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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. Beware of cheap limitations. Insist on Muntons. : 0 .

Muntons pi.c

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
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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
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* 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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Give Thanks for Beer by Ghris Colby

Thanksgiving is just around the corner and many brewers may want to brew a
special holiday beer. Coincidentally, several ingredients found in typical
Thanksgiving dishes can be used for making beer. Let our recipes for pump-
kin old ale, cranberry zinger and sweet potato ESB grace your table this year.

10 Steps to Better Extract Brewing

by Chris Colby

Extract brewing is not just a simplified form of all-grain brewing. It's a process
that has its own set of challenges. Find out what these challenges are — and
how to master them — without changing your whole brewing setup or spend-
ing a lot of extra time on brewday.

Fall Beers by Garrett Heaney

We put out the call to homebrew shops for their best fall recipes and they
answered. From lovely lagers to awesome ales, we’ve got 11 recipes for
every fall brewer to choose from. When it's time to fall back for daylight sav-
ing time, use the “extra hour” to get a boil in.

Brettanomyces by Steve Piatz

Learn how to put the “British brewing industry fungus” to work in your home
brewery. You don't need to be a lambic brewer to show an interest in this
barrel-loving wild yeast. Plus: two wild clone recipes
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Chemical
Company (=

Helpmgmuke béﬂer beér since' 1 '9'80

CLEANERS
*PBW

All-purpose household cleaner

SANITIZERS

*Star San & Saniclean
When you're serious about sanitizing

*|o-Star
Our iogophor

ADDITIVES
*5°pH Stabilizer

More consisient-brewing

*Super Moss HB

A better Irish Moss

KITS
* Homebrew Cleaning &
Sanitizing Kit

ALL you need

Professional brewing products
Available at fine homebrew shops
everywhere

Five Star Chemical Company
www.fivestarchemicals.com
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Sanctification 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 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

B-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.

Dogflsh Mislead

In the Dogfish Head Indian Brown
Ale clone in the September 2005 issue,
the amount of dry hops listed is incor-
rect. There should be 0.25 ounces (7 g)
of both Goldings and Liberty hops, not
the 8 oz. (227 g) of each specified. BYO
regrets the error (but — to be honest —
we're curious enough that we’ll proba-
bly brew it this way once just to see
how it turns out.)

Also, in our Tips from the Pros col-
umn, Todd Ashman’s bio is out of date.
He is no longer at Titletown Brewing in
Green Bay. Instead, he now works for
Brewers Supply Group in Shakopee,
Minnesota.

Flip that Keg

While reading the Projects article
titled “Total Sanitizing Station”
(September 2005), 1 realized that the
author may have missed something to
greatly simplify the process. Instead of
using the bottom of the corny — why
not use the top half? The top already
has the in/out fittings, all you should
have to do is modify the dip tube (bend,
replace, whatever) and you are done.

3 David Wilkes
\ b
\ "&,

via email

The Wizard Unveiled
I'm sure you'll get a
lot of this, but all these
had a sneaking
suspicion that Ashton
Lewis was the Wizard. I
i sometimes thought he
\ could be long-winded and
\\ super technical, but his
knowledge is superior and | usually
went to the column first. I hope this
doesn't mean that he is retiring. Even
though all these years of anonymity
were fun for his fans (and it may be dif-

years |

ferent now), I would definitely miss the
wisdom of the Wizard.

Rick Rocheleau

(10 years homebrewing)

Danielson, Connecticut

Don’t worry Rick, Ashton is here to
stay. We unveiled the Wiz as a way of
giving him some much-deserved recog-
nition for all his years of great writing,
not because he’s hanging up the robe.
You probably aren’t the only BYO read-
er who turns to his "Mr. Wizard” col-
umn first. He's been our highest rated
columnist since year one. Also, where
you say “long-winded and super tech-
nical,” we say “thorough and
detailed.”

Congrats

Let me start off by saying congrat-
ulations on a great ten years, 1 look for-
ward to many more great beers with
your magazine. | have had a subscrip-
tion to your magazine since day one.

r YEAR
ANI\HV"EF{SARY

I brewed Al Capone’s Prohibition lager
along with many other beers, I enjoy
the clone recipes and Tips from the
Pros. I have read every issue cover to
cover and made the counter pressure
bottle filler. I like the changes and
improvements you've made over the
years, however I do miss the “Brew-
eries You've Never Heard Of,” but a
few more beers and I'll be over it.
Chris Norvell
Portland, Oregon

Counterflow Crud

I recently constructed a counter-
flow wort chiller, which works great. I
have a question, though. Is it OK to
leave all the trub produced by the
chiller in the fermenter during primary
fermentation, or is there a way to

