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

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 1007o pure premium malt extract, you
can be conf ident you are brewing with the world's f inest.

Don't let your retailer sell you anything less. Insist on the extract that guarantees .$|^
results. 100% Muntons. &'lf

Muntons pic
\/VORLD CLASS MALT

Muntons, Cedars Maltings,

Stowmark€t, Sufiolk, lPl4 2AG, England

Tel (+it4) (0) 1449 618300

Fax (+44) (0) 1449 618332

email sabsemuntons.com

wvwir.muntonS,com



NIBqDUcNqineBleiw
akerc BEGINNER'S guide!

two GREAT HOBBIES in one GREAT ISSUE!
With a range of content covering brewing beer with kits & extracts to all-grain
AND making wine from kits, concentrates, juices and fresh grapes, the Beginner's

Guide is the perfect reference for...

. Your friends iust starting out in the hobby
o A brewer interested in making wine OR a winemaker interested in making beer
o 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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24 The 10 Easiest Beer Styles by Gaffeu Heane,
ll's Brew Your OM's Tenth Anniversary and we're kicking off a year-long
series of articles with our list of the 10 most approachable beer styles.

33 Achieving Nitro Nirvana byBiupierce
The microscopic bubbles. The cascading head. It you've ever had a glass ot
Guinness Draught, you know the allure of a nitrogen-pushed beer. Find out
how to get the perfect "nitro pour" pint from your own kegging system.

35 Gleaning the Big Bottle by Michaet Henirr
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Kegs make homebrewing easy. But, what it your new,,Corny', keg is also a
cruddy keg? How to maintain and recondition the,,big bot e.',

GOr Out the Wazoo by Marton Lans
"Are we there yet?" This is a question every ',shaker,, has asked when force
carbonating their keg. The regulator has stopped groaning, but is the keg
carbonated to the right level? Find out with the help of a rotometer

The Dark Secrets of Stout byAshtonLewis
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
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labels and vou could win
some great brewing prizes from BYO advertisers! Enter as
often as you like, but you can only win one prize. Winners
will see their artwork featured in the July-August issue of
the magazine. Deadline to enter is April 15, 2005.

GLmS MUil.Un8|tR12001 aaaaaaaaaaaaaaaaaaaaaaaa
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Address

City State/Prov 

- 

Postal Code 

-
Daytime Phone

Rules: Entrants can send labels or labels already stuck to bottles.
The bottles can be full of beer No digital or electronic liles will be
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. ls it hand-drawn? Created on a computer? Send
us your best labels, tell us how you made them, and good luck!

Alloriginal ariwork? Y or N (circle one)

i Send your entry to:
o BYO Label Contest
' 5053 Main St.. Suite A
I Manchester Center, W 05255
aa

: DEADLINET April 15,2005 :
aaaaaaaaaaaaooaaaaaaaaaaaoaaaaaaaaa



Con1ri6yTors

grealesl asset
to BYO, other thar his good looks and
charm, is his mechanical abilities.
He's gol a degree in electrical engi-
neering from LSU. and is a specialist
in computer conlrol systems and
process instrumentation. He holds
some patents and has pubtished sev-
eral technical papers regarding the
control of chemical processes.

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

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

Oh yeah, he's eveo raised two chil-
dren with his wifp of 40 years. The
two of them have traYelled to and
drank beer in England. Belgiufi..
Cermany, Austria, and Finland.

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

A homebrew-
er lor 15

years now
MARLON
LANG'S

BILL PIERCE'S
reaction to his
first taste of
homebrew as a
college student in
the 1970s: "I
believe

holse hes dia.betes," he said.
Nearly 20 years later, in 1994, he

brewed his own lirst batch - an
extract brown ale from a kit - and, in
his own words. "was hooked."

After completeing the Craft
Brewer's Certilication Program at the
Sieb€l Institute oI Technology in
Chicago, he had a brief stint as a
brewpub brewer.

"Professional craft brewing was a
real eye-opener," he says of t}re expe-
rience. "It's a true labor of love for
those who do it."

