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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 ]

[ ]
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@

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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brewer PEOFILE

Divorce court Labs Brewery ® Kenny SChrader * Edison, New Jersey

Don't be fooled by the name, Kennys been
happily married for over 20 years and brew-
ing for the past 10.

My home brewery is called Divorce
Court Labs Brewery, (or DC Brew Labs
for short) established 1995. The brew-
ery does not get its name from an ugly
divorce. On the contrary, my wife and |
have been happily married for over
two decades now and are still going
strong! She has tolerated a multitude
of beilovers, blowoffs, spills, broken
glass, and other major messes (includ-
ing some requiring first aid) that could
result from homebrewing. I am always
jokingly teased by her that my next
batch will be my last!

I brew in 5-gallon (19-L) batches
on the kitchen stove at least 12 times a
year. My 10-gallon (38-L) stainless
steel brew pot (purchased at a yard
sale for $4) fits perfectly over two gas
burners. I prefer all-grain but if time is
limited. T will do a full volume extract
and grain recipe instead. I have had
success with both methods. I crack all
of my grain by hand with a Phil Mill.
The mash occurs in a bottling bucket
that is insulated with Styrofoam (2
Omaha Steaks cooler bottoms). I love 1o
play with yeast and will harvest it from
secondary to brew several batches. To
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cool the wort I made a 100-foot copper
immersion chiller. Attached to that is a
50-foot pre-chiller which is basically a
flexible hose in a large pickle jar that 1
fill with ice water and connect between
the tap and immersion system. I can
chill six gallons of hot wort down to
yeast pitching temperature in about 15
minutes. Beers made to age are bottled
with oxygen absorbing caps, while
beers made to drink fresh are condi-
tioned in 5-liter mini-kegs.

Fortunately, there is a terrific
homebrew club in my area, the
Woodbridge Homebrewers Ale and
Lager Enthusiasts Society. I have been
with the club since its inception
and although I've tasted tons of com-
mercial beers in my life, some of the
best beers in the world have been
poured by the homebrewers of this
club, no doubt!

I have been lucky enough to win
many awards for my brews. Over the
years I've won AHA gold medals for
imperial stout, American barleywine,
Eisbock, American amber, Scottish
ale, doppelbock, and traditional bock.
The bock beers were lagered in my
garage by Mother Nature over the win-
ters. The nature of fermentation is
totally intriguing to me. My passion is
high gravity beer. This brewery has
experienced some extremely violent
primary fermentations, and we have
no shortage of blow-off hoses. 1 also
like to experiment with ALL things fer-
mentable! I've made micro batches of
Kumiss (fermented milk) and varia-
tions incorporating honey, brown sugar
and chocolate. I've also made a few
attempts al Kvass, which is fermented
rye bread.

What I love most about brewing is
teaching others. I've had some horren-
dous mistakes happen in this brewery
and have learned everything the hard
way. Usually the results of home-
brewing aren’t too painful, and after
all these years, I'm still brewing
and improving.

2005 Upper Miss;ssippl Mash Out
aneapoﬁs, Minnesota :
~The judging for this year's Mash
Out will be held at The Hohday Inn
Metrodome on January 27-29. Entries
are $7 and are to include three bot=

 visit minbrewers.
(800) 681-2739.

February 21
War of the Worts IX
Springhouse, Pennsylv‘
 Judging for this competmon is
held at The Draftmg Ro i
Springhouse, PA at 9 am., and win-_
ners will be announced at 4:30 p.m.
Mailed entries will be accepted at
Keystone Homebrew Supply, 779
Bethlehem Pike, Route 309 and North
Wales Rd, Montgomeryville, PA
18936. Each entry must consist of
two bottles and costs $6 for the first
entry and $5 for every subsequent
one. For more info visit www.key-
stonehops org/wotw or by contacting
Jason Harris at (215) 855-0100 or
jason@keystonehomebrew.com.

March 12
Big Bend Brew Off
Tallahassee, Florida ;
_ This year's Brew Off will be
accepting entries from Feb. 18 until
Mar. 4. If you're interested in pa
 pating, mail your entries ($6 each) to
Big Bend Brew Off olo The
Homebrew Dean, 1350 E. Tennessee.
St. #B-3, Tallahassee, FL 32308. The
judging will be held at 9:30 am’
at Beef O'Brady's Restaurant in
Tallahassee. To learn more about the
competition; please e-mail organizers
Joel Tedder and Wendy Gregory at
Jandw1112@aol.com or call Joel at
(850) 251-9550.




by Steve Bader

Dear Replicator,

I was wondering if you had a clone
recipe for Otter Creek Brewings Mud
Bock Spring Ale. | grew up in Boston
and couldn’t drink enough of it. Since
my job moved me to LA, I can’t find it
when it’s in season or anywhere else
for that matter. Any information you
could get for me about this style would
be greatly appreciated. Love your mag-
azine, thanks!

Dominic Siewko
Los Angeles

I recently visited Vermont and
found out that the locals refer to spring
as “mud season,” because they go from
the snow of winter to the mud of the
spring, then to summer! Mud Bock
Spring Ale is Otter Creek Brewing’s
spring seasonal beer that “celebrates
the arrival of Vermont’s sloppy spring.”

I spoke to head brewer Steve
Parkes, who has been brewing at
Otter Creek for about the past
18 months. Steve said that Mud Bock
does not really fit any recognized
beer styles, and he described the Mud
Bock Spring Ale as a “caramelly brown
ale,” with a rich, warming, sweet
caramel flavor. Generous amounts
of crystal and dextrin malts are
used, which contribute
fermentable malt sugars to the beer,
giving Mud Bock its sweetness and
caramel profile.

A small amount of chocolate
malt is added to give the Mud Bock
some additional color and flavor. Steve
said hop bitterness is subdued in
this beer, and is used as a background
complement. Otter Creek also foregoes
the use of aroma hops in Mud Bock,
which allows the maltiness to come

non-

TTER CREEK

UD BOC

SPRING ALE g

through better.

Steve uses German alt yeast, and
ferments at 68 °F (20 °C). The German
alt yeast flavor profile depends on the
temperature that you ferment the beer.
At cooler  temperatures (56—
66 °F/13-19 °C) you get more of a lager
characteristic. At 68 °F (20 °C) and
above, you get some [(ruity, herbal and
floral characteristics.

This being said, you will want to
monitor your fermenting temperature
to make sure you are warm enough to
get the fruity characteristics that Otter
Creek gets when they make this beer.
For more information you can visit the
Otter Creck Brewery Webhsite at:
www.ottercreekbrewing.com or call
them at (800) 473-0727.

Otter Creek Mud Bock Spring Ale
(5 gallons/19 L, extract with grains)
OG =1.058 FG =1.019

IBU = 28 SRM= 19.2 ABV =5.5%

Ingredients
3.3 Ibs. (1.5 kg) Muntons Light malt
extract syrup
1.5 Ibs. (.7 kg) Muntons Light dried
malt extract
2.25 Lbs. (1 kg) Munich Malt (10 °L)
12 oz. (340 g) crystal malt (40 °L)
10 oz. (280 g) crystal malt (20 °L)
10 oz. (280 g) dextrin malt
6 0z. (170 g) chocolate malt
6 o0z. (113 g) wheat barley
9.0 AAU Cascade hops
(bittering hop, 60 min.)
(2.0 02./57 g of 4.5% alpha acid)
White Labs WLP029 (German Ale) or
Wyeast 1007 (German Ale) yeast
0.75 cup of corn sugar (for priming)

Step by step
Steep the six crushed malts in 3

gallons (13.5 L) of water at 150° (66 "C)
for 30 minutes. Remove grains from
wort, add the malt syrup and dry malt
extract and bring to a boil. Add
the Cascade hops and boil for 60 min-
utes. There are no finishing hops in
this recipe.

Now add wort to 2 gallons (9 L)
of cool water in a sanitary fermenter,
and top off with cool water to
5.5 gallons (25 L). Cool the wort to
75 °F (24 °C), aerate the beer and pitch
your yeast. Allow the beer to cool
over the next few hours to 68 °F
(20 °C), and hold at this temperature
until the beer has finished fermenting.
Otter Creek suggests that you cold
age the beer at near [reezing tempera-
ture for about five days, then botile
and enjoy!

All-grain option:

This is a single step infusion mash.
Substitute 6 lbs. (2.7 kg) 2-row malt for
the malt extracts. Mash the 7 crushed
grains together at 150 °F (66 °C) for 60
minutes. Collect approximately 7 gal-
lons wort (32 L) to boil for 90 minutes
and have a 5.5-gallon yield (25 L).
Lower the amount of the Cascade hops
in the boil to 1.5 ounces (42 grams) to
account for higher extraction ratio of a
full boil.

Add wort to 2 gallons (9 L) of cool
walter in a sanitary fermenter, and top
off with cool water to 5.5 gallons (25
L). Cool the wort to 75 °F (24 °C), aer-
ate the beer and pitch your yeast.
Allow the beer to cool over the next
few hours 1o 68 °F (20 °C), and hold at
this temperature until the beer has fin-
ished fermenting. This brew should
also be cold aged at near freezing tem-
perature for about five days before bot-
tling. Enjoy!
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by Garrett Heaney

What's a yeast starter?

A yeast starter is a mixture of malt
extract, water and yeast — a mini
batch of beer that should be prepared
about two days before it is added to a
full batch of wort.

Why do | need a yeast starter?

Nobody needs a yeast starter, but
brewers who use starters free them-
selves from the burdens of slow, weak
or stuck fermentations. To conduct a
strong fermentation in a typical 5-gal-
lon (19-L) batch of wort, you will need
a troop of approximately 250 billion
yeast cells who are ready to go to work.
Your typical packet of brewer’s yeast
contains roughly a quarter of that
amount, and they're not ready to lift a
finger. It takes them a while to get
motivated once introduced to your
wort (this is called inoculation). In fact,
it usually takes several hours, some-
times days. for the yeast to warm up to
their new environment and start con-
verting sugar to alcohol.

How does a yeast starter help?
Yeast starters help in two major
ways. In addition to eating sugar and
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Intro to Yeast Starters

producing alcohol, yeast reproduce
during fermentation. Thus, the most
obvious way a yeast starter helps is by
increasing the count of active yeast
cells. As previously mentioned, a typi-
cal packet of yeast only contains about
25% of the necessary yeast cells to effi-
ciently ferment a batch of wort, so giv-
ing them a few days to multiply in a
starter environment is key.

The second major thing a yeast
starter does is give your yeast time to
“exercise” and get active. While hard
al work in the starter and eating all the
sugar provided by the malt, the yeast
get a good anaerobic workout and are
much stronger. At the height of your
starter’s fermentation (known as high
kraeusen), your yeast are in tiptop
shape and high in vitality. This is the
point when you turn them loose in your
full batch of wort.

The difference between simply
pitching a packet of yeast in your wort
and making a starter and adding it to

your wort is like hiring a small group of

novice carpenters to build a house or
hiring a certified construction compa-
ny with all the right tools and equip-
ment. The latter is going to build you a
much better house and do so more effi-
ciently, just as a yeast starter will fer-
ment you a better beer . . . and do so

more efficiently.

So how do | make
a yeast starter?

Yeast starters are fairly simple to
make. To prepare enough for a typical
5-gallon (19-L) batch of average-

strength ale (with a specific gravity of

about 1.048), all you need is a 2-liter

soda bottle, or equal sized container of
food-grade plastic or glass, about half

a pound of dried malt extract, a packet
of yeast and a pot. Once you have these
items gathered and sanitary (be sure to
keep everything clean and sanitized),

follow the steps below:

Bring two liters of water to a boil in
the pot on your stove and turn off the
heat. Stir in the half pound of dried
malt extract, making sure that it fully
dissolves (be ready for some foam).
Turn your stove temperature back to
high and boil the starter for 15 min-
utes. To keep from splashing, its a
good idea to keep the pot partially cov-
ered with the lid.

After the boil is complete, it is
important to cool the solution (wort) to
room temperature. The easiest way to
do this is to fill your sink with ice water
and lower the pot into it. It is important
to keep the lid on the pot to keep out
microorganisms and to swirl the wort
every so often to help it cool evenly.

Onece you have brought your wort
down to room temperalure pour it into
a sanitized 2-1. container and shake it
vigorously. This will cause some foam-
ing and you will have to wait for it to
subside before pitching your yeast.
Once you pitch the yeast, it's best
to keep the fermentation at room
lemperature or slightly warmer. If
you do this, the concentrated
starter should be ready to pitch in
48 hours.

So how do | use my starter?

Once your starter is at high
kraeusen, you have two options. You
can either pitch the entire starter to
your wort or you can siphon off the lig-
uid and pitch only the yeast sediment.
Pitching the entire yeast starter is
preferable as this ensures that yvour
yeast are active and hungry to work as
soon as they hit the wort. Once you
pitch the starter, your [ermentation
ought to start in as few as six hours
or as long as a full day. Once it
does start, you will have a strong
fermentation that will push your beer
to completion. .




Force Carbonation

Get the bubbles in your beer the fast way

After years of collecting bottles, cleaning them and suffering through the hassle of
filling and capping, have you ever had that batch where the bottle-conditioning
Jjust didn’t take? Maybe you went too light on the sugar or maybe the yeast went
dormant in your cold basement. Well, no matter what the cause, it is time to give
Jorced carbonation a try.

Restaurant & Brewery

Dave Colt has been the head brewer of
the Ram Brewery and Bighorn Brewing
Company in Indianapolis, Indiana for
the last two-and-a-half years.

Force carbonating gives the home-
brewer a peculiar sense of accomplish-
ment and professionalism. It is a jump
that requires new equipment, new
skills and faith in your ability to do
things right. It is also a heck of a lot
faster than bottle-conditioning. You
can turn around a force-carbonated
beer in 24-48 hours. Compare that
duration to one to three weeks for
bottle-conditioning.

Rather than filling 50-plus bottles
for each 5-gallon (19-L) batch, you can
simply fill up one Cornelius keg. And
rather than having to clean all those
bottles, you just have to clean and san-
itize a single container.

If you need to hottle your beer for
certain functions where a keg is not a
practical container, you can force car-
bonate in a keg, then counter-pressure
fill into your bottles. Basically you will
use the “laws of partial pressure” to
move pressurized beer from the keg to
the bottle — you will need a special
tool to get the job done.

This tool is pretty much nothing
more than a rubber stopper with a
stainless steel tube through the center
— there are three different inlets and
outlets in the tool. Carbon dioxide
flows from one, beer comes out of
another, and the last one is for releas-
ing pressure.

Quite simply you put CO» in, beer
in and let the gas out. This process
allows you to fill bottles without excess
foaming. You need to make sure you
bleed off the pressure slowly. The
faster you go raises the chances of de-
gassing and foaming all over the place.

When you pull the whole thing out,
it will cause some foam to rise. This is
due to a mini-burst of CO» and while it
is a bit messy, it actually helps to purge
oxygen [rom the bottle. The key is to
cap on top of the foam, immediately. If
the foam doesn’t come up the neck of
the bottle there is a good chance that
oxygen is still trapped inside the bottle.

But let me give a word of warning
here: there is a significant danger of
stressing the bottle if you inject too
much carbon dioxide. This could cause
the bottle to merely break, shatter or
even explode. And again, I return to
the fact that it is a time-consuming
process to fill bottles. Personally, 1
would stick with the keg and only
counter-pressure fill bottles that you
plan to use for beer contests or
tasting events.

A Cornelius keg, by contrast, can
handle up to 100 PSI. That makes it a
lot safer to work with. Aside from the
keg, all you really need in terms of
equipment is a regulator, carbon diox-
ide and an extra fitting for the keg that
will allow you to push CO, through the
keg’s draw tube. This fitting should be
available at your homebrewing store.

The keys to successful carbonation
are really simple: temperature and
pressure. I would also recommend any
literature that provides guidelines for
beer styles, including carbonation lev-
els. Carbonation levels are measured
in terms of atmospheres of CO, dis-
solved solution. Homebrewers
need to rack their beer into Cornelius

into
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by Thomas J. Miller

kegs, then cool the beer to an appro-
priate cold temperature — the rule of
thumb when carbonating is that colder
is better (as cold as 28-32 °F or around
0 °C). The low temperatures promote
€O absorption. Once it is cold enough,
you are ready to inject the COs.

The regulator is important here
because you set the PSI and push the
€O, down the draw tube. This method
allows you to inject the CO, into the
beer, rather than putting the gas on top
of the beer. I think you get better
results with the carbon dioxide bub-
bling up through the liquid rather than
pushing down through it.

If the regulator is set at 7 PSI and
you have a beer temperature of 33 °F
(1 °C), you can again refer to charts
and determine that your atmospheres
should be 2.4 in about two days. Since
you probably will not have the equip-
ment to make the final measurement of
temperature and pressure, you will
have to trust the formula from the
grids. At least this will bring you close
to a proper target. Ultimately, under-
standing carbonation is as simple as
the following equation: atmosphere =
pressure + temperature. If you
can remember this, the rest is
just a gquestion of equipment and
proper execution.

Carbonation is really an important
component of your final product. Flat
beer, after all, is unpleasant to drink
(unless a certain style such as a mild or
cream ale calls for low carbonation). I
think carbonation impacts
because it carries bitterness and accel-
erates the effervescence. Carbonation

flavor

is critical in bringing out hop charac-
teristics as well — this is especially
true with dry-hopped brews. I also
think the prickly character of the bub-
bles adds a degree of bitterness.
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Russell Hall is the brewer at Lovejoy’s
Tap Room & Brewery in Austin, Texas.
Lovejoy’s dispenses most of its beer
from Cornelius kegs and utilizes the
practice of force carbonation on a
regular basis.

Due to our
lack of pres-
surized fer-
menters,

here at
Lovejoy's
we force

carbonate
our beer in
the keg. 1
should start
by saying
that our house beer comes out of the
fermenter and directly into the keg.
Unlike most brewpubs these days, we
use Cornelius kegs to store our beer.
Keeping these kegs clean can be
problematic and you must be diligent
to avoid build up of beer stone.

)

Brewing Kits

| and William’s Malt Extracts
to our extensive line of
umque brewing equipment,

, we have every-
thing you need.

coffee roasting supplies.

Free Catalog Requests: 800-759-6025
’ 2594 Nicholson St. ® San Leandro » CA e 94577 ‘

- wWww. w1]]1amsbrewmg com
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Je Since 1979, William’s Brew- |
ing has been a pioneer in in-
novative, quality home brew-
ing equipment and supplies.

From our renowned William’s

& WILLIAM'S MALT

All backed by our huge in- '+~
ventory, same-day ship- &
¢ ping, and great customer
& service and support.

& Check our website and
request our catalog, for J
our full line of home brewing, winemaking, and

As far as carbonating these kegs,
the amount of carbonation that will be
absorbed into the beer is dependent on
temperature. If the beer is too warm, it
will not absorb any CO,. It must be cold
in order to be properly carbonated.
Anywhere below 50 °F (10 °C) should
be sufficient. The amount of carbona-
tion in the beer is also dependent on
the pressure at which you are forcing
the gas into the keg.

At Lovejoy's, 1 sel my regulator to
about 40 PSL I have a 200-pound
(90-kg) bulk CO, tank with an addi-
tional line dedicated to carbonating
exclusively. I will carbonate the 5-gal-
lon (19-L) keg for about 2 minutes and
this seems to be a good rate to get a
nice foamy head and that CO, bite. The
beer is served immediately and pours
quite well. The length of your draught
system’s beer lines and gas lines are
two key factors to be considered when
deciding how long to carbonate.
Carbonation does indeed lend charac-
ter to the beer and brings out hop and

malt flavor. It’s important not to over-
carbonate as well.

If a keg is over-carbonated, the
pressure must be released from the
keg and it must be allowed to sit
unsealed for a long enough time for the
carbonation to settle. On a larger scale,
the COy level can be dropped by blast-
ing the vessel with a sizable amount of
high pressure C0». This sounds a little
crazy, but it does work. The vessel
must be vented however to release the
excess gas.

Nitrogen may also be used to drop
the CO, level. This can be accom-
plished quite easily but a flow rate
must be established for the system that
you are using. The vessel also must be
vented to release excess gas. If you are
filtering vour beer, you need to carbon-
ate after filtration. Here at Lovejoy’s,
none of our beer is filtered, so the car-
bonation takes place right after keg-
ging. To get the best carbonation level
in your beer, a trial and error period of
time and gas-flow rate is suggesied.

WWW, homebrewery com

EXTRACT

e

f Ozark, Missouri
1-800-321-BREW

Call for our FREE catalog!

Celebratmg
| 20 years

as the most
trusted resource

- for home brewing
and wine making
ingredients and
- supplies
nationwide!
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Corkology Casestudy

| “Help ye,
| Mr. Wizard

Style comparisons, hops in the bag and wort in the icebox

A quirk for corks
| have tried (quite unsuccessfully)
to make Belgian-style ales reusing
Chimay and Ommegang bottles at
packaging time. | can’'t seem to
find the right cork for them. | have
tried the plastic champagne tops and
wine tasting corks to no avail. Some
bottles are flat and a few were
even contaminated. The portion of the
same batch put in regular 12-oz.
bottles and capped turned out fine. |
really want to recork these Belgian
styles for my dubbels and tripels.

Any suggestions?

