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Made from naturally grown, GM free Engrish marted barrey, Muntons mart 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 ,|00% pure premium malt extract, you
can be confident you are brewing with the world,s finest.

Don',t let your retailer sellyou anything less. lnsist on the extract that guarantees *:.^l^
results. Beware of cheap limitations. Insist on Muntons. 
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Mtrntons prc
WORLD CLASS MALT

Muntons, Ceda6 Mattingt
Stowmarket suffolk, tp!4 2AG, England

Tel (+44) (0) 1449 618300
Fax (+a4) (0) lrl49 618332

ema il sa les@muntont..om
w!ryw.muntons.com



Ebtr 'ineltaker

two GREAT H0BBIES 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...

o Your Jriends just starting out in the hobby
. 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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ConTri6/Tors

)

John Maier was
born in River-
side, California,
in 1955. As a

child iD 1962, he
moved to l)ort-
land, Oregon.

John was
employod by Hughes Aircraft Co. in
El Scgundo, Califbrnia. from 1975 to
1986, as Scnior lilectroni(,
-l'crhniciun. \thiL, th,'ro, he workeo
on the lL:t4'lbmcat Radar System.

In thc Full 0l lr)8(), Juhn artpno
,.d rhc Sicb'.I Instjlure of TFchnolog).
graduating from thoir coursc in
Brewing Technolog"v throc months

later. l'hc Alaskan Brewery in Juneau
hired John Maier as Assistant
Brclvmaster in March of 1987. Ileleli
there in May 1989. Tha[ same monln,
John walked in as the very first brcw-
ar I lho Ruguc nlcs lJrowPr\ in
Ncwport, Oregon. Hr,' has breq.ed
over :JO million pints ofvarious Roguc
br-.ers sincc that day and now holds
tlrc top position of Brcwmaster He ts
a momber oi Br€r, Your Oun's ra'Viaw
board and appeared on the cover of
our 5th anniversary magazine. Also,
in this issuo, John contributed one of
our tips on balancing hoppy beer",
lor our "'lips from thc Pros" dcpart-
ment on page 14.

Exlract efticiency: 65 o/"

(i.e. - 1 paund 0l 2 raw natt, whicn nds a
potential exlract value of 1.037 in one gal-
l1n alwatet, w1uld yield a w1rt af 1.024.)

Ertract Yalueslor malt ertract:
liquid mall exlract (LIVF) = 1.033-1.037
dried malt extracl (Dl\4E) = 1.045

Potential enract lor glains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich mall = 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

llo?s:
We calculate lBus based 0n 25% irop
utilization for a one hour boil of hop pellets

at specific gravities less than 1.050.

'l'his issue we
thank roview
board momber
Gr€g Noonan for
all his contribu-
lions to BIIO.
Creg is a brewer,
an author and
tne owner and

brewmastcr of Vcrmont Pub and
Brervery in llurlin$un. Vprmont. His
books include lJrelring Lagcr Boer"
(Brcwcrs Publications, 1986),
"Scotch Ale" (Brcwers Publicalions,
lqq3). and hp is also rhF,.u-aurhor u,
"The Sevcn llarrcl Brolvery Brolers'
Handbook" (C.W Kenl Inc., 1996).

(;reg started homobrewing in
1977 vtith an all-grain brcw. Thc
dearth of information about all-gTain
brnwing lcd him ro reach himsolf rhe
hubby through exrensivo rcsr'arcn
and experimentation. Greg opened
lhP Vormont Pub and Brewerl, a
14-barrcl brewing hous.), in 1988
aflpr u l,hree-y.ar ba lp with local
ofncials to allow on-promise browing.
Noonan embraccs a broad range of
traditional and historic styles. Thc
pub is now renowned for its
wee hcaly.

Greg also lbunded thc Seven
Barrcl llrcwpr] in \tcst Lebanorr,
New }lampshirc in 1994.

Jameg Azotea
started brewing
cxtract beors about
eight yoars ag'o.

