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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 incrude rower grade barrey extract or, worse sti||, barrey or
maize syrup. When you brew with Muntons 100% pure premium malt extract, you
can be conf ident you are brewing with the world,s f inest.

Don't let your retailer sell you anything less. rnsist on the extract that guarantees *^a-
results. Beware of cheap limitations. Insist on Muntons. 

^ . "lt|
Muntons plc

WoRLD CLAss MALT

Munton5, Ceda.s Maltjngr,
Stowmarket, Suffolk, tp14 2AG, England

Tel t+44) (0) 1aa9 518300
F ax l+r4 @l 1a/9 61a332
ema il sales@m untons.com



ttfM Tinellaker

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...

o Your friends just starting out in the hobby
o A brewer interested in making wine OR a winemaker interested in making beer
. 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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Mail
A dry hopping correction for our
Dogfish Head Indian Brcwn Ale
clone, a Project altering sugges-
tion and a Twisted Tea question.
Plus: removing cold break left in
wort from a CF wod chiller

Homebrew Nation
A Nova Scotian brewer crows
about Crooked Rooster Brewing, A
homebrew club in the shadow ol
Sierra Nevada and a orimer on
roastod malt tor beginners.
Plus; the Reolicator clones
Yukon Brewing Co.'s Arctic Red

Tips from the Pros
Belgians, banels and Brett -oh my! Tips from two brewers who
are sweet on sour beers.

Mr. Wizard
Getting the best from your grains,
reusing yeast and the Wizard tells
one reader how to reach Utooia,

Style Profile
The French are mostly known for
wine, cooking and their inexplica-
ble love ot Jerry Lewis. But did
you know th€y also brewed be6r?
Eidre de garde to be specific.

Projects
A full s-gallon (19-L) batch requires
filling 53 12-oz. (355 mL) bottles -what if you could till more than
one at a time?

Advanced Homebrewing
Learn how to calculate measures of
extract, real and apparent attenua-
tion, alcohol content and how many
calories are in your beer.

Brewer's Log
Two new yeasts from Belgium and
a new book from Charlie PaDazian.

Last Call
After harvest, use your hop vines
to make d€corative holiday
wreaths, A quick, 6asy poject.
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22 Give Thanks for Beer bychriscotby

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.

2A fi Steps to Better Extract Brewing

34

by Chris Colby
Extract brewing is not just a simplilied form ol all-grain brewing. lt's a process
that has its own set of challenges. Find out what these challenges are - and
how to mast€r them - withoul changing your whole brewing setup or spend-
ing a lot of extra tjme on brewday.

Falf Beers by carrett Heaney
We put out the call to homebrew shops lor their best fall recipes and they
answered. From lovely lagers to awesome ales, we've got l1 recipes for
every tall 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 Piau
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
barrol-loving wild yeast. Plus: lwo wild clone recipes
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Compony
Helping moke better beer since

-t u..-.TJ!rn,

CLEANERS
*PBW

Ai I OrrDase tta)rs,atiai.J Cte1a:€)l

SANITIZERS
*Star San 6, Saniclean

i'y'ler ' yoi,'7o se.ious accui son/irzing

* lo-Star
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ADDITIVES
*5'pH Stabilizer

: I o I e a. (v',s i st e.i a: e : ! ag

*Super Moss HB
A o!ilt_- ii,sfi 7Os:

*Homebrew Cleaning 6,

Sanitizing Kit
All l()\t need

Profesional brcwing productt

Available at fine homebrew shops
everywhere

Five Stor Chemicol Compony
wwwf lvestorchemicols.com

I 800.782.7019
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Dogtish Mislead
ln the Dogfish llead Indian Brown

Ale clone in thc Scptomber 2005 issue,
thc amourt of dry hops listed is incor-
rcct. There should bc 0.25 ounces (7 g)

of both Coldings and l.ibcrty hops, not
the 8 oz. 1227 g) of each specified. BYo
rcgrots the error [but - to be honest -
we'rc curious enough that wc'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.
lle is no Jonger at I itlct('\\n Brpuing in
(;reen Bay. Instead, he now works tbr
Brcwcrs Supply Group in Shakopee,

Minnesota.

