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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. Stick with Muntons. Oé...
Muntons pic

WORLD CLASS MALT

Muntons, Cedars Maltings,
Stowmarket, Suffolk, IP14 2AG, England

Tel (+44) (0) 1449 618300
Fax (+44) (0) 1449 618332
email sales@muntons.com
www.muntons.com
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YOUR ONE STOP BREW SHOP.
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EQUIPMENT MANUFACTURING
AND CONSULTING.

FOR THE HOBBYIST AND PROFESSIONAL.

1-800-441-2739
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Beer. Straight up. No twist.

Reward yourself with a Michelob AmberBock. It’s crafted with a vari iety .

of carefully selected Hops and gently roasted malts for a smooth,
distinctive and full-bodied flavor you'd expect from Michelob. Rich and Smooth

RESPONSIBILITY
MATTERS




Ryan'’s Guinness Clone

Scott DeWalt's Saison

BJ's Grand Cru

Well-Traveled IPA (all-grain)

Well-Traveled IPA (extract w/ grains). . .
Standard Dark Mild . . . .

Standard Pale Mild

Brainstorm Dark Mild

Yorkshire PaleMild . ............... 24
Raven Hair Beauty

BYO'’s 10th Anniversary Ale

Ommegang Abbey Ale clone

Dogfish Head India Brown Ale clone . .
Avery New World Porterclone .......
Lagunitas Cappuccino Stout clone. . . .
Hope and King Scotch Ale clone .. . ..
Tommyknocker Imperial Nut Brown

Ao clons 5 T e d e S A 53
Bitch Creek ESB clone

Dominion Oak Barrel Stout clone

Capital Brown Ale clone

Alaskan Smoked Porter clone

Extract efficiency: 65%

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

Extract values for malt extract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (DME) = 1.045

Potential extract for grains:
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate I1BU'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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Which Wheat for Wit?
In Steve Bader’s Belgian Wit recipe
(in “10 Thirst Quenching Summer
Beers” July-August 2005), Belgian
wheat malt is listed as an ingredient. I
have been unable to find this malt. My
local home brew shop said that
Dingemans is the source for Belgian
grains, but they did not have any. Can
you suggest either a source or tell me
what would be a good substitute?
Would a German wheat malt be
acceptable? Thanks in advance and
keep up the good work.
Darren Whaley
Sandwich, Illinois
A German wheat mall would
indeed be a good substitution. The
recipe only calls for a half pound (0.45
kg) per 5-gallon (19-L) batch of beer, so
any small differences between Belgian
wheat malt and German wheat malt
will likely be too small to notice. If you
need Belgian wheat mall, a Google
search will turn up on-line shops if
your local retailer does not stock il.

Gonzo for Grolsch
s I almost
‘ ' ¥ cancelled my sub-
scription to BYO only
because I found a
~ lot of the subject
matter consisted of
ale, ale, ale. It’s like
being a fisherman
, and only finding
S @' press about bass.
ell, my little heart of Dutch descent
jumped when I saw “Green Bottle Full
Throttle” on the cover of the July-
August issue. The brewing tips are
great, but only one recipe? I shouldn’t
have judged the magazine by its cover.
I expected a recipe for Grolsch, which I
know for a fact has no corn or adjuncts
in it. Either that or they’re lying about
the Reinheitsgebot on the label. Please
deliver a Grolsch recipe to match what
is promised on the cover! Thanks. And
by the way, I like ale too. 1 just don’t
want to read about it all the time.
Gary Elderman
Mount Hope, Ontario

“International Lagers” author and
BYO editor Chris Colby responds: “Our
topic coverage (al least hopefully) mir-
rors what our readers are interested
in. We devote more space lo ales than
lagers because more homebrewers
brew ales than brew lagers. However,
we do lry to cover all beer styles
because we know tastes differ in the
homebrewing community.

