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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 o[ worse still, barley or
malze 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 sellyou anything less. Insist on the extract that guarantees ,lt
results. 1oo% Muntons. - &'Ylua'rL'

WoRLD CLAss MALT

Muntont Cedars Maltings,
Stowmarket Suffolk, lP14 2AG, England

Tel (+4ir) (0) 1449 618300
Fa)( (+44) (0) 11149 618332

email saleromuntons,com
tvww.muntons.com



ttfM 'inellaker

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, juices and fresh grapes, the Beginner's
Guide is the oerfect reference for...

r Your friends just 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 lust $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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Zero, My Hero
I am brewing the Sierra
Nevada Pale Ale clone

that is listed in the May-

June 2005 issue of BYO.

The second to the last
hopping calls for 0.75 oz.

of Cascade hops to boil
for zero (0) minutes. !'m
not sure if I don't under-
stand this hop time or if
this is a t}?o. Can you

clariff, this?
Poul MurphV

North LibertU, Ioua

In BYO recipes, the

times giaen nert to hop charges dre the

times rem.iining in the boil, or -
equivalentlv - the amount of time the

hops are boiled. If it sqVs '(0 mins)"
nert to a hop qddition, this neqns the

hops a.re add,ed. just as the boil is end-

ing. If a tine is not gioen next to a hop

add.ition, it may be labeled 'fuy hop''
uhich are hops ad.ded to the fermenter.
Another possibilita is 'FWH,' for rtrst
wort hops - hops bdded to uort beiore

the boil begins.

In your May-Jure 2005

issue, you have a recipe

for an Orval clone,
which I want to brew. I
just noticed that it says

"At the end of the boil,

&dd last charge of hops,"

but it does not include
these hops in the ingre-
dients list. lt does have

hops for 60 min, 15 min
and dry-hoppin8, but
not for the end of the

boil.
James Roth

Hqstings, Minnesotd

The hop additions listed in the

"lngredients" section give the correct

smounts and times. The inslrudions in

the 'Step bA Step" section reference a

hop s.ddition at the end oJ the boil that
doesn't exist. ByO apologizes for qnV

confusion. IncidentqllV, the uebsite
wuw.orual.be contains quite q, bit of
informqtion on hou their beer is
breued^

Trappist Trip-Up?
As a fan of Belgian beers, I was excited

to see a clone recipe for one of mY

favorite beers, Orval Trappist Ale.

However, I wondered if there might be

a mistake in the recipe statistics. The

fina.l gravity (FG) listed is 1.002 - did
you mean 1.020? If not, where did You
get this information?

Patrick Montgonery
Wlke s-Barre, PennsY luania

The final grauity of Ontal was

determined by d.ecqrbonating a sqmple

of the beer - quite a chore given the

level of carbonqtion in this beer - and

taking a hvdrometer read'ing- The low

rtnal gravitg is partidllv due to the rcl-
atively large amount of sugar ad'ded to

the kettle; sugar ferments completelv

and adds strength to the beex but no

added botlg. The addition oJ Yeast
strd,ins other than beer Yeqst - speciJ'

icqw the Brefia]oomyces veast - also
plags a role in lpwering the final spe'

cirtc grsuitv.

The Duvel is the Details
!n the Duvel clone in
the May-June issue

of BYo, corn sugar
is listed three times
in the recipe. The

one in the middle
says "dosage" next
to it. I'm not familiar
with this term.

John Nelson

Omaha, Nebraska

In the Duael

clone, some sugdl is
added during the boil. Later an @ddi-

fion of sugor is made lo thelermenling
beer in the secondary Ierment"r This is

the dosqge sugar Adding the sugar at
two dilferent stages ensures thqt the

ueq,st clre neuef overwhelmed by the

MatL

amount of sugctr at qnV point. It also
tnimics how the brcwers oJ Durtel make

their beer Like OruaL Duuel has a ueb'
site (wwu.d.uael.be), although it con-

tc'ins feaer details about their brPuing
than the Orual site has.

