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

Inferior malts often include lower grade barley extract or, worse still, barley or
maize syrup. When you brew with Muntons 100% pure premium malt extract, you
can be confident you are brewing with the world’s finest.

Don’t let your retailer sell you anything less. Insist on the extract that guarantees

results. Stick with Muntons. 9’..0
Muntons pic

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




Hops From Eﬁglan'cz

Phone : 011-44-1531-640405

Fax : 011-44-1531-640254

Cell Phone : 011-44-7742-384439
Web site : www.hopsfromengland.com
Email : ian@hopsfromengland.com

FIRST GOLD

AVAILABLE AS HOP PLUGS,
LEAF and PELLETS

® Versatility - from American Red Ales to Lagers, from
Wheat Beers to IPA’s.

@ Quality - First Gold’s growing habit allows quick, damage-
free harvesting from field to processor and packaging.

® Consistency - the rapid harvesting ensures the Home Brewer
always receives the highest analytical quality shipment after
shipment. Alpha acid range 8 to 10%.

@ Full of flavour and fresh - each plug is half an ounce of fresh
leaf hop gently pressed into plug form. And they stay
fresh, since the compaction process dramatically reduces
surface area subject to oxidation.
Crosby & Baker sells 100-plug vacuum packs and
nitrogen-purged 1 ounce (2 plug) packs.

® Simple to use; no weighing necessary.

® Easily available thru your local retailer. See ‘product catalog’
at www.Crosby-Baker.com for a full, non-priced listing.

Distributed in the US & Canada by

®CROSBY & BAKER Ltd

Phone 1-800-999-2440 Fax 1-800-999-2070 E-mail info@crosby-baker.com
Address - PO Box 3409, Westport MA 02790. Website www.crosby-baker.com
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Helping make better beer since 1980

CLEANERS
*PBW/

All-purpose household cleaner

SANITIZERS
*Star San & Saniclean
When you're serious abouf sanitizing

*|o-Star
Our iodophor

ADDITIVES
*5°pH Stabilizer

More consistent-brewing

*Super Moss HB
A better Irish Mioss

KITS
* Homebrew Cleaning &
Sanitizing Kit
ALL you need

Professional brewing products

Available at fine homebrew shops
_ everywhere
Five Star Chemical Company
82.7019
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brewing & winemaking
know-how! &=

two GREAT HOBBIES in one GREAT ISSUE!

With a range of content covering brewing beer with kits & extracts to all-grain
AND making wine from kits, concentrates, juices and fresh grapes, the Beginner’s
Guide is the perfect reference for...

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!




RALPH OLSON,
is the General
Manager and
part owner of
Craft Brewing
Sales for
Hopunion CBS
L.L.C. Recently Hopunion CBS L.L.C.
(formerly Hopunion, U.S.A.) entered
into an agreement for the sale of the
Craft Brewing Department with six
hop growing families. The growers
involved operate farms in both
Oregon and Washington. Ralph has
acquired an ownership interest as
well and will serve as general man-
ager of the new company.

Ralph has recently retired from
the Board of Governors for Master

HORST D.
DORNBUSH
was  born
and raised
in Diissel-
dorf, Ger-
many, where he grew up on a won-
derfully sustaining diet of traditional
altbier, rye bread, sausages and spicy
mustard. In 1969 he boarded a boat
for a voyage across the Atlantic
Ocean to North America. He started
homebrewing as much out of nostal-
gia as out of necessity, “If you wanted
a decent beer in North America in

. ——— e T

GARRETT
HEANEY has been
the associate editor
of  BYO and
WineMaker maga-
zines for nearly
two years. He
earned his bachelor's degree in
English and Communications at
Southern Vermont College in
Bennington. There, he served as edi-
tor and sports editor of The Mountain
Press, SVC’s student newspaper and
covered college basketball as a
stringer to the Benmnington Banner
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Brewers of America, District
Northwest where he held the office of
President for the past 2 years. Ralph
is on the Transition Board for the
“Brewer’s Association,” previously
the “Association of Brewers” and
“Brewer’s Association of America.”
He is also active on the American Hop
Museum Board of Directors and is on
Brew Your Own'’s review board.

Ralph’s career started in the hop
indusiry 25 years ago. At that time
his duties included working in traffic
and overseeing plant operations.
Since that time he has also worked in
both sales and purchasing. Check
out Ralph’s story “New Hop Varieties
and How They Come About” on page
47 of this issue.

those days, you had to make it your-
self,” he says. In 1995, after a 20-
year career in broadeasting and pub-
lishing, Horst founded a small micro-
brewery in Massachusetts. In 2000,
he won a bronze medal for his althier
at the Great American Beer Festival
in Denver, Colorado.

