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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
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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
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“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!
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California Common

StyI® profile

An American brew for the common man

California (g
beer style. In

L, essentially a lager that tastes
an ale. Some people call it a
er; others are less genteel

lined up 4
transported to
ern frontier.

Obviously, in those days before the
Panama Canal, there was hardly
enough “imported” beer available to
salisly the collective thirst of the dis-
parate lot of prospectors, thrown
together from all corners of the ¢oun-
try, even the globe. Not surprisingly,
enterprising publicans quickly filled
the void by brewing their own beer on
location, and because German immi-
grant brewers used to dominate
American brewing, including
California brewing, at the time, the
brews these California pioneer brew-
ers made were lagers . . . but lagers
with a dilference.

.s of the north-

California Common,
a can-do and make-do style
Before man acquired the technolo-
gy to control the entire brewing
process as well as the transportation
network to make locales irrelevant, he
could only make the beers nature
allowed him to brew, and do so with
local materials, In the cold winters of

CALIFORINA COMMON

R e e e 1.044-1.056
S I S 1.012-1.014
T2 1 O 10-20
L2 e 30-45
BBV . oo iemmieiais sdims 4.5-5.5%

Munich, for instance, near the foothills
of the Alps, lager emerged, because
only bottom-fermenting yeasts can
work in such a climate. The Rhineland,
by contrast, never got cold enough for
lager brewing nor warm enough for ale
brewing by the British way. The result
was the cool-fermented Altbier and its
blond cousin, the Kélsch. In the British
Isles, on the other hand, warm-fer-
menting brews thrived, which resulted
in a cornucopia of ale styles from the
blondest pale ale to the darkest stout.

In far-away California, however, it
was much warmer and the brew ecquip-
ment was primitive. According to the
Anchor Brewing Company Website, the
California brew scene was run mostly
by German-born entrepreneurs in the
19th century. They had such names as
Behlmer, Bose, Freyer, Garms, Hage-
mann, Hansen, Lurmann, Schleemann,
Schrader, Schwarz, Thode, Veen, Win-
deler and Wunder. True to the tradition
of their native land, they used lager
yeast, probably hauled in from the
Bastern seaboard. As for grain and
hops, they probably used whatever
happened to become available on the
local market. From these ingredients,
they made their beers in (lat open fer-
menters. Even after the invention of
refrigerated beer vats in Munich in the
1870s, such technologies were not yet
available in the pioneer outposis at the
Golden Bay.

Whichever lager yeast these early
brewers might have used initially, it is
likely that it mutated rapidly in the
unusual, non-lager-like environment.
Not surprisingly, the character of the
San Francisco brews began to reflect
the character of their times and cir-
cumstances. The result was a beer,
which, though bottom-fermented,
tasted more like an ale, probably
with plenty of fruitiness and butter-
scotch flavor.

Initially this brew [rom the steamy
shores of San Francisco was called
“steam beer.” It is not clear where the
name came from, but according to one

continued on page 19

by Horst D. Dornbusch

_ RECIPE

California Common

(5 gallons/19 L, all-grain)

0G = 1.052 FG=1.012

IBU =35 SRM =16 ABV =5.2%

Ingredients

8.5 Ibs. (3.8 kg) American 2-row
pale ale malt (approx. 2.5 °L)

1.3 Ib. (0.58 kg) Munich malt
(10-20 °L)

1.0 Ib. (0.45 kg) crystal malt
(B0 L)

9.5 AAU Cluster hops (bittering)
(1.6 0z./45 g of 6%
alpha acid)

1.5 oz. (28 g) Cluster hops (aroma)

1 tsp. Irish Moss

Wyeast 2112 (California Lager or
White Labs WLP0O810
(San Francisco Lager) ysast

1 cup dry malt extract (for priming)

Step by Step

Start at 130 °F (54 °C) for a 30-
minute rest and increase the mash
temperature, using a combination
of hot-water infusion and direct
heat, to 152 °F (67 °C) for a 60-
minute saccharification rest, then to
168 °F (76 °C) for the mash-out.
Recirculate your wort until it runs
clear (about 15 minutes) and sparge
with 170 °F (77 °C) water until you
reach a kettle gravity of about 1.047
(11.8 °P) to account for evaporation
losses during the boil. Boil for 75
minutes. Add the bittering hops
after 15 minutes and the aroma
hops and Irish Moss after 70 min-
utes. After shutdown, let the brew
rest for about 15 minutes. Then
siphon the wort off the trub and
heat exchange it to your preferred
pitching temperature (see “Ingred-
ients and Process,” in story),
between 58 °F (14 °C) and 72 °F
(22 °C). Ferment for 10 days and
rack. Allow an additional week for

continued on page 18
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recipes continued

continued from page 17

secondary fermentation. Rack again
and prime for packaging. Let the brew
condition and mellow in bottles or in a
keg for another two to three weeks.

California Common

(5 gallons/19 L, extract with grains)
0G =1.052 FG = 1.012

IBU =35 SRM = 16 ABV =5.2%

Ingredients

6.25 |bs. (2.8 kg) pale ale liquid
mailt extract

1.3 Ib. (0.58 kg) Munich malt
(10-20 °L)

0.8 Ib. (0.28 kg) crystal malt
(60 °L)

9.5 AAU Cluster hops (bittering)
(1.6 0z./45 g of 6% alpha acid)

1.5 oz. (28 g) Cluster hops (aroma)

1 tsp. Irish Moss

1 package Wyeast 2112
(California Lager) or White Labs
WLP810 (San Francisco) yeast

1 cup dry malt extract (for priming)

Step by Step

Coarsely mill the 2.1 Ibs. of spe-
cialty grains and place them into a
muslin bag. Immerse the bag in cold
water and heat slowly, for about 30
minutes to 170-190 °F (77-88 °F).
Discard the bag without squeezing it
and mix the liquid with about 4 gallons
(15 L) of brewing liquor. Heat the liquor
and stir in the liquid malt extract. Bring
the dissolved malt extract to a boail.
Boil for 75 minutes. Add the bittering

illustration by don martin
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hops after 15 minutes and the aroma
hops and Irish Moss after 70 minutes.
After shutdown, let the brew rest for
about 15 minutes. Then siphon the
wort off the trub and heat exchange it
to your preferred pitching temperature
(see “Ingredients and Process,” in
story), between 58 °F (14 C°) and
72 °F (22 °C).

Ferment for 10 days and rack.
Allow an additional week for sec-
ondary fermentation. Rack again and
prime for packaging. Let the brew con-
dition and mellow in bottles or in a keg
for another two to three weeks.

California Common

(5 gallons/19 L, extract only)

0G =1.052 FG =1.012

IBU =35 SRM = 16 ABV =5.2%

Ingredients

6.25 Ibs. (2.8 kg) pale ale liguid malt
extract

1.66 Ib. (0.75 kg) dark ale liquid malt
extract

9.5 AAU Cluster hops (bittering)
(1.6 0z./45 g of 6% alpha acid)

1.5 oz. (28 g) Cluster hops (aroma)

1 tsp. Irish Moss

Wyeast 2112 (California Lager) or
White Labs WLP 0810
(San Francisco) yeast

1 cup dry malt extract (for priming)

Step by Step

Mix the malt extracts with your hot
brewing liquor in the kettle. Bring the
wort to a boil, and boil for 75 minutes.
Add the bittering hops after 15 minutes
and the aroma hops and Irish Moss
after 70 minutes. After shutdown, let
the brew rest for about 15 minutes.
Then siphon the wort off the trub and
heat exchange it to your preferred
pitching temperature (“Ingredients and
Process,” in story), between 58 °F (14
°C) and 72 °F (22 °C). Ferment for 10
days and rack. Allow an additional
week for secondary fermentation.
Rack again and prime for packaging.
Let the brew condition in bottles orina
keg for another two to three weeks.




continued from page 17

fanciful theory, the cask-conditioned
California brews of the 1890s gave ol
plumes of “steam” when their bung
holes were opened prior to tapping.
Another theory suggests that the name
relates to the early steam engines
installed in some California breweries.
As these steam-equipped breweries
proudly bragged about their modern
machinery in their promotions, their
brews came to be known as
“steam beer.”

Whichever is the true explanation,
for legal reasons, the descendants of
these beers are now universally called
California Common, because “Steam”
has since become a trademark owned
by the Anchor Brewing Company of
San Francisco. The steam beer style
had nearly faded into oblivion by the
1960s. Fewer and fewer breweries
bothered to make it, while generic
mass lagers were capturing an ever-
increasing market share. It was then
that Fritz Maylag purchased one of
the last steam breweries — namely
Anchor. This brewery was [ounded in
the 1850s by two German immigrants.
In 1896, it had lallen into the hands of
two German-horn steam brewers, Otto
Schinkel and Ernst Baruth. Aflier sev-
eral changes in ownership, Fritz
Mayiag acquired the brewery in 1965,
just before it was to be closed down,
and he turned it into one of the biggest
success stories of the American craft
brew revival,

A tale of an accidental
California Common

It is nol surprising that a beer
style with the history of the California
Common has a fairly broad range of
specifications (see California Common
by the numbers on page 17). Numer-
ically, a California Common is hard to
pin down and different experts,
including the Association of Brewers
Beer Style Guidelines, use marginally
different ranges for the dilferent vari-
ables. But there is no peint in arguing,
because we know the original merely
in broad strokes. For instance, the
color range of a California Common
may be quite wide, from light to dark-
ish-amber. Modern versions are gen-
erally pale-amber to copper. The

alcohol content by volume can vary at
least from a low of around 4.5% to a
high of around 5.5%. The composition
of the grain bill, too, is very unspecific.

A quick glance at the printed and
posted literature confirms that a great
number of brews have been labeled
Calilornia Common, even though they
could have been called something else
by virtue of their ingredients. A case in

Unmatched

Convenienis

For more information on Barons Beer Kits, or to locate a retailer near you,

visit www.bi

Barons Premium Beer Kits offer
7.5 litres of high quality
concentrated wort to handcraft
your own micro-brewery style beer.
Using the finest barley malt available from the around the world, Barons
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American Lite, Mexican Cerveza, Dutch Lager and Canadian Lager.
Our state of the art aseptic packaging system preserves the rich, grainy
flavour of our low-concentration wort; (lower than any conventional beer
kit)- resulting in superior quality beer, every time.

point is the following tale of a pub brew
that started out as German lager but
ended up as a California Common:

A while back, a pub-brewer [riend
of mine called me up to ask me if |
could pop over for a taste test. He had
made a Munich Helles with all the right
ingredients and he felt the beer
had great promise. Half-way through
the primary [ermentation, however,

Quality
' mp / '1czty

= .15-‘1. ﬂ:

COm
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something had happened over night.
Perhaps there was a power failure.
Nobody knows, but when he showed up
in the cellar the following morning, his
Helles lager was at the comfortable ale
temperature of 68 °F (20 °C) and the
beer was almost completely attenuat-
ed. “I thought I should get a second
opinion,” he said despondently, “before
I pour it down the drain.”

Indeed, the beer tasted like an
overly fruity, diacetyl-laden, estery ale.
It was raw and unpleasant. Yet, I
thought it would be a shame to toss out
10 U.S. barrels (almost 12 hectoliters)
of beer if they could be saved. I sug-
gested that he just go ahead and con-
sider the accident a premature diacetyl
rest. I recommended that he pull down
the tank lemperature again, cap the
tank for conditioning, and let the brew
mature for a few weeks. This gave him
the idea to perhaps rename the brew
California Common.

The characteristics of the brew that
eventually emerged, after some aging,
from the mysterious mishap indeed
matched the California flavor profile. A
California Common was not what he
had planned to make, but it’s what he
ended up with — and three weeks later,
the brew was on the pub’s beer menu
under that very name. It was very pop-
ular with the customers and was gone
in no time. My friend had accidentally
replicated on a small scale what proba-
bly happened in San Francisco in the
1890s on a large scale.

The point of this tale is not that a
California Common is a mere mistake
made palatable by aging. Rather, it
shows that the characteristics of differ-
ent beer cultures, when fused together,
can produce a brew thal may appear
unlikely at first glance but yield sur-
prisingly pleasant taste experiences in
the end. In a sense, the California
Common as the first truly American
beer style is a fusion brew, with ele-
ments borrowed from several brewing
traditions. If America is a melling pot,
perhaps the California Common can be
regarded as a melting glass.

Ingredients and process
In spite of the broad style definition
of the California Common, there are a




few guidelines for ingredients and
process that the brewer must adhere
to in order to make the resulting brew
authentic. For instance, [ormulate the
brew so that the mouthfeel is medium,
neither viscous nor thin. This means
no unmalted grain in the mash tun
and no poorly atienuating yeast in
the fermenter.

Considering where the grain would
mosl likely have come from in San
Irancisco at the end of the 19th centu-
ry, a California Common is perhaps
most authentically brewed with grains
that are indigenously American. A
good portion might have even been
6-row malt. Modern homebrewers, of
course, do not have such supply limita-
tions. For the cleanest taste, use a lop
quality pale ale malt as a base grist.
Even a Pils malt is suitable, as my
friend’s happenstance Helles/Common
proved. Adding some Munich malt
gives the brew some color and body.
For a very pale California Common,
you can use caramel Pils malt instead
of Munich malt. For a deep-amber
brew, add some crystal malt at a color
rating of no more than 60 °Lovibond/
SRM. Avoid darker malts because you
are only after color, nol roastiness,
which is not part of the California
Common’s flavor profile.

For the straight exiract brewer,
California Common is rather user
friendly. Simply mix a standard,
unhopped pale ale malt with a stan-
dard, unhopped dark ale malt. You can
vary the proportions depending on the
desired color and flavor profile of your
California Common. In our recipe the
dark ale liquid malt extract (LME)
accounts for about 20% of the malt.

While the wplront percepiion of a
California. Common relies more on
maltiness than hoppiness, the finish
should have a pronounced American-
style hop-aromatic component. In the-
ory, therefore, we must choose a bit-
tering hop that is not overpowering
and an aroma hop that has legs. In
practice, American, British and
Continental European hop varieties all
to be found in a Calilornia
Common. However, because we are
looking at California Common more
classic beer style than an

seem

ias

experimental inspiration, | have cho-
sen Cluster for both bittering and
aroma in our recipe. Il is a hop variety
with an alpha-acid level of about 6%.
Cluster is the most traditional
choice, because it was one of the mosi
ubiquitous hop varieties grown from
coast to coast in the United States in
the 19th century. The genetic origin of
Cluster is not known but it is probably
a cross between a cultivated English

NORTHE
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tasters can distinguish it for its unique
aroma. Nonetheless, there have been
yeasts developed that closely resemble
Anchor’s and these are widely available
to homebrewers,

Given the historical roots of
California Common, its yeast should be
a lager variety that has adapted to the
relatively high ambient fermentation
temperatures that prevailed in San
Francisco in the 19th century. Perhaps
the most common strains are Wyeast
2112 California Lager and White Labs
WLP 0810 San Francisco. Both strains
ferment wort to the California style
within an optimal temperature range of
roughly 58-65 °F (14-18 °C). It is a fair
guess that the diacetyl levels in today's
California Common brews are lower
than they must have been most ol the
time in the 1890s. However, il you do
wish to accentuate your Common’s
[ruitiness, by all means, ferment your
beer at 72 °F (22 °C).

Also, a California Common should
be well carbonated. Use a generous
amount of priming agent, perhaps as
much as 17 cups of light dry malt
extract for 5 gallons (19 L). If the brew
is to be served out of a Cornelius keg,
dispense it cool, at a pressure of 15-20
psi (1-1.4 atmospheres).

All of this is potentially good news
for homebrewers. The temperature
inside most homes (where many people
tend to brew) closely resemble the cli-
mate of California throughout the year
(from winter to summer). This being
the case, we as homebrewers have the
comfort of making California Common
at (or very close to) room temperature
while staying authentic to the style. No
need to press-gang the family fridge
into brewing service. The pantry or a
dark basement corner will suffice!

Horst Dornbusch has been brewing
ales and lagers since 1972, both as a
homebrewer and, in the 1990s, as the
owner of a brewing company. In 2000
he was awarded a Bronze Medal at the
Gireal American Beer Festival in
Denver, Colorado for his Dornbusch
German Ale, an Altbier. When not busy
brewing, he is a beer writer and con-
tributes “Style Profile” to every issue of
Brew Your Own,
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BALTIC PORTER is a lesser-known
style of beer, even within the boom of
microbrewed beer. Imported Baltic
porters are only sporadically available
and even microbrewed strong porters
are rare. One would think that this style
should be ever-present in the home-
brewing world since it has a big malti-
ness with a lot of complexity, but Baltic
porters rarely seem to rear their head at
homebrewing competitions, homebrew
club meetings or Internet forums.
Hoping to bring more attention to this
great style, the Beer Judge Certification
Program (BJCP) has added Baltic porter
to the 2004 style guidelines in same
category as the perenially popular brown

and robust porter styles.

By Michael Heniff




WHAT IS A

Baltic porters originated as
a strong version of Iinglish
porlers, ales brewed higher
in alcohol to survive export
shipping conditions and to
appease the tastes [or
strong beer in Eastern
Europe. But, afier being
brewed [or years in Hastern
Europe, where lager brew-
ing has been the standard,
most Baltic porters are now
fermented as lagers.

(Fatenian
'{‘nrt(‘l‘ ;

Although Baltic porter
has  occasionally  been
referred to as an “imperial”
porter, it is probably more
aptly described as an
“imperial” Schwarzbier due
to its clean lager character
and smooth malliness.

Baltic porters generally
have original specific gravi-
ties from 1.060 to 1.090.
They are generally bittered
to 20-50 IBU, somewhal

modest for a high original
gravily. They are usually
lagers, but are also found as
ales. (All of the ales are
quite lager-like, being very
clean with a low level of
fruity esters.) The maltiness
is the highlight of this style
showeased with flavors of
chocolate, rich caramel,
molasses, licorice, and cof-
fee — but never burnt or
roasly flavors. The finish is

BrEw Your OwN

very malty due to the mod-
erate bitterness and is quite
smooth and clean due to the
lager or very clean ale
fermentation. The hop
character is quite low with
little or no hop flavor or
aroma present.

The History of BALTIC
PORTER
In the 18th and early

19th century, strong porters
(continued on page 29)
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Homebrewers at the Baltic porter
lasting pictured in photo (left to
right):  Doak  Procler, Scott
Weitzenhoffer. Colby Sheridan, Mike
Heniff (wearing fez), Ed Moore, Bev
Blackwood (seated), Rob Kolacny,
Sean Lamb, Steve Moore, Don Sajda
(KGB) and Jimmy Paige.

Batch #81 Baltic Porter
by Mike Heniff

(5 gallons/18 L, extract with grains)
OG =1.085 FG = 1.018 IBU = 45

Ingredients
8.33 Ibs. (3.8 kg) light dry malt extract
0.87 Ibs. (0.40 kg) German medium
CaraMunich (45 °L)
0.43 Ibs. (0.20 kg) German dark
CaraMunich (60 °L)
0.25 Ibs. (0.11 kg) chocolate malt
0.67 Ibs. (0.3 kg) Carafa Il Special malt
0.25 Ibs. (0.11 kg) CaraPils malt
14 AAU German Perle hops (60 min)
(1.75 0z2./50 g of 8.0% alpha acids)
1.4 AAU of Hallertauer Hersbriicker
hops (10 min)
(0.43 0z./12 g of 3.3% alpha acids)
0.7 AAU of Hallertauer Hersbriicker
hops (3 min)
(0.22 0z./6 kg of 3.3% alpha acids)
White Labs WLP029 (German
Ale/Kélsch) yeast

Step by Step

Steep grains at 155 °F (68 °C) in
5 gallens (19 L) of water for 30 minutes.
Remove and rinse grains with 1 gallon
(3.8 L) of 165 °F (74 °C) water. Bring to
boil, remove heat, and add extract.
Bring to a boil for 75 minutes, add hops
per schedule, chill, and ferment at
62 °F (17 °C).

Judges’ comments: “Nice bal-
ance of malt flavors, complex malti-
ness, dry, could use more body, some

esters — need to lower fermentation
temperature.”

