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100%

Muntons

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. 100% Muntons. . ’

Muntons pLc

WORLD CLASS MALT

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

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

aoNUS:

/... knowledge-packed pages of
> brewing & winemaking

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...

e Your friends just starting out in the hobby
e A brewer interested in making wine OR a winemaker interested in making beer
e 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

#

* 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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member of our review board. o
It's Brew Your Own’s Tenth Anniversary and we’re kicking off a year-long

7 Mail series of articles with our list of the 10 most approachable beer styles.
A chocolate question, another
chocolate question plus something 33 Achieving Nitro Nirvana by si pierce
we didn’t not forget to not add. The microscopic bubbles. The cascading head. If you've ever had a glass of

Plus: a knockout question Guinness Draught, you know the allure of a nitrogen-pushed beer. Find out

8 Homebrew Nation how to get the perfect “nitro pour” pint from your own kegging system.

Stiiz;sn'vorgﬁ arr:j, yDet 35 Cleaning the Big Bottle by michaes Heniff
Plus: the Replicator clones Kegs make homebrewing easy. But, what if your new “Corny” keg is also a
Otter Creek’s Mud Bock Spring Ale cruddy keg? How to maintain and recondition the “big bottle.

13 Tips from the Pros 38 C02 Out the Wazoo by Marlon Lang
Brewers from Indianapolis and “Are we there yet?” This is a question every “shaker” has asked when force
a “Corny” brewpub in Austin carbonating their keg. The regulator has stopped groaning, but is the keg
discuss force carbonation. carbonated to the right level? Find out with the help of a rotometer.

i 1
15 Help Me, Mr. Wizard! 40 The Dark Secrets of Stout by Ashton Lewis

The mighty Wiz puts a cork in it
and gives a canned response to
an upstart(er) question.

19 Style Profile
Malt, hops, water and yeast? Sure,
that and salt, spices and acid.
Leipziger Gose is breaking the
(German Beer Purity) Law!

To brew a great stout, you need to know your dark grains. From roasted
barley and roasted malt to chocolate and Carafa malts, how to get the right
flavor in your roasty brew. Plus: Guinness and Murphy’s stouts cloned

44 Techniques
Is the Ticktockman cramping your
style? Tell him to stuff it! Learn
thirteen time-saving steps to a
quicker brew day.

47 Projects
Move your brew without CO5?
Now you can, too, if you build
your own beer engine.

51 Advanced Homebrewing
Master the methods of long-term
yeast storage and manage your
own yeast ranch.

64 Last Call
A window into the life of a
“homebrew widow.”

47
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6 Recipe Index

57 Reader Service

58 Classifieds & Brewer’s
i o Marketplace
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We Gave You Amber. . . rrlley Gave Us Silver.

N B The Judge.

Silver Medallion Winner, Greal American Beer Festival®.

2004 American-Style Dark Lager Category

©2004 Anheuser-Busch, Inc., Michelob® AmberBock® Dark Lager. (Ale in TX), St. Louis, MO
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WIN
GREAT some great brewing prizes from BYO advertisers! Enter as

Send us your best homebrew labels and you could win

2 [01\/|=213{A"'F often as you like, but you can only win one prize. Winners
PRIZES! will see their artwork featured in the July-August issue of
2 the magazine. Deadline to enter is April 15, 2005.
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Name
Address
City State/Prov Postal Code
E-mail Phone
Daytime Phone
All original artwork? Y or N (circle one)
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Rules: Entrants can send labels or labels already stuck to bottles. ®
The bottles can be full of beer. No digital or electronic files will be : Send your entry to:

L ]

®

[ ]

[ ]

L ]

[ ]

L]

@

BYO Label Contest
5053 Main St., Suite A
Manchester Center, VT 05255

accepted. All other rules are made up by the editors of BYO as we
go along. Labels are judged in one category, open to graphic
artists and amateurs alike, so ultimate bragging rights are on the
line. When submitting your labels, tell us a bit about the artwork
and its inspiration. Is it hand-drawn? Created on a computer? Send
us your best labels, tell us how you made them, and good luck!
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DEADLINE: April 15, 2005
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A homebrew-
or" for 45
years  now,
MARLON
LANG'S
greatest asset
to BYO, other than his good looks and
charm, is his mechanical abilities.
He’s got a degree in electrical engi-
neering from LSU, and is a specialist
in computer control systems and
process instrumentation. He holds
some patents and has published sev-
eral technical papers regarding the
control of chemical processes.

