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

Inferior malts often include lower grade bariey extract or, i{rorse still, barley or
maize syrup. When you brewwith Muntons 100% pure premium maltextract,you
can be conf ident you are brewrng with the world's ftnest.
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Don't let your retailer se I you anything less. Insist on the extract that guarantees
results. Stick wrth Muntons. , 0
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NlBqDUcNqtheBlew
aker, BEGINNER'S gu ide!

two GREAT H0llBlES in one GREAT ISSUE!
with a range of content covering brewing beer with kits & extracts to all-grain

AND making wine from kits, concentrates, iuices and fresh grapes, the Beginner's

Guide is the perfect reference for...

. Your Jriends iust starting out in the hobby

. A brewer interested in making wine OR a winemaker interested in making beer

. Homebrew & winemaking starter kits.

At just $4.99 ($6.99 CAN) retail, you won't find a more valuable reference to get

you started on the right foot in the great hobbies of brewing and winemaking!

Available at better homebrew and winemaking retailers
or order today by calling 802-362-3981

* Attention homebrew & winemakinrg 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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RALPH OLSON,

is the General
Manager and
part owner of
Craft Brewing
Sales for
Hopunion CBS

L.L.C. Recontly Hopunion CBS L.L.C.
(formerly Hopunion, U.S.A.) entered
into an agreement for the sale of the
Crall Brewing Departmenr with srx
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 Boaxd of Governors for Master

Brewers of America. District
Northwest where he held the office of
President for r.he past 2 years. Ralph
is on the Tfansition Board for the
"Brewer's Association," previously
the "Association of Brewers" and
"Brewer's Association of America "
He is also active on lhe American Hop
Museum Board of Directors and is on
Breu Your Own's teview board.

Ralph's career started in rhe hop
industry 25 years ago. At that time
his duties included working in tramc
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.

HORST D.

DORNsUSH
was born
and raised
in Dtissel-
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 nosta,l-

8ia as out ofnecessity. "Ifyou wanted
a decenl beer in Nonh America in

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

Horst is the author of two books:
"Altbier" (1998) and 'Bavariar
Helles' (2000) (both of Brewer's
Publications) and our regular 'Styte
Profile' columnisL. Check out his
story on American Cream Ale on
page 19.

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
Benninglon. 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 Bennington Bdnner

sports department. Garrett is a n&tive
Vermonter who grew up in the
Northeast Kingdom and graduated
from St. Johnsbury Academy in 1997.
When not reading and writinS,
he enjoys playing basketball, snow-
boa.rding, hiking and a good pint.

In January, Ga.rretl expanded Qur
Homebrew Nation department with
the debul, of "Beginner's Block," his
new column. He writes a similar col-
umn (also titled 'Beginner's Block")
in WineMdker magazine. Find his
latest, "lntro To Hop Utilization" on
page 12 of this issue. !,

Extract elticiency: 6501,

(i.e. - 1 p1und 0l2r0w nalt, which has a
p1tential extnct value 0t 1.037 in ane gal
l1n ol watet w1uld yield a wlrt 0l 1.024.1

Ertract Yalues for malt extract:
liqlrid malt extfact (LlVlF)= 1.033-1.037
dried mait exkact (DNrE) = 1.045

Potential ertract for grains:
2-fow base rnalts = 1 037-1.038
wheat mali = 1.037

6-row base malts = 
'1.035

Munlch mall= 1.035

Vienna mali = 1.035

cryslal malls = 1.033-1.035
chocolate malls = 1.034

darl( roasied grains = 1.024-1.026
llaked maize and rice = 1.037-1.038

Hops:
We calculate l8tj's based 0n 25ol hop
utilizati0n for a one hour boil 01 hop pe{iets

at specific gravities less than 1.050.
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New Hybrid Ingredient?

ffi$R
I am giving your Mud Bock Spring

Ale recipc in January-February's
Replicator column a try and have a
question about the "wheat barley"
ingredient. ls this a rypo or am I miss-
ing something?

Charlie Onssch
uid. email

The ingredient ca.lled wheat barley
should be aheat malt. That is indeed q

typo. SorrV Ior anV inconaenience.