Allcr thrcc years ol'
brcwing on his
own, .Iames joined

the Saratoga Thoroughbrcws (STB)

brewing club. He often brows
40-gallon (151-1.) all-grain batches
with thc STtl ,lub. Trol brew r.lub
irnd Brewhicans homcbrew club
13r'or ctlles brcw{'d. with r'lub mcm-
blrs. rangr.from light lagcrs tr' \Ye-
Heav-v- Scotch alos. .lames designed a
l5-gallun t57-l.t all-gra in brer.

systcm Ior htrmo use that allows him
lo brow yoar-ruund in his basempnt.
The home sysrem is comprisod of a
picnic cooler mash tun, a picnic cool-
or hot liquor ranl. copppr maniluto
with "butlcrfly valves," a PBS counter
llorr r"hiller. a Marr.h brand magnerir.
drirc pump. a 6.bKW clcctric hot
plate heating system and a 26-gallon
{100-l-) brew pot. lle has enough
r€frigoration lor 50 gallons (:189 L) of
homebrew. James is a native of
Saraluga Springs, \o!,\ Yurk. His llrst
arlicl,, lor Brpu your Ou-n. on design-
inA yuur own r.ustotn brnwing
sprpadsheet. appcars on pagp 44. -
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Stupid Step?
In Chris Colbyt article, "Cereal

Mash" fMaroh-April 2005), he calls for
adding 10 to 15% of the base ma||, ro
the cereal mash and doing a 158.F
saccharification rest lbr fiI/e minuies.
Why would a homebrewer want to fuss
with trying to hit a five minutc rcst
prior to boiling an adjunct when the
bulk of the starch is not availablc for
conversion until after the boil? Why
wouldn't one wart to just cook the
adjunct at thc same time they are
preparing their strike walcr and add it
to the start of thc main mash?

Dauid Fnwer
Portland, Oregon

'l'he guick,s-minute rest at 158 'll
(70 'C) degrudes anV !;tarch uaailsble
at that point in the cereql mash. qhis
temperature is aboue the stdrch gela-
Lion range Ior corn starch, qlthough
much of the starch may be phgsically
constained before boiling.) This 158 .F
(70 'C) rest makes the cerectl mash a
bit less |iscous uhen you boil it, Also,
you gel some usp oul of the cnzymes in
the mall ad.ded. ao Lhe cereal mash
before boiling them. Besides, for most
of us. dn all-grdin brewdog is a mini-
mum o{ 6 hours. An addecl 5 minurc
rest in the middle shouldn't make thqt
big of a d,ifference .

lgnored of the Rings
Your reply to Steve Cambrell in rne

March-April 2005 issuc was concisc
and to the point, and even had me
questioning some of my own ter.h-
niques as far as how I treated my own
brewing procedures. Ilowevcr, you
neglected to mention one of the prima-
ry sourccs of keg contaminatiol,
namely all thc soft parls 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 whotever the kegs previous-
ly contained, namely soda slrups. I'll
makc the assumprion thal thF kpgs
wcrc reccivcd in an "as is" conditio[.
l'herchrre the soft parts could conlain
the source of his contamination. I suf-

lered from a similar problem when I
first switched lrom bottles to kegs. lt
was only after replacing all of the soft
parts and a cleaning of thc kegs with a
strong solution of TSP was I able to
linally get rid of thoso nasty tastes that
were lefit over from thc prcvious own-
ers. Hope this added info helps.

nuss Leitheuser
Ballston Spa, Neu York

This is a very good point. O-fings
can eqsilA hqrbor contaminating bac-
leria or uild geasts and reploring
thcm is cheap. 'l'hdnks for uriting us.

True Grits
I read the letter to thc cditor in rne

March-April 2005 issue regarding corn
grits ("Well Kiss my Crits"). With thc
popularity ol instant or quick grits, it is
dimcult to find "real" grits in grocery
storcs in Georgia. There is no compar-
ison bctween instant gTits, which are
proccssed beyond recognition, and
pure stonc ground grits, which are
nothing more than dried gtound corn.
Call 1-800-84GRITS ard order the rcal
lhing from Logan Turnpike Mill in
Blairsville, Georgia. Believe me, it is
tolally different from the instant stufl

Alex Tillmun
neophgte homebreuer

dnd longlime gfit louer
Albang, Georgio

You're right. Instant grits - like
just aboul eocruthing clsp Ihat is
instqnt - is tqcking. What gou goin in
conuenience, you pay Jor uith a sctcrt-

fice in quality. Orgqnic supemqrkets
frequentlV carrA grits br polenta,
uhich is nemly the same thing). IJ no.,
as you mention, there are other places
you can order them from. A Google
seqrch for 'corn grits" yields a gaggle
ol responses. tnemember li[e belore
Google? Neither do ue.) It's worth to
put good ingredients in Uour beet