His other accomplishments are
just as impressive. He's rebuilt auto-

] BILL PIERCE'S
1 reaction to his
first taste of
homebrew as a
college student in
the 1970s: “I
believe your
horse has diabetes,” he said.

Nearly 20 years later, in 1994, he
brewed his own first batch - an
extract brown ale from a kit - and, in
his own words, “was hooked.”

After completeing the Craft
Brewer’s Certification Program at the
Siebel Institute of Technology in
Chicago, he had a brief stint as a
brewpub brewer.

BYO review board
memeber CRAIG
HARTINGER first
became interested
in what he calls
“good beer” as a
student at the
University of Washington in the mid-
1980s. At the time, his girlfriend’s
father (who is now his father-in-law)
began teaching him about the hobby,
and he brewed his first batch from a
kit he got as a gift a few years later.
He was hooked immediately, and in
1993 he started to brew about one or
two batches per month.

E January-February 2005 Brew Your Owx

mobile engines, flown airplanes and
brews 10-gallon batches on his
homemade HERMS rig every other
weekend.

Oh yeah, he’s even raised two chil-
dren with his wife of 40 years. The
two of them have travelled to and
drank beer in England, Belgium,
Germany, Austria and Finland.

He started brewing with his
neighbor back in 1990 and has been
an all-grain brewer since 1995.
When he's away from his kegs, ket-
tles and carboys, Marlon finds time to
review stories for the Projects
department. His story on keg mainte-
nance begins on page 35.

“Professional craft brewing was a
real eye-opener,” he says of the expe-
rience. “I's a true labor of love for
those who do it.”

Now the BJCP-certified judge helps
moderate the Brews and Views inter-
net forum sponsored by the online
Home Brew Digest. His other various
careers have included college teach-
ing, newspaper writing and computer
consulting.

In addition to being our
Advanced Homebrewing columnist,
Bill contributed his nitrogen knowl-
edge to the “Keg-O-Rama” story on
page 33 of this issue.

In 1995, thoroughly enjoying
himself, Craig became the manager
of Liberty Malt Supply in Seattle. The
BJCP-qualified judge is now the mar-
keting manager of its sister company,
Merchant du Vin. He teaches a beer
class at Bellevue Community College
Extension, he attends Washington
Brewers Guild events and even gives
tours of the Pike Brewery [or industry
groups. And although he doesn’t
brew as often as he used to, he still
reads, discusses and drinks beer con-
stantly. We put his knowledge to good
use as a review board member of
Brew Your Own.

Page
No.

Comrade John and Tim's American Light

Come-back Gose (all-grain)

Come-back Gose (extract w_'/_grains'j. =5

AHS Altbier
..Qutback Amber Ale
- High Sierra Pale Ale

Amercian Wheat Beer

House of Homebrew Brown _:;Ale S

The Brew Hut Dunkelwsizen

 OrganicDubbel .
: Northern Brewer’s New Oid Ale . .

Mill Race Mild Ale. . . ..

Black Passion Porter. .

Dry Irish Stout
- Microbrew Style Stout

Murphy’s Stout clone

Guinness Foreign Extra Stout clone . ...

Extract efficiency: 65%

(i.e. — 1 pound Uf?wﬂW malt, which has a
potential extract value of 1.037 in one gal-
lon of water, would yield a wort of 1.024.)

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (DME) = 1 G,\

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037
6-row base malts =
Munich malt = 1.035
and malt = 1.035
f alts = 1.033-1.035

e malts = 1.034

roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

035

1

‘i:nr IBU's based on 25% hop
one hour boil of hop pellets
al specific gr vities less than 1.050.