Got Grain (lnto)?
Since I read that great article on

Stouts and what grains to use ("The
Dark Secrets of Stout," by Ashton
Lewis, Jan-I.'eb 2005), I 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 usp them. in
whst 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
hcaring about dilferent $ains online,
but don't know how to use them or
even find them. From Carafa@ this to
debittered that, il gets confusing.

Da|id Woods

uia email

New homebrewers are faced, with a
barrage of information. To help wel-
come neu faces to the hobbg, we
recentlg debuted a neu mini-column in
BYO. "Beginners Block" - writtcn bg
q$ociate editor G@rrett HeaneV and
found in our Homebreu Nation section

- uill dispense basic homebreuing
infomqtion regarding uartous Lech-
niques, ingred.ients and equipment

uith the aim of getting neu breaerc up
to speed quicklA. There ure a lot of spe-

cialtV grains out there these daqs and,
in fqct, one of our plsnned install-
ments, couers dark grains.

Contaminated Cornies
I've been a homebrcwer for a few

years now. Now, as I attempt to stock
the new bar witi my carefully home-
brp\,\pd creations. I am discorering
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 lirst received the kegs, I used a
iodophor solution to sanitize all parts.
Then I 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 reviewcd the Iatest artirle in
BYO pertaining to the same ("Cleaning
the Big Boltle," by Mikc Hcniff, Jar-
Feb 2005) and suspect another disas-
senrbly and "stronger" sanitation mea-
sures are needed. I am somewhat new
to this kegging thing but I've had to
dump two kegs due to this problem.
Ilopefully with your help I can
purge my bar and equipment of the
recurring problem without the use of
any special vocabulary.

Steue Gambrell
ua email

From our personql experiences, we
can tell you conclusively that brewery
contsminants q,fe not deterred by spe-
cialized uocabulary terms . . . the $@&-
ers. If your corny kegs seem chronical-
lU contaminated,, you should clean
gour entire breuery and, look for steps
in Vour process where they might be
pic king up cont amin ants.

Disassembling the kegs and cledn-
ing them, as Uou did, is the rtr* step.
The cleaners and sqnitizeft; auailable
to homebreaers qre sufrtcient for the
job, but Uou can try professiondL-
strength cleaners qs well i! gou are
careful. Mang of these chemicqls are

uerq strong and Vou maA uo.nt Lo uear
gloues (and perhaps eaen goggles) and
uork in a uell-uentilated area if you
try them.

Nert, you should disassemble and.

cleqn angl,hing ahqt co,nes in contact
u'ilh your k?gs, ?specidllg lhe ldps.

Conlaminqting orgdnisms can liue
in your beer lines and mtgrate to the
keg. Likewbe, reoiew gour cleaning
dnd sanito,tion "upstream" - your
beer msy be getting contaminqted in
the fermenl,et but onlg 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.

Finallg, clean gour breuing area
qnd keep worl and beer awag trom
gru,in d.u$t. Microorganisms from the
qir can settle into Uour beer during
ro.cking. If llou rack your beers in the
same q.recl you mill your gro.ins, Aour
chance of contdmindtion is arcstlA
increased.

You may also want lo use a bit oI
lysozyme in your beers until the prob-
bm is rtred.

Well Kiss My Grits
In your July-August '04 issue there

is a recipe for "Flatonia" Bock which
calls lbr 2.66 lbs. of corn grits. I have
consulted with several of my friends,
including Chuck (Papazian), Davie
[Miller) and Ra1'rnond (Danicls) and
can't find a goQd description of what
cxaclly corn grits are.

Christian Kelso
Dqllas, 'lbra$

You should consult gour friend
DennV, the guy uho serves all those
Grand Slam breakfasts across the IJS.

Grits are degerminated corn thqt is
ground into chunks. They are often
seraed as a breakfast food in the
South. Homebreu stores don't usuallg
carrV grits, but Uour supermorket
probahly d.oes. Look for corn grits or
polenLa. Check the label dnd don't bull
o,nu thq,t haae preseruatiues ot other
flauors added. n .
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Jay WinCe . zanesvile, ohio

hon I startr.d
br{'wit)g n{!tt'lv
l{) if iLfs irgo. lit-
t l(! did I know
\Yhat I was in lin'-

lstartcd brcrving
for no r)lhor r(lason than to try it. lt
\rls In\\lr.r'i')lrs irrrd lrr.ld srtm, lrrrsir'

s(!cr{:t to tho univr,rsc. I rvantod t0 sl'r,

\rhat il was itll itb(Jut. I also llanlr'd ru

drink bol'r'. .\ Ii irDcl gart me a small
honrcbrcwing catalog atrcl aftor caroful

o wtnn no i': i".

