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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. 100% Muntons. ’

Muntons pLc

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
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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...

* Your friends just starting out in the hobby
* 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!
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Pilsner Urquell clone

Lambic Thing #4

Rocky River Chocolate Jitters

Edgy Pils (all-grain)

Edgy Pils (extract)

Wiener Blut (Vienna Lager) ..........
Mueller Wheat (American Wheat) .. . .. 34
Belgian Wit

American Brown Ale

MC Hawking’s Event Horizon

Grab My Heinie (all-grain)

Grab My Heinie (extract w/grains)
Mike’s Best Saison

Hennepin clone

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 yield a wort of 1.024)

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (OME) = 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 pellets
at specific gravities less than 1.050.
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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. I'm
not sure if I don’t under-
stand this hop time or if
this is a typo. Can you
! clarify this?

& Paul Murphy
North Liberty, Towa

In BYO recipes, the
times given next to hop charges are the
times remaining in the boil, or —
equivalently — the amount of time the
hops are boiled. If it says “(0 mins)”
next to a hop addition, this means the
hops are added just as the boil is end-
ing. If a time is not given next to a hop
addition, it may be labeled “dry hop,”
which are hops added to the fermenter.
Another possibility is “FWH,” for first
wort hops — hops added to wort before
the boil begins.

Orval Oops

In your May-June 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,
add last charge of hops,”
but it does not include
these hops in the ingre-
dients list. It does have
hops for 60 min, 15 min
and dry-hopping, but
not for the end of the
boil.

James Roth
Hastings, Minnesota

The hop additions listed in the
“Ingredients” section give the correct
amounts and times. The instructions in
the “Step by Step” section reference a
hop addition at the end of the boil that
doesn’t exist. BYO apologizes for any

confusion. Incidentally, the website
www.orval.be contains quite a bit of
information on how their beer is
brewed.

Trappist Trip-Up?
As a fan of Belgian beers, | 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
final gravity (FG) listed is 1.002 — did
you mean 1.020? If not, where did you

get this information?
Patrick Montgomery
Wilkes-Barre, Pennsylvania

The final gravity of Orval was
determined by decarbonating a sample
of the beer — quite a chore given the
level of carbonation in this beer — and
taking a hydrometer reading. The low
final gravity is partially due to the rel-
atively large amount of sugar added to
the kettle; sugar ferments completely
and adds strength to the beer, but no
added body. The addition of yeast
strains other than beer yeast — specif-
ically, the Brettanomyces yeast — also
plays a role in lowering the final spe-
cific gravity.

The Duvel is the Details
In 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 Duvel
clone, some sugar is
added during the boil. Later, an addi-
tion of sugar is made to the fermenting
beer in the secondary fermenter. This is
the dosage sugar. Adding the sugar at
two different stages ensures that the
yeast are never overwhelmed by the

amount of sugar at any point. It also
mimics how the brewers of Duvel make
their beer. Like Orval, Duvel has a web-
site (www.duvel be), although it con-
tains fewer details about their brewing
than the Orval site has.

Only Pale in Pilsner?

? Every clone recipe I've ever
m seen for Pilsner Urquell
F3 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 | was curious
‘ (B about this. Is this based
\ ~ on some New, previous-
m ly undiscovered, infor-
, mation? Has the brew-
e cry changed their
recipe? In your Sierra
Nevada Pale 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 email

To the best of our knowledge,
Pilsner Urquell uses only pale malts —
that they malt themselves — in their
formulation. They do, however, employ
a triple decoction mash and boil their
wort for 2.5 hours. A combination of
their malt and procedures yields a
deep golden beer (around SRM 6) that
is somewhat darker than many
modern Pilsners .

A grain bill of only pale malt would
not give homebrewers the correct color
depth for their clone. So, we added
some of the more highly-kilned Vienna
malt and a small amount of Munich
malt, which is a little darker still, to
the grain bill. At the amounts they are
used, these malts will give you the
right color in your PU clone.

When preparing the story, we did
assemble a “full-on” version of the
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Maiz,

Pilsner Urquell clone, using only
Pilsner malt and CaraPils. However: it
got cut for space reasons. If you're
interested, here it is:

Pilsner Urgquell clone
(homebrew hero version)

(5 gallons/19 L, all-grain)

0G =1.048 FG =1.014

IBU =40 SRM =6 ABV = 4.4%

Ingredients

9.25 lbs. (4.2 kg) Pilsner malt
{@fdermodified or less modified)

0.5 Ibs. (0.45 kg) CaraPils malt

8.75 AAU Cluster hops (60 mins)

(1.3 02./38 g of 6.5% alpha acids)
3.75 AAU Saaz (Zatek) hops (15 mins)
(0.93 0z./27 g of 4% alpha acids)

0.75 oz. (21 g) Saaz (Zatek) hops
(0 mins)
1 tsp Irish moss
Wyeast 2001 (Urquell Lager) or
White Labs WLP800 (Pilsner) 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 minutes
rests at 122 °F (50 °C) and 140 °F (60
°C) followed by a 45 minute rest at 158
°F (70 °C). Stir in boiling water to raise
temperature to 168 °F (76 °C) and let
mash settle for 5 minutes. Recirculate
wort for 20 minutes, then begin run-
ning off wort. Sparge with water hot
enough to maintain grain 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 the wort during the boil a few
times.) Boil wort lightly 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 Irish moss with
15 minutes left. Cool wort and transfer
to fermenter. Aerate well and pitch
yeast. Ferment at 33 °F
(12 °C) and lager at 40 °F (4.4 °C) for at
least 5 weeks.

Starter on Steroids
In 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 starter wort gravity of
1.035. The potential extract of a pound
of DME is 1.044, so 6.2 oz. would cre-
ate a starter wort around SG 1.068,
which is much too high for a normal
yeast starter for a average gravity

beer.

Dan Schlosser
via email

You're right. The instructions actu-
ally give twice as much dried malt
extract as is needed. If followed, the
resulting starter would have a specific
gravity around 1.070. Although your
yeast would grow in this starter, il
would be better to raise the yeast in a
lower-gravity starter. This puts less
stress on them prior to the main fer-

Weyermann : Superb German Malts

Weyermann is Germany's oldest and finest maltster, producing a wide range of barley,

* 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 authentic Bavarian Pilsner malt

wheat and rye malrs to optimize every beer!

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:

. \\'\'s[p(l:'l.‘

* Atlanta,

chuserts

. Urah

* Baltimore, Marvland

yacramento, California

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




mentation. Using 3.1 oz. (88 g) of dried
malt extract per quart (~ 1 L) of starter
will give you a starter around a specif-
ic gravity of 1.035.

Lysozyme

I wanted to say thanks for the help
that was given in your response to my
email question that was posted in the
March-April 2005 issue labeled
“Contaminated Cornies.” The response
as well as the follow up in the following
issue was very informative and helpful
indeed. I did, however, have one other
question about the article. You had
mentioned the use of “lysozyme.” I'm
not familiar with this substance —
could you elaborate on this. Thanks

again for your help!
Steve Gambrell
via email

Lysozyme is an enzyme, commer-
cial preparations of which are extract-
ed from egg whites, that kills certain
kinds of bacteria. Lactic acid bacteria,
the bacteria that lead to sour beer, are
one kind of bacteria destroyed by this
enzyme. Lysozyme is also used by
winemakers and is available at most
home winemaking shops. Used in the
proper amounts, it contributes no taste
to beer.

Stunted Stout?

R I was wondering if
the amount of LME
(2.66 lbs.) and DME
(0.66 lbs.) given for
the Murphy’s Stout
clone (January-
February 2005 BYO)
are the right amounts?
The guy where I buy my

e’ ingredients
suggested 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
Love your

check and make sure.
magazine!

John Horsman

via email

Yes, those are right amounts. Dry
stouts usually have an original gravity
around, or just under, 1.040 and the

amount of extract (combined with the
fermentables from the grains in the
recipe) will give you the correct start-
ing gravity. Because of their bold fla-
vors, many people think of stouts as
big or strong beers. There are, of
course, strong styles of stouts — but
dry stouts start at a low gravity and
ferment to rather low final gravities,
giving them a dry finish.

| BREWE
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Don’t Panic
I just tried my first batch. It has
been 48 hours and no bubbles appear
in the air lock. Should I be concerned?
Sam Horner
via email

Take a look inside your bucket. If
there is kraeusen (foam) on top of your
beer, you're fine.

OVER 1600 BEER, MEAD & WINEMAKING PRODUCTS
SAME DAY SHIPPING
FAST,ACCURATE ORDER FULFILLMENT

Call for our free 64 page catalog:

800-681-2739

or visit:
www.northernbrewer.com
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photo courtesy of Larry Bristol

brewer PROFILE

Lal"l"y BI'iStOl * Bellville, Texas

Larry’s HERMS brewery houses three kettles.
On top is the mash/lauter tun, then the boil
kettle and on bottom is his liquor tank.

y name is Larry
Bristol, and I'm
the head honcho
al a place known
I as the Double
Luck (www.doubleluck.com). That fact
(plus one dollar and fifty 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 be.

In 1982, a friend of mine returned
from Scotland. He told me of many
quaint local customs, and a wonderful
native drink that the locals enjoyed
and held in high esteem — bheer.
Incredibly, after a little search, we
found that the ingredients to make this
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 not
capture all the subtleties of the native
drink, I deemed it a suc-
cess. Over the years, the
techniques I use to create

left: Larry’s refurbished
commercial beer cooler

this beverage have gone through sev-
eral evolutions. At first, 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 made,
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 B3-1500 brewing
structure with three 14-gallon (53.2-L)
stainless steel kettles.

From top to bottom, these are the
mash/lauter tun, boil kettle and liquor
tank. It is a manually controlled “heat
exchange recirculating mash system”
or better know as a HERMS.

A few years ago, a friend of mine
gave me a Perlick commercial beer
cooler he had used as backup for his
restaurant. It was in poor condition,
and he was willing to sell it for a song.
After three choruses of “Hello My
Baby” I loaded it into the back of my
pickup.

Another friend, an expert in
refrigeration, brought it back from
oblivion and yet another friend gave
me a beer engine as a gift. [ can now
make cask-conditioned ales for him
(and me too). With all these friends,
perhaps you start to
understand why I use
the name Double Luck!

vith custom taps.
right: A stainless steel
conical to top it all off.
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July 13

Commander SAAZ Interplanetary
Homebrew Blastoff

Melbourne, Florida

This homebrew and mead com-
petition is sponsored by the
Spacecoast Associates for the
Advancement of Zymurgy (SAAZ)
and will be held at the Eau Gallie
Civic Center in Melbourne. Beers will
be judged in accordance with 2004
BJCP style guidelines. Fees are
$5.00 per entry and please send two
bottles per entry. The coveted
Commander SAAZ Cosmic Trophy is
awarded to Best of Show Winning
beer and Best of Show mead/cider
winners each year. The competition
will be held on Saturday 23 July. For
more information contact Don Ferris
at Prez@Saaz.org or visit the SAAZ
Website at www.saaz.org.

July 18

New York State Fair Home Brew
Competition

Syracuse, New York

All BJCP beer styles for home-
brew competition will be judged in
this competition. The following rules
apply: The competition is open to
amateur homebrewers, 21 years old
or older who are residents of New
York State, entry fees and forms
must be received on or before July
18 and beers must be received no
later than July 22, fees are $8 for first
entry and $5 for each additional
entry, two bottles per entry. Mail
entries to New York State Fair Home
Brew, Art and Home Center, 581
State Fair Boulevard, Syracuse, NY
13209. For more information visit
www.hbd.org/sche/competitions. htmi.

July 27

Oregon State Fair Homebrew
Competition :

Salem, Oregon

The due date for entries is July 27
and judging will take place August 6.
Standard BJCP categories, plus soft
drinks will be judged, along with a
homebrew label competition. The
awards ceremony will take place on
Opening day of the Fair, Friday,
August 26. For more information
contact Joanne = Robinson at
(503) 947-3223 or visit the Website
at www.oregonstatefair.org.




homebrew CLUB

HUdSOI‘I Va"ey Home Brewel's * Poughkeepsie, New York

he Hudson Valley Home
Brewers club was found-
ed in 1989 by Bruce and
Gloria Franconi. They
owned a party supply
store in Red Hook, New
York and had quite a few friends who
were into homebrewing. The store was
converted into a homebrew shop and
the club’s first meeting was in St.
Christopher’s church basement in Red
Hook. Approximately 15 members
attended that first meeting and the no-
name brew club was formed. A couple
of months later the name was changed
to the Hudson Valley Home Brewers.
By the mid 90’s the club had grown to
150 members but that number had
dwindled 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 Wednesday 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 of the
brewing process or have
a professional judge
from the Beer Judge
Certification  Program
(BJCP) discuss a specific
style. We are trying to get a
vintner to our next meeting and may do
a homemade wine demonstration.
We have an annual homebrew

%Iner ers

competition in March, a picnic in June,
an anniversary party in November and
of course, a Christmas party in
December. Another fun thing we do is
an apple pressing in September and
October to show people the process of
making farmhouse cider.

We were also part of the Tavern
Day’s Celebration at Van Cortlandt
Manor in Croton-On-Hudson (this is the
site of an 18th century tavern) where
we did a running presentation of how
the early settlers were able to make
their own beer. Next year we plan to
actually brew some of the historical
society’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
are committed to promoting and teach-

ing the craft of homebrewing to
the general public. It is our
mission statement 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.

s

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!

top and bottom: Members of the
Hudson Valley Home Brewers at their
15th annual homebrew competion at
Hyde Park Brewery in Hyde Park, N.Y.

If we publish your
article, recipe,
photos, club news or
tip in Homebrew
Nation, you’ll get a
cool t-shirt (cour-
tesy of White
Labs) and a BYO
Euro sticker.
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Corey Martin
Austin, Texas

Best of Show winner for 2005
Austin ZEALOTS Homebrew
Inquisition.

Lambic Thing #4
(5 gallons/19 L, all grain)
OG =1.065 FG = 1.000

6.5 Ibs. (2.9 kg) Belgium
Pils mait

3.5 Ibs. {1.6 kg) Americam
white wheat

4.5 oz. (128 g) maltodextrin

1 0z. (28 g) Liberty hops

1 pint Belgium raspberry puree
(5 min)

‘White Labs WLP0O1 (Califernia

Ale) Yeast
Wyeast 4733 (Pediococcus
Cervesiae) lactic acid bacteria
Wyeast 3526 (Brettanomyces
lambicus) wild yeast
Wyeast 3112 (Brettanomyces
bruxellensis) wild yeast

Step by step:

Single infusion mash at
150-152 °F (~66 °C). Fermented
with White Labs - WLPOO1
(California Ale) for 2 weeks.
Transferred to secondary and
pitched Wyeast 4733
(Pediococcus) lactic acid bacte-
ria. Two weeks later pitched with
Wyeast 3526 (Brettanomyces
lambicus). Six months later,
added 4 cups hefeweizen wort
with an OG 1.055. Three months
later pitched with Wyeast 3112
(Brettanomyces - bruxellensis).
Three months later added 2 cups
dopplebock wort with an OG
1.078. Five months later, kegged
with a sequential “Lambic Thing
#5" on top of the dregs that were
left behind. It turned out good
and sour!
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reader PROJECT
Ma I'k Gi" * Shoreham, New York

fter reading your

September 2002 article

on building a drafterator

from an old dorm fridge

and some left over MDF,

I would lie if I were to
say I wasn’t excited. It had been a
dream of mine to go home after a long
day of classes and sit back and enjoy a
fresh homebrew from my very own tap.
Once | finally committed to purchasing
a keg set up, I found a quite reason-
ahility priced outfitter for my kegging
needs. The next day I came to the real-
ization “Wow I just shelled out a bunch
of money! Now I'm obligated to build
this thing.”

Once my supplies were gathered
and my box was built and primed I
began cutting the holes in the refriger-
ator. With a hole saw in hand, I started
to drill the first hole into the side of the
dorm fridge.

I basically followed all the instruc-
tions of the article with the exception of
installing my taps in the side of the
fridge so I could use the door to store
specialty grains and bottled homebrew.
I also widened the top of the keg con-
tainment box with a slight over hang so
I could install a homemade drip tray
with room to spare. I decided to have
the fan blow air down from the fridge
into the keg box.

Another addition I made was to
install an indoor/outdoor temperature
gauge. It cost about seven bucks and it
has a long wire with a sensor on it so
you know how cold it is in the cabinet
without opening doors and “losing your
cool.” The temperature gauge is nice
because it allows you to note how con-
sistent your temperatures are when
lagering. Even though I'm not the
biggest lager fan, | am presently lager-
ing because . . . well just because I can!
My next plans are to make a tap handle
and possibly add another tap so I can
make black and tans.

top: The tap is mounted on the side of the
fridge so supplies can be stored in the door.
middle: There's enough room in here for a
keg and a lagering carboy.

bottom: Thermometer and custom drip tray.




by Steve Bader

Dear Replicator,

At the Great American Beer
Festival, I had the opportunity to taste
a very flavorful and unique beer. It was
brewed by Matt Cole at Rocky River
Brewing Company (Ohio) and the beer
was a chocolate coffee stout called
Chocolate Jitters. After talking to Matt
a bit about the beer, he said it was two
recipes that he blended together. Can
you replicate this for homebrewers?

Jason Pinkowski
Milwaukee, Wisconsin

offee, chocolate and
beer? Sign me up! I
could probably drink
this all night and not
bother with sleeping.
I can feel the caffeine
and alcohol buzzing through my veins!
Lucky for you, Matt Cole happens to be
one of BYO's Editorial Review Board, so
it was a breeze getting you a recipe.
Matt combined their Oompa
Loompa Chocolate Stout and Merlin’s
Black Magic Coffee Stout to come up
with this recipe. Both of these beers
have earned Silver medals at the Great
American Beer Festival. Matt suggests
you melt the chocolate in a double boil-
er, being careful not to burn the choco-
late. Then the melted chocolate is
added to the boil. When adding the
vanilla bean, add it to the secondary
fermenter and let the flavors develop
over about a week, very much like dry
hopping. To add the coffee flavoring,
use cold-brewed coffee. Cold brewed
coffee is about two-thirds less acidic
than the traditional high temperature
brewed coffee, lending to a smoother
flavor in your coffee and beer. For
more information visit the Website at:

www.rockyriverbrewco.com or call the
brewery at (440) 895-2739.

Rocky River Brewing Company
Chocolate Jitters

(5 gallons/19 L, extract with grains)
0G =1.071 FG =1.018

IBU =21 SRM=49 ABV =7.0%

Ingredients

6.6 lbs. (3.0 kg) Coopers unhopped
light malt extract syrup

0.75 lbs. (340 g) Coopers light dried
malt extract

1.0 Ibs. (454 g) Munich malt
(dark, 20 °L)

1.0 lbs. (454 g) Munich malt
(light, 10 °L)

0.75 lbs. (340 g) aromatic malt

0.44 Ibs. (200 g) Weyermann
Carafa® I1I malt (500 °L)

0.44 1bs. (200 g) chocolate malt

0.75 1bs. (340 g) lactose
(milk sugar) (60 min.)

2.5 oz (70 g) Belgian chocolate
(melted)

Half of a whole vanilla bean
(add to secondary fermenter)

3.3 AAU Tettnanger hops (60 min)
(0.75 0z./21 g of 4.5% alpha acid)

3.3 AAU Tettnanger hops (30 min)
(0.75 0z./21 g of 4.5% alpha acid)

1.0 AAU Liberty hops (in hopback)
(0.25 0z./7 g of 4.0% alpha acid)
Wyeast 1007 (German Ale) or
White Labs WLP029 (German
Ale/Kolsch) yeast

20 oz. Jamaican Blue coffee
(cold brewed, add at botiling)

0.75 cup (180 mL) of corn sugar
(for priming)

Step by Step
Steep the crushed malts in 3 gal-
lons (11 L) of water at 152 °F (67 °C) for

30 minutes. While the malts are steep-
ing, melt the Belgian chocolate in a
double boiler. Remove grains from
wort, add the malt syrup, lactose,
Belgian chocolate and bring to a boil.
Add the first addition of Tettnanger
bittering hops and boil for 60 minutes.
Add the second addition of Tettnanger
hops for the last 30 minutes of the boil.
Add the Liberty hops for the last 5 min-
utes of the boil. Now add wort to 2 gal-
lons (7.6 L) of cool water in a sanitary
fermenter and top off with cool water
to 5.5 gallons (21 L). Cool the wort to
75 °F (24 °C), aerate the beer and pitch
your yeast. Allow the beer to cool over
the next few hours to 68 °F (20 °C) and
hold at this temperature until the beer
has finished fermenting. Transfer the
beer into another carboy (called a sec-
ondary fermenter) and add the vanilla
bean to the beer, and age for about
another week. Cold brew 20 oz.
(590 mL) of coffee for 24 hours, add the
coffee to your beer, bottle and enjoy!

All-grain option:

This is a single step infusion mash.
Replace the malt syrup and dry malt
extract with 11 lbs. (5.0 kg) of pale
malt. The rest of the grains used are
the same as the extract recipe. Mash
the grains together at 152 ° F (67 °C.)
for 60 minutes. Collect approximately
7 gallons (26 1) wort to boil for 90 min-
utes and have a 5.5-gallon yield (21 L).
Lower the amount of the Tettnanger
hops in the first addition of the boil to
0.75 ounces (21 g) to account for high-
er hop utilization of a full boil. The
remainder of the recipe is the same as
the extract.

Email your Replicator requests lo
steve@baderbrewing.com!
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Diagnosing problems when brewing stalls

by Garrett Heaney

he first step to solving

any problem (aside from pre-

vention of course) is a proper

diagnosis. To determine the

proper method of dealing

with a stuck fermentation. a
brewer first needs to figure out why his
wort stopped fermenting and how far
along the brew actually made it into
the process.