The Essence of Chocolate

I enjoyed the article in BYO about
chocolate in beer (“Chocobriu,”
November 2004). I have been trying
different ways to incorporate that
great taste in a porter and have tried
cocoa powder and chocolate chips,
both of which really don’t work that
well. My last batch, I brewed sort of a
clone of Old Leghumper, Fred Garn’s
award-winning porter from Thirsty
Dog in Akron, Ohio. To this I added 3
teaspoons of Noirot Cacao-Cocoa
Essence in the bottling bucket. (Noirot
is used to make chocolate liqueur).

This is one chocolatey-tasting
porter! Pretty close to what I wanted
all along. Pretty much the main prob-
lem I had [with the previous beers] was
that they were not chocolatey enough,
although the one where I added
3 pounds of Ghirardelli’s chocolate
chips near the end of the boil had head
retention problems and a lot of choco-
late “sludge” in the bottom of the fer-
menters. That's why [ decided to go
with the essence at bottling time. The

cocoa powder recipe was OK, but I

knew | needed to sweeten the [inished

beer up some, so that's why | added
lactose to the end of the boil.

Dave Szakacs

Niles, Ohio

Article author and BYO editor
Chris Colby responds: “Thanks for the
info, Dave. As I mentioned in my arti-
cle, adding chocolate extract is one
way to get chocolate flavor in your
beer. (See also the Replicator’s clone of
O’Fallon’s Cherry Chocolate Beer in
that issue.) Of all the options, this is
one of the easiest — just add the
extract or essence to your finished
beer. Personally, I like the laste that
cocoa imparts to beer, although I'll
admit I've never used the extract.

“It’s not surprizing that your beer
with 3 Ibs. (1.4 kg) of chocolate chips
had little head retention; there’s a lot
of fat in chocolate chips.

“Finally, keep in mind that choco-
late itself is not sweetl; it’s bitter.
Chocolate candy tastes sweel because
sugar has been added to it. You can
add lactose, as you did, to sweeten a
chocobeer, but don’t expect the choco-
late itself to sweeten the beer.”

Low Fat or No Fat?

I read with interest the article on
chocolate, but there was one part |
couldn’t swallow. The author says that
we need to minimize the amount of fat
added to the beer. I find it hard to
believe any amount of fat is acceptable
in a beer. Heads collapse when lips
touch them. Just a hint of “dirt” on a
glass kills head. How can you add even
a speck of fat to a beer and get a
decent head? I just don't understand.

Bob Nelson
Omaha, Nebraska

Chris Colby responds: “This is a
good question. It makes me wish I had
a good answer. Unfortunately, the best
I can do is to say, ‘you just can.’ Lots of
homebrewers have used cocoa or
baker’s chocolate in their beers and not

had a problem with head retention. As
an example, at left is a photo of my
“Choctoberfest” chocolate lager made
with 20 oz. (566 g) of cocoa added. [
don’t know how it can have a
decent head, it just does.”

In Need of “Nots”

I am reading the November
BYO and noticed two mistakes in
my column. In the fining
answer, the fourth para-
graph  begins  with =z? :
“Finings remove compounds
from beer and wine and the
compounds removed are singu-
lar.” This should have read “are
not singular.” This was also a bit
vague il the reader does not know
what | meant by singular. My orig-
inal answer had a sentence follow-
ing this one with an example of how
PVPP is used in wine to remove both
tannins and yeast.

In the letter entitled, “Rackin
Tactics,” | wrote “It certainly will
hurt the finished beer [to rack
early] ... but if the point is to get it off
the yeast, you don’t want io rack too
soon”. This sentence should have
begun as “It certainly will not hurt.”

Mr. Wizard
undisclosed location

Extracting Information
As an avid extract brewer I found
the information in your October 2004
issue invaluable. I have already
employed several of the techniques
with superior results. Thank you!
There were, however, several technical
terms used that [ am unfamiliar with.
Could you please explain “whirlpool”

and “knockout?”

