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100%

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. %0’
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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10 Things to Try by Chris Colby
Get your homebrew fires burning with one (or more) of our 10 things to try to
expand your brewing horizons.

Mead: From Nectar to Nirvana by Paul Zocco
Flowers make nectar. Bees make honey . . . and homebrewers make mead.
Or, at least they can after reading our primer on making the nectar of the gods.
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Beer. Straight up. No twist.

Reward yourself with a Michelob AmberBock. It’s crafted with a variety
of L.uu‘ul]\ selected Hops and gently roasted malts for a smooth,
(l!.‘-alll'lLU\L. and full-bodied flavor you’d expect from Michelob. Rich and Smooth

RESPONSIBILITY.
MATTERS




VISIT

the online home of
Brew Your Own!

byo.com

¢/ Online Guides to:
* Hops
® Yeast Strains
® Grains and Other
Ingredients
e Retailers

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

Search the BYO Database

Label Contest Gallery

o e SR T SR

Downloadable Brewing
Spreadsheet

Learn How to Brew

<

Online Subscription
Services for:

Trial Issues

* Renewals

e Gift Subscriptions
e Change of Address
* Account Questions

AN

n November 2005 Brew Your Own

DigVyV

THE HOW-TO HOMEBREW BEER MAGAZINE

EDITOR
Chris Colby

ART DIRECTOR
Coleen Jewett Heingartner

ASSOCIATE EDITOR

Garrett Heaney

TECHNICAL EDITOR
Ashton Lewis

EDITORIAL INTERNS
Michael Parker, Miki Johnson,
Jeff Kane, Andrew Boyer

CONTRIBUTING WRITERS
Steve Bader, Thom Cannell,
Chris Colby, Horst Dornbusch,
Joe and Dennis Fisher,

Colin Kaminski, Ashton Lewis,
Thomas Miller, Steve Parkes,
Tess and Mark Szamatulski

CONTRIBUTING ARTISTS
Don Martin, lan Mackenzie,
Shawn Turner, Jim Woodward

CONTRIBUTING PHOTOGRAPHER
Charles A. Parker

CANINE ASSISTANT
Heidi

PUBLISHER
Brad Ring

ASSOCIATE PUBLISHER &
ADVERTISING DIRECTOR
Kiev Rattee

ADVERTISING MANAGER
Michael Pollio

NEWSSTAND DIRECTOR
Carl Kopf

EDITORIAL REVIEW BOARD

Matt Cole * Rocky River (Ohio) Brewing Co.
Horst Dornbusch ¢ Beer Author

Mark Garetz * Homebrew Consultant
Chris Graham ¢ Beer, Beer and More Beer
Craig Hartinger * Merchant du Vin

Anita Johnson ¢ Great Fermentations (IN)
Marlon Lang * Homebrew Consultant
John Maier * Rogue Ales

Paul Manzo * Homebrew Consultant
Kirby Nelson * Capital Brewing Co.

Greg Noonan * Vermont Pub & Brewery
Ralph Olson ¢ Hopunion USA Inc.

Mark Szamatulski » Maltose Express
Tess Szamatulski « Maltose Express

John Weerts ¢ Homebrew Consultant
Chris White * White Labs

Anne Whyte » Vermont Homebrew Supply

How to reach us

Editorial and Advertising Office
Brew Your Own

5053 Main Street, Suite A
Manchester Center, VT 05255

Tel: (802) 362-3981
Fax: (802) 362-2377
E-Mail: BYO@byo.com

Advertising Contact
Kiev Rattee
kiev@byo.com

Editorial Contact
Chris Colby
chris@byo.com

Subscriptions Only
Brew Your Own

P.O. Box 469121
Escondido, CA 92046

Tel: (800) 900-7594

M-F 8:30-5:00 PST

E-mail: byo@pespublink.com
Fax: (760) 738-4805

Special Subscription Offer
8 issues for $24.95

Web Site
www.byo.com

Brew Your Own (ISSN 1081-826X) is published monthly except
February, April, June and August for $24.85 per year by Battenkill
Communications, 5053 Main Street, Suite A, Manchester Center,
VT 05255; tel: (802) 362-3981; fax: (802) 362-2377: e-mail:
BYO®@byo.com. Periodicals postage rate paid at Manchester
Center, VT and additional mailing offices. Canada Post
International Publications Mail Agreement No. 40025870. Return
undeliverable Canadian addresses to Express Messenger
International, PO: Box 25058, London BC, Ontario, Canada
NBCEA8. POSTMASTER: Send address changes to Brew Your
Own, PO. Box 469121, Escondido, CA 92046-9121. Customer
Service: For subscription orders call 1-800-900-7594. For sub-
seription inquiries or address changes, write Brew Your Own,
PO. Box 469121, Escondido, CA 92046-9121, Tel: (800) 800
7594. Fax: (760) 738-4805. Foreign and Canadian orders must be
payable in U.S. dollars plus postage. The subscription rate to
Canada and Mexico is $30; for all other countries the subscription
rate is $40.