There are several reasons why fer-
mentations stall but these four are
most common: inadequate tempera-
ture conditions, faulty yeast, wort qual-
ity and lack of oxygen. Depending on
the degree of fermentation that took
place before it stalled, your plan of
attack will vary. There are basically
three stages of fermentation: early,
middle and late (or almost complete).
To determine the degree of your stuck
fermentation, you need to use your
hydrometer to measure the progress
and determine how far away vour tar-
get gravity is.

Stuck early
If your beer has stopped early in fer-
mentation — that is, if your fermenta-
tion has not made it at least a third of
the way from the original gravity to
your target gravity — your tempera-
ture may be too cold and stifling your
yeast’s ability to work. Check your
yeast strain’s temperature specifica-
tions and bring your fermentation to a
temperature at the upper end of this
range. You can do this either by physi-
cally moving the fermenter to a
warmer location or by using a heating
belt. After bringing the fermentation
temperature to a more suitable level,
stir the yeast sediment and see if
it takes.

Lack of oxygen may also be the
problem, so aerate the wort by shaking
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the fermenter, splashing the brew back
and forth between two buckets or
preferably by injection through an aer-
ation stone. Of course, it is favorable to
avoid this problem before getting stuck
in fermentation, so do your best
to eliminate the problem by being
diligent about aeration when you start
the brew.

If the prior two actions produce lit-
tle or no results, you need to add a full
dose of yeast and yeast nutrient. As a
general brewing rule, check your fer-
mentation’s progress frequently, as
you'll have the best chance at reviving
a stuck fermentation the earlier you
catch it. When you do run into a stuck
fermentation it is important to act fast.
The longer your partially fermented
wort sits without active yeast, the less
of a chance you will have at creating a
decent beer.

The quality of your wort can pose
its own problem. The original gravity
of your wort, its nutrient content and
its ionic makeup (such as zinc content)
are all factors that can either make or
break a fermentation. How- =
ever, often times by the
time you realize your wort
wasn't up to par, or
matched well with your
yeast, it's too late and
your fermentation |,
has stalled. The /

ireatment,

regardless of the //
stage of fermen- //
tation, is the
same as | {
above. Check /] §
the tempera- (,l' :

ture, correct |
if necessary
. \ :

and repitch some yeast to get your
brewing back on the right track. The
only variance when it comes to correc-
tion is the amount of yeast to pitch. If
it’s early, you are going to want to pitch
a second full dose, if it’s in the middle
or late, you will only need to pitch in
the amounts described in the treat-
ments that follow.

Stuck in the middle (with brew)

If your fermentation has made it
more than halfway, you can also try to
correct the temperature and re-pitch
some yeast, but by no means should
you aerate at this time. Aeration of
wort that has fermented to this point
will lead to oxidation, diacetyl and
other off flavors in your finished brew.
It is worth the time to make a yeast
starter as the addition will be most
effective if the yeast are vigorous when
entering the stalled wort. A 2-quart (2-
L) starter for a typical 5-gallon (19-L)
batch should be ample to get fermenta-
tion reset and take your brew to finish.
Include a yeast nutrient (about a Y-
teaspoon) for good measure.

Just shy of the mark

If your beer makes it almost complete-
ly to your target gravity and you only
need to take the gravity down a
few points, you are in luck.
Not only will it be a simple
fix, but the final brew will
most likely turn out much
better than a beer that
got stuck earlier in the
process. The treatment
will be the same repitch-
ing of a yeast starter, only
a smaller dose of about a
pint (¥:-L) and an V-
teaspoon of yeast nutrient
to ensure its health.

e o R e

. } If your fermentation stalls early enough, an

aeration stone may correct your problem.




Diagnosing Bad Beer

Determining the problem is half the answer |

Some of us might ignore obvious flaws in our homebrews, chalking it up to
equipment limitations, other time commitments or the “relax, don’t worry, have
a homebrew” rule. But if you're serious about reaching the level of winning
homebrew competitions, amazing your significant other or even landing a full-
time brewing job, then it’s time to diagnose your beers and learn how to fix
them. This issue’s pros will get you started.

Matt Cole is the head brewer at Rocky
River Brewing Company in Rocky
River, Ohio. He has been homebrewing
since 1993 and attended the Siebel
Institute Short Course in brewing. He
has designed over 70 different beers
since Rocky River opened in 1998,

rewers often use the
phrase “cleanliness is
next to godliness.” This
is something all brew-
ers must accept and
respect. The best of the
best religiously check
and recheck their work,
adhering to strict sanitation and prop-
er cleaning procedures. However,
problems do arise and we must under-
stand how to pinpoint and address
them. Here are some possible prob-
lems that can arise in your brewery.
DMS can produce unpleasant sul-
fur tones similar to cooked vegetables
or creamed corn. The most common
occurrence of DMS is produced during
malt kilning, wort boiling and wort
cooling. DMS is released during boiling
as a gas, which is dissipated into the
atmosphere. This is the reason for
a vigorous rolling boil of at least

60 minutes. Improper cooling tech-
niques also lead to DMS production.
Force-cooling the wort helps establish
a more complete break (reduced
trub levels) and reduces DMS develop-
ment. The wort must be cooled
rapidly, within 45 minutes to reduce
DMS precursors.

Another common beer problem is
oxidation. Oxygen quickly stales fin-
ished beer, yielding papery-tasting
compounds, reducing malt character,
accelerating diacetyl formation in
beers that have not been aged proper-
ly and dulling hop character. While
yeasts are good antioxidants, they can-
not overcome the large amount of oxy-
gen that is picked up during shoddy
brewing and racking techniques.
Oxygen and aeration are two distinc-
tive things. It is important to compre-
hend which is which.

Aeration is the addition of oxygen
to the cooled wort. Oxygen must only
be applied when the temperature is
cooled below 75 °F (24 °C). Aeration of
hot wort causes the oxygen to chemi-
cally bind to wort compounds. These
oxygen compounds can then oxidize
the alcohol and hop compounds into off
flavors and aromas such as papery,
cardboard or sherry-like flavors. Mash
pH is critical for proper enzymatic
reactions and appropriate hot and cold
breaks. Final runnings are also critical
to monitor — discard any last runnings
that drop below 1.008-1.010. These
runnings may have a high level of
polyphenol content and can lead to
bad taste and haze in your beer.

Also, oversparging or sparging too
hot can lead to the extraction of

by Thomas J. Miller

polyphenols and tannins from the malt.
Care must be taken to keep sparge
temperatures under 175 °F (79 °C) or
off flavors can occur. Likewise, beers
contaminated with bacteria may rapid-
ly go turbid and develop a biological
haze depending on the bug, though
clean beers when stored for an extend-
ed period of time may also become
cloudy and deposit a haze. Sugars like
honey and molasses tend to develop
haze over time if they are not used
properly. This is due to the presence of
complex proteins and polyphenols.

Besides running your beer through
a filter, there are an assortment of
ways to get a brighter brew. One
approach is a vigorous rolling boil of at
least 90 minutes, preferably 2 hours,
supplemented with an addition of Irish
moss or an equivalent kettle fining. Be
sure to whirlpool in the kettle by stir-
ring the wort in a circular clockwise
motion at the end of the boil. This will
help precipitate proteins and hop
solids to settle in the center of the ket-
tle. Many homebrewers use a “chore
boy” wrapped in a muslin sack to trap
solids. There are also various fining
agents that can be added after fermen-
tion to help clarify the brew. The two
most popular are isinglass and gelatin.
These agents help bind with positive
charged proteins, pulling them out of
solution and falling to the bottom.

A preventative method is to choose
a yeast strain that is highly flocculent.
These strains tend to fall out quickly
and naturally. The yeast will go dor-
mant and fall to the bottom of the ves-
sel, and will have a tendency to drag
any remaining haze factors with it.
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Tips 7 proS

CREAT LAKES

BEHEWING CO

Brian Lottig completed an M.S. in
Brewing and Distilling at Heriot-Watt
University in Edinburgh, Scotland. He
has been the Director of Brewing and
Quality Control at Great Lakes Brewing
Co. since 2000.

ne major flaw that can be
diagnosed in “bad beer” is
diacetyl. Diacetyl is a flavor-
active compound that is a
natural by-product of amino acid
metabolism during fermentation. The
flavor and aroma of diacetyl have been
described as buttery, butterscotch and
stale milk. If any of these qualities are

evident in your beer, chances are you
have a diacetyl issue. In a standard
fermentation, yeast produces alpha
acetolactate during cell growth and
later absorbs diacetyl and converts it
to less flavor-active compounds, name-
ly 2,3 butanediol and acetoin. For this
reduction to take place, active yeast is
required late in fermentation.
Removing beer from the yeast too
early can leave diacetyl behind. If you
are lucky enough to have temperature
control, letting the temperature rise
about two thirds of the way through
fermentation will usually increase
yeast metabolic activity enough to
absorb most of the diacetyl present in
the fermentation. A strong, viable
yeast is needed for this. A sluggish fer-
mentation will generally lead to low
yeast in suspension and poor diacetyl
removal. This is one of the reasons why
preparing an adequate yeast starter is
so crucial — not only does a fast fer-
mentation limit bacterial growth, it can
also limit diacetyl production. Esters

A N s

are another common beer problem. A
few practical means of decreasing the
level of esters would be to one,
increase the amount of aeration at
pitching, two, increase the trub content
in the wort and three, pitch a larger
volume of yeast.

Another flaw homebrewers should
learn to detect is oxidation. This is a
chemical reaction that begins during
the brewing process and continues
throughout the life of the beer. While
oxygen is critical at the beginning of
fermentation to promote cell growth, it
is detrimental at any other stage of the
process. At its worst, an oxidized beer
will have a papery or grassy aroma
and flavor. To limit the extent of oxida-
tion, you should avoid low mash-in
temperatures — below 145 °F (63 °C)
— sparge and transfer gently and fill
bottles or final containers with mini-
mal agitation. Even though you may
package with active yeast, the yeast
does not absorb all of the oxygen that
is picked up during sloppy filling. &

PET Carboys, PET Fittings, and

PET Barrier Tubing

www.Better-Bottle.com

.

. Easier to clean )

and sanitize |
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SABCO INDUSTRIES, INC

Advanced Equipment for
'Pro' & New brewers alike . . . .

‘Pro-Design’
Series
Kettles

Great Kegs. . . f :

'‘Brand-New'
or 'Like-New' !

Amazing
Systems
offering . .

Repeatable,
'‘Commercial’
Quality
Brewing

Brew-Magic IV Brewing System

www.kegs.com

Visit our secure Online Store to see how Quality Equipment can help you to
produce ‘Quality’ brews everytime ! We've been building it since 1961 !

SABCO INC., 4511 South Ave., TOLEDO, OH. (419) 531-5347,
FAX (419) 531-7765 EMAIL: sabco@kegs.com WEB: www.kegs.com




Better Beta Advice

A traumatic tea taste and an over-carbonated stout

have been wondering

about the effects of

falling temperatures

during mashing. If |

have a single infusion

mash that starts high

at 155 °F (68 °C) (alpha amylase range),

and slowly cools back down to 148 °F

(64 °C) (back into beta amylase range),

do the beta enzymes “reactivate” or do

the high temperatures cause them to
remain denatured?

Steve Antoch

North Bend, Washington

Denature is one of those words
that is often thrown around with little
explanation. An enzyme, by definition,
is a protein that catalyzes a biochemi-
cal reaction. The amylase enzymes cat-
alyze the degradation of starch into
smaller molecules.

Enzyme activity is affected by tem-
perature and the rate of a specific
reaction increases until the tempera-
ture causes the enzyme to denature. In
simple terms, the protein or proteins
that comprise an active enzyme irre-
versibly uncoil when they denature.
Common examples of denatured pro-
tein are found in the refrigerator and
kitchen. The cheese making process
begins by denaturing milk proteins to
form curd. Once milk is converted to
curds and whey there is no turning
back. Another example of denatured
protein is a cooked egg. The solid white
material in any cooked egg is dena-
tured egg white. Whether the dena-
tured egg protein is found in meringue,
fried, poached or hard-boiled eggs, the
native (not denatured) egg white can-
not be restored.

Enzymes may be in their native
states without being active and envi-
ronmental factors such as pH, mineral
co-factors and substrate concentration
do affect enzyme activity. The amylase
enzymes active in a mash are most
effective around pH 5.2. If the mash pH
were increased to say 7 pH by adding a
strong base-like sodium hydroxide the

An enzyme, by
definition, is a protein that

catalyzes a biochemical
reaction.

activity of the amylase enzymes would
dramatically reduce and become inac-
tive. If the pH was then reduced to 5.2
pH by adding a strong acid, the
enzymes would again become active.
This is because pH affects the electrical
charge on the various ionizable groups
associated with proteins. These groups
include carboxylic acid and amino
“functionalities,” to use the scientific
language. The charge on a functional
group is affected by pH and this has a
profound affect on enzyme activity, but
pH changes do not necessarily cause
an enzyme to denature (although radi-
cal changes in pH can cause an enzyme
to denature).

The practical message is to be
careful with your mash. When in doubt
it is always salest to start off a bit cool-
er than desired and to move the tem-
perature up to the target. Enzyme
denaturation does not occur instanta-
neously and if you intend on mashing
in at 140 °F (60 °C), for example, and
accidentally come in at 162 °F (72 °C)
you can quickly add cool water and
retain the activity of some beta-amy-
lase molecules that have yet to be
“cooked” by the high temperature.
Happy mashing!

Hop Island iced tea

Hello and HELP! Every batch of
I.P.A. or other highly hopped ale that |
have brewed has a distinct iced tea fla-
vor. | have looked and looked but can’t
seem to find any advice to remedy this.
| talked to the staff at my local home-
brew shop and they told me that the
flavor came from the hops and that |
would come to appreciate it. Could it
be from dry-hopping? | know that iced
tea tends to be high in tannins, so

could this be the cause? Could
Polyclar help remove the tannin? |
have tried to adjust my brewing tech-
niques (lowering the temperature of
the steeping and sparge water,
increasing boil times, etc.), but still
have this flavor. | have brewed an oat-
meal stout and a Belgian that came out
fine. | am a partial extract brewer using
specialty grains.

IMr. WgZard’,I
&

Tray Thomason
Carisbad, California

I partially agree with the informa-
tion your homebrew shop provided and
that is that hoppy beers often have a
bite from the tannins in the hops. This
is similar to the astrin-
gency of strong tea
and young red wines.
However, 1 strongly
disagree with the notion
that hoppy beers are all
overly astringent and that
the true hop connoisseur
will come to o
appreciate the ==t
flavor in time. To
me that is a defeatist
attitude. To tackle the
problem a brewer
should consider what is
happening in the mouth
and then work back-
wards to conquer!

The source of
the iced tea flavor in hoppy
beers is obviously the hops.
Hops contain bittering acids,
aromatic oils and plant mat-
ter. It is the plant matter that
imparts this potentially
unpleasant flavor. If the
quantity of plant matter added to the
beer is reduced, so is the astringency
in the finished product. One could con-
clude that I am suggesting that you
avoid brewing hoppy beers - but that’s
not my point.

The “classic” ideas about hopping
are really quite limited when brewing
some of the aggressively hopped beer
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¢, BeverageFactory...

Largest Online Source of Custom Kegerators and Conversion Kits

Beverage-Air BM23 Kegerator
Special BYD Price:
Only $875.00!

Summit SBC-5008 Kegerator
Special Brew Your Own Price:
Only $599.00!

Huge Online Selection
of Draft Beer Equipment

View all of our Products Online or Call us Toll Free .-
www.BeverageFactory.com (800) 710-9939

8451 Miralani Drive, Ste H - San Diego - 92126 « Hours: Monday-Friday 8-6, Saturday 12-4 PST

MIDWEST

HOMEBREWING
SUPPLIES

Call for our new
44 page Catalog

1-888-449-2739

All of your homebrewing and winemaking
supplies in one huge catalog

| —
MIDWEST

2005 Catalog

FREE Video or DVD
with any Purchase

Midwest is Moving!
Midwest Homebrewing

and Winemaking Supplies is

moving on July Ist. Our new
address is 3440 Beltline Blvd. St.
Louis Pk., MN 55416. Our phone
numbers are staying the same. We
are addding 100’s of new products,

New catalog available soon.

New video covers Malt Extract to
All Grain Brewing Techniques and
includes winemaking instruction.

Expanded line of
All Grain Supplies

Midwest 3440 Beltline Blvd. Minneapolis, MN 55416

Monthly Specials - www.midwestsupplies.com
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“Help ye,
Mr. W;zard

styles found on the market. The basic
notion is that high alpha hops are used
early in the boil for bitterness and that
any hop used for imparting aroma is a
lower alpha variety. The problem with
this rule of thumb is that the aromatic
oils in hops are produced in the same
place (the lupulin gland) that the bitter-
ing acids are produced meaning that
the concentration of aromatic oils typi-
cally decreases somewhat proportional-
ly with alpha acids.

Using high oil hops is one way of
adding a good deal of hop oil while min-
imizing the addition of the hop plant
matter. The notion that high alpha hops
in general have poor aroma is totally
false. Anyone who has ever rummaged
around in the hop room of a brewery
that uses whole hops has likely smelled
many nice high alpha varieties.
Historically, the alpha acids had a value
that simply could not be “wasted” and
any hop varieties with appreciable
alpha were used for bittering, In fact,
most beer brewed in the world has little
hop aroma and the vast quantity of hops
grown in the world are produced for
alpha acids. In fact, most statistics on
hop production equate yields in terms of
metric tons of alpha produced because
that remains the most important stat to
the commercial brewer.

Another way of minimizing the
plant material added to the brew is
through hop pellet selection. Two types
of hop pellets are produced by hop
processors: the type 90 and the type 45.
A type 90 pellet contains 90% of the
weight of unprocessed hops. This
means that 100 pounds of raw cone
hops yield 90 pounds of pellets. The
missing 10 pounds is from stems, strigs
and the like. Type 45 pellets are made
by separating much of the leafy matter
from the lupulin glands that contain the
stuff brewers want from hops. 100
pounds of hops yield 45 pounds of type
45 pellets. Using type 45 pellets for
aroma will reduce the amount of plant
material added to your beer by 50%.
Let’s go a step further and essentially
eliminate plant material from the equa-
tion and use a liquid hop preparation -
not sexy, but functional. Hop extracts
that contain both bittering acids and
oils and are available in fractions of




particular compounds. If you want hop
aroma without bittering acids and
plant material there are hop oil
extracts available. There are even hop
tablets that are kind of like Alka-
Seltzer tablets infused with hop oils
that make measuring a no-brainer.

On another note, I personally have
never used a fining, such as Polyclar, to
remove astringency from beer but the
idea has merit. The reason tea
drinkers add milk to hot tea is to bind
tannins and mellow the tea.
Astringency is a sensation and occurs
when tannins [rom food or drink bind
with proteins in the mouth. If the tan-
nins are already bound to a protein
then they are not available to the
palate. Polyclar resembles protein and
reacts with tannins in solution. Some
winemakers use egg whites to fine
their wines and | suppose one could do
the same with beer. The bottom line is
that you can have in-your-face aroma
sans astringency!

Unfinished business

Last December | brewed a 3-gallon
(11.4-L) batch of imperial stout, pitch-
ing a Scottish Ale yeast starter after
cooling. | saved some of the extra wort
from sparging, (about a gallon or 4 L),
and set it aside in my refrigerator (orig-
inal gravity was 1.100). | kept some of
the original yeast slurry, and about one
week after initial fermentation, boiled
some of the extra wort for the starter
and pitched the second batch of active
yeast when transferring from the pri-
mary to the secondary - the gravity at
this time was 1.060. After two weeks, |
transferred the beer to a sanitized fer-
menter and aerated the beer - the
gravity was then down to 1.042. Once
again | kept some of the yeast slurry
back, boiled and cooled some of my
saved wort to re-activate it and
pitched yeast and 2 oz. of corn sugar
(boiled in 1 cup of water) at bottling.
Final gravity at bottling was 1.040. Six
weeks after bottling, | wanted to taste
the beer to make sure everything was
running smoothly, but discovered that
my stout was over-carbonated! The
flavor was good, no off flavors detect-
ed, so | don’t think contamination is
the culprit. | think that the fresh yeast

at bottling fed on residual sugars left
unfermented in the beer as well as the
priming sugar, resulting in too much
carbonation! What | would like to know
is if | can “bleed off” some of the car-
bonation by lightly tipping the cap and
re-sealing when the gas escapes? Is
there another way to blow off some of
the carbonation to even the beer out?
Erin Ferre

Salem, Oregon

Wow! It sounds like you have got-
ten yourself into a pretty sticky situa-
tion, both figuratively and literally. As
much as I would like to deliver a silver
bullet on how to remedy the situation,
my advice runs only so deep before
drying up, which is what this beer
should have done before you bottled it.

The root of the problem with your
heer is that it was bottled too soon. It's
hard to predict where a beer will finish

and constantly adjusting the heat, Otto’s
to demand quality brew.

but the mashing process made him ANGRY.
efforts caused him to rue the day he started
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“Help je, :
Mr. Wizard

without knowing the mashing schedule
used and the types and amounts of spe-
cial malts, but a brew with an 0G of
1.100 (~25 °Plato) should finish fer-
menting somewhere between 1.020
and 1.030 (5 °Plato-7.5 °Plato).

Sluggish fermentations that take a
very long time to finish are common
with really high gravity beers. If you
cut your fermentation time any shorter
than 6 weeks you might be in for a
surprise, especially if you're using
a Scottish ale strain that is known
for being slow and leaving behind
some fermentables.

