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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 f lavoursome 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 f inest.

Don't let your retailer sell you anything less. Insist on the extract that guarantees -S^}
results. l00% Muntons. e"]l

Muntons ptc
\|voR LD CLASS MALT

Muntonr, Cedar3 Maltingt
Stowmarket Suffolk, lPl4 2AG, England

fel (+rl4) (0) 1449 518300
rax (+44) (0) lrr49 618332

email sales€muntons.(om

www.muntons.com
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Feat u res
1O Things to Try bychriscotby
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 paut zocco
Flowers make nectar. Bees make honey . . . and homebrewers make mead.
Or, at least they can after reading our primer on making the nectar oI the gods.
Plus: sweet and semi-sweet mead recipes.

Mead GloneS by Julia Hetz and David Myers
We present mead clones from Redstone, Rabbit's Foot and Wild Blossom
lvleaderies. And, where to send your potential medal-winning meads.

3 Tiers to Beer by Paut zocco
Want to build your own quarter or half barrel brewing system? We'll take you
step by step from stainless steel tubes to a slurdy stand for a three vessel
brewing system capable ot brewing 5 to 13-gallon (19-49-L) batches of beer.

Weldless Boil Kettle or Mash Tun
by Thom Cannell
Turn a Sanke keg into a boil kettle or mash tun without picking up a welder's
torch. Our solution for converting a kicked keg into a killer keggle.

Wftsre tp fiNd iy
5 Recipe lndex
23 Holiday Gift Guide
57 Reader Service
58 Classifieds & Brewer's Marketplace
60 Homebrew Directory

VolLJme 11 Number 7

Departyyse2ts
Mail
A pumpkin beer suggestion and
recipe, a "fall" lager and a cream
ale corection.

Contributors
A new author turns up the
(counter) pressure and three sweet
mead authors.

Homebrew Nation
Filters, Badgers and a historic
porter recreation.
Plus: the Fleplicator clones
Sand Cr€ek Brewing's
Oscar's Chocoiate Oatmeal Stout

Tips from the Pros
We butter up three pros and get
them to dispense knowledge on
dealing with dreaded diacetyl.

Mr. Wizard
The Magician of the Mash
answers a burning question
(on burners) as well as questions
on wort fermeotability, denatured
enzymes and stone for Sanke kegs.

Style Profile
Don't know your Zwickel from your
Zoigl? Then read our primer on
Kellerbier, the Franconian cellared
beer thal's served uncarbonated.

Techniques
Get your b6er from here to there,
keeping it away trom any air.
Learn the different ways to move
wort or beer in your home brewery

Proiects
Want to bottle sediment-{ree beer
trom your keg? With an hour of
your time and a $30 trip to your
local hardware store, you can
make your own counter-pressure
bottle tiller.

Brewer's Log
Two new DVDS, a cool chiller and
the Octopus Tap'".

Last Call
Making a wedding mead can put
the honey in a honeymoon.
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Beer. Straight up. No rwist.

Ileu'ard yourself '"vith a llichelob AmberBock. It'.s crafted u'ith a larieq'
of carefully selected Hops and eently roasted rnalts for a smooth,
distinctive and ftrll-bodied flavor vou'tl exDect from Michelob.
qw

il
Rich and Sm0()th
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Brew Your Own!

byo.com

Online Guides to:
. Hops
. Yeast Strains
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Ingredients
r Retailers

Suestion of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complet€ BYO Story
Index