GWB Dim-nit-haf-Wit
(5 gallo{E/lg I, all-grain)

lngl€dier s
5.0 lbs. (2.3 kg) Pils malt
2.7 lbs. (1.2 kg) white wheat malt
2.3 lbs. (1.0 kg) unmalted wheat flakes

0.3 lbs. (0.1 kg) rice hulls

3.1 AAU Perle hops (90 minutes)
(O.4 oz./'11 g of 7.8% alpha acids)

'/, vial White Labs WLP400 (Belgian Wit

Ale) yeast
7? vial White Labs WLP550 (Belgian Ale)

Srop-by-St6p
Mash at 139'F (59'C) for 30 min-

c{)nsidoralion, I boughl th{' b slc
oquipnront kit and aD,\nrcrican wheat
alo kil. I nrust odn)it thill r'ren m\ lilst
bcsr rvas not t(x) bad. I r'onl"inufd to
br(\v o\tt'act lvith sp{\'ialll gririn b{'('rs
for thr. ncxL si\ \'{)rrs. d\'('raging ilboul
t\!{r balches iL \'{'ilr. lr.r,as nol rrhat \,ou
urruld r:all ii sofi()us br(.\\r,r.

'lh('tl li)r (ihristtrrits r)n{'\'filr. nlv
't\ ili' bought mo il pl stic buckol alt-
grain sol-up ancl I linalll di(l m\ lirst
all-graill batclr i|l \.larrh (,1 2(X)2. I

ortd.d up doing l2 rnolc batr'lrrs br
tho li'llr^\ing (lhristnras. lopping 60
gallons (228 l,) li)[ thr. \(,ar. | !\'as

hrxrkr.d. I had surpilss{'d m\ prcri(}us
si\-i1'al total in jusl ninc lonths!

Stcp ahr:ad lo 2{X)ai - I novr bmrv
about t\vi(xr a rn(nrth and harr.stcpp0cl
up t0 tn itll-stirinlcss brcrrr.rl rrith rh0

c\c('pliotr ol ir li!!\, gliLss r:arboJs. i\ll
fa(k s)'stcm lvils pilttorDed aft('f somc
r:omrnclcially a!ailablo st-'stonrs with a

{cw all{'rations to lit m\ pilrli(:ular
llro\riug st!h. .,\ r:0-rvorkr,r' clid all ol

th(! \\r.lding lir'thc pric| ol a couplc rrl

ingredi{,ill kils {ho !i,as a no\\'cxtra(:l
brewerl. (.on\'{rrted kfgs |llakr'up all
ol th(' kttllos rvhilt a 12.2-gallon
(.16..1-1.) stainl{'ss firnical Ii'rm{'D1cr

Ironr llccr. lJoor & \.fi)r. lJ|oI is tho
rvorkltofsc (,l tho li.rtllontalion prr)-

coss. A polvsullirnc punlp handL's tho
trilnslirr ol liquids and is arrrrcd ,ith

pr)ltsnlli)no quick discr)nDccts for mira-
inrunr 11('\ibilitl.

l:!{,r allc[ 10 u]{rs I still bot[l{)
|b{[rt iL third ol my lromebrew. Ienjo.\'-
passing nruch ol it along 10 fricnds ancl

als(, ontcring competitions. lh{)s(' da.y's

horvovrr. ldo kr.g a groat doal ancl

kcr.p it ull t:old in aD {'\trlnally tcrrr-
pr.ratut1] (:()ntrollcd r:hcst Ircorcr. It
has r capar:ity of sr:vcn live-galloD 119-

l,) kogs with room li)r br)tt[!s (,r L\ro

nror{' :J-gall{)Ir {11.4-L) k{'gs on lho
sh('ll. I also utilize tlris fil'cror Ibr lag(!r
l{'rm(!ntatirxr and conditi(nling.

o|lc ol thc grcatcst accolados li)r
nrv hr:nrcbrr.rting was !vinning th('
humr.br"tr',rmlrr.titi,rr ltlld ;rt llirrh r's
llrp$ing (.r'nrp n\ ir) (.(llunrhLrs. {)lri{'

t\yicc in a ro\r {in 2(X):l and 200,1) ivith
nt\ inrpcriirl stoul and snrokcd pott()r.

lh" lrfizr' frrl rrinning tltr' ll;rrL r's
rompotition is bnrr!ing a 10-b rr(!l
batch ol my rcc:ipc r)n thoir svstcm and

ha!iDg it ollirrod li,r salo. It lfils a

homobrcwrr's drcanr to brow ort il pr'o

systcm {nd olli)r i1 to tlro publir.