It seems that you took many steps
to help push the gravity down by
adding yeast several times and even
aeraling late in fermentation (a prac-
tice I personally avoid), but your efforts
fell short. If you had the opportunity to
take another shot and brew this beer
again, I would suggest two things: The
first is to begin with a larger than nor-
mal yeast pitching rate. The rule of
thumb is to use 1 million yeast cells per

and fraclimess
firoms s fimst gllass G the fect.

milliliter of wort per degree Plato. This
beer had an original gravity roughly
twice that of a normal beer and the
pitching rate needs to be roughly dou-
bled according to the rule of thumb.
This additional yeast will help your
stout finish before it hits the bottle.

The other thing I would do is a
forced fermentation to determine the
final gravity. Forced fermentations are
easy to do — simply take a small sam-
ple of wort and add excess yeast to it in
order to reach the final gravity before
the main batch is done. This way the
hydrometer reading has real meaning,

When I brew high gravity beers I
feel most comfortable using an aggres-
sive yeast strain that can handle high
gravity wort. Although Scottish ales
are strong, the 1.100 original gravity in
this imperial stout is getting up there
for most strains, especially if you fer-
mented the beer cool.

I suppose you could open all the
bottles, allow them to de-gas for a
while and recap them to help salvage

the batch. The potential risk I envision
is that if you keep the beer around for
a long time period, fermentation may
continue and you could have exploding
bottles in the future. Good Iluck
with your rescue attempt and be
careful when opening the bottles. I
would wear safety glasses when
uncapping the bottles and would point
the top of the bottle away from people
(including myself!).

5 f Do you have a question
. | for Mister Wizard? Write
to him c/o Brew Your
Own, 5053 Main Street,
Suite A, Manchester
+ = Center, VT 05255 or
send your e-mail to
wiz@byo.com. If you
submit your question by
L e-mail, please include
your full name and
hometown. In every
issue, the Wizard will
select a few questions for
publication. Unfortunately,
he can't respond to ques-
tions personally. Sorry!
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Northern German Pils

| StyI® profije

An edgy blond lager with a bitter history

B |n the abstract, it is always diffi-
cult to decide when a variation
on a beer style becomes a new
style in its own right. This clear-
ly applies to the Northern
German Pils, or just Pils for

short. This brew is perhaps best typi-
fied by the Jever Pils brand, which is
made in the small town of Jever in
Frisia (or Friesland in German), in the
northwestern-most part of the country,
adjacent to both Holland and
Denmark. The Pils evolved as a major
beer style shortly after World War Two.
It is the northern Germans’ answer to
the Bohemian Pilsner (first brewed by
the Burgher Brewery in Pilsen in 1842)
and the southern German Helles (first
brewed by the Spaten Brewery in
Munich in 1894), and the Dortmund

...... 1.044-1050 (11-12.5 °P)
e .01.008-1.012 (2-2.5 °F)

export (which gained popularity in the
1920s). The name Pils, obviously, is an
abbreviation of Pilsner.

A Pils is mostly characterized by its
straw-blond appearance — a beer sim-
ply could not get much paler without
the use of adjuncts, which are forbid-
den by the German Beer Purity Law —
and its enormous noble-hop kick. In
fact, in a Pils, the hoppiness should
almost tingle up-front. It is well-atten-
uated and has a very dry, crisp and
refreshing finish. With its spritzy effer-
vescence and next to no fruitiness,
esters or diacetyl, it tastes light,
refreshing and delicate. It is served in
slender, conical glasses that allow the
hop bouquet to emanate from the
brew’s sturdy, long-lasting head.

I believe the Pils is a legitimate
style the same way the other blond
German lagers, the Helles and the
Dortmunder, are styles. Though these
three beers are all built on the original
hop-aromatic Bohemian Pilsner, they
each take different directions. While
the Helles, like the Pils, accentuates
sparklingly brilliant paleness and
German-style noble hoppiness, only the
Pils excels in “un-Bavarian” edgy hop-
piness — perhaps analogous to the
transformation of the British pale ale
into an IPA. The Dortmunder, by con-
trast, has more alcoholic strength than
the Pilsner, the Pils and the Helles, but
it remains closer in color to the Pilsner.
In hoppiness, the Dortmunder found a
middle ground among the other three
— more pronounced than that of a
Helles, less aromatic than that of a
Pilsner and less assertive than that of a
Pils. With these subtle delineations, the
three German blond lagers together
represent an important step in the
transition of the original Czech Pilsner
into a global quaffing brew.

Today, Warsteiner of Westphalia is
both the bestselling Pils and the best-
selling beer brand in Germany. Other
top German Pils brands, many of which
are now available in much of North

continued on page 20

by Horst D. Dornbusch

__RECIPE
ERa

Edgy Pils

(5 gallons/19 L, all-grain)

0G =1.047 FG =1.010

IBU =48 SRM =3 ABV =4.8%

Ingredients

9.5 Ibs. (4.3 kg) Weyermann
Pilsner Malt (2 °L)

10.4 AAU Tettnanger hops
(75 mins)
(2.3 0z./65 g of 4.5%
alpha acid)

4.5 AAU Tettnanger hops
(15 mins)
(1 0z./28 g of 4.5%
alpha acids)

1 oz. (28 g) Hallertauer Mittelfriin
hops (aroma)

1 tsp Irish moss (15 mins)

Wyeast 2042 (Danish
Lager) yeast
(~3 gt./3 L starter)

1 cup dried malt extract
(for priming)

Step by Step

Dough in at about 122 °F
(50 °C) for a 30-minute rest. Then
raise the mash temperature,
using a combination of hot-water
infusion and direct heat, to 148 °F
+2 °F (64 °C z1°C) for a
30-minute beta saccharification
rest. Then raise it to 156 °F 2 °F
(69 °C =1 °C) for a 30-minute
alpha saccharification rest. Then
raise it to 170 °F 2 °F (77 °C
+1 °C) for the mash-out.
Recirculate the wort until it runs
brilliantly clear (about 15 min-
utes). Then lauter and sparge.

Boil for 90 minutes. Add bit-
tering hops 15 minutes into the

continued on page 20
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recipes continued
continued from page 19

boil. Add flavor hops and Irish moss
75 minutes into the boil. Add aroma
hops at shut-down. Check the gravity
and adjust for evaporation losses. Let
rest for about 30 minutes to allow the
trub to settle.

Siphen the wort off the trub and
heat exchange to a pitching tempera-
ture as close to 49 °F (9.4 °C) as pos-
sible. If you have trouble heat-
exchanging to such a low tempera-
ture, pitch your yeast anyway, but
refrigerate your fermenter immediate-
ly to pull the temperature down to the
required level as quickly as possible.

Failure to reduce the fermentation
temperature could result in excess
diacetyl. Because the lag time
between pitching and the start of
primary fermentation may be a day or
two, it is particularly important to
aerate the wort thoroughly to avoid
the formation of DMS. Let the brew
ferment for about two weeks, at
which point it should be at least 90%
attenuated (at approximately SG
1.014 or 3.5 °P).

Rack and reduce the temperature
gradually by about 2 °F (1 °C) per day.
Drop the temperature to as low as
your setup allows. The best lagering
temperature is around the freezing
point, but any temperature below
40 °F (4 °C) is serviceable.

Let the brew mature for about
two weeks. Rack again and let it
warm up to room temperature for a 3-
day diacetyl rest. Then return the
brew to the lagering temperature for
two to six weeks of final maturation
on the yeast, the longer the better.
During lagering, the remaining yeast
reabsorbs many of its own fermenta-
tion byproducts for a crisp taste. It
also scrubs the brew clean of
dissolved oxygen for greater stability.

At the end of the lagering period, rack
the brew once more and prime it for
bottling or kegging. Store it at the
serving temperature of 46-48 °F (8-
9 °C). Allow about two weeks for the
priming agent to be metabolized. If
you use a Cornelius keg and a CO,
dispenser, omit the priming agent and
set the pressure to about 15 PSI
(1 atmosphere). It will take about
2 days for the Pils to be properly
carbonated.

Edgy Pils

(5 gallons/19 L, extract only)
OG =1.047 FG =1.010
IBU=48 SRM =3 ABV = 4.8%

Ingredients

7.1 Ibs. (3.2 kg) Weyermann Pilsner
liquid malt extract

10.4 AAU Tettnanger hops (75 mins)
(2.3 0z./65 g of 4.5% alpha acid)

4.5 AAU Tettnanger hops (15 mins)
(1.0 0z./28 g of 4.5% alpha acid)

1 0z. (28 g) Hallertauer Mittelfriih
hops (aroma)

1 tsp Irish moss

Wyeast 2042 (Danish Lager) yeast
(~3 qt./3 L starter)

1 cup dried malt extract (for priming)

Step by Step

If performing a full-wort boil, mix
the malt extract with your hot brewing
liguor in the kettle. If brewing a stove-
top beer, add about half of your liquid
malt extract to your brewpot. Bring
the wort to a boil and begin the 90
minute boil. Add hops at time indicat-
ed in the recipe. If brewing a stovetop
beer, turn off heat and add remaining
liguid malt extract with 15 minutes left
in the boil. (Keep the timer going on
the boil while you do this.) Follow all-
grain instructions to complete.
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continued from page 19

America, include Bitburger (the second
best selling Pils in Germany) and Kénig
Pilsener, both from the Rhineland, as
well as Radeberger from Saxony and
Holsten Pils from Hamburg. Even the
Bavarians have jumped on the Pils
bandwagon. Prominent among the Pils
brewed in the hirth land of the Helles,
are the Kulmbacher Ménchshof Pils
from Franconia and the Spaten and
Paulaner Pils from Munich.

Pilsner, Pilsener, Pils: The
Evolution of Semantics

As Pilsner Urquell from the
Burgher Brewery of Pilsen was taking
the European continent by storm in the
mid-1800s, it soon threatened even the
unflappable indigenous German brew
industry. Interested in defending its
growing market and what it considered
its proprietary style and brand, the
Burgher Brewery registered “Pilsner
Bier" as a trademark, in 1859. The
move, however, proved little deterrence
to imitators. In 1872, the Aktien-
brauerei Zum Bierkeller — now known
as the Radeberger brewery — was the
first to issue a Pilsener-style beer in
Germany. Mindful of the age-old motto,
if you can’t lick them, join them, other
German breweries quickly followed
suit, including, in the 1890s, several
breweries in Munich . . . and they all
did the unthinkable: They, too, called
their beer “Pilsner.”

Thus, in 1898, the Pilsner Urquell
brewery went to court in Munich. It
filed a test case specifically against the
Thomass Brewery of Munich, which
had come out with a blonde lager,
named “Thomass-Pilsner-Bier.” The
Bohemians sought an injunction
against the Munich brewery’s use of its
trademark. The verdict handed down
in April 1899, however, went against
the plaintiff. The court argued that
“Pilsner” was no longer an appellation,
but had become a universal style desig-
nation. With reference to German
grammar the court also held that the
adjective “Pilsner” — without the mid-
dle “e" — refers to anything made on
location in Pilsen, whereas the adjec-
tive “Pilsener” — with the middle “e” —
denotes anything that is similar to a
thing from Pilsen but not made there.




The Germans thus resolved the conflict
between their own blond, Pilsner-style
lagers and those of their Czech com-
petitors not only brew-technically, but
orthographically as well, at least in
theory. In practice, breweries in
Germany have always used — and still
do — the designations Pils, Pilsner and
Pilsener interchangeably.

The conflict over naming the
German blond lagers might not
have arisen had Bohemia not belonged
to the German-speaking Austro-
Hungarian Empire (where it remained
until the end of World War One). When
the Bavarian brewer Joseph Groll
mashed in the world’s first pale lager
in Pilsen in 1842, the Czech name for
the brew was Plzenky Prasdroj, which
means “Pilsen’s original source.” The
Czech language is strong on vowel but
short on consonants, so Plzen is the
Czech spelling of Pilsen — not a likely
name for being co-opted by other lan-
guages. Because of the political pre-
dominance of the German language in
Bohemia at the time, however, the
German name of the brew stuck. Ur is
a prefix meaning “original” in German
and quell means “source.”

Pils Profile and Ingredients
Germany has a great natural vari-
ation in brewing waters ranging from
very soft and acidic in the southeast,
near the Czech border, to very hard
and alkaline in the northwest, near the
Dutch border. While water hardness
accentuates the perception of hop bit-
terness, water softness ameliorates it.
For this reason, aggressively hopped
beers brewed with soft water may
actually taste less bitter than lower-
IBU beers brewed with hard water.
Typical examples are the lagers from
Dortmund and the ales from Burton-
on-Trent, both made with some of the
hardest brewing water in the world.
They have a noticeable hop character
yet contain average amounts of hops.
Jever, though located in the north-
west of Germany just slightly north of
Dortmund, happens to be an unusual
enclave of exceptionally soft water.
Thus, like the original Pilsner, Jever
Pils can be empowered with loads of
hops without being overdone. These

days, Jever has about 44 IBUs, but
there are persistent rumors that, in
times gone by, Jever had as many as 47
[BUs and that it has reduced its bitter-
ing level slightly in modern times to
appeal to a wider market. In the
American craft brew scene, highly
hopped interpretations of a beer style,
those made primarily for real hop-
heads, are often designated as “imper-
ial” (as in Imperial IPA). Within the Pils
context, therefore, Jever could be
clearly labeled an “imperial” Pils.
Unlike a heavily “Cascaded” American
IPA or a heavily “Saazed” Bohemian
Pilsner, however, a Pils should not have
too many aromatic reverberations. The
aftertaste should be hop-zesty rather
than hop-aromatic. Because edgy hop-
piness is the dominant and most distin-
guishing characteristic of a Pils — as
opposed to a Bavarian, Dortmunder or
Bohemian lager — our Edgy Pils recipe
on page 19, is based on the Jever.

Breweries in other regions of
Germany make very hoppy Pils ver-
sions, too, mostly brewed with harder
water than Jever’s and thus made with
fewer IBUs, but most have at least 35
IBUs. Examples are the two Rhenish
Pils versions, Warsteiner and
Bitburger, each with about 37 IBUs.
Following a global trend, however,
there are also many industrial, “dumb-
ed-down” Pils version on the market in
Germany today, with bittering levels as
low as 25 IBU.

One of the most suitable hops in a
true Pils is the noble Tettnanger for
both bittering and flavor, added at the
beginning and near the end of the boil.
At its best, Tettnanger gives the brew a
spicy, ground-pepper component and
imparts a slight grassiness as well,
which is desirable as long as the hops
are fresh, not cheesy-old. For aroma,
Hallertauer Mittelfrith or a similar
variety is an excellent choice. Northern
Brewer works well as an aroma hops
as does the Pacific Northwest
Hallertauer triploid Mt. Hood. Some
breweries, notably Bitburger, also use
Hersbrucker and Perle.

Unlike the Czech orginal and the
Munich Helles, a Pils should have a less
pronounced malt character. Only the
finest and palest 2-row Pils malt,
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Sty[® profije

preferably made from German rather
than Czech barley strains should be
used. Not surprisingly the signature
Jever Pils stems from a grain bill of
nothing but Weyermann Pilsner malt,
which happens to be readily available
in the United States both as grist and
liquid malt extract.

With respect to gravities and alco-
holic strength, a Pils is fairly “normal”
— no surprises. For our recipe, I have
picked an OG of 1.047 (11.8 °P). This
brew should finish at an FG of around
1.010 (2.5 °P), for an alcohol content of
roughly 4.8%. Because the Pils has a
distinct crisp finish, the yeast strains
bred for Czech or Bavarian lagers tend
to be unsuitable. Especially the typical
Bohemian lager yeast leaves the brew
with a buttery (diacetyl) note and some
residual sweetness, both of which run
counter to the racy character of the
Pils. I always use the clean-fermenting
Wyeast 2042 Danish for my Pils. It is
the best choice in my view.

From these elaborations, the ideal

ingredients list that emerges for our
Pils is very clear and almost primitive:
Weyermann Pilsner malt, Tettnanger
hops, Halletauer Mittelfriih hops and
Wyeast Danish yeast. Because this
brew contains no specialty malts, there
is no extract and grain recipe.

As for processes, traditionally of
course, all Pilsner-type brews were
triple-decocted, a necessity for a time
when the brewer had to work with
under-modified malts. Under-modied
malt might contribute to the relatively
low, “un-Pils-like” attenuation in many
Bohemians lagers. The Pilsner Urquell,
for instance, starts out with an 0G of
about 1.048 (12 °P), which is in the Pils
range, but finishes at a high 1.015 (3.8
°P), for an ABV of only 4.4%. Triple
decoction of such malt is also largely
responsible for the deep golden color
of the Pilsner from Pilsen and many
brewers hold that it produces a maltier
brew. Other brewers, however, believe
that a multi-step infusion mash of well
modified malt is perfectly adequate for

(arbonatc the easy way with the original
corn sugar primer! Finally, a liquid
alternative to tablets and drops. No more
sterilizing, measuring, boiling or cooling.
Eliminate the task of priming while
minimizing contamination.

One bottle of Forbis' Original Corn Sugar
Primer is the perfect amount of corn sugar
and deionized water, formulated to
produce the precise amount of carbonation
in your homebrew! Skip the priming step
all together by adding a bottle of

Forbis* Original Corn Sugar Primer to your
beer. Gently stir and you are ready to
bottle or keg! Our corn sugar primer will
leave your beer with the character you
intended and not impart any additional
flavors or body to the beer. One bottie
carbonates g gallons of fermented beer

all traditionally decocted brews (as
long as they do not contain adjuncts)
and that this is more valid for a Pils,
which is straw-blond rather than gold-
en-blond and relies less on maltiness
than hoppiness for its signature flavor.
Tastes are obviously subjective and we
live in a free country, so decoct your
Pils if you want to!

One step, though, ought not to
change from the traditional Pils-brew-
ing regimen: In the old days, all
Pilsner-style brews were lagered for
about three months. Lagering is still a
requirement today to bring out the
brew’s mellowness and drinkability.
Three months is still a desirable target,
but if you do not have the patience to
do so, consider 35 to 40 days of lager-
ing your minimum. It's worth the wait!
When you are ready to pour your Pils,
serve it at about 46 °F to 48 °F (8 °C
109 °C). &

Horst Dornbusch writes
Profile” in every issue of BYO.
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veryone knows
that good grapes
make world-class
But in

recent years, the quality of

wine.

kit wines has improved
enough to impress even the
most dedicated fresh-fruit
purist. As a homebrewer,
you can also try your hand
at winemaking with this
new generation of kits. You
already have the majority of
the equipment, such as fer-
menting buckets and car-
boys. Plus, you have a solid
grasp on the basic skills
needed for wine kits, such
as sanitation,
siphoning and using a
hydrometer. Making wine
from Kits as a
homebrewer is easy. You'll
be impressed with the final
quality of your first batches.
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The spectrum of wine kit choices
available guarantees that there is a
variety to suit almost any taste. From
hardy reds to delicate whites, well over
2,000 different styles of kits are now
being sold in North America. These kits
give the homebrewer a chance to easi-
ly make wine any time of the year with
juices and concentrates sourced from
vineyards in California, Australia,
France, Italy and other classic wine
areas. Plus, you'll end up saving quite
a bit of money over commercial bottles
of wine of comparable quality. Another
bonus: Many kits are all-inclusive.
They contain all the additives you
need, pre-measured. The recipes are
easy to follow and the results are fair-
ly predictable.

There are four main types of wine
kits: sterile juice; fully concentrated
grape juice; partially concentrated
grape juice; and kits that combine juice
and concentrate. Many wine kits also
give you a clear idea of the length of
time before the kits will ready to bottle,
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such as four-week kits or six-week kits.

The approach to making wine from
these kits is similar. The only differ-
ence is that the all-juice kits require no
additional water. These kits tend to be
the most expensive due to juice's com-
parative purity and costly transport (it
weighs more than concentrate). Grape
concentrates are simply grape juices
that have had water removed through
a high-tech process. Some kits are fully
concentrated; you have to add water,
and sometimes sugar, before making
the wine. Juice-concentrate blends
require less water and produce a wine
that’s truer to character.

Kit prices should directly correlate
to the purity of the product. Higher-
percentage juice kits and those with a
higher percentage of a specific wine
grape will tend to be more expensive.

Since you are a homebrewer, you
already have most of the equipment
you'll need. You'll use a primary fer-
menter, a long-handled stainless steel
or food-grade plastic spoon, a glass

<

SUPERIOR QUALITY e EXCEPTIONAL VALUE
100% GUARANTEED

® Premium 8 litre 4-week wine kits
® Premium 6 litre Summer Mist Fruit 4-week wine kits
® Ultra Premium 16 litre 6-week wine kits

Now being distributed in the Southern US by Purple Toes.
Ask your local retailer to stock Heron Bay Wines!

www.purpletoes.com
1.877.863.9463

carboy with airlock, siphon tubing and
a hydrometer. A typical wine kit will
contain one bladder pack of juice and-
or concentrate, a yeast packet and sev-
eral numbered, pre-measured and
pre-mixed additive packets.

Open the can, pail or bladder pack
in your kit. Taste the contents — they
should be clean, sweet and fruity. Pour
the contents into a primary fermenter
and add the first group of ingredients
(water, any wine acids, grape tannins
and nutrients, and sometimes oak
chips, depending on the wine style).
The recipe will be very specific. Once
vou have mixed the concentrate and
the first group of ingredients, stir them
well with your sanitized spoon.

You may now want to take a spe-
cific gravity reading, even though the
recipe will usually provide it. It's just
nice to know that you're on track,
especially this early. Sprinkle the yeast
package on the surface and stir it in.
Try to keep fermentation temperatures
in the range recommended in the

WINE KITS FOR THE DISCERNING WINEFMAKER

www.heronbaywines.com
1.866.424.0744




An expression. of
#-achievement

En Primeur — the wine kit of distinction. An 18 litre wine kit containing varietal
grape juices from the finest wine regions of the world. Age to perfection, then
proudly share these fine wines.