Horst is the author of two books:
“Althier” (1998) and “Bavarian
Helles” (2000) (both of Brewer’s
Publications) and our regular “Style
Profile” columnist. Check out his
story on American Cream Ale on
page 19.

sports department. Garrett is a native
Vermonter who grew up in the
Northeast Kingdom and graduated
from St. Johnshury Academy in 1997.
When not reading and writing,
he enjoys playing basketball, snow-
boarding, hiking and a good pint.

In January, Garrett expanded our
Homebrew Nation department with
the debut of “Beginner’s Block,” his
new column. He writes a similar col-
umn (also titled “Beginner’s Block”)
in WineMaker magazine. Find his
latest, “Intro To Hop Utilization” on
page 12 of this issue. :

GWB Dim-nit-half-wit .

North Coast Brewing

Blue Star Amercian Wheat
Cream-of-the-Crop Ale {(all-grain)
Cream-of-the-Crop Ale

(extract w/grains)

Cream-of-the-Crop Ale

{extract only) :

Black Pearl Oyster Stout

Jolly Rancher Apple Lambic .
Mountain Brew....... ... ...........
Stonehenge Stein Beer

Eye in the Pyramid

Wild Rice Helles Bock

Original Hempen Ale _

Smoked Maple Amber Ale
SpriceBock . il 32
Lemonweizen

Pumpkin Beer .

Dreherweizen

Belgian Cowboy

The Cream Police

Extract efficiency: 65%

(i.e. — 1 pound of 2-row 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 exiract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (DME) = 1.045

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1,035

crysial malts = 1.033-1.035
chocolate malts = 1.034

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

Hops:

We calculate IBU's based on 25% hop
utilization for a one hour boil of hop peliets
at specific gravities less than 1.050.




New Hybrid Ingredient?

oTTERCREEK
(_/,..SPRING ALE

I am giving your Mud Bock Spring
Ale recipe in January-February's
Replicator column a try and have a
question about the “wheat barley”
ingredient. Is this a typo or am | miss-
ing something?

Charlie Onasch
via email

The ingredient called wheat barley
should be wheat malt. That is indeed a
typo. Sorry for any inconvenience.

Got Grain (Info)?

Since I read that great article on
Stouts and what grains to use (“The
Dark Secrets of Stout,” by Ashton
Lewis, Jan-Feb 2005), 1 thought that
maybe you could do a type of grain
page in every issue. For example, you
could discuss Victory malt or any (or
all) toasted grains, how to use them, in
what percent for each beer style and
what color to expect. I believe this
would help get the extract brewers into
brewing with specialty grains and it
could even help get an all-grain brew-
er to try something new. I've been
brewing for 6 years now and I keep
hearing about different grains online,
but don't know how to use them or
even find them. From Carafa® this to
debittered that, it gets confusing.

David Woods
via email

New homebrewers are faced with a
barrage of information. To help wel-
come new faces to the hobby, we
recently debuted a new mini-column in
BYO. "Beginners Block™ — written by
associate editor Garrett Heaney and
Jound in our Homebrew Nation section
— will dispense basic homebrewing
information regarding various tech-
niques, ingredients and equipment

with the aim of getting new brewers up
to speed quickly. There are a lot of spe-
cialty grains out there these days and,
in fact, one of our planned install-
ments, covers dark grains.

Contaminated Cornies
I've been a homebrewer for a few
years now. Now, as | aitempt to stock
the new bar with my carefully home-
brewed creations, I am discovering
that my Cornelius kegs do not respond
to any type of sanitation measures that
I've used so far! In addition to a initial
complete disassembly and cleaning
when I first received the kegs, I used a
iodophor solution to sanitize all parts.
Then 1 reassembled each for storage
and later use. I also go through a mild
cleaning and sanitation soak in
iodophor prior to each use. Even the
use of my special vocabulary proved
useless. I reviewed the latest article in
BYO pertaining to the same (“Cleaning
the Big Bottle,” by Mike Heniff, Jan-
Feb 2005) and suspect another disas-
sembly and “stronger” sanitation mea-
sures are needed. | am somewhat new
to this kegging thing but I've had to
dump two kegs due to this problem.
Hopefully with your help I can
purge my bar and equipment of the
recurring problem without the use of

any special vocabulary.