Only Pale in Pilsner?
Every clone recipe I've ever

seen for Pilsner Urquell
used Pilsner malt and
maybe some CaraPils
along with it. Yet, in your
10 Classic Clones story
(May-June 2005), the PU

clone contains both
Vienna and Munich
malt and I was curious
about this. Is this based

on some new, previous-

ly undiscovered, infor-
mation? Has the brew-
ery changed their
recipe? In your Sierra
Nevada PaIe Ale clone,
you noted that your hop

information came from
new information off their website. So,

I'm guessing there's a reason for the

inclusion of the darker base malts.
Lance Mitchell

via emdil

To the best of our knouledge,

Pilsner llrquell uses only pale malts -
that they malt themselaes - in their

fornulation, Theg do, howeveti emploq

a triple decoction rnq.sh and boil their
wort Jor 2.5 hours. A combination of
their malt and procedures Vields a

deep golden beer (around SRM 6) that
is someuhat darker thqn mqnY

mod,ern Pilsners .

A grain bill of only Psle malt uould
not giae homebrewers the correct color

depth for their clone, So, we qdded

some oJ the more highlg'kilned ltenna
nalt qnd d smdll amount oJ Munich

mdlL which is a Uttle darker still, to

the grain bill. At the amounts thea are

used, these mo,lts uill gi'e gou the

rtght color in gour PU clone.

When preparing the storV, ue did
assemble a 'full-on" version of the

n

Orval Oops
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MatL
Pilsner Urquell cLone, using only
Pilsner mdlt qnd Caranls. Iloweuen it
got cut Ior space reasons. If gou're
interested, here it i.s:

Pilsner Urquell clone
(homebrew hero version)
(5 gallons/l9 L, all-grain)
oG = 1.048 FG = 1.014
IBU =40 SRM=6 ABV = 4.40/"

IngrEdients
9.25 lbs. (4.2 kg) Pilsner malt

{utdermodified or less modified)
0.5 lbs. t0.45 kg) CaraPils malt
8.75 AAU Cluster hops (60 mins)

(7.3 oz./38 g of 6.5% alpha acids)
3.75 AAU Saaz (Zatek) hops (15 mins)

(0.93 oz./27 g of 4o/" alpha acids)
0.7 5 oz. 121 g) Saaz fzatek) hops

(0 mins)
1 tsp hish moss
Wyeast 2001 (Urquett t,ager) or

White Labs !VLp800 (pitsncr) yeast
(3 qt-/3L yeast starter)

0.75 cups corn sugar (for priming)

Step by Step
Using very soft water, perform a

triple decoction mash with 15 minures
rests at 122 'F t50'C) and 140 "F (60
'C) fbllowed by a 45 minute rest at 158
'F (70 'C). Stir in boiling water to rarse
temperature to 168 'F (76 'C) and lot
mash settle for 5 minutes. Recirculate
wort for 20 minutcs, then bcgin run-
ning off wort. Sparge with water not
enough to maintain gTain bed temper-
ature at 168 "F (76 "C). Add enough
water to wort so that after boiling
lightly for 2.5 hours, you end up with 5
gallons [19 L) of wort. (you may need
to top up thc wort during tho boil a lew
times.) Boil wort lighlly for 2.5 hours.
Add bittering hops with 60 minutes left
in the boil. Add Saaz [Zatek) hops at 15
minutes and at knockout (when the
heat is turned off). Add lrish moss rvith
15 minutes left. Cool wort and transfer
to fermenter. Aerate well and pitch
yeast. Iierment at 53 .F
(12 'C) and lager at 40 '| (4.4 .C) for ar
lcast 5 weeks.

Starter on Steroids
ln your article about the 10 Classic

Clones (May-June 2005), the instruc-
tions you gave for making a starter
were somewhat incorrect. You stated
to use 6.2 oz. of dried malt extract
(DME) per quart of water, and that it
would yield a staxter wort gravity of
1.035. The potential extract ofa pound
of DME is 1.O44, so 6.2 oz. would cre-
ale a starter wort around SG 1.068,
which is much too high for a normal
yeast starter for a average gTavity
beer.