Australian Chardonnay Italian Amarone
Chilean Merlot Coastal Cabernet Sauvignon
Washington Pinot Blanc German Riesling
Sicilian Syrah New Zealand Sauvignon Blanc
Australian Shiraz Chilean Carmeneére

New Zealand Pinot Noir

e

R] Spagnols has been helping winemakers perfect the art of
winemaking for over 50 years.

Spagnols )

Bottle the experience™
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recipe. Usually, red wines ferment
between 70° F and 80° F. Whites
should begin between 72° F and 75° F
and then be brought down to 68° F to
finish fermenting. If you keep your
batch at the right temperature, the
yeast will start working fairly quickly
and provide a vigorous fermentation.
After the main activity of fermenta-
tion dies down, you are ready to rack
(or siphon) the wine. Most kits will give

{v0r.|51ng section

a recommended specific gravity target
for your first and subsequent rackings.
The main purpose is to draw the wine
off the sediment into a fresh, sanitized
carboy. The last two rackings will also
usually introduce sulfite powder to
fight any oxidation brought on by your
wine’s contact with air.

Fining agents may also be added in
pre-measured ingredient packages
during rackings to help clarify the

Taking Winemaking
‘fo a new level of .

Winexpert is proud to introduce

Selection Estate Series Crushendo.

Qur Ultra Premium wine kit that contains

rushed grape skins pack that we call
shendo.

expert’s Crushendo crushed grape skins
ibine with the finest grape juice and
entrates from prestigious vineyards around
‘world to deliver highly refined, “velvety”

1s, which age almost indefinitely, rising to
scendo of luscious flavour.

sult is o super-premium red wine with
ant colours and lush flavours.

‘more details, visit your local Winexpert
Authorized retailer to find out how you can start
making your own California Santa Ynez
Valley Syrah, Corvina Classico di Veneto,
or our newest variety, Montagnac Vieux
Chateau d’Oc.

To locate a retailer
near you, please visit

www.winexpert.com.

winexpert-

YOUR GUARANTEE OF QUALITY
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wine. The final gravity target reading
will be listed in your kit instructions.
Keep in mind that many wine styles
will result in final gravity readings well
below that of your homebrew. For
instance, many dry wines come in
below zero!

Bottling is very easy and is similar
to bottling your beer, with the excep-
tion of using corks instead of caps as
closures. Just as with homebrew, a bot-
tling wand makes life easier. There is a
broad selection of bottle styles and
sizes to match the wine of your choice.
For a five-gallon batch, you will need
the equivalent of 26 standard 26-ounce
(750 ml) bottles. You'll sanitize your
bottles and bottling tubes. After you fill
the bottles, cork them. Confer with
your retailer regarding the need to
“prep” your corks (some corks require
a cursory soaking in hot water to make
them easier to place in the bottle).
Hand-held corkers can range in price
from $8 to $20, depending on the fea-
tures. (Remember, these corkers can
also be put to good use for bottle-
conditioned Belgian-style homebrews!)

There will be aging instructions in
your kit recipe. Although as a rule,
even the most basic kit will improve
with at least three months aging in the
bottle and juice-concentrate kits bene-
fit from even longer aging times.

As a homebrewer, you already
have the skills and the equipment. Now
all you need to do is try out a wine kit
for yourself!




This year marks the
tenth anniversary of
Brew Your Own maga-
zine and with that
comes the 10th annual
BYO Label Contest. It is
never easy as we sit
down each year to eye-
ball hundreds of custom
labels from our creative
readership, but when all
is said and done, we
know our time was well
spent. Great satisfac-
tion is gained when we
crown our Grand
Champion, finalize our
votes for Gold, Silver
and Bronze labels, give
mention to the honor-
ables and select our
Editors’ Picks on a
strict “hey this label is
talking to me” basis. It's
not an exact science,
but in 10 years of pro-
fessional label critique,
we’d like to think of it as
an art. So . . . without
further ado, grab a cool
homebrew and check
out your cool labels.
Cheers!

[ |
Todd Enlund
Gresham, OR
Prizes: Automasher all-grain

mash temperature control unit
from Autolich, LLC; Gift certifi-
cate from Homebrewers Outpost
& Mail Order Co.; Pitcher & set of
4 glasses from Homebrewers
Pride; Yeast coupons from White
Labs, Inc.; Party Pig set-up pack-
age from Quoin Industrial
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Chris Gillis
Sommerville, MA
Prizes: Homebrew cleaning & sanitizing kit
with pH stabilizer from Five Star Chemical
Company; Talking beer opener from NFG
Homebrew Supplies; Set of 4 glasses from
Homebrewers Pride; Yeast coupons from
White Labs, Inc.

David Mansfield

Broken Arrow, OK

Prizes: Counter-pressure bottle filler &
tubing kit from Foxx Equipment
Company; Talking beer opener from
NFG Homebrew Supplies; Set of 4
glasses from Homebrewers Pride;
Yeast coupons from White Labs, Inc.

lan Crockett

Daly City, CA

Prizes: ThruMometer from Blichmann
Engineering, LLC; Set of 4 glasses
from Homebrewers Pride; Yeast g2 , @ A
coupons from White Labs, Inc. SNOW KING %
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‘Andy Friedl » Beloit, WI
Prize: Selection of 4 micro brewery
glasses from BeerCollections.com

BREWED & BOTTLED BY THE PROUD FATHER IN FORESTVILLE, CT
David Levesque ¢ Forestville, CT
Prize: BrewMometer from Blichmann
Engineering, LLC

C.J. Hall » Madison, WI
Prize: Brew pot/fermenter thermometer
from BrewCitySupplies.com

Better Living Through Chemistry | 6.0 mes- 10,04+ 265,44 | Rlagion Genyral Oregon

Tha perfect Periadic Table Pais Ale 8 acheived with Lovels:
% exactng omulssor of oo Clierent mal syneesred. - - “
we Contenial and Cascade hops harvesisd i 88 | o (T)n w(D)n = (=
profess gty drpeimglregratlyd B0l T gB
‘plaasing 10 even the moat discriminating peiats. Aoy S B

.. Farmalated tn srectiog stenduids b Bevd, 98 4TTHE
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Periodic Table |~
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Pale Ale 2o o »
Jewell Rutledge * Bend, OR
Prize: Fleece jacket from Muntons p.l.c.

HONORABLE mention

All honorable mention label winners are entitled to a 10% discount from Homebrewers Pride
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HONORABLE mention

All honorable mention label winners are entitled to a 10% discount from Homebrewers Pride

Lucas Rate « Edmonds, WA
Prize: Alcobase kit, carbon filter
system and selection of Still Spirits
flavors from Steinbart Wholesale

Michele Nagle « Newark, DE
Prize: Gift certificate from the
Wine & Beer Emporium

Hrl;n:n White Summer Ale

- Pu

HOP GOoBLN
Terry Moran e Vancouver, WA
Prize: 2 Ibs. of hops from list at

www.justhops.com from
My Home Brew Shop
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Tim & Amy Gawronski
Grand Rapids, Ml
Prize: BrewMometer from Blichmann
Engineering, LLC

Joe Myers « Brown Deer, WI
Prize: Equipment starter kit and gift certificate
for a recipe kit from Homebrewersupply.com
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Adam Draeger ¢ Pella, 1A

Henry Collingridge
Wellington, New Zealand

C.B. Hargrove
Lawrence\lll‘E! G

Gerry Houser
Glendora, CA
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Jamie Berg ¢ Bettendorf, IA

LeShane Lindsey
Brookline, NY Brew Your OwN  July-August 2005
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THIRST QUENCHING
SUMMER BEERS




Summer’s here and it’s time to brew
some thirst-quenching beers.
continuing series of stories celebrating our
we
present 10 beer recipes from
authors and
contributors. These beers are
light to moderate-bodied beers
are well-balanced
summer drinking — beers to
have if you’re having more than
one (to paraphrase the old

10th anniversary year,

BYO editors,

that

Schaefer ads).

In our

for

ANNTVERSARY

\ J

tom BYO EDITORS and AUTHORS

Chris Colby’s

Wiener Blut (Vienna Lager)

(5 gallons/19 L, all-grain)

0OG =1.052 FG =1.013

IBU=25 SRM =11 ABV =5.0%

Chris Colby is the editor of BYO and author of the
Techniques column. His most recent feature articles include
“Steeping,” in the May-June 2005 issue and “Wheat: The
Oldest Grain” in the March-April 2005 issue. Chris says,
“Wiener Blut is a malty, lightly sweet amber lager with
slightly more German noble hops than usual.” Silver medal
winner at the 2004 National Homebrew Contest.

Ingredients

5.5 Ibs. (2.5 kg) Briess Less Modified Pilsner malt

4.75 1bs. (2.2 kg) Weyermann Vienna malt

6.6 0z. (0.19 kg) erystal malt (20 °L)

4.0 0z. (0.11 kg) crystal malt (60 °L)

6.75 AAU Hallertau Hersbriicker hops (60 mins)
(2.05 02./58 g of 3.3% alpha acids)

1 tsp Irish moss

¥, tsp yeast nutrients

White Labs WLP920 (Old Bavarian Lager) yeast
1 cup corn sugar (for priming)

Step by Step

In your kettle, mash in at 131 °F (55 °C) with 3.4 gallons
(13 1) of water. Pull a 1.0-gallon (3.8-L) decoction, add a
pinch of calcium (CaCly), and begin heating it — stirring
nearly constantly. Rest decoction at 158 °F (70 °C) for 5 min-
utes, then boil for 15 minutes. Add decoction to main mash
and adjust temperature to 154 °F (68 °C) and hold for 45
minutes. Heat to 168 °F (76 °C) for mash out. Transfer mash
to lauter tun. Sparge with 180 °F (82 °C) water until grain
bed reaches 170 °F (77 °C), then continue sparging with
170 °F (77 °C) water. Boil for 90 minutes. Add ¥: tsp gypsum
with 75 minutes left in boil. Add the hops at 60 minutes. Add
Irish moss and yeast nutrients with 15 minutes left. Chill
wort and transfer to fermenter. Aerate with a 45 second shot
of oxygen (swirl carboy as you oxygenate). Ferment at 54 °F
(12 °C) and lager for 6 weeks at 40 °C (4.4 °C).

Brew Your Own July-August 2005




Wiener Blut (Vienna Lager)
Mueller Wheat (American Wheat)
Belgian Wit
American Brown Ale
Cream Swill (Cream Ale)

Ashton Lewis’s

Mueller Wheat (American Wheat)
(5 gallons/19 L, all-grain)

OG =1.045 FG = 1.007

IBU=18 SRM =5 ABV =4.9%

Ashton Lewis is the Master Brewer
at Springfield Brewing Company in
Springfield, Missouri and the technical
editor of BYO. His latest feature article
was “The Dark Secrets of Stout,” in the
January-February 2005 issue. Ashton
says, “We settled on Weyermann malt
about 5 years ago. This malt gives a
more consistent cloudiness, which 1
Jeel is important for the style. Our
wheat is dry, crisp and refreshing —
and has a certain ‘snap’ from the malt-
ed and raw wheats used, as well as a
spicy hop nose from the Liberty hops.
The foam has a rich, creamy and rocky
appearance. Our wheat beer has been
our number one seller since we opened
in December 1997 and won a gold in
the American-style wheat beer catego-
ry at the Great American Beer Festival
(GABF) in 2003 and a bronze in the
same category in 2004.”

Ingredients

3.7 lbs. (1.7 kg) Weyermann
pale wheat malt

0.69 1bs. (0.31 kg) raw
(unmalted) wheat

4.8 lbs. (2.2 kg) pale 2-row malt
(Cargill Ida-Pils)

3.20 AAU Perle hops (70 mins)
(0.40 0z./11 g of 8% alpha acids)

2.20 AAU Liberty hops (30 mins)
(0.40 0z./11 g of 5.5% alpha)

0.56 oz. (16 g) Liberty hops (0 mins)

H July-August 2005 Biew Your Own

White Labs WLP0O1 (California Ale)
or Wyeast 1056 (American
Ale) yeast

1 cup corn sugar (for bottling)

Step by Step

Use a mash water volume of
2.9 gallons (10.9 L) and mash in at
122 °F (50 °C), rest for 20 minutes,
heat to 140 °F (60 °C), rest for 30 min-
utes, heat to 154 °F (68 °C), rest for
30 minutes and heat to 169 °F (76 °C)
for mash-off. Transfer the mash to the
lauter tun and do a 20-minute vorlauf
before sending wort to the kettle.
When the top of the grain bed is cov-
ered by ~1 inch (~2.5 e¢m) of wort,
begin sparging with 169 °F (76 °C)
sparge water. Measure wort gravity
towards the end of collection and do
not collect wort weaker than 2 °Plato
(SG 1.008). Boil wort for 90 minutes.
Cool the wort to 64 °F (18 °C) and aer-
ate. Ferment at 64 °F (18 °().
Fermentation is typically down to
~2.8 °Plato (~SG 1.011) in 3 days. Hold
temperature at 64 °F (18 °C) for 4 days
or until the gravity is no greater than
2.2 °Plato (SG 1.009). Cool beer to
50 °F (10 °C) and hold for 6 days or
until the gravity is no greater than
1.9 °Plato (1.008) and then chill to
32 °F (0 °C). Bottle with corn sugar or
keg and carbonate to a level of 2.8 vol-
umes of carbon dioxide.

Steve Bader’s

Belgian Wit

(5 gallons/19 L, extract with grains)
OG =1.049 FG = 1.012

IBU=20 SRM =5 ABV =4.7%

Steve Bader is the owner of Bader
Beer and Wine Supply in Vancouver,
Washington and is BYO's Replicator.
Steve says, “This beer is a favorite hot
weather beer due to its lighter body
and refreshing taste from the corian-
der and bitter orange peel. Hop bitter-
ing levels are subdued to let the
coriander and bitter orange peel come
through in the bitterness.”

“The wit is slightly cloudy, with a
very light color since there are no
grains with any color used to make this
beer. The wit yeasts help to give the
refreshing flavor with a bit of "spicy”
phenolic and tart flavors. The wit
yeasts also can handle slightly warmer
Jfermentation temperatures to 74 °F
(23 °C), making this a good beer to brew
in the late spring or early summer.”

Ingredients

6.6 lbs. (3.0 kg) Coopers Wheat liquid
malt extract (unhopped)

0.5 1b. (0.23 kg) Belgian wheat malt

0.5 1b. (0.23 kg) Belgian Pilsner malt

5.4 AAU Hallertau hops (60 min)

(1.5 0z./42 g of 3.6% alpha acids)
0.5 oz. (14 g) coriander seed (crushed)
1 oz. (28 g) bitter orange peecl
White Labhs WLP400 (Belgian Wit Ale)

or Wyeast 3944 (Witbier) yeast
0.75 cup corn sugar (for priming)

Step by Step

Steep the crushed malis in 3 gal-
lons (13.5 L) of water at 152 °F (67 °C)
for 30 minutes. Remove grains from
wort, add the malt syrup and bring to a
boil. Add the bittering hops and boil for
60 minutes. Add the spices for the last
15 minutes of the boil. Cool the wort to
75 °F (24 °C), transfer to fermenter, top
off to 5 gallons (19 L) aerate the beer
and pitch your yeast. Ferment at 70-
74 °F (21-23 °C) until fermention ends,
then bottle and enjoy!

All-grain option:

Replace the 6.6 Ibs. (3.0 kg) of malt
syrup and both grains with 5.5 lbs.
(2.5 kg) of Pilsner malt, and 5.5 lbs.
(2.5 kg) of wheat malt. Mash at 152 °F
(67 °C) for 60 minutes. Collect approx-
imately 7.0 gallons (32 L) wort to boil
for 90 minutes and have a 5 gallon
(19 L) yield. Lower the amount of the




hops to 1.25 oz. (35 g) ounce to
account for higher hop utilization.

Thom Cannell’s

American Brown Ale

(5 gallons/19 L, all-grain)

OG =1.056 FG =1.014

IBU =44 SRM =39 ABV =5.4%

Thom Cannell is BYO's Projects
author. Thom says, “This recipe is
based on my attempt to create a beer
similar to the luscious Abita Turbo Dog
Brown Ale from a clone recipe in BYO.
Though it appears overwhelmingly
hoppy, the chocolate, biscuit and crys-
tal provide enough sweetness to bal-
ance. It’s such a nice beer that my local
brew pub appropriated the recipe and
has brewed it the last two years.”

Ingredients
4.5 Ibs. (2.0 kg) Maris Otter pale
ale malt
4.5 Ibs. (1.7 kg) light Munich
malt (10 °L)
1.2 1b. (0.54 kg) crystal malt (120 °L)
9.75 oz. (0.28 kg) Belgian
chocolate malt
9.75 oz. (0.28 kg) Belgian biscuit malt
9.75 oz. (0.28 kg) torrefied wheat
8.5 AAU Target hops (80 mins)
(0.97 0z./27 g of 8.8% alpha acids)
4 AAU Willamette whole hops
(20 mins)
(0.72 0z./21 g of 6.6% alpha acids)
1.6 oz. (45 g) Willamette whole hops
(0 minutes)
White Labs WLP0O06 (British
Ale) yeast
(2 gt. (~2 L) active starter, or,
preferably, the packed cells
from double that amount)
0.75 cups corn sugar (for priming)

Step by Step

Mash in at 141-149 °F (61-65 °C)
for greater fermentability due to high
percentage of unfermentables. Use a
thick mash, approximately 10 qts.
(9.4 L) of 154 °F (68 °C) water. Rest for
10-20 minutes. Then add 170-190 °F
(77-88 °C) water to 153 °F (67 °C) —
this will take approximately 7-10 qts.
(~7-10 L) — and rest for 30 minutes.
Recirculate (RIMS), heat (if mashing in
kettle) or add boiling water to raise

temperature to 168-170 °F (76-77 °C)
to mash out. If you choose the latter,
use a smaller second addition of high-
er heat water so not to thin out the
mash. Sparge to produce enough wort
— approximately 6 gallons (23 L) — for
a post-boil volume of 5.0 gallons (19 L).
90 minute boil. Hops in at 80, 20 and 0
minutes remaining. Whirlpool and
cool. Pitch yeast. Ferment at 65-68 °F
(18-20 °C) for one week. Rack to sec-
ondary for 1-3 weeks.

Denny Conn’s

Cream Swill (Cream Ale)

(5 gallons/19 L, partial mash)
0OG =1.040 FG = 1.006
IBU=26 SRM =3 ABV =4.4%

Denny Conn wrote “Give Rye a Try”
in the May-June 2004 issue of BYO and
“Cheap and Easy Batch Sparging” in
the January-February 2004 issue. Denny
says, “This turns out so well as a mini-
mash beer that I've never been tempted
to come up with an all-grain version.”

Ingredients
3.0 lbs. (1.4 kg) dried rice extract
2.0 Ibs. (0.91 kg) light dried
malt extract
1.0 1b. (0.45 kg) 6-row pale malt (US)
0.50 Ibs. (0.23 kg) flaked maize
7.5 AAU Horizon hops (45 mins)
(0.56 0z./16 g of 13.4% alpha acids)
0.30 oz. (8.5 g) Horizon hops (0 mins)
1 tsp yeast nutrient
Wyeast 1056 (American Ale) or
White Labs WLP0OO1
(California Ale) yeast
1 cup corn sugar (for priming)

Step by Step

Mash 6-row malt and flaked maize
at 155 °F (68 °C) with 2 qts. (-2 L)
water. Sparge grains with 2 gts. (~2 L)
of water at 170 °F (77 °C). Add wort
from this partial mash to kettle, add
water to 6.5 gallons (25 L) and add
extracts. Boil 90 minutes. Hop to
schedule. Primary fermentation lasts
about 7 days at 65 °F (18 °C). Rack to
secondary for 2 weeks at 45 °F (7.2 °C).

Anita Johnson’s
Kolsch
(5 gallons/19 L, all-grain)

\,_NEW ORLEANS
= .

- WU

THE SUMMIT DISTRIBUTIN

Wz, Prez-Stash Rowley & Dei

"We love 'emall
but especially this

Erdinger. It's crossed

the ocean but still
tastes just like
home."

DISTINGUISHED
BRANDS

international

JEFFERY H. COLEMAN, PRESIDENT
caLL: 303-790-8532 cELL: 303-472-7179

www.distinguished-brands.com

IMPORTED BY DISTINGUISHED BRANDS, LITTLETON, CO USA
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Kolsch
Sterling Pilsner (Bohemian Pilsner)
B3’s California Common
Flemish Red Ale
MC Hawking’s Event Horizon

OG = 1.046 FG = 1.011
IBU=31 SRM =4 ABV =4.4%

Anita Johnson, owner of Great
Fermentations of Indiana, in Indian-
apolis wrote "Lighten Up!” — a story
about brewing light-colored extract
beers — in the October 2002 issue of
BYO. Anita says, “This Kélsch recipe is
a crowd pleaser. We have served it at
homebrew club meetings, public beer
festivals and in the Indy Runners’
recovery tent at the Indianapolis 500
Festival Mini Marathon (the country’s
largest ¥: marathon). I like this beer
because it has lots of flavor but is light
and thirst-quenching. The Wyeast
2565 leaves a tartness that I really
like. So simple but yet so good!”

Ingredients
7.85 lbs. (3.56 kg) Pilsner malt
1.4 Ibs. (0.64 kg) wheat malt
8 AAU Spalt hops (60 mins)
(1.4 02./40 g of 5.7% alpha acid)
Wyeast 2565 (Kilsch) or White Labs
WLP029 (German Ale/
Kalsch) yeast
1 cup corn sugar (for priming)

Step by Step

Mash at 148-150 °F (64-66 °C) for
a drier finish. Boil for 60 minutes,
adding hops at the beginning of the
boil. Ferment at 65 °F (18 °C).