All contents of Brew Your Own are Copyright ©@ 2005 by
Battenkill Communications, unless otherwise noted. Brew Your
Own is a registered trademark owned by Battenkill
Communications, a Vermont corporation. Unsolicited manuscripts
will not be returmed, and no responsibility can be assumed for
such material. All “Letters to the Editor” should be sent to the edi-
tor at the Vermont office address. All rights in letters sent to Brew
Your Own will be treated as unconditionally assigned for publica-
tion and copyright purposes and subject to Brew Your Own's
unrestricted right to edit. Although all reasonable attempts are
made to ensure accuracy, the publisher does not assume any lia-
bility for errors or omissions anywhere in the publication.

All rights reserved. Reproduction in part or in whole without
written permission is strictly prohibited. Printed in the United
States of America. Volume 11, Number 7: November 2005.




Page

mpkInAle e o

Piatz's Historic Porter .. ............ 10

Oscar’s Chocolate Oatmeal Stout . ... 11

Caveman Kellerbier (all-grain)

Caveman Kellerbier (extract w/ grains). 20

Caveman Kellerbier (extract only)..... 20

Zocco’s Sweet Mead

Redstone’s Vanilla Bean/Cinnamon

Stick clone

Wild Blossom'’s Blanc de Fluer clone . . 40

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 (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 IBU's based on 25% hop
utilization for a one hour boil of hop pellets
at specific gravities less than 1.050.

Pumpkin Qil Ale
I read with great interest the arti-
the October 2005 BYO on
Thanksgiving beer
recipes. My ques-
tion is specific to
pumpkin beer.
You mention in
your article that

cle in

there are basi-

cally two choices

when it comes to

using pumpkin, either

fresh or canned. I'd like to throw out a

third option and one that I've had great
success in utilizing, pumpkin oil.

From what | understand, there are
two basic reasons to use fresh or
canned pumpkin; one being the fer-
mentable sugars, the other being a cer-
tain level of color contribution. But
what it boils down to is getling the
pumpkin essence in your beer.
Everything 1 had read prior to formu-
lating my recipe was that pumpkin in
the mash made for one heck of a
cleanup, something 1 didn’t really want
to bother with. So, in looking for
options, my wife suggested pumpkin
oil. My wife has a side business as a
cake decorator and had used pumpkin
oil in some of her recipes. A local cake
and candy shop sells the oil luckily. The
rest of what defines this beer is in the
spices, so any spice that is in pumpkin
pie is in my recipe. I'm not a spice snob
by any means, but have to admit that
fresh ground spices, especially nutmeg,
are the key to this beer’s success. I'm
attaching my recipe for your profes-
sional opinion. I was fortunate enough
to win a gold medal in a local competi-
tion last year, and hope to do the same
this year.

Doug Short
Cincinnati, Ohio

Doug’s Pumpkin Ale
10.0 lbs. (4.5 kg) 2-row Briess
brewers malt
0.50 Ib. (0.23 kg) CaraPils or
dextrine malt
0.50 lb. (0.23 kg) caramel malt (50 °L)
0.50 1b. (0.23 kg) honey malt (25 °L)
0.13 1b. (59 g) chocolate malt (350 °L)

| Malf,

5.6 AAU Cascade hops (60 min)
(1.0 0z./28 g of 5.6% alpha acids)
2.5 AAU Fuggles hops (30 min)
(0.50 0z./14 g of 5.0% alpha acids)
1.75 AAU Hallertauer Hersbrucker
hops (30 min)
(0.50 0z./14 g of 3.5% alpha acids)
2.5 AAU Fuggles hops (10 min)
(0.50 0z./14 g of 5.0% alpha acids)
1.75 AAU Hallertauer Hersbrucker
hops (10 min)
(0.50 0z./14 g of 3.5% alpha acids)
1 tsp. Irish moss (boil 10 min)
2 tsp. allspice (boil 60 min)
2 tsp. cinnamon (boil 60 min)
2 tsp. ginger (boil 60 min)
2 tsp. nutmeg (boil 60 min)
3 cloves (boil 60 min)
10 drops pumpkin oil (boil 5 min)
0.66 lbs. (0.30 kg) brown sugar (dark)
White Labs WLP0O01 (California
Ale) yeast

“Give Thanks for Beer™ author, and
BYO editor, Chris Colby responds:
“Homebrewers incorporate pumpkin
into their beers in a variety of ways. I
like roasting it, to bring out the flavor,
and stirring it into the mash. (Canned
pumpkin has already been roasted so
you can just stir it in.) You will get
some sticky “strings” in your spent
grains if you use fresh pumpkin, but if
you clean your lauter tun right away
it’s not that big of a deal. This method
yields some nice pumpkin flavor and
also some orange color.