Flip that Keg
While reading thc Projccts article

titlcd "Total Sanitizing Station"
(Scptcmbcr 2005), I realized that the
author may have missed something to
greatly simplify rhe proccss. Instead of
using the bottom of the corny - why
not use the top half? The top already
has the inlout nttings, all you should
have to do is modify thc dip tube (bend,
replace, whatevcr) and you arc donc.

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

Rick Rochelequ
(10 Veqrs homebreaing)
Danie lson, Conn ect i cut

Don't worrq Rick, Ashton is here to
stay. We unveiled Lhe Wz as a uay of
gioing him some much-desen)ed recog-
nilion for oll his aearc of greal wriling,
not because he's hanging up the robe.

You probably qren't the only BYO read-
er uho turns to his "Mr Wzard," col-
umn first. He s been ow highest rated
columnist since Aear one. Also, where
you say "long-uinded and super tech-
nicql," we say "thorough and,
detailed. "

Congrats
LcL mP slart off by saying congrat-

ulations on a great ton ycars, I look lor-
ward to many moro great beers with
your magazine. I havc had a subscrip-
tion to your magazine since day one

I brewed Al Caponc's Prohibition lager
along with many other bccrs. I onjoy

thc clone rccipes and 'llps from the
Pros. I have read every issue cover to
cover and made the counter pressurc
bottle filler I like the changcs and
improvements you'vc made over the
years, however I do miss the "Brew-
cries You've Ncvcr Hcard Of," but a
Iew more beers and I'll be over it.

Chris iioruell
Portldnd, Oregon

Counterflow Crud
I recently constructcd a counter-

flow wort chiller, which works great. I

have a question, though. Is it OK to
Icavc all the trub produced by the
chiller in the fermenter during primary
fermentation, or is thcrc a way to

Dauid Wilkes
a,ia email

The Wizard Unveiled
t'm sure you'll get a

lot of this, but all thesc
yearslhadasneaking
suspicion that Ashton

Lewis was the lvizard. I
somotimos thoughl he
could be long-winded and
super technical, but his

knowledge is superior and I usually
went to the column first. I hope this
doesn'l mean that he is retiring. Even
though all these yoars of anonymity
were fun for his fans (and it may be dif-

Enract efficiency: 65%o

(i.e. - | p1und 0l2-tow nalt. which has a
p1tential ertract value 011.037 in 1ne gal-

lon olwatet, wauld yield a wa 0l 1.024.)

Entact Yalues for malt erllact:
liquid malt exiract (LME) = 1.033-1.037
dried malt extract (DME) = 1.045

Potentlal extlact for gralns:
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 malls = 1.03F1.035
chocolale malts = 1.034

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

llops:
We calculale lBUb based on 25"/" hop

utilizati0n lor a one hour boil of hop pellels

at specilic gravities less than 1.050.

BBE\\ Ynr H otr\ OcLober 2005
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minimize or climinilt(,i( itll togcthor? I
thought to pul m! (hillcd rvort in a san-
itized six and a half gallon bucket and
let it sit at lermentati()n t(!nlperature
uotil the cold break sr.ttlfd do\l'lt to the
boltom and thcn rilck it 1() tho actual
Ibrmenter and aeratc ard linalll pitch
thc tcas1. I ha\,e hesilat()d to do this lbr
lbar of coDtamination ol' tho \vort. Your
advice rvill be greally irppnrciated.

lldu'ard Sheruood
rie email

Since counterJlou' chillt:rs cool
hot uort as it pnsse'- Iltroultlt the
rhill?L ang .oltl bn (k Inncl clurinq
the chilling etuls up k'ith thc u'ort.
Som? breaersjust leore the Irub in Ihe
primar! fermenter and ra(k auag

Jrotn it uhen thcll ra(k (ht,be(,r to sec-

ondarlr. Others do tthal uou suggesl -
usinll a bucket as a setllinlJ llrnk. If ltou
pr'ft lirp qood ,lrani ll u tl sunitnlio .

the tisk oJ contaninatknr should be

ninimdL Cotnterllou: t'hillers are more
e.lJicienl than inncrsi(nt (llillers, but

lou ntay erpcrience sotne changes
in hop bilLerness, flator and aroma
u'hPn gou suilch thillPr tgpPs
especiallg in beers aith lots of late
addilion hops.