Steve Piatz's

Sterling Pilsner (Bohemian Pilsner)
(5 gallons/19 L, all-grain)

OG =1.056 FG = 1.014

IBU =45 SRM =3 ABV =5.4%
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Steve  Piatz wrote “Lambic
Brewing” in the October 2004 issue of
BYO. Steve says, “Sterling Pilsner is a
Bohemian Pilsner and is unique only in
the use of all Sterling hops rather than
the traditional Saaz hops. The first
batch was the result of winning a sam-
ple of really fresh Sterling hops from
HopUnion in a contest back when
Sterling wasn't widely available.
According to HopUnion Sterling was
released in 1998 and is perceived as
stmilar to a Saaz and Mt. Hood combi-
nation and is finding favor as a Saaz
replacement. Since my water supply is
extremely high in carbonates and
Pilsen’s water is very low in mineral
content, [ blended 0.5 gallons
(~2 L) of my water with enough reverse
osmosis water to make the batch.”

Ingredients
11.25 1bs. (5.1 kg) 2-row Pilsner
malt (US)
10.5 AAU Sterling hops (90 mins)
(1.75 0z./49.7 g of 6% alpha acids)
1.2 AAU Sterling hops (15 mins)
(0.2 0z./5.7 g of 6% alpha acids)
0.3 AAU Sterling hops (10 mins)
(0.05 0z./1.4 g of 6% alpha acids)
0.3 AAU Sterling hops (5 mins)
(0.05 0z./1.4 g of 6% alpha acids)
0.3 AAU Sterling hops (0 mins)
(0.5 0z./14 g of 6% alpha acids)
White Labs WLP80O (Pilsner)
or White Labs WLP802
(Czech Budejovice) yeast
0.75 cups corn sugar (for priming)

Step by Step
Mashed with 3.75 gallons (14 L) of

water at 152 °F (67 °C) for 30 minutes
(until converted). Sparge the mash
with 168 °F (76 °C) water until you col-
lect 6.4 gallons (24 L) of wort in the
kettle. The 90 minute boil will reduce
the wort to 5.7 gallons (22 L) before
chilling and will yield the target
5.5 gallons (21 L) of wort after chilling.
Add a tablet of Whirlfloc for the last
20 minutes of the boil. Alternatively,
you can use Irish moss for the last
20 minutes. At the end of the boil, the
wort is chilled to the fermentation tem-
perature — 52 °F (11 °C) — and the
yeast is pitched from a large starter.
Ferment at 52 °F (11 °C). Once the fer-
mentation is nearly complete, do a
diacetyl rest by letting the heer warm
up to around 60 °F (16 °C) and leave it
at that temperature for a day or so to
allow the yeast to metabolize the
diacetyl and then start a slow (4 °F/2 °C
drop per day) chill down to a lagering
temperature of 30-32 °F (-1.1-0 °C).
Even a couple of weeks of lagering will
help mellow the flavors; but 6 to 14
weeks is even better. Tradition calls for
lagering a light colored beer like a
Pilsner from 3 to 7 days per 4 specific
gravity points of the original gravity or,
for a 1.056 OG, from 42 to 98 days.

At the end of the lagering, the beer
should be clear and is ready to drink
once carbonated. If you keg your beer
just adjust the pressure to hit around
2.3 volumes of CO,. If you want to bot-
tle condition your beer, you should con-
sider adding a fresh lager yeast along
with the priming sugar since there
won’t be much viable yeast left after
the long lagering stage. An alternative
approach for bottle conditioning is to
bottle the beer after the diacetyl rest
and then keep the beer at primary fer-
mentation temperature (52° F) for a
couple of weeks to allow the beer to
carbonate, then you can lager the car-
bonated beer in the bottles.

Extract Option:

If you can perform a full-wort boil,
use 6.25 lbs. (2.8 kg) of very light col-
ored dry malt extract in place of the
Pilsner malt. Stovetop brewers could
boil 3 Ibs. 2 oz. (1.4 kg) of Muntons
Light dried malt extract in 2.5 gallons
(9.5 L) of water then add 4.25 lbs.




(1.9 kg) of Alexander’s Pale liquid malt
extract for the final 15 minutes of the
boil.

B3’s California Common

(5 gallons/19 L, extract with grains)
0OG =1.050 FG =1.013

IBU =47 SRM =12 ABV =4.9%

Jason Petros, of Beer, Beer and
More Beer, sent us his recipe for a
California Common beer. The folks at
“B3” — which is also celebrating its
10th anniversary — have contributed
to BYO many times in the past. Colin
Kaminski, a designer for B3, wrote
“Your Indoor Brewery” in the
November 2002 issue of BYO and "How
Clear is Your Beer” in the July-August
2002 issue.

Ingredients

7.0 lbs. (3.2 kg) ultralight liquid
malt extract

1.0 1b. (0.45 kg) crystal malt (60 °L)

10.2 AAU Northern Brewer hops

(60 mins)

(1.5 0z./43 g of 6.8% alpha acids)
6.8 AAU Northern Brewer hops

(10 mins)

(1.0 0z./28 g of 6.8% alpha acids)
1.0 oz. Northern Brewer hops (1 mins)
1 pkg Whirlfloc (15 mins)

Wyeast 2112 (California Lager) or

White Labs WLP810

(San Francisco Lager) yeast
1 cup corn sugar (for priming)

Step by Step

Steep grains at 152 °F (67 °C) for
30 minutes. Boil wort for 60 minutes,
adding hops at times given. Ferment
at 55-63 °F (13-17 °C).

Paul Zocco’s

Flemish Red Ale

(5 gallons/19 L, all-grain)

0G = 1.061 FG=1.015

IBU =21 SRM = 27 ABV =5.9%

Paul Zocco, owner of Zok's
Homebrewing Supplies, in Willimantic,
Connecticut wrote “Apple Cider: The
Flavor of Autumn,” in the November
2004 issue of BYO. Paul says, “I recent-
ly spent a day at Rodenbach inhaling a
few Grand Crus, the best Flemish Red

there is. This beer has won many golds
in New England competitions and
recently it made the second round in
the 2005 National Homebrew Contest.”

Ingredients

7.0 1bs. (3.2 kg) Muntons American
Style Malt (1.7 °L)

1.5 lbs. (0.68 kg) flaked maize

1.0 Ib. (0.45 kg) Vienna malt

1.4 1bs. (0.64 kg) CaraMunich malt

10 oz. (0.28 kg) acid malt

8 0z. (0.23 kg) wheat malt

8 0z. (0.23 kg) biscuit malt

3 0z. (85 g) chocolate malt

2 0z. (57 g) Special B malt (160 °L)

1 Ib. (0.45 kg) rice hulls

2 AAU Styrian Goldings hops (60 mins)
(0.5 0z./14 g of 4% alpha acids)

4.6 AAU Northern Brewer hops
(30 mins)
(0.5 0z./14 g of 9.1% alpha acids)

2 AAU Styrian Goldings hops (5 mins)
(0.5 0z./14 g of 4% alpha acids)

Wyeast 3278 (Lambic Blend) mix and

Wyeast 1028 (London Ale) yeast

1 ¥ cup light dried malt extract
(for priming)

Step by Step

Mash at 150 °F (66 °C) for 1 hour.
Sparge with 170 °F (77 °C) until you get
6 gallons (23 L), to be boiled down to 5
gallons (19 L). Ferment 2 weeks at 70
°F (21 °C). Transfer to secondary for 2
weeks at 70 °F (21 °C). Bottle with
priming extract.

Brew Your Own’s

MC Hawking’s Event Horizon
(Raspberry Wheat)

(5 gallons/19 L, extract with fruit)
virtual OG = 1.044 (1.040 before fruit)
FG=1.011 IBU=14

SRM = 4 (before fruit) ABV =4.2%

Here'’s one we developed especially
Jor this recipe collection. This beer
takes less than 90 minutes to make on
brewday. For best results, follow the
instructions closely — even though
some of the steps are a bit unusual. MC
Hawking’s Event Horizon is a crisp,
wheat beer accentuated by the rasp-
berries, which add a tart, fruity note.
This beer will disappear like it’s been
sucked into a black hole.

Ingredients
2.0 lbs. (0.91 kg) Briess Wheat
dried malt extract
3.3 Ibs. (1.5 kg) Coopers Wheat
malt extract (liquid, canned)
6.0 1bs. (2.7 kg) frozen raspberries
6 AAU Perle hops (30 mins)
(0.86 0z./24 g of 7 % alpha acids)
1 tsp Irish moss
Y4 tsp yeast nutrients
DCL Safale US-56 (dried yeast)
Wyeast 3068 (Weihenstephan Wheat)
or White Labs WLP300
(Hefeweizen) yeast
1.2 cups corn sugar (for priming)

Step by Step

Use distilled or soft water. Heat
2 gallons (7.6 L) of water to a boil, then
turn off heat. Stir in dried malt extract
and bring to a boil. Add hops and boil
for 30 minutes, adding Irish moss and
yeast nutrients with 15 minutes left in
boil. Shut off heat. Wipe off the outside
of malt extract can with a paper towel
soaked in sanitizing solution, then
open and pour extract into hot wort.
Sanitize a spoon to get the last bit of
extract out of the can. Stir wort with
this spoon until you think the extract is
dissolved, then stir 1 minute longer.
(The extract in the can is sterile, so
there’s no need to boil it for sanitation.)
Cool wort immediately and transfer to
fermenter. Add water to make 5 gal-
lons (19 L) and aerate. (The specific
gravity at this point will be 1.040.)
Pitch both dried and liquid yeasts and
ferment at 72 °F (22 °C). After primary
fermentation ends (in 3-4 days), sani-
tize a bucket and add frozen raspber-
ries. Mash raspberries with sanitized
potato masher, then rack beer on top of
them. (There’s no need to heat the
raspberries to sanitize them.) Place lid
loosely on bucket, but don’t seal until
foaming from fruit subsides (usually
2-3 days). Seal bucket and let beer sit
in contact with fruit for 10 days total.
Bottle with corn sugar or keg and car-
bonate to 2.8-3.0 volumes of CO,.

Note: Recipes have been scaled to
5 gallons (19 L) and adjusted, if need-
ed, to match BYO'’s assumptions for
extract efficiency, potential extract and
hop utilization.
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In 1842, the beer world changed
forever. In that year, a little-known
brewery in what is now Pilsen
(Plzen), Czechoslovakia brewed a
clear, golden lager. Subsequently,
brews adapted from this original
Pilsner beer spread across the
globe. The basic, widely-brewed
version of this beer style could
simply - be called
International lager,

This name empha-

sizes its ubiquity

and the fact that, for

many people

around the world —

especially those in

countries without a

vibrant beer culture

— this style defines

the word “beer.”

In the US, beer drinkers know
these beers -— beers like
Helneken Becks Grolsch, St.
Pauli Girl and the like — in their
green-bottled import versions.

~ You might think that these
beers would be the last thing on
the minds of homebrewers. who
tend to gravitate more to hoppy,
big or dark beer styles. However.
if you read the online brewing
forums; requests for “Heinie”
clones pop up at a surprisingly
high frequency. (And, it’s our most
requested Replicator clone.)
| based the recipes in the arti-
cle on Heineken, but all of these
beers taste very similar. Of all the
beers you could. brew. ' an
International lager is one that will
highlight your skills as a brewer
the most. There's nothing for
faults to hide behind in this beer,
so you really have to pay attention
to how you brew it. Keep in mind
that even the big commercial
breweries don't do this flawlessly

- —they achieve some of their con-

sistency through blending. Here’s
how you can brew one at home.
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INGREDIENTS

. Soft Water To brew an International
. lager, you need to use water with a low
. level of dissolved minerals (i.e. “soft”

water). Ideally, the water should con-
tain 50 ppm calcium ions (Ca2+) or less
and as close to no carbonate ions
(HCO3) as is possible. “Soft” water
gives the beer a rounded flavor that de-

emphasizes the hop bitterness.

The easiest way to get appropriate-

ly “soft” water is to dilute your tap
water with either distilled water or
water treated by reverse osmosis (RO
water). Then, you can add ecalcium
chloride (CaCly) or calcium sulfate
(from gypsum, CaS04*7H,0) to hit the
calcium ion target. If you have a water
report from your local utility and
access to brewing software, you can
figure out the exact plan for your water
treatment. If you don’t — but you know
that your water is soft, medium or hard
— follow one of the simple water treat-
ment plans below.
Water for Extract Brewers You will
need about 6 gallons (23 L) of water
total to make your 5 gallons (19 L) of
extract beer. As an extract brewer, you
will not need to worry about the level of
calcium in the water. So, you really
have two options:

The best option is to simply brew
the beer using distilled water and let
the minerals in the malt extract deter-
mine the mineral content in your wort.

Your second option is to dilute your

local water with distilled water. If you
have soft water, dilute it 1:1 with dis-
tilled water. If you have “medium”
water — not particularly soft or hard —
dilute your tap water 3:1 (4.5 gallons
(17 L) of distilled water and 1.5 gallons
(5.7 L) of medium tap water). For hard
water, dilute 6:1.
Water for All-Grain Brewers All-grain
brewers will need about 12 gallons (45
L) of water for their 5-gallon (19-1)
batch of beer and they will need to con-
sider the calcium ion content. Follow
the dilution rates for soft, medium and
hard waters given above, but make 12
gallons (45 L) of brewing liquor. Then,
add 2.5 tsp of calcium chloride (CaCly)
to it. (Alternately, add 2.5 tsp of gyp-
sum.) This should put your calcium and
carbonate ions levels in the ballpark.




Pale Malts A good International lager
has a nice, pale malty/grainy character.
To get this character, all-grain brewers
should use 2-row Pilsner or lager malt
as their base malt. If you want, you can
also add around 0.25-0.50 lbs. (0.11-
0.23 kg) of CaraPils malt per 5 gallons
(19 L). This will add a little extra body
to your beer. Keep in mind, though,
that these are fairly light-bodied beers
and the amount of body can also be
influenced by your mash variables.

A small amount of acidulated malt
— around 0.25 lbs. (0.11 kg) per 5 gal-
lons (19 L) — may also be helpful. The
pH of a mash made with pale malt in
soft water may be a little higher than
optimum and adding some acidulated
malt can lower it.

Extract brewers should select the
lightest-colored, all-malt extract they
can find. If you use liquid malt extract
(LME). make sure it is fresh — stale
LME will be darker than you want it to
be. The real trick for extract brewers
— especially stovetop brewers — will
be to use procedures that will not dark-
en the extract excessively during the
boil. (See the recipe on page 40 for the
details. See also “Extract Experi-
ments,” in the October 2004 issue for
more on brewing light extract beers.)
Corn to Lighten the Body Like
American Pilsners, International lagers
use corn as an adjunct. However, since
2-row pale barley malt has fewer
enzymes than the 6-row malt used to
make American Pilsners, the percent of
corn in International lagers is held to
20-25%, compared to the 30-40% used
in American Pilsners. All-grain brew-
ers have the options of using flaked
maize, grits or brewers corn syrup as
their adjunct; extract brewers can only
utilize brewers corn syrup. (Note:
Supermarket corn syrup often contains
vanilla. If your local homebrew shop
doesn’t carry brewers corn syrup, do
an Internet search for “brewers corn
syrup” or “brewery grade corn syrup.”)
The adjunct lowers the body of the beer
and decreases the level of protein in
the wort, but does not lend a strong
corn flavor to the beer.

Neutral Hops International lagers have
a light hop bitterness (around 20-25
IBU) to balance the malty and sweet

containers
in three
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flavors in the beer. Any “neutral” bit-
tering hop will work well. For a finish-
ing hop, Saaz is a popular choice.

Lager Yeast Ferment your
International lager with lager yeast.
Good choices are Wyeast’s 2024
(Danish Lager), 2247 (European Lager)
or 2124 (Bohemian Lager) or White
Labs WLP830 (German Lager),
WLP850 (Copenhagen Lager) or
WLP940 (Mexican Lager) yeasts.

To raise enough yeast for a healthy
fermentation, make a 2-3 quart (~2-
3 L) yeast starter at a specific gravity
around 1.035. (You'll need 6-9 oz.
(170-255 g) of dried malt extract for
this.) As you will be fermenting a rela-
tively adjunct-rich wort in very soft
water, it might pay to make your yeast
starter with tap water and add some
yeast nutrients (around % tsp per
starter). Once the starter has ferment-
ed, pitch only the yeast sediment.

PROCESS

Planning Most (probably all)
International lagers are made by a
process called high gravity brewing. In
it, the brewer ferments a strong beer
then dilutes it to working strength
before packaging. Commercial brew-
ers make their strong beer around
14-16 °Plato (OG 1.056-1.064), for a
beer around 6-7% ABV. This beer is
diluted so that the original gravity
would have been around 10-
11 °Plato (1.040-1.044 virtual 0G), for
the final 5% ABV beer. For a home-
brewed International lager, you can
make 5 gallons (19 L) of beer at around
6% alcohol by volume (ABV) and dilute
it to 6 gallons (23 L) at around 5% ABV.
The all-grain recipe accompanying this
article follows this plan. The beer from
the extract recipe will not be diluted.
Mash (and cereal mash) All-grain
brewers can either add flaked maize to
their mash or do a cereal mash using
corn grits. (See the March-April 2005
BYO for more on cereal mashing.)

A single infusion mash at 148-
150 °F (64-66 °C) will work fairly well,
especially if you are using only pale
malt and flaked maize (i.e. no CaraPils
malt). However, a step mash will give
you a more highly-fermentable wort
that is more appropriate for the style.
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One easy way to do this is to mash
in your kettle. Mashing in your kettle
allows you to apply direct heat to the
mash to raise the temperature
between rests. Be sure to stir well as
you heat, though.

Here’s a mash program that has
worked well for me when making light
lagers. Mash in at 131 °F (55 °C), with
a mash thickness of about 1.5 quarts of
water per pound of grain (13 L/kg), and
hold at this temperature for 10-
15 minutes. If you are using flaked
maize, include it with the grains at
mash in. If you are doing a cereal
mash, begin that immediately after
mashing in. After the rest at 131 °F
(55 °C), heat the mash to 140 °F
(60 °C), stirring almost constantly.
While heating, raise the temperature a
couple of degrees Fahrenheit (one
degree Celsius) per minute. Hold mash
at 140 °F (60 °C) for another 15 min-
utes. Then, stir in your cereal mash (if
you used grits) and add heat to raise
temperature to 152 °F (67 °C). Hold
here for 45 minutes. Finally, heat your
mash to 170 °F (77 °C) and transfer it
to your lauter tun. (The temperature
will drop a few degrees, unless you've
heated your lauter tun.) Let the mash
sit for 5 minutes, then recirculate.

When you begin collecting wort,
heat the sparge water to 180-190 °F
(82-88 °C) to raise grain bed tempera-
ture to 170 °F (77 °C). Once the grain
bed reaches that temperature, add
some cool water to your hot liquor tank
to bring it down to 170 °F (77 °C).

Collect the wort over 90 minutes, stop-
ping collection when either the specific
gravity falls below 1.008 or the pH
climbs past 5.8.

Boil Hard All-grain brewers should
boil the wort vigorously for 90 minutes.
Adjust your burner so you get the
proverbial full rolling boil and end up
with 5 gallons (19 L) of wort. A vigor-
ous boil will ensure good hot break for-
mation and DMS (dimethyl sulfide)
volatilization. Add a pinch of calcium
(less than ¥is tsp CaCl, or gypsum) at
the beginning of the boil — this will
help with your hot break, lower your
wort pH slightly and keep wort dark-
ening to a minimum. One or two
teaspoons of Irish moss added in the
last 15 minutes of the boil will help
with clarity.

In the extract recipe, the total boil

time is 60 minutes. For the first 45
minutes, only the wort from the partial
mash, along with some dried malt
extract, is boiled. Liquid malt extract
(LME) is added for the final 15 minutes
of the boil — decreasing the amount of
wort darkening associated with boiling
a “thick” wort,
Cool Quickly Cool your wort as quick-
ly as is feasible to fermentation tem-
perature. In beers made from very pale
malts, DMS can be a problem if the
wort is cooled too slowly. DMS adds a
cooked corn-like flavor to beer and
most brewers strive to avoid this.

Extract brewers should cool their
wort before transferring it to their fer-
menter. Although it's easy to dump hot
wort into cold water to cool it, if hot
wort splashes around too much it will
darken. Cool the wort either in your
sink or with an immersion wort chiller.
Ferment For best results, ferment
your International lager within the
usual lager fermentation temperature
range — 48-56 °F (9-13 °C). When pri-
mary fermentation is complete, or
nearly so, let the temperature rise to
60 °F (16 °C) for a diacetyl rest.
Diacetyl will give beer a buttery or but-
terscotch-like off flavor. A one or two
day rest should be fine, but taste a
sample of the beer to be sure.

The final specific gravity of most
International lagers is in the
1.005-1.007 range, with the strong




beer being correspondingly higher. In
the all-grain recipe, your strong beer
should finish fractionally above 1.007
and end up at 1.006 upon dilution.
Lagering Length Commercial lagers
are not lagered for long — around
three weeks is fairly common. Filtering
the beer helps speed the lagering
process, though. Therefore, for unfil-
tered homebrew, lager a little longer
(around 5-6 weeks) for the beer to get
past the green stage.

Packaging Clarity is important in this
style of beer. If you have a filter, this
would be the type of beer to use it on.
If not, add Polyclar AT to your lagered
beer the night before you bottle or keg
it. This fining agent will drag excess
haze-causing tannins in the beer to the
bottom of your secondary fermenter.
For 5 gallons (19 L) of beer, stir 2 tsp.
of Polyclar into a couple ounces
(~60 mL) of water that has been boiled,
then cooled to room temperature.
Dump this mixture in the beer and stir
quietly a couple times with a sanitized
spoon. The Polyclar will settle out
within about 6 hours and be left behind
when you rack the bheer.