Requisitioning a Botameter
I loved Marlon Lang's article, "CO2

Out the Wazoo" (January-February
2005). l've becn trying to lind a sourcc

for a rotometcr. Countless searches otl
Google, Yahoo and Lbay have resulted
in disappointment. I don't secm to oe
able to locate anything close to what is
describcd or pictured in the article.
Any chance you have a source (other
than Ebay as mentioned in t}!e article?)
for such a device? I've searched
-rotometer, rotametcr, flow meter, CO2

meter, CO2 flow meter, and so on",
but no luck. All the manufacturer
sights that result in soarch cngino
queries seem to have only very expen-
srve motors.

Milan Bdrtolec
ata email

Both McMasteFcqft and, Grainger
carf.l rotometers - also called rotame-
ters or tlou meters. (Their uebsites qre
http://wuw.mcmastercom and
http :// u u a. graing er com, r e spe c tio elA. )
Rotamelers shou up on eBay occasion-
allA, but you haue to uqtch tor them.

Split Stout
Why is the grain bill split into two

separatc beers for the Guinness clollc
(in "The Dark Secrets of Stout," by
Ashton Lewis, January-Fr:bruary
2005)? Is there any problem mashing
all the grains at once?

Joe Fleischmon
aiq email

Guinness breueries
around. the world
breu pale lo.gers or
ale thal are dark-
ened and Jlauored
uilh Guinness

Iilquor Essence that
is shipped, from
Dublin. Although the
addition of dark
grains sometimes
causes ldutering prob-
lems, the Guinness

Foreign Ertrq. Stout
reripp 1s6" designed as it is to mimic
Guinness' procedure. If you prefer you
cqn just mash all the grains together
and breu the beer in a normal qll-
grain manner

MaJ-.,une 2005 llnri$ Yor.H O\\'N



Metric System
lvc are living in thc 21sl (!ntury, so

I'm amazed Bya) still doosn't usc the

metric units system, introducod by

\apolcun BunaPartc in

melric cquiralenLs to all l:nglish unit
number$ ute prouide in the magqzine.

Horut,t cr, Brc\\ \'our O\vn is bosPd in

Iorth Americd dnd ILe list Jirsl the

units that the maioritll ttf our readers

are mosl familiar uiLhlolloucd bY met'

ric equiralents .for all numbers.

Dew Brew Redux
Speqking of metrics, dut, Io a

mir up in English and

Brewing's Blue Star  merican Wheat

beor liom the lleplicator rocipe in the

M rch-April 2005 issuc. Although the

re{ripe is lbr 5 gallons (19 L) ofbocr, the

directions say to top off with watcr to

5.5 gallons (21 L). As a novice, I lind
thcse directions confusing and possibly

detrimental to the linal Product.
Tom & Ann Godwin

via email

Stcue Bader qhe neqticator)
instrucls homebreuers to top olf their
beerc to 5.5 gallons (21 I') to counter

lasses dtte to racking later on in the

breaing process. Whether gou follow
his in$tructions or top o![ your fer'
menter to 5 gallons (19 L) aith aater
gour heer uill be fine. An exta haU
g.rllon of watet gf course' aill dilute
the beer slightlg but it won't alfect the

quality of the beer. someone once ga|e

some q(luicc that - for copAright req'

sons- ule can't repeat. So lel'sjust say

insLead, "(:qlm down, cea$e frelting
and enjoy a fermented grain beDerage

brewed in gour oun domicile " u,

o;*jffi
rvon't take arothcr lew ccnturies But

lvithout.iokes. $'hcn does ByO intend to

go mctric, a system uscd all ovcr the

world? I think it will give You moro

subscrib0rs.
Nico uan Leeuwen,

'l'he N?Iherlqnds

Grandpa sirnpson, ftom the l:ox
TV shout "The SimPsons" resqonds:
"Thc metric sYsrcm is thc lool 0f thc

dedt. My car gels 40 rods to the

hogsheqd and Lhqt's the ua! I likes it! '

AcnLauy, uc understqnd lhe use-

Iulness an(l simplicitV of the metric

slJstem k)r SI unils, uthich is a slightllJ

dilfcrenL slJstem) uhich iri ahlJ ac giuc

metric &nits, Lhe

amount of malt
e ract specirted in

the recipe for Mt. Breu
in lhe March-Aqril 20()s

issue (in "10 Wildesl

R?cipes") is incoftect. 'I-h? corrcct
amount shuuld be 2.66 lhs. (1.2 kg)

instcdd of 4.0 Lhs. (1.8 kg). Using 4.0

lbs. (1.8 kg) uill yieLd a stronger beer

uith an original gra(itll of 1.058

instead of 1.016. ByO apologizes ltr
Ihe error

Tip Top Question
I iusl, tried to brew North Coast

'Veyermttttt : Superb German Malts

'\l'eyermann is Germany',s oldest and finesr maltster, producing a wide range ofbarley, wheat and rye mdts to optimize every beer!