Brew Your Own  October 2005 E
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minimize or eliminate it all together? I
thought to put my chilled wort in a san-
itized six and a half gallon bucket and
let it sit at fermentation temperature
until the cold break settled down to the
bottom and then rack it to the actual
fermenter and aerate and finally pitch
the yeast. I have hesitated to do this for
fear of contamination of the wort. Your
advice will be greatly appreciated.
Edward Sherwood
via email

Since counterflow chillers cool
hot wort as it passes through the
chiller, any cold break formed during
the chilling ends up with the wort.
Some brewers just leave the trub in the
primary fermenter and rack away
Jrom it when they rack the beer to sec-
ondary. Others do what you suggest —
using a bucket as a settling tank. If you
practice good cleaning and sanitation,
the risk of contamination should be
minimal. Counterflow chillers are more
efficient than immersion chillers, but

you may experience some changes
in hop bitterness, flavor and aroma
when you switch chiller types —
especially in beers with lots of late
addition hops.

Twisted Tea for Sweetie
I've been brewing for about five
years, and in all that time, my wife has
never really enjoyed the homecrafted
taste of one of my brews. Of course,
I've got a taste that falls on the darker
side and she’d rather drink a generic
American beer. I've kind of got a thing
about never brewing a Coors Light
clone, so I think I've found a compro-
mise, but I need your help. Her favorite
drink during the summer is Twisted
Tea, but I've yet to find a recipe that
gets me anywhere close to it. I'd love to
finally brew something she likes so that
I don’t have to feel guilty about neglect-
ing her tastes. Thanks for any help you

can give me!

Mike T.
Albany, New York

The way “malternative beverages”
are made makes them somewhat hard
to duplicate at home. Malt beverage
producers brew a light “beer” base
then carbon filter it until it’s clear and
flavorless; then they add whatever
[flavors, colors and textures they
want. (Some other flavored alcoholic
drinks are flavored water with hard
alcohol added.)

For a Twisted Tea clone, I would
try to brew a very light, unhopped beer.
I would formulate a beer with an 0G
around 1.044. Roughly half of the fer-
mentables would come from pale malt
(or extra light malt extract) and the
other half from corn sugar (or cane
sugar) and use a clean ale or lager
yeast for fermentation.

To get an iced tea flavor, the best
approach might be to use iced lea as
your brewing liquor (the water you
brew with). Most homebrew shops also
carry fruit extracts that can be added
in secondary and these would suffice
Jor a Twisted Tea clone.

1\'\5 (or more Or
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BEER&WINE EQU|PMENT&SUPPLIES

“Spice Up Your Holidays Ale”

Amazing
Systems

Repeatable,

S1IM INJIOIEONIQVIW-INIM-¥339

Quality
Brewing

SABCO INDUSTRIES, INC

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

Great Kegs... |
'Brand-New'

offering . .

'Commercial’

‘Pro-Design’
Series
Kettles

or 'Like-New'!

Brew-Magic IV Brewing System

SODAPOP-LIQUEURS -DISTILATIONSUPPLIES

Email: brewheaven@aol.com
(800) 850 - BREW (2739)

Free Cataiog available on CD or Download frum Websne

HOMEBREWHEAVEN COM

October 2005 Brew Your OwN

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,
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Steve Piatz is a mild-mannered techni-
cal leader for the development of oper-
ating system software for Cray super-
computers. By night, he’s a homebrew-
er with a wild streak.

Steve is a member of the Minnesota
Home Brewers Association (MHBA). As
a BJCP Grand Master, Piatz has graded
BJCP exams for a number of years.
Steve makes a lot of the “normal” beers
— including pale ales, Pilsners, bocks,
porters and stouts along with meads,
ciders and the occasional wine — but
he is most well-known for his unusual
brews. For a start, he keeps his nine
dedicated lambic fermenters full.

In the October 2004 BYO, he wrote
“Lambic Brewing” and in this issue (on
page 42) he discusses using
Brettanomyces in brewing. Although
“Brett” is a component of lambics, it
can also be used in other beers — in
fact, you can use Breltanomyces as
your only yeast.

Steve Bader got an early start as a
brewer in high school, growing wheat,
oats, and rye on the family farm in
Dakota.

North After tasting
v BridgePort's
Blue Heron in
the late
1980's, his
formerly
lager-filled

world changed forever!

After a 10-year detour into corpo-
rate retail management, Steve saw the
light and started homebrewing, teach-
ing homebrewing classes, and then
opened Bader’s Home Beer and Wine
shop in 1992.