If you did not use the high gravity
method, just bottle or keg it as you usu-
ally would. If you made 5 gallons (19 L)
of strong beer, dilute it to 6 gallons
(23 L) of working strength beer with
one gallon (3.8 L) of distilled, deaerat-
ed water. To make deaerated water,
boil 1.5-2 gallons (5.7-7.6 L) of water
hard for 15 minutes. Cool this water
quickly, without splashing it, to at least
room temperature. (If you have a keg
carbonation stone, you may want to
bubble CO, through the water for a
minute or so once it has been cooled.)
Quietly siphon one gallon (3.8 L) of this
water to your bottling bucket or keg,
then siphon your strong beer into it. If
bottling, stir the beer lightly before you
begin filling bottles.

If you're kegging, 6 gallons (23 L)
can be an inconvenient amount. One
option is to bottle five 22-0z. (650 mL)
bottles of your strong beer first. Next,
dilute the remaining 4.16 gallons
(15.7 L) of 6% ABV beer to 5.00 gallons
(18.9 L) of 5% ABV beer. This way you
have a Corny keg, and a few bomber
bottles of malt liquor on the side.

International lagers are fairly fizzy,
s0 bottle with 1 cup of corn sugar per 5
gallons (19 L) or adjust the tempera-
ture and pressure of your kegging sys-
tem to obtain around 2.6 volumes of
CO, per volume of beer.
Enter the Skunk If you want to be
authentic to the bottled versions of
International lagers available in the
US, many of which have that “Euro

TARWEBIER for 15 1.
Starting specific gravity: 1.052
Alcohol content: 5,0 %.

An almost white coloured beer,
slightly cloudy, pleasant taste,
aromatic nose and a real thirst
quencher. Made from the best
malts and the finest hops.

skunk” aroma, put your beer in green
bottles. If the bottles are exposed to
sunlight or UV light, they will skunk. If
you prefer your beer unskunked, put it
in brown bottles.

A Dry Finish Given that you can’t com-
pletely exclude oxygen from your dilu-
tion water at home, drink your beer
within 2-3 months or if it begins to
show signs of oxidation.

No-Boil Belgian Beerkits
For Great Beers

11 v
¥3 da%

GOLD for121.

Starting specific gravity: 1.053
Alcohol content: 5,5 %

A real deluxe lager: blond, more
body, thirst quenching and a nice
bitterness. Made from the best
malts and the finest hops.

BREWFERM" products
Korspelsesteenweg 86 * B-3581 Beverlo * Belgium
info@brewferm.com * www.brewferm.com
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"a farmhouse brew
for all seasons

BELGIUM IS HOME to literally dozens of
styles of beer, many of them found only in
Belgium. One style that is quite rare, even in
Belgium, is the saison. Saisons originated as
quaffing beers brewed at farmhouses during the
18th Century, but are only found sporadically in
their native Wallonian region of western and
southern Belgium. Today, more and more craft
brewers in America brew representations of this
traditional style.

Brewed in farmhouses, traditional saison
brewers are essentially homebrewers
who produce wonderfully complex beers.
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Mike’s Best Saison

(5 gallons/19 L, all-grain)

OG =1.070 FG = 1.010

IBU=40 SRM =4-5 ABV =7.7%

Ingredients:
12.0 Ib (5.5 kg) Belgian Pilsner malt
(1.4-1.8 °L)
0.9 Ib (0.4 kg) CaraPils malt (6-9 °L)
1.51b (0.7-kg) Vienna malt (34 °L)
9:1 AAU German Perle hops (60 min)
(1.3 0z./37 g of 7% alpha acids)
3.8 AAU English Kent Goldings hops
(10 min)
{0.75 0z./21 g of 5% alpha acids)
1.3 AAU English Kent Goldings hops (0 min)
(0.25 0z./7 g of 5% alpha acids)
1.8 AAU Czech Saaz hops (0 min)
(0.5 0z./14 g of 3.5% alpha acids)
-1 tsp coriander (coarsely crushed)
-1 tsp sweet orange peel (coarsely crushed)
~White Labs WLP565 (Belgian Saison) or
Wyeast 3724 (Belgian Saison) yeast

- Step by Step

Mash grains at 152 5 (67 °C} for.90 | minutes. :
Boil wort for 75 minutes adding hops per sched-

uled times and spices with 5 minutes left in.bail.
Cool wort to room temperature-and drain or rack
the wort off of the trub. ‘Aerate the cool wort with
as much air or pure oxygen as possible. Ferment
- at 75 °F (24 °C) for. 3 weeks in the primary and 3
' weeks in the secondary.

_2:1'

Brewery Ommegang

Hennepin clone

By Steve Bader

(5 gallons/19 L, extract only)

OG =1.070 FG = 1.008 IBU = 24 ABV = 8.0%

Ingredients

6.6 Ibs. Muntons light malt extract syrup

0.5 Ibs. Muntons light malt extract powder

2 Ibs. light candi sugar

6.5 AAU Styrian Golding hops (batterlng hop)
(1.25 oz. of 5.25% alpha acid) ,

1.75 AAU Saaz hops (bittering hop)
(0.5 oz. of 3.5% alpha acid)

1 tsp. Irish moss

1 oz. dried ginger root

1 oz. bitter orange peel

White Labs WLP560 (Belgian Ale).or -
Wyeast 1214 (Belgian Abbey) yeast

.--O 75 cups corn sugar (for pnmrng)

B

3 Step bv step

“Boil 3 gallons of water. Remove ﬁ’ommatand :

: ‘stlr in the malt syrup, powder and candi sugar
_"Resume hea;ﬁng and bring the wort to aboil. Add
. Styrian Gelding (bittering) hops, Irish moss and
boil for 60 minutes. Add the ginger root and bitter
orange peel for the last 15 minutes of the boil.
- Add 0.5 ounce of Saaz (aroma) hops for-the last

two minutes of the boil. When dons boiling, strain"

out hops, add wort to twe gallons
a sanitary fermenter, and top off
5.5 gallons. Cool the wort to 80 °F, aerate the béer
and pitch your yeast.-Allow thé beer to_cool over
the next few hours to 68-70 °F ‘and ferment for
10-14 days. Bottle and age for 2-3 weeks. Enjoy!

with cool waterto '
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Old Farmhouses
and New Revivalists

Farmhouse brewing in the 19th
century had quite a significant season-
al relevance and served many purpos-
es at each farmhouse brewery.
“Saison” literally translates in French
as “season.” At the farmhouse, brew-
ing served as a means to preserve the
late harvest grains while occupying the
time of the farm workers during the
cold winters in north central Europe.
This winter brew was then available to
quench the thirst of the workers during
the labors of working the farm in
the summer.

Traditionally, farmhouse brewers
used barley and whatever other grains
that may be available on the farm,
which included spelt, buckwheat, oats
or rye. The wort was highly hopped
with hops from northern Belgium and
France. Any number of spices were
added as well. Brasserie Vapeur, where
their saison is an original recipe from
1785, has so much ginger that it is
very thirst quenching, even when the
beer is warm. Other spices in this his-
torical representation include Curagao
orange peel, coriander, ginger and
black pepper.

Today, a handful of old farmhouse
brewers still remain in Belgium along
with a recent emergence of a number
of new “artisanal” breweries that pro-
duce good examples of saisons. The
traditional farmhouse breweries of
Dupont, Silly, Vapeur (Saison de
Pipaix), and du Bocq (Saison Regal) are
joined by the newer revivalists of
Fantome, Blaugies (Saison
D’Epeautre), and Geants (Saison
Voisin). In the US, craft brewers such
as Ommegang (Hennepin), Brooklyn
Brewery (Saison de Brooklyn),
Southampton Publik House (of
Farmhouse Brews author Phil
Markowski), New Belgium, Pizza Port
at Solana Beach (SPF8 and SPF45
saisons), to name just a few, have
saisons in their portfolio.

The Taste of Wallonia

The style today is most often iden-
tified by the Dupont offering “Saison
Dupont Vieille Provision,” or just
“Saison Dupont” as the new bottle label

states. Saison Dupont is a cloudy gold-
en ale with a huge mousse-like head
and a complex aroma of peppery phe-
nolics with a touch of fruits and a slight
earthy hoppiness. The body of Saison
Dupont is tangy from the high level of
carbonation and gentle citrus fruits are
highlighted by a well-balanced spicy
hoppiness and an array of spicy yeast
phenolics. A moderately tart and bitter
finish cleanses the palate with touches
of pepper and fruit lingering.

But, saison is more than just a style
represented by a singular beer; it is
more of a family of beers from a
region, much due to local farmhouse
preferences and grain availability as
well as evolution of historical recipes.
Dupont has stronger offerings than
their saison, at 6.5% alcohol by volume
(ABV), with their Moinette (at 8.5%
ABV) and their massive 9.5% ABV win-
ter offering Avec les Bons Voeux (“Best
Wishes”). Other saisons such as Saison
Silly, Saison Regal and Dupont’s
Moinette Brune highlight darker grains
such as medium and dark caramel and
darker = Munich malts. Saison
D’Epeautre has a delicate, almost per-
fume-like spiciness with 30% of the
grist consisting of spelt. Saison de
Pipaix has a strong spicing of ginger,
black pepper, sweet Curacao orange
and coriander. Fantome’s summer
saison “Ete” has a stronger, but still
very clean, acidity with a tropical
fruitiness that resembles pineapple
juice. Fantome also has a number of
other seasonal selections with a wide
range of top secret spices, fruit juices
and “who knows what else” in their
Printemps (“spring”), smoky Automne
("autumn®), fruity Hiver (“winter”),
and the massive Noel (at 10% ABV).

Regardless of all of the possible
variations, the best saisons display a
harmonious melding of fruitiness and
spiciness derived from the yeast, with a
complimenting spicy and earthy hoppi-
ness and a delicate spice character. All
of this occurs in a beverage that is
slightly tart and dry, refreshing, easy-
to-drink, but yet still complex.
Generally, saisons have an original
specific gravity of 1.050 to 1.070 and
finish at a specific gravity 1.005 to
1.014, resulting in a high apparent




attenuation of 75 to 90%. The bittering
level, higher than most Belgian styles,
weighs in at 30 IBU for the lower grav-
ity examples and can reach as high as
45 IBU. The color of a saison can be all
over the charts, but most of the exam-
ples are from a straw color of 5 SRM to
a copper color of 14 SRM.

Brewing Saisons

The malt character for a saison
should be light, but not overwhelm the
hop, spice and yeast characters. Just
about any Pilsner or pale malt can be
used for the base malt; Pilsner malt
will make a lighter, slightly less malty
saison while pale malt will give the sai-
son a slight malty character and a light
orange hue. Light Munich or Vienna
malt can be used up to 10-20% of the
grain bill in order to add a slightly
more complex and toasty malt charac-
ter. Malted wheat can occupy up to
30% of the grain bill, and other cereal
grains such as spelt or oats can be
added in proportions less than 10% to

Hobby Beuenage Eguippment

give character and body. Historically, it
is likely that unmalted wheat was also
used.

A multiple-step infusion mash is
used by many of today’s saison brew-
eries. A protein rest at 131 °F (55 °C)
and saccharification rests at 149 °F
(65 °C) and 160 °F (71 °C) are common.
But, when working with the commonly
available highly-modified malts, the
protein rest can be eliminated. When
mashing a saison grist, the low end of
the saccharification temperature range
should be used to produce a drier,
more fermentable beer. Temperatures
between 149 °F and 153 °F (65-67 °C)
are recommended.

Saisons are quite hoppy compared
to most other Belgian styles in hitter-
ing, flavor and aroma, but the hop
character should not overwhelm the
yeast or spice character. Varieties with
a spicy character such as Saaz,
Hallertauer and Styrian Goldings work
well for saisons as the spiciness of the
hops meld well with that of the spices

FERMENTERS - MASH TUNS

LISTERMANN’S

and yeast. Kent Goldings is used in a
few saisons as well, contributing a
slight fruity and spicy character with
an herbal or earthy character.

Spices are added to some, but not
all, saisons and lend a complexity to
the hop and yeast characters. The
spice character is usually delicate —
complementing the beer and adding a
layer of complexity without being over-
ly assertive. Spices such as coriander,
sweet or bitter orange peel, grains of
paradise, cardamom and ginger are
among many that can be found in
saisons. Spices are best added in late
additions (with 0-5 minutes left in the
boil) or added in the secondary fer-
menter. Since the strength and flavor
of each of these spices can vary by
source, it is strongly suggested to start
by adding one or two spices to a recipe
and adjusting based on results.

As with most other Belgian beer
styles, yeast is the heart and soul of a
saison. The yeast character of a saison
is of a complex spicy and peppery

HOT LIQUOR TANKS - THERMOMETERS

A major medical company and now
a major brewery have purchased
our plastic fermenters

Fermenters

What kind of recommendation do you need?

Box 1387 Temecula CA 92593 - 951-676-2337 — minibrew.com

Manufacturers of the PHIL’S line of
homebrewing equipment

Wide selection of
wine & wine cooler
Kits available

or try our tasty

beer kits made from the
personal recipes of our
adequately-sober staff.

49 different styles
from which to choose.

- FREE SHIPPING -

on e-tail orders over $35
from east of the Mississippi River

Check out our retail website at
LISTERMANN.COM
or call (513) 731-1130

— !
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The two  saison
strains are notoriously
slow fermenters. Six to
eight weeks in the pri-
mary and secondary
fermenters may be
required depending on
a number of factors,
including starting gravi-

A variety of Belgian saisons

character with earthy and subtle fruity
ester notes. The attenuation is high,
leaving a dry finish and a gentle acidi-
ty. Some examples show a hint of
Brettanomyces-derived notes.

The White Labs WLP565 (Belgian

Saison) strain and the seasonally-
available Wyeast 3724 (Belgian Saison)
strain provide similar results. White
Labs WLP550 (Belgian Ale) and Wyeast
3522 (Belgian Ardennes) strains are
acceptlable substitutes, but lack some
of the earthy character and acidity.

myownlabel
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from the Dupont, Vapeur,
Lefebvre, Silly, Fantome and Blaugies breweries.

ty, yeast starter size,
fermentation temperature
and cool wort aeration. A
large yeast starter is sug-
gested — I use a 0.5 gallon (~2 L)
starter for a 5-gallon (19-L) batch.

Aerate the cool wort as much as possi-

ble (using pure oxygen is suggested for
best results). If the starting gravity is
higher than 1.070, finishing the fer-
mentation using a neutral secondary
strain, such as White Labs WLP0O1
(California Ale) or Wyeast 1056
(American Ale), may be necessary. An
alternate solution is to add corn sugar
or Belgian candi sugar to the end of the
boil (from 5 to 10% of the fermenta-

bles). The simple sugars are easier to
ferment and will help the yeast attain a
lower [inishing gravity.

All four yeast strains produce good
beer at high fermentation tempera-
tures, which is typical of the fermenta-
tion techniques of saison brewers.
White Labs lists the high end of the
temperature range at 75 °F (24 °C)
while Wyeast lists the maximum tem-
perature for their strain at 85 °F
(29 °C). I have conducted experiments
al numerous temperature ranges. At

6 °F (24 °C), both the White Labs and
Wyeast strains produced saisons with
delicate and balanced esters and phe-
nolics, with very little fusel alcohols,
contrary to what one might expect. The
higher fermentation temperature also
resulted in a drier finish and higher
attenuation than at the lower tempera-
ture of 68 °F (20 °C).

Mike Heniff wrote “Cleaning the
Big Bottle,” on keg maintenance, in the
January-February 2005 issue.

Beer ano

coinNe NOBBY

THE ULTIMATE BEER MAKING
SUPPLY HOUSE!

Cordmls o Clder o Vmegar aind Cheese M:

155T New Boston Street, ®* Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) ® 781-933-8818 (consulting)

Visit our on-line catalog at:

www.beer-wine.com

& Much More!




Contest Strategy

How to go for the gold in homebrew contests

l magine two hypothetical
homebrew contests. In the first
contest, every homebrewer
submits a 5-gallon (19-L)
Corny keg of homebrew. The
judges taste a sample from
each keg and then are free to
drink from whichever keg they
want. After the initial sampling, the
contest becomes a party where judges
hang out, listen to music, chat with
other judges and — of course — drink
beer. The first keg that is “kicked” wins
Best of Show; the next, First Runner Up
and so on.

In the second imaginary contest,
every brewer submits a bottle a beer.
Judges take one sip of each beer and
assign it a score; highest score wins. If
the exact same line-up of beers were
entered in both contests, would the
Best of Show winner be the same in
both cases?

I think one can put together a fair-
ly logical case that the two different
contests would favor different types of
entries. In the first case, judges would
initially favor beers that made a good
first impression, but they would settle
on beers that proved nice to drink a
whole pint of, or several pints of. Some
beers that “wowed” the judges initially
would prove to be tiresome in the long
run while other beers with less initial
impact might reveal their charms as
session beers. In the second type of
contest, all the judges have to go on
was their initial impression.

In reality, homebrew contests are
much more similar to the latter type of
contest. (And, thankfully so — who
wants to submit a whole keg to a con-
test?) Judges have limited contact with
each entry and first impressions count.
When brewing and submitting beers to
a homebrew contest, it pays to think
about the mechanics of how beers are
evaluated. In this installment of
Techniques, I'm going to discuss tips
for brewing competitive beers for

homebrew contests. I've judged at
many homebrew contests and have
submitted beers to a few. Of the beers
I've submitted, some have done quite
well while others have gotten shelled.
(Many times, I've been surprised at
which did well and which did poorly.)

Quality Counts

The advice 1 give below will be use-
less if you can't
brew a decent

Judging is
beer. Although Serious
some strategy — business,
and a bit of luck FECEESCHR
— does play a [ENSRENE

) e isn’t. The
role in home- SRS
brews contests, right, seat-
they are not com- [SEEEISERERl

lete crap- ftners
o - judging
shoots.  Quality smoked

beers rise to the beers at
top in homebrew BRAESEEE
contests L ational
have a shot at
winning. Poorly-
made beers
never go any-
where. If you've entered contests
before and always scored poorly, you
need to review your brewing funda-
mentals. On the other hand, if you've
entered contests before and your
scores have been all over the place and
you can't figure out why, read on.

Enter Your Beer, Not Your Plan

The first thing you do when enter-
ing a homebrew contest is to decide on
what category to submit your beers in.
When doing this, forget what you
intended to brew and examine how
your beer actually turned out. Did you
miss the target OG on your IPA? Then
consider if it might score better as a
pale ale.

Homebrew judges will not know
what style of beer you were trying to
make, what your ingredient list was,
what procedures you used or anything

by Chris Colby

other than the category you submitted
your beer in. Evaluate your beer from
this perspective when deciding on
which category to enter. Read the style
guidelines looking for any beer style
that seems to describe what your beer
tastes like. If you know someone who
has judged at contests before, ask
them for their help.

There are a few “oddball” cate-

gories where it really pays to think
about this. For example, if you added
smoked malt to a beer but you can’t
taste any smoke in it, don’t enter it in
the smoked beer category. Likewise, if
you made a fruit beer, but the fruit fla-
vor is MIA (which can happen in dark
styles like raspberry porter or cherry
stout), don’t enter it in the fruit beer
category.

Don’t Ask, Don’t Tell

In some categories you are
instructed to tell the judges about any
special ingredients you used. In the
fruit beer category, or the spice, herb
and vegetable category, for example,
you are supposed to indicate which
fruits, spices, herbs or vegetables are
in the beer. Before simply listing every-
thing on your recipe sheet, taste your
beer and see what ingredients you can
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detect and which you can’t. If you
made a holiday ale with cinnamon and
nutmeg, but all you can taste is cinna-
mon, don't write “nutmeg” on your
entry sheet. If the judges are expecting
a dark ale with cinnamon and nutmeg
and they can't taste the nutmeg, you
will be “dinked” for not having nutmeg
in your beer. On the other hand, if they
are expecting a dark ale with just cin-
namon, this same beer will score much
better. Don’t give the judges informa-
tion that will only work against you.

Think of the Flight

When you enter your beer in a cat-
egory, it will be judged alongside a
flight of similar beers. If you are brew-
ing a beer specifically for a homebrew
contest, think about the likely competi-
tion when you formulate the recipe and
brew the beer.

Whatever that beer category is
about, your beer should show this
character in spades. If you're entering
the IPA category, big malt and — more

Products (USA East

NORTH AMERICAN DISTRIBUTORS

holesale (USA West), sales@steinbart.com, 1-800-735-8793

Pr ), www.macsbrewery.com, 1-800-531-6258(MALT)
Vinexpert (Canada), info@vinexpert.com, 1-800-474-8467

's Brewery, Nelson, New Zealand. www.macsbrewing.co.nz

importantly — big hops are the order
of the day. If you're entering barley-
wines, your beer should be big. Fruit
beers should be fruity. Smoked beers
should be smoky. If the judge has to
hunt to find the main attribute of a cat-
egory in your beer, it will not score well.

Judges only have a few minutes
with each beer. As such. the best con-
test beers tend to be “caricatures” of
the style rather than “photographs.”
This doesn’t mean that contest-win-
ning beers are bad beers, just that they
are often the kind of beers that stand
out in a crowd. And the aspects that
make them stand out sometimes come
at the expense of drinkablity.
(Sometimes. Not Always.)

For most categories, this means
formulating your recipe so that the
“main things” in that category are
emphasized. Thus if you're entering a
category where hop presence is a main
feature of the beer style, brew the beer
so it’s at the top end (or even a little
over the top) of the category range.

Keep in mind that the judges’
palates can easy be saturated by ele-
ments of the beers being judged, and
these are often the elements the cate-
gory revolves around. A super hoppy
beer in a lineup is going to make all the
beers following it seem less hoppy. A
very alcoholic beer can make the beers
following it seem anemic. (Smoke is
actually one of the characters that can
“blow out” a judge’s palate the easiest.)
Brew your beer so it can stand up the
“heavyweights” in its category.

