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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
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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
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Steve Piatz of Eagan, Minnesota
won 15t place in the 1999 AHA
National Homebrew Competition in
the Historic/Experimental category.

Piatz’s Historic Porter

(5 gallons/19 L, all-grain)

0OG =1.082 FG=1.012

IBU =76 SRM =65 ABV = 9.0%
This beer was an attempt to

create the historic, wood-aged,

stale porter from the glory days

of the style in London.

— Steve Pialz

Ingredients

8.75 Ibs. (4.0 kg) 2-row pale malt

1.21 Ibs: (0.54 kg) aromatic malt

1.58 Ibs. (0.71 kg) crystal malt (40 °L)

0.48 Ibs. (0.21 kg) chocolate malt

0.12 Ibs. (0.05 kg) roasted barley

0.48 |bs. (0.21 kg) black patent
malt

13.5 AAU Northern Brewer hops
(90 mins) (1.53 0z./43 g of
8.8% alpha acids)

13.5 AAU Northern Brewer hops
(20 mins) (1.53 0z./43 g of
8.8% alpha acids)

Brewtek CL-160 yeast

Brewtek Brettanomyces

Step by Step

Mash at 153 °F (67 °C) with
1.33 quarts of water per pound of
grain (2.8 L/kg). Boil for 90 minutes.
Ferment at 70 °F (21 °C). The origi-
nal batch was fermented with
Brewtek CL-160 yeast and a
Brewtek Brettanomyces strain was
added after five days. You can use
the English ale and Brettanomyces
strains of your choice. The beer was
about 14 months old when it took
1st place at the 1999 AHA National
Homebrew Competition. (Note: the
extract efficiency in the original
recipe is 90%; adjust the grain bill to
match your system. For more on
historic porter, see Steve's article,
“Brewing with Brettanomyces,” in
the October 2005 issue of BYO.)
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Da\le Ta"ey * Austin, Texas

his is my set up for dispensing beer.

I used a Woods freezer which holds

three kegs easily. 1 got an Ibis

tower from with the gold finish (I
am a Vandy fan and the colors are
black and gold). I use beer gas for dis-
pensing with a manifold located in the
freezer. The weight of the top is a little
too great for the hinges of the freezer to
hold, so I rigged up a support for it that
pivots out as the top is opened.

I have a probe thermometer inside
which monitors the temp, and [ have an
extra probe that I can use to check the
temperature of the beer. I have rigged
up four feet of beer line from each keg
to the respective faucet, so I don’t have
to worry about over-foaming. I use a
temperature control unit to keep the
beer at 52 °F (11 °C).

I put two shelves on the freezer to
hold glasses and my collection of brew-
ing magazines and books. I managed to
hunt down some tap handles online
with eBay.

I am currently dispensing a pale
ale, an English style bitter and a sweet
stout. [ intend to get a gold-plated stout
faucet (sometime in the future as my
wife is still recovering from the pur-
chases so far). Until then, I'll be relax-
ing and having a homebrew!

Dave draws his brew through 4 feet of beer
line to minimize foam.

As a dedicated Vanderbilt fan, the black
freezer and gold keg manifold was a must.

S S

The temperature controlled keg freezer
holds five Corny kegs with ease!

The weight of the tap manifold was a little
heavy, so a brace was made to secure it.




replicator

by Steve Bader

Dear Replicator,

I have fallen in love with Sand
Creek Brewing Company’s Oscar’s
Chocolate Oatmeal Stout. The first time
I had it was New Year’s eve this year at
a small supper club. [ have since found
the brew at a local liquor store, but it
doesn’t seem as fresh as the brew I had
on New Year’s. [ would love to repro-
duce it on my own. Can you please help
with a clone recipe?

Jason Johnson
Manitowoc, Wisconsin

hocolate oatmeal stout?

This sounds like it could

be a cookie or a beer! It is

a Gold Medal winner in

the 2000 World Beer Cup,
and Sand Creek Brewing Company's
best-selling beer.

This is a beer that is perfect for
homebrewing, since it was inspired by
a homebrewer. The original recipe had
ingredients like chocolate syrup and
powdered chocolate. Todd Krueger,
who is head brewer at Sand Creek
Brewing in Black River Falls,
Wisconsin, told me that they used that
original homebrew recipe as a starting
point then adapted it for commercial
20-barrel batches. While they don’t use
chocolate in the existing recipe, the
malts and sweetness still have hints of
chocolate. Todd was a homebrewer for
10 years before taking the Siebel short
course and starting his brewing career.
Todd described Oscar’s Chocolate
Oatmeal Stout as a beer with a well
rounded roasted flavor from the roast-
ed barley and chocolate malt. The oat-
meal helps to smooth out the beer, and
makes you start looking for your sec-
ond pint before you are halfway done
with your first! Todd uses a low

attenuation yeast that does not ferment
as much of the malt sugars as other
strains, and shoots for a relatively high
ending gravity of 1.020, retaining some
sweetness to help produce the choco-
late flavor. While I normally suggest
that you always aerate your beer prior
to pitching the yeast (to get the maxi-
mum sugar fermentation in your beer)
with this beer I would suggest that you
do not.