Maltic Porter

by Rob Kolacny
(5 gallons/19 L, all-grain)
OG =1.083 FG = 1.012
IBU = 51
Ingredients
3.75 Ib. (1.7 kg) Moravian Pilsner malt
(well-modified)
3.75 Ib. (1.7 kg) light Munich malt
2.0 Ib. (0.91 kg) dark Munich malt
0.50 Ib. (0.23 kg) CaraPils malt
0.50 Ib. (0.23 kg) flaked barley
0.50 Ib. (0.23 kg) flaked rye
0.40 Ib. (0.18 kg) aromatic malt
0.40 Ib. (0.18 kg) CaraMunich
malt (45 °L)
0.40 Ib. (0.18 kg) molasses
1.1 Ib. (0.50 kg) dark crystal
malt (75 °L)
0.25 Ib. (0.11 kg) Carafa Il Special malt
1.1 Ib. (0.50 kg) chocolate malt
0.13 Ib. (58 g) black patent malt
2.1 AAU Czech Saaz whole hops
{first wort hops)
(0.6 02./17 g of 3.5% alpha acids)
9.8 AAU Horizon hops (60 min)
(0.75 0z./21 g of 13% alpha acids)
3.0 AAU Hallertauer Hersbriicker hops
(30 min)
(0.63 0z./18 g of 4.8% alpha acids)
5.2 AAU German Perle hops (15 min)
(0.63 0z./18 g of 8.3% alpha acids)
6.7 AAU Czech Saaz hops (0 min)
(1.9 0z./54 g of 3.5% alpha acids)
White Labs WLP800 (Pilsner
Lager) yeast

Step by Step

One day before brewing, steep
0.9 Ib. (0.41 kg) chocolate malt, 0.13 Ib.
(59 g) black patent malt, and 0.8 Ib.
(0.36 kg) medium crystal malt in 2 gal-
lons (7.6 L) of room temperature water
for 24 hours. Drain the liquid and add to
the last 15 minutes of the boil.

Dough in all of the remaining grains
except for the chocolate and Carafa
malts in 4.5 gallons (17 L) of water at
110 °F (43 °C). Raise temperature with
direct heat to 122 °F (50 °C) and rest for
10 minutes. Decoct 1.5 gallons

(5.7L) of mash and raise to 145° F
(63 °C) for 10 minutes, 165 °F (74 °C)
for 10 minutes, and bring to boil. Add
decoction back to main mash and rest
at 157 °F (69 “C) for 60 minutes. After
60 minutes, decoct 1 gallon (3.8 L) of
mash and bring directly to boil. Add
back to mash and rest at 170 °F (77 °C)
for 20 minutes. When adding second
decoction back to mash, stir in remain-
ing dark grains. Batch sparge with
170 °F (77 °C) water. Run-off mash lig-
uid and boil. Add molasses to wort dur-
ing the last 15 minutes of boil with cold
steeped dark grain liquid. Ferment at
50 °F (10 °C) for 2 weeks.

Judges’ comments: “The balance
of maltiness and chocolate/coffee fla-
vors is excellent, hoppier than charac-
teristic of Baltic porter, could use more
caramel.”

Any Porter in a Storm .

by Bev Blackwood

(5 gallon/19 L, all-grain)
OG =1.080 FG = 1.017
IBU =29

Ingredients

12 Ib. (5.4 kg) German Pilsner malt

0.4 Ib. (0.2 kg) CaraVienne malt (20 °L)

0.4 Ib. (0.2 kg) German dark
CaraMunich (60 °L)

0.2 Ib. (0.1 kg) Special B malt (145 °L)

0.2 Ib. (0.1 kg) British chocolate malt

0.1 Ib. (45 g) black patent malt

0.8 Ib. (0.36 kg) Mexican Piloncillo
cane sugar

8.3 AAU Czech Saaz hops (90 min)
(2.5 0z./71 g of 3.3% alpha acids)

1.7 AAU Czech Saaz hops (30 min)
(0.5 0z./14 g of 3.3% alpha acids)

White Labs WLP830 (German Lager)
yeast

Step by Step

Mash at 158 °F (70 °C) for 75 min-
utes. Ferment at 52 °F (11 °C) for
2 weeks. Lager in secondary for 3 to
4 weeks.

Judges' comments: “Complex
toffee/caramel good, needs more cof-
fee and chocolate malts, cleanly fer-
mented.”
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(continued from page 27)

were made by British brewers for
export to the Baltic region of Eastern
Europe, Scandinavia and Russia (along
with strong stouts that are now
referred to as Russian imperial stouts).
Between 1806 and 1815, there were a
number of political conflicts between
France, Britain and Russia causing
trade to the Baltic region by Britain to
be greatly curtailed and at points trade
was even prohibited. After the War of
1812, Britain's main trade focus had
shifted towards business with India
and Latin America. Additionally, in the
19th century, the taste for porter in
Britain was declining in favor of paler
colored ales.

During the early 19th century in
the Baltic region, nationalism grew out
of resentment for the French and their
rule in foreign countries, creating sen-
timent for locally produced goods. This
nationalistic view became as strong a
force against imported goods as the
high trade tariffs in the region,
Additionally, as the Industrial Revolu-
tion (the development of modern indus-
try and science) had staried in Britain
in the 18th century, an industrial revo-
lution of its own was spreading in
Eastern Europe. These factors led to
the formation of many breweries in the
Baltic region, many brewing Baltic
porters, thus reducing and eventually
eliminating the export of strong porter
from Britain.

In the last century, communist rule
had kept many of these great porters
from reaching the U.S. beer market.
Since the fall of communism, more and
more Baltic porters have been export-
ed. Even so, they are still only available
sporadically throughout the U.S.

In Scandinavian countries, brew-
eries face extremely high beer taxation
along with strong political efforts to
curb alcohol consumption. This acts to
limit the presence of these beers in the
import beer markets.

Imported Baltic porters include
Zywiec (Poland), Sinebrychoff
(Finland), Carnegie (Sweden), Saku
(Estonia), and Baltika (Russia). In the
U.S.. strong porters from Heavyweight
Brewing (New Jersey), Southampton
Publik House (New York)., and Old
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“Pigs” are perfect for one 5 gallon fermenter * Patented self inflating Pressure Pouch
maintains carbonation and freshness » Perfect dispense without disturbing sediment *
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Dominion (Virginia) come closest to
emulating the style.

Brewing a BALTIC PORTER

When formulating the malt bill for
a Baltic porter, the choice of base malt
is not so important due to the strong
character contributed by the specialty
grains. Although European Pilsner
malt is a more traditional selection,
any Pilsner or pale malt would be a
good foundation. For complexity and a
depth of maltiness, Vienna and Munich
malts can be added in virlually any
proportion or even used entirely as the
hase grain.

For the dark malt characier, a
combination of chocolate malt with
dark crystal or caramel malts give a
chocolate and coffee aroma and flavor
with rich caramel and raisin/plum-like
highlights. Carafa, a German dark malt
made by Weyermann, is a good selec-
tion because it is smoother than many
American and British chocolate malts.
Their Carafa “Special” is an even bet-
ter choice because it is de-husked for a
smoother flavor and reduced astrin-
gency. The use of roasted barley and
black patent malt should be avoided;
roasted barley will give the porter a
roasted, stout-like characier that is not
found in commercial Baltic porters
while the black patent malt will con-
tribute an acrid harshness that is not
typical of the style.

For a mash schedule for a Baltic
porter, the method can be either simple
or complex. For a simpler mash proce-
dure, use only a single temperature
rest between 154 and 158 °F (68—
70 °C). Since clarity is rarely a concern
for dark beers and because most malts
are well-modified by the maltster (and
since many homebrewers can only per-
form one temperature rest with their
equipment), this rest will suit a Baltic
porter just fine. The higher saccharifi-
cation temperature is chosen to result
in a sweeter finishing beer.

To be traditional but more com-
plex, step mashing is the mash sched-
ule that Ballic porter brewers use. An
acid rest to adjust the mash pH is not
necessary as the malt bill contains an
abundance of dark grains with acids

Docomber 2004 Brew Your Own

formed during the kilning process. For
under-modified malts, a short protein
rest of 20 minutes at 122 °F (50 °C)
should be utilized. For well-modified
malts, rest at 132 °F (56 °C) to retain
head and body contributing smaller
peptides. Follow this mash step
with a saccharification rest as
described above,

The crystal and chocolate malts
are especially good choices for extract
brewers that steep grains to add color
and character for their extract brews.
For an extract recipe, choose a light or
amber extract and sieep the crystal
and chocolate malts in a steeping bag
in hot water. Be sure not to steep the
grains in water hotter than 170 °F
(77 °C) as it may result in an astringent
beer due to the extraction of tannins
from the grain husks.

When selecting hops for this style,
English hops such as Goldings or
Fuggles were likely the varieties used
in the 1800s. Today, noble hops from
continental Europe are the varicties
used in Baltic porters. Bittering hops
such as Perle or Northern Brewer are
good selections due to their higher
alpha acid content, mild bitterness and
mild flavor. Flavoring and aroma hops
such as Saaz, Hallertauer or Lublin are
good selections for late hop additions
but still should be used at very low lev-
els. Most U.S. hop varieties from the
Pacific Northwest are inappropriate for
a true Baltic porter.

As for yeast selection for a Baltic
porter, either ale or lager yeasis can be
used. For ale yeasts, clean cold-fer-
menting European yeasls are most
appropriate, such as While Labs
strains WLPO11 (European Ale) or
WLP029 (German Ale/Kilsch) and
Wyeast sirains 1338 (European Ale) or
2565 (Kélsch). Be sure to ferment these
ales on the lower end of the yeast
strain’s recommended temperature
range to limit fruity esters and provide
more of a clean, lager-like character.
Iixtended cold storage after fermenta-
tion will help provide a lager-like char-
acter as well.

For lager yeasts, any strain that
accentuates maltiness is a good choice.
White Labs strains WLP830 (German

Lager) or WLP820 (Oktoberfest Lager)
and Wyeast strains 2206 (Bavarian
Lager) or 2308 (Munich Lager) are all
good choices. Be sure to make a hefty
starter and give the cool wort plenty of
aeralion since this is a big beer fer-
mented at cool temperatures.

The Foam Rangers Try Their
Hand at BALTIC PORTER

The Foam Rangers Homebrew
Club in Houston, Texas decided that
they would see how their homebrewed
versions of the style would turn out and
wanted to compare them to the
imports from overseas. (One brewer
was from the Kuykendahl Gran
Brewers (KGB), also from Houston.)
Each homebrewer was given the BJCP
style guidelines and the freedom Lo
choose any ingredients available. No
restrictions were given for extract ver-
sus all-grain recipes or ale versus lager
fermentations.

In all, nine homebrewed examples
were made by eight brewers. Six were
all-grain recipes while one recipe was
partial mash with extract and two
recipes were extract with steeping
grains. Of the nine beers, only two
were fermented with ale yeasts. Of the
all-grain batches. Pilsner malt was
most often used as the base malt with
Munich malt added to most recipes.
For the specialty malts, a variety of
crystal and caramel malls were added.
For the dark malts, the most common
combination was chocolate and Carafa.
Three brewers opted to add non-tradi-
tional ingredients such as molasses,
treacle, and even Piloncillo sugar (a
dark brown cane sugar [rom Latin
America). Three of these recipes are
given on page 28.

Each beer was judged by one
Certified and two National BJCP
judges: Jimmy Paige, Steve Moore and
Sean Lamb. Each judge commented on
all aspects of the beer including aroma,
appearance, flavor and mouthfeel.
Characteristics that made each beer fit
or not [it the style were included as
well as what suggestions could be
made to improve the beer. Jimmy
Paige’s comments best summed up the
homebrews: “All homebrewed beers




were very good with some outstanding
that ran the full spectrum of dark malis
with alcohol, paralleling the broad
range of the commercial examples.”

After the judging was complete, the
judges and brewers gathered to try
each of the homebrewed Baltic porters
along with the nine commercial Baltic
porters. The homebrewed beers, with
the exceptions of a few minor flaws,
compared favorably against the com-
mercial Baltic porters. While a few
minor flaws held some of the home-
brewed beers back, oxidation was the
biggest flaw against the commercial
Baltic porters.

Many of the homebrewers were
surprised by how much the commercial
examples varied. For example. the
Carnegie Stark Porter (with an 0G of
1.056 and an alcohol content of 5.5%)
was quite a bit like a robust porter and
was lacking in character when com-
pared to some of the stronger Baltic
porters from Sinebrychoff (OG 1.068,
7.7% ABV) and Zywiec (9.5% ABV).
Also, two examples had a maltiness
focused mainly on darker caramel
malls with very little chocolate charac-
ter (Saku and Utenos). A good home-
brewed robust porter was tasted as
well but its character was quite dimin-
ished compared to the stronger home-
brewed and commercial Baltic porters.
Colby Sheridan remarked that the
“thing that really struck me is how
bland regular porters were after drink-
ing the Baltic porters.”

Mike Heniff is the Grand Wazoo of
the Foam Rangers homebrew club.
Special thanks go out to all of the
homebrewers and judges that helped
conlribute to this article — Doak
Procter. Scott Weilzenhoffer, Colby
Sheridan, Ed Moore, Bev Blackwood,
Rob Kolacny, Sean Lamb, Steve Moore,
Don Sajda and Jimmy Paige. (That's
them in the photo on page 28.) Thanks
also to Scotl Birdwell and his staff al
Delialeo’s Homebrew Supply for steer-
ing many of the homebrewers in the
right direction, and to James Heniff for
providing an insight to the history of
the Baltic region in the 18th and
19th centuries.

LOg On to the White Labs' web site and check out
our great-tasting, award-winning Holiday recipes:

www.whitelabs.com

White Labs Pure Brewers Yeast. For Every Season.

"Your Hometown
Brewshop on the Web'"
Family Owned - Friendly Service

Quality Products - Mail Order Prices
Same Day Shipping - Bulk Pricing

Visit our online store and catalog or call us

2 1-800-695-9870 for a

free catalog and ordering. You'll be glad ya did!
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ndigenous cultures

living high in the

Andes and Himalayas

have been concocting

fermented alcoholic

beverages for thou-

sands of years. The

Incas brewed above

12,000 feet while

brewing activities in

Tibet oceur well above that. A group of

adventurous California brewers pro-

duced homebrew on the summit of the

highest point in the continental US, Mt.

Whitney (at 14,497 feet), using only a

camp stove for heat. So why is it that

high elevation brewing poses problems

for some homebrewers with the advan-

tage of more sophisticated equipment
than clay urns and wood fires?

Perhaps the answer lies in a desire

to achieve a perfect product, rather

than simply enjoying a good beer. For

vears [ have brewed at high elevations,

topping oul at 9,200 feet in my moun-

tain home, without making a single

adjustment to my brewing process.

And, while brewing at high elevations

can cause some minor problems — the

obvious factors being lower hoiling

temperatures, under utilization of hops

and a lack of oxygen — the need to

“correct” a batch is a matter of debate.

HOP UTILIZATION:
It’s all in the boil

Hop under-utilization is the main
concern surrounding high elevation
brewing. Lower boiling temperatures
at elevation can decrease hop alpha
acid utilization and beer bitierness can
be thrown off. Mark Garetz, author of
“Using Hops, the Complete Guide to
Ilops for the Craft Brewer,” has devel-
oped a correction factor equation for
hops based on elevation, yet he doesn’t
put a lot of stake in needing adjust-
ments. "My real world advice would be
not to worry about it too much. This is

ﬂ December 2004 Burew Youn OwN

still a pretty small difference.” Garetz
says. “Usually (the brewer) won't be
able to tell the bitterness difference.”

John Arthur, a high-elevation
homebrewer at his 8.000-foot eleva-
tion home, and owner of the What's
Brewin' brewshop in Boulder, Colorado
agrees: “(Biltering differences) can be
overcome by increasing the hops, but
it's hardly even worth the effort. Even
al the top of ML, Whitney, it is such a
minor adjustment that it is not even
worth mentioning.”

But for those willing to take on
even the most minute tweaking,
Garelz's adjustment factor is simple:

TF (Temperature Factor) =
((Elevation in feet/550)*0.02)+1

This formula can he used as (he
multiplier for the amount of bittering
hops. In Denver (5,280 feet) the adjust-
ment would be 1.19. For a recipe that
normally called for one ounce of hops,
a mile-high brewer would instead add
1.19 vunces.

Anthony Carestia, Brewmaster at
Frisco, Colorado’s Backcountry
Brewery, believes the need for hop
adjustments can be overcome simply
by maintaining a vigorous wort boil. It
is his belief that under-utilization
occurs because homebrewers might
altempt to boil a wort larger than their
stove can accommodate. This becomes
more noteworthy at higher elevations
where boiling points are lower. At sca
level, water boils at 212 °F (100 °C),
but at 9,097 feet (Backcountry
Brewery's elevation) water boils at
195 °F (91 °C). But, just because the
waler boils at a lower temperature,
this doesn’t mean satisfactory hop
extraction won't take place.

“Our hop utilization is actually
really good,” Carestia explains. “We
have plenty of BTUs for (a steady.

by Glenn BurnSilver

rapid) boil and as a result don’t have
any hop utilization issues. It is true you
boil more rapidly (at elevation), but
that is not to say you can’t maintain
higher temperatures. 1 used to brew at
lower elevations and I actually have a
better hop utilization here.”

Some breweries use pressurized
boiling to increase wort temperature.
For homebrewers, simply purchasing a
35,000 BTU cooker that runs on
propane is an easier way to guarantee
a good boil.

“You should always strive to have a
strong bhoil,” Carestia states. “If that
means reducing the batch size hecause
limited (heating capabilities are) avail-
able, that is what you should do.”

This means at high elevation, with-
oul a big cooker, the only choice might
be producing a high-concentration
wort in a smaller-size brew kettle. The
only downside is that a high concenira-
tion wort further reduces hop utiliza-
tion, already an issue with high eleva-
tion brewing. High elevation, high con-
centration brewers concerned that this
extra loss in utilization might be too
much overall should consider balanc-
ing any loss with larger hop additions.

Cullen Dwyer, head brewer at Blue
Corn Cale and Brewery in Santa Fe,
agrees. “A cooler boil will (slightly)
lower your kettle alpha acid utilization,
s0 you (could) add a few more hops to
achieve the same bitterness you get at
lower altitudes,” he explains, noting
other hop factors come into play that
can negate any adjusiments. “There
are lots of factors that can throw off
your predicted bitterness, including
age and freshness, length and vigor of
boil, and density of the kettle wort. As
long as you boil your beer vigorously,
your alpha acid ultilization should be
just fine. Don’t worry about the altitude
Lo much.”

The Mt. Whitney brewers’ goal was
a high-altitude brewing world record.
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—HIGH ALTITUDE recipe

High Altitude Pale Ale

Brewed at Blue Corn Café & Brewery
Santa Fe, New Mexico, 7,000 ft.

5 gallons/19 L, extract with grains
OG =1.056 FG =1.014

IBU = 38 SRM = 15 ABV = 5.6%

Atan O.G. of 1.056 and 38 IBUs, this
dark amber pale ale could almost be
called an I.PA. (but not quite). The
endemically American flavor and aroma
of Centennial hops takes center stage on
the palate. A variety of high-quality crys-
tal malts form a complex, caramel back-
drop that balances the brew. We ferment
this with Wyeast Scottish ale yeast strain
1728. This strain helps bring out complex
malty notes, but beware: it produces
diacetyll To avoid butterscotch flavors,
pitch healthy yeast, ferment cool, and as
fermentation winds down, move your fer-
menter to a warm spot for a few days for
rapid maturation and diacety! reduction.

If you low-landers should enjoy this
beer in Santa Fe, New Mexico, at 7,000
feet, go easy: it's got 5.6% alcohol by vol-
ume. Until your red blood cell count has
adjusted to the thin air, your alcohol toler-
ance won't be what you are used to!