. Superb quality Pilsner' Pale Ale, Venna and Munich base malts

. Specidty maltc to match iust about any reciPe

. $.y..-"r,., .ryrol and roasr mahs are piod,r..d in ro,"ry.oasting drums rather than in rhe usual flatbed kilns,

producing a more consistent, high qualiry end product
. NE!Jf authentic Bavarian Pilsner mak
. sINAMAR@ Liquid All-Malr beer coloring extract now available in 4 oz. bordes for the homebrewer!

Distributed in the United States by Crosby & Baker'

from wholesale (strictly!) warehouses in:

Vebsites for more information Specs & other great stuff:

www.W'eyermannMalt.com www.Crosby-Bakei.com Email: lnfo@Crosby-Baker'com

Call us for great products and prices. 1,800.999.2440
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Mark Pasquinelli . 
"",,",on,", 

pennsyrvania

sl
Mark Pisquinelli has come a long way from
his beginnels blunders of Pilsner. He now
brews everl,.thing from barleywine to dubbels.

change. The changc, unbeknownst to
mc at the 1ime, turned out to be thc
start ol a long-distanu! rclationship
wilh my girlfricnd Karol, rvho still lived
in Penns]lvania. Shr'to',k m.\ movp in
stride, saying I did it to lullill trer
droam of br-.ing worshiped from afar

This was a hectic pcriod in my life
and. unfortunatel),, mv brcwing took a
brief hjatus. Prediotably, I moved back
to Pennsylvania ttvo yoars later (so I
could worship Karol fionl "anoar") and
resumed brewing.

I had dabbled with partial mashes
belb.c, but docidcd now was the trnro
to jump into all-grain browing. I
bought a 4o-quart 1- 40-t.) pot with a
built-in thl)rmometcr and Ialsc bottom,
thon started brewing hom kits. At this
timo, I lcarnod tlrc truo moaning oi
"Rolax. Don't worry. Have a home-
brow." Working in a medical laborato-
r1', I rvas used to coDtrollablc reactions
with predictable results. My lirst expe-
riences with all-grain were anything
but. cspocially whcn it camc to con-
trolling my mash teDp(-.ratures.
I wou]d become catatonic with fear
il they wc.o off by a degreo or
t!vo. But I just kopt repcating thc
mantra and cventually standardized
my proccdures.

With techniquc uDder control, I
was thon abl0 to formulalo my own
recipes with the aid of ProMash and
my two cats - Te[ance and Philip,
named after the flatulenl duo liorrr
South Park. I try to keep the brcwing
arca a kitty-lioe zone, cven though
they love thc rotating sparge arm.
Ilowcver, I do lct my bovs make sug-
gestions when I'm working on a recipe.
[Catnip beer, anyone?) lvhen starting a
rccipe from scratch, I try to mix scvcr-
al diffcrcnt malts to achiove a complex
and unique beer The llexibility and

'"ontrul all-qrain browing giros m" is

unparallelcd, especially in bcing ablo
to tweak a recipe that's almost there. It
has allowed brewing t0 bocome the
quiDtesscntial blend of art and scicnce
that I had envisioncd for that

first Pilsncr. I try to ke€p a couple ol
standbys in my pantry or to share with
my fiiends at work: usually a wheat
becr we call eiler lveizen, a dry stout
that Karol refers to as Oxymoron
Stout and one ol my favorites - an
Irish Rcd named Better Red 'l'harr

Dead Alc.
The big bcers, ho\4,ever, are mv

truc passion. I lovc the planning that
goes into making a high alcohol beer
and the chailcngo of hitting the target
gravitics. The big beers have also
taught me that p&tience is a virtue.
'l hat patience has rewarded me with a
ba.rlcl-wine and Bc'lgian dubbel that
aro .iust coming into their own, as well
as an irnperial stout made with cher-
rir.s irnd Cbirardelli chor.olarc rhats
aging nicely.