Invite a friend over to help brew
and have fun with it — it's your respon-
sibility as a homebrewer! And be sure
to have a few beers from your last
Replicator recipe on hand for inspira-
tion. For more information you can
visit the Sand Creek Brewing Website
at www.sandcreekbrewing.com or call
(715) 284-7553.

Sand Creek Brewing Company
“Oscar’s Chocolate

Oatmeal Stout”

(5 gallons/19 L, extract with grains)
0G = 1.056 FG =1.020 IBU =30
SRM = 20 ABV =4.75%

Ingredients
6.6 Ibs. (3.0 kg) Briess light
unhopped malt extract syrup
1.0 bs. (453 g) Briess Munich
malt (10 °L)
1.0 lbs. (453 g) Briess wheat malt
4.0 oz. (113 g) Briess roasted
barley malt
4.0 0z. (113 g) Briess chocolate malt
10.0 oz. (283 g) Briess flaked oats
1 tsp. Irish moss (boil 60 minutes)
7.1 AAU Goldings hops
{(bittering hop, boil 60 minutes)
(1.5 0z./42 g of 4.75% alpha acid)
4.75 AAU Goldings hops
(aroma hop, boil 5 minutes)
(1.0 0z./28 g of 4.75% alpha acid)

Wryeast 1968 (London ESB) or White
Labs WLP002 (English Ale) yeast
0.75 cup corn sugar (for priming)

Step by step

Steep the crushed malts in 1.5 gal-
lons (5.8 L) of water at 150 °F (66 °C)
for 30 minutes. Remove grains from
wort and add water to make 3 gallons
(11 L). Add the malt syrup to your wort
and bring to a boil.

Add the Goldings bittering hops
and Irish moss then boil for 60 min-
utes. Add the Goldings finishing hops
for the last 5 minutes of the boil.

Now add the wort to 2 gallons
(7.6 L) of cool water in a sanitary fer-
menter, and top off with cool water to
5.5 gallons (21 L). Cool the wort lo
75 °F (24 °C) — do not aerate (you want
a high ending gravity for this beer!).
Pitch your yeast and allow the beer to
cool over the next few hours to 68 °F
(20 °C), and hold at this temperature
until the beer has finished fermenting.
Then bottle or keg your beer
and enjoy!

All-grain option:

This is a single step infusion mash.
Replace the malt syrup with 9.0 Ibs.
(4.0 kg) of Briess pale 2-row malt,
and mix with the rest of your grains
in the extract version. Mash the
grains together at 150 °F (66 °C) for
60 minutes.

Collect approximately 7 gallons
(26 L) of wort to boil for 60 minutes
and have a 5.5-gallon (21-L) yield.
Lower the amount of the Goldings hops
to 1.25 ounces (35 g) to account for the
better hop utilization of a full wort boil.
The remainder of the recipe is the
same as the extract. Enjoy your choco-
late oatmeal stout!
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Brewing Safety 101

Preventing burns, cuts and chemical injury

omebrewers at every level

can hurt themselves. This is

a fact that we find out via

mail, often containing vivid

pictures that are not any
more fun to look at than they are to
take. Cuts, burns, bandages . . . we've
seen it all! The goal of this segment of
Beginner’s Block is to educate brewers
how to save themselves from the pains
of unsafe brewing. Here are a few
“anti-crash” courses in safety to pro-
tect you from the hazards.

Burn safety 101:

Possibly the most common brewing
folly is burning hands and other parts
of the body due to careless handling of
kettles, hot liquids and brewing equip-
ment. When you are working with boil-
ing water and hot wort, it is important
to be mindful of the fact that liquids
over 120 °F (49 °C) are capable of turn-
ing an enjoyable brew session into a
profanity-laden  nightmare. All
it takes is one clumsy bump of the ket-
tle, or hasty pour to cause days —
sometimes weeks — of severe pain.
Follow these general rules of thumb:

1. Pay attention to what you're doing:
Whenever you are working with hot
objects and ingredients, it is critical
that you remain focused. Monitoring
the boil is also crucial, as this will pre-
vent the dreaded “boilover,” which
calls for immediate action — just the
type of situation where a brewer could
act hastily and get burned. Also,
take the utmost care when lighting
propane burners. Always be sure to
minimize the time between turning on
the gas and igniting the flame.
Anymore than a few seconds could
potentially lead to an excess of gas and
a severe burn.