Michael Frenn
Placerville, California

The whirlpool is the name of the
stage (and the vessel) where hot wort
is pumped after the boil and allowed to
sit so that solids can settle out of the
wort. Knockout is the time when the
boil has ended.

Brew Your Own  January-February 2005
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photo courtesy of James Green

After eight years of waiting, James Green
finally has a place to serve his homebrew.

I started brewing about 10 years ago
by making extract batches on the
kitchen stove and fermenting in the
basement. 1 experimented with steep-
ing grains and growing my own hops. |
even built my own immersion chiller.
After about three years, | moved on to
all-grain with a 10-gallon (38-L) cooler
and a converted keg brewkettle. Life
was good and the brewing was easy.
Then my wife and | decided to buy a
new home, which gave me the oppor-
tunity to find a house with the perfect
brew space and room for my own pub!

By this time I had already moved
on to kegging beer and had dreams of
standing behind a bar and tapping out

Comrade John & Tim’s
American Light

(5 gallons/19 L, all-grain)

0G = 1.042 FG = 1.007
IBU=19 SRM =6 ABV =4.5%

Ingredients

4.5 Ibs. (2.04 kg) German Pilsner
malt

2.5 Ibs. (1.13 kg) Belgian Pilsner
malt

0.75 Ibs. (0.34 kg) rice flakes

1.0 Ib. (0.46 kg) maize flakes

1.9 AAU UK. First Gold hops
(50 minutes)

(0.25 0z./7.8 g of 7.5%
alpha acids)

1.9 AAU U.K. First Gold pellet hops
(40 minutes) (0.25 0z./7.8 g of
7.5% alpha acids)

n January-February 2005 Brew Your Owx

my own beer. I wasted no time [ulfill-
ing my dream, as I hosted the first Big
Brew in the garage the day after we
bought the house! We had four brew-
ers and three systems going that day.
After that, I didn't brew as often, but I
worked on perfecting my techniques
and upgrading my equipment.

Somehow, I managed to talk my
way into a brew session at a local
brewpub to get a feel for how a profes-
sional brewing system operates. This
provided me with a mental blueprint of
how I would like my system to work.
Over a few years, | bought a better
brew kettle, an electric hot liquor tank,
an all-stainless steel lauter tun and a
counterflow chiller. All were rescued
from brewers who were getting out
of the hobby or were not using
the equipment. I even badgered my
brother into welding up a brew cart
and got a friend to scavenge stainless
steel parts from his job. When I fin-
ished the gas manifold and installed
the recirculating pump, my system
was complete.

In the winter of 2000, I began to
put up the walls. I already had the
shelving, counter tops and storage

C e wONN LONAICSCN &t
1.4 AAU English Kent Goldings hops
(30 minutes) (0.25 0z/7.8 g of

5.6% alpha acids)

1.4 AAU English Kent Goldings hops
(20 minutes) (0.25 0z/7.8 g of
5.6% alpha acids)

2.6 AAU Mount Hood hops
(15 minutes) (0.5 02/14.17 g
of 5.1% alpha acids)

0.5 AAU Hallertauer hops (5 minutes)
(0.15 0z./4.25 g of 3.3%
alpha acids)

Wyeast 2007 (Pilsen Lager) yeast
(2 gt./2L starter)

8.0 gallons (30.3 L) very soft water
(1/2 distilled and 1/2 preboiled tap)

0.5 tsp. Irish moss (30 minutes)

0.5 tsp. gypsum

0.25 tsp. calcium chloride

15 drops phosphoric acid

L OIS UES

space that I needed. 1 turned my laun-
dry sink into a brewing sink as per an
article in BYO.

Eiven though the brewing was once
again easy, I still did not have a place
to properly serve my beer. This all
changed in the summer of 2002 when
a friend offered me his expertise in
wiring and lighting if I would only get
the project started. He told me, “I can’t
find a decent place to drink, so I am
willing to build one.” I was thrilled at
his offer, and although the bar took me
eight years to plan, it took less than six
weeks 1o build!