Steve Gambrell
via email

From our personal experiences, we
can tell you conclusively that brewery
contaminants are not deterred by spe-
cialized vocabulary terms . . . the $@&-
ers. If your corny kegs seem chronical-
ly contaminated, you should clean
your entire brewery and look for steps
in your process where they might be
picking up contaminants.

Disassembling the kegs and clean-
ing them, as you did, is the first step.
The cleaners and sanitizers available
to homebrewers are sufficient for the
Jjob, but you can try professional-
strength cleaners as well if you are
careful. Many of these chemicals are

very strong and you may want to wear
gloves {and perhaps even goggles) and
work in a well-ventilated area if you
try them.

Next, you should disassemble and
clean anything that comes in contact
with your kegs, especially the taps.

Contaminating organisms can live
in your beer lines and migrate to the
keg. Likewise, review your cleaning
and sanilation “upstream” — your
beer may be getting contaminated in
the fermenter, but only showing the
effects of contamination in the kegs.
Clean your wort chiller and fermenter
well and consider replacing your rack-
ing canes and rubber stoppers.

Finally, clean your brewing area
and keep wort and beer away from
grain dust. Microorganisms from the
air can settle into your beer during
racking. If you rack your beers in the
same area you mill your grains, your
chance of contamination is greatly
increased.

You may also want to use a bit of
lysozyme in your beers until the prob-
lem is fixed.

Well Kiss My Grits
In your July-August ‘04 issue there
is a recipe for “Flatonia” Bock which
calls for 2.66 lbs. of corn grits. I have
consulted with several of my friends,
including Chuck (Papazian), Davie
(Miller) and Raymond (Daniels) and
can't find a good description of what
exactly corn grits are.
Christian Kelso
Dallas, Texas

You should consult your friend
Denny, the guy who serves all those
Grand Slam breakfasts across the US.
Grits are degerminated corn that is
ground into chunks. They are often
served as a breakfast food in the
South. Homebrew stores don't usually
carry grits, but your supermarket
probably does. Look for corn grits or
polenta. Check the label and don't buy
any that have preservatives or other
flavors added. .
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brewer PROFILE

Jay Wince - zaesie, onio

u:
Q
—
>
[3+]
=
©
>
0
o f
£
=3
1.
o
2
<]
=
a

hen 1 started
brewing nearly
10 years ago, lit-
tle did I know
what I was in for.
| started brewing
for no other reason than to try it. It
was mysterious and held some basic
secret to the universe. I wanted to see
what it was all about. I also wanted to
drink beer. A friend gave me a small
homebrewing catalog and after careful

GWB Dim-nit-half-Wit
(5 gallons/19 L, all-grain)

Ingredients

5.0 Ibs. (2.3 kg) Pils malt

2.7 Ibs. (1.2 kg) white wheat malt

2.3 Ibs. (1.0 kg) unmalted wheat flakes

0.3 Ibs. (0.1 kg) rice hulls

3.1 AAU Perle hops (90 minutes)
(0.4 0z./11 g of 7.8% alpha acids)

> vial White Labs WLP400 (Belgian Wit
Ale) yeast

¥: vial White Labs WLP550 (Belgian Ale)

Step-by-Step
Mash at 139 °F (59 °C) for 30 min-
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basic
equipment kit and an American wheat
ale kit. | must admit that even my first
beer was not too bad. I continued to

consideration, 1 bought the

brew extract with specialty grain beers
for the next six years, averaging about
two batches a year. I was not what you
would call a serious brewer.

Then for Christmas one year, my
wife bought me a plastic bucket all-
grain set-up and I finally did my first
all-grain batch in March of 2002. |
ended up doing 12 more batches by
the following Christmas, topping 60
gallons (228 L) for the year. 1 was
hooked. I had surpassed my previous
six-year total in just nine months!

Step ahead to 2005 — [ now brew
about twice a month and have stepped
up to an all-stainless brewery with the
exception of a few glass carboys. My
rack system was patterned after some
commercially available systems with a
few alterations to fit my particular

brewing style. A co-worker did all of
the welding for the price of a couple of

ingredient kits (he was a new extract
brewer). Converted kegs make up all
of the kettles while a 12.2-gallon
(46.4-L) stainless conical fermenter

utes, then step up to 156 °F (69 °C) for
30 minutes. Sparge with 168 °F (76 °C)
water treated with food-grade phos-
phoric acid to a pH of 5.7. Sparge until
the runoff reaches 4 °Brix. Do not over
sparge. The mash water is treated with
CaCl and phosphoric acid to a pH of
6.7. Boil sweet wort for 10 minutes
skimming break material thereafter.
Then add 0.4 oz. Perle hops (7.8%
alpha acid) and boil for 90 minutes after
the hot break material was skimmed.
Yeast is then pitched at 70 °F (21 °C).
Ferment at 68 °F (20 °C) for two weeks,
then rack into two secondary ferment-
ing containers (about 2.5 gallons in

from Beer, Beer & More Beer is the
workhorse of the fermentation pro-
cess. A polysulfone pump handles the
transfer of liquids and is armed with
polysulfone quick disconnects for max-
imum flexibility.