Twisted Tea for Sweetie
l\o b,'on br{'wing for about firn

lears, and in all that tirne, m!'lvifo has

nevcr really enjoyed thc homecral't(]d
tasto ol onc ol my brervs. Of coursc,
I'vc got a taste that falls on thc darkq.r
side and shc'd rather drink a genellc
American beer I'\'o kind ol got a thing
about never brelving a (loors Light
clone. so I think I'rc found a compro-
mise. but I ne{)d your holp. Hor favorite
drink du|ing tho summcr is |\\,isl,ed

Tea. but I ve )rt to lind a lecipe that
gcls me anywhore close to it. I'd lo\c to
hnalll brew somcthing sho likcs so that
I don't havc to ibol guilty about neglect-
ing her tastes. 'Lhanks lbr any hclp you

can givo mcl
,Vike .t:

Albany, .\'eu lork

'l he uta! 'malternatite beuer.rges

are tnade makes them someahqL hqrd
to duplicate at home. IIalt beueragc
producers breu' a light "beer" bas?

then (:erbon Jilter it until it's clcar and

flaL'orless; then they add u'haletpr
flators, colors and textures the!1

u'anl. (Sone other flauored alcoholit:
drinks arc J'lat:ored u:aLer u,iLh hard
al.jhol added.)

lbr a 'laisted Tea clonc, I LL:ou[d

lrll lo bretr a reru light, unhoppe(l bepr
I rL,oukl Jbrmulate a beer uith art OG

anund 1.041. Roughv hau ol the Ier-
nrcnlables aould come from pale ntall
(or crtra light malL er:lraclJ and lhc
olher half from corn suqar (or can?
sugqr) and use (L clean qle or lager
y e e s t .[o r .li' r me n t a I i0 n.

'lb get an iced tea fla|or, the b?sl

approach tnighL be lo use iced Lpa as
your breaing liquor (the utaler llt)u
brcut u,ith). Most homebreu shops alat
carrlJ Jruil ertracLs IhaI can be qdded

in:;eutndarq and these aould stdfitc

Ior a 'liristed Tea clone. ,
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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 mcmber ofthe Minnesota

Home Brewers Association (MHBA). As

a BJCP Crand 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 mne

dedicated lambic fermenters full.
In the October 2004 BYO, hc wrote

'l,ambic 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 ruse Brettanomuces as

your only yeast.

Steve Bader got an early start as a

brewer in high school, growing wheat,

oats. and rye on the family larm in

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

world changed forever!
After a lo-year dctour 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 cloncs of homebrew
favorites. This month, Stev€ takes us

north to Cenada with his clone of
Yukon Brewing's Arctic Red.

As authors of the homebrew books,
"Clonebrews" (1998, Storey Books) and
"Beer Captured" (2001, Maltose Press)

as well as the owncrs of Maltosc
Express in Monroe, Connecticut, Tess

and Mark Szamatulski know homebrew
recipes. Mark and Tess are also BYO

review board members and have con-

tributcd feature articlcs on bcer and

cooking in the past.

ln this issue. on page 34, their
recipe for Autumn Apple Spiced

Ale kicks off our collection <.rf fall
home-
brew
recipes
f r o m
home-
brew
shop

owners across the US. With appte,

cinnamon, vanilla and ginger, fieir
recipe will make a great companion to
the lbll season.

rd

Today's farmhouse styles resulted from years of evolution, relinemenL

imerpretation and re-inte+r€tation of the simplg rustic ales onc€ brcw€d

on farms in Flanders and Wallonia. Farmhouse Ala defines these Saljo,

^nd 
Bizre de Gtrde brcws in modem and historical lerms while Suiding

today's brewen toward credible and enioyable reproductions of th€s€ old
world classics. Includes re.ipes and illustrations.

wiw Brcus erylotP'J fte world of Lambi.s,

Flanders red and brown beers and American

brews in a sim ilar style. I ndudes coverage of
wood-banel aging blending and the use of
ftuit in wild fermentations.

Discover what makes the heavenly brews of BelSium so good in this
new book by lonS time All About Beer cofiribnroi Stan Hi€ronymus ln
Brcw Lihe d Monk, he details the beers and brewing of the famous Trappist
producers along with dozens ofothers from both BelSium and Am€rica.