Since the fall of 2001, Steve has
been our Replicator columnist — con-
tacting commercial brewers and pro-
viding homebrew clones of homebrew
favorites. This month, Steve takes us

north to Canada with his clone of

Yukon Brewing’s Arctic Red.

Con iy, yTo's

As authors of the homebrew books,
"Clonebrews" (1998, Storey Books) and
"Beer Captured” (2001, Maltose Press)
as well as the owners of Maltose
Express in Monroe, Connecticut, Tess
and Mark Szamatulski know homebrew
recipes. Mark and Tess are also BYO
review board members and have con-
tributed feature articles on beer and
cooking in the past.

In this issue, on page 34, their
recipe for Autumn Apple Spiced
Ale kicks off our collection of fall
home -
bhrew
recipes
from
home -
brew
s h op
owners across the US. With apple,
cinnamon, vanilla and ginger, their
recipe will make a great companion to
the fall season.

Today’s farmhouse styles resulted from years of evolution, refinement,
interpretation and re-interpretation of the simple, rustic ales once brewed
on farms in Flanders and Wallonia. Farmhouse Ales defines these Saison
and Bire de Garde brews in modern and historical terms while guiding
today’s brewers toward credible and enjoyable reproductions of these old
world classics. Includes recipes and illustrations.

FOR A LIMITED
TIME ONLY!

Best Value

BUY 2, PAY $32
OR
BUY 3, PAY $43

Wild Brews explores the world of Lambics,
Flanders red and brown beers and American
brews in a similar style. Includes coverage of
wood-barrel aging, blending and the use of
fruit in wild fermentations.

Offer expires
January 30, 2006.

ORDER ONLINE
www.beertown.org
OR CALL 1.888.822.6273
or +1.303.447.0816

Discover what makes the heavenly brews of Belgium so good in this

new book by long time All About Beer contributor, Stan Hieronymus. In

Brew Like a Monk, he details the beers and brewing of the famous Trappist

producers along with dozens of others from both Belgium and America.

L Sip along as you read and, if you find yourself divinely inspired to brew
= some of your own, try out the tips and recipes as well.

stan Hieronymus

Brewers Publications
A Division of the Brewers Association
www.beertown.org
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brewer PROFILE

Gra ham 0|dl'eive * Halifax, Nova Scotia

[} ‘m a relatively new brewer

and made my first carboy of

lager in 2000. I have brewed

many batches mostly from

malt extract kits. Being from
Halifax, 1 was raised on Alexander
Keith’s Indian Pale Ale. It was no sur-
prise when my first
brew was a pale ale —
it wasn't my greatest
attempt at brewing,
but was strong in fla-
vor and cloudy in
color. I didn’t let this
stop me though, sev-
eral batches later
I started coming up
with much better tast-
ing brews.

I used my dish-
washer Lo sanitize my
bottles and on my
third batch, I forgot to
turn the extra hot
sanitizer cycle off and all my plastic
bottles melted and the necks were
bent. But with a batch of beer ready to
bottle I had to use them and this is
how Crooked Rooster Brewing was
founded. The crooked bottles are now
gone but the beers keep coming.

In 2001 I brewed a Christmas
Special Pale Ale, which did not last
very long once my friends came to
taste it. I then did some experimenting
with red ales and brewed up a
Firehouse Red in 2002. In the summer
of 2003 I added a lager with the mak-
ing of a Summer Light Lager. This was
a slower year for the brewery due to a
lack of financing due to my wife being
on strike for 5 months. I did brew one
batch of lager and labeled it Strike of
2004 Lager and gave it to the guys and
gals on the picket line to enjoy on the
hot summer days.

This year I have turned an old
closet into a dedicated brewing area.
It is only four feet by four feet, but it is
more than enough room to store my
brewing equipment: 1 glass carboy, a
5-gallon (19-L) plastic bucket as a

n October 2005  Brew Your Own

secondary, and all my bottles, tubes
and siphons.

What does 2006 hold for Crooked
Rooster Brewing? I hope to brew my
first all-grain lager and if that works
out, I want to branch out into some
Belgian-style brews. I would also like
to get a hold of a
Kegerator system so I
can have Crooked

4-foot brewery (aka closet).

rest of Graham’s equipment.

Rooster on tap. I may
have to expand my
closet into an entire
brewing room. That is,
if the Chief Financial
Officer (aka my wife)
will allow the funds for

expansion. I may be small, but I think

I embody the spirit of all home brew-
ers: An all-consuming love for beer!