Even after 10 years I still bottle
about a third of my homebrew. I enjoy
passing much of it along to friends and
also entering competitions. These days
however, I do keg a great deal and
keep it all cold in an externally tem-
perature controlled chest freezer. It
has a capacity of seven five-gallon (19-
L) kegs with room for bottles or two
more 3-gallon (11.4-L) kegs on the
shelf. I also utilize this freezer for lager
fermentation and conditioning.

One of the greatest accolades for
my homebrewing was winning the
homebrew competition held at Barley’s
Brewing Company in Columbus, Ohio
twice in a row (in 2003 and 2004) with
my imperial stout and smoked porter.
The prize for winning the Barley’s
competition is brewing a 10-barrel
batch of my recipe on their system and
having it offered for sale. It was a
homebrewer’s dream to brew on a pro
system and offer it to the public.

each). White Labs WLP400 and White
Labs WLP550 were used in separate
fermenters. Watch the WLP400, it really
rips at first, heaving all the yeast out of
the fermenter. It will then regrow the
yeast and start again. These yeasts
work well together and taste great when
blended. Look for a starting gravity of
1.051 and a target gravity of 1.010. |
added 0.23 oz. (6.4 g) of organic corian-
der that | grew myself. It added a slight
peppery flavor and aroma and mel-
lowed nicely after two and a half
months. | also added 0.32 oz. (9 g)
sweet orange peel, as well as 0.4 oz.
(11.2 g) of bitter orange peel.




System details

This rig is primarily intended for
single step all-grain infusion mashes
and is designed as a small footprint
pilot brewery for commercial use.
However, it makes excellent home-
brews of up to 80 liters (one English
barrel) a batch at a maximum of 5.8%
ABV strength. Most brews are in the
range 4.3-5.3%. The rig could easily be
adapted for multi-step RIMS by fitling a
copper coil inside the hot liquor tun
(HLT) and adding an extra pump. Each
vessel is crafted from re-engineered
18-UK gallon barrels.

The HLT and copper tun each have
a steel cross-section welded to them, in
the center of which is a ‘spike’ that
slots over a receiving spike on the
frame. The capacity of the HLT and
copper is 80 liters. The mash tun has a
slightly different arrangement, incor-
porating a removable pin. The mash
tun can then swivel through 90 degrees
to allow spent grain dumping. Its
capacity is roughly 50-60 liters and
incorporates a full size, stainless steel
removable false hottom. The copper
tun has a small, domed hop screen,
also made from stainless steel.

Each vessel is wrapped with
heavy-duty bubble wrap that is
secured in place with a set of wooden
slats. These are held in position with
brass straps that fit around the cir-
cumference of each vessel. Not only
does this look pleasing, but it also pro-
vides enough insulation to ensure that
the mash temperature is maintained.

Dennis Howlett’s Tripod Brewery . souc, rrance

Each vessel has an Aquaseal lid, about
#" thick that completes the insulation.
Aquaseal is like fiber board but is
water and stain resistant. The HLT and
copper tun are both fitted with single,
13-amp, 3-kilowait electric heating
elements. To prevent potential
burnout, float switches have been fixed
just above the elements. The HLT has a
thermostat attached that can be set at
any temperature up to 80 degrees
centigrade. A small stainless steel
pump controls liquid flow.

Both the HLT and copper tun have
valves and copper piping that is
arranged around a ‘T that flows out to
the vertical sparge pipe. The pipe is
fitted with a threaded union onto
which I can screw the sparge arm or
a tube that circulates via the counter-
flow chiller.

(Top): The chiller control panel regulates the
chilling of green beer from 0-15 °centigrade.
(Right): This electrical junction box protects
the live wires and is water tight.

(Bottom Left): here the pump can draw from
either the HLT or the copper tun.

(Bottom Right): Two inline cartridge filters
clean up beer from the conditioning tank.

we want you

Do you have a system or some unique
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
brewing circle!

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.

Brew Your Own  March-April 2005 E