Dan Friedman
Commack, New York

Your attempt to recreate the entire
package at home is admirable and
more challenging than using crown
caps on normal beer bottles. For-
tunately, the challenge has more to do
with finding the proper tool for the job
than honing a delicate technique. The
type of cork used to seal bottle-condi-
tioned beer bottles is virtually identical
to a champagne cork — the market for
the cork is the only thing that really
differs! The making of this type of cork
begins by forming high-quality granu-
lated cork into a high-density compos-

ite with uniform mechanical proper-
ties. Often, two to three discs of fine
natural cork are then laminated to the
end of the cork that ends up on the
inside of the bottle. Their mushroomed
tops make beer and champagne corks
easily recognized and this shape forms
when the cork is inserted into the neck
of the bottle with a special type of cork-
er. The wire cage covering the cork is
very important because it holds the
cork in place and prevents the bottle
pressure from ejecting the seal.

Pretty simple . . . if you want to cre-
ate the ultimate in package presenta-
tion for your Belgian-style ales, you
need to purchase the proper tools for
the job. A quick web search will yield
numerous suppliers of champagne
corkers as well as the special corks and
required wire cages. Your past failures
are almost certainly related to the
types of closures you used. The wine
corks you describe sound like the type
used to loosely close opened bottles.
These will not seal tight enough for this
challenge. Plastic corks should work
quite well unless you are using recy-
cled tops or are mismatching the cork
with the bottleneck diameter.

I wish Mr. Wizard could claim to be
omnipotent, but [ am a mere mortal. I
do have some pretty handy contacts,
however, and do like to research
answers to my questions. I contacted a
kindred secretive brewer regarding the
ins and outs of corking beer botiles.
The first thing I learned is that keeping
the cork in the bottle is just as impor-
tant as getting it out. My anonymous
reference told me his brewery once
used a 30 mm composite cork to seal
their bottle-conditioned ales. This cork
worked great except it was extremely
hard to remove the cork at the appro-
priate time.

Not all corks for beer and cham-
pagne have the same diameter before
cramming them into the neck of the
bottle and the cork diameter was
changed to 27 mm. This cork worked
well at first, but cork is natural and

seems (o morph over time.

The corks that worked at first \
began to change. Their memory,
or ability to flex out after inser-
tion began to falter and they start-
ed shrinking over time. The result
was flat beer. The other
occasional problem that :
began to surface was the =
dreaded “corked” off-fla-
vor caused by the compound
trichloroanisole (TCA) that is
associated with a combination of
mold growth in the cork and
bleach used to sanitize the cork.
This compound has an ineredibly
low threshold of detection of ~5
parts per trillion — that's five
nanograms per liter. A very small
concentration indeed!

Anyhow, the recommended cork
for your mission is a 27 mm Sabaté
Altec composite cork from France
equipped with a solid disk end. .=
This cork reportedly has good
memory and will seal your bottle for a
long time and will (ree itsell when
beckoned. You do need to buy the spe-
cial corking tool to get this bad boy into
its temporary home. The basic solution
to your quest is to begin by sealing
your bottles and I do not believe you
are currently doing that.

Is Oktoberfest in style?

On a trip to Germany, | recently
tried a Kilkenny red ale and really liked
it (I know it’s an Irish beer). Since then,
| have been trying different Irish style
red ales. Recently, | was in a brew
pub and ordered one, but they didn’t
have any red ales. Instead, the bar-
tender recommended an Oktoberfest. |
thought that was odd, but tried one
anyway and it reminded me of the Irish
red. Today | purchased a Sam Adams
Oktoberfest and it too reminded me of
the red ale. Are my taste buds wrong
or are there similarities between these
two styles?

Robert Bonetti
Leonard, Michigan

1
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“Help yie,
Mr. Wizard

I wish T could travel to a different
place in time when beer styles were
truly tied to geographical regions, a
time before globalization of brewing
techniques and brewing ingredients.
Based on what I know and what I have
read about brewing, the concept of
beer style often has much more to do

with differentiating beers
; within a given region
rather than between
regions. Your sensory
!/ experience goes along
" with this notion. When the
entire range of beer flavor is
viewed graphically,
. like on a spider web
L &plot used to display
guantitative data
collected from sensory
panels, commonalities
' are found among most
beers. Brewers use uni-
versal descriptors like
malty, hoppy, bitter, roast-
ed, fruity, acidic, sour,
phenolic and the likes to
describe beer flavor. Throw in
color and we have a spectrum
ranging [rom pale straw to
deep burgundy, the latter
appearance usually described
as black when viewed in a
typical beer glass.

It goes to reason that within a
region brewers used the local ingredi-
ents and brewing practices to offer a
range of beers to their customers.
Bavarian brewers formulated beers
including helles, Pils, weizen, dunkels,
Mirzen, doppelbock and schwarzbier
to cover a wide range of colors and fla-
vors. Beers emerged in the British Isles
somewhat independently of what was
happening in Bavaria — 1 say some-
what because the history of regional
brewing centers did not develop in
total isolation — and these styles
included brown ale, porter, stout,
amber ale, barleywine and old ale.
Meanwhile, the Belgian brewers were
off doing their own thing and devel-
oped beers that tend to fall outside the
norm. The number of traditional beer
styles is quite large, as is the palate of
colors and flavors.

Within this huge assortment of

f
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styles is considerable overlap and the
key flavor notes found in a Bavarian
dunkels brewed in the 1800’s, for
example, may have also been found in
a brown ale brewed somewhere in
England. There were certainly differ-
ences due to yeast strain, fermentation
temperature, malt type, mash tech-
nique and so on, but both of these
beers occupy a slot in the regional heer
menu of the day. After all, there is a
limit to the range of color and flavor
brewers can obtain from our chosen
raw materials.

In today’s world, brewers all over
the globe typically have a pretty good
idea of what goes on in other breweries
— and if they don’t, the information is
readily available. This fact has certain-
ly led to a melting pot of beer style. 1
have no idea what Irish red ales tasted
like 150 years ago. If | apply historical
stereotypes, I would assume these
beers to be low in hop bitterness, full in
malt flavor and perhaps contain
detectable levels of diacetyl. Since
these beers were fermented cool for
ales (it gets pretty chilly in Ireland) I
would also guess the Irish Ales of yes-
teryear were low in esters, similar to
the cool-fermented lager family. Who
knows, but it really doesn’t matter
because Kilkenny Irish Ale did not exist
until 1990 when it was developed by

the Smithwick Brewery (part of
Guinness since the 1980's) to be
exported for the global market.

According to Michael Jackson, most
Irish Ales, including Kilkenny, use a
portion of caramel malt and roasted
barley to provide a toffee-like malt
backbone with roasted overtones.

The bartender at your local brew-
pub did a good job matching their
selection with the general flavor profile
of your request. Oktoberfest/Mirzen, a
relative of Vienna lager, is a style
known for its full malty flavor, amber
color and judicious use of hops.
German brewers rely on Munich malts
for flavor and color and do not use
crystal malt or roasted barley. I
describe the malt character in these
beers as nutly, toasty and rich. The
Oktoberfest style has become a main-
stay for many domestic craft breweries
and is one of the more common lager

styles found in brewpubs.

When it comes to brewing tech-
nique, we craft brewers in the U.S. pick
and choose our ingredients in an
attempt to replicate beer flavors. We
sometimes take liberties when it comes
to adhering to the traditions of certain
styles. Many craft brewers use crystal
malt in addition to Munich malt when
brewing Oktoberfest beers. This is cer-
tainly not traditional, but the result is
pretty darn tasty. A quick search for
Oktoberfest recipes on the net yields a
boatload of recipes and almost all con-
tain crystal malt.

Likewise, Munich malt has become
a staple specialty malt that is perfect
when you want that special maltiness
that isn’t so pronounced in many other
malts. It doesn’t matter to today’s
brewer if we are brewing brown ale,
amber ale or traditional lagers like
dunkels or Oktoberfest. If the beer
imagined in the mind’s eye has a nutty,
malt flavor, then Munich malt is the go-
to malt! In closure, your palate is
working just fine. Even though there
are dozens of stylistic descriptors,
there is considerable overlap in beer
flavor and the ingredients among
the styles.

Bagging hops

| just bottled a batch of IPA and an
interesting thing happened to me. In
the secondary, | put hop pellets in a
muslin bag and weighted it down with
some marbles. The bag suspended in
the carboy. After a few days, | started
seeing that a bubble was coming
through the airlock on an ever-increas-
ing rate (for a week it was up to once
every 10 seconds). | took a closer look
and noticed a tiny amount of pin bub-
bles rising from the bottom and some
much larger bubbles coming directly
out of the muslin bag. Was this caused
by the hops rehydrating, expanding
and releasing some trapped gas? Or
were the hop pellets acting as a nucle-
ation point to release the trapped
CO,, that was in the beer? When | bot-
tled it, it tasted good. | will just have to
verify that it does not overcarbonate in

the weeks to come.
Jerry Bonnici
Macomb, Michigan




I once was a bubble watcher
too, but no longer. Tracking the course
of fermentation without using a
hydrometer is like hiking without a
map; you may end up in the right spot
but a map makes things a whole lot
easier. And without taking gravity
checks towards the end of fermenta-
tion, you don’t really know if fermenta-
tion is complete. In my experience at
the brewery where I work, ale fermen-
tations quickly drop to near-completion
and then slowly ecruise into their
finish gravities over several days.
Let’s assume this fermentation was
indeed complete.

My guess is that the hops you
added were packed into the muslin bag
a bit too tight and did not immediately
hydrate. | assume they were packed in
tightly because the bag had to be small
enough to fit through the small hole in
the carboy. The gas you observed was
likely caused by a combination of slow
hydration and the hops acting as
nucleation sites for gas break out. Even
in finished beer stored at atmospheric
pressure there is dissolved carbon
dioxide. Slight increases in tempera-
ture will drive the carbon dioxide out
of the beer until equilibrium is
re-established. So | agree with your
assessment of what happened.
Continued bubbling for a week does
seem like a long time and some of
this gas may have been from contin-
ued fermentation.

Personally, I do not see the need to
place hops for dry hopping in a muslin
bag. When using pellet or whole hops it
is ok to put the hops into the secondary
[ermenter and to simply rack the beer
onto the hops. Once the beer has been
racked into the bottling bucket you can
easily remove the spent hops from the
secondary. If you choose not to use a
hop bag, you probably will find a little
nylon hose tied to the end of your rack-
ing cane handy. Anyhow, the nylon will
prevent hop particles from being
siphoned to the bottling bucket. In our
brewery, we use whole hops for dry
hopping and our fermenters hold 500
gallons (19 hL) of beer. We use laundry
bags with nylon zippers to hold the
hops because if we simply put the hops
loose in the fermenter they would be

very difficult to remove. This bag is
weighted with a chunk of stainless
steel pipe and still floats at times,
depending on how much hops are
added. The key with dry hopping is to
allow the hops to fully hydrate and not
be restrained after they swell up — this
would be less effective. A friend work-
ing in larger craft brewery that dry
hops in 800-barrel fermenters (nearly
25,000-gallon or 950-hL), has seen hop

bags removed after being submerged
in beer for several weeks that contain
pockets of dry hops. My suggestion for
future dry hop trials is to eliminate the
muslin hag.

Is it chill to freeze?

| am an all-grain brewer and have a
question about yeast starters. | have
read in BYO about making a batch of
wort like | normally do and canning it
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“Help e,
Mr. Wizard

for use later as a yeast starter. | was

wondering if | could do the same thing

but freeze the wort instead of canning

it? Would freezing it change the make-
up of the sugar?

Jim Forbes

Delafield, Wisconsin

Saving wort from a brew for future
use as a yeast starter is a convenient
and common method used at all levels
of brewing. Most brewers use heat
preservation to resterilize the wort and
the storage container because storing
wort in liquid form is usually easier
than freezing it. Other than conve-
nience, there isn’t any reason why you
should not freeze wort. The sugar
composition of wort is unaffected by
freezing. In fact, both cider and wine
are commonly made from
fruit juice.

It is important to keep in mind
though, that freezing should not be
used as a substitute for sanitation,

frozen

because a certain amount of veast and
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bacteria will survive freezing. This
means that you should always boil
your wort for at least 20 minutes prior
to freezing to ensure that the bacteria
are killed. Be sure that the container
used is sanitized as well. When 1 make
starters for yeast propagations begin-
ning from a single yeast colony on a
petri dish, I use 25 mL, 250 mL
and 2500 mL volumes made up in
Erlenmeyer flasks. I stopper all of my
flasks with cotton batting and then
sterilize them in a pressure cooker for
easy use when required. This makes it
convenient and guarantees sanitary
equipment. You could do something
similar for freezing and simply pull the
required container size out of the ice-
box when needed.

Freezing wort is also a handy
method of storing yeast starters for
those brewers who wish to prime their
beer with the same wort that they used
for fermentation. Although I personally
do not believe there is anything
“wrong” with using priming sugar or

Over 60 re'c.lp_e
kits and growing

New brewers
special discounts
on ingredients
and equipment
starter kits

dry malt extract for making the
priming solution, some brewers view
these methods as a form of adulter-
ation and worry that the perfection
resulting from brew day may be flawed
by such techniques. These paranoid
zymologists find peace of mind in cry-
opreservation . . . so if you ever begin
to get weirded out by priming sugar,
your wort cubes can also be used to

ease the mind! &

F.f Do you have a question
;:p | for Mister Wizard? Write

Gw 5. / to him c/o Brew Your
w@§xl Own, 5053 Main Street,
B : 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
.+ 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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Leipziger Gose

A salty style that made a come-back

fermented

Gose is a 100(

¢ Republic, the former East
Saxony is the ancestral home
on tribe, a b o wi

Angles an
ry AD. o

Goslar in

about 100 miles west of Leipzig. Goslar
rose to prominence in the 11th century
not only as one of the wealthiest and
most important copper, lead, zinc, salt,
and silver mining towns in the German
Empire, but also as a brewing center. It
is known that even Emperor Otto III,
who ruled Germany between 983 and
1002, sang the praises of Gose.

The city of Leipzig quickly became
the Gose’s largest market. Certainly no
later than 1738, it was brewed in
Leipzig itself, as we know from the old-
est preserved Gose license issued that
year to an innkeeper named Giesecke
by the Leipzig City Council. In fact,
indigenous Gose brewing in Leipzig
must have spread rapidly and under-
mined the economic viability of the
Gose brewers who originated the style
in Goslar. As a consequence of declin-
ing sales, in 1826 the City Council of
Goslar eventually decided to abolish
Gose brewing altogether and concen-
trate its brewing on more profitable
styles of the region. In Leipzig, on the
other hand, Gose had become the most
popular beer by 1900, when there

R etk
OG54 wisis pscs 450w o 1.046 (11.5°P)
; ;A 1.011 (2.75°P)
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were more than 80 licensed Gose hous-
es on record. This is why modern Gose
has become identified more with the
Saxon capital than with its city of ori-
gin. This is also cause for the popular
name Leipziger Gose, which the style is
often referred to these days.

Gose Profile

On the palate, Gose comes across
as an acidic mix between a Berliner
Weisse and a Belgian lambic with one
difference that makes it unique — Gose
contains salt. It is likely that the origi-
nal source of saltiness in Gose is the
naturally saline water that comes out
of some of the mineral-rich aquifers in
and around Goslar. These aquifers
were the sole suppliers of much of the
brewing water for the old Goslar brew
houses. We know that medieval
alchemists had debated the health
effects of “white salt crystals” from
Goslar, which were then known by
such names as vitriolum zinci
Goslariense or blanc de Goslar. When
these Goslar crystals were dissolved in
water, the astringent and sour tincture
that resulted was commonly known as
“copper water.”

Though difficult to find in North
America, Gose beer is still available in
certain specialty shops, or via mail-
order from Europe. The last time I had
a Gose was in March 2004 in a half-
liter bottle imported by B. United
International Ine., of Redding,
Connecticut. The brand I tried was the
Gose Leipziger Spezialitit brewed by
the Gosebrauerei Bayerischer Bahnhof
of Leipzig, a craft brewery housed in
Leipzig’s oldest and now converted
railroad station.

After pouring, the brew developed
a tall, slightly off-white, lacey head.
The brew had a medium, pétillent
effervescence and a medium mouth-
feel. The nose of the Gose was mild and
subdued, without the slightest hint of
hops. The most notable characteristic
of the aroma was a whiff of spicy
coriander. On the palate, there was

continued on page 21
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__RECIPE

Come-Back Gose

(5 gallons/19 L, all-grain)

OG =1.046 FG = 1.011

IBU =13 SRM =7 ABV = 4.4%

by Horst D. Dornbusch

Ingredients

5 Ibs. 10 oz. (2.5 kg) pale wheat
malt (1.5-2.5 °L)

1 Ib. 12 0z. (0.79 kg) pale Pils malt
(1.5-2 °L)

1 Ibs. (0.45 kg) Munich malt
(9-11 °L)

1 Ibs. (0.45 kg) Weyermann
Acidulated malt
(1.7-2.8 °L)

1/3 cup sea salt, kosher salt or
any other non-iodized salt
(adjust up or down to
suit your taste)

1/2 oz. (14 g) coriander seeds
(freshly ground)

3.5 AAU German Hallertauer
Mittelfrih hops (45 mins)

(0.88 0z./25 g of 4% alpha acid)
1.5 oz. (42 g) Perle hops (15 mins)
Wyeast 3333 (German Wheat) or

White Labs WLP300

(Hefeweizen) yeast
3/4 cup DME (for priming)

Step by step

Mash in all the grains except
the acidified malt at about 148-150
°F (64-66 °C) with 3 gallons (11 L)
of water at around 161 °F (72 °F).
Perform a two-hour (or longer) amy-
lase rest. Use an iodine test to
check for conversion every 10 min-
utes or so. Once the non-acidified
grains mash have been converted,
stir in the acidified grains and finish
the mash. When the mash is over,
increase the mash temperature —
using a combination of hot-
water infusion and direct heat — to
160 °F (71 °C) for the mash-out.
Recirculate the run-off for 15-20
minutes, until it runs clear, then

continued on page 20
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recipes continued
continued from page 19

start lautering and sparging until the
wort reaches the target original grav-
ity of specific gravity 1.046.

Add the sea or kosher salt to the
kettle and boil the saline wort for
about one hour. Add the bittering
hops 15 minutes into the boil. Add
the flavor hops and coriander 15 min-
utes before shutdown. Use a fine-
mesh nylon bag on a string to hold
the ground coriander seeds. This
makes it easy to remove the spice
cleanly.

After shutdown, remove the
coriander bag. Check the kettle grav-
ity and liguor the wort down to com-
pensate for evaporation losses, if
needed. Stir the wort gently with a
spatula to create a whirlpool effect.
Then let the brew rest for at least 30
minutes (longer is better) to allow for
sedimentation of the hot break and
hop debris.

Siphon the wort off the trub and
heat exchange it to the primary fer-
mentation temperature of about 68 °F
(20 °C) and pitch the yeast. Note that
the preferred temperature range for
the Wyeast German Wheat is 63—
75 °F (17-24 °C); for the White Labs
Hefeweizen, it is 68-72 °F (20-22 °C).
Primary fermentation may last
between three and seven days.

Rack the brew after primary fer-
mentation and allow it to mature and
clarify for three weeks. Rack again.
(As an option, you may wish to pitch
some Lactobacillus bacteria for addi-
tional souring during secondary or
tertiary fermentation.) Prime the brew
and bottle condition it for two weeks.
(As an option, you may wish to taste
the beer in your bottling bucket or
keg and add lactic acid bacteria or
salt to taste.) If you bottle-condition
the beer, store the bottles upright.
Move them to the refrigerator before
opening. My bottles had about one-
tenth of an inch of yeast sediment
after two weeks of conditioning.
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Unlike the practice with hefeweizen, it
is not customary to dislodge the lees
in the bottle and add them to the beer
in the glass. If you condition your
brew in a Cornelius keg, expect the
first few glasses to be uncharacteris-
tically cloudy because the stem
reaches into the sediment.

Come-Back Gose

(5 gallons, extract w/ grain)

OG =1.046 FG =1.011

IBU =13 SRM =8 ABV = 4.4%

Ingredients

4.25 Ibs. (1.9 kg) German-style
unhopped pale liquid wheat
malt extract

11b. 12 oz. (0.79 kg) pale Pils malt
(1.5-2°L)

1 Ibs. (0.45 kg) Munich malt
(9-11 °L)

1 Ibs. (0.45 kg) Weyermann
Acidulated malt
(1.7-2.8 °L)

1/3 cup sea or kosher salt
(adjust up or down to
suit your taste)

1/2 oz. (14 grams) coriander seeds
(freshly ground)

3 AAU German Hallertauer Mittelfriih
hops (bittering)

(0.75 0z./20 g of 4% alpha acid)

1.5 oz. (42 grams) Perle hops
(aroma)

Wyeast 3333 (German Wheat) or
White Labs WLP300
(Hefeweizen) yeast

3/4 cup DME (for priming)

Step by step

Perhaps the best liquid malt
extract (LME) approximation for the
Gose grain bill is Weyermann
Bavarian Hefeweizen LME, which is
made mostly from pale wheat malt
with additions of Weyermann Pilsner
malt, and Weyermann Carahell. The
Carahell is mainly to improve the
brew’s head retention. At the Gose

gravity of 1.046 (11.5°P), the
Weyermann Hefeweizen LME creates
a brew of approximately 8 SRM.