Dan Schlosser
uia email

You're right, The instructions actu-
allg giae tuice as much d.ried mqlt
extract qs is needecl. lf followed, the
resulting stq er would. haue a specirtc
graDitV qround 1.070. Although Vour
geqst would grcw in this stdrter, it
would be better to raise the geast in q
louer-graaitA starter. This puts less
stress on them prior to the main fer-

\Veyermann is Germany's oldest and finest ma.ltster, producing a wide range ofbarley, wheat and rye malts to oprimize every beer!. Superb quality Pilsner, Pale Ale, Vienna and Munich base malts. Specialty malts to match just about any recipe
' Veyermann crysral and roast ma]ts are produced in rotary roasring drums rather than in the usual flatbed kilns,

producing a more consistent, high qualiry end product. NEW aurhentic Bavarian Pilsner malt
' SINAMAR@ Liquid All-Malr beer coloring extract now available in 4 oz. bodes for the homebrewer!

Websites for more informadon Specs & orher erear stuff:
www..W'eye rmannMalt.com www.Crosby-Bakei.com Emaiii Info@Crosby_Baker.com

Call us for great producs and prices: 1.800.999.2440

the Unired Stares by Crosby & Bake6
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mentation. llsing 3.1 oz. (E8 g) of dried
malt ertract per guart (- 1 L) ofstarter
uill giue Uou a starter around ct specif'

ic grauit! of 1.035.

Lysotyme
I wanrPd lo say thanks for the helP

that lcas given in your rcsponse to my

email question that was posted in the

March-April 2005 issuc labelcd
"Contaminated Cornies." The response

as wcll as the follow up in lhe following

issue was very informative and helpf'ul

indeed. I did, however, have one other
question about thc article You had

mentioned the use of "lysozyme." I'm
not familiar wilh this subslance -
could you elaboratc on this Thanks

again for your help!
Steue Gambrell

ui(t emqil

Lysozgme is crn enzVme' commer'

cial prepqrqtions of ahich are efrtract-

ed from egg uhites, thdt kills certain

kinds oJ bacteria. Lactic orid bdclcrio'

the bdcteriq that lead to sour beel are

one kind of bacteria destroged bV this

enzyme. Lgsozyme is also used bY

winemqkers and is quailable at mosl

home uinemqking shoqs Used in the

proper qmounts, it contributes no tqste

to beer.

Stunted Stout?
I was wondering if

the amount of LME
(2.66 lbs.) and DME
(0.66 lbs.) given ibr
the Murphy's Stout

clone (January-

Fcbruary 2005 BYO)

are the right amounts?

The guy where I buy my
ingredients

suggestcd that amount of malt wasn't

enough so I got 6.6 lbs of LME I

haven't brewed yet so I just wanted to

check and make surc Love Your
magazine!

John Horsman
uia email

Yes, those qre right amounts Drll
stouts usuallV haue an original grutuity

around, or just under 1.040 dnd the

qmount of ertract (combined uith the

fermentables from the grains tn the

rccipe) uilt giue lou the correct start'
ing grauitA. Because of their bold Jla-
uors, manV people think of sbuts cls

big or strong beers. 'lhere qre' of
course, strong styles of sbuts - but

drg stouts stqrt at ct lou grq,itg qnd

Jerment to rather Lou Jindl grcuities'

giuing them a d.rg fi,nish.

Don't Panic
I just tried my first batch. It has

b€en 48 hours and no bubbles appear
in the eir lock. Should I be concerned?

Sdm Horner
via emqil

Take e look inside your bucket. IJ
there is kraeusen $oam) on top of your
beer you're fine. ;,

OVXN lOOO BEIR,I[[AD & TYIfl[UAKII{O PRODUCTS

SATE DAY SEIPPIITG

rAST. ACCURATE ORDEB PULTILLTEITT

rl--llll
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Larry Bristol . Bervire, rexas

Larry's HERMS brewery houses three ketfles.
On top is the mash/lauter tun, then the boil
kettle and on bottom is his liquor !ank.

y name is Larry
Bristol, and I'm
the head honcho
at a place known
as the Double

Luck (www.doubleluck.com). That facr
(plus one dollar and lifty cents) will
buy me a cup of coffee at almost any
airport in the country! I guess being
head honcho isn't what it used to bc.