“Some brewers boil chunks of
pumpkin (or canned pumpkin) to bring
out the flavor. This works, but leads to
starch in the wort. Starch will make
your beer cloudy and serve as a source
of nutrition for contaminating wild
yeast or bacteria. (If you pay attention
to your cleaning and sanitation and
drink the beer quickly, however, this
may not be a problem.) Like the mash-
ing method, boiling extracts both flavor
and color from the pumpkin.

“Still other brewers skip the pump-
kin altogether and just add the pump-
kin pie spices.

"Your idea of adding pumpkin oil
sounds fine, and it obviously worked
Jor you. My ‘professional’ opinion of
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your recipe is — if you brew it in such
a way that it wins gold medals, it’s
probably pretty good.

“One last note on pumpkins: the
best ones lo use in brewing are those
sold as pie pumpkins. These are usual-
ly sized between a large softball and a
bowling ball. Large jack-o-lantern
pumpkins are bred for size, not flavor,
and don’t taste as good.

Thanks for the recipe and good
luck at your contest this year.”

Head Over Heels for Lagers

With the changing of the season, |
set out to brew a flavorful American
lager similar to Yuengling. After two
weeks of primary fermentation, I took
the beer out of the refrigerator and put
it near the coolest spot in the house —
in front of an air-conditioning vent in a
hallway — for a diacetyl rest.

While watching a movie later that
night, I jumped up to grab my girl-
friend something to drink. As I quickly
rounded the corner through the hall-

way, I realized while free lalling that I
had made a significant error in the
placement of the carboy. In slow
motion, I saw 5 gallons of hard work
shatter onto the kitchen floor just a
split second before I fell onto the bro-
ken glass. As I slowly got up, I was
adding up the cost of the ingredients,
the glass carboy, the hours of time
spent, and most of all the lost enjoy-
ment. I was not even thinking about
the brand new wood floors that I just
installed a few months before.

After getting up, my girlfriend was
in a state of shock. I was bleeding all
over and was standing barefoot sur-
rounded by shards of glass. I was
bleeding mostly from three large punc-
ture wounds on the side of my back-
side. I grabbed a towel from her and
did the best I could to stop the bleed-
ing. After 15 minutes of emergency
first aid I got most of the bleeding
stopped. During this time my girlfriend
was cleaning up the beer, yeast, hop
and blood slurry with every towel in

Fresh...
Pure...

.wyeasﬂab.cnm

Pitchable...

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

s Laboratosies, iy

the house. She then did a 3 a.m. run to
Walmart to purchase the last package
of butterfly bandages. I am attempting
another batch of “Fall Lager” but this
time I plan to use only plastic carboys.
Also, I think I am going to take a pic-
ture of the scars on my butt and make
that the logo for the batch.
Jon McClow
via email

Ouch! Glad to hear you are OK.
Your letter brings up a very important
safety issue for homebrewers — the
need to have a beer fridge in each and
every room in your house.

Cream Ale Correction

In the July-August 2005 issue of
BYO, the boil time for Denny Conn's
Cream Swill (his cream ale) given is
not how long he actually boils his wort.
Instead of the 90 minutes called for in
the recipe, he only boils for 45 minutes.
He also bottles with only ¥: cup of
corn sugar. .

L

From our renowned William’s
Brewing Kits and William’s Malt
Extracts to our ex- _
« tensive line of
i unique brewing |
equipment, we 3
have everything
you need. All
backed by our huge inventory,
same-day shipping, and profes-
sional customer service.

Check our website and request our
catalog, for our full line of home
brewing, winemaking, and coffee
roasting supplies.