Sip along as you read and ifyou find yourself divinely inspired to br€w
some ofyour own, try out ihe tips and recipes as well.

BRFI! YoLn owN October 2005
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Gfaham Oldreivg . Harirax, Nova scotia

'm a relatively new brcrver
and mado my first carboy of
lagcr in 2000. I have brewed
many batches mostly from
malt extra('t kits. Boing from

Halilax, I was raised on Alexunder
Keith's Indian Palo ,\le. It tvas no sur-
prisc whon my lirst
brew was a pale ale -it wasn't my greatest
attempt at brewing,
but was strong in flo-
vor and cloudy in
color I didn't l(-'t this
stop me though, sev-
eral batches later
I startcd coming up
with much better tast-
ing brews.

I used my dish-
washcr to sanitizo my

bottlcs and on my
third batch, I lbrgor. ro
turn the extra hot
sanitizer cycle off and all my plastic
bottles meltcd and the nccks woro
bent. llut with a balch of beer ready to
bottle I had to use them and thrs rs

how Crooked Rooster B.ewing was
founded. The crooked bottles are now
gonc but the beers kcep coming.

In 2001 I brewcd 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 sumner
of 2003 I added a lager with thc mak-
ing of a Summer Light Lager. This was
a slower year for the brewcry duc to a
lack of financing dup tu ml wife b',ing
on strike for 5 months. I did brew one
batch of lager and labeled it Strike of
2004 Lager and gave it to the guvs and
gals on the picket lino to enjoy on the
hot summer days.

l'his year I havc turned an old
closet into a dedicated brewing area.
It is only four fcct by four feet, but it is
more than cnough room to store my
brewing equipment: 1 glass carboy, a
5-gallon [19-L) plastic bucket as a

E u,.,o". roou r,,,:!\' Yo,rn o\\\

socondary, and all my bottles, tubes
and siphons-

What does 2006 hold for Crookcd
Iloostor Brcwing? I hopc to brcw my
lirst all-grain lager and il that works
out. I want to branch out into somc
Bt)lgian-style brews. I would also like

to get a hold of .r

Kegerator system so I
can have Crooked

Rooster on tap. I may
havc to cxpand my
closct into an onliro
brcwing room. That is,

if the (lhicf Financial
Ollicer (aka mv wili:)
will allow the funds for

expansion. I may be small, but I think
I embody tho spirit of all home brew-
ers: An all-consuming love for bccr!

'/
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home;brerlr-Cfuf
GhiCO Homebfew GlUb . crico, cairornia

tarting a home brew club
in Chico, California a.fter

Sierra Nevada Brewing
Company was a colltmer-

cial success could have been a bit
intimidating. Would members bs ex-
pected to be as good at brewiJrg as

Steve Dressler of Sierra Nevada?
Would anybody want to make beer at
home when Siena Nevada's pub was
so near?

In 1997 a small group of poople

interested in brewing atrended classes

laught by I brewer from Sierra
Nevada. Upon finding interest and
common gTound amongst the small
group of beginning homebrewers, they
decided a club should be formed. They
contacted Dawn Letner, owner of The
Home Brow Shop in Chico, and got her
support. Little did she r€alize at the
time how many questions would be
thown 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 placos were hard to
come by, or other problems weren t
solvcd. After some mcel,ings at various
homes and a pizza parlor, thc loosely
organized club contactod Ken
Grossman and asked if there was a
spot at Sierra Nevada Brewing
Company where the club could hold
its mcetings.

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

members (alout 60 in number) volun-
teedng to do stints as president, hea-
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 gualifred BJCP judge, for vol-
unteering to train our members.
Thanks to him, the club has ma.ny 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 carcgories
available to enter. We give awards for
lst, znd and 3rd place, best of show
medals and rosettes. This year (in May)
th€ first place BOS got to brew for a

day at Butte Creek Brcwing Company
with Brewmaster Larry Berlin, re-
ccived a $50 gift certificate from
The Home Brew Shop and I $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 tivo Websites:
wwwlakcfrancisrv.com./info and
www.nchfinfo.org- We always have a
booth set up at the festival and every-
one learns a lot about thc hobby.
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