Ingredients
3.3 Ibs. (1.5 kg) unhopped amber liquid
malt extract
3.8 Ibs. (1.7 ka) light dried malt extract
8 oz. (0.28 kg) British crystal malt (40 °L)
8 oz. (0.23 kg) British crystal malt (80 °L)
6.4 AAU Centennial hops (75 min)
(0.71 0z./20 g of 9% alpha acids)
4.5 AAU Centennial hops (30 min)
(0.5 0z./14 g of 9% alpha acids)
0.4 oz. (11 g) Centennial hops (5 min)
0.4 oz. (11 g) Centennial hops (0 min)
Wyeast 1728 (Scottish Ale) yeast
{from 1-2 quart/~1-2 L starter)
0.75 cups comn sugar (for priming)

Step by Step
Steep crushed crystal malts at

150 °F (66 °C) for 30-45 minutes. Add
malt extract and bring wort to a boil. Boil
for 90 minutes, adding hop charges at
75 minutes, 30 minutes, 5 minutes and
knockout (when you turn the heat off).
Cool, aerate vigorously and pitch yeast.
Ferment and bottle with corn sugar.
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Hop utilization was calculated to be
about one-third that at sea level and
even with a boiling temperature of
186 °F (86 °C), a small, two-gallon
batch was brewed. This proved to he
just the right size as “the hoil was pret-
ty vigorous given that we were at
14,500 feet and using one WhisperLite
(stove) under a 3.5 gallon kettle,”
wrote one of the brewers. And, “the
resulting beer was deemed quite
good.”

Lack of oxygen

The further from sea level, the
thinner the air we breathe because of
the lower oxygen content. Although the
proportion of oxygen in the atmos-
phere always remains constant at 21%,
as we go higher the “driving pressure”
decreases. The driving pressure
depends directly on the barometric
pressure, and forces oxygen from the
atmosphere into the capillaries of the
lungs. Reduced driving pressure
results in decreased saturation of oxy-
gen in the blood. Of course, yeast do
not breath, they do need oxygen.

The same pressures that affect our
breathing at elevation will determine
the amount of soluble oxygen available
for the yeast. With this in mind, high
elevation brewing can potentially
increase difficulties for yeast, as oxy-
gen solubility in the wort decreases
with elevation gain.

“At sea level, brewers with lax aer-
ation procedures can often skate by
with good results, but don’t count on it
(at elevation),” Dwyer interjects. “Yeast
needs oxygen to build cell walls and
reproduce before it can properly fer-
ment your beer.”

“You would need to oxygenate (the
wort) more at higher altitudes.
(Oxygenating) more would make a lot
of sense,” Chris White of White Labs
agrees. Choosing suitable yeast, one
with lower oxygen demands, may also
help. According to White, White Labs
California Ale and lager strains would
probably perform best at higher eleva-
tions while the English strains —
English, British, Irish Ale yeasts —
tend to have a higher oxygen demand
and might not perform as well,

Several methods of aerating the

wort at high elevation include bubbling
with an oxygen tank, adding an oxy-
genating stone or just shaking the car-
boy like hell. And while Carestia
believes these methods are also useful,
his preference is that a high pitching
rate can overcome any altitude related
oxygen deficiencies.

Increase the pitching rate

“There is a third less oxygen at this
altitude, but it seems to be sufficient,”
says Carestia. I wouldn't go out there
and get a oxygenating stone or an oxy-
gen tank. In my experience il is not
necessary. You can get longer lags and
yeast struggling to get through (fer-
mentation), but I don't think aeration is
necessarily the issue.”

Athletes who train at elevation
have more red blood cells than those
who train at sea level. But yeast are
unable (o adapt to low oxygen environ-
ments the way the human body does.
One way around this is to pitch more
veast. Carestia says, “I think the num-
ber one mistake of homebrewers is
under pitching the proper amount of
yeast.” There are several methods for
building enough yeast to assure a
strong pitching rate, including making
a yeasl starter and harvesting yeast
from prior batches. Even at lower ele-
vations, these techniques can be useful
in decreasing lag times and ensuring
an active fermentation.

So, brewers (generally) agree there
are minor adjustments that can be
made and small brewing process
changes that will help any batch.
Perhaps Arthur sums up the issues of
high aliitude brewing most succinctly.
“High altitude brewing can easily be
done,” he says, having produced hun-
dreds of high elevation brews utilizing
the same methods he would at lower
elevations. “Really, there is not much
different you need to be addressing.
The only real difference is going to be
with the hops, and it's not much.”
Rather, an attention to details - a good
boil and a vibrant yeast culture -
should be enough to ensure producing
a quality homebrew at any elevation.

Glenn BurnSilver lives, and brews,
in Colorado — above 9,000 feet.
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T SNOS ECRET that homebrewers drink a lot of beer, and not all
of it is homebrew. Given that homebrewers also enjoy many craft beers and
imports, it’s not surprising that a popular topic among us is clone brew recipes
— homebrew recipes for commercial beers. Clones for literally hundreds of
commercial beers are available. On the other hand, there are tens of thou-
sands of commercial beers available. (BeerAdvocate.com has ratings of over
19,600 beers on their site.) And, whereas you can’t swing a duck these days
without hitting a clone of Sierra Nevada Pale Ale, there are many craft brews
and brewpub beers for which no clone recipes are available. So what do you
do if nobody has drawn up a clone of your favorite beer? Do it yourself of

course! Here’s how . . .

By Chris Colby

make your FAVORITE COMMERCIAL BEER at home

e R R e e e T e e e g e e T T e e S e o e

What you’'ll need

To formulate a clone recipe, you'll want to use
some sort of beer recipe calculator. This can be a
stand alone program (such as ProMash, BeerSmith
or Strangebrew), an online calculator (such as
beertools.com or the Recipator at brewery.org) or a
spreadsheet like the one at byo.com. If you can cal-
culate original gravity (OG) and color (in SRM) {rom
the amount of malts in the recipe, final gravity (IG)
from the attenuation of the yeast, bittering (in IBUs)
from the hops added and alcohol (in ABV) from the
drop in specific gravity, you’ll be on your way.

The second, and most important, thing you'll
need to formulate a clone recipe is information —
and lots of it. To draw up a decent clone recipe,
vou'll need the above beer specifications plus infor-
mation on both the ingredients in the beer and the
procedures used to make it. For ingredients, you'll
need to know the types and percentage of malts
used, the types of hops used and when they are
added, the kind of yeast and information on any
other ingredients (kettle adjuncis, spices, [ruiis,
ete). On the procedural side, you should find out the
details of the mash program, boil times, fermenta-
tion temperatures and any unusual processes used,

Where to get the information needed
Information on a commercial beer can come
from a variely of sources. First and foremost, you
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may be able to get much or all of the information
straight from the brewer. If your local brewpub has
a porter you just love, stop by during the day some-
time — when the brewer is most likely there — and
ask if you can talk to him. Some brewers are reluc-
tant to give out any information about their beers,
and others are bound by confidentiality agreements,
but many others are happy to “talk shop.”
Information about a beer may also appear on a
brewery’s website or on their packaging.

If you can't get any information from the brew-
er or brewery, you may be able to find at least some
information (such as alcohol content, in ABV) at
other websites on the Internet. Recipes for similar
beers can help you develop a clone recipe. Once
you've gathered — or guessed at — all the informa-
tion you need, you're ready to draw up the first draft
of your clone recipe.

In the cloning lab

Once you have all the information assembled,
one way to construct a clone is to use a trial and
error method of entering ingredient amounts into
your brewing calculator until you get the calculated
beer statistics right. As an example of how to do
this, I'll show you how I cloned a real world beer —
Summit Winter Ale — using information found on
their website along with my recollections of tasting
this beer.
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Strength  Start construction of your
clone by getting a rough idea of how
much malt you'll need to reach the
beer’s original gravity. To do this, enter
various amounts of base malt until you
get a number equal to your original
gravity estimate. I found out that 1
would need 12 lbs. (5.4 kg) of 2-row
pale malt to hit the website specified
0G of 1.058. Extract brewers will use
light malt extract as their base malt,
but the rest of the process is the same
for both extract and all-grain brewers.

What if, however, your only indica-
tion of the size of the beer was the alco-
hol content? Using only the ABV, you
can still estimate the starting gravity of
a beer. If you know the beer’s yeast
strain (or can make a reasonable
guess), you can use its average atienu-
ation to estimate the original gravity. In
your recipe calculator, select the prop-
er yeast type or type in a reasonable
number for attenuation. Then fill in
amounts of base malt until you reach
the correct ABV.

Next, if you know the percentages
of the other malts, just multiply the
total amount of grain by these percent-
ages and fill them in. For example, if
we knew — which we don't — that
Summit used 10% caramel malt, we'd
know to add about 1.1 lbs. (0.49 kg) of
caramel. If you don’t have any infor-
mation on the proportion of the various
malts, the color depth of the beer can
help you make a reasonable guess,
Color and malt flavor If you don't know
the percentage of other malts, start
adding the other malts in reasonable
amounts into your brewing calculator.
(You can use information on how simi-
lar beers are brewed as a basis for
what a reasonable amount is.) In the
case of a beer with one base maltl and
one specialty malt (both of known color
rating), there is only one combination
that will yield the right color and grav-
ity for the beer. If there are three or
more malts, there are an infinite num-
ber of solutions to the puzzle.

Using trial and error, I found that
1.25 lbs. (0.57 kg) of crystal malt
(75 °L) and 1.0 oz (28 g) of black patent
malt get me to the right color for
Summit Winter Ale. How did I decide to
use crystal 757 Well, from experience,

I knew the amount of black patent malt
that would give a nice amount of color,
but only a tinge of flavor (as I remem-
ber Summit Winter having). From
there, I found — by trial and error —
that when I used crystal 75, I got a rea-
sonable amount of crystal in the recipe
for a beer of this type.

Note that, as you add other malts
into your calculations, you will need to
decrease the amount of base malt to
keep the beer at the correct OG. This
can, in turn, change the color of your
beer. With multiple malts, this can lead
to a lot of fiddling. However, after
you've done this a few times, you'll get
better at it.

Once your original gravity and
color match your initial estimates, take
a look at the final gravity (FG) and
alcohol content (in ABV). If you're
lucky, they might be right on. I not,
adjust the amount of attenuation so the
FG or ABV is right. In our case, I need-
ed to lower the FG to 1.012 to get the
ABV specified on the website.

Sometimes you may enter all of

your information into your brewing
calculator and the results won't match
up with the brewery’s information. For
example, you may enter the percents
and color ratings of the malts they use
and end up with a calculated color
other than the SRM they claim.
Likewise, the alcohol content they
claim may not jibe with the drop in
specilic gravity. From the standpoint of
cloning, you need to decide how to deal
with this discrepancy. The best way, in
my opinion, is to forget about the num-
bers for a second and [ormulate a rea-
sonable recipe that will work on your
own homebrewery,
Bitterness and hop character
you have the malt information set. you
can begin to calculate the hopping
schedule. As wort density affects hop
utilization, you need to get at least the
original gravity of your beer set before
you caleulate hop additions.

Type different amounts of hops into
the brewing calculator until you hit the
target IBU. I you're lucky, the brewer
will have specified the amount of IBUs
for each addition of hops. If you don't
have any information about the timing
of the additions, use information from

Once
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similar beers as a guide. For the
Summit Winter clone, I found I needed
4.5 AAU of bittering hops (boiled for 60
minutes) combined with 3.75 AAU of
flavor hops (boiled for 15 minutes) to
reach the 20 IBU specified. I guessed
that the Willamette hops would be the
bittering hops and the more flavorful
Fuggles and Tettnanger together
would be the flavor hops.

Once the malt and hops have been
decided, all that's lelt is the yeast,
water and perhaps the miscellaneous
ingredients — the details of which you
either have in your possession or not.
Add those details to your recipe and
you now have the first draft of your
clone recipe.

Assessing the clone

Onee you've got your clone recipe
drawn up, you’ll probably wonder how
it tastes. The obvious solution is to
brew it and find out. However, if you've
had to make several assumptions
along the way, you may be hesitant to

do so, afraid that you will be wasting
your time. As you draw up a clone, it's
natural to think about all the uncer-
lainties. Once you're done, however,
it's good to step back and also think of
all you know you got right. Then,
examine the consequences for your
being wrong. Lel’s use our presump-
tive Summit Winter Ale clone as
an example.

We know the 0G, ABV and color of
our clone maich from the website
information. We also know the malt
and hop types are correct. However, |
did guess at the color of the crystal
malt — and the amount of crystal malt
I used was based on that guess. What if
| was wrong about that? Different col-
ors of crystal malt are roasted differ-
ently and have different flavors, but
the different flavors lie along a contin-
uum. Given the color of the beer, the
lightest versions of crystal malt can be
ruled out. Likewise, the darkest are not
that likely as only a small addition
would be required. So, if 1 guessed

wrong, the crystal malt flavor might be
different than the actual beer, but not
so entirely different that (he beer
tastes completely off.

Likewise, | guessed at the relative
contributions and timing of hops.
However, this beer doesn’t have a ton
of hop bitterness or flavor. It’s bal-
anced more towards the maliy side, as
many winter beers are. So, unless I'm
ludicrously way off on the hops, this
shouldn’t produce a huge difference in
the flavor of the beer. 1 think the
biggest chance for a difference from
the target beer is in my choice of yeast.

Another way of assessing your
clone before brewing is to formulate a
few different clones making different
guesses. For example, what if Summit
really uses crystal 90 instead of crystal
75? In that case, I'd need only about
1.0 lb. (0.45 kg) of erystal (and slightly
less pale malt than before) to hit the
same color and gravily. Sometimes
drawing out the differences explicitly
will help you make your choices.
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Finally, maybe the brewer would Q Beverage Fuctory.com

give you some more [eedback once Largest Online Source of Custom Kegerators and Conversion Kits
vou've compiled your clone.

In a worsl case scenario — one in
which you've had to guess al many fac-
tors — you should still end up with a
beer that is of the correct style, but it
may taste distinetly different from your
clone target. If your information was
very complete — as it was with most of

the c¢lones in the winier beer story on o

page 42 — the success of your clone Summit SBC-5008 Kegerator | v : Beverage-Air BM23 Kegerator
i Special Brew Your Dwn Price: BYD Special BYD Price:
Dnly $598.00! i Only $875.00!

will rest mostly on your brewing skill
and how close the recipe’s assumpiions
maltch the parameters of your system.
{For an outline of the assumptions BYO
uses, see page 6.) 1 sent my clone
recipe, found on page 49, to Summit
Brewing to get some feedback. Brewer
Horace Cunningham responded by say-
ing “Your assumptions (regarding) the
caramalt color, yeast, and fermentation 3 : ! _ _
temp(erature), should give you a very  Special Br un Price; ept uisy 2::5;:‘;:‘ - Biild Your own “‘_‘:L]BI‘;;;“
satisfying Winter Ale.” Cool. . R— ' - —
View all of our Products Online or Call us Toll Free
Just Brew It www.BeverageFactory.com (800) 710-9939
Of course, you can only really judge 8451 Miralani Drive, Ste H - San Diego - 92126 + Hours: Monday-Friday B-6, Saturday 12-4 PST
the success of your clone by brewing it.
If you do brew the clone, tasie your
clonebrew alone first and judge il ver-
sus your memories of target beer. Next,
conduct a side-by-side tasting with the
commercial beer, If the clone is signifi-
cantly flawed, you will notice that the
beer doesn’t taste right even before the
head-to-head comparison. If the clone
is fairly good, you'll likely be pleased
with the initial tasting. However, in the
side-by-side tasting, you will pick up
some differences. In the best-case sce-

nario, your clonebrew will taste very : ! ' 1

similar to the target beer, even in the 14 ce]ebratlng

direct ¢ ison. il .

irect comparison Ll " 20 years
i |

Using your tasting comparison, you tis d
should be able to tweak the recipe to a8 Hie most tm.Ste i
match the details of your system and i i brewing and wine
b o making ingredients and

move it from a “generic” clone to “sys- supplies nationwide!
tem specific” clone for your brewery.

Ozark, Missouri
1-800-321-BREW
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Always Improving

® Check Out the New
WWW.HOMEBREWERY.COM

* Now Open 6 Days a Week

* 20th Anniversary Sale Items
All Year Long

* Constantly Adding New Products

Send in the clones

Do you have a clone recipe you
compiled yoursell? Send it (along with
some details of how you came up with
it) to edit@byo.com. We may publish it
in our Homebrew Nation department
or, if we gather enough recipes, in a
clone collection story later next year.
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The leaves are off the trees and colder temperatures prevail. A change is
in the air and thus i is our natural inclination to begin thinking ahead to
the holidays and planning something special. As homohrewers, our minds
work in a completely different manner from our non-brewing spouses,
friends or co-workers. Thoughts of office parties and tropical vacations give
way (if they even appeared in the first place) to more practical ideas —
those concerning beer. Yes, it is time to stretch the imagination and brew
soma recipes appropriate Lo the season — special holiday ales and “winter
warmers” that will keep the blood lowing and taste buds tingling through-
out the dark days of winter.
“The winter can be a long, dreary period,” says Al Marzi, head brewer
at Harpoon Brewery in Boston, Massachusetts, where Harpoon Winter
Warmer was created. “It’s nice to have something to look forward to."”
"It is also a good excuse o do something unique and difl-
. : ferent and interesting,” adds Matt Long, head brewer al Big
i . . Sky Brewing in Missoula, Montana. “You might not have
- that excuse any other time of the year. It’s a celebrato-
ry time and the weather’s colder, so you want some-
thing a little stronger . . . (it’s) the time to kick it up
a notch and do something a little different.”
Generally speaking, holiday brews are
strong beers with a higher alcohol content. All
the better to keep you warm. The most com-
monly produced brews are robust English-
style ales that are saddled with higher malt
contents —  particularly of roasted malts for
darker colors, increased body and a heartier
feel. “Spicier” hops, such as English varieties
like Challenger and Liberty, are commonly used
for added zing, but it is not uncommon Lo find
some holiday brews utilizing actual spices, like
allspice, ginger, cinnamon, nutmeg or cloves.
Some, like Vermont's Magic Hal Brewery, even
use [ruit in their holiday creations. Yet. no matter
what the ingredients used in producing special
brews for the winter season, the tradition of festive
brews date back more than a thousand years.

Winter beers were usually brewed to
celebrate the official end of the harvest season and the
winter solstice — the shortest, darkest day of the year.

These rituals date as far back as Greek and Roman
times and spread across the globe along with
their empires. The style of brew varied with
locations, available ingredients and pre-

Christian rituals already in place. In many regions

these “pagan” rituals were celebrated with Wassail,
golden ale sweetlened with honey or fruit and usually
warming spices like spruce, cinnamon or cloves. The root of

the word Wassail comes from a common Old English toast.

“Waes Hael,” which translates as “be thou well.” After Christianity

began to leave its mark around the world, even monks sequestered

monasteries got into the act, creating hearty, heavenly brews for the
Christmas season.

Wassail is still made in some European communities, but now takes a

backseat to the papularity of strong ale offerings. naturally with

as many variations on the theme as there are brewers. In the
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United States, the mid-20th century utiliza-
tion of mass-praduced beer practically eradi-
cated the concept of seasonal brews. But
Fritz Maytag al Anchor Brewing in San
Franecisco revived that ol' holiday spirit in
1975 with Anchor’s first holiday ale. Now,
cralt breweries everywhere have [lollowed
suit and started their own brewing traditions
for winter warmers and holiday brews.

“In Germany, you have the doppelbocks
and in England the strong ales. In Belgium
there are all kinds of different holiday beers,”
adds Long. “As craft brewers (in America), |
think it is now part of (our) tradition because
we've been working with all these different
styles for years no matter where they origi-
nated. We take the style and change it to be
more North American.”

“A lol of breweries in America have
adopted styles that work in North America.”
agrees Horace Cunningham, brewmasier al
Summit Brewing Co. in St. Paul, Minn., where
the Winter Ale combines both English and
American hops. “Il still means a beer that is
full-bodied, a darker beer, & warm beer, a fla-
vorful beer.”

So, to help you and yours celebrate the
season, we've assembled 12 winter beer
clones from craft breweries across the US.