Left: Graham’s 4-foot by

Below: Homemade labels on
“uncrooked bottles” and the
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October 7

The 22nd Annual Dixie Cup
Homebrew Competition
Houston, Texas

Entries for this year’s Dixie Cup are due
October 7. Entries can be mailed to
DeFalco’s Home Wine and Beer
Supplies located at 8715 Stella Link,
Houston, Texas 77025. The Dixie Cup
is one of the nation’s oldest home-
brewing competitions and has one
special beer category each year. You
won’t generally find these categories
anywhere in the BJCP guidelines. Past
styles have included Beer that
gets you Lei'd, Monster Mash,
Big and Stupid, and Mait Liquor
(in a large bottle and presented to
the judges in a brown paper
bag).This year’s special beer cat-
egory is Clone Wars. For more
information, contact Rob Kolacny
via email at dixiecup@foam-
rangers.com or call DeFalco’s at (713)
668-9440.

October 7-8

Northern California Homebrewers’
Festival Vili

The NCHF is held at the Lake Francis
Resort in Dobbins, California. This
year’s theme is American brews and
clubs from across California and
beyond will enter Corny kegs of
American Pilsner and American stout
in the NCHF Keg Competition. The
deadline for entries is 11 a.m. and the
competition commences at noon. The
NCHF benefits Environmental
Alternatives, a non-profit charitable
organization that sponsors a camp for
under privileged and foster children.
Every NCHF registration sends one kid
to camp. Along with the competition,
the NCHF hosts guest speakers. This
year's speakers include John Maier
from Rogue and Vince Stern from Two
Rivers Cider. For more information visit
www.nchfinfo.org.

October 8

Hoppy Halloween Challenge
Fargo, North Dakota

Halloween

This year's
Challenge will be held on October 12.
Entries will be accepted between
September 26 and October 8. This
event is part of the High Plains Brewer
of the Year and includes all BJCP
categories, including mead and cider.

Hoppy

For more information contact
Susan Rudd at (701)282-8830 or
via email at susan.ruud@ndsu.edu
or check out the event Website at
http://prairiehomebrewers.org.




Chico Homebrew C|Ub * Chico, California

tarting a home brew club

in Chico, California after

Sierra Nevada Brewing

Company was a commer-
cial success could have been a bit
intimidating. Would members be ex-
pected to be as good at brewing as
Steve Dressler of Sierra Nevada?
Would anybody want to make beer at
home when Sierra Nevada’s pub was
so near?

In 1997 a small group of people
interested in brewing attended classes
taught by a brewer from Sierra
Nevada. Upon finding interest and
common ground amongst the small
group of beginning homebrewers, they
decided a club should be formed. They
contacted Dawn Letner, owner of The
Home Brew Shop in Chico, and got her
support. Little did she realize at the
time how many questions would be
thrown at her and how much time her
shop would donate to the club. As it
turned out, there had been attempts at
brew clubs in Chico before and interest
had faded, meeting places were hard to
come by, or other problems weren't
solved. After some meetings at various
homes and a pizza parlor, the loosely
organized «club contacted Ken
Grossman and asked if there was a
spot at Sierra Nevada Brewing
Company where the club could hold
its meetings.

Once Ken Grossman gave the club
a place to meet, it really took off. It's
still a very loose organization with

members (about 60 in number) volun-
teering to do stints as president, trea-
surer, style researcher for the month,
steward of the month, competition
organizer, and so forth. The club owes
a special thanks to John Abbot, once
our only qualified BJCP judge, for vol-
unteering to train our members.
Thanks to him, the club has many BJCP
judges at various levels of experience.

To become involved, a prospective
member just shows up at Sierra
Nevada Brewing Company in the room
above the gift shop on the first
Thursday of the month at 6 p.m.

Check out our club Website at
www.chicohomebrewclub.com.  We
have a competition every year that fol-
lows the BJCP Style Guidelines for beer,
mead and cider, with all categories
available to enter. We give awards for
1st, 2nd and 3rd place, best of show
medals and rosettes. This year (in May)
the first place BOS got to brew for a
day at Butte Creek Brewing Company
with Brewmaster Larry Berlin, re-
ceived a $50 gift certificate from
The Home Brew Shop and a $25 gift
certificate from Sierra Nevada Brew-
ing Company.

Another big event for the club
is the Northern California Homebrew
Fest held at Lake Francis. For more
information visit these two Websites:
www.lakefrancisrv.com/info and
www.nchfinfo.org. We always have a
booth set up at the festival and every-
one learns a lot about the hobby.

B

we want you

Do you have a system or some
unigue 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 two): Members of the Chico
Homebrew Club enjoy BJCP judging.
(Bottom): CHC tours Sierra Nevada.

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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