Place crushed Pils and Munich
malts in a nylon steeping bag. Heat
1.2 gallons (4.4 L) of water to 161 °F
(72 °F) and steep for 15 minutes. The
temperature should fall to around
149 °F (65 °C) once the grains are
added. Try to keep temperature
between 148-153 °F (64-67 °C) for
the duration of the steep. Remove
grain bag and add crushed acid malt.
Reintroduce the bag to the steeping
water and steep for an additional
45 minutes. Combine “grain tea,” 1.3
gallons (4.9 L) of water and about
0.75 Ibs. (0.34 kg) of LME and bring
to a boil. Add bittering hops and salt
and boil for 45 minutes. With 15 min-
utes left in the boil, add remaining
LME and coriander (in a small nylon
bag). Stir in LME thoroughly to
prevent scorching. See the all-
grain recipe for cooling and fermenta-
tion instructions.




continued from page 19

next to no upfront hop bitterness
either, but the middle was dominated
by an almost sour spiciness overlaid by
a complex array of banana, green
apple, dried apricot, zest and corian-
der. These tastes made the little bit of
hops in the brew almost imperceptible.
The finish was crisp, dry, almost
mouth-puckering, yet very refreshing.
The brew’s unique saline characteris-
tics became more prominent the clos-
er the brew got to the finish. There
was no residual, malty sweetness at
all, just saltiness. Although a delicious
hrew for those who prefer a little salt
on the palate, this beer is obviously
not recommended for people on a low-
sodium diet.

Gose — A Victim
of the Cold War

The division of Germany during
the Cold War (since 1949) into a
“workers’ and farmers’ paradise” in
the Soviet East and a “revengist, bour-
geois” in the Capitalist West caused
their beers to wither. The Iron Curtain
kept many traditional east European
beer styles out of circulation.

In the 20th century, with its wars
and dictatorships, Leipziger Gose
slowly faded into oblivion. The air
raids of the Second World War
wreaked havoc and destruction on the
brewing facilities, which the planned
economy of the Communists proved
incapable of rebuilding. In addition,
food shortages that resulted from the
forced collectivization of agriculture
turned bread-making, not beer-mak-
ing, into the almost sole purpose of the
precious grains. Nol surprisingly, all
brewing  suffered under the
Communist regime and, by the late
1950s, the last Gose was brewed in
Leipzig. After the wall came down on
November 9, 1989, however, Gose
experienced a renaissance, and many
craft breweries in and around Leipzig
are brewing it
reasons, | call our recipe the Come-
Back The Gosebrauerei
Bayerischer Bahnhof, the brewery
that made the Gose that | tasted,
was part of that revival. It opened its
doors in 2000.

again. For these

Gose.

Salinification

Different people have different tol-
erance levels for salt. Thus, when mak-
ing Gose not with naturally saline
water, as was the case originally in the
brew’s birthplace of Goslar, but with
tap water from your local water works,
we must figure out how to salinify the
brewing liquor. | suggest experiment-
ing with carefully measured, small

amounts of salt, perhaps in Y:-teaspoon
increments, dissolved in exactly one
liter or one quart of lukewarm water
(depending on whether you are a met-
ric or non-metric homebrewer). For a
more complex salt flavor, I recommend
using mineral-rich sea or kosher salt
rather than regular table salt — no
matter what you use, it needs to be
non-iodized. Taste the solution after
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each addition of salt. Remember, you
want the salt to be noticeable, as in
salted potatoes, but you do not want to
brew with brine.

Once you have adjusted the salt to
your liking, multiply the amount of salt
at your subjective taste threshold by 19
(metric) or 20 (English). Scoop that cal-
culated amount of salt into a measur-
ing cup for use with your brewing. I
found my tolerance limit to be at about
/s cup for 5 gallons (19 L). Your thresh-
old may be higher or lower.

I consider this variable method of
determining the size of the salt
addition is justified because I believe
that a beer’s subjective palatability is
more important than its presumed
objective authenticity, especially when
you are brewing an ancient style
that has a murky and indeter-
minate past.

Acidification
The Gose grain bill is a mix of
wheat and barley, usually at a ratio of

The Gose grain bill

is @ mix of wheat and

barley, usually at a

ratio of 60/40.

60/40. Like Hefeweizen, it is unfiltered,
unpasteurized and bottle-conditioned.
The color {ends to be a dark pale to
light amber. Gose, like Belgian wit, is
only mildly hopped, but it is flavored
with ground coriander seeds — a prac-
tice which made the beer run afoul of
the German Reinheitsgebot (Beer
Purity Law) after reunification.
Because of lobhying efforts by the
Saxon state government, the Gose
has since been granted the only
exemption from the otherwise
immutable Purity Law.

Originally, Gose, like lambic, was
fermented spontaneously with both
veast and Lactobacillus. Today, Gose is
pitched with pure brewers yeast (often

Weissbier yeast), and the acidity usual-
ly stems from the injection of lactic
bacteria in the fermenter. But there
are also reports of brewers adding
straight, biologically produced, lactic
acid to the brew.

Homebrewers have a variety of
methods they can employ to sour their
Gose. One method is the liberal use in
the mash of acidified malt. Perhaps the
moslt readily available acidified malt in
a homebrew shop is Weyermann
acidulated malt, which contains about
1-2% lactic acid. It can lower mash,
wort and beer pH. A 10% addition of
this acidified malt to the grain bill
reduces the pH-value by approximate-
ly 1 unit. Although this is quite suffi-
cient for the degree of acidity needed
in a Gose, this reduction in pll takes
amylases way out of their optimal
range. If you use acidulated malt, you
may wish to stir it into the mash after
conversion had taken place. (Keep in
mind, though, that acidulated malt
contains starch and — once the pH is
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low enough — this starch may not be
converted. Acidulated malt adds not
only lactic acid, but a well-rounded,
complex flavor peculiar to that malt.

A second option is to add
Lactobacillus to the fermenter and let
the beer sour through the action of the
bacteria. (See the October 2004 issue
of BYO for how to sour a beer with lac-
itc acid.) Wyeast sells pure cultures of
Lactobacillus delbriickii. The simplest
method would be to add liquid, food-
grade lactic acid (sold at homebrew
shops) to the beer when you bottle or
keg. This way, you can add the acid to
taste. Obviously, you could also employ
a mixed strategy. You could add a bit of
acidulated malt to the mash (but not
enough to drop the pH below 2.5) and
also add some lactic acid bacteria after
primary fermentation has finished. I
have found that the juice of up to five
lemons, strained off its pulp
and pits and added to the primary
fermenter, is a flavor-enhancing
(though certainly not authentic!) way
of supplying the beer with additional,
mellow sourness.

Gose Brewing Peculiarities

For the exceptionally dry taste of
Gose, use at least a two-hour single-
infusion mash at 148-150 °F (64-66
°C). The longer the better. At this tem-
perature, starches are converted most-
ly into fermentable sugars. The long
diastatic rest is mostly a function of the
large percentage of enzyme-poor
wheat in the grain bill. Extending the
mashing time hydrates the grain bed
thoroughly and gives the barley
enzymes exira opportunities to go to
work on the wheat starches. Because
of the large proportion of husk-poor
wheat, and depending on the width-to-
depth ratio of your grain bed, expect
the runoff to be slower than normal.
Because there is no pure Gose or acid-
ified LME on the market, there is no
extract-only recipe for Gose ale, only
an all-grain and an extract-plus-
grain recipe.

Serving Gose

Gose is usually drunk straight in a
cylindrical glass beer mug, but it may
also be served, like Berliner Weisse,

with a shot of raspberry or woodruff-

flavored syrup. Because of the lack of

residual sweetness and the strong
salinity in the finish, the sugary
syrup clearly gives the beer a much
smoother aftertaste.

In the last century, Gose was also
often fortified with a shot of clear car-
away schnapps, a custom that has
since fallen out of favor. Fortifying a
pint (about half a liter) of Gose with a

shot of modern aquavit, for instance,
turns the beer into a splendid drink for
washing down assertively-flavored
foods. Try it with seafood, for instance,
such as a filet of blue fish, a morsel of
smoked salmon, or a plate of oysters
on the half-shell.

Horst Dornbusch is the author of
“Prost! The Story of German Beers,”
and BYOQ's Style Profile column.

Unmatched

Convenieni

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

offers the opportunity to choose from 14 different styles including:
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.

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

visit www.br

ing.com
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EEEEEmmen Nis year, we here at

Brew Your Own are in
love with the number
10. “Why?” you might

ask: Because it's the

10th anniversary of our
existence as a magazine! In
celebration of this feat, we are
happy to bring you a series of top-
10 lists that will appear all year
long. The first is a collection of the
10 easiest beer styles for home-
brewers. Please keep in mind that
“easy,” does not equal “bad.” We
these classic

chose styles

because they represent the beers

that have the best chance for suc-

cess among homebrewers. Also,
this list, and the lists to come,
reflect the opinion of the
Brew Your Own staff — we antici-
pate sparking some discussion
among our readership and wel-
come any feedback you may
have. Finally, we would like to
thank the 10 homebrew shop
owners who partook in this collec-
tion and offered us their brewing
expertise and recipes for these
easily brewed beer styles. Thanks
to all. Cheers!

— Garrett Heaney
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ALTBIER

A genuine altbier is a
difficult to find style out-
side of Northern
Germany. For most
homebrewers, making
their own is a more
attractive option than
airfare. One way of look-
ing at this style is that
altbier is the opposite of steam beer.
While steam beers are lagers ferment-
ed at ale temperatures, an altbier is
most often an ale fermented at low
temperatures and then cold condi-
tioned like a lager. This conditioning
period imparts brilliant clarity in the
orange-copper to light brown beer and
smoothes out to a full flavored medium
bodied brew. The head will be thick and
creamy with good retention.

- Jeff Schultz
Austin Homebrew Supply

Austin, Texas

AHS Altbier

(5 gallons/19 L, extract with grains)
0G =1.052 FG =1.013

IBU =30 ABV = 5.0%

Ingredients
12 oz. (336 grams) Caramunich malt
4 oz. (112 grams) chocolate malt
4 0z. (112 grams) black patent malt
4 1bs. (1.8 kg) Munich liquid
malt extract
2 lbs. (0.9 kg) pale liquid malt extract
1 1b. (0.45 kg) wheat liquid
maltl extract
1 oz. (28 grams) Perle hops
1 oz. (28 grams) Spalt hops
1 tsp. Irish Moss or one
Whirlfloc tablet
Use one of the following yeasts based
on your preference: Wyeast 1007
(German Ale), White Labs WLP029
(German Ale/Kdélsch) or White Labs
WLP036 (Diisseldorf Alt)

Step by step

Place the grains in a grain bag and
steep in 155 °F (68 °C) water for 15
minutes. Remove the bag and allow to
drain, then discard the grains. Bring
water to boil, turn off heat and add the
extracts, stirring until dissolved. Bring
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to a boil and add 1 oz. (28 grams) Perle
bittering hops. After 45 minutes add ¥:
o0z. (14 grams) Spalt hops for flavor and
the Irish moss or a Whirlfloc tablet.
After 55 minutes have elapsed, add ¥
0z. (14 grams) Spalt hops for aroma.

Wyeast 1007 (German Ale) yeast
will ferment at temperatures as low as
55 °F (13 °C), producing an exception-
ally clean beer normally only found
with lagers. White Labs WLP029
(German Ale/Kdlsch) ferments down to
62 °F (17 °C), finishes clean and brings
out hop flavors. For a sweeter finish
with less hop flavor try WLP036
(Diisseldorf Alt).

After primary [ermentation is com-
plete, drop the temperature down to
32-40 °F (0-4 °C) and cold condition for
2-6 weeks. Bottle or keg with a goal of
medium-high carbonation and enjoy!

AMERICAN AMBER

Given the fact that
American amber ales got
their start here in the
west, it’s no wonder that
our Outback Amber is by
Jar one of the most popu-

lar recipes that we have.

Amber ales are known
Jor their malty, caramel profiles with
low to moderate hop levels. To achieve
this in Outback Amber, the use of dry
malt is used in combination with liquid
malt for added body and maltiness. In
addition to using dry malt extract, the
use of darker roasted crystal malts
lends the caramel and toffee notes and
reddish color so desired in this beer
style.

Although a relative to the
American pale ale, amber ales should
not have a high level of hop aroma.
Rather, they should be hopped in a way
that balances and compliments the
malty profile. Most of the bitterness
levels for this style of beer are achieved
in the early hop additions. Late kettle
additions for flavor and aroma are
acceptable, but should be done in a
way that doesn’t add a lot of citrus
character. The use of low alpha acid
American hops are typically used for
this purpose. We use Willamette hops
in the latter part of the boil to lend a

subtle hop flavor and aroma in
Outback Amber:

American amber ales are very easy
beers to brew and the combinations
one can use to brew them are endless.
Experiment with different malts. Try
some new hop varieties and have fun
brewing your very own amber ales!

- John Mendrick
Mountain Homebrew and Wine Supply
Kirkland, Washington

Outback Amber Ale

(5 gallons/19 L, extract with grains)
OG = 1.052 FG = 1.013

1BU = 39 ABV = 5.0%

Ingredients

3.3 Ibs. (1.5 kg) Coopers light
malt extract

3 Ibs. (1.4 kg) amber dry malt extract

8oz. (224 grams) crystal 40 "L

20z. (56 grams) crystal 135-165 °L

2. 0z. (14 grams) Chinook hops
(60 minutes)

1 oz. (28 grams) Willamette hops
(30 minutes)

1 oz. (28 grams) Willamette hops
(5 minutes)

White Labs WLP0O1 (California
Ale) yeast

1 tsp. Irish moss at 45 minutes

¥: cup priming sugar

Step-by-step:

Fill brew pot with at least 3 gallons
(11.4 L) of cold fresh water. Bring
walter temperature up to 150 °F (66
°C). Add steeping grains to a muslin
bag. Tie up the end of the bag and add
to the brewing pot. Steep grains for
15-20 minutes then remove. Stir in the
liquid and dry malt extracts until com-
pletely dissolved. Bring the wort to a
boil making sure to watch carefully to
prevent a boil over. Once a nice gentle
rolling boil is achieved, add the first
addition of Chinook hops. The total
boiling time will be 60 minutes. At 30
minutes into the boil, add the first
addition of Willamette Hops. At 45
minutes into the boil, add the Irish
Moss. At 55 minutes into the boil, add
the second addition of Willamette
Hops. After 60 minutes, turn off stove
and remove brewing pot from heat.
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quickly as possible by using a wort

Largest Online Source of Custom Kegerators and Conversion Kits
chiller or by placing brewing pot into a

cold water bath in your sink. Once wort
has reached 75-80 "F (~25 °C), add it to
your fermenter. Top the fermenter up
to 5 gallons (19 L) with fresh cold
water. Mix well to aerate the wort and
add the yeast. Allow the beer to fer-
ment at 65-70 °F (~19 °C) until com-
plete (typically 7-10 days) and then

either rack to a secondary, keg or bot- SSu,,,,,,it SBC-5008 Kegerator A sion Hit nnvgr;gg-li: was Kegerator
y the - Wai 2 P . pecial Brew Your Dwn Price: : i ! i pecial BYD Price:
tle the beer. Wait 10-14 days and enjoy Only $599.00! 515 Only $875.00!

your beer!

AMERICAN PALE ALE

—‘ We start most new home-
brewers with an American

Pale Ale because of its

simple nature and great

flavor. The style of

American pale ale for the

‘;‘::.‘ AHA is characterized by EeeiaTE 4 v Huge Dnline Selection
American-variety  hops : of Braft Boer Equipment
used to produce high hop
bitterness, flavor and aroma. This bold www.BeverageFactory.com (800) 710-9939
hop flavor balances out with smooth
low to medium maltiness. Good pale

8451 Miralani Drive, Ste H - San Diego - 92126 « Hours: Monday-Friday 8-6, Saturday 12-4 PST

ale starts with light extract or pale
malt and crystal malt for color
and sweetness.

After this, the all important compo-
nent is hops, hops and hops. We say it
like that because you do need three hop
additions. First for bitterness use a
Sfairly high alpha pellet hops; using pel-
lets leads to less possible oxidation of

the hops. Seven percent alpha acid

(AA) or higher should be used and "Your Hometown

boiled for at least 1 hour — a longer
boil will give you a higher bilterness.

The second addition of hops is for fla- : BreWShop on the Web"

vor. This hop can be lower in AA since
it is for flavor.

Inasssstinall  Family Owned - Friendly Service
Quality Products - Mail Order Prices

flavor. The flavor hops should be added
Same Day Shipping - Bulk Pricing

in the last 15 minutes of the boil. This
will give you a flavor of the hop but
very little bitterness. The third and
final hop addition takes place in either
the last five minutes of the boil or dur-
ing the second fermentation stage. Just
add the hop to the secondary and
siphon your wort on top of the hops.
This will take a little longer to clear, but
will give an excellent nose of hops to

Visit our online store and catalog or call us

at 1-800'695'9870 for a

free catalog and ordering. You'll be glad ya did!
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your pale ale. You may become a “hop

head” like some of us, experimenting
with hop additions more and more.

- Gary Wilder

Brew Your Own Brew

Tucson, Arizona

High Sierra Pale Ale

(5 gallons/19 L, extract with grains)
OG = 1.060 FG = 1.014

IBUs = 51 ABV =5.9%

Ingredients

6 lbs. (2.7 kg) light dry malt extract

1 1b. (0.45 kg) crystal malt (10 °L)

4 oz. (112 grams) crystal malt (40 °L)

1 0z. (28 grams) Chinook hops
(bittering)

1 0z. (28 grams) Cascade hops (flavor)

1 oz. (28 grams) Cascade hops
(aroma)

5 0z. (140 grams) priming sugar

1 pkg. brewers yeast

1 grain steeping bag

1 hop bag (for flavor hops)

Step by step

Add 3 gallons (11.4 L) of water to
your pot. Empty grains into the steep-
ing bag. Tie bag and place into pot.
Bring temperature of water and grains
to 155 °F (68 °C) and steep for 30 min-
utes. Remove the grain bag from the
steeping water and squeeze excess
water and discard bag and grains.
Bring this to a boil. Remove from heat
and add all malt extract. Bring this
mixture to a boil and add bittering
hops directly into the pot. Allow the
wort to boil for 45 minutes. Add the
flavoring hops. Boil for an additional
15 minutes. Put 2.5 gallons (9.5 L) of
cold water in a 6.5-gallon (24.7-1,) pri-
mary fermenter and add the hot wort.
Put on the lid and airlock. Fill airlock
half way with water, Allow the wort to
cool to 75 °F (24 °C) or below. When the
temperature reaches 75 °F (24 °C) it is
time to pitch your yeast. Before the
yeast is pitched take your original
gravity reading.

Never drop the hydrometer direct-
ly into the wort, but pull some wort out
and test in a tube or large glass. Follow
the directions on the package of yeast
before pitching. Put the lid and airlock
back on fermenter. Keep the fermenter
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in an area, which will maintain a con-
stant temperature of below 75 °F
(24 °C), but no lower than 60 °F (16 °C).
Fermentation should start in 8 to 48
hours. Between 3 and 5 days the fer-
mentation will slow or appear to stop.
This is a good time to use your
hydrometer to test your specific gravi-
ty. After 5 days transfer to your sec-
ondary if you are using one. Add the
aroma hops now. This is called dry
hopping. Condition your beer for 7 to
10 days or until it clears. It is now time
to bottle your beer. Wash all bottles in
hot soapy water and rinse. Use the san-
itizer of your choice to sanitize your
bottles. Dissolve 5 oz. (140 grams) of
priming sugar in 1 cup of water and
bring to a boil. Allow to cool to room
temperature.

Place this in your sanitized bottling
bucket. Using the siphon equipment
transfer your beer to the bottling buck-
et. Attach your tubing to the spigot on
your bottling bucket and fill your sani-
tized bottles. Leave at least 1" of air
space in each bottle. Cap all boitles
immediately. Store your beer at 70-75
°F (23 °F) to carbonate and age in the
bottle for at least 10 days. Aging time
varies from type and style of beer. Chill
and enjoy!

AMERICAN WHEAT

American Wheat beers
have grown from the
basis of the German
Hefeweizen. While they
can be crystal clear, most
retain the cloudy appear-
ance of their forefathers.
Typically the American

hefeweizen is a light to
medium body beer that is made of over
50% wheat. The wheat flavor and
Juffyness” should dominate the malt
side of the breuw.

In contrast to the German style the
hop presence can range from subtle to
rather aggressive and American hops
are the norm. Recipes are pretty basic.
All wheat malt extract (generally 40%
barley/60% wheat) can be used with no
specialty grains to achieve the right
maltiness.

Low hop levels mandate a single
bittering addition to achieve a bal-

anced beer. Yeast is a key factor in a
successful recipe. I prefer the White
Labs WLP320 (American Hefeweizen)
Sfor its inherent cloudiness from low
flocculation. German Hefe yeasts can
be used but the brewer should keep the
temperature at the bottom end of the
yeast’s range to reduce the production
of banana and clove esters.
— Mike Pensinger
HomeBrewUSA
Norfolk, Virginia

American Wheat Beer
(5 gallons/19 L, all-grain)
OG =1.051 FG = 1.012
IBU=21 ABV =5.1%

All Grain:

5.8 Ibs. (2.6 kg) wheat malt

4.6 Ibs. (2.1 kg) 2 row malt

8 0z. (224 grams) rice hulls

1 oz. (28 grams) Cascade hops

White Labs WLP320 (American
Hefeweizen) yeast

Step by step

Heat 3.25 gallons (12 L) of water to
161 °F (72 °C) and stir in crushed
grains. Mash grains at 150 °F (66 °C)
for 60 minutes. Recirculate the wort
for 20 minutes, then begin running off
wort. Collect wort at a rate of about
2 qis. (~2 L) every 5 minutes. Heat
sparge water to about 190 °F (88 °C).
Begin adding sparge water when waier
is about 1 inch (2.5 cm) above the grain
bed. Add sparge water at the same rate
as wort is being collected. Once upper
grain bed temperature reaches 170 °F
(77 °C), add cool water to sparge water
unitil it reaches 170 °F (77 °C). Collect
about 5.25 gallons (20 L) of wort. Add
0.5 gallons (1.9 L) of water. Boil wort
for 60 minutes, adding hops at begin-
ning of boil. Ferment at 70 °F (21 °C).

