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Beware
of cheap

(Dimitations

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. Beware of cheap limitations. Insist on Muntons. ' 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




Blev/Wine Maker

98t Starjey
With recipe
techn;j 8,

T ENRESE A
| e, Knowledge-packed pages of

brewing & winemaking
knowhow! %

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
* 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
T e R T e T W S Tk e R T T A e W S e TR SO S S s s e g e e
* 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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SINAMAR® by Horst Dornbusch

Want a dark beer with a minimum of dark roasted flavor? Try using
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formulations of 10 classic beers.
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How the harsh environment shaped the brewing scene in our 49th state.
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Write Your Own Brewing Spreadsheet

by James Azotea

From Microsoft to microbrewing — how to write a spreadsheet for recipe
formulation and brewday calculations. Plus: Download two spreadsheets!
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John Maier was
born in River-
side, California,
in 1955. As a
child in 1962, he
moved to Port-
land, Oregon.
John was
employed by Hughes Aircraft Co. in
El Segundo, California, from 1975 to
1986, as
Technician. While there, he worked
on the -14 Tomcat Radar System.
In the Fall of 1986, John attend-
ed the Siebel Institute of Technology,
graduating from their course in

Senior Electronic

Brewing Technology three months

later. The Alaskan Brewery in Juneau
hired John Maier as Assistant
Brewmaster in March of 1987. He left
there in May 1989. That same month,
John walked in as the very first brew-
er at the Rogue Ales Brewery in
Newport. Oregon. He has brewed
over 30 million pints of various Rogue
beers since that day and now holds
the top position of Brewmaster. Ile is
a member of Brew Your Own’s review
board and appeared on the cover of
our 5 anniversary magazine. Also,
in this issue, John contributed one of
our tips on balancing hoppy beers,
for our “Tips from the Pros” depart-
ment on page 14.

This issue we
thank review
board member
Greg Noonan for
all his contribu-
tions to BYO.
Greg is a brewer,
an author and

the owner and
brewmaster of Vermont Pub and
Brewery in Burlington, Vermont. His
books include “Brewing Lager Beer”
(Brewers Publications, 1986),
“Scotch Ale” (Brewers Publications,

1993), and he is also the co-author of

“The Seven Barrel Brewery Brewers’
Handbook” (G.W. Kent Inc., 1996).

Greg started homebrewing in
1977 with an all-grain brew. The
dearth of information about all-grain
brewing led him to teach himself the
hobby through extensive research
and experimentation. Greg opened
the Vermont Pub and Brewery, a
14-barrel brewing house, in 1988
after a three-year battle with local
officials to allow on-premise brewing.
Noonan embraces a broad range of
traditional and historic styles. The
pub is now renowned for its
wee heavy.

Greg also founded the Seven
Barrel Brewery in West Lebanon,
New Hampshire in 1994.

Azotea
brewing

James
started
extract beers about
eight years ago.

brewing on his
own, James joined
the Saratoga Thoroughbrews (STB)
brewing club. He often brews
40-gallon (151-L) all-grain batches
with the STB club, Troy brew club
and Brewhicans homebrew club.

Beer styles brewed, with club mem-
bers, range from light lagers to Wee
Heavy Scotch ales. James designed a
15-gallon (57-L) all-grain brew

n May-June 2005 Bnrew Your Own

After three years of

system for home use that allows him
to brew year-round in his basement.
The home system is comprised of a
picnic cooler mash tun, a picnic cool-
er hot liquor tank, copper manifold
with “butterfly valves,” a PBS counter
flow chiller, a March brand magnetic
drive pump, a 6.6KW electric hot
plate heating system and a 26-gallon
(100-L) brew pot. He has enough
refrigeration for 50 gallons (189 L) of
homebrew. James is a native of
Saratoga Springs, New York. His first
article for Brew Your Own, on design-
ing your own custom brewing
spreadsheet, appears on page 44.