Whether the idea is brewing a beer thal
will keep you warm at night, or simply brew-
ing up some holiday cheer, seasonal beers are
now firmly rooted in our culture. Perhaps
Dave Fougeron of Saint Arnold Brewing sums
it up best. “People (brew seasonal ales) now
because it's become tradition to do so, but it
is also a season of excess — plentiful food and
feasting,” Fougeron, Saint Arnold’s head
brewer says. “People want to make a beer
that goes along with that spirit.” Indoed!

Avery Old Jubilation
Ale clone

(5 gallons/19 L, all-grain)

0OG = 1.074 FG =1.015

IBU=31 SRM =25 ABV =7.6%

“lOld Jubilation has] mocha and
toffee flavors, with a hint of hazel
nuts. In this day and age, it isn't
thal big of a beer. but it really holds
up nicely.” — Adam Avery, Avery
Brewing head brewer

Ingredients

13.33 Ibs. (6.0 kg) 2-row pale malt

13 oz. (0.37 kg) Briess Special
Roast (50 °L)

13 oz. (0.37 kg) Briess Victory
mall

1.6 0z. (45 g) Briess 2-row
chocolate malt

0.8 oz. (23 g) Briess 2-row black
malt

3.2 0z. (91 g) Turbinado sugar

1 tsp. Irish moss (15 mins)

5.3 AAU Bullion hops (60 min)
(0.66 0z./19 g of 8% alpha acid)

8 AAU Bullion hops (30 min)
(1.0 0z./28 g of 8% alpha acids)

1.0 oz. Bullion hops (0 min)

Wyeast 1028 (London Ale) or

__WINTER BEER recipes

White Labs WLPO13
(London Ale) yeast
(.75 eups corn sugar (for priming)

Step by Step

Mash at 152 °F (67 °C). Boil the
worl for 90 minutes, adding sugar
ul the beginning of the boil and
hops and Irish moss as directed in
recipe. Ferment at 70 °F (21 °C).

Avery Old Jubilation

Ale clone

(5 gallons/19 L, extract w/ grains)
0G =1.074 FG = 1.015

IBU =31 SBRM =25 ABV = 7.6%

Ingredients

2 Ibs. 14 oz. (1.3 kg) Briess Light
dried malt extract

5 1bs. 2 oz. (2.3 kg) Briess Light
liguid malt extract

1.0 1b. (0.45 kg) 2-row pale mali

13 oz. (0.37 kg) Briess Special

Roast (50 °L)

13 oz. (0.37 kg) Briess Victory
malt

1.6 oz. (45 g) Briess 2-row
chocolate malt

0.8 oz. (23 g) Briess 2-row black
malt

3.2 0z. (91 g) Turbinado sugar

1 tsp. Irish moss (15 mins)

5.3 AAU Bullion hops (60 min)

(0.66 0z./19 g of 8% alpha acid)
8 AAU Bullion hops (30 min)

(1.0 0z./28 g of 8% alpha acids)
1.0 oz. Bullion hops () min)
Wyeast 1028 (London Ale) or

White Labs WLP013

(London Ale) yeast
0.75 cups corn sugar (for priming)



Step by Step

Begin by heating 2 gallons (7.6 L)
of water in your brew pot. While that
heats, steep the specialty grains at
around 152 °F (67 °C). Do this by heat-
ing 1 gallon (3.8 L) of water to 163 °F
(73 °C) in a large kitchen pot. Add the
crushed grains to a large steeping bag
and submerge the bag for 30-45 min-
utes. Al the end of the steep, remove
the bag from the steeping pot and let
drip dry for a minute or so. Add the
“grain tea” to your brewpot and dis-
solve the dried malt extract and sugar.
Bring this wort to a boil, add the first
charge of Bullion hops and boil for
60 minutes. Add other ingredients at
limes indicated in the recipe. With
15 minutes left in the boil, stir in liquid
malt extract. (Stir thoroughly to ensure
extract dissolves and doesn’t sink to
the bottom of the keitle and scorch.)
After boil, cool wort to 70 °F (21 °C),
siphon to fermenter, add water to
make 5 gallons (19 L), aerate and pitch
yeast. Ferment at 70 °F (21 °C). Bottle
with corn sugar.

Thanks to Adam Avery for his Old
Jubilation Ale clone recipe.

Harpoon Winter Warmer clone
(5 gallons/19 L. all-grain)

OG = 1.056 FG = 1.014

IBU =23 SRM =23 ABV =5.4%

Ingredients
9.33 lbs. (4.2 kg) 2-row pale malt
2.0 Ibs. (0.91 kg) crystal malt (90 °L)
0.50 1h. (0.23 kg) CaraPils mali (15 °L)
1 tsp. Irish moss (15 mins)
6.25 AAU Clusters hops (60 mins)
(1.25 0z./35 g of 5% alpha acids)
1/4 tsp. cinnamon
1/8 tsp. nutmeg
Wyeast 1968 (London ESB) or
White Labs WLP0OO2
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(English Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Mash at 154 °F (68 °C). Boil wort
for 90 minutes adding hops and Irish
moss al the time indicated. Ferment at
70 °F (21 °C). Add cinnamon and nut-
meg in secondary.

Harpoon Winter Warmer clone
(5 galions/19 L, extract with grains)
OG = 1.056 FG = 1.014

IBU =23 SRM =23 ABV = 5.4%

Ingredients

1.66 lbs. (0.75 kg) Coopers Light dried
malt extract

4.25 Ibs. (1.9 kg) John Bull Light
liquid malt extract

0.50 Ibs. (0.23 kg) 2-row pale malt

2.0 Ibs. (0.91 kg) crystal malt (90 °L)

0.50 1bs. (0.23 kg) CaraPils
malt (15 °L)

1 tsp. Irish moss (15 mins)

6.25 AAU Clasters hops (60 mins)
(1.25 0z./35 g of 5% alpha acids)

1/4 tsp. cinnamon

1/8 isp. nuimeg

Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Begin by heating 2 gallons (7.6 1)
of water in your brewpol. Steep spe-
cialty grains for 30-45 minutes at
154 °F (68 °C) in a separate pot. (Use
just over 1 gallon (~4 L) of water at
165 °F (74 °C) in a large kitchen pot for
steeping water.) Afier steeping, remove
bag and let drip dry for a minute. Then
add “grain tea” and dried malt extract
to brewpot. Bring to a boil, add hops
and boil for 60 minutes. With 15 min-
utes left in the boil, add Irish moss and
liguid malt extract, stirring well to
ensure it dissolves completely. After
boil, cool wort and siphon to fermenter.
Add water to make 5 gallons (19 L),
aerate and pitch yeast. Ferment at
70 °C (21 °C). After primary is finished,
rack to secondary and add spices.

Thanks to Al Marzi of the Harpoon
Brewery for the information used to
construct this clone of Harpoon Winter
Warmer.
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Big Sky Powder Hound clone
(5 gallons/19 L, all-grain)

OG = 1.060 FG = 1.013

IBU =40 SRM =22 ABV =6.1%

"Powder Hound is (raditional in
style, but as far as a winter beer, it is
still something that could be consid-
ered a session beer. In keeping il
around six percent ABV, it remains
much more drinkable.” — Matt Long,
head brewer at Big Sky Brewing

Ingredients
10.0 lbs. (4.5 kg) 2-row pale malt
2.0 1bs. (0.91 kg) crystal malt (75 °L)
0.63 Ibs. (0.29 kg) flaked barley
0.5 oz. (14 g) chocolate malt
1 tsp. Irish moss (15 mins)
7.75 AAU Challenger hops (60 min)
(1.1 0z/31 g of 7% alpha acids)
7 AAU Challenger hops (20 min)
(1.0 0z./28 g of 7% alpha acids)
3 AAU East Kent Goldings
hops (10 min)
(0.6 02./17 g of 5% alpha acids)
1.2 oz. East Kent Goldings
hops (0 min)
Wyeast 1968 (London ESB) or White
Labs WLP0O02 (Iinglish Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Mash at 154 °F (68 °F). Boil wort
for 70 minutes, adding hops as indicat-
ed in recipe. Ferment at 69.5 °F
(20.5 °C).

Big Sky Powder Hound clone
(5 gallons/19 L, extract with grains)
OG = 1.060 FG =1.013

IBU =40 SRM =22 ABV =6.1%

Ingredients
2.5 Ibs. (1.1 kg) Muntons Light
dried malt extract
4.25 1bs. (1.9 kg) Northwestern Gold




liguid malt extract
2.0 Ibs. (0.91 kg) erystal malt (75 °L)
0.5 oz. (14 g) chocolate mali
1 tsp. Irish moss (15 mins)
7.75 AAU Challenger hops (60 min)
(1.1 0z/31 g of 7% alpha acids)
7 AAU Challenger hops (20 min)
(1.0 0z./28 g of 7% alpha acids)
3 AAU East Kent Goldings
hops (10 min)
(0.6 0z./17 g of 5% alpha acids)
1.2 oz. East Kent Goldings
hops (0 min)
Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Begin by healing 2.25 gallons
(8.5 1) of water in your brewpot.
Steep the specially grains at 154 °F
(68 °F) in 0.75 gallons (2.8 L) of water
in a separate pot. After steeping for
30-45 minutes, remove bag and let
drip dry. Add “grain tea” and dried
mall extract to brewpot and bring to
a boil. Add hops and Irish moss as
indicated. With 15 minutes left in the
boil, stir in liquid malt extract. (Stir
thoroughly to avoid scorching.) After
boil, cool wort and siphon to fer-
menter. Add water to make 5 gallons
(19 L), aerate and pitch yeast.
Ferment at 69.5 °F (20.5 °C).

Thanks to Mail Long of Big Sky
Brewery for information and feedback
regarding this clone recipe.

Magic Hat Feast of Fools clone
(5 gallons/19 L. all-grain)

0G = 1.060 FG = 1.020

IBU =29 SRM =56 ABV =5.2%

“This beer is more
along the style of a
sweet stout. There’s no
milk sugar, bul we use
one pound of fresh
raspberries per gal-
lon!” — Magic Hat
head brewer Matt
Cohen

Ingredients

9.25 lbs. (4.2 kg)
Crisp 2-row pale
mall

0.5 1bs. (0.23 kg) CaraPils
malt (15 °L)
1.66 1bs. (0.75 kg) erystal
malt (70 °L)
0.26 1bs. (0.12 kg) chocolate malt
1.0 Ib. (0.45 kg) roasted barley
1.0 . oz. (3.5 mL) blackstrap
molasses
5.0 1bs. (2.3 kg) fresh raspberries
(secondary)
1 tsp. Irish moss (15 mins)
8 AAU Warrior hops (60 mins)
(0.5 0z/14 g of 16% alpha acids)
Wyeast 1187 (Ringwood Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Mash at 156 °I (69 °C). Boil wort
for 90 minutes adding all hops after
30 minutes. Add Irish moss and
molasses with 15 minutes left in hoil.
Ferment at 70 °F (21 °C) for 7 days.
Add raspberries in secondary.

Magic Hat Feast of Fools clone
(5 galions/19 L, extract with grains)
OG = 1.060 FG = 1.020

IBU =29 SRM =56 ABV =5.2%

Ingredients

1 1b. 14 oz. (0.85 kg) Muntons Light
dried malt extract

4.0 Ibs. (1.8 kg) Coopers Light
liguid malt extract

0.5 lbs. (0.23 kg) 2-row pale malt

0.5 1bs. (0.23 kg) CaraPils
mall (15 °L)

1.66 lbs. (0.75 kg) crystal
mall (70 °L)

0.26 Ibs. (0.12 kg) chocolate malt

1.0 Ib. (0.45 kg) roasted barley

1.0 fl. vz. (3.5 mlL) blackstrap
molasses (15 min)

5 Ibs. (2.3 kg) fresh raspberries
(secondary)

1 tsp. Irish moss (15 mins)

8 AAU Warrior hops (60 mins)
(0.5 vz/14 g of 16% alpha acids)

Wyeast 1187 (Ringwood Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Place crushed specialty grains in
large grain bag and steep al 156 °F
(69 °C) in 1.5 gallons (5.7 L) of water
in your brewpol. Steep for 30-45 min-
utes. After steep, remove grain bag

and let drip dry. Add dried malt
extract and 1.5 gallons (5.7 L) of
water to brewpot and bring to a boil.
(To save time, you can heat the addi-
tional waler during the steep in a
separate pot.) Add hops at beginning
of boil. Stir in molasses, Irish moss
and liquid malt extract with 15 min-
utes left in the boil. After boil, cool
worlt and siphon to fermenter. Add
waler to make 5 gallons (19 L), aerate
and pitch yeast. Ferment at 70 °F
(21 °C) then rack to secondary and
add raspberries.

Thanks to Matt Cohen for provid-
ing all the details necessary to formu-
late this Feast of Fools clone.

Cottonwood Frostbite clone
(5 gallons/19 L, all-grain)

0G = 1.050 FG = 1.014

IBU = 64 SRM =27 ABV = 4.6%

“It is a hoppi-
er beer, (but) is
very drink-
able and
heavier for
the season.™
— head
brewer Nikki
Koontz

Ingredients

6.6 1bs. (3.0 kg) 2-row pale malt

1.1 Ibs. (0.50 kg) Munich malt (10 °L)

1.0 1bs. (0.45 kg) crystal malt (35 °L)

2.1 1bs. (0.95 kg) crystal malt (75 °L)

1 isp. Irish moss (15 mins)

4.95 AAU Centennial hops (90 min)
(0.55 0z./16 g of 9% alpha acids)

12.65 AAU Centennial hops (45 min)
(1.4 02./40 g of 9% alpha acids)

1.0 oz. Columbus hops (0 min)

0.75 o0z. Centennial hops (dry hop)

Wyeast 1084 (Irish Ale) or White
Labs WLP004 (Irish Ale) yeast

0.75 cups corn sugar (lor priming)

Step by Step

Mash at 156 °F (69 °C). Boil wort
for 90 minutes adding hops as indi-
cated in the ingredient list. Ferment
al 70 °F (21 °C).

Cottonwood Frostbite clone
(5 gallons/19 L, extract with grains)
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OG = 1.050 FG =1.014
IBU = 64 SRM =27 ABV = 4.6%

Ingredients

0.5 Ibs. (0.23 kg) Briess Light dried
malt extract

3.5 Ibs. (1.6 kg) Alexander’s Pale
liguid malt extract

0.75 1bs. (0,34 kg) 2-row pale mall

1.1 lbs. (0,50 kg) Munich malt (10 °L)

1.0 1bs. (0.45 kg) crystal malt (35 °L)

2.1 Ibs. (0.95 kg) crystal malt (75 °L)

1 tsp. Irish moss (15 mins)

6 AAU Centennial hops (60 min)
(0.66 02./19 g of 9% alpha acids)

12.65 AAU Centennial hops (45 min)
(1.4 02./40 g of 9% alpha acids)

1.0 oz. Columbus hops (0 min)

0.75 oz. Centennial hops (dry hop)

Wyeast 1084 (Irish Ale) or White Labs
WLP004 (Irish Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

In your brewpot, heat 1.85 gallons
(7.0 L) to 167 °F (75 °C). Place crushed
grains in a large steeping bag and sub-
merge in water. Steep at 156 °F (69 °C)
for 30-45 minutes. Alter steep, remove
grain bag and let drip dry. Add dried
malt extract and 1.15 gallons (4.4 L) of
water Lo brewpot and bring to a boil.
(You can be heaiing this mixture while
the grains steep, if' you have an extra
pot.) Boil for 60 minutes, adding hops
at 60 and 45 minutes left in the boil.
With 15 minutes left in the boil, stir in
the Irish moss and liquid malt extract.
(Stir well to dissolve extract completely
and avoid scorching.) After boil, cool
wort and siphon to fermenter. Add
water to make 5 gallons (19 L) of wort,
aerate and pitch yeast. Ferment at
70 °F (21 °C).

Thanks to Nikki Koonlz, head
brewer al Carolina Beer and Beverage
Co. for the information used to make
this clone recipe.

Saint Arnold Christmas Ale
(5 gallons/19 L, all-grain)

0G = 1.066 FG = 1.013

IBU =22 SRM =22 ABV =6.8%

“There are no spices in (the

Christmas Ale) at all, but I would have
sworn there was before I started work-
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ing here.” — Sainl Arnold Brewing
brewmaster, Dave Fougeron

SAINT ARNOILD

Ingredients
11 Ibs. (5.0 kg) 2-row pale malt
13 oz. (0.37 kg) Munich malt
7 0z. (0.20 kg) CaraMunich
malt (40 °L)
7 0z. (0.20 kg) Special B malt
1 1b. 3 oz. (0.54 kg) CaraVienne
malt (20 °L)
1 tsp. Irish moss (15 mins)
10.8 AAU Perle hops (30 min)
(1.5 0z./43 g of 7.2% alpha acids)
3 oz. (85 g) Liberty hops (0 min)
Wyeast 1968 (London ESB) or White
Labs WLP0O0Z2 (English Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Single step infusion mash at 150 °F
(66 °C). Boil wort for 90 minutes,
adding hops as indicated at 30 min-
utes. Ferment at 72° F (22 °C) “to get
those nice, fruity esters.”

Saint Arnold Christmas Ale

(5 gallons/19 L, extract with grains)
0G =1.066 FG = 1.013

IBU =22 SRM =23 ABV =6.8%

1.75 lbs. (0.79 kg) Muntons Light
dried malt extract

5.0 Ibs. (2.3 kg) Weyermann Bavarian
Pilsner liquid malt extract

1.0 1b. (0,45 kg) 2-row pale malt

13 oz. (0.37 kg) Munich malt

7 oz. (0.20 kg) CaraMunich
malt (40 °L)

7 0z. (0.20 kg) Special B malt

1 Ibs. 3 oz. (0.54 kg) CaraVienne
malt (20 °L)

1 tsp. Irish moss (15 mins)

10.8 AAU Perle hops (30 min)
(1.5 0z./43 g of 7.2% alpha acids)

3 0z. (85 g) Liberty hops (0 min)

Wyeast 1968 (London ESB) or Whiie
Labs WLP002 (English Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

In your brewpot, heat 1.45 gallons
(5.5 L) of water to 161 °F (72 °C). Place
crushed grains in large steeping bag
and submerge in walter. Steep for
30-45 minutes at 150 °F (66 °C). Afier
steep, remove bag and let drip dry. Add
1.55 gallons (5.9 L) of water and dried
malt extract to brewpot and heat (o a
boil. (Note: To save time, you can bring
the the water and extract up to tem-
perature in a separate pol while steep-
ing.) Add Perle hops with 30 minutes
remaining in the boil. With 15 minutes
remaining, stir in liquid malt extract.
(Stir until extract dissolves completely
to avoid scorching.) After boil, cool
wort and add to fermenter. Top up to
5 gallons (19 L) with water, aerate and
pitch yeast. Ferment at 72° F (22 °C).

Thanks to Dave Fougeron of Saint
Arnold Brewing for providing the infor-
mation used in formulating this
Christmas Ale clone.
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Breckenridge Christmas
Ale clone

(5 gallons/19 L, all-grain)

OG = 1.078 FG = 1.020

IBU=22 SRM =21 ABV =7.4%

“[Breckenridge Christmas Ale] is
up there in alcohol too, so you get some
nice warming characteristics from it as
well,” — Breckenridge Brewery head
brewer Todd Usry




Ingredients

14.66 Ibs. (6.6 kg) 2-row pale malt

1.5 1hs. (0.68 kg) erystal malt (60 °L)

1.0 oz. (28 g) chocolate malt

0.5 oz. (14 g) black patent malt

1 tsp. Irish moss (15 mins)

6.1 AAU Chinook hops (60 min)
(0.51 0z./14 g of 12% alpha acids)

3.8 AAU Mt. Hood hops (15 min)
(0.76 02./22 ¢ of 5% alpha acids)

Wyeast 1272 (American Ale 1I) or
White Labs (California V) yeast

0.75 cups corn sugar (for priming)

Step by Step

Mash at 152 °F (67 °C) lor 45 min-
utes. Boil wort for 90 minutes,
Ferment at 70 °F (21 °C).