BROWN ALE

Brown ale is a very old
style of beer that was
brewed long before it
was formally named.
Many of the earliest of
English ales were what
we would today define
as a brown ale. Today
the BJCP defines a




brown ale as follows: “A beer with an
0G falling between 1.060 and 1.040,
IBU between 24 and 30 and SRM
between 15 and 33." Grains that pre-
dominate this style are pale ale, crys-
tal and chocolate. Common hops are
East Kent Goldings, Tettnanger,
Cascade, Perle, Fuggle and Willamette.
The style is commonly split into
English and American varieties loday
and depending on which you are brew-
ing your hop and yeast selections
should be made appropriately. Also
differing between the styles is the
BU:GU ratio (A ratio of bitterness in
IBU to specific gravity). A standard
range for this ratio in an English ver-
sion is 0.50 to 0.70 while it is higher at
0.90 to 1.0 in an American variety.
This difference is seen primarily
because of a difference in bitlerness
while  gravity stays relatively
constant between the two varieties.
American versions also typically use
more hop additions late in the boil for
Slavor and aroma contributions as
well as occasional dry hopping
which would never appear in the
English versions.
- Bill Wiedmer
House of Homebrew
Green Bay, Wisconsin

House of Homebrew Brown Ale
(5.5 gallon/20.9 L, all-grain)

0G =1.046 FG = 1.010

IBU =29 ABV = 5.0%

Ingredients

9.25 lbs. (4.2 kg) 2 row pale ale malt

8 0z. (224 g) crystal malt (80 °L)

4 oz. (112 g) CaraPils
dextrin malt

0.5 o0z. (14 g) Target pellet hops
10.60(1 A.A

1 oz. (28 g) East Kent Goldings
pellet hops 4.75% AA

0.05 oz. (1.4 grams) Irish moss

0.75 cups corn sugar

Wyeast 1098 (British Ale) yeast

Step by step

Mash all grains at 150 °F (66 °C)
for 60 minutes or until full starch con-
version has been accomplished. Boil
until formation of hot break is seen
then add 0.5 oz. (14 grams) Target and

boil 45 minutes. Add 0.05 oz. (1.4
grams) Irish Moss and 1 oz. (28 grams)
East Kent Golding and boil 15 minutes.
Cool to 70 °F (21 °C) and pitch Wyeast
1098 (British Ale) yeast. Ferment in
primary until specific gravity falls to
1.023 then rack to secondary. Continue
in secondary until fermentation ceases
and heer clears adequately. Add 0.75
cups corn sugar and bottle.

DUNKELWEIZEN

We frequently have cus-
tomers request a recipe
that is both different and
easy to brew. The next
time you find yourself in
this situation, consider
making a Dunkelweizen.
When you combine the
rich malty character of a
Munich Dunkel with the fluffy. fruity,
banana and clove-like esters of a tra-
ditional Hefeweizen you gelt a great
classic style easy to duplicate at home.

Mali: A rich melanoidin character
Jrom Munich and Vienna malts should
combine with the somewhal grainy
wheat for a flavorful, medium bodied
beer. A very small amount of de-bil-
tered black malt or German Carafa can
be added in order to achieve the
desired light amber to mahogany color.
An ambitious all-grain brewer should
consider a decoction mash with
50-60% wheat combined with Munich
and/or Vienna malts.

Hops: Go light on the hops! Use just
enough noble bittering hops to keep the
beer from being cloyingly sweel. The
[flavor and aroma should come from the
malt and yeast so no other hops are
needed.

Yeast: Embrace your yeast! Good
German hefeweizen ale yeast should
be used to produce the banana and
clove-like esters appropriate in a
Dunkelweizen. You can control the
amount of esters produced (to a certain
extent) by watching your fermentation
temperature. Ferment a little warmer
and you’ll get more esters, a little cool-
er and you'll get less.

The key when devising a recipe for
a Dunkelweizen (or any other beer) is
to make it in a manner that you believe
will live up to your personal taste. That

—

is the main reason many people home-
brew. Want a hop-head Dunkelweizen?
Add more hops! An Imperial
Dunkelweizen? Double the
extract/base grains and the bittering
hops! On the other hand, if you are one
of those brewers who like to stick to a
recipe, give the recipe below a try!
— Kevin DeLange
The Brew Hul
Aurora, Colorado

The Brew Hut Dunkelweizen
(5 gallons/19 L, extract with grains)
0OG =1.046 FG =1.012

IBU =13 ABV = 4.5%

Ingredients

6 lbs. (2.7 kg) wheat liquid
malt extract

8 0z. (56 g) German Munich malt

8 oz. (56 g) German Vienna malt

8 0z. (56 g) German dark crystal
malt (65 °L)

1-2 oz. (28-56 g) Weyermann
Carafa IT Malt
(optional for slightly darker color)

3.5 HBU Hallertau Hersbriicker hops
(1 0z./28 g of 3.5% AA) (bittering)

¥: corn sugar or 1 % cup dry
malt extract (for priming)

White Labs WLP300 (Hefeweizen Ale)
yeast or Wyeast 3068
(Weihenstephan) yeast

Step by Step

Steep the grains in 155 °F (68 °C)
water for 30 minutes. Remove and
rinse grains with 165 “F (74 °C) water.
Add and stir in wheat malt extract.
Bring to a boil and add hops. Boil for
60 minutes and then chill to 70-75 °F
(~23 °C). Ferment for about 7-10
days or until all fermentation is
complete. There is no need for a sec-
ondary fermentation.

DUBBEL

For a healthy fermenta-
tion, aerate very well
before pitching yeast.
This is a high gravity
beer and the yeast
needs extra oxygen to
get a good start.
Choosing the raw sugar
is very important —
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plain white highly refined table sugar
will not get good results and brown
sugar has too much flavor. Candi sugar
can be used but is not commercially
available all organic. It is possible to
make your own candy sugar by follow-
ing a recipe for hard candy but using
Just organic sugar and a small amount
of citric acid as the only ingredients.
This Belgian Dubbel
will benefit from a longer than usual
aging time and should be aged
at least one month for the best
flavor development.
- Amelia Slayton
Seven Bridges Organic
Homebrewing Supply
Santa Cruz, California

Organic Dubbel

(5 gallons/19 L, extract with grains)
OG = 1.068 FG =1.015

IBU = 28 ABV = 6.9%

Ingredients

6 Ibs. (2.7 kg) Briess organic pale
malt extract

2 Ibs. (0.9 kg) Briess organic pale
2-row malt

0.75 1bs. (0.3 kg) Weyermann organic
pale Munich malt

12 oz. (336 kg) Weyermann organic
Carahell malt

8 0z. (224 kg) Briess organic caramel
60 °L malt

4 oz. (112 kg) Briess organic
extra special malt

1 1b. (0.45 kg) Organic raw
crystal cane sugar

/: 0z. (14 grams) German organic
Hallertauer Tradition hop pellets
(bittering) (15 IBU)

1 oz. (28 grams) German organic
Spalt Select whole hops (flavor)
(13 IBU)

1 oz. (28 grams) German organic
Hallertauer Mittelfrith hops
(aroma)

Ale Yeast: For warmer fermentation
(68-78 °F or 20-26 °C) choose
Wyeast 3787 (Belgian Trappist) or
White Labs WLP530 (Abbey) or
WLP550 (Belgian Ale). For cooler
fermentation (65-75 °F or
18-24 °C) choose Wyeast 1214
(Belgian Abbey) or White Labs
WLP500 (Trappist)
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For bottling: 1 ¥ cup organic dry malt
extract, or ¥ cup organic corn
sugar or organic cane sugar

*Optional ingredient: ¥: teaspoon
Irish Moss

Step-by-step

Heat 2 gallons (7.6 L) of water to
160-165 °F (~73 °C), then turn the heat
off. Add all the grains (or grain bag
with grains in it) and stir well. The
temperature should be 150 °F (66 °C).
Adjust the temperature if necessary by
adding heat, hot water or cold water.
Allow the grains to soak for 40 to 60
minutes at 150 °F (66 °C). Heat 1 ¥: gal-
lons (5.7 L) of water to 170 °F (77 °C) in
a separate pot. Sparge the grains with
this water when the mash is complete.
Add water to the liquid collected from
the grains to make up to 5  gallons
(20 L) (adjust volume according to your
own brewing system). Heat the wort to
almost boiling and then turn the heat
off. Add the malt extract and organic
sugar; dissolve completely. Turn the
heat back on and bring to a boil. Once
the wort has reached a rolling boil add
/: 0z. (14 grams) German Hallertauer
Tradition hop pellets (bittering) and
boil for 40 minutes. Add 1 oz. (28
grams) German Spalt Select hops (fla-
vor). If desired, add the Irish Moss
flakes. Boil for 15 minutes more. Add 1
oz. (28 grams) German Hallertauer
Mittelfriih hops (aroma), boil 5 more
minutes and turn the heat off. Cool the
wort to 65-75 °F (18-24 °C) and into
primary fermenting vessel. Aerate
well, pitch the yeast and ferment in a
cool dark place for 4-6 days at 60-70
°F (14-21 °C) in the primary fermenter.
If you have a secondary fermenter,
transfer the beer to it when fermenta-
tion activity has subsided (after 4-6
days). Ferment for an additional 7-14
days, or until fermentation is complete.
Bottle the beer with the bottling sugar
of your choice, or keg.

OLD ALE

Old ale has «a
caramel/nutty  malt
character with toffee-
like, roasty overtones.
It is full bodied with a
smooth  malty-sweet

finish. The oats help build a creamy,
mouth-filling body and hold a dense
tan head atop the deep reddish-brown
beer. The addition of dark candi sugar
boosts the gravity, while adding a rich,
rum-like dimension to the complex fla-
vor proftle. Although this old ale uses a
healthy charge of English hops, the
overall impression is of malty complex-
ity rather than hoppy and bitler.
English old ale is an ale of high alco-
holic strength that is usually stronger
than porters, but not quite as strong as
barleywines. With an ABV ranging
Jrom 6-9%, this is the perfect style of
beer to warm your insides on those
cold winter nights. To help you know
what you're shooting for, commercial
examples of old ale include Gale’s
Prize Old Ale, Bell’s Third Coast Ale,
Theakston Old Peculier and Samuel
Smith’s Winter Welcome.
— Chris Farley
Northern Brewer, Lid.
Saint Paul, Minnesota

Northern Brewer’s New Old Ale
(5 gallons/19 L, extract with grains)
0G =1.070 FG =1.019

IBU =22 ABV =6.8%

Ingredients
6.0 lbs. (2.7 kg) gold liquid
malt extract
2.0 Ibs. (0.9 kg) light dry malt extract
1.0 Ib. (0.45) dark candi sugar
8 oz. (224 kg) Simpsons Dark
Crystal malt (75 °L)
8 0z. (224 kg) Simpsons Golden
Naked Oats
6.4 AAU Target pellet hops (60 min.)
(0.75 0z./21 g of 8.5% alpha acids)
2.2 AAU Fuggle pellet hops (10 min.)
(0.5 0z./14 g of 4.4% alpha acids)
2.2 AAU Fuggle pellet hops (1 min.)
(0.5 0z./14 g of 4.4% alpha acids)
Wyeast 1084 (Irish Ale) yeast

Step by step

Heat 5 gallons (19 L) of water
in your boiling kettle. Steep specialty
grains in water for 15 minutes or
until the water has reached 170 °F
(77 °C). Remove grains and bring
water to a boil. Once a boil has
been reached, remove kettle from
heat and add malt extract and




candi sugar while stirring. Bring to
a boil for 60 minutes, adding hops
according to the hop schedule. After
60 minutes, chill and ferment between
62-72 °F (17-22 °C) for two weeks.
Age for 6-12 weeks in secondary.
Bottle and enjoy!

MILD ALE

Mild Ale has a some-
what murky past and
still is a style that is
linked closely with
brown ales. The mild is
one of the oldest styles
of British Ale. Originally
mild ales were sold in
England as darker beers
that were not aged as long and thus
could be sold at a lower price. This
appealed to the working class. Mild ale
was also a lower strength beer, so a
couple of pints at the pub after work in
the mill wasn't enough to get them in
trouble with the better half at home.
Versions of mild ale are still being sold
in England, primarily in northwestern
Ingland and Wales. The style has
taken back seat to the more popular
brown ale on both sides of the pond.
Mild ales are lower in alcohol content,
usually coming in at 3-3.5% by vol-
ume. Being lightly hopped, they are
perfect for those who are not fans of
the more bitter brown ales. This is a
great beer to be served with tradition-
al British food such as fish and chips or
a good cheddar cheese. It also goes
well with burgers and fries.
- Scott Law
WindRiver Brewing Co., Inc.
Eden Prairie, Minnesota

Mill Race Mild Ale

(5 gallons/19 L, extract with grains)
0G = 1.033 FG = 1.008

IBU =11 ABV =3.2%

Ingredients

3.3 lbs. (1.5 kg) liquid malt extract

1 Ib. (0.45 kg) dry malt extract

4 0z. (112 g) crystal malt (10 °L)

2 o0z. (56 g) chocolate malt

2 oz. (56 g) black patent malt

Y. 0z. (14 g) Fuggles hops
(bittering)

¥ 0z. (14 g) Goldings hops (aroma)

Wyeast 1098 (British Ale) yeast

2 cup corn sugar for priming
(this will give a “British”
carbonation level which is much
less than the American preference.
If you prefer American style
carbonation levels, use %: to 1
full cup)

Step by step

Steep the specialty grains in 3 gal-
lons (11.4 L) of water in a grain bag for
15 minutes at 110-120 °F (43-49 °C).
Remove the grain and bag. Add malt
extract while bringing the wort to a
boil. Stir in the malt extract to make
sure it dissolves. Bring to a boil and
add the bittering hops. Boil for 1 hour.
Add the aroma hops at the end of the
boil. Let wort cool and add to fer-
menter. Add enough cold water to
bring the level to 5 gallons (19 L). Add
yeast and stir to aerate. Ferment at
55-65 °F (13-18 °C) for 7-10 days.
Rack to bottling bucket and prime with
corn sugar. Bottle and let condition at
50-65 °F (10-18 °C) for one to three
weeks. Open bottle, pour in glass.

PORTER

Porters are easy beers lo
make, partly because the
style is subject to widely
variant interpretations.
Much might depend, for
example, on whether you
plan to brew an 18th cen-
tury porter or a contem-
pory version. A porter
[from the 1750s, for instance, might be
called an “Imperial Stout” these days.
Porters are slightly less full bodied
than stouts (when brewed by the same
brewer) but they are still very full-fla-
vored brews. Small variations may
not be easily noticed, so it’s a for-
giving style.

Simply stir your cracked grains
slowly into one quart of hot water per
pound of grain, steeping them in the
oven. When finished, scoop the grain
into a large strainer, rinsing with hot
tap water. Collect the runoff as part of
your wort to be boiled.

— Byron Burch
The Beverage People
Santa Rosa, California

Black Passion Porter

(5 gallons/19 L, extract with grains)
0G =1.065 FG =16

IBU =44 ABV =6.3%

Ingredients

5 lbs. (2.3 kg) dark dry malt extract

2 lbs. (0.9 kg) crystal malt (40 °L)

1 1b. (0.45 kg) brown mali

8 oz. (224 g) Munich malt

4 0z. (112 g) chocolate malt

4 oz. (112 g) black patent malt

4 oz. (112 g) black roasted barley

4 o0z. (112 g) 100% dextrin
powder

7 tsp. gypsum

¥ tsp. calcium chloride

1 tsp. chalk

1 tsp. Irish moss

¥ oz. (21 grams) Northern Brewer
hop pellets (60 min.)

1 oz. (28 grams) Northern Brewer
hop pellets (30 min.)

1 /> oz. (42 grams) Cascade hop
pellets (dryhopped)

¥. cup corn sugar for priming

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

Grains are mashed with 5 quarts
(about 5 liters) of water and the gyp-
sum and calcium chloride for 1 hour at
155 °F (68 °C), then rinsed in a strain-
er with hot water, collecting the runoff
in your boiling kettle. Dissolve the dry
malt extract and dextrin powder in
enough water to bring the total to 7
gallons (26.6 L) of sweet wort.
Thoroughly stir in calcium carbonate
and boil for a solid 60 minutes,
adding Northern Brewer hops to
be boiled for the specified times.
Cool your wort, using a wort chiller
or an ice bhath and place the wort
After
you pitch your yeast, rouse morning
and night until fermentation starts
and ferment until the foam
drops back to the surface. Siphon
to a secondary fermenter for at
least three days of settling. Siphon
back to your kettle, or primary fer-
menter, stir in priming sugar syrup,
bottle and cap. Set the beer aside at
room temperature for two weeks to
carbonate then enjoy! .

into a primary fermenter.
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Anyone who has ever had a Guinness Stout on tap

knows the cascading off-white head surging
and swirling above the nearly black liquid.
The head is full of extremely fine bubbles,
creamy on the tongue and an integral part of
the signature of this world-famous beer. This
is now emulated in cans and bottles of
Guinness Draught, as well as by several other
dry stouts, including Beamish and Murphys.
Additional beers — such as Boddington’s Pub
Ale, Caffrey’s Irish Ale and even Pyramid DPA
in the US — have extended the concept to
include other ale styles carbonated and
served with nitrogen blends rather than sole-
ly with carbon dioxide.

Homebrewers need not feel left out, we
can serve such distinctive beers, too. It's not
that difficult to duplicate the “nitro pour” of
your favorite pub draught. All it requires is
some additional equipment beyond a stan-
dard keg set up and somewhat different car-
honation and serving methods. In this article,
I'll explain what it takes to do the job right
and pour your beer proudly.

First, it’s important to know what is
occurring in these beers. For thousands of
years, brewers have relied on the carbon
dioxide (COs) produced during fermentation,
and naturally dissolved in the beer, to provide
bubbles and a tingling sensation when served
and consumed. As the beer warms, the COp
comes out of solution as it is less soluble at
higher temperatures. This is part of the flavor
profile of nearly all beer styles; it’s less so for
some British ales, but almost no beer is

by BILL PIERCE

entirely flat. Apart from cask ales, most tap
beers are pressurized with additional carbon
dioxide in order to force the beer through the
lines and prevent staling due to contact with
oxygen in the air.

Nitrogen gas (N,) comprises around 78
percent of the Earth’s atmosphere. Nitrogen is
much less soluble in water or beer than car-
bon dioxide — around 80 times less at beer
serving temperatures. And, it does not react
with beer. In beers served with nitrogen — or.
much more typically, a nitrogen-carbon diox-
ide blend — the nitrogen is forced along with
the beer through tiny holes in the tap that cre-
ate millions of nearly microscopic bubbles and
a creamy, long-lasting cascading head.

American  Pilsners  have  around
5,000 mg/L. of CO, dissolved in them. In con-
trast, beers served with nitrogen typically
contain around 2,400 mg/L of CO, and only
about 20 mg/L of Nj.

The components of a mixed gas dispens-
ing system are similar to that for regularly
carbonated beer, with a few important differ-
ences. Obviously one is the gas itself. The
usual blend is 75% nitrogen and 25% carbon
dioxide (occasionally the percentages vary)
and is sold by many gas distributors. If your
supplier does not have it, look in the yellow
pages under “carbonic gas” and ask for
“mixed gas,” “beer gas” or “Guinness gas.”

Mixed gas cylinders are slightly different
from those that contain carbon dioxide. The
threads on mixed gas cylinders are left-hand-
ed so that a mixed gas regulator cannot acci-
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Achieving a rich,'creamy “nitro pour” at home requires :
a mixed gas cylinder (typically 75% nitrogen and 25% carbon dioxide),

a mixed gas regulator, a “Corny” keg and a stout faucet.

dentally be attached to a CO, cylinder.
Additionally, the gauges typically have
higher maximum readings because
both the storage and dispensing pres-
sure of nitrogen is higher. If your
homebrew supplier does not have
mixed gas equipment, these items are
available from many gas suppliers.

A major difference is the faucet for
dispensing nitro beers, which is easy to
distinguish from a typical tap because
it is both taller and thinner. The key
element is a small disc called a
“restrictor plate” that impedes the flow
of beer and gas, and forces them
through tiny holes (usually five). Don’t
confuse a stout faucet with a creamer
faucet; they are not the same thing.

The dispensing pressure for beers
on mixed gas is considerably higher
than for other beers, hoth because of
the restrictor plate and the nature of
nitrogen itself. Guinness recommends,
and most bars push nitro beers with,
about 30 PSI of gas pressure.