Guinness Draught Clone

Sierra Nevada Pale Ale Clone

Anchor Steam Clone

Orval Trappist Ale Clone

Duvel Clone

Paulaner Hefe-Weizen Clone . . ..
Pilsner Urguell Clone

Warsteiner Premium Varum Clone . . . . 4
Celebrator Clone

Rauchbear . . . .

Birch Sap Lager ..

Ye Olde Canterbury Ale of 1503 . . . . .. 64

Extract efficiency: 65%

(i.e. — 1 pound of 2-row malf, which has a
potential extract value of 1.037 in one gal-
lon of water, would yigld a wort of 1.024.)

Extract values for malt extract:
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

crystal 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 pallets
at specific gravities less than 1.050.
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Stupid Step?

In Chris Colby’s article, “Cereal
Mash” (March-April 2005), he calls for
adding 10 to 15% of the base malt to
the cereal mash and doing a 158 °F
saccharification rest for five minutes.
Why would a homebrewer want to fuss
with trying to hit a five minute rest
prior to boiling an adjunct when the
bulk of the starch is not available for
conversion until after the boil? Why
wouldn’t one want to just cook the
adjunct at the same time they are
preparing their strike water and add it
to the start of the main mash?

David Fraser
Portland, Oregon

The quick, 5-minute rest at 158 °F
(70 °C) degrades any starch available
at that point in the cereal mash. (This
temperature is above the starch gela-
tion range for corn starch, although
much of the starch may be physically
constrained before boiling.) This 158 °F
(70 °C) rest makes the cereal mash a
bit less viscous when you boil it. Also,
Yyou get some use out of the enzymes in
the malt added to the cereal mash
before boiling them. Besides, for most
of us, an all-grain brewday is a mini-
mum of 6 hours. An added 5 minute
rest in the middle shouldn’t make that
big of a difference.

Ignored of the Rings

Your reply to Steve Gambrell in the
March-April 2005 issue was concise
and to the point, and even had me
questioning some of my own tech-
niques as far as how I treated my own
brewing procedures. However, you
neglected to mention one of the prima-
ry sources of keg contamination,
namely all the soft parts that are part
of the keg. The rubber that makes up
the O-ring for the dip tubes, top and
post seals can absorb flavors and aro-
mas from whatever the kegs previous-
ly contained, namely soda syrups. I'll
make the assumption that the kegs
were received in an “as is” condition.
Therefore the soft parts could contain
the source of his contamination. I suf-

[ May-June 2005 Brew Your OwN

fered from a similar problem when I
first switched from bottles to kegs. It
was only after replacing all of the soft
parts and a cleaning of the kegs with a
strong solution of TSP was I able to
finally get rid of those nasty tastes that
were left over from the previous own-
ers. Hope this added info helps.
Russ Leitheuser
Ballston Spa, New York

This is a very good point. O-rings
can easily harbor contaminating bac-
teria or wild yeasts and replacing
them is cheap. Thanks for writing us.

True Grits

I read the letter to the editor in the
March-April 2005 issue regarding corn
grits (“Well Kiss my Grits”). With the
popularity of instant or quick grits, it is
difficult to find “real” grits in grocery
stores in Georgia. There is no compar-
ison between instant grits, which are
processed beyond recognition, and
pure stone ground grits, which are
nothing more than dried ground corn.
Call 1-800-84GRITS and order the real
thing from Logan Turnpike Mill in
Blairsville, Georgia. Believe me, it is

totally different from the instant stuff.
Alex Tillman
neophyte homebrewer
and longtime grit lover
Albany, Georgia

You're right. Instant grits — like
Just about everything else that is
instant — is lacking. What you gain in
convenience, you pay for with a sacri-
fice in quality. Organic supermarkets
Jfrequently carry grits (or polenta,
which is nearly the same thing). If not,
as you mention, there are other places
you can order them from. A Google
search for “corn grits” yields a gaggle
of responses. (Remember life before
Google? Neither do we.) It’s worth it to
put good ingredients in your beer.