Don’t Attenuate Your Chances
One of the biggest problems begin-
ning homebrewers face is having their
beers finish at a specific gravity that is
too high. Thus, at any large contest,
your beer will likely be in a line-up
with some beers that are a little sweet-
er and have a little more body than a
properly attenuated beer. It's been my
experience that properly-attenuated
beers — beers whose final gravity is
within a reasonable range — get

PROZED4

**Introducing the Carboy Caddie~**

Wash and Dry your Wine and Beer making carboys
with ease and proficiency.
*No more struggling with wet and slippery Carboys*
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If you are a Home Brew beginner or enthusiast

The Carboy Caddie
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“dinged” for having too little body (or
even being “watery”). This even hap-
pens for beers in categories, like dry
stout, that are supposed to be well-
attenuated. To combat this, brew your
contest beers to have as much body as
they reasonably can without being
sickly sweet or inappropriately thick
for the style.

Know the Definitive Beer

If you really want to do well in con-
tests, you should know each category
you enter well enough to know what
the definitive type of beer in that cate-
gory is. When most judges think of a
dry stout, their mind flashes to
Guinness. When they think of an
American barleywine, they think of
Sierra Nevada Bigfoot. When a catego-
ry has a very definite “style defining”
commercial example, it pays to emu-
late that beer.

Brewing towards “oddball” exam-
ples of the style — even il they fall
within style guidelines — will, more

* Recipe formulation

* Brewing sessions

*» Mash designer

» Water profiler

Wodifiable databases

''Inventory control

* American/Metric units
« Extensive help system

“...This is simply the best
brewing software package
on the market today..."

often than not, lead to lower scores.

For example, a dead-on clone of
Schneider Weisse — a classic, but
somewhat dark, example of a

hefeweizen — will likely score less well
than a more standard golden-colored
example unless the judges really know
their hefeweizens. (Sometimes they
will. Sometimes they won’t.)

Some categories, of course, don’t
have a single definitive beer — quick,
what's the definitive Belgian ale? In
that case, you have a bit more freedom
to “wander” within the confines of the
category guidelines.

Keep It Simple, Stupid

Under the current BJCP guidelines,
there are a few categories where “non-
beer” ingredients are added to beer.
These include the fruit beers, smoke
beers, wood-aged beers, spiced beers
and experimental beers. As someone
who brews a fair number of “out
there” beers every year, | like to judge
in these categories so I can see what

é&&%

¥

other brewers have come up with. One
thing I've noticed is that many brewers
add multiple “non-beer”
their beers in these categories. Often,
the ingredients don’t really make much
sense together or can’t all be tasted in
the beer.

Holiday beers are the worst offend-
ers. Many seem to have every spice in
the rack thrown into them. If you're

ingredients to

making a beer of your own ereation for
one of these categories, think about
whether you need all the ingredients
you've planned on. Do they go well
together? Will you be able to taste
them all? Unless you have a good rea-
son not to, stick to one
ingredient in specialty beers or pairs of
ingredients often found paired in foods.
More isn’t always better.

“non-beer”

Judge For Yourself

One thing you can do when enter-
ing a contest is to judge your own beer
for yourself. When I enter a contest, I
sometimes set aside an extra bottle of

BREWERS!
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each entry to evaluate on or near the
day of the contest. When doing this, I
emulate how the beer is judged as
much as possible. I pour out just a few
ounces into a glass and sit down with a
score sheet and judge the beer. If pos-
sible, I try a commercial example of the
beer alongside mine and score it as
well. Then, when I get the real score-
sheets back, I can compare my own
comments with the actual score sheet.

Judging your own beer forces you
to look at your beer objectively, warts
and all. When you brew and drink your
own beer, you tend to take pride in that
beer — and rightfully so. But it’s
always easy to overlook faults in your
beer because you know of the times
when you've done it better. You may
know the reason for a fault in your
beer and “forgive” yourself for it
because you know you'll fix it next
time. You may also know how the beer
tasted a couple months ago, when it
was at its peak. And, you have in your
mind’s eye what you were shooting for,

and this mingles in with what your
actual beer tastes like.

The judges, of course, know none
of this. They are simply out to assign a
score to your beer, which they are
encountering for the first time, and
they have no attachment what-so-ever
to your brew. Slipping into their shoes
for a few minutes will help you under-
stand why they scored your beer how
they did. And, this understanding will
help you when brewing the beer again
for the next contest.

Judge (or Steward) for Others
The best way to understand what
judges are looking for is to judge (or
steward) at a contest yourself. Most
contest coordinators are happy to let a
novice judge sit in at their contest.
Judges have to start somewhere, after-
all. You will likely be paired with an
experienced judge the first few times
you judge and you'll find that —
although it may seem overwhelming at
first — you learn the ropes quickly.

Premium Malt Extract
Crushed & Sealed Grains
Grain Steeping Bag
UV & Oxygen Sealed Hops -
Live Yeast Culture
Bottling Sugar & Caps

Some include fruit, honey, etc.

ANNAPOLIS
HOME BREW

Great Beer Recies!

We specialize in tested & proven beer recipes.
Using the finest ingredients, each recipe kit is
measured and packaged by our brewmasters.

Visit our website to see what makes our beer recipe kits so good.
Qver 50 beers available in malt extract, partial mash, or all-grain!

Step-by-Step Instructions I e =

(Wore open 7 doys @ whok!

Keep Some Perspective

Finally, if your beer scores lower
than you would like at a contest,
remember that your beer will always
taste better to you than it ever will to
any judge. This is not a wishy-washy,
“everyone’s a winner”-type statement;
it stands to reason.

You will have tasted your home-
brew at the peak of its conditioning;
this may or may not be the case with
the judges. Your beer will likely have
been stored with care at home, while
your contest beer will have been
shipped — and likely heated and jos-
tled — before the judges sample it. You
probably don’t drink your beer in a
line-up of other beers, so other exam-
ples don’t dull your palate while you're
drinking your own beer. And, of
course, you likely brewed your beer to
suit your taste buds, and everybody's
taste buds are different.

Chris Colby rarely. if ever, stands
out in a line-up.

World’s largest disikibutor_of

home alcohol kits,

equipment and accessories

Think Drink.....Think Young’

Cross Street, Bradley, Bilston,
West Midlands, WV14 8DL, UK
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Hitting the Target

Achieve the right volume and gravity for your beer

mong the advan-
tages commercial
brewers enjoy is
their  experience
with a specific
recipe. After brew-
ing numerous

batches of the same beer, it's a rela-
tively simple matter to achieve the
same specific gravity, bittering and
color, time after time with only small
variations. This results in a consistency
of flavor,
alcohol,
body,
aroma
AR R |
appear-
ance,
qualities
their cus-
tomers are
likely to
appreciate.

Homebrewers often wonder how to
successfully brew from recipes with
which they may have no previous
experience. While it may be somewhat
difficult to control all of the variables
simultaneously, one of the easier —
and most important — values to
achieve is the target original specific
gravity (0G). If you follow the guide-
lines outlined in this article, you should
be able to hit your target OG nearly
every time.

Gravity and volume

The keys to hitting the target OG
are to know what specific gravity and
volume to achieve prior to the boil. The
published OG and volume for a recipe
are usually measured in the fermenter
after the wort is boiled and chilled. Of
course, several things occur after the
runoff is collected in the kettle and

before the wort reaches the fermenter.
A very important value is the boiling
loss. Because water is evaporated dur-
ing boiling, the sugars in the wort are
concentrated, increasing the specific
gravity and decreasing the volume.
This results in a pre-boil target gravity
that is lower and a volume that is high-
er than the post-boil values for the
recipe.

To calculate the pre-boil volume
and gravity, begin by working back-
ward from the published values.
Typical homebrew recipes are often
expressed in batch sizes of 5 gallons
(19 L). This represents the wort that is
actually collected in the fermenter and
into which the yeast is pitched. To
account for boiling and other losses,
you will need a significantly larger vol-
ume of wort in the kettle.

Boiling losses depend on a number
of variables, including kettle geometry,
type of burner and vigor of the boil, air
temperature, humidity and wind veloc-
ity (if brewing outdoors). However, it is
possible to determine your typical loss-
es based on experience.

For example, a recipe may be for 5
gallons (19 L) with an OG of 1.048 and
a boiling time of 75 minutes (1.25
hours). If your boiling losses are 1.5
gallons (5.7 L) per hour, you will lose
1.9 gallons (7.1 L) during the boil. This
would result in a pre-boil target vol-
ume of 6.9 gallons (26.1 L):

6.875 =5+ (1.5 * 1.25)

Once you determine the target pre-
boil volume, you can calculate the tar-
get pre-boil gravity. The formula is:

Pre-boil specific gravity points =
(Post-boil volume * Post-boil gravity
points) / Pre-boil volume

Specific gravity ‘'points" are
defined as the digits to the right of the
decimal point multiplied by 1000; for
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example, a specific gravity of 1.048 is
48 points.

In our hypothetical recipe with a
post-boil target OG of 1.048, a boiling
time of 75 minutes and a pre-boil tar-
get volume of 6.9 gallons (26.1 L), the
formula yields a pre-boil target gravity
of 1.035:
34.78=(5*48)/6.9

A game of percentages

Achieving the pre-boil target grav-
ity is somewhat easier for extract
brewers because the extract potential
(the specific gravity of a given amount
of extract in a given volume of wort —
another way of saying the sugar con-
tent) is usually known in advance. That
is, if x pounds (or grams) of malt
extract are added to y gallons (or liters)
of water, the specific gravity should be
z. For example, the extract potential of
light dried malt extract often is given
as 1.045. Therefore 5.5 lbs. (2.5 kg) of
DME in 7 gallons (26.6 L) of water will
yield a pre-boil target gravity of 1.035:

35.36:=(b:5 *45) /7.0

All-grain and partial-mash brew-
ers need to account for the varying
amount of sugars in the individual
grains in the recipe, as well as the
mashing technique, to arrive at what is
called the "mash efficiency,” that is, the
percentage of the total potential sugars
they actually extract from the grain
into the wort prior to the boil. This will
be less than 100 percent.

Grain extract potential data is
available from malt producers and/or
suppliers. This is the most accurate
method because it varies somewhat
among individual malt production lots,
but brewing texts and software provide
reasonably accurate averages for each
type of malt.

Calculate the "total potential
extract points" for your recipe by
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multiplying the weight of each grain by
its extract potential points, and sum-
ming the contribution of each. Then
measure the actual pre-boil volume
and gravity when you have collected
the wort in the kettle. Multiply mea-
sured pre-boil gravity points by total
volume to calculate "total actual
extract points.” Finally, divide the total
actual extract points by total potential
extract points and multiply by 100 to
calculate the mash efficiency in percent.

For example, a basic recipe for 5
gallons (19 L) of pale ale with a pub-
lished OG of 1.048 might consist of the
following:

8.0 Ibs. (4.1 kg) pale malt,
extract potential 1.039

0.5 Ibs. (0.23 kg) medium crystal malt,
extract potential 1.034

0.5 Ibs. (0.23 kg) dextrin malt,
extract potential 1.033

Total potential extract points:
(8 *39) + (0.5 % 34) + (0.5 * 33) = 345.5

gornshus Ke

e Portable =

e E4sy to use
® Economical & safe
\_'® Great for parties

e Uses Best Value
16 gram Non-Threaded
cartridges

Actual measured pre-boil volume:
6.9 gallons (26 L)

Actual measured pre-boil
gravity: 1.036

Total actual extract points:
6.9 * 36 = 2484

Mash efficiency:

(248.4 / 345.5) * 100 = 71.9 percent

specific

If there are additional fermenta-
bles added directly to the kettle (for
example, malt extract, sugars or
honey), consider their efficiency as 100
percent and add their contribution to
the total actual extract points based on
their extract potential.

After brewing several batches with
the same system, you should be able to
deiermine an average for your typical
efficiency. You can use that figure as a
multiplier in the previous formula to
calculate the pre-boil target gravity. If
you know your typical mash efficiency,
for example, is 70 percent, the target
pre-boil gravity for the recipe above
(1.035) can be calculated as follows:

arge

Pre-boil target gravity points = (Total
potential extract points * Mash effi-
ciency) / Pre-boil volume

35.05 =(345.5*0.70)/ 6.9

Tools of the trade

It's important to measure the vol-
ume and gravity with reasonable accu-
racy. Some brewers make volume
marks on the side of the kettle, while
others use a previously calibrated sight
glass or "dipstick.” Remember to
account for the thermal expansion of
waler as it is heated at temperatures
above 39 °F (4 °C). Water and wort
increase in volume approximately 2%
from 68 °F (20 °C) to 158 °F (70 °Q),
and 4% from 68 °F (20 °C) to 212 °F
(100 °C). If you use a hydrometer to
measure specific gravity, you will need
to cool the sample to the hydrometer's
reference temperature or adjust the
readings to compensate for the sample
temperature (there are charts in brew-
ing texts, or software can make the

Which of the following
are based in Middlebury, Vermont?
A. American Brewers Guild - a top-notch brewing school

B. Otter Creek Brewing - a top-notch craft brewery
C. Both of the above

If you answered "C* you are correct!
And when you attend the American
Brewers  Guild  CraftBrewers
Apprenticeship Program you not only
receive a top-notch distance learning
brewing education, you get to com-
plete your final exam and week of
residence at Otter Creek Brewing in
Middlebury, Vermont. Where, in
addition to learning about the brew-
ing processes, filtering and QC lab
work you'll enjoy sensory evaluation
sessions with a team of industry pro-
fessionals providing instruction.

o 3 unswm_z_uuu.u
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Currently accepting applications for February 20086.

Use only Genuine
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adjustment for you). A refractometer is
a handy tool for taking pre-boil gravity
readings because the sample is small
and cools very quickly.

Once you have measured the pre-
boil volume and gravity, these figures
can be compared to the target values,
Of course, any number of things can
occur during the mashing process that
may cause you to miss the mark. Don't
despair if this occurs; it happens to all
brewers. The secret is to know what
measures to take to correct the situa-
tion and adjust the gravity or volume
accordingly so that you still achieve the
target values.

Within reason, the target gravity is
more important than the target vol-
ume. A little extra volume is desirable
in order to allow for various losses
after the boil. There are several possi-
ble means of adjusting the values,
depending on whether the actual vol-
ume and gravity are above or below
the targets. Diluting the wort with
water will increase the volume and

decrease the gravity, both before and
after the boil. Adding fermentables will
increase the gravity. Lengthening the
boiling time will decrease the post-boil
volume and increase the post-boil
gravity, while shortening the boiling
time will have the opposite effect.

The right formula for the right job

Let's examine each of these situa-
tions individually and determine the
appropriate formulas and measures to
make the adjustments.

If the pre-boil gravity is higher
than the target, you can dilute the wort
by the addition of water. This is espe-
cially useful when this is true and the
volume is below the target. The
amount of waler can be determined by
the mixing formula Aa + Bb = Cc,
where the upper case value is the vol-
ume and the lower case value is the
specific gravity.

Volume of addition = (Volume before
dilution * (Actual gravity points -

Target gravity points)) / Target gravity
points

For example, if the target pre-boil
volume is 6.9 gallons (26.1 L) and the
target pre-boil gravity is 1.035, but the
actual measurements are 6.8 gallons
(25.7 L) and 1.037, dilute with 0.39
gallons (50 oz. or 1.48 L) of water:
0.39 = (6.8 * (37 - 35))/ 35

This will result in a new total pre-
boil volume of 7.3 gallons (28 L), and a
post-boil volume of 5.4 gallons (20.5 L)
if the boiling time is 75 minutes and
boiling losses are 1.5 gallons (5.7 L)
per hour:
7.3=6.9+0.39
54=73-(1.5%*1.25)

If the pre-boil gravity is lower than
the target but the volume is close to it,
sometimes the best course of action is
to add fermentables to increase the
gravity. This can be in the form of malt
extract, honey or other sugars. Adding

"I Brewed
It Myself."

Want To Experience The
Satisfaction Of Creating
Something Truly Special?

Whether you're serving a rich,
malty stout, a dry, copper lager
or a dark, intense Merlot, your
friends will be impressed.
Home brewing has never
been easier with supplies and

Fresh...
Pure...

PURE PITCHABLE °

Pitchable...

support from The Home
Brewery. We offer only the
finest in equipment and
supplies for beginners

or the seasoned professional.

www.homebrewery.com

1-800-321-BREW

Mention This Ad And
Receive Our FREE
Brochure: 10 Tips For
Creating The Ultimate
Home Brew!

Purchase FRESH Wyeast Activator’s™ at your
favorite retail shop or internet merchant.

www.wyeastlab.com
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honey or sugar rather than malt
extract will decrease the body
slightly because these are somewhat
more fermentable.

The formula for the addition of fer-
mentables is a combination of the prior
mixing formula with the formula for
caleulating extract points based on the
weight and extract potential:

Weight of addition = (Volume of wort *
(Target gravity points - Actual gravity
points)) / Extract potential points of
addition

For example, let's say the target
pre-boil volume is 6.9 gallons (26.1 L)
and the target pre-boil gravity is 1.035.
The actual pre-boil volume is also 6.9
gallons (26.1 L), but the actual pre-boil
gravity is 1.032. Adding 0.46 pounds
(7.4 oz. by weight or 209 grams) of
light dried malt extract (extract poten-
tial 1.045) will increase the gravity to
hit the target:

0.46 = (6.9 * (35 - 32)) /45

‘See website for details

line including

HOMEBREWERSUPPLY.COM

Dried malt extract has little if
any effect on the volume, while liquid
malt extract increases the volume
slightly because it is typically about 20
percent water.

Adjusting the boiling time affects
both the post-boil gravity and the post-
boil volume. This also has some effect
on beer color and flavor, but these are
minor if the time difference is small.
Increasing the boiling time might be
appropriate for higher gravity beers,
while decreasing it might be desirable
for lighter colored styles. Increasing
the boiling time is less useful if
the actual pre-boil gravity is more
than a few points below the target. In
that case you would do better by
adding fermentables.

The formula for the effect of
changing the boiling time on the
gravity is:

Increase (or decrease) in boiling time
in minutes = (Pre-boil volume * (Target
pre-boil gravity points - Actual pre-boil

Vermont residents add

Quantity

1.877.YOU.BREW e

ONLINE ALL THE TIME

1 Check enclosed
Name

YES! | want BYO custom-made binders!

gravity points) * 60) / (Target pre-boil
gravity points * Boiling losses per hour)

For example, our hypothetical
recipe has a pre-boil target volume of
6.9 gallons (26.1 L) and a pre-boil tar-
get gravity of 1.035. If the actual pre-
boil volume is 7.0 gallons (26.5 L), the
actual pre-boil gravity is 1.033 and
boiling losses are 1.5 gallons (5.7 L)
per hour, increasing the boiling time by
16 minutes will achieve the post-hoil
target gravity (OG) of 1.048).

16 = (7.0 * (35 - 33) * 60) / (35 * 1.5)

Thus, if the boiling time specified
in the recipe is 75 minutes, the new
boiling time is 91 minutes (75 + 16).

In the opposite instance for the
same recipe, if the actual pre-boil vol-
ume is 6.7 gallons (25.4 L), the actual
pre-boil gravity is 1.036 and the boiling
losses are 1.5 gallons (5.7 L) per hour,
reducing the boiling time by 8 minutes
will achieve the post-boil target 0G:
-7.66 = (6.7 * (35 - 36) * 60) /(35 * 1.5)
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BREWING EQUIPMENT
CrankandStein

Hand-crafted grist mills

for the homebrewer.

6 models to choose from
including our massive 3-roller.
www.crankandstein.com

The Barley Crusher MaltMill
“Homebrewer’s best friend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

HOMEBREW SUPPLY
RETAILERS

MAKE QUALITY

BEER & WINE!

Supplying home beer- and
winemakers since 1971,

FREE Catalog/Guidebook —

Fast, Reliable Service.

The Cellar Homebrew, Dept. BR,
14320 Greenwood Ave N., Seattle,
WA 98133.

1-800-342-1871.

Secure Online Ordering:
www.cellar-homebrew.com

PERSONALIZED PRODUCTS

Your Brewery’s Glass

Affordable full-color

personalized pint glasses, mugs and
much more... Homebrewerspride.com

SOFTWARE

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brewing!
Free 21 day trial!
www.beersmith.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY

Don’t dodge the draft!
Call today for our FREE
homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

MICRO DISTILLING

Stills, Flavours, All Equipment.
Ex Factory
www.spiritsunlimited.co.nz

WINEMAKING

FREE INFORMATIVE
CATALOG.

Since 1967! 1-800-841-7404
Kraus, Box 7850-BY,
Independence, MO 64054.
www.eckraus.com/offers/by.asp

WINEMAKER BACK ISSUES

Tips, techniques and recipes from
magazine issues dating back to 2001.
Call 802-362-3981.
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Whiskey Profile Kit
Still Spirits

Still Spirits has developed The
Whisky Profile Kit in response to those
who want a more personal touch on
their home crafted spirits. The kit pro-
vides all the flavor notes that make up
a whisky and allows the home bever-
age crafter to adjust the profile to their
own taste; flavors like peat, oak, sher-
ry, grain and fruity esters to name a
few. Also included in the kit are
measuring utensils for accurate dosing
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and a recipe hooklet. Still Spirits’ home
market is New Zealand where distilling
at home is legal. Because it is not cur-
rently legal in the US or Canada, these
flavors will blend equally well in a base
of commercially produced and pur-
chased vodka. Visit StillSpirits.com for
more details.