Now the BJcP-certmed judge helps
rnoderate tjre Brews and Views inter-
net forum sponsored by the online
Home Brew Dig6st. 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 nilrogen knowl-
€dge to the "Keg-O-Rama" story on
page 33 of this issue.

BYO review board
memeber CRAIG
HARTINGER first
became interested
in what he calls
"good beer" as a
student at the

University o{ 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 frrst batch from a
kit he got as a gift a few years later.
He was hooked immediarcly. and in
1993 he started to brew about one or
two batches per mont}.

E
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In 1995, thoroughly enjoying
himself, Craig becamo the manager
of Liberty Malt Supply in Seattle. The
BJCP-qualified judge is now l.he mar-
keting manag€r of its sister company,
Merchant du Vin. He teaches a beer
class at Bellevue Community College
Extcnsion. he attends Washington
Brewers Guild eyents and even gives
tours ofthe Pike Brewery for industry
groups, And although he doesn't
brew as often as he used to, he still
reads. discusses and drinks beer corl-
stantly. We put his knowledge to good
use as a rcview board member of
Brew Your Own.

Extract elliciencl: 6506
(i.e. 1 paund 0l2'raw nalt, which has a
p1tenlial exttact value 0f 1.03/ in ane gal-

ljn 0l watet, would )/ield a wart 0l 1.024.)

Exlract {alues tol malt extlact:
liquid mall extract {L[,lF) = 1.033-1 037
dried malt extract iDl\,18) - 1.045

Potential exlract for glains:
2'row base malts = 1.037 '1.038

vvheal mall = 1.03/
6'row base malls = L035
Munich malt = 1.035

V enna malt = 1.035

crystal malls = 1.033-1.035
chocolalemalts=1034
dark roasled gralns = 1.024-l.026
flaked maize and rice = 1.037-1.038

llops:
We ca cu a1e lBlj's based on 25"/" hop

ul lizalior fcr a one h0ur boil ol hop pellets

at specillc gravit es less than 1.050.



Mait

graph bcgins with_ .6]
'I.'inings remove compounds

from beor and wine and the

cocoa powder rccipe was OK, bu1 I
knew I needed to sweeton the finished
beer up somc, so that's why I added

lactose to thc end of rhe boil.
Daue Szqkacs

Niles, Ohio

Article quthor and BYO editor
Chris ColbV responds: "Thqnks Ior the

info, Daoe, As I mentioned in m! arti'
cle, adding chocolate ertract is one

ua! Io gel, chocolate Jldltor in gour
beer. (See also the Replicator's clone of
O'Fqllon's Cheffll Chocolate Beer in
thql issue.)OI all lhP oplions, this is
one of the casiest - iust ldd the

ertract or essence to gour linished
beer Person(rlly, I like the lq$te that
cocoa imparts to beet although I'll
admit I'ue nepej used the extract.

'lt's not surprizing that Vour heer

with .? lbs. tl.4 kgt of chocolatP chips

had little head retention; therc's a lot
of JaI in chocolatc chips.

"Finally keep in mind that choco'

late itself is not sueet it's hitter
Chocolqte candA tastes sueet because

sugar has been ad.ded to it. You can
qdd lactose, as ltou did, to sueeten a

chocobeer, but don't erpect the choco-

late iu;eu to sweeten the beer."

Low Fat or No Fat?
I read with intcrest the article on

chocolate, but there was one Part I

couldn't swallow. The author says that

we necd to minimize the amount of fat

added to the beer. I find it hard to

believe any amount of fat is acceptable

in a bcer. Hcads collapse when lips

touch them. Jusl a hint of "dil"t" on a
glass kills head. Ilow can you add even

a speck of lat to a bcer and get a
decenl head? I iust don't understand.