Requisitioning a Rotameter

[ loved Marlon Lang’s article, “CO,
Out the Wazoo” (January-February
2005). I've been trying to find a source

for a rotometer. Countless searches on
Google, Yahoo and Ebay have resulted
in disappointment. 1 don’t seem to be
able to locate anything close to what is
described or pictured in the article.
Any chance you have a source (other
than Ebay as mentioned in the article?)
for such a device? I've searched
“rotometer, rotameter, flow meter, CO»
meter, CO, flow meter, and so on”,
but no luck. All the manufacturer
sights that result in search engine
queries seem to have only very expen-
sive meters.
Milan Bartolec
via email

Both McMaster-Carr and Grainger
carry rotometers — also called rotame-
ters or flow meters. (Their websites are
http://www.memaster.com and
hitp://www.grainger.com, respectively.)
Rotameters show up on eBay occasion-
ally, but you have to watch for them.

Split Stout

Why is the grain bill split into two
separate beers for the Guinness clone
(in “The Dark Secrets of Stout,” by
Ashton Lewis, January-February
2005)? Is there any problem mashing

all the grains at once?
Joe Fleischman
via email

Guinness breweries
around the world
brew pale lagers or
ale that are dark-
ened and flavored
with Guinness
Flavor Essence that
is  shipped from
Dublin. Although the
addition of dark
grains sometimes
causes lautering prob-
7 lems, the Guinness
Foreign Extra Stout
recipe was designed as it is to mimic
Guinness’ procedure. If you prefer, you
can just mash all the grains together
and brew the beer in a normal all-
grain manner.




Metric System
We are living in the 215t century, so
I'm amazed BYO still doesn’t use the
metric units system, introduced by
Napoleon Bonaparte in
1798! They say “The
Anglo-Saxons go met-
ric inch by inch,” but I
think that's an under-
statement and | hope it
won’t take another few centuries. But
without jokes, when does BYO intend to
go metric, a system used all over the
world? 1 think it will give you more

subscribers.

Nico van Leeuwen,
The Netherlands

Grandpa Simpson. from the FOX
TV show “The Simpsons” responds:
“The metric system is the tool of the
devil. My car gets 40 rods to the
hogshead and that’s the way I likes it!”

Actually, we understand the use-
fulness and simplicity of the metric
system (or SI units, which is a slightly
different system) which is why we give

meltric equivalents to all English unit
numbers we provide in the magazine.
However, Brew Your Own is based in
North America and we list first the
units that the majority of our readers
are most familiar with followed by met-
ric equivalents for all numbers.

Dew Brew Redux

Speaking of metrics, due to a
L\ mix up in English and
# metric  units, the
. amount of malt
@  cxiract specified in
! the recipe for Mt. Brew
in the March-April 2005
issue (in “10 Wildest
Recipes”) is incorrect. The correct
amount should be 2.66 lbs. (1.2 kg)
instead of 4.0 lbs. (1.8 kg). Using 4.0
Ibs. (1.8 kg) will yield a stronger beer
with an original gravity of 1.058
instead of 1.046. BYO apologizes for
the error.

Tip Top Question
I just tried to brew North Coast

Weyermann : Superb German Malts

Brewing’s Blue Star American Wheat
beer from the Replicator recipe in the
March-April 2005 issue. Although the
recipe is for 5 gallons (19 L) of beer, the
directions say to top off with water to
5.5 gallons (21 L). As a novice, I find
these directions confusing and possibly
detrimental to the final product.
Tom & Ann Godwin
via email

Steve Bader (The Replicator)
instructs homebrewers to top off their
beers to 5.5 gallons (21 L) to counter
losses due to racking later on in the
brewing process. Whether you follow
his instructions or top off your fer-
menter to 5 gallons (19 L) with water,
your beer will be fine. An extra half
gallon of water, of course, will dilute
the beer slightly but it won't affect the
quality of the beer. Someone once gave
some advice that — for copyright rea-
sons— we can’t repeat. So let’s just say
instead, “Calm down, cease fretting
and enjoy a fermented grain beverage
brewed in your own domicile.” .