Search the BYO Database

(
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y' Label Contest Gallery

y' Downloadable Brewing
Spreadsheet

y' Learn Horv to Brew

y' Q ine Subscription
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Pumpkin Oil Ale
I rcad $'ith great interest the arti-

cle in thc October 2005 BY, on
Thanksgiving bocr

recipes. My ques-

tion is specific to
pumpkin beer.
You mention in
your articlc that
thcre aro basi-
colly two choices

whcn it comes to
using pumPkin, either

frcsh or canned. I'd like to throw ou1 a

third option and one that I've had great

sucoess in utilizing, pumpkin oil.
l.rom what I underst&nd, there are

two basic reasons to use fresh or
canned pumpkin; onc bl)ing the fer-
montablc sugars, the otlrer being a cer-

tain lov{-'l of color contribution. But
what it boils down to is getting the
pumpkin osscnce in your beer
Iverything I had read prior [o lbrmu-
lating my recipc was that pumpkin rn

thc mash madc for ono hork of a

cloanup, somclhing I didn't roally want
1o bother with. So, in lor-rking lbr
options, my wifi-. suggcstod pumpkin

oil. My wilc has a sidc businoss as a

cake decorator and had used pumpkin

oil in some of her recipes. A local cake

and candy shop sells thc oil luckily. The

rest ol what defines this beer is in the

spices, so any spicc that is in pumpkin
pic is in my recipc. I'm not a spice snob

by any means, but have to admit that
fi'esh ground spices, especially nutmeg,
are thc koy to this becr's success. I'm
artaching my re( ipp lor your prolps-

sional opinion. I was fortunate enough

to win a gold medal in a l(xral competi-
tion last yoar, and hopc to do tho samc

this year.
Doug Short

Cincinnati, Ohio

Doug's Pumpkin Ale
10.0 lbs. (4.5 kg) 2-row Briess

br0wers malt
0.50 lb. (0.23 kg) CaraPils or

dextrine malt
0.50 lb. (0.23 kg) caramcl malt (50 "L)
0.50 lb. t0.23 kg) honey malt (25 "L)
0.13 lb. (59 g) chocolato malt (350'L)

Mail,

5.(r dAU Cascade hops (60 min)
('l.O oz./28 g ol 5.60l. alpha acids)

2.5 dAU Fugglcs hops (:10 min)
(0.50 oz./14 g o1 5.0'l. aipha acids)

1.75 dAU Halleflauer llersbrucker
hops (30 min)
1O.50 oz./14 g of 3.5% alpha acids)

2.5 AAU Fuggles hops (10 min)
(0.50 oz./74 g of 5.0"/" alpha acids)

1.75 AAU Hallortaucr Horsbrucker
hops [.10 min)
10.50 oz./14 g ol i3,5"/. alpha acids)

1 tsp. Irish moss (boil 10 min)
2 tsp. allspicc (boil 60 min)
2 tsp. cinnamon (boil 60 min)
2 tsp. ginger (boil 60 min)
2 tsp. nutmeg (boil 60 min)
il cloves [boil 60 min)
10 drops pumpkin oil (boil 5 min)
0.66 lbs. (0.30 kgl brown sugar (dark)

whito l-abs \4rI-P001 (Calitbrnia

Ale) yeast

"Giue Thdnks for Beer" author, qnd

llYo (lditor, Chris Colba responds:
"l lomebreuers incorpordte pumpkin
into thcir beerc in a uqriety of aaAs. I
Iike roqsting it, to bring out the Jlavor
and stirring it into the mash. (Canned

pumpkin has alread,11 bcen roasted so

gou can just stir it in.) You aill gct

some stickV "slrings" in gour spent
grains iI uou usc lresh pumpkin, but i!
gou clean gour lquter tun right ctuug

it's not that big of s deal. This method
giokls some nice pumpkin Jlauor and
qlso some ofange color

"Some breuers boil chunks ctf
pumpkin (or canned pumpkin) to hring
out the flavor 'l'his works, but leads to
starch in the uort. Stqrch will make
your heer cloudy and scrue as a source
of nutition for contaminating uild
Ueqst or bactefia. (U Aou pdy attention
to llour cleaning and sanitqtion and
drink the beer quickly, houeaer, this
may not be a problem.) Like the mash-
ing method, boiling extracts bothllqaor
and color from the pumpkin.

"Still other brcwers skip the pump-
kin altogether and just add the pump-
kin pie spices.