“On Grolsch’s web site, they do
claim that their beer is brewed with
only malt, hops, water and yeast. And,
Jor all I know, that's accurate.
However, I also know [from the
“research” (glug, glug) | did for the
article that Grolsch tastes very similar
to Heineken, Becks, St. Pauli Girl and
all the other international lagers 1
sampled. The Grab My Heinie recipe in
the article will make a very Grolsch-
like beer.

“If it makes you feel better, you
could swap some 2-row Pilsner malt
for the corn and maybe extend the
mash rest at 140 °F (60 °C) by 10 min-
utes to ensure you're making a highly-
Jermentable wort.

“Incidentally, many international
lagers claim to be ‘brewed in strict
compliance with the German Beer
Purity Law.” Keep in mind that this law,
the Reinheitsgebot, allows adjuncts
like corn or rice to be used in beers not
sold in Germany. Selling corn or rice
lagers to non-Germans is in strict com-
pliance of the law.”

Give Me a Belt

; The article on Heineken-like
beers got me thinking. The brew-
ery in my old hometown (August
Schell’s) recently revived Grain
Belt, a beer that was popular in
i the Midwest when [ was grow-
ing up — along with Hamms,
Schlitz, Olympia and bunch of
thers. More out of nostalgia
¥ than anything else, I was won-
dering if it would be possible to
brew a beer like that at home. If I could
come up with a decent recipe, how
close could I get?

Dan Larsen
St. Paul, Minnesota

We actually get quite a few
requests for clones of regional
American beers from the 1950's, 1960’s
and 1970’s. To make a generic
American Pilsner recipe, just replace
the 2-row malt in the Heinie clone with
6-row malt. Increase the percentage of
adjunct to 30-40% and shoot for a beer
with an original gravity around 10-
11 °Plato (approximately 1.040-
1.044). Decrease the IBUs a bit and
you're in the right ballpark.

To make a clone of Grain Belt, or
any other American beer, specifically
you will have to experiment with dif-
ferent yeast strains, adjunct percent-
ages and bittering levels.

Lightly-flavored American Pilsners
are among the most difficult for home-
brewers to brew successfully. Howeuver,
with a little practice, an experienced
homebrewer can make a very good ren-
dition of this style.

What Do You Think?

A friend of mine had a problem
with some brewer’s yeast. The problem
is that worms were found in a jar of the
yeast. He eats brewers yeast as a nutri-
tional supplement and wondered if the
worms could be parasitic or are they
the type that can be digested with no
health effects?

Paul Asher
via email

The “worms” your friend encoun-
tered are most likely insect larvae.
Without knowing what kind of insect
(or worms, if they are true worms), we
cannot tell you if they are harmful or
not. However, let us present you with a
simple rule that we follow. Although
perhaps not infallible, it has served us
well throughout the years. Here it is:
DON’T EAT FOOD WITH INSECTS IN IT!
We hope this is helpful.

Word Choice

1 bought Brew Your Own for the
first time this month. I found your arti-
cles interesting. However, please look
up the meaning of the word "premise."
You have misused the word on page 46
(of the January-February 2005 issue)
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Ma']

— "Brew on premise places" should be
"premises.” Unfortunately, many peo-
ple misuse the word "premise” and it
makes my skin crawl to read it. Only
the plural of the word refers to land
with buildings.
“Neednull”
via email

Yes, it should have been “Brew on
premises.”

R Ev O LUTIHON

Why mess around?

IT’'s TiIME TO COME CLEAN

extra pack of cleaning heads.

DuBois, PA 15801
info@turboscrub.com

Introducing the TurboScrubber

A great, new product that turns your electric drill into a high-speed
cleaning machine, perfect for bottles, carboys, kegs and more. The
TurboScrubber is designed for people who love to make wine and
beer — but have always hated the clean-up. Now you can power your
way through those cleaning chores in no time. Fast. Easy. Fun.

CaLL Us AT 814-591-0808 TobpAY!