While nitrogen beers have a dense,
creamy head, these beers are not high-
ly carbonated. In fact, excessive car-
bonation may be objectionable because
it adds a sharpness (from dissolved
carbon dioxide that reacts with water
to form carbonic acid) that is not part
of the flavor profile of these beers. It
also results in excessive foaming when
being dispensed. Guinness Draught, for
example, is carbonated only to abhout
1.1-1.2 volumes of CO,. Most of this
already occurs as the gas is dissolved
in the beer during fermentation: little
CO; is added later for force carbona-
tion.

It's worth considering which beers
may benefit from dispensing with
mixed gas. Not all styles are appropri-
ate for this method. For one thing, it
tends to increase the perception of a
beer’s body or mouthfeel. This is ideal
for low-gravity styles such as dry stout,
but is much less desirable for beers
that already have a high final gravity
and considerable body. Another result
of mixed gas is to decrease the per-
ceived bittering and hop aroma. Highly
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hopped and bitter beers will appear
less so when served this way. Lagers
tend to have an odd creamy quality
that seems out of place.

Beer served on nitrogen is not the
same as cask ale, which shares a low
carbonation level but is typically dis-
pensed with a hand pump that
mechanically uses the vacuum pres-
sure of air to draw the beer from the
cask. This mixing of air with the beer
causes flavor changes over time that
traditional “real ale” partisans consid-
er the hallmark of a properly-cellared
beer. Some pubs attempt to imitate
cask ale by serving their regular beers
through a stout faucet with mixed gas,
but this is a poor substitute for real ale
and produces quite different results.

Consider nitro beer as practical
only if you keg your beer. While some
commercial breweries have developed
systems for canning and bottling such
beers, this is beyond the technology of
homebrewers. The “widget” in the bot-
tom of these cans and bottles is inject-
ed with a droplet of liquid nitrogen and
added during filling. When the can or
bottle is opened, the change in air
pressure forces the nitrogen out of a
tiny hole in the widget and diffuses it
throughout the beer, restlting in a cas-
cading head when it is poured, much
like the tap version. Bottling without
the widget does not result in the
creamy head of a “nitro pour.”

To prepare a beer for mixed gas,
brew and ferment an appropriate style
in the normal way, but carbonate it
very lightly. For example, if a dry stout
is fermented at 68 °F (20 °C), it will
already have nearly 0.8 volumes of dis-
solved CO,. Increasing this to the rec-
ommended 1.2 volumes would require
only a little force carbonation if the
beer is chilled to the recommended
serving temperature of 43 °F (6 °C).
Force carbonating should be done with
pure COy; trying to accomplish this
with mixed gas requires much more
time. If you opt for priming the keg, use
less than 1 o0z. (28 g) of corn sugar for
5 US gallons (19 L).

Although some brewpubs simply
begin pushing carbonated beer with
the nitrogen mix, others claim that you
need to equilibrate the beer with the
mixed gas. (Guinness kegs are shipped
with nitrogen already dissolved in
them.) This requires diffusing the gas
into the beer. This can be accomplished
by letting cold beer sit under high pres-
sure, although — given the low solubil-
ity of nitrogen — this can take a week
or more. A better way is to inject mixed
gas into the beer through a stone. Turn
the regulator to a pressure higher than
the pressure in the headspace of your
keg and bubble gas through the beer
(releasing the headspace pressure
occasionally). Ashton Lewis, of
Springfield Brewing says, “We gas for
30 minutes, rest for 30 minutes and
gas for 30 minutes.”

Once the beer is ready to go, con-
nect the gas fitting of the keg to the
mixed gas regulator and cylinder, and
the beer fitting to the dispensing line.
Open the mixed gas cylinder fully,
adjust the pressure at the regulator to
a reading of 30 PSI (205 kPa) at 43 °F
(6 °C) and test for a smooth pour, a cas-
cading head and no excessive foaming
of the beer. Adjust as necessary.

Guinness very carefully instructs
pubs and servers in the proper dis-
pensing technique, but it really boils
down to these six steps:

1. Use a clean, dry unchilled glass.

2. Hold the glass near the faucet at a
45-degree angle.

3. Pull the handle forward to the fully
open position.

4. Fill the glass approximately three-
quarters full.

5. Allow the head and the beer to settle
for one to two minutes.

6. Fill the glass to the top as necessary
so that the cascading head just climbs
above the rim.

That’s all it takes for “a perfect pint”
and nitro nirvana. As the Irish say,
“Slainte!” .

Bill Pierce is Brew Your Own's
Advanced Homebrewing columnist,




Kegging takes a lot less time than bottling, but you still need to maintain

_your kegs properly. And, if you buy an old keg that has not been reconditioned,

you will initially need to take it apart and replace any damaged parts.

leaning the
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MAINTAINING and RECONDITIONING Corny Kegs

Used soda kegs (also called Cornelius

kegs or “Corny” kegs, named after one
of the keg manufacturers) are a great
way to enjoy great homebrew without
most of the manual labor of bottling.
But, kegging your beer is not foolproof.
To avoid time-saving kegging from
turning into heartbreaking contami-
nated beer, proper cleaning and sani-
tizing is necessary. Also, a little regular
keg maintenance is required to keep
them in tip-top shape. But, this little
amount of extra work for maintaining
your kegs still makes kegging the easy
choice over the labors of bottling your
homebrew.

Buying a Keg

Kegs are widely available at most
local and Internet homebrew shops.
Checking out your local Pepsi or Coca
Cola bottling company may land you a
few cheap kegs as well. When buying a
keg, you will pay a premium for a
refurbished keg and a super-premium
for a brand new keg; both options have
the advantage that they will most like-
ly be ready to use without any addi-
tional effort. Used kegs that have not
been refurbished will take a little ini-
tial maintenance, but are easily the
best deal.

Coke or Pepsi,
Pin Lock or Ball Lock

Corny kegs exist in two main
styles, referring to the type of inlet and

outlet connections on each type of keg:
pin lock and ball lock. Pin lock kegs are
ones that are used by Coca Cola and
are easily identified by the “pins” on
the gas and liquid posts on the keg.
Ball lock kegs are identified by the
absence of pins on the gas and liquid
posis and are used by the other soda
companies. The “ball” name is derived
is from the ball bearings on the con-
nectors that hold the connectors onto
their respective posts.

Left: ball lock posts from a Pepsi keg.
Right: pin lock posts from a Coke keg.

The advantages of one style of keg
over the other are minimal and most
homebrewers choose by their personal
preference. Ball lock fittings and gad-
gets seem to be more readily available
than those for pin lock kegs. Also, ball
lock kegs are easily disassembled using
regular sockets and wrenches — a spe-
cial notched socket is needed to disas-
semble a pin lock keg. Pin lock kegs
are slightly shorter than ball lock kegs
which makes them more likely to fit in
tight refrigerators. Regardless of which
style of keg you choose, the parts for
each type of keg are not interchange-

able, thus a pin lock keg cannot be con-
verted to a ball lock keg and vice versa.

The connections and tools required
vary by each manufacturer. For a pin
lock keg, a " deep socket with spe-
cial notches is needed (check your local
or internet homebrew store or make
one yourself). The gas/IN post is the
one with two pins while the beer/OUT
post has three pins. For a ball lock keg,
a combination wrench or deep socket
will work for disassembly, in either %"
or Yis” size depending on the keg man-
ufacturer. The gas/IN post has notches
on the hex base and can have either a
6 point or 12 point base. (Be sure to
buy tools in the 12 point style, so that
they will work on both types of fittings.)
The beer/OUT post has no notches
along the 6 point hex base.

Left: tools for disassembling and cleaning
Right: a notched socket for a ball lock keg

Refurbishing an Old Soda Keg
When you get that old keg home,
the first thing to do is take it complete-
ly apart. Before disassembling, depres-
surize the keg by pulling on the lever
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An old keg that has not been refurbished needs to betaken apart.
You will need to replace the o-rings, which may be rotten or smell of soda.

Poppets may also need to be replaced. Finally, check to see if the keg holds pressure.

or ring of the relief valve on the lid (or
by depressing the poppet on the gas
post). Once the keg is depressurized,
pull the lid lever and remove the lid by
pushing it into the keg then twisting it
out.

For each of the connection posts,
use either a wrench or deep socket for
removal. Use a small screwdriver to
press the poppets out of each post. Pull
each diptube from the keg. Remove all
five o-rings from the diptubes, posts,
and lid and discard them.

Rinse all parts and the inside of the
keg with water and scrub any rust
spots with a Scotchbrite pad. (Do not
use steel wool or brushes; they will
leave carbon steel deposits that will
rust!). Replace each of the old o-rings
with new o-rings. Before using the new
o-rings, however, boil them in water
for 5 minutes to remove the rubbery,
solvent-tasting flavor.

A disassembled keg with all its parts and
(upper right) a replacement set of o-rings.

Reassemble the keg in opposite
order of disassembly. Install the long
diptube on the OUT side, matched with
the proper 3 pin or un-notched post on
top. The diptube should fit just above
the indentation or well in the bottom of
the keg. When reassembling the posts,
be sure that the poppets are firmly in
their posts — or at least secure enough
that they don’t fall between the posts
and the diptubes — while tightening.
This will help you avoid damaging the
feet of the poppets. When properly
installed, the posts need little effort to
tighten completely down.

In some kegs, the long beer dip
tube does not have a notch to hold it in
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place. As such, it may spin while you
are tightening the post. Be sure to hold
the diptube in place while tightening so
that the diptube is not jammed up on
one side of the keg. The small diptube
for the IN side installs similarly, but
goes on the notched or two pin post.
Finally, place the lid inside the keg and
pull down on the lever making sure
that the lid is seated directly in the
middle of the lid opening and is not
shifted to one side.

After complete reassembly, pres-
surize with CO, to 25 PSI and check for
leaks. Any bad leaks will be heard by
the gas hissing out of the fittings. Using
a strong iodophor and water mixture,
spread over all tightened surfaces
including beneath the posts, around
the lid and relief valve, and on top of
the posts. As an alternative, use a light
soap solution or a commercial leak
detector solution. For leaks around the
lid or posts, either re-tighten the post
or lid — or depressurize the keg,
remove the leaking fitting, and rein-
stall it. For leaks around the poppets,
reseat by pressing the poppet down
with a firm object until the leak stops.
Once all leaks are stopped, leave the
keg pressurized for a day or two.
Check the pressure with a pressure
gauge or simply try to apply CO, at
25 PSL If there still is a small leak,
determine the leaking part and repair
or replace.

Maintaining the Keg

Once your keg is in good shape, it
is quite easy to maintain. Each time

OO0 ®©
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Broken and dry-rotted o-rings need to be
replaced, as do broken poppets.

you disassemble the keg for thorough
cleaning, inspect each of the parts.
Replace any o-rings that are cut or dry-
rotted to be sure that a proper seal can
be maintained.

If, when assembling the keg, one of
the posts will not hold a seal where the
poppet seals against the post, first be
sure that the post is properly tight-
ened. If the poppet still won’t seal,
attempt to reseat the poppet by press-
ing the poppet down with a screwdriv-
er or other firm object. Use a paper
towel to protect yourself from the
spray if there is liquid in the keg. If it
still won't seal, then it’s lime to change
that poppet. (It's likely the rubber o-
ring at the head of the poppet is dam-
aged, one of the feet are damaged, or
the spring has worn to the point that it
will not expand enough). Many home-
brew shops carry a range of poppets
for each of the different keg manufac-
turers. Be sure to check the manufac-
turer of the keg so that you can choose
the proper poppet. Alternately, bring
the old poppet with you for comparison
when you get your new one.

During use, sometimes it can be
increasingly difficult to fit one of the
connectors onto the post. When this
happens, be sure you are using the
proper connector for the post. If it is
still difficult (or even impossible) to fit
the connector over the post, wet the
o-ring with water or apply a tiny
amount of Keg Lube or other lubricant
meant for beer fittings. The o-ring on
the outside of the post may need to be
changed if it is damaged or dry-rotted.
If a new o-ring doesn't solve the prob-
lem, then the post or connector is dam-
aged and will need to be replaced. Be
sure to check the manufacturer of the
keg so that you can choose the proper
post and poppet combination.

Cleaning and Sanitizing

Cleaning and sanitizing a well
maintained keg is critical to protect the
beer from contamination, which can
cause a myriad of off-flavors.
Performing a cleaning step each time




A clean, sanitized keg
— purged with CO, —

is ready to fill with beer.

before sanitizing is highly recommend-
ed. However, periodic cleaning is usual-
ly all that is necessary.

To clean the keg, completely disas-
semble it and soak in a cleaning solu-
tion. Five Star PBW is a popular choice
amongst homebrewers and works well.
After filling the keg with cleaning solu-
tion, use the keg to hold all of the other
parts including the o-rings. After clean-
ing, be sure to rinse the keg and all
parts well. The keg can be cleaned
while assembled, but it is not recom-
mended since cleaners are generally
hard to rinse and large yeast or h()p

i ¢
Two kegs full of sanitizing solution. The keg
lids hang in the solution from their latches.

deposits can get trapped in the springs
of the poppets and can be difficult or
impossible to clean without disassem-
bling the posts.

After cleaning, sanitize the keg
using a good, no-rinse sanitizer such as
TIodophor or Star-san. This can be done
while the keg is unassembled or assem-
bled. To sanitize unassembled, just
soak each part in the sanitizer in the
keg just as was done for cleaning. For
sanitizing assembled, assemble the
keg, fill with sanitizing solution, and
soak. Be sure to press down on each
poppet after filling the keg with solu-
tion so that each dip tube will release
the trapped air and fill with sanitizing
solution. If you sanilized the keg
assembled, top off the keg if necessary,
fit the lid, and push the sanitizing solu-
tion out with CO,. The keg is now full of
€0, with little or no oxygen present,

and ready to be filled with homebrew.

Mike Heniff wrote about Baltic
Porters in the December 2004 issue.
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co2 out

There are many ways to force carbonate a keg. With an added piece
of equipment— a rotometer — you can measure the flow of CO, from the

tank to your beer and know exactly when you reach the right level of carbonation.

All brewers know that the yeasty-

photo by marlon lang

beasties they pitch chew up the sugar
in their wort and make carbon dioxide
(COy) and alcohol. However, when the

A rotometer, which measures the flow of
CO, through the gas/IN line to the keg.

party is over and the sugar is gone,
the amount of CO, dissolved in beer
fermented at atmospheric pressure is
usually too low for our tastes.

It should be intuitive that if you
put the beer in a closed container and
pressurize it with CO,, you can dis-
solve more CO, into the beer than you
can without pressure. It may not be
intuitive, but if you chill the beer at a
given pressure, you can also dissolve
more COy. There are many places on
the Internet that have carbonation
charts that show the relationship
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between pressure, temperature and
dissolved volumes of CO..

Homebrewers that use kegs have
had three basic methods to force-
carbonating their kegs — (1) pressur-
ize-and-wait, (2) pressurize-and-
shake or (3) inject the CO,. The exact
machinations used by homebrewers to
force carbonate their kegs, including
hybrids of these methods, are as
numerous as fleas on a dog's back.
However, with the acquisition of a
simple device, there is a fourth possi-
bility — (4) pressurize-and-measure.

With the pressurize-and-wait
method, you chill the keg, connect
your COp cylinder and set the CO,
pressure to give the desired dissolved
volume of CO, at the keg temperature.
Then, you wait. This method will give
very consistent results. But, there are
some disadvantages. The waiting time
is usually weeks. This is because the
rate at which the CO, will dissolve is
dependent upon the surface area of
beer exposed to the CO, and Corny
kegs are very “vertical,” leaving a
comparatively small surface area per
volume of beer. Also, if you have even
a small leak at an o-ring or fitting, you
will empty your CO, bottle in a New
York minute. The ultimate disadvan-
tage of this method is that it takes a
very long time to find out if it worked,
and if so, how well. And if it didn’t, you
wail some more.

With the pressurize-and-shake
method, you chill the keg, connect

by MARLON LANG

your CO cylinder and set the CO,
pressure to give the desired dissolved
COy volumes at the keg temperature.
Then, you shake the keg. The advan-
tage of this method over pressurize-
and-wait is that the surface area
exposed to CO, is greatly increased so
the carbonation time is much shorter.
Many of the homebrewer variations of
this method involve the various keg
shaking techniques. A
method is to roll the keg back and
forth with your foot for a set amount
of time — say 10 minutes. Another is
to put the keg in the rocking chair and
play rock-a-bye-baby.

Injecting CO» into the keg some-
times takes the low-tech form of
attaching the gas to the “OUT” post of
the keg. The idea is that the gas trav-
els down the long dip tube and bub-
bles up through the beer. To do this,
you need to switch your keg fittings so
your regulator can be attached to the
“beer/OUT” post. You can also bubble
CO; into a keg using a carbonation
stone. (See Thom Cannell’s article,
“Keg Lid Carbonator,” March-April
2004 for one way to do this.)

The results from the shaking
method will usually be quicker and
more reproducible than the waiting
approach. However, the pressurize-
and-measure method removes all
doubt. To use the pressurize-and-
measure method, you need one addi-
tional piece of hardware — a rotome-
ter. A rotometer

common

is a small flow




Cafbohate,

~ quickly and accurately.

measuring device. The thing-uh-ma-
bob that does the job is a small tube
with a ball in it. The diameter of the
tube gradually increases from bottom
to top. Gas flows from bottom to top,
lifting the ball — which is also called
the float. The more gas flow, the higher
the ball raises. You can find them on
eBay for $15.

It doesn’t matter what size you buy,
although smaller is better. It doesn’t
matter what the calibration is, either.
Standard cubic feet per hour (SCFH) is
a common measure of airflow, but
firkins per fortnight is just fine.
Connect your rotometer to the CO, bot-
tle. Select the correct pressure and
temperature required to reach your
desired level of carbonation. Then,
start carbonating by shaking the keg.
Keep shaking and watch the rotometer
float. Eventually the ball will fall, indi-
cating the flow of gas has stopped (or
been reduced to below the level the
rotometer can measure). When the ball
falls and will not rise no matter how
much you shake the keg, no more CO,
is dissolving and the beer is carbonat-
ed. Voila! Your keg is carbonated to the
correct level.

At this point, experienced “shak-
ers” might be asking, “Why not just lis-
ten for when the gas stops hissing or
the regulator stops ‘groaning?’™ As you
shake a keg during force carbonation,
you can hear all sorts of noises from
your tank and regulator when the flow
of CO, is sufficiently high. As you
approach CO, saturation, however, the
noises diminish. The reason to use a
rotometer is that it is more sensitive
than your ears are. The float will still
show that gas is flowing beyond the
point that you can hear any noise. If
you want to bring your keg up to your
target level of carbonation, and know
when you can quit shaking, use a
rotometer. Once you've carbonated the
beer, you'll need to let the beer settle.
Give it at least a week and it will be
much better behaved. <«

Marlon Lang is a frequent contrib-
utor to Brew Your Own.
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TIPS and
TECHNIQUES

for BREWING
this D 'IARK

style of ALE

Offer a beer drinker a
stout and you will find
that most have some
idea of what to expect.
Many will brace in

preparation for a senso-
ry battle with a strong,
bitter, black ale. Others
will become warm just
thinking of the full,
roasted, chocolate and
molasses flavors in their
imaginary pint. And a
few drinkers may get a
little randy, anxious for
the purported aphrodisi-
ac to kick into gear!

So how can one beer
style be so many differ-
ent things to beer con-
sumers? The answer is
simple — “stout” is real-
ly not a beer style. This
may sound blasphemous
to style gurus, but my
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lesy of CABOT CHEESE

point is that stout is just
the tip of the iceberg of a
whole family
The fascinating history
of stout, not a focus topic
for this article, is well
documented in Michael
J. Lewis’ book “Stout”
(1995, Brewers Publi-
cations). One of the ear-
liest references to a
“stout”
1677 Egerton manu-
script with “We will
drink to your health
both in stout and best
wine.” This reference to
stout as a beer grew
over the ages into what
we now know as stout.

of beers.

beer was in a

by Ashton Lewis

Today’s beer consumer has access
to a wide variety of stouts ranging from
the rather low-alcohol Irish dry stout to
the heavy, luscious imperial stout. At
the 2004 Great American Beer Festival,
the word “stout” was used in conjunc-
tion with “coffee,” “foreign export,”
“oatmeal,” “sweet,” “milk” and “bour-
bon barrel” to describe the large stout
clan of beers. I don't recall any oyster
stouts this year! The one thing all of
these beers have in common is color.
Most stouts also have the same “blood
type,” usually ale. although many com-
mercially available stouts are ferment-
ed with lager yeast. Suffice it to say, not
all stouts are created equally.

it’s All in the Grain!

The common denominator of stout
is obviously its color. Most brewers
focus on the dry Irish stout when con-
templating the style. The grain of
choice with this type of stout is roasted
barley. Exactly why this is, 1 do not
know, but the use of roasted barley
lends certain traits to the style.
Maillard reactions that occur during
kilning malt are drastically reduced
when barley is roasted because the
necessary ingredients for the reaction
— reducing sugars and free amino
nitrogen from amino acids — are very
low in barley. This means that roasted
barley and roasted malt are quite dif-
ferent. Stouts brewed from roasted
barley typically have a dense, white
head and do not have the level of acrid,
burnt,
are Maillard reaction products) found
in stouts brewed with roasted malt.