'Your i.dea of adding pumpkin oil
sounds Jine, and it obuiouslv uorked

lr you. My 'professional' opinion of

E
I]llrr Yor,rr O\!\ November 2005 I

)

Enlacl olficiency: 65%
(i.e. - 1 p1und 0l2r0w nalt, which has a

potential extract value 0f |.037 in 1ne gal-

lan 0f water, w1uld yield a w1ft af 1.024.J

Extract values fol mall extract:
liquid maltextnct (LIVE) = 1.033-1.03i
dried mallextract (D[4E)= 1.045

Potential enract lor grains:
2-fow base malts = 1.037 1.038

wheat malt = 1.037

6-row base malls = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035

chocolate malts = 1.034

dark roasted gralns = 1.024-1 .026

llaked ma ze and rice = 1.037-1.038

Hops:
We calculate lBUb based 0n 250/" hop

utilization lor a one hour boil 0l hop pellets

at specific gravlties less than 1.050.



MatL
your recipe is - if lou breu it in such
q wav that it wins gold med(rls, it's
probablu prettu good..

"One last note on pumpkins: the
best ones to use in brewing qre those
sold as pie pumpkins. These are usual-
lA sized. betueen a ldrye softball and a
bouling ball. Large jack-o-lantern
pumpkins are bred for size, not flauol
and d.on'l taste qs good..

Thanks for the rccipe and good
luck at your contest this year."

Head Over Heels for Lagers
With the changing of the season, I

sct out to brcw a flavorful American
lager similar to Yuengling. After two
weeks ol primary fermentation, I took
the beer out ofthe refrigerator and put
it near thc coolpsl spot in thc house -
in front of an air-conditioning vent in a
hallway - for a diacetyl rest.

While watching a movic later that
nighl., Ijumped up k, grab my girl-
lriend somcthing to drink. As I quickly
rounded the corner through the hall-

wa1', I realized while free falling 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 thc kitchcn floor just a
split second before I teu onto the bro-
ken glass. As I slorvly got up, I was
adding up the cost of the ingredicnrs,
the glass carboy, the hours of tim(]
spcnt, and most of all the lost enjoy-
ment. I was not even thinking about
the brand ncw wood floors that I just
installed a lbw months before.

After getting up, my girlfricnd was
in a state of shock. t was blceding all
over and was standing barefoot sur-
rounded by shards of glass. I was
bleeding mostly lrom three large punc-
ture wounds on the side of my back-
side. I grabbod a towel from her and
did the best I could to stop the bleed-
ing. Aftcr 15 minutes of emergency
firsl aid I got most of thc blccding
stopped. I)uring this time my girlfricnd
was cleaning up the beer, yeast, hop
und blood slurrl with every tor.rel in

the house- Shc then did a 3 a.m. run to
Walmart to purchase the last package
of buttcrfly bandages. I am attempting
another batch of "Fall Lager" but this
time I plan to use only plastic carboys.
Also. I lhink I am going to |,ake a pic-
ture of the scars on my butt and make
that the logo for the batch.

Jon Mcclow
oia email

Ouch! Glad to hear Uou arc OK.

Your letter brings up a uerq impo ant
safetg issue lor homebreaers - lhe
need to hctue a beer fridge in eqch and
every room in your house.

Cream Ale Correction
In the Julu-August 2005 issue of

ll\O, the boil time for Dennq Conn's
Crcam Swill this creqm qld giuen is
not hou long he actuallq boils his wort.
Instead of the 90 minutes called for in
the recipe. he only boils for 45 minutes.
He also bottles uith onlg 'A cup of
cofn sugar ;"

BREWERS!
Since 1979, William's Brew-
ing has been a pioneer in in-
novative, quality home brew-
ing equipment and supplies.

From our renowned William's
Brewing Kits and William's Malt

Extracts to our ex-
tensive line of
unique brewing
equipment, we

have every'thing
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. . Sanleandro. CA. 54577

Pitchable...