Ar ldded bonus of my hobby is
that Karol has jumped on th(. brpwing
trandwagon, although her beers tend
to be morc csoteric, fruit and pumpkin

- maybc cvon a dandelion or rhubarb
boor. K;rrul hits taughl mo a fr.t\ things
about brewing, too: be judicious with
the hops (sometimes loss is moro) and
don't bo aftaid to experiment with
dillcrcnt ingrcdients.

While Mark tries to maintain a "kittyjree"
brewing zone. Terrance and Phillip take in
the iguana races in the living room.

()
HT
-

-

y lirst fblay into
homcbrewing'
ninc vears ago
was an unmiti-
gatod disaster I

wantod to make somelhing memo-
rable, so I carefully researched thc
various styles and, of courso, select(-'d
something totally inappropria[c for a
beginncr - a ltilsner To makc rnattcrs
worse, I soon found out that my brew
po[ was too small. llalf thc lvort boilcd
over and the othor hall burned. My
Pilsncr was momorable indced. 'l'hc

crystal clear. offervcscent bocr thitt I
had envisioned tufnod out pikrh black,
with a bizorrc aflertastc. Neither my
lriends, nor I knew much about beer
thon and no one wanted to hurt my
feclings - so wc drank it anlnvay.

Armed with a bigger pot, I perse-
vercd and started churniDg out some
respectable pale ales, reds and an
impcrial stout. My friends named the
stout "Bed o'Decr," because it "put
thcm down like a bed of decr" 'lhe
namc only m&de sense after quafnng a
few pints. at which point one \lould
feeJ compelled to take a lengthy nap.

In latc 2000. I moved frorrr
PpnDsJ l\ unia ro Soulh (;arolina
because I thought my life needed
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Homebrew lnquisition . Austin, rexas

he Austin ZIiALO'|S
homcbrew club (of

Austin, Texas) is plcased

to announce their second

annual Homebrew
lnquisition. The Home-

brew Inquisition is a homebrew com-

petition that operates on a diffcreni
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 wiih kids, catchcs a frisbee and

recites Shakespearo, all you'd hear

from tho judges is that your lovablo

mutt not a very good examPle of a

Pckinese. The Austin ZEAI-O'I'S

Homt:brew Inquistion is designed for
thc "lovable mutts" of the homebrew-

ing world - beers that arc designed to

taste great, but are not necessarily

meanl to represenl a classic becr stylc.

lve have l0 regular categorics:

ma-lty or sweet becrs, bitler or hoppy

beers, session beers, strong beers,

dark becrs, "ycasty" beers, Iagers, fla-

vored bcers, experimental beers and

an opcn category. In each category, our
judges (the tnquisitors) score the beer

on its overall qua.lity, not how well it
mimics any classic beer stylc. As we

mentioned beforc, our contest is great

for brewers who make their own house

ales or "mutt beers." Our contest is
also a good place to submit cloncs of

commercial beers that wouldn't lit well
into any of the BJCP categories We

also have a special category, The

Crusade - a ZLALOT-mandated mis-

sion for homebrewers who are espe-

cially purc of heart (or those who have

had a couplel. Ihis 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 exlensivo

feedback to entrants.our score sheet

is tlvo pagcs 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-
mcnt. Beers are judged on a 100-point
scale wilh 15 points for appearance, 30

points for aroma,45 points for tlavor
and 10 points for overall impression.
We send entrants not only their own

scoros, but lhe breakdou'n of scores in

every category so they can see how

thcir beer fared comparcd to other

entrants (if they did not place 1st, 2nd

or 3rd). ln our first ycar, we received

148 entries.
This year. wo are acccpling entrics

l'rom April ls[ to Ma] 1st. Austin rpsi-

donts can pick up entry sheets at

Austin Homobrew {at their ncw loca-

tion al 795| Burnet Road) and entries

can be dropped off thero as well. Entry

sheets are also available on-line (at

www.austinzealots.com) and boers can

be mailed to Austin Homebrew The

entry sheet $ves more details on each

category and all other necessary

details. The cost is $5 per cntry. Only

orte 72 oz, bottle is required per cntry
Judging will bc held May 7th and

results will be announced on May 14th

at the tbxas Craft Brewcrs Festival.

us your story

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