Roasted malt is a mainstay for
some stouts, especially bigger ones,
and imparts flavor and color attributes
that are different from roasted barley.
Stouts using this grain often have a
darker head of foam than those brewed
with roasted barley and usually have
more roasted, coffee-like flavors. [ have
found great success using Weyermann
Carafa 1II, a de-husked roasted malt
that lacks the sharp acrid flavor of reg-
ular roasted malt. For such a broad
family, it only goes to reason that more
than one malt type is used for color and
flavor of stouts.

Although a quick perusal of stout
commentary on the web finds many

roasty flavors (many of which




sources denouncing the use of crystal
malt in the style, many commercial
stouts do indeed use such malts.
Crystal malts lend caramel and toffee
notes to beer and are a useful ingredi-
ent when sweetness and higher finish
gravity are sought. Personally, I like to
use crystal malt in coffee stout and
imperial stout to add depth of body.

Chocolate and other “light” roasted
malts can also be part of the stout
brewer’s arsenal. I strive for balance in
my beers and these grains fill in the
middle of many stouts. A stout brewed
exclusively from roasted barley or malt
may lack the richness of flavor that
malts such as chocolate and brown
malt lend. This may be read as an
attempt to morph porter and stout, yet
the fact remains that many stouts have
more depth of body than that obtained
by using only one type of dark grain.

Whatever dark grain or combina-
tion of grains is chosen for the brew,
the amount used in stout brewing hov-
ers around 10% of the grist bill for nor-
mal gravity stouts. This percentage
usually decreases in higher gravity
stouts. This heavy dose of roasted grain
is legendary for causing headaches
during wort collection, especially when
roasted barley is used. Brewers use
special techniques, really just brewing
tricks, to make this task easier.
Brewers using infusion mash tuns often
add the dark grains last so that they
are top of the mash hed.

Lager brewers typically use mash
mixers and lauter tuns and cannot
sprinkle the dark grains on top of the
mash bed because everything is mixed
up in the mash mixer. Dark grains are
very brittle and add a lot of fine parti-
cles to the mash, which makes wort
collection troublesome. We have a
mash mixer at Springfield Brewing
Company and | have tried all sorts of
brewing tricks to improve wort collec-
tion when using roasted grains.

One particularly effective trick is to
leave the roasted grain out of the mash
and to use an extract. For a while we
were making our own extract [rom
roasted barley and adding it to the
mash so that the fine particles would be
absent during wort collection. This
worked great, but took too much time.
We eventually replaced roasted barley
with de-husked roasted malt and our

RECIPES

Dry Irish Stout

(5 gallons/19 L, all-grain)

OG = 1.040 FG = 1.008

IBU =35 SRM = ~38 ABV =4.1%

Ingredients

7.5 Ibs. (3.4 kg) 2-row pale malt
(preferably Maris Otter)

12 oz. (0.34 kg) roasted barley
(400-500 °L)

2.0 oz. (57 kg) chocolate malt
(300400 °L)

> tsp. baking soda (added to mash)

1 tsp. Irish moss

9.25 AAU Perle hops (bittering)
(1.2 0z./33 g of 8% alpha acid)

Wyeast 1084 or White Labs WLP004

. cup corn sugar (for bottling)

Step by Step

Bring 9 quarts (9 L) of water to 166
°F (74 °C) and mix in the malts and
baking soda. The temperature should
fall between 154-156 °F (68-69 °C).
Hold mash for 60 minutes before
sparging. Recirculate the wort until
clear and then run off wort to the kettle.
Once the top of the grain bed is cov-
ered by an inch of wort, begin sparging
with 176 °F (80 °C) water. Collect 6 gal-
lons (23 L) of wort. Bring wort to a boil,
add hops and boil for 60 minutes. Add
Irish moss 5 minutes before the end of
boil. Cool wort to 70 °F (21 °C), aerate,
pitch yeast and ferment at 70 °F (21
°C). Rack after 10 days and a second
time in another 14 days. Then prime,
bottle and hold 7 days before drinking.

This is the classic stout to serve on
mixed gas using a stout faucet. If this
method is desired, skip the priming and
bottling step and use the technique
detailed on page 33.

Extract with grains option: An
extract version of this beer can be
made by substituting the pale malt for
6.0 lbs. (2.7 kg) of light liquid malt
extract or 4.25 Ibs. (1.9 kg) of light dry
malt extract.

Microbrew-Style Stout

(5 gallons/19L, extract w/grains)
0G =1.080 FG = 1.016

IBU =70 SRM =75 ABV =8.3%

Ingredients
3.33 Ibs. (1.5 kg) Breiss Light dried

malt extract

6.0 Ibs. (2.7 kg) Coopers Light liquid
malt extract

8.0 oz. (0.23 kg) dark crystal malt
(130-150 °L)

6.0 oz. (0.17 kg) medium crystal malt
(45-55 °L)

6.0 oz. (0.17 kg) roasted barley
(400-500 °L)

6.0 oz. (0.17 kg) chocolate malt
(300400 °L)

16 oz. (0.45 kg) Weyermann Carafa lll
dehusked roasted malt (450-500 °L)

1 tsp. Irish moss

18.3 AAU Nugget hops (60 min)
(1.5 oz./yy g of 15% alpha acid)

6 AAU Cascade hops (20 min)
(1 0z./28 g of 6% alpha acid)

8 AAU Centennial hops (5 min)
(1 0z./28 g of 8% alpha acid)

Wyeast 1056 or White Labs WLP0O1

¥: cup corn sugar (for bottling)

Step by Step

Place crushed grains in a nylon
steeping bag and heat 105 fl. oz. (3.1 L)
of water to 162 °F (72 °F). Steep grains
in this water for 45 minutes. The tem-
perature should be around 150 °F
(66 °C) for the duration of the steep.

Combine 1.7 gallons (6.4 L) of
water and dried malt extract (DME) with
“grain tea“ and heat to a boil. (To save
time, heat water and DME while steep-
ing the grains.) Boil wort for 60 minutes,
adding Nugget hops at the beginning of
the boil. With 20 minutes left in the boil,
add the Cascade hops. With 15 min-
utes left, stir in the liquid malt extract
(LME) and add Irish moss. Stir in LME
thoroughly to prevent extract from sink-
ing in kettle and scorching to the bot-
tom. Add Centennial with hops with 5
minutes left in the boil.

After boil, cool wort down to 70 °F
(21 °C), aerate, pitch yeast and ferment
at 70 °F (21 °C). Rack after about 14
days and a second time in another 21
days. Then prime, bottle and hold for at
least 14 days before drinking. This beer
can be consumed young or can be laid
down for aging.

All grain option: An all-grain ver-
sion of this beer can be made by sub-
stituting 14.25 Ibs. (6.5 L) of 2-row pale
malt for the liquid and dried malt
extracts.
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SfOUT clones

STOUT

Murphy’s Stout clone

(5 gallons/19 L, extract w/ grains)
OG =1.038 FG = 1.007

IBU =36 SRM =41 ABV = 4.0%

Ingredients

2.66 Ibs. (1.2 kg) Muntons Light liquid
malt extract (LME)

0.66 Ibs. (0.3 kg) Muntons Light dried
malt extract (DME)

1.0 Ib. (0.45 kg) 2-row pale ale malt.

2.0 oz. (57 g) crystal malt (30 °L)

3.0 oz. (85 g) chocolate malt

10 oz. (0.28 kg) roasted
barley (500 °L)

12 oz. (0.34 kg) cane sugar

9.33 AAU Willamette hops (60 mins)
(1.9 0z./53 g of 5% alpha acids)

0.25 oz. (7.1 g) East Kent Goldings
(EKG) hops (15 mins)

White Labs WLP005 (Dry English
Ale) yeast (1 gt./1 L yeast starter)

2/3 cup corn sugar (for priming)

Step by Step

Steep all crushed grains at 150 °F
(66 °C) in 1.35 gallons (5.1 L) of water
for 45 minutes. Add 1.2 gallons (4.5 L)
of water and DME to “grain tea” and
bring to a boil. Add Willamette hops
and boil for 60 minutes. Add LME,
sugar and EKG hops for final 15 min-
utes of the boil. Cool wort, siphon to
fermenter, aerate and pitch yeast.
Ferment at 70 °F (21 °C). Bottle with
corn sugar.

All-grain option:

Replace first three ingredients
with 5 Ibs. 12 oz. (2.6 kg) 2-row pale
ale malt. (Option: Treat water with
CaCOj to reach 150 ppm CO42+)
Combine pale and crystal malt with
2.1 gallons (8.0 L) of water at 161 °F
(71 °C). Stir dark grains into the top
half of the grain bed and the mash

should settle in to a temperature of
150 °F (66 °C). Mash for 60 minutes.
Boil 90 minutes, adding hops at times
indicated in the recipe. Add sugar for
final 15 minutes of boil. Ferment at
70 °F (21 °C). Keg (and perhaps push
with nitrogen) or bottle.

Guinness Foreign

Extra Stout clone

(5 gallons/19 L, all-grain)

OG =1.078 FG =1.019

IBU =40 SBRM =43 ABV =7.5%

Ingredients
13 Ibs. (5.9 kg) 2-row pale ale malt
2 Ibs. 2 oz. (0.96 kg) flaked barley
1.0 Ib. (0.45 kg) roasted
barley (500 °L)
11.33 AAU Challenger hops
(60 mins)
(1.6 0z./46 g of 7% alpha acids)
Wyeast 1084 (Irish Ale) or White
Labs WLPOO04 (Irish Ale) yeast
(2 gt./2 L starter plus
0.5 gt/500 mL mini-starter)
2/3 cup corn sugar (for priming)

Step by Step

Brew pale base beer Mash flaked
barley and 11 Ibs. (5.0 kg) of pale malt
for 80 minutes at 152 °F (67 °C) in
4.1 gallons (15 L) of water. Collect
about 6 gallons (23 L) of wort and boil
hard for 90 minutes, adding hops with
60 minutes left in boil. Shoot for a
yield around 4 gallons (15 L). (Your SG
should be around 1.093.) Cool wort,
siphon to fermenter, aerate and pitch
yeast from big starter. Ferment at
68 °F (20 °C).

Make stout coloring extract Mash
roasted barley and 2.0 Ibs. (0.91 kg)
of pale malt at 152 °F (67 °C) in 80 oz.
(2.4 L) of water. Stir in CaCOj3 until pH
value is between 5.2 and 5.4. Mash
for 45-60 minutes. Collect 1.5 gallons
(5.7 L) of wort. Boil for 30 minutes to
reduce volume to 1 gallon (3.8 L).
Cool wort, siphon to 1 gallon (3.8 L)
jug, aerate and pitch yeast. Ferment
at 68-72 °F (20-22 °C).

Make stout Combine beers in keg
or bottling bucket. = — Chris Colby
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major headaches were eliminated.

The most famous stout in the
world uses a liquid extract, called
Guinness Flavor Essence (GFE), to
convert pale lagers and ales brewed
by licensed Guinness producers
around the world into Guinness
Foreign Stout. GFE, reportedly a
mixture of roasted barley extract
and special beer, is only made in
Dublin and is used by breweries in
the Caribbean, Africa and Asia.
According to a Guinness web site, all
Export Stout was brewed in Dublin
up until 1962, when licensing agree-
ments were set up with local brew-
ers in key markets.

Stouts are usually made from a
base of pale, 2-row malt and often
times include flaked barley as an
adjunct grain. Based on personal
experience, | do not feel that flaked
barley is a “must” for a good stout.
The reasons for ils use on a com-
mercial scale have more to do with
economics than flavor. Flaked barley
is one of those grains that has a high
potential for causing aggravation
during wort collection. Many of the
higher gravity stouts incorporate lig-
uid sugar adjuncts to help boost the
initial gravity.

The Other Ingredients

Roasted grains not only add
color and flavor to stout, they lower
the pH of the mash. Although pH
reduction is not necessarily a bad
thing in brewing, roasted grains
push the pH below 5.2 when low
carbonate brewing water is used.
Historically, stout and porter flour-
ished around Dublin and London,
respectively. Both cities have similar
water chemistry with a calcium con-
centration around 100 mg/l and
about 150 mg/L of carbonate. This
type of water works great because
the carbonate helps balance the
acidity of the roasted grains and
brings the mash pH back into the 5.2
to 5.4 range.

Walter chemistry is a huge topic
unto itself and adding salts to local
water to mimic Dublin water can be
very difficult. The recipes I give on
page 41 take the easy way out and I




~ The most
famous stout in -
‘the world uses a
- liquid extract
called Guihnesé

~ Flavor Essence

suggest an addition of baking soda
(sodium bicarbonate) to help balance
the acidity of the roasted grains.

Most stouts have medium to high
bittering levels but minimal hop aroma.
In fact, many commercially brewed
stouts only use bittering hops in the
form of pellets or liquid extracts.
American craft brewers, of course, do
things a bit differently and many of our
stouls are very hoppy from a generous
dose of aroma hops in the kettle. My
personal preference mandates late
hopping with a variety lending earthy,
piney notes. 1 like using varieties such
as East Kent Goldings, Cascade and
Centennial for certain styles of stout.

A wide range of yeastl strains are
used for stout fermentation. Dry stouts
typically are fermented using a strain
that ferments dry. Highly attenuative
yeast can also be used for sweet stouts
because the carbohydrates lending
sweetness are typically unfermentable.
Some stouts contain perceptible levels
of diacetyl and this aroma note is main-
ly due to yeast strain and fermentation
method. If you like diacetyl in your
stout, choose an appropriate yeast
strain and minimize warm conditioning
following fermentation. Surprisingly,
many commercially available stouts
are fermented with lager yeast. Many
of the licensed Guinness breweries use
their lager strains for stout. Dragon
Stout from Jamaica and Kirin Stout
from Japan also use lager yeast.

So, whether you're brewing a dry
Irish. American microbrew-style or
imperial stout, you've gol many brew-
ing options to consider. ..

Ashton Lewis is the technical editor
of Brew Your Own magazine.
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Tech H,iqUES

Brew Easy

Time and energy saving tips

by Chris Colby

Brewing isfuns but it alse takes a lot of
time and _energy. It's h.ke]y that we
have all allowed work or famliynhhga-
tions to postpone or cancel a hrew day.
When our schedules get (1amped our
hrewmg plans can sumeunms get
brushed aside. Finding a way to shave
ume from our brew da;; can mean the

aﬁunch of beer ingredients wa;ting to
be used.

~ There are ways to save time {and
energy) in homebrewing. A few actual-
Iy mvolve ways lo perform various
brewing steps faster. Most, however,
involve arranging things so you can
perform tasks in a more leisurely fash-
ion and not have them all fall on your
actual brewing day. There are no
“magic bullets” here, but hopefully you
can read the suggestions in this article
and make your brew day a little short-
er, a bit more enjoyvable or both.

Clean Now,
Not Later

The biggest
time saver in home-
brewing is well-
known and obvi-
ous, but it bears
repeating. Ir

you clean
your equip-
ment imme-
diately after
using it, you
will save a ton

of time.
Immediately
after use, most

homebrewing
equipment can be
rinsed, scrubbed
and cleaned fairly
easily. On the other
hand, if mash tuns,
brew kettles, fermenters or beer bot-
tles sit around for awhile, you will need
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Lo use considerably more elbow grease
to clean them.

Perhaps the worst task in home-
brewing is cleaning and sanitizing a
couple cases of grungy beer bottles
prior to bottling. When 1 first started,
bottling day always started with a few
hours of scrubbing the moldy deposits
out of beer bottles, washing the botiles
and soaking them in sanitizing solu-
tion. You can avoid all this, however, if
you just clean — and perhaps even
sanitize — your bottles as you go.

For cleaning bottles, fill an empty
bottle of dishwashing liquid (or other
squirt bottle) with your favorite brew-
ery cleaning solution. Keep it and a
bottle brush near your sink. Every time
you open a homebrew, rinse the botile,
squirt in some cleaning solution and
give it a quick once over with the bot-
tle brush. Then, rinse the bottle and
place it upside down in a case box. The
next time bottling day rolls around,
you've got clean bottles ready to use.

Some homebrewers go so far as to
have a small bucket of sanitizing solu-
tion made up at all times. Freshly
cleaned bottles go in the bucket and,
once the bucket is filled, they get
rinsed and stuck in the case box.

Planning

Extract Brewers Malt extract brewers
have a couple options to shorten their
brew day. If you realize that liquid malt
extract has been boiled during its man-
ufacture, you will also realize there is
no reason to boil it for a full 60 or 90
minutes. Plan to boil your wort only as
long as the longest hop addition
requires. Keep in mind that you can
make adjustments to this as well.
Many, perhaps most, homebrew
recipes specily a bittering hop addition
with 60 minutes left in the boil. You
can cut your boil short by 15 minutes
by simply moving this addition up to 45
minutes left in the boil. To compensate
for the decrease in alpha acid extrac-

tion, just multiply the amount of “60
minute” hops by 1.2 to get an appro-
priate amount of “45 minute” hops.
This movement will not greatly effect
the taste of your beer. (In fact, for mod-
erately hoppy beers, you likely won’t
notice a difference. In a double IPA,
you may notice a bit more hop flavor,
comparatively.) Another hint for
extract brewers is to use a wort chiller,
if you don’t already. Compared to cool-
ing your wort in a sink (or bathtub), a
wort chiller works a lot faster.

Brew Big Another obvious tack is to
plan for and brew bigger batches of
beer. If you have the equipment for it,
it doesn’t take that much more time to
brew a 10-gallon (38-L) — or larger —
batch of beer than it does to make a
5-gallon (19-L) batch.

Buy Big Your brewing time likely
comes out of your total “free time,” and
part of this free time involves shopping
for brewing ingredients. If you plan out
your next few brewing sessions, you
can pick up the necessities for several
brews in a single trip to your home-
brew shop, leaving more time for actu-
al brewing. This can be especially
helpful, if — like me — your “local”
homebrew shop is miles away.

Before Brew Day
Measure and Crush Early In the few
days leading up to brew day, you can
use small chunks of free time to mea-
sure out the ingredients you need. I try
to weigh out all my malts the day
before, so I can proceed right to the
crush on brew day. And, if [ have the
time, weighing out my hop additions
and placing them in baggies saves
some time on brew day. Of course, you
can crush your grains the day before so
they are ready to mash or steep on
brew day.

For all-grain brewers, or extract
brewers who perform full wort boils,




filling your hot liquor tank or kettle
and treating your brewing water the
day before your brewing session will
also help. (You can also use this time to
add a Campden tablet and dechlorinate
the water.)

Having your water treated, malt
extract and grains weighed out (and
perhaps crushed), plus all your kettle
additions put in separate baggies, can
help you shave a big chunk of time
from the start of your brewing session.

Heat Water Automatically Having your
water and ingredients all set is nice,
but what if you started your brew day
with a mash tun or kettle full of hot
water? Some brewers, especially those
with “automatic” brewing rigs (RIMS,
HERMS and the like), put the heater on
their hot liquor tank on a timer. With
this modification, an early morning
brew session can start with a cup of hot
coffee and a mash tun full of hot brew-
ing liquor. Just dump in your (pre-mea-
sured and crushed) grains and go.

Quicky Yeast Starters Making a yeast
starter is an important, but time-con-
suming, step in brewing. Yeast starters
are often described as a little batch of
beer that vou add to your big batch of
beer. And, making a yeast starter can
take almost as long as making a batch
of extract brew if you boil the starter
on your stove, cool it in your sink and
transfer it to a sanitized jug.

You can save a lot of time by get-
ting an Erlenmeyer flask (or laboratory
media bottle) and making your starter
in your microwave. To make your
starter, add the appropriate amount of
malt extract and water to a clean flask,
cover it with microwave safe plastic
wrap and boil the starter wort for 15
minutes in the microwave. Flasks and
media bottles are made from “labora-
tory glass” and won’t shatter when
exposed to large temperature swings.
So you can fill your sink, or a bucket,
with ice water and crash cool the
starter. This saves you the time of
washing a pot, sanitizing a jug and
transferring your starter wort. The
only drawback is that most
microwaves can only handle 1 L flasks
or bottles.

Brew Day

The Obvious Stuff A brewing session is
filled with a number of steps that take
quite awhile, but don’t need constant
attention. For the most part, you don’t
need to sit and watch your water heat,
grains mash or your wort boil. Using
the time while these steps are going on
to look ahead and do miscellaneous
tasks saves a bunch of time during
your brew day. This, of course, is obvi-
ous and well-known and I only mention
it so I don’t have to answer 800 emails
pointing out that I failed to mention it.
There are, however, some less obvious
ways to speed up your brew day, par-
ticularly near the end.

Chill Quickly If you use an immersion
chiller, swirling the chiller continually
will speed your cooling time greatly.
I've switched from occasionally
swirling my immersion chiller, then let-
ting the kettle sit (covered) for a few
minutes to taking the first 5 to 8 min-
utes of the cooling period to constantly
swirl the chiller. (Hint: Hold the chiller
by the “cold water in” side, not the “hot
water out” side, unless you wear oven
mitts.) The only drawback to this
method is that the kettle is exposed to
the environment while you stand over
it, moving the chiller. T usually cool
down to about 140 °F (60 °C), then
cover the kettle when the temperature
drops in to the wort spoiler “danger
zone” (the temperature range most
hospitable to airborne wort spoiling
microorganisms.)

Use a Pre-Chiller A pre-chiller is an
immersion chiller that sits in an ice
bath and cools the water en route to
your main chiller. A pre-chiller helps
speed your wort cooling greatly. I begin
cooling my wort without the chiller,
then dunk the pre-chiller in ice water
once the outside of my kettle is cool
enough to touch. Initially, even ‘warm”
tap water is cold enough to cool just
boiled wort. Dunking the pre-chiller
too early is just melting ice.

