share our lat-
est homebrewed creations. A long-
running monthly tradition is First
Friday, where we congregate at a local
bar, restaurant, brewpub . . . wherever
good beer can be had in town. Road
trips are also popular club events:
there’s nothing like rolling down the
L.A. freeways in a yellow school bus
with friends and beer.

Twice a year, Pacific Gravity really
pulls out the stops for our “official”
summer and holiday parties. Our sum-
mer bhash — the biggest and most
anticipated event on our calendar —
promises more than 20 kegs of

homebrew and sodas, about 150 atien-
dees and a crazy idea to feed the
masses. Dig a pit, drop in a pig, roast
for 24 hours and voila, another Pacilic
Gravity legend is born.

Our events require a lot ol home-
brew that has {0 come from some-
where. Fortunately, our club includes a
stable of great brewers and we're
always looking for ways to encourage
them to brew better beer and more of
it. One way we do this is by holding
four or five club brews a year. These
are community multi-brewing sessions,
which of course have beer on tap and a
barbecue working overtime. One of
these events doubles as our annual
chili cook-off.

Pacific Gravily members have
fared well in local and national home-
brew competitions, including 12 heers
advancing to the finals of the 2003 AHA
nationals. We've even got a few BICP
judges to keep us on our toes. Along
the way we figured out how to run a
homebrew competition too (2001 AHA
NHC Finals, Pacilic Brewers Cup and a
club-only competition for Altbier and
Kolsch held in November 2003). For
club information, newsletters, photos
and more, visit our Website at
www.pacificgravity.com.




“Help ye

Forceful Carbonation w.wea.

Doubling down on hops and consideration for clones

When carbonation takes a dive
| used my keg system for the first
time recently and force carbonated my
brew by chilling the beer, applying
approximately 30 pounds of carbon
dioxide pressure and shaking the keg.
By doing this, | over-carbonated my
American pale ale. Is there a way to
remove the extra bubbles? Also what
is the proper step-by-step procedure
and temperature for force carbonating

so | can avoid this the next time?

Ryan Pearce
Kenner, Louisiana

pace to re- vth
t excess gas in the
of the beer into the mgﬁ@a&
space and the keg pressure will
increase to some pressure. This
unknown pressure depends on how
much carbon dioxide the beer contains
and how full the keg is. If the keg has
an infinite headspace, for example
when a glass of beer is left on the
countertop for a long time period, the
beer goes flat and the atmospheric
pressure of your house remains
unchanged. When the keg has a finite
headspace, the gas will cause the pres-
sure to inerease, unless the keg is
essentially empty and you will again
gel flat beer.

Bottom line is that the emergency
de-carbonation plan only works if you
have already consumed most of the
beer in your keg. The method does
require patience and some old fash-
joned sensory evaluation . . . that

means you get to enjoy a couple of
beers while coaxing your beer back to
an acceptable carbonation level. It will
take about 8 hours for the beer to re-
equilibrate after you dump the head
pressure in the keg. You probably can
get this done in 24 hours if you are
really committed. Dump the pressure
the first time at midnight and go to
bed. This means your first scheduled
sensory trial is at 8 a.m. If you have a
regular job the day for your appoinl-
ment with the ill keg should be
Saturday! If your prognosis indicates
too much fizz, repeat the procedure
and have another sample at 4 p.m.
Eventually, you will either find that the
carbonation is acceptable or that you
have repealed this procedure in excess
and now have under-carbonated beer.

Under-carbonated beer is of course
what you had before applying the
crank-n-shake method. I use the term
“crank” to describe the random appli-
cation of gas pressure resulting from
cranking the gas regulator to its maxi-
mum setting of 30 psi and unleashing
this pressure on the poor keg of beer. If
beer could become ill from too much
dissolved gas like scuba divers do
when staying down too deep for too
long, these beers would certainly suffer
from a high rate of the bends.

Divers use dive tables, these days
programmed into fancy little dive com-
puters, to avoid the bends. Dive tables
relate depth and time to dive duration
and this is all based on gas solubility in
blood. Depth is another term for pres-
sure and every 33 feet of liquid adds
another atmosphere of pressure. The
key to sale diving is to avoid staying oo
deep for too long. Same is true with
carbonating your homebrew . . . and
yes, 1 did just happen to return from a
dive trip, thanks for asking!