Purchase FRESH trryeast Acuvator'sn atlDur
favorits rstall shop or internet morchant,fu

www.wlElsllahooan

E lowmrer zoos Bnlll YoLB o\\

i wrnv.williamsbrewing.com



Reg "Gus" Pope caught the craft
brcw bug in Wyoming while working on

Forcst Scrvice
lire crews during
summer breaks-
Hc began home-

brewing in 1994

and worked his

way up from s-gallon (19 L) extract
batches on the stovc of his 500 sq. ft.

apartment to his current set-up - a

custom [ab, stainless, tiered, htrlf 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 homo. ln
addition to the standard brewing com-
pliment, it contains a chemicayanalyti
cal test bench and a yeast bank. On

page 55 of this issue, he explains how

to build a counter-pressure bottle filler,
which frlls scdiment-frcc bottlcs ofbcer
liom a kt'g. Reg livcs in lhl Boist,.

Idaho area with his wife and 4 % yeaLr

old "assistant brewer."

Julia Herz is owncr of the main weD

site for commercial meaderies:
hone)'lvine.com. \4sitors can purchase

over 20 meads, which is handy sincc it
can be hard to fild 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 Festiva.l.

She is a recognizcd beer judge in the
BJCP program, and a homebrcwer
of over 14 years. Julia is also one of
tho founding Board Membcrs of
the International Mead Association
(www.meadfest.org).

David Myers is chairman of the Mead

lbr Redstone Meadery and the other
founding board mcmber of the
International Mead Association. On

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

mcadmakers and 3 mead clones.

Paul Zocco makes two contributions
to t]lis issue. First,
on pagc 32, he gives

us step by step
instructions on how
to make mead, "the
nectar of the gods."

From his home in Willamantic,
Connecticut - where he runs
Zok's Homebrewing Supplies - he's

bcen brewing award-winning meads

for years. Then on page 42 Zocco

teaches us how 10 build a three-ticr
brewing system. Last November, he

also wrote a cidermaking story for RYO.

In
Conpi6yTors

Weyerrnann : Superb German Malts

\t'eyermann is Gennany's oldest and finest maltster, producing a wide range of barley, wheat and rye rnalts to optimize every beerl

. superb quality P sner, Pale Ale, vieona and Munich bas€ malts

. Sp€ctalty malts to match iust about arry reciPe

. f.y"r.unrl 
"ryrtal 

and roast malts are produced in rotary roasting drums ra[her than in the usual flatbed kilns,

producing a morc consistent, high quality end product
. NEW authentic lJavarian Pilsner malt
. SINAMAR@ Liquid Alt-Mah beer coloring extract now available in 4 oz. bottles for the homebrewer!

websrtes lor
www.\(eyermannMalt. com

more information Specs &
www.Crosby-Baker.com

Call us for great products and prices: 1.800.999.2440

other great stuff:
Email: Info@Crosby-Baker.com

Distributed in the United States by Crosby & Baker,

llBE\r \L,uR 0\\ No!embcr 2005



BUILD A PROFESSIONAL-QUALIW FILTER
Gfaham SandefS . rhurinsowa, North eueenstand, Austrarra

any commercial
brewcrs filtor their
beer to rcmove sus-
pended yeast and
chill haze, ensuring

their beer is perfectly clear, every time.
Although we homebrr--wcrs don't mind
drinking cbudy beer, thcro aro timcs
rhat dpmand thc bpst ol our browing
skills to show through. This
is especially so for compctitions, whcrc
filtcring could makc the difference
between lirst place and oblivion. And I
have found a way to make
commerciallevel beer filtering cost
only a fcw dollars.

One secret lbr easier liltering and
keg transfers is to use an adjustable
dcvicc that maintains a slight prc'ssure
dilTcrence bctwcon thc two kcgs. 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 prossure it reloases gas. I can
sct it so thcre are a fcw pressurc dif-
ferences belween it and the other keg
in order to gct a consistcntly slow llow.