Rob Netson

Omshq' Ncbraska

Chris Colby rcsponds: This is a
good question. It makes me wish I hacl

a good ansu,er llnfortunately, the best

I can do ils to sdq, 'youiust c@n.' I'ots of
homebreuters hque used cocoq or
baker's chocolate in their beers and not

had q problem with heqd retention. As
an exqmple, at bft is a phob of mV
"Choctoberfe*" chocolate lager made

uith 20 oz. (566 g) oJ cocoa added.. I
d.on't knou hou, it cqn ha,e ct

decent hedd, it just d.oes."

ln Need of "Nots"
I am reading tho Novembcr

BYO and noticed two mistakes in
my column. ln the tining
answor, the fourth Para-

compounds removcd are singu-

lar." This should have read "arc

not singular" lhis was also a bit
vague if the reader does not know
what I meant by singular MY otig-
inal answcr had a senlenco follow-
ing this one with an example ol how

PVPP is used in wine to rcmovc both

tannins and yeast.

In the Iettor entitled, "nackin
Tactios," I wrote "lt ccrtainly will
hurt the finished beer [to rack
earlyl ... but if the point is l-o get it off
the ycast, you don't want to rack too

soon". This sentence should have

bcgun as lt certainlv will nol hurl.-
Mr Wizarcl

undiselosed lotqlion

Extracting lnformation
As an avid extract brewcr I found

th(-' infbrmation in your october 2004

issue invaluablo. I have alroady
employed scveral of the techniques
with superior results. Thank You!
Thcre were, however, several tcchnical
tcrms used that I am unfamiliar with
Could you please explain 'whirlpool"
and'knockout?"

Michael l"renn
P lace ru i l le, C alitbrn n

The whirLpool is the nqme ol the

stage (ancl the L'essel) where hot wort
is pumped after the boil and qllouecl to
sit so that solitLs can settle out oJ lhe

wort. Knockout is the time uhen the

boil has ended. -.

The Essence ot Chocolate
I enjoyed the article in RYo about

chocolate in beer ('Chocobrau,"

November 2004). I have been trying
diflerent ways to incorporate that
greal tastc in a porter and havo tded

cocoa powder ond chocolate chips,

both of which really don't work that
well. My last batch, I brcwed sort ol a
clone of old l,eghumper, Fred Garn's

award-winning porter from'Ihirsty
Dog in Akron, Ohio.'Io this I addcd lt

teaspoons of Noirot Cacao-Cocoa

Essr)nce in the bottling bucket (Noirot

is used to makc chocolato liqueur).

This is one chocolatey-tasting
porter! Pretty close to what I wanted

all along. Pretty much thc main prob-

lem I had lwith tho previous beers] was

thal thoy were not chocolatcy enough,

although the one where I added

3 pounds of Ghirardelli's chocoiate

chips near the end of the boil had head

retention problems and lot of choco-

late "sludge" in the bottom of thc fer-

menters. That's why I decided to go

with thc essence at bottling time. The

llHlr\ Yor H O\\\ .lanuary-Februarr 2005
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spa(:e that I needed. I turned my laun-
drl' sink into a brewing sink as per an
artiole in RYO.

liven though the brewing was once
again easy, I still did not have a place
to properly servc my beer. This all
changed in the summer 0f 2002 lvhen
a lriend offered me his expertise in
wiring and lighting if I would only get
the project started. He told nlo. "l can't
Jind a (leflrnt placc to drink, so I am
willing to build one." I $,as thrilled ar
his {)ffcr. and although tho bar took me
r.ight )r'ars to plaD. il rook ln\\ lllan si\
weeks to build!

Thc grand opcdng was the lirst of
many "Pub Nights" at m]'house. SiDc{--

then, I havo continu(!d to make
upgrad{'s to both the bre\rcry and re
pub. Is I Nritc this, I ha\,e plans
to pick up a roliigcrator rhat will only
be usod lbr controlling lhrmcnt-
ation tempcr.al,uros.

I hope mt storf will inspire otlrer
brevrors Lo tale Lhe nnrt step in
homebrewing, whatevor that mal bc.
If you aren't challenging yoursclf and
perfecting your craft, you are missing
out on what I believc is tho bcst part of
thc hobby.