Weyermann is Germany’s oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

Superb quality Pilsner, Pale Ale, Vienna and Munich base malts
Specialty malts to match just about any recipe

Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

NEW aurthentic Bavarian Pilsner malt

SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,

from wholesale (strictly!) warehouses in:

e Salt Lake City, Utah

Websites for more information Specs & other great stuff:
www. WeyermannMalt.com  www.Crosby-Baker.com Email: Info@Crosby-Baker.com

CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440
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brewer PROFILE

Mark Pasq I.I i nel I i * Bellefonte, Pennsylvania

photo courtesy of Mark Pasquinelli

Mark Pisquinelli has come a long way from
his beginner's blunders of Pilsner. He now
brews everything from barleywine to dubbels.

y first foray into
homebrewing
nine years ago
was an unmiti-
| gated disaster. I
wanted to make something memo-
rable, so I carefully researched the
various styles and, of course, selected
something totally inappropriate for a
beginner — a Pilsner. To make matters
worse, I soon found out that my brew
pot was too small. Half the wort hoiled
over and the other half burned. My
Pilsner was memorable indeed. The
crystal clear, effervescenti beer that I
had envisioned turned out pitch black,
with a bizarre aftertaste. Neither my
friends, nor I knew much about beer
then — and no one wanted to hurt my
feelings — so we drank it anyway.
Armed with a bigger pot, I perse-
vered and started churning out some
respectable pale ales, reds and an
imperial stout. My friends named the
stout “Bed o’ Deer,” because it “put
them down like a bed of deer.” The
name only made sense after quaffing a
few pints, at which point one would
feel compelled to take a lengthy nap.
In late 2000, I moved from
Pennsylvania to South Carolina
because I thought my life needed

E May-June 2005 Brew Your Own

change. The change, unbeknownst to
me at the time, turned out to be the
start of a long-distance relationship
with my girlfriend Karol, who still lived
in Pennsylvania. She took my move in
stride, saying I did it to fulfill her
dream of being worshiped from afar.

This was a hectic period in my life
and, unfortunately, my brewing took a
brief hiatus. Predictably, 1 moved back
to Pennsylvania two years later (so I
could worship Karol from “anear”) and
resumed bhrewing.

I had dabbled with partial mashes
before, but decided now was the time
to jump into all-grain brewing. I
bought a 40-quart (~ 40-L) pot with a
built-in thermometer and false bottom,
then started brewing from kits. At this
time, I learned the true meaning of
“Relax. Don’t worry. Have a home-
brew.” Working in a medical laborato-
ry, I was used to controllable reactions
with predictable results. My first expe-
riences with all-grain were anything
but, especially when it came to con-
trolling my mash temperatures.
I would become catatonic with fear
if they were off by a degree or
two. But I just kept repeating the
mantra and eventually standardized
my procedures.

With technique under control, I
was then able to formulaie my own
recipes with the aid of ProMash and
my two cats — Terrance and Philip,
named after the flatulent duo from
South Park. T iry to keep the brewing
area a kitty-free zone, even though
they love the rotating sparge arm.
However, I do let my boys make sug-
gestions when I'm working on a recipe.
(Catnip beer, anyone?) When starting a
recipe from secratch, I try to mix sever-
al different malts to achieve a complex
and unique beer. The flexibility and
control all-grain brewing gives me is
unparalleled, especially in being able
to tweak a recipe that’s almost there. It
has allowed brewing to become the
quintessential blend of art and science
that I had envisioned for that

first Pilsner. I try to keep a couple of
standbys in my pantry or to share with
my friends at work: usually a wheat
beer we call Heifer Weizen, a dry stout
that Karol refers to as Oxymoron
Stout and one of my favorites — an
Irish Red named Better Red Than
Dead Ale.