Brewers also have handy little gas
tables and these tables show how
much gas is dissolved in beer when the
beer is in equilibrium with a given gas
pressure al a given temperature. For
example, beer at 40 °F (4 "C) with an

equilibrium headspace pres-
sure of 12 psig (the ‘g’ indicates
gauge pressure where (0 psig )
equals atmospheric pressure) "
contains about 2.5 volumes of car-
bon dioxide or about 5 grams per
liter. This is a normal car-
bonation level for most b\
draft beers, including "v‘i :
your American pale ale, s

The easiest way o properly
carbonate your beer is 1o exer-
cise a little patience and to equip
yourself with the proper tools, In
the case of carbonation, a gas
table is a pretty important tool.
With table in hand, you can
select your desired carbonation
level at the temperature your beer is
being stored. Ideally you should car-
honate your beer at the same tem- ’
perature you will use for serving.
Once you know the desired level of
carbonation and the beer tem-
perature use the gas table to
determine the required gas pressure.
This pressure is what the regulator on
your tank will be adjusted to. As divers
say “plan the dive and dive the plan.”
This same principle applies 1o carbon-
ating homebrew and requires patience

. and yes, I did just get back from a
diving trip, thanks for asking!

Once you have your gas plan,
attach your keg to the carbon dioxide
tank adjusted to the pressure dictated
by your gas table and wait. A batch of
homebrew is small and the headspace
pressure will equilibrate with the beer
in about 3 days. The only thing you can
do to speed this method up is to peri-
odically shake the keg. Some people
want to bubble the gas through the dip
tube in the keg. but this really does not
speed things up much because the gas
bubbles are oo large and zip through
the beer before much gas diffuses into
solution. It also causes foaming, Take
my advice and just hang tight!

You can periodically shake the keg
to speed things up, but whatever you
do, avoid the temptation of cranking
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“Help ye, i
My, Wizard

the regulator higher than what your
gas table states. Just remember to
“plan the dive and dive the plan” and
while patiently waiting for your beer to
carbonate daydream about sandy
beaches, blue skies, cold beer, def jams
and . . . yes, I did just get back from a
diving trip.

Does1+1=2?

I'm a partial mash
brewer and formerly
" brewed single, 5-gallon
(19-L) batches using 2.5
gallons (9.5 L) of water in the

brew pot. After the
74 boil was complete,
. #*we would then top

~ offto 5 gallons (19 L)
in the fermenter. Rec-
ently, we have begun to
brew double batches by
boiling 5 gallons (19 L)
of wort in a single brew
pot and topping off to 10
gallons (38 L) in two
separate fermenters. In
the double batches, we
simply doubled all of the
ingredients formerly used in a
single batch (malt extract,
specialty grains, hops and
yeast). Will this method
result in the same hop bit-
terness as the single batches since the
volume of boiling wort is also doubled
or are additional adjustments to the
hops necessary?

David Balducci
Mechanicsville, Virginia

Brewing beer, whether at home or
in a commercial brewery, often boils
down to balancing the investment of
time with money. Commercial hrewers
are certainly more concerned with
financial matters than hobbyist brew-
ers, but the fact remains that time is
valuable. And your question addresses
this issue head-on.

Brewing high gravity wort and
diluting later in the process is how
almost all beer is made for sale (o the
public. Most brewers who use this
practice produce high gravity beer all
the way through aging and dilute with
water prior (o filtration and packaging.
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This is the most efficient method of
brewing when one considers the cost of
fermentation and aging tank space as
well as the labor cost added to the beer
when iransfers and tank cleaning are
considered. The method you propose
only takes advantage of labor savings
in wort production and is a form of
high gravity brewing (albeit an abbre-
viated version). I do something similar
to your method on a regular basis in a
brewpub setting o produce wort for
reasons that extend bevond labor sav-
ings and have had great success with
dilution of high gravity (usually 2-3
°Plato higher than the target gravity)
worl prior to wort cooling.

The recipe for this method is not a
simple proportional increase in ingre-
dients. Yields of brewing ingredients,
both malt and hops, decline as their
concentralions increase. For example,
brewing wort with an 0G of 1.096 (24
“Plato) versus one with an 0G of 1.048
(12 “Plato) will not give you the same
efficiency in the hrewhouse. This
means that more malt is required to
achieve the same final wort volume.

On the surface. this fact is ineffi-
cient but it does have its advantages.
Time savings is one obvious benefit.
You can produce high gravity wort and
then dilute to a greater volume and by
doing so produce more wort in less
time from a brewhouse limited 1o a
given volume (which is the norm). The
other bonus is a reduction of last run-
nings collected from the mash bed.
This fact is often overlooked as wanton
disregard for efficiency bui many
brewers choose not to colleet dilute
wort flowing [rom the mash. Kirin
Ichiban is one such beer and this beer
is marketed as only being made from
first wort (undiluted by sparge water)
flowing from the mash bed.