Breckenridge Christmas

Ale clone

(5 gallons/19 L, extract with grains)
OG =1.078 FG = 1.020

IBU=22 SRM =21 ABV =7.4%

Ingredients

4.0 lbs. (1.8 kg) Breiss Light
dried malt extract

5.25 Ibs. (2.4 kg) Alexander’s Pale
liquid malt extract

1.5 1bs. (0.68 kg) erystal malt (60 °L)

1.0 oz. (28 g) chocolate malt

0.5 oz. (14 g) black patent malt

1 tsp. Irish moss (15 mins)

6.1 AAU Chinook hops (60 min)
(0.51 0z./14 g of 12% alpha acids)

3.8 AAU Mt. Hood hops (15 min)
(0.76 0z./22 g of 5% alpha acids)

Wyeast 1272 (American Ale I1) or
White Labs (California V) yeast

0.75 cups corn sugar (for priming)

Step by Step

Begin by healing 2.5 gallons
(9.4 1) of water in your brewpol. In a
separate pot, heat 0.50 gallons (1.9 1)
of water to 161 °F (71 °C). Place
crushed grains in a siepping bag and
submerge in water, steeping at 150 °F
(66 °C) for 30-45 minutes. After steop,
remove grain bag and let drip dry.
Add “grain tea” and dried mall
extract to your brewing pot and bring
to a boil. Boil for 60 minutes, adding
hops at the times specified. With
15 minutes left in the boil, stir in Irish
moss and liquid malt extract. (Stir

constantly until extract is completely
dissolved.) After boil, cool wort and
siphon to fermenter. Add water (o
make 5 gallons (19 L), aerate and
pitch yeast. Ferment at 70 °F (21 °C).

Thanks to Todd Usry,
Breckenridge Brewery head brewer
Jor his contributions lo this Christmas
Ale clone recipe.
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Full Sail Wassail clone

(5 gallons/19 L, all-grain)

OG = 1.070 FG = 1.014

IBU =55 SRM =29 ABV = 7.3%

Ingredients
13.75 lbs. (6.2 kg) 2-row pale malt
9 0z. (0.27 kg) crystal malt (60 °L)
2 0z. (56 g) crystal mall (120 °L)
2 0z. (56 g) chocolate malt
1 oz. (28 g) roasted barley
1 oz. (28 g) black patent mall
1 tsp. Irish moss (15 mins)
2.5 AAU Northern Brewer

hops (75 min)

(0.36 02./10 g of 7% alpha acids)
2.5 AAU Styrian Goldings

hops (75 min)

(0.5 02./14 g of 5% alpha acids)
3.75 AAU Hallertau Hersbriicker

hops (15 min)

(1.1 02/30 g of 3.5% alpha acids)
3.75 AAL Styrian Goldings

hops (15 min)

(0.75 02./21 g of 5% alpha acids)
7.5 AALl Hallertau Hersbriicker

hops (0 min)

(2.1 0z./61 g of 3.5% alpha acids)
7.5 AAU Styrian Goldings

hops (0 min)

(1.5 02./43 g of 5% alpha acids)
Wyeast 1968 (London ESB) or White

Labs WLP002 (English Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Mash al 150 °F (66 °C) for 30 min-
utes in soft water with CaSO, and
CaCly, added. Beil wort for 90 min-
utes, adding hops and Irish moss as
directed in recipe. Let wort sit for 15
minutes before cooling. Ferment at
68 °F (20 °().

Full Sail Wassail clone

(5 gallons/19 L, extract with grains)
OG =1.070 FG = 1.014

IBU =55 SRM =29 ABV =7.3%

Ingredients
3.25 1bs. (1,5 kg) Muntons Light
dried malt extract
5.0 Ibs. (2.3 kg) Coopers Light liquid
malt extract
0.75 lbs. (0.34 kg) 2-row pale malt
9.0 oz. (0.27 kg) erystal malt (60 °L)
2.0 oz. (57 g) crystal malt (120 °L)
2.0 oz. (57 g) chocolate mall
1.0 oz. (28 g) roasted barley
1.0 oz. (28 g) black patent malt
1 tsp. Irish moss (15 mings)
2.75 AAU Northern Brewer
hops (60 min)
(0.39 02./11 g of 7% alpha acids)
2.75 AAU Styrian Goldings
hops (60 min)
(0.55 0z./16 g of 5% alpha acids)
3.75 AAU Hallertau Hersbriicker
hops (15 min)
(1.1 02./30 g of 3.5% alpha acids)
3.75 AAU Styrian Goldings
hops (15 min)
(0.75 0z./21 g of 5% alpha acids)
7.5 AAU Hallertau Hersbriicker
hops (0 min)
(2.1 02./61 g of 3.5% alpha acids)
7.5 AAU Styrian Goldings
hops (0 min)
(1.5 02./43 g of 5% alpha acids)
Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast
0.75 cups corn sugar (for priming)

Step by Step

Begin by heating 2.33 gallons
(8.8 L) of water in your brewpot. In a
separate pot, heat 0.66 gallons (2.5 L)
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of water to 161 °F (72 °C). Place the
crushed grains in a steeping bag and
submerge in this waler. Steep for
30-45 minutes at 150 °F (66 °C). Alter
steeping, remove the grain bag and lel
drip dry. Add “grain tea” and dried
mall extract to brewpot and heat to a
boil. Boil for 60 minutes, adding hops
al times indicated. With 15 minutes left
in the boil. stir in Irish moss and liquid
malt extract. (Be sure to stir until
extract is completely dissolved, or else
extract may scorch.) After boil, let worl
sit for 15 minutes before cooling. Then,
cool wort and siphon to fermenter. Top
up to 5 gallons (19 L), aerate and pitch
yeast. Ferment at 68 °F (20 °C)

Thanks to James Emmerson for
information on the 2002 formulation of
Full Sail Wassail.

Widmer SnowPlow clone
(5 gallons/19 L, all-grain)

OG =1.068 FG = 1.028

IBU = 27 SRM = 62 ABV = 5.2%

Ingredients

4.5 Ibs. (2.0 kg) 2-row pale malt

2.0 lbs. (0.91 kg) wheat malt

1.0 Ibs. (0.45 kg) laked oats

2.1 1bs, (0.95 kg) CaraPils malt (6 °L)

2.1 lbs, (0.95 kg) erystal malt (60 °L)

13 oz. (0.37 kg) roasted barley

6.5 oz. (0.18 g) black patent mali

1.0 1b. (0.45 kg) lactose

1 tsp. Irish moss (15 mins)

7.25 AAU Magnum hops (60 min)
(0.52 0z./15 g of 14% alpha acids)

2.5 AAU Willameltte hops (15 min)
(0.5 0z./14 g of 5% alpha acids)

Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Mill dark grains finely. Mash at
156 °F (69 °C). Boil for 90 minutes,
adding hops, Irish moss and lactose
for the final 15 minutes of the boil.
Ferment at 68 °F (20 “C).

ﬁ December 2004 Barw Your Ows

Widmer SnowPlow clone

(5 gallons/19 L, extract with grains)
OG = 1.068 FG = 1.028

IBU = 27 SRM = 58+ ABV =5.2%

Ingredients

2 oz. (57 g) Muntons Light
dried malt extract

4.66 lbs. (2.1 kg) John Bull Amber
liguid mali extract

1.5 1bs. (0.68 kg) wheat malt

1.0 lbs. (0.45 kg) flaked oats

1.0 1bs. (0.45 kg) CaraPils malt (6 °L)

1.0 Ibs. (0.45 kg) crystal malt (60 °L)

13 oz. (0.37 kg) roasted barley

6.5 oz. (0.18 g) black patent malt

1.0 1b. (0.45 kg) lactose

1 tsp. Irish moss (15 mins)

7.25 AAU Magnum hops (60 min)
(0.52 0z./15 g of 14% alpha acids)

2.5 AAU Willamette hops (15 min)
(0.5 0z./14 g of 5% alpha acids)

Wyeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Begin by heating 2.1 gallons (8.1 L)
of water to 167 °F (75 °C) in your brew-
pot. Place the crushed grains in a large
grain steeping bag and submerge them
in this water. Steep grains at 156 °F
(69 °C) for 30-45 minutes. After steep,
remove grain bag and let drip dry. Add
dried malt extract and 0.9 gallons
(3.4 L) of water to brewpot and bring to
a4 boil. (Note: You can be heating this
mixture while you are steeping.) Boil
for 60 minutes, adding hops and Irish
moss at times indicated. With 15 min-
utes left in the boil, add Hoguid malt
extract — stirring well so extract dis-
solves completely. After boil, cool wort
and siphon to fermenter. Top up with
water to 5 gallons (19 L), aerate and
pitch veast. Ferment at 68 °F (20 °C).

Thanks to Joe Casey of Widmer
Brothers Brewing for information and

Jeedback regarding this clone.

Pyramid Snowcap Ale clone
(5 gallons/19 L, all-grain)

0G = 1.071 FG = 1.017

IBU =30 SRM =28 ABV =7.0%

Ingredients
13.5 1bs. (6.1 kg) 2-row pale mali

1.0 Ib. (0.45 kg) crystal malt (80 °L)

0.33 1bs. (0.15 kg) choeolate malt

1 tsp. Irish moss (15 mins)

6 AAU Willamette hops (60 min)
(1.2 0z./34 g of 5% alpha acids)

5 AAU Willamette hops (30 min)
(1.0 0z./28 g of 5% alpha acids)

1 oz. East Kent Golding hops (2 min)

Wyeast 1338 (LEuropean ale) or
Coopers ale yeast

1 cup dried malt extract (for priming)

Step by Step
Mash at 154 °F (68 °C). Boil for
90 minutes. Ferment at 70 °F (21 °C).

Pyramid Snowcap Ale clone
(5 gallons/19 L, extract with grains)
0G =1.071 FG = 1.017

IBU =30 SRM =28 ABV =7.0%

Ingredients

3.5 Ibs. (1.5 kg) Coopers Light dried
malt extract

5 Ibs. 2 oz, (2.3 kg) Coopers Light
liquid mall extract

1.0 1b. (0.45 kg) crystal malt (80° L)

0.33 Ibs. (0.15 kg) chocolate malt

1 tsp. Irish moss (15 mins)

6 AAU Willamette hops (60 min)
(1.2 0z./34 g of 5% alpha acids)

5 AAU Willamette hops (30 min)
(1.0 02./28 g of 5% alpha acids)

1 0z. East Kent Golding hops (2 min)

Wyeast 1338 (European ale) or
Coopers ale yeast

1 cup dried malt extract (for priming)

Step by Step:
by heating 2.5 gallons
(9.4 L) of water in your brewpot. In a
separate pot, heat 0.50 gallons (1.8 L)
of water to 166 °F (74 *C). Add crushed
grains to grain bag and submerge in
this water. Steep grains al 155 °F
(68 °C) for 30-45 minutes. Add “grain
tea” and dried malt extract to brewpot
and bring to a boil. Boil for 60 minutes,
adding hops when indicated. Add Irish
moss and liquid malt extract with
15 minutes left in boil. Cool wort and
siphon Lo fermenter. Add waler to
make 5 gallons (19 L), aerate and pitch
veast. Ferment at 68 °F (20 °C).

Clone tweaked from a recipe that
appeared in the July 1998 issue of
Brew Your Own,

Begin




Summit Winter Ale clone

(5 gallons/19 L, all-grain)

OG = 1.058 FG =1.012

IBU =20 SRM =21 ABV =5.9%

Ingredients

10 Ibs. 14 oz. (4.9 kg) 2-row pale malt

1.25 1b. (0.57 kg) erystal malt (75 °L)

1.0 oz. (28 g) black patent malt

1 tsp. Irish moss (15 mins)

4.5 AAU Willamette hops (60 min)
(0.9 02./26 g of 5% alpha acids)

1.75 AAU Tuggles hops (15 min)
(0.35 0z./10 g of 5% alpha acids)

2 AAU Tettnanger hops (15 min)
(0.5 02./14 g of 4% alpha acids)

Wyeast 1968 (London ESB) or While
Labs WLP002 (English Ale) veast

0.75 cups corn sugar (for priming)

Step by Step
Mash at 153 °F (67 °C). Boil for
90 minutes. Ferment at 72 °F (22 °().

Summit Winter Ale clone

(5 gallons/19 L, extract with grains)
OG = 1.058 FG =1.012

IBU =20 SRM =21 ABV =5.9%

Ingredients

2.66 1bs. (1.2 kg) Northwestern Gold
dried malt extract

4.33 Ibs. (2.0 kg) Northwestern Gold
liguid malt extract

1.25 1b. (0.57 kg) erystal malt (75 °L)

1.0 0z, (28 g) black patent malt

1 tsp. Irish moss (15 mins)

4.5 AAU Willametie hops (60 min)
(0.9 0z./26 g of 5% alpha acids)

1.75 AAU Fuggles hops (15 min)
(0.35 0z./10 g ol 5% alpha acids)

2 AAU Tettnanger hops (15 min)
(0.5 0z./14 g of 4% alpha acids)

Wyeast 1968 (London ESB) or White
Labs WLP002 (Iinglish Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Begin by heatling 2.5 gallons
(9.4 L) of water in your brewpol. In a
separale smaller pot, heat 0.50 gallons
(1.9 L) of water to 164 °IF (73 °C). Add
crushed grains to a steeping bag and
steep at 153 °F (67 °C) for 30-45 min-
utes in smaller pol. Add “grain lea”
and dried malt extract to brewpot and
bring to a boil. Boil for 60 minutes,

adding hops when indicated. Add irish
moss and liquid malt extract with 15
minutes left in boil. Cool wort and
siphon to fermenter. Add water to
make 5 gallons (19 L), acrate and pitch
yeast. Ferment at 68 °F (20 °C).

See story “Clone Your Own” on
page 36 for details of how this Summit
Winter Ale clone was formulated.

Redhook Winterhook clone

(5 gallons/19 L, extract with grains)
OG = 1.056 FG = 1.018

IBU =28 SRM = 16 ABV =4.9%

Ingredients

1.5 1bs. (0.68 kg) Briess Light dried
malt exiract

4.0 Ibs. (1.8 kg) Briess Light liquid
mall extract

1.0 1b. (0.45 kg) 2-row pale malt

1.5 Ibs. (0.68 kg) Carastan malt (34 °L)

0.75 1bs. (0.34 kg) CaraVienne
malt (21 °L)

0.25 lbs. (0.11 kg) CaraPils malt (6 °L.)

1 tsp. Irish moss (15 mins)

7 AAU Willamette hops (60 mins)
(1.4 0z./40 g of 5% alpha acids)

2.5 AAU Willamette hops (10 mins)
(0.5 0z./14 g of 5% alpha acids)

1 oz. Tetinanger hops (2 mins)
Wyeast 1335 (British Ale 11) or White
Labs WLP023 (Burton Ale) yeast

0.75 cups corn sugar (for priming)

Step by Step

Begin by heating in 1.3 gallons
(5 L) of water to 169 °F (76 °C) in your
brewpol. Place your crushed grains in
a large steeping bag and and steep at
158 °F (67 °C) for 30-45 minutes. Add
waler and dried mall extract to make
3.0 gallons (11 L) of wort. Boil for
60 minutes, adding hops when indicat-
ed. Add liquid malt extract with
15 minutes left in boil. Cool worl and
siphon to fermenter. Add water to
make 5 gallons (19 1), aerate and pitch
yeast. Ferment at 68 °F (20 °C).

Updated from a January-February
2001-2002 Replicalor recipe by Steve
Bader.

Samichlaus clone

For clone recipes and information
on how to brew, see "SamiClones™ on
page 50 of this issue.

_Winter Bre
Most of these beers are moderately
big, malty brews. One of the biggest
keys to success in brewing them is to
pitch an adeguate amount of yeast.
We highly recommend that you make
a1or2 quart (-1 or 2 L) yeast starter.
To do this, boil 2.6 or 5.3 ounces (74
or 150 g) of dried malt extract in 1 or
2 quarts (~1 or 2 L) of water. (This will
yield a wort with a specific gravity of
around 1.030.) Cool this wort and
transfer it to a clean, well-sanitized
container. (Gallon jugs and brewpub
growlers work well) Aeraie the
starter by closing the container and
shaking it vigorously, or by injecting
sterile filtered air or oxygen. Pitch
your yeast to the starter, affix an air-
lock and let the starter ferment at
70-80 °F (21-27 °C) for 2-3 days. On
brewing day, pour off most of the lig-
uid, swirl the yeast around and pitch
it to your cooled, aerated wort.

Many of these recipes call for
more specialty grains than a typical
homebrew recipe. If you are an
extract brewer, make sure you have a
steeping bag large enough to hold all
the grains. When steeping the grains,
poke around at the steeping bag with
your brewing spoon to ensure the
water and grain mix thoroughly.
Under some conditions, dry
“chunks” of grain can hang together
and the inside of these chunks do
not get exposed to liquid. Swirl the
bag around every 5 minutes or so
and check the temperature every 10
minutes. Add heat in 30 second
bursts to keep the temperature with-
in about 5 °F (~2.5 °C) of your target.

Some of the extract recipes
include 2-row pale malt or other base
grains. In these recipes, carefully fol-
low the instructions regarding the
volume of steeping water as these
are actually small partial mashes.

If you are steeping over two
pounds (0.91 kg) of grain, you may
wish to rinse the grains after the
steep. If you do so, use an amount of
water equal to about 1/3 the volume
of water that you used for the steep
and keep the temperature of the
rinse water under 170 °F (77 °C).
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Austria’s Castle Brewery Eggenberg, which
worked in conjunction with the Hurlimann
brewers, revived the heer after Hurlimann
gave it up as not being profitable enough.

Samichlaus is an extremely strong lager.
. with a mally, but not cloying, sweetness and
~ caramel notes. The body is very full, but not
quite as syrupy as the original gravity (reputed
" 10 be 32 °Plato or 1.140, although some of the
brewery’s literature gives it as 28.5 “Plato) and
final gravity (4.0 °Plato or 1.016, from a
hydrometer reading) might indicate. The 30
IBUs of hop bitterness are really only enough
to balance the pronounced malt flavor. The
color is 18-20 SRM, a deep amber — perhaps
largely because of a long (120-minute) boil.
The finish is relatively smooth, the result of
long lagering at cold temperatures, with a lin-
gering — almost brandy-like — warmth from
the high alcohol content.

Challenges

Brewing a Samichlaus clone presents a
number of challenges to the homebrewer. The
first is the high original gravity, which requires
a considerable amount of grain or malt extract.
All-grain brewers need to ensure they have the

mash tun capacity for mashing such a large
amount of grain, up to 25 Ibs. (11.3 kg) for a 5
gallon (19 L) batch. For this you'll likely need
at least 12.5 gallons (47 L) of mash tun space.

IU's worth considering a mash with a smaller
volume of grain and augmenting it with dried
malt extract in the kettle. High gravity mashes
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Among the most famous of holiday beers is Samichlaus, which at around 14 percent
alcohol by volume, also can claim to be one of the world's strongest lagers. Every year
until 1996, it was brewed only on December 6 — the feast day of St. Nicholas, when
presents are exchanged in some European countries. Affer long fermentation and lager-
ing for almost a year, the beer was released for consumption the following December éth.
For a while ofter the 1996 batch was brewed, it appeared that the Grinch had stolen

Samichlaus and it would be no longer. However, in 1999, the beer was brewed again.

result in lower efficiency, so keeping some
extract on hand if necessary to achieve the tar-
gel gravity is a very good idea. The Liggenberg
brewery uses runnings from one mash as mash
water for the main Samichlaus mash.

High fermentability is an important goal
for this beer. Otherwise the final gravity will be
too high, resulting in a cloying sweetness that
is out of character. The mash should be con-
duected so as to favor hoth the alpha and beta
enzymes that convert the starches Lo simple,
easily fermentable sugars. A popular step
mash is the one advocated by the late home-
brewer and author Dr. George Fix, with rests
at 40, 50, 60 and 70 °C (104, 122, 140 and 158
“F). Another possibility is a decoction mash. If
you use a single infusion mash, convert al a
relatively low lemperature of aboul 149-
150 °F (65 °C).