The grand opening was the first of
many “Pub Nights” at my house. Since
then, T have continued to make
upgrades to both the brewery and the
pub. As I write this, 1 have plans
to pick up a refrigerator that will only
be used for controlling ferment-
ation temperatures.

I hope my story will inspire other
brewers to take the next step in
homebrewing, whatever that may be.
If you aren’t challenging yourself and
perfecting your craft, you are missing
out on what I believe is the best part of
the hobby.

iy wmwnirte - T exas

Step by Step:

Collect five gallons pre-boiled tap
water. Remaining balance of water used
was bottled distilled. Simple infusion
mash 153 °F (67 °F) to 158 (70 °C) over
90 minutes. Mash pH corrected to 5.3
with mineral salts and phosphoric acid.

- Sparge 70 minutes corrected to pH 5.7.
Boil for 25 minutes before first addition
of hops. Total boil time is 75 minutes.
Rapid chill using whatever chilling
equipment you have or an ice bath then
pour into a 6.5-gallon (24.7-L) carboy.
Add yeast and shake vigorously.

Primary fermentation occurred at
53 °F (12 °C) for 7 days. Secondary fer-
mentation was at 53 °F (12 °C) for 14
days. Beer was kegged, forced carbon-
ated and counter-pressure bottle filled

for entry in the contest. o
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Brewers East End Revival (Means B.E.E.R.) - Longsiand, New vork

B.E.E.R. is the result of a merger of
two  homebrewing  clubs, the
Paumanouk United Brewers and the
Last End Brew Crew. Established in
1996, the club is committed to finding
ways (o spark interest in homebrew-
ing. In our quest to keep things inter-
esting, our homebrew club gets pretty
crazy. Here are some questions you
might want to ask yoursell to tell
whether you'd be a good B.E.E.R. club
member:

-Have you ever made a Steinbier where
you started with 12 gallons but finished
with just five after a slight boil over?
-Have you ever been lost in Manhattan
with 15 other pub-crawlers?

-Did you get into homebrewing to be
creative or to make new oddball
friends?

-Do you believe that drinking barley-
wine before brewing increases your
learning power?

Now that you've been able to tell if
B.E.E.R. is your kind of club, here’s
some information about us:

Since renaming ourselves B.E.E.R.
in 1996, we have been meeting at two
local brewpubs. For a membership [ee
of $20, we provide a monthly newslet-
ter, entrance into an A.H.A. sanctioned
homebrew competition, club-only dis-
counts, guest lectures, entrance to our
parties and beer tastings throughout
the year. Our club gives members
benefits that exceed the cost of
membership and spend plenty of
money throughout the year to keep
everyone happy.

BREWER’S
20 N G I
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Would you be a good fit with the oddballs in the Brewer’s East End Revival? The answer may

EAST END REVIVAL
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depend on how you look in Western attire, or how far you can throw a keg.

The year’s highlight is our annual
Octoberfest, which, to keep things
interesting, is held every September.
Our members and their families come
for at least 12 on-tap homebrews and
up to four bands. Day activities include
keg tossing, coaster tossing (for the
kids), and whatever else we can do to
encourage participation by all atten-
dees.

Other B.E.E.R. staples include
brewing a different club brew from a
recipe each year. Another tradition has
been the annual pub-crawl, where we
rent a keg-equipped luxury bus to take
around to New York pubs.

The club encourages members to
brew together whenever possible. We
have brewfests which take place at dif-

ferent homes. These events give
members the chance to learn how
others brew, how they compose

recipes and the opportunity to learn
new techniques. There is always a
barbeque and plenty of tasty home-
brew on tap.

We have quite a diverse member-
ship, over 80 brewers strong. While we
are notorious for being crazy, we have
managed not to serve any jail time.

Our club helps unleash the great
homebrewer in each of us through
involvement, humor and just plain fun.
There are lots of stories to tell, but we
don't want to embarrass any of our
members. At one time or another, we
have each been the one that “mooned”
the cameraman!

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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