The big beers, however, are my
true passion. I love the planning that
goes into making a high alcohol beer
and the challenge of hitting the target
gravities. The big beers have also
taught me that patience is a virtue.
That patience has rewarded me with a
barleywine and Belgian dubbel that
are just coming into their own, as well
as an imperial stout made with cher-
ries and Ghirardelli chocolate that's
aging nicely.

An added bonus of my hobby is
that Karol has jumped on the brewing
bandwagon, although her beers tend
to be more esoterie, fruit and pumpkin
— maybe even a dandelion or rhubarb
beer. Karol has taught me a few things
about brewing, too: be judicious with
the hops (sometimes less is more) and
don’t be afraid to experiment with
different ingredients.

While Mark tries to maintain a “kitty-free”
brewing zone, Terrance and Phillip take in
the iguana races in the living room.




Homebrew Inqmsmon  Austin, Texas

he Austin ZEALOTS

homebrew  club  (of

Austin, Texas) is pleased

to announce their second

annual Homebrew

Inquisition. The Home-

brew Inquisition is a homebrew com-
petition that operates on a different
model than standard BJCP contests.
BJCP contests can be likened to AKC
dog shows. If you have a pedigreed
Pekinese, you enter him in the
Pekinese category and he is judged for
his “Pekinosity.” On the other hand, if
you have a mixed-breed dog that is
great with Kids, catches a frisbee and
recites Shakespeare, all you'd hear
from the judges is that your lovable
mutt not a very good example of a
Pekinese. The Austin ZEALOTS
Homebrew Inquistion is designed for
the “lovable mutts” of the homebrew-
ing world — beers that are designed to
taste great, but are not necessarily
meant to represent a classic beer style.
We have 10 regular categories:
malty or sweet beers, bitter or hoppy
beers, session beers, strong beers,
dark beers, “yeasty” beers, lagers, fla-
vored beers, experimental beers and
an open category. In each category, our
judges (the Inquisitors) score the beer
on its overall quality, not how well it
mimics any classic beer style. As we
mentioned before, our contest is great
for brewers who make their own house
ales or “mutt beers.” Our contest is
also a good place to submit clones of

commercial beers that wouldn't fit well
into any of the BJCP categories. We
also have a special category, The
Crusade — a ZEALOT-mandated mis-
sion for homebrewers who are espe-
cially pure of heart (or those who have
had a couple). This year’s Crusade is
historical beers. First, second and third
place awards are given in each catego-
ry and for the contest as a whole.

It is our goal to provide extensive
feedback to entrants. Our score sheet
is two pages in length and prompts the
Inquistitors to describe both the good
and bad aspects of an entrant’s beer as
well as make suggestions for improve-
ment. Beers are judged on a 100-point
scale with 15 points for appearance, 30
points for aroma, 45 points for flavor
and 10 points for overall impression.
We send entrants not only their own
scores, but the breakdown of scores in
every category so they can see how
their beer fared compared to other
entrants (if they did not place 1st, 2nd
or 3rd). In our first year, we received
148 entries.

This year, we are accepting entries
from April 1st to May 1st. Austin resi-
dents can pick up entry sheets at
Austin Homebrew (at their new loca-
tion at 7951 Burnet Road) and entries
can be dropped off there as well. Entry
sheets are also available on-line (at
www.austinzealots.com) and beers can
be mailed to Austin Homebrew. The
entry sheet gives more details on each
category and all other necessary

details. The cost is $5 per entry. Only
one 12 oz. bottle is required per entry.
Judging will be held May 7" and
results will be announced on May 14th
at the Texas Craft Brewers Festival.

Inquisitors judged 148 homebrewed
beers at the 2004 Austin ZEALOT
Homebrew Inquisition.

brewing circle!

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

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  May-June EOIISJ