:l
I start{rd brerving about l0 tears ago
b.v making extract batchcs on the
kitr:hon stovc and fcrmcnting in the
basenront. I cxperimcntod with stecp-
ing grains and grorving my own hops. I

cven built ml orvn intmersion chiller..
Aftor about throo \'ears, I nr(,\,ocl on to
all-grain with a 10-gallon (38-t_) coolcr
and a corvertcd keg brewkettl{}. l,ilb
was good and tho brewing walr easy.
'lhon m} wilo and I decidod 10 buy a
now home, lvhich gave mc the oppor-
tunit-y l.o fiDd a housc with the perlc'ct
brow sparl and roonr for. lt1, own pub!

By this timc I had already moved
on to kegging beer and had dreams or
standing bchind a bar and tapping out

Cornrade John & Tim's
American Light
(5 gallons/1g L, all-grain)
OG : 1.042 FG = 1,so7
IBU = 19 SRM=6 ABV = 4.5olo

lngredients
4.5 lbs. (2.04 kg) cerman Pilsner

maI
2.5 lbs. (1.13 kg) Belgian Pilsner

mali
0.75 lbs. (0.34 kg) rice flakes
1.0 lb. (0.46 kg) maize flakes
1.9 ldu U.K. First Gold hops

(50 minutes)
i{0.25 oz./7 .8 g of 7 .sYo

alpha acjds)
1.9 MU U.K. First Gold pettet hops

(40 minutes) (0.25 oz.,7.8 g of
7.5% alpha acids)

'/
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_(30^ 
minutes) (0.25 or'7.8 g of Co ect five gallons pre-boited tap

5.6% alpha acids) water. Rernaining balance of water usoo
1.4 AqU English Kent cotdings hops was botfled disti ed. Simpte infusion

(20 minutes) (0.25 ozl7.8 g ot mash 153 oF (67 "n to t58 C/O "C) over
5.6% alpha acids) 90 minutes. Mash pH corrected to 5.3

2.6 AAU Mount Hood hops with mineral salts and phosphoric acid.
(.15 minutes) (0.5 ozl14.17 g Spargs 70 minutes corrected to pH S.7.
o{ 5.1% alpha acids) Boil for 25 minutes before first addition

0.5 AAU Hallertauer hops (5 minutes) of hops. Tolat boil time is 75 minutes.
(0.'15 oz./4.25 g of 3.3o/o Rapid chill using whatever chi ing
alpha acids) equipment you have or an ice bath then

Wyeast 2007 (Pilsen Lager) yeast pour into a 6.5-ga on (24.7-L) carooy.
(2 qt./2l start6r) Add yeast and shake vjgorously.

8-o.gallons (30.3 L) very soft water primary fermentat6n occuned at
_ _(1,/2 

distjlled and 1/2 preboiled tap) 53 "F (12 "C) for 7 days. Secondary f€r-
0.5 tsp. lrish moss (30 minutes) mentation was at 53 "F (12 .C) lor 14
o 5 tsp' Wpsum days. Beer was kegged, forced carbon-
0.25 !sp. calcium chloride ated and counter-oiessure botfle filled
15 drops phosphoric acid tor entrv in the contest.

Evolution of a Brewgr. James Green .Macunsie,pennsyrvania

my own beer. I \4,astod no time lullill-
ing mv droam. as I hoslpd rhe fir'sr t3ig
Bre$' in the garage Lhe day aller wc
bought thc house! W0 hild four brew-
ors and throe systems going that day.
.\Itcr that, I didn't brr-.rv as often, but I
worked on perfocting rn]'' techniques
and upgrading m] equipmert.