Big Racking Cane | was in my local
homebrew shop a couple months ago
when [ noticed something I hadn’t seen
before — racking canes with a larger

BREWERS SUPPLY GROUP

As your one-stop
brewer’s resource,
Brewers Supply Group
proudly features the excellent
malts of

Rahr Malting
Briess
Castle Malt - Belgium
Crisp
Durst
Franco-Belges
Gambrinus
Simpsons
&
Weyermann

in addition to

Hop Union
&
Lemmens Hops

We also carry a full line of

Belgian Candi Sugars
Dried Malt Extract
Liquid Malt Extract

Brewing Spices
Water Treatments
Real Ale Accessories

as well as filtration aids from
Ineos, Kerry & Murphy

Call today for pricing

and order information
(Wholesale Only)

Brewers ly Gr
West 510-632-6242
Midwest 507-934-4975
East 401-845-2072
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inside diameter. A bigger tube for
transferring your wort means faster
transfers. And, think about how many
times you need to transfer wort or beer
— from the kettle to the fermenter, pri-
mary to secondary and secondary to
kettle or bottling bucket.

It’s In The Bag One thing I have heard
of, but never actually seen, is ferment-
ing in sterile, food-grade plastic bags.
The idea is to ferment your beer with
the bag lining your brew bucket. Once
the beer is racked from primary, just
throw away the bag. Brew on premise
places sometimes use this approach to
save the time of cleaning and sanitizing
their fermenters. If you don’t use this
option, you should at least have your
fermenter cleaned and sanitized before
you start chilling your wort.

Wrapping Up

At the end of a brew day, it's often
templing to just set everything aside
and deal with it later. However, just a

Would you put just any label on your homebrew?

little extra effort before you call it quits
will save you a lot of time later.

At a bare minimum, rinse or hose
off all your equipment. Better yet, as
you cool your wort, save some ol the
hot water that exits your chiller in a
couple buckets or large picnic coolers.
Use one container for your cleaning
solution and the hotter one as rinse
water. Hot cleaning solution (I use
PBW) will quickly blast through any
deposits on your mash tun or kettle.
And, with hot rinse water, your equip-
ment will dry quickly. A long handled
scrub brush will also make things go
faster.

Packaging

Bigger Bottles Of all the tasks home-
brewers perform, bottling is the one
that most cite as the most tedious and
time-consuming. You can save time on
bottling day if you pick the biggest bot-
tle size that will fit vour needs. A
5-gallon (19-L) batch requires fifty-
three 12 oz. (355 mL) bottles, forty 16

0z. (473 mL) bottles, twenty-nine 22 oz.
(650 mL), nineteen liter bottles (such
as brewpub “bombers”) or not quite
ten 2 qt. (2 L) bottles (such as brewpub
“growlers” or 2 L. soda bottles).

Keg It! What if you only had one
“bottle” to fill? That’s what homebrew-
ers who keg face when their beer is
ready. Although kegging involves an
initial start up cost, it saves a ton of
time. It also allows for options such as
filtering your beer, counter-pressure
bottling and pushing with nitrogen (see
page 33). I have never heard a
“kegger” say, “I've decided to go back
to bottling.”

In a pinch, some homebrewers even
rely on the ultimate time-saver — buy-
ing commercial beer. Problem is,
although there are many good brew-
eries out there, the best beer in the
world is the one you made yourself.

Chris Colby is the editor of BYO.

THE

CRAFTEREWERS

AFPRENTICE

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

How about your own words on an antique German label?

BREWERS GUILD
BREWING SCHOOL

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.

5% alcohol
by volume
3 12 fl.oz

myownlabels
e

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

Use your own words with our styles,
shapes and colors! It's easy and there’s no minimum
order. Get 4-pak and 6-pak carriers, too.
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Build a Beer Engine

Projects

For an authentic draw from your keg or cask

ve. Late arrival
from London,

.iverpool to catch
e Isle of Man. We
und lodging for

nted a beer! So
— to the hotel pub, where beer flowed
from odd-looking metal pipes with dis-

pensing nozzles that resembled
Guinness taps. It was served with low
carbonation at cellar temperature, and
had an unusually creamy, thin head.
The beer was Theakston’s as I recall.
This was my first exposure to English
style draft beer. Dispensing this beer is
vastly different from U.S. custom. This
“real ale,” as CAMRA (Campaign for
Real Ale) calls it, requires that the beer
is dispensed from small kegs and
pumped or poured from keg to glass.
No COy tanks for movement or carbon-
ation, no artificial carbonation. Real
ale is also served at cellar tempera-
ture, 54 °F (12 °C), like red wine.
While traditional English beer
engines are readily available, interna-
tional shipping costs are over $100.
Why not make one? The core of a beer
engine is a food grade pump. A great
match was available at an RV store —

the Rocket dual action pump for under
$30. It is made of food grade PVC,
pumps on both the push and pull
strokes and holds its prime. All I would
need to complete the device would be a
housing box and a sparkler head for
dispensing — British style!

Build a beer engine housing box
Step-by-step

I think most of us will put the beer
engine on a bar. Thus, a box to hold the
beer engine and a method of attaching
the box to the bar are needed. The box
should be open at the bottom for
attaching a clamp and dropping a beer
line to a keg.
1. To make a box exactly like ours, cut
a top and two sides, 8” x 8”. Cut the
front and back 8” x 7”7 (8" minus two
thicknesses of half-inch plywood).
Lightly sand the exterior, interior and
surface edges.
2. Find the center of the top and drill a
large pilot hole. The pump requires a 1
71s” hole. If you have this size hole saw,
great. Otherwise enlarge a 1 /2" hole to
size. It will help to use a jigsaw blade
that has extra teeth (a hacksaw blade)
and is thinner from front-to-back. A
normal wood cutting blade is deep
enough to bind when cutting such a
small circle. Cut undersized and
use a half-round file and sandpaper
wrapped around a large dowel to work
your way to the final size. Check the fit
frequently, the hole itself provides most
of the clamping force for the pump.
Mark and drill pilot holes for the pump.

Parts List

Beer Engine -

Rocket Hand Pump $33.00
1/2" cabinet grade plywood,

iy B $6.00
Glues and screws $2.00
Beer line $2.00
Tubing clamps $1.00
C Clamp $2
Beer line $2
1/2” brass cap $1.00

3/8” x 3/8" MPT brass barbed
adapter $1.80
Tools required:

Table saw or other saw

Drill and bits

Jig saw or coping saw

Hammer, screwdriver, countersink
Sander and sandpaper

Story and photos by Thom Cannell

Once assembled, this beer engine and
housing unit can be decorated with
whatever stains or labels you desire!

A few pieces of plywood, and a hand pump
is all you need to make your authentic beer
engine for some “real ale.”

BrEw Your OwN January-February 2005 ﬂ




Project,

(Above): These clamps
offer great throat depth
(reach) and will fit
almost any countertop.
You do have to allow for
the clamp's thickness
behind the throat. Nail
the bottom to offer max-
imum clamping surface.
(Right): This is the brass
compression cap, with
nine drilled holes, each
7" in diameter. Exper-
iment to find the best
number and placement
of the holes.

Thisis.
just the tip of the iceberg
See our Web site
for the full story
www.better-bottle.com
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3. Predrill and countersink
one or two pilot holes for 1
¥"  exterior grade wood
screws to the front and back
pieces. Measure in half the
thickness of your sides and
drill on this line. Then clamp
the four sides of the box
together and drill into the
edges. This will prevent
splitting the plywood. (If you
don’t have suitable clamps,

wind some heavy twine or thin rope
around the box, place a dowel or pen-
cil beneath the twine and twist until
tight. It's a great emergency clamp.)
Apply glue to the mating edges and
tighten screws (1%” finishing nails,
countersunk are an alternative to
screws). Even these should be pre-
drilled with a very thin drill bit, one
thinner than the nail itself.

4. Once the four sides are assembled,
follow a similar procedure to attach the
top to the sides. Glue the box sides and
top at the same time; you may have to
make adjustments that are impossible
once the glue has set.

5. Once the glue is dry, sand the edges
for perfect alignment, rounding the
top’s edges at sides and back.

6. To provide a clamping surface, mea-
sure the thickness of your clamp front-
to-back and cut a bottom piece that
will leave room to insert and remove
the clamp. This space will allow plenty
of room to drop beer line to your keg.
Attach the bottom with nails, again

The Carboy Cad

**Introducing the Carboy Caddie~**

Wash and Dry your Wine and Beer making carboys
with ease and proficiency.
*No more struggling with wet and slippery Carboys*
Fits all standard sinks and wash basins
The Carboy Caddie is a must have
If you are a Home Brew beginner or enthusiast

iemukes ag

of

reat gift!

=

See our website for detailed information regarding our
distributors, placing an order or detfailed product information.

www.carboycaddie.com
or Phone/Fax Tollfree 1.866.226.1119

HWBTA MEMBER




pre-drilling. Use nails that are at least
1%” long and be sure they fit tightly
into the predrilled holes.

If you want a decorative frame, a
place to show off your brewery’s label
for instance, cut the beveled pieces and
attach now, before all holes and nicks
are filled with putty and final sanding.
It's your call whether you, or your
guests see the artwork. You could even
make a frame for the front and back!
Apply a sanding sealer before any stain
or paint is applied, sand lightly, then
varnish or paint. Once dry, insert the
pump and screw it tightly to the
top. Your beer engine is almost com-
plete: you only need to construct the
sparkler nozzle.

Sparkler Nozzle Construction
Step-by-step

Making a sparkler nozzle is quite
easy, especially if you or a friend own a
drill press. To make the nozzle you'll
need a barbed fitting with male MPT
(%" x %) and a compression cap (%".)

While stainless steel would
be ideal, brass fittings are
easier to find and much
easier to drill. You'll also
need a small length of clear
or braided (™) beer line
to connect the pump orifice
to your homemade spark-
ler nozzle.

Drill 5-10 holes into the
end of a brass cap. Use the
smallest drill bit you have,
Vi or ¥=", and use very
light pressure (I'd suggest
buying two drill bits).
Regardless of your drill
motor, use very light pressure and slow
speed, under 300 rpm. Lightly sand or
file the surfaces to remove any chips.

Some may be concerned about
possible lead contamination from brass
parts (lead is used in brass parts
production.) John Palmer’s web site
has an explanation of how to clean
brass in appendix B. (www.howto-
brew.com/appendices/appendixB.htm)

ANNAPOLIS
HOME BREW

Great Beer Recipes!

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.
Qver 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.

W ere open 7 doys @ whok!

With stainless steel clamps attach beer line to the pump
spigot and your sparkler nozzle. The pump spigot tube is
relatively fragile, so clamp lightly.

Please read the full text, but if you
have no Internet connection, use a mix
of vinegar and hydrogen peroxide. The
vinegar should be common white dis-
tilled of 5% strength, the hydrogen per-
oxide a 3% solution. Soak for 5-10
minutes. Look for a color change from
bright to butter, but if the parts or solu-
tion turn green, start over.

After your parts are clean, wrap

1CSS)
‘ fivom dhe Bt gless o the last

Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Two “Pigs” are perfect for one 5 gallon
fermenter * Patented self inflating Pressure Pouch maintains
carbonation and freshness ¢ Perfect dispense without
disturbing sediment * Simple to use - Easy to carry - Fits in

| the “fridge” » Ideal for parties, picnics and holidays. ‘

It's time to try a

Quoin

Ziloryone ow our staff is aw eyperienced Kiome brawer!
800—279—7556 !4()IVioiet‘.Strcct

Secure Online Ordering ' Golden, CO 80401

5 Pt 30322798731
www.annapolishomebrew.com FAX 303+278+0833

Party Pig’
begili-ﬁi;l;;ﬁ;er

Just PRESS, POUR & ENJOY!

partypig.com
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2-3 turns of Teflon tape around the
threads and tighten the cap to the
barbed fitting. With a stainless steel
hose clamp, attach 3-6” of beer line to
the output of your “beer engine” pump
and, using another clamp, attach the
homemade sparkler nozzle. Note that
the pump output tube is rather fragile
and easily crushed; clamp with light
pressure. Select a beer line length that
will both clear the edge of the box and
permit you to pour a pint with ease.
That’s it, the beer engine is complete!

Attaching the beer engine
to your keg

The barbed fitting on the bottom of
the pump is %7, so gather 2-6 of beer
line and attach a clamp to one end of
the pump and clamp the other to a
beer-out keg body connector. Clamp
the pump with light pressure to avoid
crushing the ABS plastic. In a British
pub, the beer will be naturally carbon-
ated and have the correct volumes of

dissolved CO,. You may have an artifi-
cially carbonated keg of IPA or mild ale
and want to use it with the beer
engine. You will have to equilibrate the
beer. That is, let the excess CO, come
out of the beer. If you don’t, the beer
will foam excessively. You could draw
off a few pints without adding CO,, or
open the blow off several times. You
want a pint that appears still and
uncarbonated, yet has 1.6-2.0 volumes
of dissolved CO, at 50-54°F (~11 °C).

At this point you are ready to pump
beer instead of pushing it from the keg.
After several pints there will be a vac-
uum. In a proper real ale setup, the
firkin is open to the air and poured
quickly enough to prevent oxidation —
though some aficionados think a touch
of oxidation is authentic.

Home brewers will probably
decide to deliver CO, into the keg to
replace displaced beer. There should
be enough pressure to push gas into
the keg without adding carbonation or
pushing the beer through the beer

BEER & WINE EQUIPMENT & SUPPLIES

Ingredient Kits

Try The Newest Addition to Our Great Line of Beer

Kangaroo’s Tail Ale

An AUSTRALIAN Style Ale Featuring 100% Organic
Hops from Down Under

No Kangaroo's Were Harmed In Making this
Recipe, though it Just Might put you on Your Tail !

Now There Are 18 Different Kits To Choose From

Sign-up Now to Participate in Our
“Brew Kit Of The Month Club”

»»» GIFT CERTIFICATES AVAILABLE «««
#1 In The Pacific Northwest Going Into Our 10th Year!

Hobby Beverage Eguipment

engine. In practice, rack from sec-
ondary into a keg and add the correct
amount of priming sugar to create
proper carbonation. Half of your nor-
mal amount, less than a ¥ cup, for
starters. Allow the beer to carbonate
naturally at cellar temperature. Then,
to serve, lay the keg on its side with the
bottom higher than the top, to gravity
feed the beer. Then, connect the keg in
reverse. That is, connect a beer-out
keg body connector to your CO, lines.
This will require an extra body con-
nector and beer line, and apply 1-2
p.s.i of pressure, just enough to replace
the lost volume and keep oxygen off
vour wonderful beer. Connect your lap
line and hose to a gas-in body connec-
tor to dispense through the short gas-
in tube. If this is a temporary setup,
you'll have to tickle the pressure con-
trol on your CO, set up to get this low
of a pressure. .

Thom Cannell writes “Projects,” in
each issue of BYO.

FERMENTERS - MASH TUNS
HOT LIQUOR TANKS - THERMOMETERS

SLIM ILNIIQIYONIAVIW-3INIM-3¥338

SODAPOP -LIQUEURS -DISTILATION SUPPLIES

Email: brewheaven@aol.com
(800) 850 - BREW (2739)

Call or email us for your Free Catalog, or download from website

HOMEBREWHEAVEN.COM

A major medical company and now
a major brewery have purchased
our plastic fermenters

Fermenters

What kind of recommendation do you need?
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Yeast Ranching

Long-term storage for yeast

One of the blggest advantages commer-

rvest” yeast fmm 0
pltuh it onto a new b

and chamge the ch acter of theg heor
As a hgmehp_ew . the easiest way

to reuse yeasl is to time your hrewing

schedule so that you are brewing a

new batch at about the same time yvou
are racking the beer from a previous
batch. This can be either the transfer
to a secondary fermenter or for bot-
tling or kegging. At that point, you can
harvest the yeast and repitch it into the
fresh wort. Furthermore, yeast sedi-
ment can be stored under beer or dis-
tilled water and refrigerated, to be
revived anywhere from a day to a year
later, depending on the storage tech-
nique and the health of the yveast itself.
With reasonable sanitation, these
methods will allow reuse of yeast at
least several times before it needs to
be discarded.

If you can’t reuse your yeast in a
timely fashion, there are a number of
ways to store it, then grow it up to
pitchable amounts later.

Why bother?

It's seldom worth the effort to
reuse dry yeast, which is relatively
inexpensive and convenient and the
packages can be stored in the refriger-
ator for a very long time. Commercially
available “liquid” yeasts have a shorter
storage life, but are still relatively
cheap. Conversely, if you have cultured
yeast from a bottle of your favorite
beer or otherwise obtained a yeast
strain that is not commercially avail-
able, knowing how to store and propa-
gate this yeast can be very valuable.

Mad science

Long-term maintenance of your
stock of yeast strains demands more
stringent quality control and greater
involvement in the process. If you want
to continue to Teuse yeast over an
extended period and through repeated
pitchings, you need to become more
scientific about it.

Current procedures for yeast cul-
turing are adapted from the biomedical
and microbiology fields, which ironi-
cally have their origins in brewing
science. (Early microbiological pio-
neers Hansen and Pasteur studied beer
and wine.)

When using these techniques, san-
itation is more critical than with ordi-
nary brewing. It’s important to have a
clean space in which to work, one that
is relatively free of airborne contami-
nants. Commercial labs employ lami-
nar flow hoods and partial vacuums.
This is not necessary for the home-
brewer — but, in general, avoid areas
such as kitchens and basements that
may have a high level of bacteria or
humidity. Close nearby windows, espe-
cially during warm weather.

A very clean bench or table surface
washed and rinsed with sanitizer
before being allowed to dry is desir-
able. A flame source for sterilizing is
also a good idea. This can be a small
alcohol lamp, or alternately a butane
lighter for a gas grill or fireplace. You
can also use small propane bottles with
fan-style burners. A spray bottle of
alcohol or sanitizer is handy for quick
tasks. Obviously, keep any alcohol
sanitizer away from the flame. Some
people wear surgical gloves, which
may be overly compulsive, but at least
wash your hands well with an antibac-
terial soap.

When using yeast from long-term
storage, the yeast population is rela-
tively small to begin with and increas-
es many-fold as it grows and multi-
plies. Any other living microorganisms
contaminating your culture — which

Advaﬂced
?'eurlng

Story by Bill Pierce

[ MATERIALS

Pyrex flasks (500-2000 mL or 1-4 pints)
or small saucepan for
boiling sterile wort

Bottles (25 oz. or 750 mL up to
2 quarts or 2 liters) or other
vessels for yeast starters

Rubber or foam stoppers for
starter vessels

Quart or pint canning jars with lids
and rings

Small (50-100 mL or 2-4 fl. oz.)
vials with screw tops, or
clean baby food jars and lids

Small (15-20 mL) test tubes
with screw-on caps

Test tube rack

Small funnel for filling jars
and test tubes

Graduated cylinder or small beaker
calibrated in milliliters or
fractional ounces

Graduated pipette or eye dropper
to measure and transfer
small volumes of liquid

Stainless steel or platinum
inoculation loop

Small plastic Petri dishes

Agar for yeast growth medium

Glycerin

Light or extra light dry malt extract

Distilled water

lodophor solution
(12.5-25 parts per million) or
isopropyl alcohol (70 percent)
for sanitizing

Cotton balls and/or paper towels

Stretchable plastic wrap

Zippered plastic storage bags

Masking and electrical tape

Permanent marker

Balance or scale with a resolution of
5 grams (1/4 oz.) or less

Pressure cooker for sterilizing
small containers and utensils

Alcohol lamp or butane torch
for sterilizing

Burner or heat source

Refrigerator

Freezer
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can include wild yeast, molds and var-
ious bacteria — will multiply along
with your yeast, and sometimes more
quickly. It's not unusual to pitch a total
yeast population into your wort that is
hundreds or thousands of times
greater than that of the initial stock.
You certainly want to minimize the
presence of any organisms other than
pure brewing yeast.

Some of the required materials you
likely already have or can improvise,
but in other cases you will need labo-
ratory equipment and supplies. (See
the “materials” sidebar for a list of use-
ful equipment.) If vou're lucky, you
may have contacts at a university,
medical or biotech lab. If not, there are
several scientific suppliers that contin-
ue to sell to individuals; among them
are Fisher Scientific and Cynmar. It’s a
little more difficult since September
11, 2001, though, and vou may be
asked to explain the purpose of your
order. Also check the yellow pages and
Internet search engines for “laboratory
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beercollections.com

The Best Source for Beer
Related Gifts and Collectibles from
U.S. and Foreign Breweries:

GLASSWARE: HaTts anp Caps
Pint Glasses COASTERS
Beer Mugs CrowNs
Shot Glasses LABELS

FisHING LURES SIGNS: |

BoTTLE OPENERS Neon

MAGNETS Metal
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equipment and supplies.” Another
source for certain items is your local
full-service pharmacy.

A comment is in order about agar,
one of the supplies you will need. This
is available from scientific supply hous-
es, but also at Asian grocery stores. It
comes in small sticks or sheets. An
alternative is unflavored gelatin, but
gelatin begins to melt at a temperature
of about 78 °F (25 °C), while agar will
not do so below 122 °F (50 °C).