Commercial brewers often filter
with diatomaceous earth (DE). l'his
material is no differcnt from thal of
swimming pool lilters. So, I thought
if it works with swimming pools, why
not beer? I thcn lbund that you
can buy graded DIi that will filter
down to 1 micron, which will polish
your beer nicely.

A pool filtcr is basically a contain-
er of finc gTade sand that supports the
DE that filters the water. My beer ftltcr
is contained within a stainless stecl
pipe that is sealed and threaded at
both ends. Once that is set up:

1. Put a screen in the bottom 0l the
Iilter (fine enough to hold sand).
2. Half frll the pipe with fine grade
pool sand.
3. Add at least an inch of DE to t}|e top

of the sand (the more you add, thc
Iincr the filtrotion).
4. Heat the entire set up in an oven
aL 266 ol. [130 "C) for 30 minutcs to
sterilize (optionol).

5. I:lush with do-otygonaLod wator -this can be accomplished b1 bubbling
CO2 into the water or adding a pinch of
sodium [or potassium) metabisulphite
in order to compact and clean it.

lf you do not remove oxygen from
tho water that you uso to flush thc lil-
ter, it will oxidize the liltered beer Bo
carFful not to |hange the vcrlir.al r)ri-

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

t/

1. With the tap in thc off positron,
al.tach the beer linc from the storage
keg to the top of the filter,

2. Attach the line from the keg to
which vou 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 thc
wator and any remaining air).

4. \{hen the beer flows out the other
side l()t a.bout 6.8 oz. (200 mL) flow out.
5. Turn ofT the tap, rcmove the blank
and attach to the receiving tank.

The filter and beer line is now at
thc same pressure as thc kcg and you
are ready to run the filter To d0 lhis
you will need a bleed valve:

1. Adjusl the prcssure in thp roceiv-
ing keg to the s&me level as the trans-
fer keg.
2. Attach l.hc bleed valve to the rcceiv-
ing keg and adjust it until it just lcts
thc gas escapc. lt's important that the
pressurc in the re( eiving keg is
slightly lower thar in the storage
kcg, or thc bccr will flow back to
l.he storage keg and disturb the
filtcr bed.

3. open the tap slowly.

filtcr, unscrew

If you have donc it
co.rectly there should
bc little flow because
the fwo keg pressurcs
are equal. To lorce
the beer through the
the receiving valve

slowly to gct a flow. You may necd to
add cxtra prcssurc to the transfer keg
il you cannot get a good flow Enjoy
your filtered beer!
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The Badger Brew Club (BBG).Madison,wisconsin

hat do you get when
you throw two geo-

morphologists, two
civil engineers, two
geospatial analysts, a

mechanic, 1wo chemists, an IT special-

ist, a shipping and receiving coordina-
tor. and a pricing analyst togclher in

one room? BEER TALK! Nothing more,
nothing less. For the less interested

wives and girlfriends, it is usua.lly a cue

to leave, otherwisc succumb to an end-

less discussion of beer and bcer stylcs,

brcwing 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, thc
girls come back in a hurry!

This is who we are, the Badger

Brew Club, a group of guys from back-
grounds and outsidc interests as

diverse as you can get. Some of us

bre\M often, and some of us brew less

than often. Besically, it is just an
excuse to assemble at someone's house

on the third Thursday ol each month to
taste the latest and greatest products
brewed by our members. \4'e have

toured a few local microbreweries and
brew pubs, aLtended local beer lesti-

vals and we even like to drink from
large. boot-shaped drinking vcsspls al
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 CO2

setup, and quickly realized how easy

kegging really is. we also started yeast

farmin'l Yep, we've got a steadily grow-

ing yeast bank, perhaps with 8-10 dif-
ferent cultures, that a.ll members have

acccss 10 when needed. For
morp information conlacl Kevin Spigpl:

at kmspigel@wisc.edu.
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