Hop utilization in the kettle boil
also suffers from this method as uti-
lization declines with increasing wort
gravity and with the concentration of
hop bittering acids in the wort, This is
a double whammy and will require you
to increase the hop dose to compensate
for the reduction in efficiency. Your
experience is consistent with this stan-
dard tid-bit of brewing wisdom.

High gravity brewing, as you

propose, certainly has its merits but,
like many things in brewing, has no
exact formulas. In order to fine-tune,
this method requires tweaking on your
part to assess the performance of your
mash/lauter tun and further adjust-
ments to account for the decrease in
hop utilization,

Don’t be discouraged by vour task.
Remember that yield from malt and
hops decrease as concentration
increases and that small steps towards
your ultimate goal help to gauge the
effect of high gravity brewing on yield
and nailing your target. Most big
brewers don't venture above 1.072
(18 “Plato) because yield becomes too
low and fermentation gets funky as
esters and higher alcohols get too high,
even after dilution.

One way (0 get good yields from
this method is using liquid additives to
boost both sugars and hop bitterness.
The most “modern” (and least tradi-
tional) breweries add sugar to wort
cither pre or post boil to adjust wort
gravity and then add hop acids post
fermentation to hit their bittering spec-
ifications. In fact. some brewers add
most of their hop acids post fermenta-
tion in order to reduce hop losses in
the boil and during fermentation. | am
not attracted to these methods because
I fancy myself as a traditional brewer
(whatever that means!) but offer these
techniques as fodder for the hungry
homebrewing appetite. If you want to
go crazy and dabble with these prac-
tices you can add malt extract or sim-
ple sugars to your malt wort prior Lo
boiling and then dribble in some hop
acids after the boil to move your bitter-
ness closer to its target.

Throw me a clone

I recently obtained a Black Cherry
Porter recipe from a local microbrew-
ery. The only thing is, this microbrew-
ery makes around 300 gallons (1,140 L)
at a time. While this is every home-
brewer’s dream, we typically only
make about 5 gallons (19 L) at a time.
Is there a linear scale-down to 5 gal-
lons (19 L) or are there other factors

that need to be considered?
Dave Kairys
Sheboygan, Wisconsin




This question is similar to the pre-
vious question from David Balducci
about high gravity brewing because it
deals with efficiency and does not have
a definitive answer. The interesting
thing about this question is that the
answer may surprise many homebrew-
ers. When small brewers think about
scaling a recipe down. the assumption
is that there will be a reduced yield on
a small system. This may or not be the
case as many
have much beller malt yields than

small brewers don’t

rule,
yield becomes higher and more impor-

homebrewers. As a general
tant as brewery size increases. Most
brewers will tell you their yield if you
ask. Fruit flavors are easy Lo scale
up or down as most are added later in
the process.

The hard thing about scaling up
and down is the hopping. That's where
| will focus my answer and | am going
to broaden my response to include all
beers (and somewhat ignore the fruit
component). Fluctuations in hop uti-
lization as related to bateh size is well-
documented and text books have all
sorts of great explanations of why big
breweries have better hop utilization
than small ones. The list of reasons
includes lower surface to volume ratio
in large ketiles, more vigorous boils in
large kettles, lower surface to volume
ratio in the fermenter with big batches
The Kkey is the
surface to volume ratio and the idea is
that hop acids and oils stick to
surfaces. The more surface area per

and so on. here

volume of wort or beer and the more
loss you get with hops. This same
thing occurs in fermentation when the
foam from fermentation is yet another
that
from beer.

surface scrubs hop goodies

Commercial brew kettles range
from small 500-gallon (19 hlL) kettles
found at your local pub to huge 30,000-
gallon (1,134 hl) monsters used at the
largest breweries. The now closed
Heilemann Brewery in LaCrosse,
Wisconsin had a 46,000-gallon (1,741
hl.) behemoth of a kettle! To put these
volumes into perspective, the surface
to volume ratio of a giant 30,000-
gallon (1,134 hl) ketile is about 0.66
mZ/m3. The units are not important

here but this a very low number. A
500-gallon kettle (19 hl), on the other
hand, has a surface to volume ratio of
about 2.63 m?m? and the typical
homebrew kettle has a surface to vol-
ume ratio of about 13 m2/m3.