Extract brewers should not feel as il they
have coal in their holiday stockings. A worthy
extract version of Samichlaus can be brewed.
The choice of malt extract is important. The
recipe is generally believed to have a portion of
Vienna malt to increase the malty flavor.
Ixtracts made with Vienna malt are difficult to
find, but there are extracts available that con-
tain Munich malt, which is similar to Vienna.
The base extract should be light or extra light
in color, with relatively high fermentability.

For all-grain brewers, an extended boil is
necessary to concentrate the wort unless you
stop collecting at a relatively high gravity
and spike the wort with malt extract. A
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Samichlaus clone

{5 gallon/19 L, all-grain)
- OG= 1.139 FG = 1.034
- IBU=28 SRM =15
ABV = 14.2%

ngredients

21 Ibs. {9.5 kg) Pilsner malt (2 °L)
2.0 Ibs. (0.91 kg) Vienna

" malt [3°1) %

1.5 Ibs. (0.68 kg) Carahell dark i

malt (65 °L)

) Ibs. {0.91 kg) cane sugar

5 AAU Northern Brewer hops
z./43 g of 8.5%

ittelfrith hops (2 min)
lﬁ:h moss (15 mm}

- om previous batch)
'{‘ h agne yeast (optional)
N

ing)

ym starter. Fe
. When ferme

d raise femperature to 60 °F

6 2CY) agar at 38 °F (3.3 °C).
Bottle or keg, shooting for 2.20 vol-
umes CO,. If bottling, add fresh
yeast to bottling bucket.
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Samichlaus clone

(5 gallon/19 L, extract
with grains)

OG = 1.140 FG = 1.034
IBU = 28 SRM = 17
ABY = 14.3%

Ingredients

10.0 Ibs. (4.5 kg) Muntons extra
light dried malt extract

3.0 Ibs. (1.4 kg) Alexander's
Munich |iqui_
extract (12 °L o

1.5 |bs. (0.68 kg) Carahell dark
malt (65 °L)

2.0 lbs. (0.91 kg) cane sugar
12.75 AAU Northern Brewer hops
(1.5 0z./43 g of 8.5%
alpha acids) (60 min)

2.25 AAU Tetinang hops
0.5 oz/ldgof45%.
alpha acids) (15 min) /

0.50 0z. (14 g) Hal
Mittelfriih hops {2 min

1 tsp Irish moss (15 min

=

b-

Champagne yeast is an option if
your fermentation slops prematurely.
Keep the temperature of the wort
over 55 °F (13 °C) for best resuls
when using Champagne yeast.

w»

partial-wort boil and topping oll' the
fermenter with cold water may be a
more practical alternative for those
with small kettles. Remember that hop
utilization decreases with increasing
wort gravity, so plan to use additional
bittering hops if you do so.

Yeast and Fermentation

The White Labs yeast strain
WLP885 (Zurich Lager) is widely
believed to be the strain of yeast
used to brew Samichlaus, and is avail-
able seasonally. However, our informa-
tion indicates that multiple yeast
strains are used. Homebrewed exam-
ples using WLP885 have, however,
been successtul,

High gravity fermentations are
notorious for problems because they
place so much stress on the yeast.
Moreover, lager yeast strains are less
tolerant of underpitching — that Iis,
using less than the optimum population
of yeast. With liquid yeast, making a
starter is a necessity. Even the largest
packages of liquid yeast available to
homebrewers do not begin to be ade-
quate for a beer this big. In fact, |
would strongly recommend pitching
the entire primary yeast sediment from
another batch of a lower gravity lager if
you want to avoid the issues associated
with a stuck or incomplete fermenta-
tion. Alternately, make a yeast starter
with a volume of 2.5 gallons (9.4 L) for
a 5-gallon (19-L) batch. Or, perhaps
you are fortunate and have access Lo
yeast slurry from a brewpub or
microbrewery that brews lagers. In
that case, you'll want about 4 cups of
yeast slurry.

High gravity worts also require
oxygen for healthy yeast reproduction.
The chilled wort should be very well
aerated, far more so than an ordinary
beer. Some brewers provide additional
oxygen up to 24 hours alter the initial
yeast is pitched. lowever, the beer
should not be aerated once there is
active fermentation, for fear of oxida-
tion that can cause premature staling.

Another way to encourage a beer
to finish fermenting is to raise the tem-
perature once fermentation slows. This
will not greatly affect flavor, most of
which has already been determined.




It may be necessary to “rouse”
(gently but thoroughly stir) the yeast
sediment back into suspension periodi-
cally during the primary [ermentation,
This brings more of the fermenting
beer into contact with the yeast as it
flocculates and settles to the bottom of
the f[ermenter. The Eggenberg Brewery
racks Samichlaus periodically and adds
a bit of fermenting wort 1o move the
fermentation along.

Conducting a fermentation with a
gravity this high requires monitoring
its progress, taking periodic specific
gravity readings and modifying the pro-
cedure as necessary. For example, il
may or may not be necessary to pitch
additional yeast, even when using the
Zurich strain, or to rouse the yeast sed-
iment. There is no precise estimate of
the time necessary to reach the target
final gravity, or even specifically
what that gravity should be. Each
batch should be thought of as its own
special case.

Long, cold winter nights

As with any lager, the fermentation
temperature is critical. Almost all lager
strains work best at a temperature in
the 45-55 °F (7-13 °C) range. Once the
primary yeast has finished its job, the
beer can be warmed to room Lempera-
ture il a second yeast strain is pitched
or if the fermentation becomes stuck or
is unduly slow. Then when the beer is
close 1o the estimated target final grav-
ity and ready for lagering, it can be
racked to a secondary [ermenter and
chilled to below 40 °F (5 °C). A beer of
this gravity benefits greatly from long
cold lagering, for at least six months, in
order to smooth and mellow and to lose
the sharp “bite” from the high alcohol
content. Patience is delinitely a virtue.
Remember that Christmas comes only
once a year.

After its long sleep (the original
Samichlaus was literally lagered in a
Swiss mountain cave), the beer is ready
for bottling. The remaining yeast will
have lost much of its vitality by this
time, so another charge of bottling
yeast is recommended to ensure ade-
quate carbonation of the priming sugar.
Again an alcohol tolerant strain such as
dry Champagne yeast should do an

.

RECIFES, TALES AND WORLD-ALTERING MEDITATIONS IN A GLASS
FORWARD BY MICHAEL JAOKSON
Veteran brewer and creative genius Randy
Mosher delivers an entertaining look at beer
history and culture along with a no-nonsense
approach o the art of innovative brewing. He
combines a passion for good beer with a solid

understanding of brewing science to give a
practical guide to joyfully creative brewing,
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excellent job. Samichlaus is not a high-
ly carbonated beer, but neither is it flat.
The target carbonation is about 2.2 vol-
umes of carbon dioxide. If you are keg-
ging the beer, it can be force carbonat-
ed without additional sugar or yeast.

GUTENTAG, £c

| called Castle Brewery Eggenberg in Austria to get some information on how
they brew the official Samichlaus. The Braumeister, Anton Hemetsberger, was
on vacation so | spoke to the Quality Control Manager, Peter Kaufmann.

As in Germany, Austrian brewers adhere to the Reinheitsgebot, so malt con-
tributes 100% of the extract in Samichlaus. The malt bill consists of helles (pale,
likely Pilsner) and dunkels (dark, perhaps Munich) malt that the brewery mash-
es in a single decoction process. To achieve the original gravity of 32 °P,
Eggenberg uses runnings from a previous brew as water in the final mash and
then concentrates the wort further through a 2-hour boil heated by an external
calandria (a heating device outside of the kettle). The target bitterness level
ranges from 26 to 30 IBU. Primary fermentation lasts for 4 weeks at around
10 °C (50 °F) followed by about 9 months of conditioning between 0-10 °C (32-
50 °F). Herr Kaufmann did not describe in detail the yeast strain or fermentation
parameters, but he did confirm that they employed more than one yeast strain
by means of one or more additions of kraeusen during conditioning.

| also called German Braumeister Hermann Hérterer, who works for Esau-
Hueber — which manufacturers brewing equipment and is especially well
known for its yeast propagation equipment — to obtain a general outline of
techniques for producing a high-alcohol lager beer. Horterer formerly worked
for a brewer in Bavaria that made a strong doppelbock as well. He recom-
mended pitching 30-40 million yeast cells/mL — at least twice the rate for nor-
mal lagers. Also, to promote yeast activity under a high alcohol environment, he
recommended repitching one or more times with new vital yeast and to rouse
the yeast by transferring the beer. — Steve Holle

Homebrewed clones

Wall Fischer, avid homebrewer and
proprietor of My Home Brew Shop in
Colorado Springs, Colorado, is a fan of
high gravily brewing and large batch
sizes. On December 6, 2003, he and
two friends brewed 30 gallons (114 L)
of a Samichlaus clone. The grain bill
was more than 150 Ibs. (68 kg), most
of which was mashed in Walt's system
constructed from 55 gallon (208 L)
stainless steel drums, and the remain-
der in a second much smaller mash
tun. He says the efficiency sulfered
from the lack of sufficient mash
tun capacity.

After a 90-minute boil, they pitched
a mere half-gallon (1.9 L) starter of
White Labs WLP885 into the chilled
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wort with an original gravity of 1.120.
Fermentation was slow to begin, and
the yeast had to be roused multiple
times, but alter one month they had
achieved a specilic gravity of 1.050.
They debated whether to pitch addi-
tional yeast but decided against it,
racking the beer to secondary fer-
menters. In a few more weeks, the
gravity was 1.040 (yielding 10% ABV)
and the beer was refrigerated for
lagering, where il has remained since.
Walt has sampled the beer on sev-
eral occasions, “It tastes a lot like
Samichlaus,” he says, “but it’s a litlle
on the sweet side and the body is a lit-
tle bigger than the commercial beer.”
Joe Walton, a member of the
Austin ZEALOTS, brewed his version of
Samichlaus in the summer of 2003, "I
started with 18.5 Ibs (8.4 kg) of Munich
malt and 8.5 lbs. (3.9 kg) of Pilsner
malt and performed a triple decoction
and collected enough wort for a 5-hour
boil.” His hrew day was 12 hours long

and the original gravity was 1.160, “I
don't know if | did not pitch with
enough yeast or if the wort was not
aerated enough, but the fermentation
petered out. 1 did lager for a year to
help it mellow. It was drinkable with
nice caramel malt characters, but not
as balanced as | would have liked. Next
time I am going to make sure | have
sufficient aeration and pitch a massive
amount of veast.”

Chris Colby — another ZEALOT
and editor of BY0O — also made a
“Samiclone” in 2003. “I did a single
decoction mash and ended up with 3
gallons (11 L) of wort at around 1.125
— lower than the 1.140 | had planned.
I pitched the yeast from a 1-gallon
(3.8-1) starter and the fermentation
really took off, but then slowed around
1.050. At this point, Iracked to sec-
ondary and let the carboy sit at room
temperature to finish. | was initially
worried that I would get too many
esters, although my clone turned out
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Cordials * Cider ® Vinegar and Cheese Making
& Much More!

155T New Boston Street, * Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) * 781-933-8818 (consulting)

Visit our on-line catalog at:

www.beer-wine.com

less estery than the real beer. The final
gravity was 1.025 (for an ABV just shy
of 13%)."”

Dan and Joelle Dewberry, also
ZEALOTS, boiled their wort for three
hours, “io that delicious
caramelization.” They added yeast
from a 1-gallon (3.8-L) yeast starter to
the primary and aeraied with an
aquarium pump for 1.5 hours. Joelle

achieve

says, “We kept some yeast in reserve,
worked it up, and added 27 oz
(800 mL) to the secondary and 34 oz.
(1 L) at bottling. All of this really
seemed to help as the FG was 1.033,
producing an ABV of 14.5%. All in all,
this beer needs quite a bit of yeast!”
Clone recipes for Samichlaus
abound. (See page 52 for two.) But,
learning [rom homebrewers who have
actually tried brewing one, the key to
success is clear — pitch enough yeast.

Bill Pierce is Brew Your Own’s
Advanced Homebrewing columnist.

* Recipe formulation

* Brewing sessions
*'Mash designer

* Water profiler
*'Modifiable databases

*Inventory control
* American/Metric units
* Extensive help system

“...This is simply the best
brewing software package
on the market today..."
-Jim Wagner, Brewmaster

DuClaw Brewing Co.,
Bel Air, Maryland

Powerful, figxible, easy to use and much, much more!
Don't take our word for it,
try it completely free at www.promash.com
Purchiase online, or call us at (805) 252-3816.
Dealer inquiries welcome.
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Draftline Cleaner

- Cleaner lines bring cleaner flavor to your glass

Story and photos by Thom Cannell

garden spra Yy
greial) beer line fittings and a
uire CO» inlei. The brewpub
g its draft beer lines cleaned.

g the line cleaning opened
siness after resigning as
r at Bell’s,” he told me.

atched, aghast, successive

blobs of debris, but they were unsight-
ly all the same. The brewer was
stunned and convinced that having
lines professionally cleaned was “a
very good idea.”

Watching this process, it dawned
on me that | may have been mistaken

in assuming my own beer lines and
taps were clean.

That night, I drained a beer line
from a keg filled with stout and was
taken aback from what I discovered.
The dark beer had hidden a heavy
deposit of beer stone (i.e. proteins from
the beer that accumulate into a type of
sludge.) I then unscrewed the cobra-
head tap — it too, was filled with the
same disgusting junk.

I disconnected all my kegs and took
the lines and taps into the basement.
There I made up some heavy duty
cleaner, and commenced to connect a
pump with a beer-out keg connecior Lo
clean my lines. Several hours later, the
lines were sparkling clean and I felt the
need to share the importance of line
cleaning with you.

Keeping your lines clean and free
from infection preserves your beer and
its flavor. Making the cleaning easy and
swift encourages frequent cleaning.

{Left): Our tap line cleaner was built in
about an hour for less than $50.
(Right): Critical parts include a compres-
sion fitting, an FIP hose barb adaptor and
a beer-out keg body connector.

December 2004  Brew Youi Own

How
TO CLEAN

Alec Mull of Capital Draft in
Lansing, Michigan was formerly
head brewer at Kalamazoo Brewing
Company (Bell's). He knows beer,
production brewing and how to keep
a brewhouse clean and sanitary.

“There should be no difference
in the taste of a beer served from the
keg and one that emerges from draft
towers, however distant they may
be. This is often untrue. Cleaning is
like deoing dishes, you have to circu-
late the cleaning solution in the lines.
Like dirty dishes, soaking Is not suf-
ficient to remove built-up soil, you
have to have movement.”

There are two kinds of debris in
lines and taps — organic and inor-
ganic. To remove organic materials,
Alec uses strong caustics. For
inorganic-minerals he uses acid.
Before, after and in between he rins-
es with water. We discourage home-
brewers from using caustics be-
cause they are dangerous. Instead
we can use TSP, PBW and other less
aggressive chemicals.

Follow the manufacturers rec-
ommendation, generally pumping
cleaning solution through, then
allowing a soak, and pumping again.
Rinse with clear water, then use a
mild acid like food grade phosphoric
acid, followed with a water rinse. If
you have multiple taps, you can con-
nect the taps’ nozzles with large
diameter tubing and circulate clean-
ing solution. Don't forget to disas-
semble your taps and scrub them
clean. You could also keep a keg line
cleaner filled with sanitizer in your
draft fridge and push some water or
sanitizer through the lines after every
session. However, acid sanitizers like
StarSan attack the lines and should
not be left in vinyl tubing. Bleach
solutions are likely to cause corro-
sion of stainless stesl.




Wouldn't it be easier to take the clean-
ing to the beer [ridge or kegerator? My
goal was to make some sort of device
that would do an equivalent job of line-
cleaning as the professional’s equip-
ment | saw that day.

The professional cleaning system
consists of pressure tanks filled with
various chemicals, typically a caustic,
an acid and water. To push each solu-
tion through 10-300 feet of beer line,
pros often rely on the brewery’s €Oy
for the necessary pressure.

To translate this system into one
that will be useful in a homebrewery
requires a tank that can be [illed with
cleaning solution and then pressurized
for delivery into draft lines. An ordi-
nary garden sprayer, one adapted to
connect to beer line equipment, fulfills
our needs precisely. Do not, however,
reuse a sprayer used for lawn chemi-
cals. Head for the home store and
seleck a new 2 to 3 gallon (7.6 to
11.4-1) hose-end sprayer. I found sev-
eral models priced at $20. Look for a
sprayer that has a molded-in barb

T ey

Free shipping Most orders shipped  Over 60 recipe
Free ingredients withi hours growing
Free advice s S
See website for detalls
Over 120 grain New brewers
varieties available special discounts
Expanded product on ingredients
line including and equipment
wine kits and Pellet plug and starter kits

equipment whole leaf hops
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ONLINE ALL THE TIME
HOMEBREWERSUPPLY.COM

fitting, it will make the connection
stronger and much more convenient.

Once you have purchased vour
sprayer, determine the internal diame-
ter (i.d.) of the hose that came wiih it.
Mine was % of an inch. Then you will
need to purchase 10 feet of hose for
our project, Ordinary clear vinyl hose
is rated at 55 psi al normal room
temperatures (approximately 70 °F or
21 °C). If you plan on using hot water
with your cleaning solution (between
120-140 “F), your besl bet is to go with
braided hose that is more durable and
fit for higher tlemperatures.

On your way io the store, stop at
the local homebrew store and buy a
new or used beer-out keg hody connec-
tor (be sure to take it with you to the
hardware store). Though our parts fit
together, yours may differ in size; hav-
ing the connector in your pocket for a
trial fit is good insurance.

The gas-in and beer-out keg body
connectors  require  different
barbed adaptors. Once you have hose
and a sprayer, head for the plumbing

size

WWW.Better-Bottle.com

=B
k-

Be sure to remember your hose clamps to
ensure a tight seal,

Assembling the shiny bits is easy, as is
pushing the beer line over barbed fittings.

800-435-4585
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department. You'll need two brass
pieces to connect the keg body connec-
tor to your vinyl hose (or braided hose
il you went thal way), a compression
flare-to-MIP half union and a FIP-to-
barbed-end connector. Note that the
threads on the keg body connector
have a dilferent pitch (threads per
inch) than either pipes or bolts.
Compression fittings, fortunately, have
the correct pitch and the half union will
be able to connecl your flare to the
pipe fittings. Do a trial fit of your halfl
union and FIP adaptor in the store to
ensure it will work when you get back
to your homebrewery.

The only other items you'll need
are Teflon plumbing tape to seal the
pipe threads and two hose clamps, This
is a very easy project. Al home, cul
anywhere between 6 inches to 6 feet of
hose — the amount you will need
depends on how and where you'll be
using the draft line cleaner. Slide an
adjustable stainless steel hose clamp
over one end and push it onto the

barbed fitting on the sprayer. If you are
using reinforced vinyl tubing, dip the
cut end into very hot water or heat the
end with a hair dryer to make fitting
the hose over the barb easier. After you
tighten the clamp, wrap each end of
the hall union with Teflon tape and
assemble the pieces together tightly.

Slip a clamp onto the free hose
end, push it onto the brass barb until
the hose hits the bottom and tighten
the clamp. Tada . .
struction is complete and you're ready
to clean those nasty lines!

To try out your new line cleaner, [ill
your sprayer with a couple gallons of
water or cleaning solution and ade-
quately pressurize the sprayer to push
your cleanser through the length of
draft line you are cleaning. To test vour
project, dispense a glass of brew belore
line cleanup and compare this to a
freshly drawn pint through clean lines.

. your project con-

Thom Cannell writes "Projects” in
every issue of Brew Your Own.