Forbis’ Original Corn Sugar
Primer Forbis Homebrew

Forbis

Homebrew

G has released

a pre-mixed
and pre- mea-
sured corn
sugar primer.
The  4-fluid
ounce bottle
of brewers’
dextrose has
been pre-
boiled for you. Priming your bottles
or keg is as simple as pouring the bot-
tle into your typical 5-gallon (19-L)
batch. For more information visit
www.forbishomebrew.com.
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continued from page 56

In this case, the new boiling time is 67
minutes (75 - 8).

For the effect of the change in boil-
ing time on post-boil volume, the for-
mula is:

Decrease (or increase) in volume =
Increase (or decrease) in boiling time in
minutes * (Boiling losses per hour / 60)

In the first example above, the cor-
responding decrease in the post-boil
volume is 0.4 gallons (1.5 L), and the
new total post-boil volume is 4.7 gal-
lons (17.9 L):
0.4=16*(1.5/60)
472=7.0-(1.5%1.52)

In the example above with the boil-
ing time reduced by 8 minutes, the
increase in the post-boil volume is 0.19
gallons (2725 mL), and new total post-
boil volume is 5.0 gallons (19 L).

0.19 =7.66 * (1.5 / 60)
5.02=6.7-(1.5 *1.12)

It is also possible to adjust the vol-
ume and gravity in the fermenter after
boiling. Despite the potential effect on
body, it is often preferable to add sugar
to increase the gravity post-boil rather
than malt extract, which generally
should be boiled for at least 10 minutes
to coagulate proteins that can lead to
haze in the beer.

Using these guidelines and with a
little practice (and assuming no major
brewing mishaps), there is no reason
you shouldn't consistently come within
1 specific gravity point (0.001) of your
target OG for every batch you brew.
This will go a long way toward improv-
ing the consistency of your beers and
your ability to successfully brew a wide
variety of recipes.

One final note: the equations based
on specific gravity are technically only
approximations. To rigorously calcu-
late these values, you need to use iter-
ative calculations involving specific
gravity and degrees Plato. However,
these approximations work well on a
homebrew scale and are easy to use.

Bill Pierce writes the “Advanced
Homebrewing” column in every issue of
Brew Your Own.
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ALABAMA

Werner’s Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

ARIZONA

Brew Your Own Brew

2564 N. Campbell Ave., Suite 106
Tucson

(520) 322-5049 or
1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Homebrewers Ouipost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff

1-800-450-9535
www.homebrewers.com
Free Shipping in Arizona on
orders over $50.

What Ale’s Ya

6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

3915 Crutcher St.
North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 92507
1-800-622-7393
www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner.

Beverage Company Beer, Wine
& Cheesemaking Supply

2990 East St.

Anderson

1-800-317-9963

E-mail:
maltbyault@winemakingbrewingco.com
www.winemakingbrewingco.com
53 Years Brewing Experience!

The Beverage People

840 Piner Road, #14

Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
New! Online shopping catalog for
all our supplies

Brewers Discount

8565 Twin Trails Dr.
Antelope 95843
1-800-901-8859
sales@brewersdiscount.com
www.brewersdiscount.com
Lowest prices on the Web!

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo
1-800-286-1950
www.docscellar.com

Largest beer & wine supplier on
the central coast.

HopTech Homebrewing
6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

HydroBrew

1319 South Coast Hwy.
Oceanside 92054

(760) 966-1885
www.hydrobrew.com
Homebrewing & Hydroponics
supplies serving the San Diego
area.

Napa Fermentation Supplies
575 3rd St., Bldg. A (Inside Town
& Country Fairgrounds)

P.0. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1963!

Original Home Brew Outlet
5528 Auburn Bivd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
www.ehomebrew.com

0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel (949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

San Francisco Brewcraft
1555 Clement Street

San Francisco 94118
(800) 513-5196

or 415-751-9338
www.sfbrewcraft.com
Low Prices, Large Selection

Seven Bridges Organic
Homebrewing Supplies
325 A River St.

Santa Cruz 95060
1-800-768-4409

fax 831-466-9844
www.breworganic.com
Certified Organic Ingredients

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprafit public benefit company.

COLORADO

Beer and Wine at Home
1325 W. 121st. Ave.
Westminster 720-872-9463
www.beerathome.com

Now Open!

Beer at Home

4393 South Broadway
Englewood (303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

My Home Brew Shop

& Brew on Premise
5923 N. Academy Blvd.
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next level

Stomp Them Grapes!

2563 15th Street, 101

Denver 80211

(303) 433-6552
www.stompthemgrapes.com
Because making it is almost as
fun as drinking it!

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)
e-mail: bwmwect@cs.com
www.bwmwct.com

Area’s largest selection of beer &
winemaking supplies. Many
100% beer worts & pure juice
from around the world. Classes.
Now open!

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Ct.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com
Connecticut’s largest homebrew
& winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS” and "BEER
CAPTURED”!

FLORIDA

Heartshomebrew.com

6190 Edgewater Dr.

Orlando

1-800-392-8322

Low Prices ---Fast Service---
Since 1988.

www. heartshomebrew.com
www. heartshomedraft.com

The Shady Lady

208 S. Alcaniz St.

Pensacola 32502

(850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

Just Brew It

103 Rainbow Way

Fayetteville 30214

(770) 719-0222

Fax (770) 719-0274
www.aardvarkbrewing.com

9 miles south of Perimeter on GA
Hwy. 85

TELL THEM YOU SAW THEIR LISTING IN BREW YOUR OWN!
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ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.

Chicago (773) 233-7579
www.bev-art.com

Mead supplies, grains, liquid yeast
and beer making classes on
Premise.

The Brewer’s Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersCoop.com
DuPage County’s LARGEST
homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake (815) 459-7942
Upstairs brew shop - Complete
selection incl. Honey, Maple Syrup
& unusual grains.

Home Brew Shop

225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varietal Honey

The Brewers Art Supply

1520 N. Wells Street

Fort Wayne 46808 (260) 426-7399
e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Co-op Corner General Store
5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations of Indiana
853 E. 65th St.

Indianapolis

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.greatfermentations.com
E-mail us at
anita@greatfermentations.com

Hammer’s Wine

408 Arnold Ct.

Kokomo 46902

(765) 453-9165

fax (765) 453-9209
www.hammerswine.com

For all your beer making pleasures.

Kennywood Brewing Supply
Crown Point (219) 765-BREW
www.kennywoodbrew.com

Visit us online. Fresh homebrewing
ingredients and more!

Quality Wine and Ale Supply
530 E. Lexington Ave., Suite 115
Elkhart 46516

Phone or fax (574) 295-9975
e-mail: info@homebrewit.com
www.homebrewit.com

Quality wine & beer making sup-
pligs

Bacchus & Barleycorn Ltd.
6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.brewcat.com

MARYLAND

Annapolis Home Brew

53 West McKinsey Rd.

Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel

103 South Garrol St.

Frederick

(301) 663-4491 or

Fax (301) 663-6195
www.flyingbarrel.com

Maryland’s 1st Brew-0On-Premise;
winemaking and homebrewing
supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobhy

155 New Boston St., Unit T
Waburn

1-800-523-5423

E-mail: shop@beer-wine.com
Web site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton

(413) 586-0150

or Fax (413) 584-5674
www.beer-winemaking.com
29th year! Fresh White Labs.

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, In Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St.

Leominster 01453

(978) 840-1955

or Toll Free: 1-866-559-1955
www.nfghomebrew.com

Email: nfghrew@aol.com

Great prices! Personalized service!
Celebrating 10 years in busingss.

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro

1-888-BREWING

E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12
West Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality.
Open 7 days.

The Witches Brew, Inc.
12 Maple Ave.
Foxborough

(508) 543-0433
thewitchesbrew@att.net
www.thewitchesbrew.com
You've Got the Notion,
We've Got the Potion

FIND A HOMEBREW SUPPLIER NEAR YOU!

Adventures in Homehrewing
23439 Ford Road

Dearborn (313) 277-BREW

Visit us at www.homebrewing.org

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com

Cap'n’ Cork Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp. (586) 286-5202
Fax (586) 286-5133
www.geocities.com/capandcork/
e-mail: cap_n_cork@netzero.net
Wyeast, White Labs, Hops & Bulk
Grains!

The Red Salamander
205 North Bridge St.
Grand Ledge

(517) 627-2012

Fax: (517) 627-3167
Phone or fax your order.

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

Webberville

1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Homebrewersupply.com
Minneapolis 55413

(612) 788-6160
e-ml:info@homebrewersupply.com
www.homebrewersupply.com
Large Selection, low prices. Free ship-
ping on orders over $60*. Most
orders shipped within 24 hours.

Midwest Homebrewing and
Winemaking Supplies

3440 Beltline Bivd.

St. Louis Park 55416
1-888-449-2739
www.midwestsupplies.com
FREE instructional video with any
purchase

Brew Your Own July-August 2005 ﬂ




Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105 1-800-681-2739
www.northernbrewer.com

Gall or write for a FREE CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Home Brew Supply

3508 S. 22nd St.

St. Joseph (800) 285-4695
or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P0. Box 730)

Ozark 1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee’s Summit 64063

(816) 524-0808 or

Toll-free 1-866-BYO-BREW
support@brewcat.com
www.brewcat.com

Secure On-line shopping - Complete
line of beer & wine making supplies &
equipment.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

fax us at (636) 527-5413

NEBRASKA

Fermenter’s Supply & Equipment
8410 ‘K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Malt, grain, hops & grapes. Beer &
winemaking supplies since 1971.

NEW HAMPSHIRE |

Fermentation Station

72 Main St.

Meredith 03253

Toll Free 877-462-7392
or (603) 279-4028
www.2ferment.net
Central NH's Homebrewing
Supermarket

Hops and Dreams

P.0. Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu.com

Great prices & FREE catalog!

Stout Billy’s

141 Mirona Rd., Suite 200
Portsmouth

(603) 436-1792

Online catalog & recipes!
www.stoutbillys.com

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ's Leader in Home

Wine & Beer Supplies

Brewer’s Apprentice

179 South Street
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer:

NEW YORK

Bottom of the Barrel

1736 Mt. Hope Ave.

Oneida 13421

(315) 366-0655

fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail: ejwren@tweny.rr.com
www.ejwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive
Buffalo 14217

(800) 283-4418

Fax (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com
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Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

28 years serving all home
brewers’ & winemakers’ needs!
One of the largest suppliers in the
country

American Brewmaster Inc.
3021-5 Stoneybrook Dr.

Raleigh (919) 850-0095
www.americanbrewmaster.com
Just good people to do business
with!

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801

(828) 285-0515
www.ashevillebrewers.com
The South’s Finest Since 1994!

Assembly Required

1507D Haywood Rd.
Hendersonville
1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home
Brew Shop!

Homebrew.com

209 Iverson Way

Charlotte 28203

1-888-785-7766
www.homebrew.com

The Southeast's best-stocked store
with excellent low prices!

America's Hobby House

4220 State Route 43

Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400

fax (330) 678-6401
www.americashobbyhouse.com
www.homebrewcompany.com
Specializing in winemaking/home-
brew supplies & equipment.

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

Leeners

9293 Olde Eight Rd.

Northfield 44067

1-800-543-3697

www.leeners.com

Complete supplies for making beer
to bubblegum, wine to cheese

Listermann Mfg. Co.

1621 Dana Ave.

Cincinnati 45207 (513) 731-1130
fax (513) 731-3938
www.listermann.com

Beer, wine and cheesemaking
equipment and supplies.

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
www.thepumphouse.cjb.net

Beer & winemaking supplies & more.

The Winemakers Shop

3517 North High Street
Columbus 43214 (614) 263-1744
www.winemakersshop.com
Serving Beer and Winemakers
since 1974

OKLAHOMA

High Gravity

7164 S. Memorial Drive

Tulsa 74133 (918) 461-2605
e-mail:store@highgravitybrew.com
www.highgravitybrew.com

Earn points for $83 off purchases.

PENNSYLVANIA

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
Online catalog at:
www.countrywines.com

Keystone Homehrew Supply
599 Main St.

Bethlehem 18018

(610) 997-0911

E-mail:
sales@keystonehomebrew.com
www.keystonehomebrew.com
Our new location to serve you
better.

Keystone Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

E-mail:
sales@keystonehomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!




Pennsylvania Homebrew &
Tobacco Outlet

2476 Brodhead Rd.

Aliguippa 15001
1-800-688-1902

fax (724) 378-8978
www.pahomebrew.com

Wine, Beer, Cigars, Roast your
own coffee.

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh (412) 261-4707
www.ralph.pair.com/triangle.html
Bringing you the BEST for less!

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780

e-mail:
winebarleyandhops@worldlynx.net
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies

Wine & Beer Emporium

101 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cigars and more!

RHODE ISLAND

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket

(401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liquidhobby.com
*Unmatched Value, Service &
Quality Since 1968

TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillsboro Pike, Ste. 16
Nashville 1-800-790-2188
www.allseasonsnashville.com
Nashville’s Largest
Homebrew Supplier!

TEXAS

Austin Homebrew Supply

8023-B Burnet Rd.

Austin 1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendahl #140
Houston 77068

(281) 397-9411

Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFalco’s Home Wine

and Beer Supplies

8715 Stella Link

Houston 77025 (713) 668-9440
fax (713) 668-8856
www.defalcos.com

Check us out on-line!

Foreman’s / The Home Brewery
3801 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check out our site.

Homebrew Headguarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

Pappy’s HomeBrew

3334 0Id Goliad Rd.
Victoria 77905

(361) 532-8371

or (361) 576-1077
www.pappyshomebrew.com
“Let The Fun Begin”™

The Winemaker Shop

5356 West Vickery Blvd.
Fort Worth (817) 377-4488
brew@winemakershop.com
http://winemakershop.com
FREE catalog

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bombs™

VIRGINIA

HomeBrewUSA

5802 E. Virginia Beach Blvd.,
#115

Norfolk 23502

1-888-459-BREW

or (757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

Vintage Cellar

1340 South Main St.

Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

Weekend Brewer -

Home Beer & Wine Supply
4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

(804) 796-9760

e-mail:
beerinfo@weekendbrewer.com
www.weekendbrewer.com
LARGEST variety of malts &
hops in the area!

~ WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Sign up for our free e-newsletter
at www.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 33 Years!
Secure ordering online
www.cellar-homebrew.com

Larry’s Brewing Supply
7405 S. 212th St., #103
Kent 1-800-441-2739
www.larrysbrewing.com
Products for Home and
Craft Brewers!

VISIT THE ON-LINE DIRECTORY AT BYO.COM

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

Northwest Brewers Supply
316 Commercial Ave.
Anacortes 98221

(800) 460-7095
www.nwbrewers.com

All Your Brewing Needs
Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
www.rockytopbrew.com

“We see things from a different
pint of brew.”

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www.BrewCitySupplies.com
Secure On-Line Catalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

1326 North Meade St.

Appleton 54911
1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store
and Mail Order

House of Homebrew

415 Dousman St.

Green Bay 54303

(920) 435-1007

Fax (920) 435-1008

g-mail:
staff@houseofhomebrew.com
www.houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin’s largest
selection of beer & winemaking
supplies.
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“t=" The Daddy Mash

' A good father neglects neither beer nor kids

by Alex Northrop * Middlebury, Virginia

hen I started
brewing in
2001, I had a
1-year-old
daughter.
Three years
and many

batches of beer later, I have a 1-year-
old daughter and a 4-year-old daugh-
ter. For a long time, finding a spare
moment to brew was hard. And fitting
in an all-grain brew session between
changing diapers and wiping runny
noses just wasn’t possible. When I told
my local homebrew supply guy that I
had decided to go all-grain, he looked

Alex finds time to bond with his kids

during the ment of the Daddy
Mash pouring S.

down at the munchkin holding my
hand and said, “Most guys with little
kids stick to extract brewing.”

I took his words as a challenge.
Could I find a way to brew a decent
batch of all-grain beer that didn't
involve either staying up all night or
neglecting my familial duties? Well,
over the last year, I have refined a
brewing schedule I call “The Daddy
Mash.” Basically, the Daddy Mash
divides the brew day up into three
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parts: preparation for the mash, the
mash and everything else. Because the
first two steps can be made family
friendly, only during the last stage do I
really need alone time. With flexibility
and a little streamlining, I can schedule
part three for a time when dad’s ser-
vices are not required by mom or the
kids and still get enough sleep to he
fresh as a daisy for the 6:00 a.m. dia-
per duty.

Let me tell you how the Daddy
Mash works. The mash takes place on
a weekend day, usually Sunday for me.
You can take care of family business
until around 4:00 p.m., then it is time
to mill the grain. Including the kids
whenever possible is an important
component of the Daddy Mash. My
girls love to help out with the begin-
ning of the brew day. My 4-year-old
helps me carry the grain out to our
deck, carefully weighs it out, dumps it
in the mill, and turns the crank!
Meanwhile, my 1-year-old likes to
pound on the side of the grain bucket.
The kids are having fun, Mom gets
some free time and Dad’s brewing is off
to a good start. So far so good!

An hour later, I start to heat the
mash water and I try to mash-in
between 5:30 and 6 o’clock. I do a sin-
gle-infusion mash, usually around 150
°F (66 °C). The next step is crucial to
the Daddy Mash. Once I hit my target
temperature, I close the lid on my
mash tun and walk away with a smile
on my face. I know it will take at least
two hours to perform Dad’s end-of-the-
day routine - dinner, bath and bedtime
for the kids. But I do not stress ahout
rushing back to start the sparge at any
particular time. After 90 minutes, the
starch conversion will be pretty much
complete. As long as the temperature
remains constant, those beautiful sug-
ars will be waiting for me, whenever I
finish up my Dad duties.

So with the kids tucked safely into

bed, hopefully by 8:00 p.m., I switch
from Dad to Brewmaster. My goal is to
sparge, boil, cool, pitch and be in bed
before 11:00 p.m. In order to make
that happen, I had to accept some
trade-offs. I reduced my batch size
from five gallons to three gallons. |
brew on an electric stove, and the
smaller amount of water made a sur-
prisingly big difference in the time it
took to heat mash and sparge water
and to bring the wort to boil. In addi-
tion, it takes less time to cool three gal-
lons down to a pitchable temperature.

Sometimes it takes six hands to put
that special touch on your homebrew.
Lucky for Alex, he has willing help.

I also began batch sparging, which cut
a few more minutes off of the brew day.
After a 60-minute boil, I have usually
cooled, pitched the yeast and cleaned
up by around 10:30 p.m. Mission
accomplished!




Absolutely Everything!” For Homebrewing

World Class Service, Advice, Quality, & Reliability Since 1995

Beginner Equipment Kits Cool Down Your Beer

Start brewing the right way - with a MoreBeer PersonalBrewery Kit! We carry the largest selection of brewing equipment - over 3,000
Each kit is designed to gef you brewing right out of the box. products to choose from.

(Y
o ‘ " FE600 - $49 FE610 - $89 KEG400 - $180
Beginning Beer Kit #3
Keep a Keg Cold for Slip in Some Ice Insulated With Cap Mini-Regulator
4 Hours W nh Nolce! Packs Before Work... No Spilling! VERY COOL
KEG437 - $30 FE333 - $43 BAR340 - §10 KEGY60 - $135

Super Deluxe Kit #4 Kegging Super Deluxe Kit #5

Cooled Conical Fermenters Signature Series Kits

A One-of-a-kind line-up of kits designed by some of our very best

No fridge space? No probelm! MoreBeer cooled conicals are the
customers. Off the beaten path and full of flavor!

ultimate solution. Ferment your beer up to 30 degrees below ambient
temperatures with our powerful, space-saving fermenters.

The briginal:
The Frank Ellis Kit Jamil’s Chocolate Hazelnut Porter Jim Rossi’s Honey Pale Ale

John Palmer’s
Klangfreudenfestbier Jim Nielson’s HopMothra

Cooled Conical - CON500 Cooled Conical - CON530 Cooled Conical - CON660
(7.1 Gallans) (12.2 Gallons) (24.4 Gallons) Jason Breatt’s Honey Stout

+ Starter Kits - Glassware/Barware  * Huge grain choices  + Tons of Scales * Yeast Culturing + Temperature Contro
* All-Grain Systems « Storage & Dispensing  * Oxygen Systems + RO Water Systems  * Refractometers + Stainless Fittings

» Custom Welding Shop * Huge website « European Faucets + Beer Filtering Units = Bottles/Fillers * Pumps

« Full line of Draft Supplies * Knowledgable staff ~ + Yeast Testing Kits « Stainless Conicals  +Custom-Made Extracts  * Food-grade Tubing
» Brewing Sculptures « Giant Book Selection  * Bi-Metal Thermometers  + Grain Mills * New/Used Cornies + Expert Advice

« Great selection of hops = White Labs Yeast * pH Meters + Quality Wort Chillers » Stainless Ball Locks  + Much, Much More...

1-800-600-0033 « www.MoreBeer.com

Worldwide Supplier of Absolutely Everything!*™" needed for Beer Making, Wine Making, & Coffee Roasting
Regional Stores + Huge, Very Helpful Website + Over 3000 Products * Free Full-Color BeerMaking Catalog « Free WineMaking Catalog

Since 1995



EAST EASY, SIMPLY BEST.

A true Pilsener with a bold, spicy Saaz hop aroma!

\)

VMASTER

NET WEIGHT L.Tkge (3.751bs) - 1,25 LITRES

' PILSENER

Shrimp on the Barbim,. opers Pilsener in Hand!
Summertime, Indeed!

Visit us at

B 6 % oa g www.cascadiabrew.com for
COOPER

some of our favorite summer

grilling recipes, including a shrimp,

Cajun sausage, artichoke

F IRISH sToUl

shishkabob that makes us think

we've died and gone to the

Coopers Brewery!

Also ilable in IPA, Irish Stout & Wheat Beer.
Each Brewmaster Selection Kit is packaged with
stylistically appropriate yeast.

www.cascadiabrew.com