Going to the source
The first step in yeast culturing is

to start with a relatively pure source of

the yeast itself. For most homebrewers
this is a vial, tube or smack pack of lig-
uid yeast, but it may also be the yeast
sediment from a bottle-conditioned
beer or a container of yeast from your
local brewpub. The objective is to “bor-
row” a small amount of this yeast for
growth, storage and later use. Whether
you are making a starter (recommend-
ed for larger batches and moderate to

high gravity beers) a couple of days
before a brewing session, or pitching
the yeast directly from the package
into your chilled wort, this is also the
time to make a yeast culture. Save a
small amount of the yeast and do the
culturing very soon after pitching
the rest into the starter or your
batch of beer.

At this point you have two options.
You can culture the yeast on agar
plates for refrigerated storage for a
few months, or prepare the yeast for
freezing and store it for a year or
longer. Plates are also preferred if your
yeast source is sediment from a previ-
ous batch or a bottle-conditioned beer,
commercial or homebrew. This will
allow you later to isolate, select and
propagate from a single yeast colony,
virtually ensuring that you have an
uncontaminated form of the strain.

For culturing on plates, you will
have to prepare a growth medium.
Start by heating 1 cup (a little less than
250 mL) of tap water in a Pyrex flask
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or saucepan on the burner. Dissolve
one-quarter cup (20 g) of dried malt
extract into the hot water and bring
this wort to a boil for about 15 minutes
(be careful about boilovers). Then turn
down the heat and stir in one-half tea-
spoon of agar (or unflavored gelatin
powder) until it is completely dissolved.
Again bring to a boil, watching careful-
ly so that it doesn’t boil over, for anoth-
er 15 minutes. Remove the flask from
the burner and allow the flask or pan
to cool in the air rather than in a cold
water bath. The mixture will thicken —
but not solidify — as it cools below
122 °F (50 Q).

Sterilize from three to six Petri
dishes, vials or clean baby food jars
and lids by steaming them in a pres-
sure cooker for 10-12 minutes. As a
less sanitized alternaltive, they can be
immersed in boiling water for 30 min-
utes. Sterile, plastic Petri dishes are
also available, although obviously
these are single use ilems. When the
Petri dishes (or other containers) are

cool enough to touch, sterilize the
mouth of the flask or lip of the
saucepan with the flame source and
pour the medium into each, filling it to
about one-fourth of its capacity. Put the
lids on the Petri dishes, or cover the
container with plastic wrap., and let
them cool a little longer, perhaps 30
minutes. Eventually the medium will
solidify to the point where the color
lightens somewhat and the plate can
be tilted without running.

To save time, the covered plates
can be prepared ahead of time and
stored in sanitized plastic bags. (Sterile
Petri dishes come in plastic sleeves.)
It’s best to store the plates upside
down. Otherwise, condensation may
form on the lids and drip into the agar.
You can store poured plates in a cool,
dry place [or up to several weeks. If the
medium turns hard and brittle it has
been stored for too long and dried out.
To be uselul, it should remain some-
what soft and pliable.

The next step in culturing is to
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inoculate the agar plate with yeast.
Sterilize the inoculation loop by heat-
ing it in a flame until it glows red.
Then, cool the loop by dunking it in a
shallow dish of alcohol. As an alterna-
tive, you can wipe it with a paper towel
or cotton ball moistened in sanitizer or
alcohol. Take a deep breath and draw
the loop through the yeast sediment,
collecting some of it on the surface.
(You don’t need — and in fact don’t
want — a visible amount of yeast on
the loop. Just touch the yeast lightly
and the loop will have enough yeast on
it.)

While holding the loop in one hand,
remove the cover from one of the agar
plates with the other hand. Quickly
streak the plate by lightly drawing the
loop across the agar surface of the
plate. Quickly close the cover when you
are done and once again turn the plate
upside down. Resterilize the loop and
repeat the process for however many
plates you plan to streak. The purpose
of inoculating multiple plates is to
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avoid problems with infection or
failure of the yeast to grow on one
or more of them. It also provides
more than a single yeast source for
later reculturing.

Keep the plates covered, upside
down and in a somewhat warm (70-
80 °F/21-27 °C) undisturbed location.
Within several days, the yeast should
multiply and grow. A milky layer will
develop on the surface of the medium,
and you may notice trails of small
“dots,” which are individual yeast
colonies. Contamination by molds,
which can occur, will be obvious by the
appearance of “fuzz” or “balls.”
Discard any such plates.

You now have successfully cul-
tured the yeast on agar plates. Seal the
covers or lids of the plates with electri-
cal tape (in labs, they use the shrink
wrap Parafilm), label them with mask-
ing tape and a permanent marker, and
store them in a sealed plastic bag in
the refrigerator. They will survive for
several months or a little longer.
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Baby, it's cold inside

The other method of serious yeast
storage is in the freezer. Merely freez-
ing the yeast in water, beer or wort will
rupture the cells and kill them.
However, if glycerin is added to the
yeast in the proper proportion, it will
inhibit the formation of ice crystals and
minimize damage during freezing.
When yeast is frozen in glycerin, a
large amount of yeast is stored (rela-
tive to the amount present on the sur-
face of a Petri dish). As a consequence,
the potential for contamination is high-
er when yeast is stored this way. It is
recommended to first prepare a plate
from the frozen yeast if there have
been more than a few repitchings since
the last culture was performed.

Careful sanitation of the work area
and all utensils, tools and materials for
freezing is just as important as when
preparing agar plates. The first step is
to treat the yeast sediment. If you are
using sediment from a previous batch
or a bottle of commercial beer, it is a

Moving?

very good idea to wash the yeast. This
is accomplished by stirring the yeast
into boiled and cooled distilled water in
a sterilized container, covering it with
a sanitized lid or plastic wrap and let-
ting the sediment settle hefore pouring
off the liquid. In some cases it may be
desirable to do this more than once. It
is not necessary to wash the yeast from
a new package.

Next prepare a 30% solution of
glycerin and distilled water. Use a
graduated cylinder or beaker to mea-
sure 250 mlL (8.5 fl. oz.) of distilled
water and 100 mL (3.5 fl. 0z.) of glyc-
erin. Stir until mixed well, then boil for
about 10 minutes. Cover with sanitized
plastic wrap and cool to room temper-
ature. Pour the cooled glycerin/water
solution into sterilized test tubes or
small vials about one-third full. Just as
when culturing on agar plates, it’s best
to use several tubes or vials as insur-
ance against contamination or non-
survival during storage. Then carefully
add the yeast slurry, again about

continued on page 58
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Choose The Right Yeast
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American Amber
Abita Amber
Cambridge Amber
Sin City Amber

American Pale Ale

July Ryes

My Rye

Experimental Extract Extra Pale Ale
Prohibition Brew

That 70's Brew

California Common

High Altitude Pale Ale

American Pilsner
Tubers for Victory

American Amber or Dark Lager
Dixie Blackened Voodoo Lager
Flatonia Bock

Barleywine

Gigantopithecus American-Style
Barleywine

Dunkleosteus English-Style
Barleywine

Lord Big Barleywine

Belgian and French Ale
Rye Wit
Farmhouse Summer Ale

Beigian Sour Ale (& Lambic)
Piatz's Basic Lambic
Heuuuuuuza

Bitter and English Pale Ale
Lord Shrinkingbottom's
Fuggling Awesome Bitter
Cook’s High Sea Ale

Bock
Blue Danube Bavarian Bock
Doctor Decoctor’s Doppelbock

Brown and Mild Ale
Abita TurboDog
Pterygotus Big Brown
Menestheus Mild Ale

Cider
Apple Cider

English and Scottish Strong Ale
Scotiae Cerevisia

Old Oddity

Old Soldier Ale

European Pale Lager
LaConner Pilsner
Rye Pilsner

Fruit Beer

Snowblind Cherry Vanilla Stout
Moosie's Blackberry Wheat Beer
Sour Cherry Honey Wheat

German Amber Lager
Goldschmidt's Hopeful Marzen
Sweat-of-the-Brow Dortmund Export

German Pilsner
Groll’s Pilsner

India Pale Ale (IPA) and Double IPA
DC's Rye IPA
Ruination IPA
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John's Peppered Honey Wheat

Wee Little Hottie

The Mole (Chipotle Porter)

Captain Cook’s Spruce Beer

Green Chili Wheat

Stout
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Rye Hefeweizen

Moosie’s Blackberry Wheat Beer
Sour Cherry Honey Wheat
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Der Weisse Spritzer

Winter Beers
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Harpoon Winter Warmer
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Magic Hat Feast of Fools
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Summit Winter Ale
Redhook Winterhook
Samichlaus
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continued from page 54

one-third of the total volume of each
tube or vial, using a sterilized pipette
or eyedropper. Screw the sterilized
caps or lids on tightly, shake well to
distribute the yeast and mark each one
with a masking tape label. Once pre-
pared in this manner, the yeast is ready
to be frozen and stored.

The problem with most home
freezers is that they are frost-free. A
heater periodically warms the refriger-
ant lines to melt frost on the freezer
walls. This has a minimal effect on
frozen foods, but will greatly shorten
the storage life of yeast. There are two
methods of preventing this from occur-
ring. The first is to find a way to disable
the defrost cycle, which requires some
knowledge of refrigeration and electri-
cal expertise. The other method is to
place the test tubes or vials of yeast
inside a small, covered Styrofoam cool-
er between frozen packs of “blue ice.”
Store the cooler in the freezer. This will
greatly minimize the temperature
changes that occur during the defrost
cycle and prevent damage to the frozen
yeast. Set the freezer lo its lowest tem-
perature seiting; most home freezers
can reach temperatures of about
-15 °F (-20 °C).

The frozen yeast can be stored in a
home freezer for up to several years.
This assumes there are no power out-
ages that would allow it to thaw. In a
laboratory freezer at -80 °C (-112 °F),
frozen yeast has successfully been
stored for decades.

Waking the dead

Of course, at some point in the
future, you will want to revive the
refrigerated or frozen yeast and use it
again. For yeast that has been cultured
and stored on agar plates, the proce-
dure is to find a single colony of pure
yeast and use it as the starting point,
growing it up until you have a “pitch-
able” population for your brewing ses-
sion. With frozen yeast, you may have
a similar purpose, or you may wish to
culture a plate from the frozen sample
in order to ensure that it is pure.

If frozen, remove the test tube or
vial from the freezer and first place it
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in the refrigerator. Allow three to five
days for it to thaw. At that point, the
thawed yeast is treated the same as a
refrigerated agar plate. Remove from
the refrigerator and keep at room tem-
perature overnight.

Now the process is one of increas-
ing the population by making yeast
starters while maintaining good sanita-
tion throughout. If you have experience
with making a starter, you should be
familiar with the instructions for
preparing sterile wort. A frozen tube or
vial can be stepped up first to about
70 mL (2 oz.) of wort, then to about
500 mL (one pint) and finally to as
much as a gallon (3.8 L), if desired.
Allow each starter to incubate for
about 48 hours in a somewhat warm
(70-80 °F/21-27 °C), undisturbed loca-
tion between steps.

Reviving yeast from agar plates
requires an additional step. In that
case, start with a single colony on the
surface of the plate. Select a round and
relatively uniform “bump” or “dot” that
is physically isolated from the others.
Prepare a sterilized test tube with
about 10 mL (0.33 fl. oz.) of sterile
wort, Use the sterilized inoculation
loop to gather the single yeast colony
from the plate and immerse it in the
starter wort, swirling it until the yeast
is mixed well. Place the cap loosely on
the tube, but do not seal it. Set it in a
warm location for about 48 hours. You
may see bubbles during that time, but
the only definitive indication of activity
will be yeast sediment at the bottom of
the tube. This is used as the source for
successive starters in the same manner
as frozen yeast.

Yeast culturing is somewhat
involved and may make you seem like
a “lab rat.” But, it is also the key to a
ready supply of yeast at lower cost and
greater flexibility. If you are a consci-
entious, detail-oriented brewer, you
can become an experienced and
committed yeast rancher and success-
fully maintain your own relatively
pure source of this most valuable of
brewing ingredients. «,

Bill Pierce wrote about cloning
Samichlaus in the December 2004
issue of Brew Your Own magazine.

CLASSIFIEDS

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 friend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

GIFTS

Your Brewery Glass

Serve your beer in your own
brewery glass with your
labellogo. For more information
and examples, please visit our
website:
Homebrewerspride.com

SOFTWARE

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brew-
ing! Free 21 day trial!
www.beersmith.com

HOMEBREW SUPPLY
RETAILERS

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971.
FREE Catalog/Guidebook —
Fast, Reliable Service.

The Cellar Homebrew, Dept.
BR, 14320 Greenwood Ave N.,
Seattle, WA 98133.
1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY

Don’t dodge the draft!
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/offers/by.asp




Now serving five liter minikegs.
Tote-a-keg is an allin-one draft beer
system that lets you enjoy your cold

draft homebrew anywhere.

www.tote-a-keg.com

DI IITIITIIT Vg
- Make your
<= own beer!

Start with the best ingredients.
Let us show you how!

Now on the Web!

www.ashevillebrewers.com

~am ASHEVILLE BREWERS
Sl P LY

8286285-0515

ASHEVILLE, NORTH CAROLINA
SINCE 1994 » SOUTH'S FINEST

RRRRIIIINININ
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Cheap
Fast
Friend(y

What else matters?

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

Attention Homebrew Shops
Interested in selling

Blevv?

It’s easy!

* Free point-of-purchase
display rack

* Big 45% discount off cover price

* Minimum order of just 5 copies

* Help drive more customer
business and demand

* Flat shipping fee

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

To set up an account or find out more
call Michael at (802) 362-3981 ext. 103

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

www.cellar-homebrew.com
secure online ordering

or 1-800-342-1871

- THE CELLAR HOMEBREW

14320 Greenwood Ave. N.
Seattle, WA 98133

t. Louis Wine
W Beermakmg

Serving Brewers
and Vintners
Since 1991

| 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

And We’re Still Here For You |

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

STOUT
BILLY'S

All the fixins for
beer, wine and mead

141 Mirona Road
Portsmouth, NH 03801

online
FREE ,CATALOG

stouthillys.com

1-800-392-4792

ke
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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
starts.

Homehrewers 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

Fermentahles

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

The Home Brewery

455 E. Township St.
Fayetteville

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

CALIFORNIA

Beach Cities
Homebrewer’s Supply
2131 Placentia Ave., #8
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
all our supplies

Brewers Discount

8565 Twin Trails Dr.
Antelope 95843
1-800-901-8859
rch@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 Qaks Valley Rd.,
Suite 120

San Marcos 92069-1738

(760) 591-9991

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!

HydroBrew

1319 South Coast Hwy.
Oceanside 92054

(760) 966-1885
www.hydrobrew.com
Homebrewing & Hydroponics
supplies serving the San Diego
area.

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

P.0. Box 5839

Napa 94581 (707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1983!
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Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
http://go.to/homebrew_outlet

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.sfhrewcraft.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’ Ole’ 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, 101

Denver 80211

(303) 433-6552
www.stompthemgrapes.com
Because making it is almost as
fun as drinking it!

~ CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)
e-mail: bwmwect@cs.com
www.bwmwct.com

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

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Ct.: (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

Heartshomebrew.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!
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ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.

Chicago (773) 233-7579
www.bev-art.com

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

The Brewer’s Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersCoop.com
DuPage County's LARGEST
homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Eimhurst 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
g-mail: info@homebrewit.com
www.homebrewit.com

Quality wine & beer making sup-
pligs

¢ KANSAS
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

Annapolis 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

Adventures in Homehrewing
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-ml:info@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 FREE CATALOG!
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WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344

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

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 (P.0. 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-BYO-BREW
support@brewcat.com
www.brewcat.com

Secure On-line shopping - Complete
line of beer & wine making supplies &
equipment.

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.

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.

NEVADA

Brew ‘N’ Beverage

147 S. Water St.

Henderson 89015

(877) 476-1600

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

Fermentation 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.0. Box 914

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

Great prices & FREE catalog!

Stout Billy’s

141 Mirona Rd., Suite 200
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 Mt. 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@tweny.rr.com
WWW.8jwren.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
www.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 Olde 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 Street

Struthers 44471

1(800) 947-8677 or

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

Beer & winemaking supplies & 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
g-mail:store@highgravitybrew.com
www.highgravitybrew.com

Earn points for $88 off purchases.

PENNSYLVANIA

Country Wines

3333 Babcock Bivd.
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@keystonehomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!
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Pennsylvania Homebrew &
Tobacco Outlet

2476 Brodhead Rd.

Aliquippa 15001
1-800-688-1302

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

Wine, Beer, Cigars, Roast your
own coffee.

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh (412) 261-4707
wwuw.ralph.pair.com/triangle.html
Bringing you the BEST for less!

Wine, Barley & Hops
Homebrew Supply

248 Bustleton 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!

TEXAS

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!

DeFalco’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 Blvd.

(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.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

Pappy’s HomeBrew

3334 0Id Goliad Rd.
Victoria 77905

(361) 532-8371

or (361) 576-1077
www.pappyshomebrew.com
“Let The Fun Begin”

The Winemaker Shop
5356 West Vickery Blvd.
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

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

“Make Beer not Bombs™™

HomeBrewUSA

5802 E. Virginia Beach Blvd.,
#115

Norfolk 23502
1-888-459-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!
Gomplete 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 St., #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 Homehrew

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-mail:
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.

["Visit the Homebrew
Directory online
at byo.com!
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Lt A Homebrew Widow

How homebrew can take over an entire house

by Claire Fleischman ¢ Tampa, Florida

hband, Joe, is a BYO sub
s of the magazine ca
in every room of

recyclable bottles. still, Joe in
on brewing almost every weekend.
Nothing stops him, not even a hurri-
cane. This summer he spurned the

Claire calls herself a homebrew widow . . .
Joe just loves making beer.

electric range due to lack of power and
heated his sparge water outside on the
porch using a turkey fryer stand and a
tank of propane — he didn’t seem to
mind the 40 mph tail end winds of the
latest storm!

I've taken to referring to myself as
a homebrew widow. I've lost most of

ljanuary-l?ehruary 2005 Brew Your Own

the storage space in my house to
homebrew paraphernalia and mourn it
greatly. My garage has been taken over
by two freezers and a refrigerator
(none of which I can use for normal
food storage because of the tempera-
ture overrides Joe has hooked to
everything). My closet is full of huge
kettles, carboys, coolers, assorted pip-
ing, filters, copper coils and a bunch of
other accessories too numerous to
mention. My laundry room is full of
bleach and has a continuous barrage
of strange items soaking in its sink.
Most of all, I grieve for the lost time, as
nearly every Saturday is sacrificed to
what amounts to watching wort boil.

Joe’s brewing obsession is well
known in the neighborhood. In fact,
in the darkening, early hours of the
third hurricane late this summer, a
contingent of neighbors showed up at
our door, pint glasses in hand. They
represented themselves as the
“Hurricane Preparedness Team” and
had come to make sure Joe had fresh
beer on tap. As they explained, the
team came to our house for a little
relaxation due to storm-related stress
and wanted to make sure there would
be a source of hydration should the
water supply become contaminated.
They had been at my door before and I
definitely recognized those glasses. Joe
loves sharing his brew with such an
appreciative crowd and such gather-
ings usually signal his disappearance
to the driveway for several hours.

It has gotten to the point that I hes-
itate to send him to the curb with the
trash, as he'll usually run into one of
the guys (occupied with a similar task),
and next thing you know they're in the
driveway with a couple of homebrews.
His most recent creation is a batch of
Bavarian Helles.

But, with all that said, it's hard to
ignore the literal joy on his face when
the doorbell rings and UPS brings his
latest delivery of hops. barley and

yeast. He immediately sets to work
doing something with the yeast and
then spends the next day or so enrap-
tured by the sight of miniature bubbles
popping up in the airlock. I know once
those bubbles slow down that it's time
to leave the house or face the destrue-
tion of my kitchen as the beer making
process continues with beer parapher-
nalia covering every available surface.
I don’t know if Joe’s true interests
lie in the science of making beer, the
enjoyment of the finished product,
sharing his brew with the neighbor-
hood or a combination of them all. But
I do know he loves the art of homebrew
with an excitement and passion that
few people in this world ever find.
Although I sometimes feel I've lost my
husband to the hobby of a lifetime, I
can’t think of a worthier foe — and hey,
the beer actually tastes good too!
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Joe creates messes in the kitchen, but also

some quite delicious homebrew.

When all is said and done, a tasty homebrew
can mend all wounds (and messes).




Brewing Scuiﬁtures*“

a

Designed & Manufactured By MoreBeer "

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

Sas

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
connected to a MoreBeer!™ Stainless Conical Fermenter

1-800-528-4056 - . ey www.MoreBeer.com
: 0

« Huge Homebrew Website - MoreBeer.com . ) PYL ) ) o
« Industry’s Largest, 80 page color, Homebrew catalog . kN : 995 Detroit Ave, Unit G, Concord, California 94518
« Free Shipping over $49 Ry i v & ; 1506 Columbia Ave, Suite 12, Riverside, California 92507

Buar, Basr ang More Bear, the Beer, Beer and More Boer! kgo, Absolutely Everything!, MoraBaer!, Mora Wine!, MereCofies’, ParsanaiBrewery, BrewSeulplure, ara Trade Marks or Service Marks oroparty of 2337 incormoratd, Worldwica rights reserved, © Cepyright 2003, 2337 Incorporated.



“Sehr Gut!”’
“Great Beer, eh!”
“Brilliant, Mate!”

LANADIAN BLOND

The New Coopers International Series

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