Or visit www.turboscrub.com to see the assorted sizes available:
a TurboScrubber for every need! And don't forget to order an

IN THE US IN CANADA
A & M Mfg., LLC Buon Vino Mfg., Inc.
P. 0. Box 174 P. 0. Box 26003

365 Franklin Blvd.
Cambridge, Ontario N1R 8E8
info@buonvino.com

Patent Pending Formerly the Power Scrubber

Reader’s Guinness clone

Here is my Guinness Draught clone
in response to your December 2004
article, “How to Clone.”
this recipe after a tour of the Guinness
brewery in Dublin. The ingredients are

I arrived at

listed right there on the wall. I spent
3—-4 batches perfecting the flaked bar-
ley to roasted barley ratio. I was bot-
tling the beer and getting too much
roasted barley flavor. Finally, I had the

IN CLEAN!

www.turboscrub.com

>
TURBO

scrubber
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roasted barley reduced to a point that
if I went lower, the stout would be very
light in color. I decided to plunge into
kegging and that was the solution. The
roasted barley flavor was diminished
and I had my Guinness clone. The
nitrogen and CO, mix was the key.

Ryan’s Guinness Clone
(10 gallons/38 L, all-grain)

Ingredients

12 Ibs. (5.4 kg) British pale malt

3.2 lbs. (1.5 kg) flaked barley

1.0 1b. (0.45 kg) black roasted barley

19 AAU Kent Golding hops (60 mins)
(3.45 02./97 g of 5.6 alpha acids)

White Labs WLP004 (Irish Ale) yeast

Step by Step

Mash at 151 °F (66 °C). Boil wort
for 60 minutes. Ferment for 1 week in
primary and 1 week in secondary. Keg
and push nitrogen through
Guinness tap.

with

Ryan Furstenau
via email

Thanks for the recipe. It’s very sim-
ilar to the recipe we published in the
May-June 2005 issue (in the story “10
Classic Clones”), although we used
more roasted barley proportionally.




Ashton
has been the
technical editor
of Brew Your

Lewis

Own since it
&F e began in 1995
and is the Master Brewer of Springfield
Brewing Company. The brewery,
located in Springfield, Missouri, is a
state-of-the-art brewery built by the
Paul Mueller Company to showcase
its equipment fabrication. As such,
it has many features that would
normally only be found in much
larger breweries making it one of the
most technologically advanced brew-
pubs in the world.

Over the years Ashton has
written a number of feature stories for
the magazine and if the cover hasn’t
yet given it away, he is the mysterious
Mr. Wizard who answers all of your
questions — over 300 in his 10 years
behind the veil!

Glenn BurnSilver is a frequent contrib-
utor to Brew Your Own and current
Entertainment Editor at the Fort
Collins Weekly in Fort Collins,
Colorado, home to New Belgium and
Odell breweries, where he exploits his
influence for free beer. Although situ-
ated near some fine breweries, he
prefers his own homebrew, and is par-

v ticularly proud of his
East African Maasai
Cucumber Beer,
which was featured
in BYO in the January
2001 issue. For some
odd reason, many of
his articles in recent years have fallen
in the December issue. In the
December 2002 issue, he wrote about
brewing with coffee. In December 2003
issue, he wrote about brewing with
spices. In this issue he wrote “10
Clones From the Dark Side” which
includes recipes for famous dark brews.

| CoMprip, yTol

Terry Foster was born and educated in
London. He holds a doctorate in chem-
istry and has been brewing for more
than forty years. Terry wrote two
books in the Classic Beer Style series —
“Pale Ale” and “Porter.” He is also the
author of “Dr. Foster’s Book of Beer,”
which was published in 1978. He
divides his time between Connecticut
and the United Kingdom and keeps
himself busy by homebrewing, helping
out at a New Haven brewpub and play-
ing lots of tennis. When not doing any
of the above, he manages to find the
time to write an occasional article for
Brew Your Own magazine. His first BYO
contribution was the January-
February 2003 cover story on “Perfect
Porter.” In this issue,
Terry supplies us with
the feature story on mild
ale that begins on page
20 and includes five
recipes for the style.