Free Catalog Requests: 800-759-6025

| 2594 Nicholson St. * San Leandro e CA e 94577

www.williamsbrewing.com

BREWERS! | ;

®\ Since 1979, William’s Brew-

ing has been a pioneer in in-
novative, quality home brew-
ing equipment and supplies.
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Reg “Gus” Pope caught the craft
brew bug in Wyoming while working on
Forest  Service
fire crews during
summer breaks.
He began home-
brewing in 1994
and worked his
way up from 5-gallon (19 L) extract
batches on the stove of his 500 sq. ft.
apartment to his current set-up — a
custom fab, stainless, tiered, half bar-
rel all-grain system housed in a con-
verted garage designed specifically as a
brewhouse in the blueprint stage of
construction of his current home. In
addition to the standard brewing com-
pliment, it contains a chemical/analyti-
cal test bench and a yeast bank. On
page 55 of this issue, he explains how
to build a counter-pressure bottle filler,
which fills sediment-free bottles of beer
from a keg. Reg lives in the Boise,
Idaho area with his wife and 4 /. year

old “assistant brewer.”

Julia Herz is owner of the main web
site for commercial meaderies:
honeywine.com. Visitors can purchase
over 20 meads, which is handy since it
can be hard to find com-
mercial mead in many
establishments. She is
also in charge of mar-
| keting and promotions
for Redstone Meadery.
Prior to this she worked
at the Brewers Association, which is
the organization that started and
runs the Great American Beer Festival.
She is a recognized beer judge in the
BJCP program, and a homebrewer
of over 14 years. Julia is also one of
the founding Board Members of
the International Mead Association
(www.meadfest.org).

David Myers is Chairman of the Mead
for Redstone Meadery and the other
founding board member of the
International Mead Association. On

Co"riy, yTo"s

page 38 of this issue, in an
article co-authored by
Julia Herz, he gives some
insight into the world of
commercial meaderies,
information on mead mak-
ing, a contest opportunity for home
meadmakers and 3 mead clones.

Paul Zocco makes two contributions
. to this issue. First,
| on page 32, he gives
i us step by step
instructions on how
§ 10 make mead, “the
nectar of the gods.”
From his home in Willamantic,
Connecticut — where he runs
Zok’s Homebrewing Supplies — he’s
been brewing award-winning meads
for years. Then on page 42 Zocco
teaches us how to build a three-tier
brewing system. Last November, he
also wrote a cidermaking story for BYO.

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:

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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BUILD A PROFESSIONAL-QUALITY FILTER
Graham Sanders ¢ Thuringowa, North Queensland, Australia

any commercial

brewers filter their

beer to remove sus-

pended yeast and

chill haze, ensuring
their beer is perfectly clear, every time.
Although we homebrewers don’t mind
drinking cloudy beer, there are times
that demand the best of our brewing
skills  to show through. This
is especially so for competitions, where
filtering could make the difference
between first place and oblivion. And 1
have found a way to make
commercial-level beer filtering cost
only a few dollars.

One secret for easier filtering and
keg transfers is to use an adjustahble
device that maintains a slight pressure
difference between the two kegs. Mine
is just a normal gas disconnect, to
which I attached the pressure relief
value. The valve is held in place by a
spring and screw-on fitting, and how
tightly you screw it down determines
at what pressure it releases gas. I can
set it so there are a few pressure dif-
ferences between it and the other keg
in order to get a consistently slow flow.

Commercial brewers often filter
with diatomaceous earth (DE). This
material is no different from that of
swimming pool filters. So, I thought
il it works with swimming pools, why
not beer? 1 then found that you
can buy graded DE that will filter
down to 1 micron, which will polish
vour beer nicely.

A pool filier is basically a contain-
er of fine grade sand that supports the
DE that filters the water. My beer filter
is contained within a stainless steel
pipe that is sealed and threaded at
both ends. Once that is set up:

1. Put a screen in the bottom of the
filter (fine enough to hold sand).

2. Half fill the pipe with fine grade
pool sand.

3. Add at least an inch of DE to the top

lwuvembnr 2005 Briw Your OwWN

photos courtesy of Graham Sanders

of the sand (the more you add, the
finer the filtration).

4. Heat the entire set up in an oven
al 266 °F (130 °C) for 30 minutes to
sterilize (optional).

5. Flush with de-oxygenated water —
this can be accomplished by bubbling

€O, into the water or adding a pinch of

sodium (or potassium) metabisulphite
in order to compact and clean it.

If you do not remove oxygen from
the water that you use to flush the fil-
ter, it will oxidize the filtered beer. Be
careful not to change the vertical ori-

(left): The homemade filter pushes beer

through diatomaceous earth (DE).
(right): Components of the presssure valve.

entation of the filter once it is set up.
You must also keep the pressure con-
stant or you will disturb the filter bed.
To do this:

a homebrewer,
Sanders appreciates the cloudi-
ness of certain brew styles, while
recognizing the demand of clarity

in others.