Pressure sprayer, various makers
$20
10 feet tubing, %" i.d. %" o.d. (may
vary by sprayer make) $2.00
hose barb to FIP adapter,
?’li" X r':l!
flare to MIP Half Union,
‘.f-'_!“ X #’-"“
beer-out keg connector
(ball-lock or pin-lock, new
with poppet)
Teflon tape $1.00
hose clamps, 2 each $0.50
Total $35.50

$2.00

$2.00

$8.00

screwdriver

razor blade/scissors

hot water or hair dryer

adjustable crescent wrench
{or box-end wrenches)

ANNAPOLIS
HOME BREW

Great Beer Recippes!

We specialize in tested & proven beer recipes.
Using the finest ingredients, each recipe kit is
measured and packaged by our brewmasters.

Visit our website to see what makes our beer recipe kits so good.
Over 50 beers available in malt extract, partial mash, or all-grain!

Premium Malt Extract
Crushed & Sealed Grains
Grain Steeping Bag
UV & Oxygen Sealed Hops
Live Yeast Culture
Bottling Sugar & Caps
Step-by-Step Instructions
Some include fruit, honey, etc.

oo qpon 7 doys @ wheok!
Lieryone ow our staff is aw experienced Kome brawer!
800-279-7556

Secure Online Ordering
www . annapolishomebrew.com
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Home Lab Tests

How clean is your wort and beer?
Story by Chris Colby

for most, the result is that
loes not suffer from obvious
on, as evidenced by sour

TN it
J;I.,'!'r'l': - ring

d — is contaminated to
nt, even il it tastes, smells
ne. Sometimes it is worth

gIvVe you 4 (ed o y [ -
ination in your homebrewed wort and
beer. They may also be able to tell you
where the contaminating microorgan-
isms came [rom.

These tests can be especially help-
ful to homebrewers who plan on
repitching their yeast to another batch
of beer. A level of contamination that
was undetectable by taste in an initial
batch of beer may blossom in the next,
leading to off favors and aromas.
Knowing the condition of your wort
can help you decide whether to repitch
or to start with a fresh culture of yeast.

Likewise, these tests can also help
you evaluate if you are cleaning all of
your equipment adeqguately. These
days, many ol us use counter-tlow wort
chillers. These chillers cool wort
quicker and with less water than
immersion chillers. However, many
homebrewers worry because they can-
not see inside the chiller. (With most
other pieces of homebrewing equip-
ment, you can visually inspect every
surface the wort will touch.) The deep
recesses ol the chiller are a perfect
place for bacteria to take hold and
polentially be passed on to all our sub-
sequent beers.

Finally, given how easy the tests
are, you may simply want to run these
tests 1o check on your cleaning and

sanitation practices, even il you can’t
detect any problems in your beer.

Wort Stability Test

The first test is extremely simple
and requires only a small sanitized
container, a sample of your wort and a
relatively warm place to store the sam-
ple. On brewing day, take a sample of
your wort after cooling but before
pitching. You can do this by simply
intercepting a small amount of wort as
it exits your counter-flow chiller or ket-
tle on its way to your fermenter.
Alternately, you can use a sanitized
wine thief or other sampling device to
grab some unpitched wort from your
fermenter. Any kind of small glass jar
will work as a sampling vessel. Used
spice jars, baby food jars or other
household containers will work, as will
Erlenmeyer [asks, laboratory media
bottles, sterile test tubes, sterile cul-
ture tubes or sterile specimen cups.
Make sure the container is spotlessly
cleaned and sanitized.

Once you've taken your worl sam-
ple, lightly cap the confainer or cover it
with sanitized aluminum foil. Leave the
cap loose enough so that any gas pro-
duced in the test can escape. Place the
sample in a warm place for a few days.

Optimally, you would like the tem-
perature to be 80-90 °F (27-32 °C).
Setting the jar on top of a refrigerator
or near any appliance that gives ofl
some heat may be sufficient. In the
suminer. a garage or shed may stay in
thal range. If you want to get a liftle
more faney, it's not too hard to attach a
thermostat to a hot pot (or even a
Crock Pot slow cooker) and construct a
make-shift, temperature-controlled hot
water bath. Do noi set the sample in
direct sunlight or near any bright light
source, however.

Once the sample is in its incubator,
examine it periodically. Look for signs
of haze, bubble formation or full on
fermentation. The length of time your
wort remains clear is an indication of

how clean it is. If your unpitched wort
sample lasts longer than 72 hours
(3 days) at 80-90 °F (27-32 °C) without
showing any signs of contamination,
you are producing very clean wort,
Yeast harvested from this beer can be
repitched with confidence. This would
also be good evidence that, if you are
using a counter-flow chiller, the clean-
ing and sanitation practices you use on
it are sufficient.

(This assumes the wort has not
been contaminated subsequent Lo you
taking the sample. For example, if you
took the sample prior to it reaching
your fermenter and the fermenter was-
n't properly sanitized, the resull of the
test is irrelevant.)

If the sample

lasts 48 hours

Here are

a few easy tests

that can give you an

idea of the level of

contamination in your

homebrewed wort

and beer.

(2 days) without showing signs of cont-
amination, your beer will probably not
taste or smell contaminated, but
repitching your yeast from this batch is
not advisable. You will likely want to
re-oxamine your cleaning and sanitiz-
ing routine to look for ways that conta-
minating microorganisms may be
entering your worl.

If the sample only lasis 24 hours
(or less), it's time to start taking your
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rewing

cleaning and sanitation much more
seriously. Once the test is over, you may
want to taste the sample to determine
what sort of contamination is present.

Pitched Wort Stability Test

One possible source of beer conta-
mination is your yeast, especially il you
are repitching yeast from a previous
batch or pitching yeast from starter
that has been stepped up a few times,
(Every time you transfer a yeast sam-
ple, there is a chance of contamina-
tion.) A Pitched Wort Stability Test can
tell you if your yeast sample is clean. A
Pitched Wort Stability Test is conduct-
ed in much the same way as the previ-
ously explained Wort Stability Tesi. In
fact, both tests are usually run in par-
allel (i.e. at the same time and under
the same conditions). The only differ-
ence between the two tests is that a
yeast inhibitor is added to the pitched
wort sample.

To run this test, simply take a
sample of pitched wort from your

One possible source

of contamination is
yeast, especially if you
are repitching yeast
from a previous

batch.

fermenter after you take the sample of
unpitched wort for the first test and
after you've pitched your veast. (A san-
itized wine thief will work for taking a
sample, so will a sterile pipette.) As
with the unpitched wort sample, place
itin a sanitized jar with a lighily sealed
lid or loil wrap. Label the unpitched
and pitched samples so you can tell
them apart.

The yeast inhibitor — cyclohexam-
ide, sometimes called actidione — you

BEerR & WINE MAKERS WAREHOUSE

HARTFORD AREA'S LARGEST SELECTION
WiNE  BEER * LIUIOR * SoDA *® VINEGAR,
CHEESE & MUSHROOM MAKING
COFFEE ROASTING * KiTs & SuppLES

THE

will add prevents the yeast from multi-
plying in the wort, but does not inter-
[ere with bacterial growth. Thus, if
there is any bacterial contamination of
your yeast sample, the wort sample
will eventually show signs of this.

Cyclohexamide is a poison. (It
inhibits protein synthesis in many
types of eukaryotic cells, including
brewers yeast and human cells.) As
such, you need to clearly mark the
cyclohexamide-containing sample with
the word “poison,” biohazard tape, a
“Mr. Yuk” sticker or something similar.
Add 1 mL of a 0.1% eyclohexamide
solution to every 100 mlL of your
pitched wort sample. Often, the work-
ing cyclohexamide solution is stored in
a syringe and pushed through a 0.22
micron filier.

Incubate the pitched wort sample,
treated with cyclohexamide, alongside
the unpitched wort sample, which was
not treated with anything. There are
essentially four different outcomes to
this paired test.

CEAFTEREWERS

SPECIALIZING Iy 6-GAL PUre WinE Juice
Maryy WitH ADD Packs OF Pure WINE GrRAPES
& 100% FesTA Brew No WATER BREWER'S WORT
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"
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New Festa Brew Brewer’s Wort

Festa Brew fresh-pasteurized wort is
xm brewed and prepared from fresh malt-
ed barley, hops and water in a modern
PESTA BREW brewhouse. operated by brewing pro-
T i W I § A fessionals. The result: fresh, premium,
- professional wort, ready to use without
dilution, Just follow the clear and concise instructions for great
tasting premium craft-style beer. All you need to do is add the )
yeast (provided), ferment, prime with sugar, bottie and enjoy!

8 FESTA BREW styles to choose from!

23 liters brewer’s wort each
makes 40 pints

290 Murphy Road * Hartford, Connecticut 06114
1-860-247-BWMW (2969) » 1-866-319-BWMW (2969)
bwmwct@cs.com * bwmwct.com
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AFPRENTICE

Who cares about becoming a Today Show reporter, ESPN SportsCenter
broadcaster or a cog in the Trump real estate empire when you can attend
the American Brewers Guild CraftBrewers Apprenticeship Program!

As part of our 27-week program
you'll get 5 weeks of real hands-on
experience in a Guild-approved
working brewery with an
experienced mentor.

Our next course begins February 7, 2005.
Live the Dream!

Call us or email for more information (800) 636-1331
www.abgbrew.com * email: info@abgbrew.com




One possible outcome is that both
the unpitched and pitched, treated
samples last 72 hours (or longer) at
80-90 °F (27-32 °C) before showing
signs of [ermentation, This would indi-
cate that both your wort and your yeast
culture are very clean.

Another possible outcome is that
your pitched, treated sample shows
signs of contamination well before the
straight unpitched sample. This indi-
cates that your wort is fine, but your
yeast is contaminated.

A third possible outcome is that
both samples show signs of fermenta-
tion within 24 hours. This indicates
that your wort is contaminated. Your
yveast may (or may not) also be conta-
minated, but you can’t tell from the test
resulis.

The final possible outcome is that
the unpitched sample shows signs of
contamination well before the pitched,
treated sample. This indicates some-
thing has gone wrong with the test. If
the unpitched sample is contaminated,

LISTERMANN'’S

Manufacturers of the PHIL’S line of
homebrewing equipment

Grain mills - sparge arms - false bottoms
bottle fillers - mini keg taps
lauter tun systems - PET bottle taps
and other fine junk!

Try our tasty extract beer
kits made from the

personal recipes of our
adequately-sober staff.

49 different styles
from which to choose.

on e-tail orders over $35
Jrom east of the Mississippi River

One way to give

your test a better
chance of validity
is to use sterile test

equipment.

the pitched sample should also be
because it's the same worl. In this
case, your sample jar for the un-
pitched sample was probably not sani-
tized adequately.

This last outcome points oul one
key aspect required for a valid test —
clean, sanitized (or better yet, steril-
ized) labware. Wort is a very nutrient-
rich media — and when it's held at
80-90 °F (27-32 °C), many kinds of
bacteria or yeast present will grow

quickly. This includes any contami-
nants in your sample jar or introduced
from any device that you used to sam-
ple the wort (such as a wine thiel).

One way Lo give your test a better
chance of validity is to use sterile test
equipment. Most  scientific  supply
stores sell individually packaged sterile
test tubes, culture tubes or vials in a
variety of sizes. Likewise, it’s not too
hard to track down sterile sample cups
(the kind that urine samples are typi-
cally collected in) at many medical sup-
ply stores. These can only be used
once, but are fairly cheap. (If you use
vials or tubes, you will want to gei a
simple rack to help keep them upright
during the test. These are cheap.)
Scientific supply stores also sell indi-
vidually wrapped sterile pipeties in a
variety of sizes (including 5. 10 and 25
mlL). These are also fairly cheap and
can be used to sample wort from
your fermenter.

If you don'i like using disposable
equipment, yvou could get some small

Check out our retail website at
LISTERMANN.COM
or call (513) 731-1130

Request your free catalog, or browse our extensive
web site (and get on our e-mail specials list), and find
out why we are the leader!

CHECK US OUT TODAY!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. * San Leandro » CA » 94577

Since 1979, William’s Brew-
ing has been the leader in
direct home brewing
sales. We feature a huge
line of home brewing
equipment and supplies.
Our large web site fea-
tures a comprehensive
brewing questions data-
base, so you can get your
questions answered quickly.

J
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Erlenmeyer flasks and glass pipeties.
These can be cleaned the same as any
of your brewing equipment and easily
sanitized in your oven. Put aluminum
foil caps on the Lrlenmeyer flasks,
wrap the pipettes in aluminum foil and
heat the glassware in your oven at
350 °F (177 °C) for about an hour.
Obviously, you will want to let the
glass cool before you use it. Using
sterile labware ensures that you
aren’t contaminating your wort sample
with your test equipment, yielding
false positives.

Beer Stability Test

You can also use the same proce-
dure to test the stability of your beer.
By the time your beer is in bottles or
kegs, it has has several opportunities
to become contaminated. Beer can
pick up “bugs” when it is transferred to
secondary, to a bottling bucket or a
keg. Likewise, your bottles or kegs may
be contaminated. Knowing the level of
contamination in your beer can give

Questions about your

Brew Your Own subscription?

HELP IS NOW
JUSTA
CLICK

AWAY

Want to check your account status?

Moving?

Need to renew or order a gift?

Missing an issue?

you some idea of how long it will
remain stable.

To run a beer stability test, just
take a sample of beer and place it
in a sealed tube. Incubate the sample
at 80-90 °F (27-32 °C) and watch
for signs of contamination. Signs
include turbidity (haze or “rope”
forming in the beer), bubbles,
visible growth, off aromas and, of
course, off flavors.

Because this test is done in a
sealed container (Lo keep oxygen away
from the beer as it incubates), there is
always a chance the container will
burst. For this reason, it's a good idea
to watch this test carefully and remove
any sample that is obviously producing
gas. As before, il is very importani to
use well-sanitized (or better yet sterile
packaged) containers for this test.

To evaluate the results of the test,
keep in mind a simple rule of thumb
(attributed to a Dr. Farnsworth) —
beer lasts ten times as long at 38 °F
(3.3 °C) than at 80 °F (26 °C). Se, if it

takes 2 weeks for your incubated sam-
ple of beer to go bad, it should last
about 5 months il relrigerated.

I first became acquainted with the
topics presented here at a talk given by
Louis Bonham at the 2002 National
Homebrew Conference. At his talk,
Louis stated that he thought that
homebrewers should run this series of
tests on every baich of beer they brew.
That may be excessive, but these tests
are extremely easy to run once you
have the materials on hand. If you use
sterile 25 mL disposable pipettes for
sampling, sterile 15 mL disposable cul-
ture tubes for holding the sample and
your Crock Pot water bath is up to
temperature, setting up the wort tests
takes less than a minute.

Chris Colby is the editor of BYO.
Bill Pierce. the usual author of
Advanced Homebrewing, wrote a fea-
ture article on Samichlaus on page 50
of this issue. He will return to this col-
umn in the Jan-Feb 2005 issue.

World’s largest distributor of
home alcohol kits,
equipment and accessories

Think Drinki.... Think Young’s

Cross Street, Bradiey, Bilston,
West Midlands, WVI4 8DLIUK
Sales: +44 (0)1902°353352
Fax:44 (0)1902 354852

Simply e-mail any subscription related
questions to our customer service department at:

www.youngsg I'OU_ p.co. ul¢
enquiries@youngsgroup.co.uk

\/brew

www.youngsgroup.co.uk

byo@pcspublink.com
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&INE COMPETITION

The best homemade meads from across North America will
compete for gold, silver and bronze medals plus a best of show
award. Enter your meads and you can gain international
recognition for your skills and get valuable feedback from the

competition’s owem:ed judging panel!

n one of the 3 mead categories:
 * FRUIT MEAD = HERB AND SPICE MEAD

Is will be awarded thanks to our sponsors:
APES ¢ THE PURPLE FOOT-M".WAUKEE

Enter your best wines in one of 47 categories. Wines made from kits,
concentrates, fresh grapes and fruits will compete head-to-head in
each category, so ultimate bragging rights are on the line!

" For entry

Entry deadline is: ‘April 15, 2005 i
¥orms and compefition mies visit us of:
www.muemnkermng.com

ontact.us ot Battenkill Com icati

il Street, Suite A ® Manchester Center, VT 05255 X
ail: compalilion@winemokermag.com

4802) 362-3981 fox: (802} 36?-?32@ )
. e :

BREWING EQUIPMENT
CrankandStein

Hand-crafted grist mills

for the homebrewer.

6 models to choose from
including our massive 3-roller.
www.crankandstein.com

The Barley Crusher MaltMill
“Homebrewer’s best [riend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

Your Brewery Glass
Serve your beer in your own
brewery glass with your labellogo.

For more informaltion and examples,

please visit our website:
Homebrewerspride.com

SOFTWARE

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brewing!
Free 21 day trial!
www.heersmith.com

HOMEBREW SUPPLY
RETAILERS

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971.

IFREE Catalog/Guidebook —
Fast, Reliable Service.

The Cellar Homebrew, Dept. BR,

14320 Greenwood Ave N., Seaitle,

WA 98133.
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY

You'll love our prices!

Call today for our FREE
homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

WINEMAKING

FREE INFORMATIVE
CATALOG.

Since 1967! 1-800-841-7404
Kraus, Box 7850-BY,
Independence, MO 64054.
www.eckraus.com/olfers/by.asp

ﬁ December 2004  Baew Youn Own

» Complete selection of beer
and winemaking equipment
* Soda, vinegars and liqueurs

FREE CATALOG

1-800-342-1871
or www.cellar-homebrew. com
downloadable catalog,
secure online ordering

Attention Homebrew Shops
Interested in selling

Blevv?
It's easy'

+Free point-oi-purchase display rack

«Big 45% discount offl cover price

«Minimum order of just 5 copies

=Help drive more customear business and demand
«Flat shipping fee

«NEW! Free Online listing & Hotlink on byo.com!

To set up an account or find oul mere
call Michas! at (B02) 362-3881 ext. 103

, and Circulation.

No. 1081-826X, is except Fet
April, June and August, B times a year, atSﬂﬁGMdnSi
Sulte A, Manchester Center, VI 05255 by Bmm
Cawnunlcaﬂnns Inic. Annual subscription price is $24.85,
Publisher, Brad Ring, 5053 Main St., Suite A, Manchester
Genter, VT 05255. Editor, Chris Cﬂlby 5053 Main St., Sulte
A, anhaswcmw VT 05255, Managing Editor, Garrett

additional bondholders,
holders owning or holding more than 1 percent. Total
coples: 27,909 average, 31,533 September 2004,
Paldfmquestad outside-county mail subacriplions: 16,784
mamﬂ@{ 17,626 September 2004, Paid in-county subscrip-
tions: 0 average, 0 September 2004, Paid dealer sales:
:w 0?3 . 6,932 494" 2004. 4??13“ classes

il I'Du@\ tha USPS average ember
2004. Total paid iz 21,371 aver-

average,

uﬂun by mait Inside-county: 0 avmo 0 September 2004.
Fres distribution by other classes i
102 avernge, 111 Seplember 2004, Free distribution oul-
side the mail: 350 average, 250 Sap*iernbar 2004, Total free
distribution: 514 average, 435 September 2004, Total disin-
bution: ?1 B85  average, 25414 September 2004. Copley
not distri d: 6,024 6,118 ber 2004,

Total ckculaﬁm. 27,909 average, 31,533 Seplember 2004,

Percent paid and/or mqtns!ad circulation: 97.65% average,

98.29% September 2004. Submitted October 1, 2004 by

Ring, Publisher,




Now serving five liter minikegs.
Toteakeg is an all-in-one draft beer
system that lets you enjoy your cold

droft homebrew anywhere.

www.tote-a-keg.com

. Louis Wine |
yes? Beermaking

Serving Brewers
and Vintners
Since 1991

And We're Still Here For You

Secure On-Line Ordering

251 Lamp & Lantern Village
St. Louis, MO 63017
(888) 622-WINE = FAX (636) 527-5413
E-mail: stiwab@aol.com
www.wineandbeermaking.com

The Complete Source for Beer,
Wine & Meadmakers

Lifetime
Guaraniee

Autcxmalh: shuteolt » Al brass construction, |
« Cleans your bottles fast » Aftaches aasily to faucet

inquire at your local shop or call 231-935-4555
Jet Carboy and Bottie Washer Co.