Weyermann : Superb German Malts

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

* Superb quality Pilsner, Pale Ale, Vienna and Munich base malts
Specialty malts to match just about any recipe
Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

NEW authentic Bavarian Pilsner malt

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

Distributed in the United States by Crosby & Baker,
from wholesale (strictly!) warehouses in:

* Westport, Massachusetts

* Adanta, Geo

* Salt Lake City, Utah

* Baltimore, Maryland

» Sacramento, 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
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Mark BOhI’eI‘ * Minneapolis, Minnesota

] work with Mark Bohrer at
Midwest Homebrewing
Supplies in Minneapolis. As he
is too modest to write about
himself, 1 decided to submit

this profile to BYO. I've known that
Mark has been an avid and adventur-
ous brewer for seven
years, but what

spices, used low IBU hops, added a
few grains for color, then Wyeast
American Ale yeast to get it going.
They kept part of the wort in the other
pumpkin, but only for a few days, as it
wasn't airtight. Surprisingly, it didn’t
leak any wort during the fermentation,
but did start to smell a
little funky when the lid

caught my attention
recently was his casu-
al mention of receiv-
ing awards for some
of his brews. We knew
he had been experi-
menting with a couple
of recipes, but I had
no idea to what
extent. His most
recent awards are the
1st place for his
American Classic
Lager and a 1st place
for his Oatmeal Stout
al the Mid South Fair in Memphis,
Tennessee. At the 2004 Minnesota
State Fair, the latest incarnation of his
“Lemon Basil Ale” gave him a 2nd
place in the spice, herb/vegetable cat-
egory. | guess this kind of thing runs in
his family. His Aunt received 3rd place
for her dill pickles with garlic and his
parents a 3rd place for their white
wine at the same fair.

I hope I can describe “the pump-
kin brew” without knocking any of
Mark’s credibility that I've just worked
so hard to establish. Maybe he had too
much time on his hands, or maybe he
consumed a few too many of his own
homebrews, but while contemplating
a somewhat bulbous pumpkin, he was
struck with the thought, “Gee, that
looks almost like a little carboy.” The
lights went on and this quickly led to
the idea of actually fermenting a
pumpkin ale in a pumpkin! He enlisted
the help of another midwest brewer,
Cory Carter, to develop a plan. They
used two pumpkins: one for pumpkin
flavor and one to ferment in. They
roasted the one pumpkin with a few

E September 2005 Brew Your OwN

was taken off. They

Mark Bohrer means
business when it comes to
putting pumpkin in his beer,
or beer in his pumpkin!

said it tasted “a little
squashy” but good. It
now resides in a stan-
dard carboy where it
will age until it gets its
much awaited kegging
and final tasting.

The current debate at Midwest
Homebrewing Supplies is whether to
call the fermenter a “pumpboy,” a
“carkin,” or “primary pumpkinator,”
but we’ll let the readers decide. I had
my own debate as to whether I should
submit this to BYO as a “brewer pro-
file” or a “homebrew system that
makes you drool.” Regardless, | look
forward, as | always have, to tasting
any of Mark’s brew, even if it spent
some time in an overripe gourd.

- Clark Niederjohn

ﬁhotos courtesy of Clark Niederjohn

September 09, 2005
FOAM Cup
Tulsa, Oklahoma

Entries for this year's FOAM Cup
must be received by Friday
September 9. This competition is
one of the qualifying rounds for High
Plains Brewer of the Year. Category
and BOS winners will receive cus-
tom cast medallions for 1st, 2nd,
and 3rd place in each category.
Other prizes include the Okie Cup
for the highest scoring Oklahoma
brewer, the Plastic Cup for the
brewer with the most entries
and FOAM Cups for muitiple
awards. For more information
call (918) 906-7964, email
philosopher@alemakers.com
or visit the event Website at
www.alemakers.com.