In 1982, a friend of mine returned
from Scotland. He told me of mauy
quaint local customs, and a wonderful
native drink that the locals enjoyed
and held in high esteem - beer.
Incredibly, after a llttle search, we
lound that the ingredients to make rhis
exotic libation were readily available
in the U.S.

On April 1 of that year I began an
odyssey that was to change my life! My
first attempt was to brew a style called
stout. While my concoction did nol
capture a.ll the subtleties of the native
drink, I deemed it a suc-
cess. Over the years, the
techniques I use to create

this beverage have gone through sev-
eral evolutions. At ffIst, I produced
with a kit then began to modify the kits
by adding other ingredients.

I was not alone in my interest and
fell in with a group of like-minded
individuals. Calling ourselves the
Foam Rangers, we shared our cre-
ations, discussed how they were maoe,
and before we knew it, would be
laughing and singing, performing the
ritual dances and putting on the full
native costumes.

In 2001 I picked up and moved,
and began brewing in a completely
new place. I acquired a new system. It
consists of a model 83-1500 brc\aing
structure with three 14-gallon (53.2-L)
stainless steel kettles.

From top to bottom, these are the
masMauter tun, boil kettle and liquor
tank. It is a manually controlled .,hear

exchange recirculating mash system"
or better know as a HERMS.

A few years ago. a hiend of mine
gave me a Perlick commercial beer
cooler he had used as backup for his
restauranl. It was in poor condition,
and he was willing to sell it for a solg.
A1ter thr€e choruses of "Hello My
Baby" I loaded it into the back of mv
pickup,

.Arother friend, an pxpcrt in
refrigeration, brought it back from
oblivion and yet another friend gave
me a beer engine as a gift. I can IIow
make cask-condilioned ales for hrrn
(and me too). With all these friends,

perhaps you start to
understand why I use
the name Double Luck!

'/

-

a,Y
I
-

I
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he Hudson Vsley Home
Brewers club was found-
ed in 1989 by Bruce and
Gloria Franconi. They
owned a party supply

Hudson Valley Homg Brgwgrs . poushkeepsie, New york

were into homebrewitg. The store was
convorted into a homebrew shop and
th6 club's lirst mesting was in St.

Christopher's church ba.sement in Red

Hook. Approxim&tely 15 members
attondsd that first meeting and the no-

dwbdlad down to 38 by 2000. We are
now seeing resurgence and the club is
back up to 88 members. We hold our
meetings at The River Station
Restaurant in Poughkeepsie on the sec-

ond Wednesdav of each month at 8
p.m. and invite anyone who is
interested to come sit in.
We usually have a pro-
fessional brewer speak
about one aspect ofthe
brewing process or have
a professional judge
from the Beer Judge
Certification Program
(BJCP) discuss a specilic
style. We axe trying to get a

vintrer to our next meethg alld may do
a homemade wine demonstration.

We have an annual homebrew

competition in March, a picnic in June,

an amiversary party in November and
of course. a Christmas party in
December Another fun thjng we do is
an apple pressing in September and
October to show people the process of
ma.king fa.rmhouse cider.

We were also part of the Tavern
Day's Celebration at Van Cortlandt
M6nor in Croton-On-Hudson (this is the
site of sn 18th century tavern) where
we did a running presentation of how
tho oarly setders were alle to make
their own beer. Next year we plan to
ectually brew some of the historical
soci€ty's old recipes.

In the midst of all of these events
and meetings, we go on one big trip a
year to a faraway place, This year we
made the journey to Belgium and next
year we will visit England, Scotland,
Germany and Austria. Above all, we
ar€ committed to promoiing and teach-

ing the craft of homebrewing to
t}le general pullic. It is our

mission statem€nt and
our reason for form-
ing in the first
place . We hold

homebrew demo's
about four times a

year and teach the
art to the new and

curious. We have been

teaching a class in beer
appreciation and administer a test

for the BJCP each year Visit us online
at www.hbd.org/hvhb.
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