'/

t,H
-
-

utes, then step up to 156 "F (69 'C) lor
30 minutes. Sparge with 168 'F (76 'C)
water treated with food-grade phos-
phoric acid to a pH ol 5.7. Sparge until

the runoff reaches 4 oBrix. Do not over
sparge. The mash water is treated with
CaCl and phosphoric acid to a pH ol
6.7. Boil sweet wort for 10 minutes
skimming break material thereatter.
Then add 0.4 oz. P€rle hog's 0,8o/o

alpha acid) and boil for 90 minules after
the hot break material was skimmed.
Yeast is then pitched at 70'F (21 "C).
Ferment at 68 oF (20 oC) for two weeks,

then rack into two secondary terment-
ing containers (about 2.5 gallons in

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 ot
the fermenter. lt will then regrow the
yeast and start again. These yeasts

work well together and taste great when

blended. Look for a starting gravity ol
1.05'l and a target gravity ol 1.010.

added 0.23 oz. (6.4 g) ot organic corian-
der that I grew myselt. lt added a slight
pgpp€ry flavor and aroma and mel-

lowed nicely after lwo and a half
months, lalso added 0.32 oz. (9 g)

sweet orange peel, as well as 0.4 oz.

(11.2 g) of bitter orange peel.

E \larlr'\pfil 2rro; lr,rtr \,! ri (\\\



Dennis Howlett's Tripod Brewery .souc6,France

System details
This rig is primarily intended for

singlc step all-grain infusion mashes
and is designed as a small footprint
pilot brewery for commcrcial use.
However, it makes excellent home-
brcws of up to 80 liters (ono English
barrel) a batch at a maximum of 5.8%
ABV strength. Most brews are in thc
range 4.3-5.3%. 'l'he rig could easily bc
adapted for multi-step RIMS by fitting a
copper coil inside the hot liquor tun
(HLI) and adding an extra pump. Each
vessel is crafted from re-enginccred
18-UK gallon barrels.

The HLI and copper tun each have
a steel cross-seclion \acldcd Io thom, in
thc ccnter of which is a 'spike' that
slots over a receiving spike on the
frame. The capacity of the HLT and
copper is 80 litcrs. The mash tun has a
slightly different anangement, incor-
porating a removable pin. The mash
lun can then swivel through g0 dcgrees
to allow spent grain dumping. Its
capacity is roughly 50-60 liters and
incorporates a full size, stainless sleel
removablc false bottom. Thc copper
lun has a small. domad hop screen,
also made from stainless steel.

Each vessel is wrapped with
heary-dury bubblp $rap rhaI is
secured in place with a set ol wooden
slats. Thesc are held in position with
brass straps that fit around lhe 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.

Each vcssel has an Aquaseal lid, about
,,/. thi' k lhar complctes lhe insularion.
Aquaseal is like fiber board but is
water and slain resistant. The HLI and
copper tun ar'' both lilted wilh singlc,
13-amp, 3-kilowatt clcctric hcating
elements. 1b prevent potential
burnout, float switchos havc been fixed
just above the elcments. l'hc HLT has a
thermostat attached that can be set at
any temperature up to 80 degrces
centigrade. A small stainless steel
pump controls liquid flow.

Both the HLT and copper tun have
ralvcs and coppPr piping that is
arranged around a 'T' that nows out to
the verLical sparg'. pipp. The pipe is

Iitted with a threadcd union onto
which I can screw the sparge arm or
a tube that circulates via the counler-
flow chiller.

ffop): The chiller control panel regulates the
chilling of green beer from 0-15 ocentigrade.

(Right): This electrical iunction box orotecE
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 fjlters
clean up beer from the condrtroning tank
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adicle, recipe,
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or tip in Homebrew
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BYO Euro sticker.
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