September 17, 2005
Schooner Homebrewing
Championship

Racine, Wisconsin

This year’s Schooner Home-
brewing Championship will be held
in Racine, Wisconsin on September
17 and is an AHA sanctioned com-
petition that uses BJCP guidelines.
All BJCP styles will be accepted.
Some categories may be combined.
The event is held in conjunction with
the Great Lakes Brew Fest in
Racine, Wisconsin. Entries must be
received by September 3, and the
fee is $5.00 per entry. For more
information call (262) 639-7953,
email grommit@execpc.com or
visit the event Website at
http://hbd.org/kbs/schooner.

September 29, 2005
Great American Beer Festival
Denver, Colorado

According to the Guinness Book
of World Records, there is no other
place on earth where a beer afi-
cionado can find more beers on tap.
The Great American Beer Festival
will run from September 29 to
October 1st and is the American
brewing industry’s top public tasting
and competition. Tasting sessions
will offer attendees the opportunity
to try more than 1,500 different
beers. For more information call
(888)U-CAN-BREW or visit the event
Website at www.beertown.org.




homebrew CLUB
Lehigh Va"ey Brewers * Bethlehem, Pennsylvania

ailgate Ale is the illegiti-
mate brainchild of the
Lehigh Valley Brewers.

The club had only been in

existence for about a

yvear when we made this
brew. This story starts far, far away
from Lehigh Valley, Pennsylvania. Last
fall, three of us had driven almost an
hour south of the Lehigh Valley to
attend a brewing contest. By chance
we happened to sit next to each other
in the bar area and began talking
aboutl beer and where we were from.
We were surprised to find fellow brew-
ers from our area and decided to form
a club so we could meet more people
who shared our hobby.

We held a few meetings in differ-
ent homes and, over the summer, we
all made the same Anchor Steam clone
with different brew systems. We were
pleased to find subtle differences
between all-grain, extract and other
brewing methods. In September, we
had our first dinner meeting at a local
brewpub in Bethlehem. It was brought
to our attention that several club mem-
bers had never done an all-grain batch.
We decided to hold one big brew day
and let the extract brewers try their
hand at all-grain. This time we would
all start with the same beer so only our
fermentation and bottling techniques
would be a factor.

Brewing started at 8 a.m. on a
brisk October day, but preparation had
begun weeks before. A 30-gallon

(114-L) trashcan was converted into a
mashtun with a false bottom. A recipe
was formulated, grains were weighed
and water was calculated. Several of us
brought over burners, brew kettles and
chillers — it was a brewing invasion!
We used the tailgate of a pickup truck
to hold the mashtun. We added water
and grains and slowly stirred and wait-
ed for the magic to happen.

We were careful to mix our run-
nings to keep the specific gravity close
in each of three brew kettles. Hop addi-
tions were many and often. You just
can’t have too many hops. We had a
maze of hoses running to and from the
chillers. All went well except for the
one hot brew kettle which got slightly
stuck to the pickup’s plastic bed liner.
Our final volume of Tailgate Ale was
just over 23 gallons (87 L). Everyone
went home with a carboy of wort
already pitched with yeast and an
ounce of hops for dry hopping.

During the brew, I shared my pre-
vious brewing experiences with the
party and we created two different
batches of beer from one mash.
Everyone is very anxious to come up
with recipes for a spring party where
we will try to make three different beer
styles from one mash. Who knows what
we will come up with next. If you live in
the Lehigh Valley of Pennsylvania and
would like more information on us, go
to htip:/mysite.verizon.net/vze6vkj4/
Ivbrewers. Until then, cheers!

- Jim Green

jJ

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!

The Lehigh Valley Homebrewers (top)
made their first 23-gallon (87-L) batch
of Tale Gate Ale as a club.

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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