The surprising point about this
comparison is the dramatic difference
between a homebrew kettle and even
the smallest commercial kettle, The
surface area where hop acids tend to

stick grows rapidly as kettle volume
is reduced.

Clearly the homebrewer must use
more hops per gallon when scaling
down a recipe due to decreased hop
utilization at home. The other thing
about hops is their oil content and
these are also lost more in a small ket-
e for a similar reason. This is the
interfacial area between the liquid and
air. A similar pattern is seen with this
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Why mess around?

IT's Time To Come CLEAN

extra pack of cleaning heads.
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A & M Mfg., LLC
P. 0. Box 174

DuBois, PA 15801
info@turboscrub.com

Buon Vino Mfg., Inc.

P. 0. Box 26003

365 Franklin Blvd.
Cambridge, Ontario N1R 8E8
info@buonvino.com

www.turboscrub.com

Introducing the TurboScrubber

A great, new product that turns your electric drill into a high-speed
cleaning machine, perfect for bottles, carboys, kegs and more. The
TurboScrubber is designed for people who love to make wine and
beer — but have always hated the clean-up. Now you can power your
way through those cleaning chores in no time. Fast. Easy. Fun.

CalL Us AT 814-591-0808 Topay!

Or visit www.turboscrub.com to see the assorted sizes available:
a TurboScrubber for every need! And don't forget to order an

scrubber

Patent Pending Formerly the Power Scrubber

Brew Yous Own  December 2004 ﬁ




“Help e,
Mr. Wizard

where the huge kettle has an interface
area to volume ratio of 0.25 m2/m? the
small kettle has 0.96
m%/m3 and the homebrew kettle has
3.9 m?/m3. This means that as batch
size decreases hop oils are harder to

commercial

keep in the wort where they are need-
ed il the finished beer is going to have
a nice hoppy aroma.

The take home message with hops
is practical. I a commercial batch is
scaled down more hops will be
required for bitterness. That's easy;
just add more hops. The additional
amount will probably range between
25 and 33% above what is used in a
commercial brewery for a given wort
volume assuming your recipe is coming
from a small brewery. The hop oil loss
is not so easy to balance because when
you add more hops to make up for the
oil loss you are adding bittering acids
and plant matter that can begin to add
vegetal flavors to beer when heavy
hopping rates are used.

I cannot use whole hops and use

pellets. This gives a different sori of

hop aroma and also adds more bitter-
ness than cone hops do because the
aroma hop remains in contact with hot
wort in the whirlpool. So, doing a
“clone”™ beer becomes difficult.
Commercial brewers usually do not
wish to clone other commercial beers
but we often want to pluck out a cer-
tain flavor or aroma from a produect
and insert il into one of our own. In the
case of hop aroma, the best method lor
me to brew an extra hoppy beer is by
means of dry-hopping. This is simply
the way it is with our equipment.

My advice (o you is that when you
want to scale down a commercial
recipe, you first must carefully study
the beer you want to brew. Smell it,
taste and really focus on the hops in
the beer. Are the aromas similar to any
homebrews you have previously made
or is the aroma something more
intense? You may indeed find that the
tasiest way Lo duplicate the hop aroma
using an different

is by

entirely

hopping method. Cloning a commercial
brew has much more to do with using
all of your skills as a brewer to attempt
to match the flavor of your homebrew
with your chosen model. Simply copy-
ing the technique used by another
brewer may get you close, but the devil
is always in the details. Copying tech-
nique will probably fail when it comes
to the subtleties of hop aroma.
Good luck!

' Do you have a question
for Mister Wizard? Write

to him c/o Brew Your

Own, 5053 Main Street,

o Suite A, Manchester

= &' Center, VT 05255 or

send your e-mail to

" wiz@byo.com. If you

' submit your question by

| e-mail, please include

| your full name and

W& hometown. In every
issue, the Wizard will

select a few questions for

| publication. Unfortunately,

! he can't respond to ques-

tions personally. Sorry!

MiniBrew Fermenters
40, 25, 6.5, 8, 15 gallons

THERMOMETERS

NEW - MiniQuick Connect Hose Kit

buy the kit or buy the parts

Fermenters

MiniHot Liquor
15 gl. Tank

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

LReal brewers have Conical Bottoms I

MiniMash
Lauter Tun
15 Gallons

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

If you don’t see our products at your local homebrew store ask w hy, then call us at
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951-676-2337. john@minibrew.com or visit minibrew.com for a free catalog.