310 W. Front St., Suile 401, Traverse City, Ml 49684
mikea@traverse.com » www.antonco.com

EQUIPNIENT
C O P ny

r-fr—rr'*""‘r For the

| ’—rf'l”f

I_: rewer

Visit foxxequipment.com
to find a Home Brew Shop near you!

Cheap
Fast
Fq rc'ena({y

What else matters?

www.brewbyu.com
www.hopsanddreams.com
www.homebrewnh.com
888-brew-by-u

BILLY’S

All the fixins for
beer, wine and mead

115 Mirona Road
Porismovuth, NH 03801

online
FREE ,CATALOG

stouthillys.com

1-800-392-4792

1-800-441-2739
www.larrysbrewing.com

Brew Great Beers!

Choose from a wide variety of
HOPS, EXTRACTS & GRAINS

Free recipes with your order.

Call Country Wines or visit
www.counfrywines.com

and order online.
OOUI?_T’?)‘

WiN h“’
and BEER

Sinece 1972

3333 Babcock Blvd. = Pittsburgh, PA 15237
Phone 412.366.0151 » Fax 412.366.9809

pS I TTITITTTTTT Vg
-Make your -

-
= own beer! =
= Start with the best ingredients =
= Let us show vou how! —
N y -
- Now on the Web! —

-~ www.ashevillebrewers.com ggp=-

B o] =
~am ASHEVILLE BREWERS mm-
SUPPLY =

-

- 528285-0515 =

ASHEVILLE, NORTH CAROLINA D=
SINCE 1994 » SOUTH'S FINEST -"

P LITTTTTTTTTT] A
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HOMEBREW directory

ALABAMA

Werner's Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2564 N. Campbell Ave., Suite 106
Tucson

(520) 322-5049 or
1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
slarts.

Homebrewers Outpost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff

1-800-450-9535
www.homebrewers.com
Free Shipping in Arizona on
orders over $50.

What Ale’s Ya

6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

3915 Crutcher St.
North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayettaville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beach Cities

Homebrewer's Supply

2131 Placentia Ave., #8B

Costa Mesa 92627

(949) 642-7300
www.beachcitieshomebrew.com
“ORANGE COUNTY'S PREMIUM
BEER AND WINEMAKING
SUPPLIES”

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 92507
1-800-622-7393
www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner.

The Beverage People

840 Piner Road, #14

Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
New! Online shopping catalog for
alf our supplies

Brewers Discount

8565 Twin Trails Dr.
Antelope 95843
1-800-901-8859
rcb@lanset.com
www.brewersdiscount.com
Lowest prices on the Web!

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo
1-800-286-1950
www.docscellar.com

Largest beer & wine supplier on
the central coast.

Fermentation Products

804 N. Twin Daks Valley Rd.,
Suite 120

San Marcos 92069-1738

(760) 591-8991

fax (760) 591-9068
www.fermentationproducts.com
Serving the fermenting
community since 1971.

HopTech Homebrewing
6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

Napa Fermeniation Supplies
575 3rd St., Bidg. A (Inside Town
& Country Fairgrounds)

P.0. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1983!

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
http://go.to’homebrew_outlet
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0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel (949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

San Francisco Brewcraft
1555 Clement Street

San Francisco 94118
(800) 513-5196

or 415-751-9338
www.sfbrewcraft.com
Low Prices, Large Selection

Seven Bridges Organic
Homebrewing Supplies
325 A River St.

Santa Cruz 95060
1-800-768-4409

fax 831-466-9844
www.breworganic.com
Certified Organic Ingredients

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprofit public benefit company.

COLORADO

Beer and Wine at Home
1325 W. 121st. Ave,
Westminster 720-872-9463
www.beerathome.com

Now Open!

Beer at Home

4393 South Broadway
Englewood (303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer. Wine, Mead & Soda —
WE HAVE ITALL!

Lil’ Dle’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

My Home Brew Shop

& Brew on Premise
1834 Dominion Way
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next level

Stomp Them Grapes

2563 15th Street, Unit 101
Denver 80211

(303) 433-6552

Your needs are our specialty.

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)
e-mail: bwmwet@cs.com
vaww.bwmwel.com

Area’s largest selection of beer &
winemaking supplies. Many
100% beer worts & pure juice
from around the world. Classes.
Now apen!

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Gt.: (203) 452-7332

Out of State; 1-800-MALTOSE
www.maltose.com
Connecticut’s largest homebrew
& winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS" and “BEER
CAPTURED"!

FLORIDA

Hearishomebrew.com

6190 Edgewater Dr.

Orlando 1-800-392-8322
Low Prices ---Fast Service---
Since 1988.
www.heartshomebrew.com
www.heartshomedraft.com

The Shady Lady

208 S. Alcaniz St.

Pensacola 32502

(850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.
Chicago (773) 233-7579
www.bev-art.com

Mead supplies, grains, liguid
yeast and beer making classes
on Premise.

The Brewer's Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
voww.TheBrewersCoop.com
DuPage Gounty’s LARGEST
homebrew shop!




HOMEBREW directory

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Upstairs brew shop - Complete
selection incl. Honey, Maple Syrup
& unusual grains.

Home Brew Shop

225 West Main Street

St, Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varietal Honey

The Brewers Art Supply

1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Co-op Corner General Store
5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations of Indiana
853 E. 65th St.

Indianapolis

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.greatfermentations.com
E-mail us at
anita@greatfermentations.com

Hammer's Wine

408 Arnold Ct.

Kokomo 46902

(765) 453-9165

fax (765) 453-9209
www.hammerswine.com

For all your beer making pleasures.

Kennywood Brewing Supply
Crown Point

(219) 765-BREW
www.kennywoodbrew.com

Visit us online. Fresh homebrewing
ingredients and more!

Quality Wine and Ale Supply
530 E. Lexington Ave., Suite 115
Elkhart 46516

Phone or fax (574) 295-9975
e-mail: info@homebrewit.com
www.homebrewit.com

Quality wine & beer making sup-
plies

Bacchus & Barleycorn Ltd.
6633 Nieman Road

Shawnee 66203

{913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe

(913) 768-1090 or

Toll Free: 1-866-BYO-BREW
Secure online ordering:
www. brewcat.com

MARYLAND

Annapalis Home Brew

53 West McKinsey Rd.

Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel
103 South Carrol St.
Frederick

(301) 663-4491 or
Fax (301) 663-6195
www.flyingbarrel.com

Maryland's 1st Brew-On-Premise;

winemaking and homebrewing
supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn

1-800-523-5423

E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton (413) 586-0150
or Fax (413) 584-5674
www.beer-winemaking.com
28th year!

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, in Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St,

Leominster 01453

(978) 840-1955 or Toll Free: 1-
866-559-1955
www.nfghomebrew.com

Email: nfgbrew@aol.com

Great prices! Personalized service!
Celebrating 10 years in business.

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro 1-888-BREWING
E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12

West Boylston (508) 835-3374
www.wbhomebrew.com
Service, variety, quality.

Open 7 days.

Witches Brew, The

12 Maple Ave.

Foxborough (508) 543-0433
thewitcheshrew@att.net
You've Got the Notion,

We've Got the Potion

MICHIGAN

Adventures in Homebrewing
23439 Ford Road

Dearborn (313) 277-BREW

Visit us at www.homebrewing.org

Cap‘n’ Cork Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

Fax (586) 286-5133
www.geocities.com/capandcork/
e-mail: cap_n_cork@netzero.net
Wyeast, White Labs, Hops & Bulk
Grains!

Kuhnhenn Brewing Co. LLC
5919 Chicago Rd.

Warren 48092

(586) 979-8361

fax (586) 979-2653

Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com

The Red Salamander

205 North Bridge St.

Grand Ledge (517) 627-2012
Fax: (517) 627-3167

Phone or fax your order.

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

2582 N. M52

Webberville 1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Baker’s Hobby & Framing
2738 Division St. W.

St. Cloud 56301

(320) 252-0460

fax (320) 252-0089

Wine and Beer supplies shipped
anywhere

Homebrewersupply.com
Minneapolis 55413

(612) 788-6160
e-mlinfo@homebrewersupply.com
www.homebrewersupply.com
Large Selection, low prices. Free ship-
ping on orders over $60". Most
orders shipped within 24 hours.

Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.northernbrewer.com

Call or write for a FREF CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S,
Eden Prairie 55344

1 (800) 266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.
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Home Brew Supply

3508 S. 22nd St.

St Joseph

(800) 285-4695

or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P0. Box 730)

Ozark

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee's Summit 64063

(816) 524-0808 or

Toll-free 1-866-BY0-BREW
support@brewcat.com
www.brewcat.com

Secure On-line shopping - Complete
line of besr & wine making supplies &
equipmant.

Homebrewsupply.com

(800) 285-4695

e-mail:
robin@homebrewsupply.com
www.homebrewsupply.com
All your brewing needs in one
spot.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

Wright's Brew Works
3211-B S. Scenic Ave.
Springfield 65807

(417) 889-2214

fax (417) 889-2515
www.wrightsbrewworks.com
Brew the Wright way.

NEBRASKA

Fermenter's Supply & Equipment
8410 ‘K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Malt, grain, hops & grapes. Beer &
winemaking supplies since 1971.

Brew ‘N’ Beverage

147 S. Water St.

Henderson 89015

(877) 476-1600

Your Beer, Wine & Soda Making
Headguarters in Southwest USA.

NEW HAMPSHIRE

Fermeniation Station

72 Main St.

Meredith 03253

Toll Free 877-462-7392
or (603) 279-4028
www.2ferment.net

Central NH's Homebrewing
Supermarket

Hops and Dreams

P.O. Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu.com

Great prices & FREE catalog!

Stout Billy’s

115 Mirona Rd.

Portsmouth (603) 436-1792
Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ's Leader in Home
Wine & Beer Supplies

Brewer's Apprentice

179 South Street
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer.

NEW YORK

Bottom of the Barrel

1736 ML. Hope Ave.

Oneida 13421 (315) 366-0655
fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail; ejwren@twceny.rr.com
WWW.ejwren.com

Largest homebrew shop in
Central New York
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Hennessy Homebrew Emporium
470 N. Greenbush Rd.

Rensselaer 12144 (800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

Niagara Tradition
Homebrewing Supplies

1296 Sheridan Drive

Buffalo 14217 (800) 283-4418
Fax (716) 877-6274

On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

Party Creations

345 Rokeby Rd.

Red Hook 12571 (845) 758-0661
www.partycreations.net

Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line; 1-800-365-2739
www.ebrew.com

29 years serving all home
brewers' & winemakers’ needs!
One of the largest suppliers in the
country

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801 (828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 1994!

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home

Brew Shop!

Homebrew.com

209 Iverson Way

Charlotte 28203 1-888-785-7766
www.homebrew.com

The Southeast’s best-stocked store
with excellent low prices!

America's Hobby House

4220 State Route 43

Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400

fax (330) 678-6401
www.americashobbyhouse.com
vwww.homebrewcompany.com
Specializing in winemaking/home-
brew supplies & equipment.

The Grape and Granary

915 Home Ave.

Akron 44310 (800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

Leener's Brew Works

9293 Oide Eight Rd.
Northfield 44067
1-800-543-3697
www.leeners.com

Supplies for beer, wine, mead,
cheese, hot sauce, sausage...

Listermann Mfg. Co.

1621 Dana Ave.

Cincinnati 45207

(513) 731-1130

fax (513) 731-3938

www. listermann.com

Beer, wine and cheesemaking
equipment and supplies.

The Pumphouse

336 Elm Sireet

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
www.thepumphouse.cjb.net

Beer & winemaking suppliss & more.

The Winemakers Shop

3517 North High Street

Columbus 43214 (614) 263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

OKLAHOMA

High Gravity

7164 S. Memorial Drive

Tulsa 74133 (918) 461-2605
e-mail:store@highgravitybrew.com
www.highgravitybrew.com

Earn points for $88 off purchases.

PENNSYLVANIA

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
Online catalog at:
www.countrywines.com

Keystone Homebrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville (215) 855-0100
E-mail:
sales@keystonghomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!
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Pennsylvania Homebrew &
Tobacco Outlet

2476 Brodhead Rd.

Aliquippa 15001
1-800-688-1902

fax (724) 378-8978
www.pahomebrew.com

Wine, Beer, Cigars, Roast your
own coffee.

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh

(412) 261-4707
www.ralph.pair.com/triangle.htrml
Bringing you the BEST for less!

Wine, Barley & Hops
Homebrew Supply

248 Bustieton Pike

Feasterville 19053

(215) 322-4780

e-mail:
winebarleyandhops@worldlynx.net
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies

Wine & Beer Emporium

101 Ridge Rd. #£27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cigars and more!

RHODE ISLAND

Blackstone Valley

Brewing Supplies

407 Park Ave.

Woonsocket (401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liquidhobby.com
"Unmatched Value, Service &
Quality Since 1968*

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillsboro Pike, Ste. 16
Nashville

1-800-790-2188

Nashville’s Largest
Homebrew Supplier!

Austin Homebrew Supply

8023-B Burnet Rd.

Austin 1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendahl #140
Houston 77068

(281) 397-9411

Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFaleo’s Home Wine

and Beer Supplies

8715 Stella Link

Houston 77025 (713) 668-9440
fax (713) 668-8856
www.defalcos.com

Check us out on-line!

Foreman's / The Home Brewery
3801 Colleyville Bivd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check out our site.

Homebrew Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhqg.com

Dallas’ only home beer and wine
making supply store!

Lubbock Homebrew Supply
3005 34th Street

Lubbock 79410
1-800-742-BREW
www.yourhomebrewstore.com
‘Check out our award winning
recipes on our new site!*

The Winemaker Shop
5356 West Vickery Bivd.
Fort Worth (817) 377-4488
brew@winemakershop.com
http://winemakershop.com
FREE catalog

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

lax (801) 531-8605
www.beernut.com

“Make Beer not Bombs '™

VERMONT

J.C. Homebrewing Supply

182 US Route 4 E.

Rutland 05701

(802) 747-4897

or (802) 773-8122

e-mail: jchbs@verizon.net
www.jchbs.com

Everything you need whether you
are a beginner or expert.

HomeBrewUSA

5802 E. Virginia Beach Blvd.,
#115

Norfolk 23502

1-868-459-BREW

or (757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

Vintage Cellar

1340 South Main St.

Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd,

Vancouver, WA 98661
1-800-596-3610

Visit our Web site at
www.baderbrewing.com

The Beer Essentials

2624 South 112th SL., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 33 Years!
Secure ordering online
www.cellar-homebrew.com

Larry’s Brewing Supply
7405 S. 212th St., #103
Kent 1-800-441-2739
www.larrysbrewing.com
Products for Home and
Craft Brewers!

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest’s premier home
brewing & winemaking store!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes 98221

(800) 460-7095
www.nwbrewers.com

All Your Brewing Needs
Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
www.rockytopbrew.com

“We see things from a different
pint of brew.”

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www.BrewCitySupplies.com
Secure On-Line Catalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

1326 North Meade St.

Appleton 54911

(920) 733-4294

or 1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store

House of Homebrew

415 Dousman St,

Green Bay 54303

(920) 435-1007

Fax (920) 435-1008

e-mall;
staff@houseofhomebrew.com
www.houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
Selection of beer & winemaking
supplies.

BrEW Your OwN  December 2004




usta't The Beer Garden

Day dreaming of barley, hops and the lovely wife

by John Hershey
Denver, Colorado

photo courtesy o_! Hop Union
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Growing your own hops and grains canbe a fu
your current homebrewing method, Imagine the possibilities . . .

. This fun ce
beer, held on
nber each year,
@ arrival of fall.
tember  like

the fact that
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ing and I had a
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triumphantly to®
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Great gardening brainstorms like
this often occur in autumn. In the
spring and summer, gardeners are 100
busy planting and tending the garden
to think about the big picture. S0 we
really enjoy the period of quiet con-
templation that comes after the har-
vest. Seeds may germinate in the
spring, but truly original and ingenious
ideas — like the beer garden — tend to
take root in the fall.

My mind raced forward to next
summer and 1 pictured a scene like
this: Late one sunny afternoon, I come
in after a long day of working in the
garden. My wife greets me with a kiss
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and a glass of
ice-cold lemon-
ade. We retire
to the patio to
enjoy the sun-
set and some
good conversa-
tion as our
children play
in a backyard
bathed in
warm golden
light. It's a
moment of do-
mestic bliss.

Wife: (resling her head softly on my
shoulder and gazing out toward the
western horizon) What have you been
up to all this time?

Me: Oh, just doing a little gardening.
Wife: You know, I think it’s just won-
derful that you devote so much of your
free time to gardening.

Me: Really? Thanks!

Wife: You are such a dedicated hus-
band to work so hard growing healthy
vegetables for our family.

Me: Aw, it's nice of you to say so.

Wife: So many guys spend their week-
ends out on the goll course or doing
things with their buddies, and here you
are, right in the backyard, spending
quality time with the kids and provid-
ing us with fresh, nutritious food. I'm
s0 lucky.

Me: There's no place I'd rather be. ItUs
my pleasure.

Wife: What exactly are you growing in
the garden, anyway?

Me: (absenitmindedly  thumbing
through the newspaper, pretending not
to hear).

Wife: Hon?

Me: Hmm?

Wife: | say, what are you growing
out there?

Me: Oh. you know. The usual. Is there
any more lemonade?

Wife: Like what?

Me: Wow, what a glorious sunset
tonight!

Wife: Tomatoes? Corn? Help me
out here.

Me: Well, not those particular plants.
But, you know, things that grow on
stalks and vines. Have you seen the
sports section?

Wife: Why do you keep changing
the subject? I'm just interested in the
delicious vegetables we'll be enjoying
this summer. What stalks and vines?
Me: I don'l see why you're getting so
testy. If you must know, I'm growing
some grains. Grains are very healthy,
you know.

Wife: Grains? What kind of grains?
Me: Barley, for one.

Wife: I've never heard of growing bar-
ley in a home garden. But I suppose I
could make that vegetable barley soup
you like.

Me: Mmm-hmm.

Wife: What else? You mentioned vines.
Pumpkins? Watermelon?

Me: No, not exactly. More like, you
know, hops and stuff.

Wife: Hops?

Me: Yoah.

Wife: OK, what the hell's going
on here?

Me: What do you mean?

Wife: Why are you spending hours a
day tending a crop of barley and hops
instead of things we can eat?

Me: It's a beer garden (sound of screen
door slamming).

Me: (following her into the house)
Honey — just listen. IU's really a great
idea. See, we'll save a lot of money by
brewing our own fresh

(sound of bathroom door slamming.)
Me: (talking sweetly through the door)
Sweetie?

Wife: What.

Me: Please don’t scrape off thal
fungus growing on the shower
curtain.

Wife: Why not?
Me: It's my yeast!




Brewing SculﬁtureS‘

Designed & Manufactured By MoreBeer "

Make the Ultimate Upgrade for any HomeBrewer —
A MoreBeer!™ Professional-Grade BrewSculpture™
All-Grain Brewery System.

17
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Professional-Grade Home Brewery Systems

9 Models = 5 to 93 Gallons « From 5895 to $14,500 Delivered

Pictured above is MoreBeer!'s™ BrewSculpture™ Model #1550
connectled to a MoreBeer!™ Stainless Conical Fermenter

1-800-528-4056 o

R v www.MoreBeer.com
» Huge Homebrew Website - MoreBeer.com . T LK ™o 1_0077\‘-‘

! al
+ Industry’s Largest, 80 page color, Homebrew catalog _ - B 5" 995 Detroit Ave, Unit G, Concord, California 94518
= Free Shipping over $49 L S T Les g 1506 Columbia Ave, Suite 12, Riverside, California 92507
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“Sehr Gut!”
“Great Beer, eh!”
“Brilliant, Mate!”
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WSTRALIAN PALE AL

The New Coopers International Series

Great Beer Made Easy,
No Matter How You Say It.
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Available at fine retailers everywhere. For a list of Coopers retailers,
plus recipes, advice, technical information please visit us at www.cascadiabrew.com