Someho$', I managod t0 talk ml'
way into it brew sossiol at a ]ocal
brclvpub to got a lccl for ho$' a prolcs-
sional brewing s]'stem opc..rtes. This
providod ne lvith a rDental blucprint of
lro\'r'I lvould like m! sJ-stcin to $ork.
Olur a lelv J-.oars. I bought a better
brew kottl(!, a)t eloctri(i hot liquor tank,
an all-stainless st(-.cl lautet tun anu a
counterllolv chiller'. ,.\ll lvcre rcscucd
fi'onr brelvers rvho rvere gctting out
of tho hobb-\' or rvcre not using
the equipmcnt. I cven badgcr.od my
brother into welding up a brew cart
and got a friend to s(lavengc stainless
:.leel p611q from his job. \Vhpn I lin-
ishcd thc gas manifold and installod
lhe recirculating pump, rnl' svslom
was complete.

In the winter of 2000, I began to
put up the walls. I already had thc
:,h"lring. countr.r rups and sloragc

'1 .: l. : I ., r .,'.:.aa,.: .

- L. :.: ,.r i ..-- ,. -r:. .ri - t. ,' .tt.rt :.. . .,
1.4 AAU English Kent Goldings hops Step by Step:

Aller eighl yeors ol woiting, lomer Green
tinolly hos o ploce to rerve his homebrew.
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Brewers East End Revival (Means B.E.E.R.) .Lonsrsrand,Newyork

B.E.E.R. is the result ofa merger of
two homebrewing clubs, the
Paumanouk Unitod Brewers and the
Easr End Brow Creu. Established in

1996, the club is commitled to finding
ways to spark intercst in homebrew-
ing. In our quest to keep things inter-
esting, our homebrew club gets pretty

crazy. Here are somc questions you

might want to ask yourself to tell
whether you'd bc a good B.L.E.R. club
memDcr:
-Havc you cver made a Steinbier wherc
you st&rted with 12 gallons but finishcd
with just fivc after a slight boil overt
-llave you evcr bcen lost in Manhattan
with 15 othor pub-crawlers?
-Did you got into homebrewing to be

crcalive or to mako new oddball
friends?
-Do you belicve that drinking barley-
wine before brewing increases your

learning power?

Now thal you've bocn able to lell if
B.ts.E.lt. is your kind of club, here's

some information about us:

Since rcnaming ourselves B.E.l j.R.

in 1996, wc have been meeting at two
local brewpubs. I'or a membership fee

of $20, we provido a monthly newslet-

ter, entrance into an A.H.A. sanctioned

homebrcw compctition, club-only dis-
counts, gucst lectures, entrance 10 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 thc year to keep

evcryone happy.

The year's highlight is our annual
Octobcrf'est, which, 10 keep things
intcresting, is hcld every Scptember.

Our members and their families come

for at least 12 on-tap homebrews and

up to four bands. Ihy octivitics include
keg tossing, coaster tossing (for the
kids), and whatcvor else wc oan do to

enoourage participation by all atton-
dees.

Othcr B.E.E.R. staples includc
browing a dillerent club brew from a

recipe each year. Anothcr tradition has

been the annual pub-crawl, where we

rent a kog-equipped luxury bus to take
around to New York pubs.

Tho club encourages membcrs to

brew togcther whenevcr possible. we
have brewfests which take place a1 dif-

forent homes. Thcse evcnts
membors the chance to learn
othors brerv, how thcy compose

rccipes and the opportunity to learn
new techniques. 'lhere is always a
borbcque and plenty oI tasty home-

brcw on tap.
We have quite a divorse member-

ship, over 80 brewers strong. \{hilc we

are notorious for bci[g crazy, we havc

managed not to serve any jail timc.
Our club helps unleash the grcat

homebrewer in each ol us through
involvement, humor ard just plain fun.
Thcre ore lots of storics to tell, but we
don't want to embarrass any of our
membcrs. At one time or another, we

have each bocn the one that "mooned"

the camoraman!

BREWER'S EAST END NEVIVA.T-
N(; ISI-ANI), N I.]W YORK

Would you be a good fit with the oddballs in lhe Brewer's East End Revival? The answer may

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

givc

us your story!

lf we publish your
article, recipe,
photos, club news
or tip in Homebrew
Nation, you'll get a
BYO Euro sticker.

BYO
BRrilr YoLn (Nr\ JanuarJ"'Februar} 201J5