1. With the tap in the off position,
altach the beer line from the storage
keg to the top of the filter.

2. Attach the line from the keg to
which you are transferring to the bot-
tom of the filter.

3. Keeping the other end of the line
open with a blank, open the tap slowly
and let the beer just flow through (this
will fill the filter and push out the
water and any remaining air).

4. When the beer flows out the other
side let about 6.8 oz. (200 mL) flow out.
5. Turn off the tap, remove the blank
and attach to the receiving tank.

The filter and beer line is now at
the same pressure as the keg and you
are ready to run the filter. To do this
you will need a bleed valve:

1. Adjust the pressure in the receiv-
ing keg to the same level as the trans-
fer keg.

2. Attach the bleed valve to the receiv-
ing keg and adjust it until it just lets
the gas escape. It’s important that the
pressure in the receiving keg is
slightly lower than in the storage
keg, or the beer will flow back to
the storage keg and disturb the
filter bed.

3. Open the tap slowly.

If you have done it
correctly there should
be litile flow because
the two keg pressures
are equal. To force
the beer through the
filter, unscrew the receiving valve
slowly to get a flow. You may need to
add extra pressure to the transfer keg
il you cannot get a good flow. Enjoy
your filtered beer!

Graham




homebrew CLUB
The Badger Brew Club (BBC) * Madison, Wisconsin

hat do you get when
you throw two geo-
morphologists, two
civil engineers, two
geospatial analysts, a
mechanic, two chemists, an IT special-
ist, a shipping and receiving coordina-
tor, and a pricing analyst together in
one room? BEER TALK! Nothing more,
nothing less. For the less interested

At last count, the Badger Brew Club

had 12 members, but when the brew
starts running, so do the girifriends!

wives and girlfriends, it is usually a cue
to leave, otherwise succumb to an end-
less discussion of beer and beer styles,
brewing techniques, what-ifs, and
why-don’ts. I should point out, howev-
er, that once a high-quality batch of
adult libation is ready for tasting, the
girls come back in a hurry!

This is who we are, the Badger
Brew Club, a group of guys from back-
grounds and outside interests as

diverse as you can get. Some of us
brew often, and some of us brew less
than often. Basically, it is just an
excuse to assemble at someone’s house
on the third Thursday of each month to
taste the latest and greatest products
brewed by our members. We have
toured a few local microbreweries and
brew pubs, attended local beer festi-
vals and we even like to drink from
large, boot-shaped drinking vessels at
the local German beer hall.

Our most recent adventure has us
kegging the latest creations that come
into existence. We found a bunch of
used Corny kegs online, refurbished
them ourselves, assembled a CO,
setup, and quickly realized how easy
kegging really is. We also started yeast
farmin’! Yep, we've got a steadily grow-
ing yeast bank, perhaps with 8-10 dif-
ferent cultures, that all members have
access to when needed. For

more information contact Kevin Spigel:
at kmspigel@wisc.edu.

The BBC has one central brew system
that they use together AND a yeast
farm of about 10 strains!

we want you

October 26
Coconut Cup
Coral Gables, Florida

The deadline for the eighth annual
Coconut Cup is October 26 and the
event will take place on November 5 at
the Titanic Brewing Company in Coral
Gables, Florida. Entries will be
accepted from all BJCP Style
Categories. The fee is $6 per entry
(2 bottles per entry. For more infor-
mation contact Denise Graham at
(305) 227-0848 or via email at
sndg@bellsouth.net. The Website for
the event is www.hbd.org/mash/
coconut.html.

November 5
Foam On The Range 2005
Denver, Colorado

Deadlines for the annual Foam
On The Range homebrew competi-
tion are October 25 through
November 5. The cost is $5 per
2-bottle entry. All categories of the
2004 BJCP guidelines will be judged,
including beer, mead and cider. Best
Of Show prize is a brazed plate wort
chiller. The awards ceremony will be
held on November 12. For more
information contact Tom Gardner via
email at tomgardner@cs.com or visit
www.foamontherange.org.

November 11
Hogtown Brew-Off
Gainesville, Florida

After the 2nd Annual Hogtown
Brew-Off was cancelled last year
due to a series of unasked-for hurri-
canes, the competition is back
and bigger than ever! Entries will be
accepted untii November 11 in
all BJCP categories of Beer, Mead
and Cider. The fee is $6 per
entry. For more information contact
Craig  Birkmaier via email at
craig@pcube.com or visit
www.hogtownbrewers.org.

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.

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!

e

Brew Your OwN November 2005 E