2. For professional brewers, hand, eye
and foot protection is critical. Wearing
this gear at your kitchen stove would
be overkill, but larger scale home-
brewers should consider which of
these items might be prudent, based on
their setup and practices. Always wear
eye protection when dealing
with highly pressur-
ized glass bottles.

3. Recognize the
dangers of
steam: Most peo-
ple realize that
boiling water is
capable of burning
them, but people are
quicker to forget that the steam from
this water is also a safety hazard.
Whenever you pour boiling wort or
water, be cautious of the steam, keep-
ing limbs and faces clear. BYQ
Technical Editor Ashton Lewis says,
“Steam is far worse than boiling water
because of the tremendous latent heat
of vaporization. When steam changes
from gas to liquid it releases ~1,000
BTU/pound. This is 1,000 times more
than the ~1 BTU/pound per degree
Fahrenheit change in temperature
when hot water is cooled.” For further
information on burns, read Chris
Colby’s December 2001 BYO article
“Burn Safety.”

Chemical safety:

Working with chemicals, acids and
sanitizers can be dangerous. Mixing
these agents — especially the mixing of
chemicals with bleach, which can
release dangerous chlorine gas — can
cause toxic results. Our risk is lower
than that of professional brewers as
we don’t need to climb inside our tanks
to clean them. Still, always work in a

by Garrett Heaney

well-ventilated area and leave the area
if you begin to feel light-headed.

Chemical contact with skin can
also cause as much damage as a burn.
Wearing plastic gloves when using
harsh cleaners or sanitizers will save
your skin.

Crushing grain releases lots of
dust, which can trigger asthma
attacks., A standard dust mask will
make this task safer (and more enjoy-
able) for asthma sufferers.

Cut safety:

Cuts caused from broken glass
are also common brewing injuries.
Although there are safer alternatives
(plastic buckets and carboys), many
brewers continue to use glass bottles
and carboys. While there is absolutely
nothing wrong with glass as a
traditional container, the hazards of

.. . excess consumption on

brewing day can lead to
accidents if you aren’t careful.

broken glass are very real. Some of the
goriest photos I've seen in my inbox
are the result of broken carboys and
bottles. To prevent such maiming, it
is critical that you are -careful
while transporting and storing glass.
Always ensure that both your hands
and the carboy are dry before attempt-
ing to lift it.

Many homebrewers like to enjoy a
homebrew while brewing, but excess
consumption on brewing day can lead
to accidents if you aren’t careful. Keep
your head while brewing so you can
enjoy your beer in good health! &

A B B A s A N RS P A S i A S S

ﬁ November 2005 Brew Your OwnN




Dealing With Diacetyl

Or learning to appreciate the flavor of the “flaw”

Diacetyl is one of those easily-defined brewing terms that remains, nonetheless, a
hard to understand conundrum. For years it was thought to be indicative of a bac-
terial flaw (and it can be), but advances in brewing science have proved diacetyl
to also be a natural part of the brewing process. With that came techniques and
strategies to reduce diacetyl in beer, the resulting bias is perceiving the slightest
hint of diacetyl as a flavor flaw. That is a matter of opinion, of course, though if
you plan to impress any judges with your favorite lager, make sure to heed the

advice of our pros.

PRESCOTT

PREN

John Nielsen is the owner and
Brewmaster of Prescott Brewing
Company in Prescott, Arizona. He
began homebrewing in 1983 and
attended courses at both UC Davis and
the Siebel Institute before turning pro
and opening his brewery.

iacetyl (also known as

2, 3 butanedione) is a

naturally  occurring

part of the fermenta-

tion process. Its profile

is a distinct buttery
aroma and flavor; some say it's like
buttered popcorn or butterscotch.
Some Belgian ales contain higher lev-
els of diacetyl and it is considered part
of the flavor profile — however in most
ales it is found in small amounts.
However, in lagers it is typically con-
sidered a defect.

Another source of diacetyl is bacte-
rial contamination. There are two
main types of bacteria that can cause
diacetyl to form — Lactobacillus and
Pediococcus. The first thing anyone
should do is review all sanitation pro-
cedures and make sure everything is
properly sanitized.

As mentioned earlier, diacetyl is a
natural occurring process of fermenta-
tion. The yeast will produce diacetyl no
matter what. However, just as the yeast

produces diacetyl, it will also get rid of
it. You must let the fermented beer sit
on the yeast for two or three days after
the termination of fermentation. This is
called the diacetyl rest. The yeast will
scrub the diacetyl out of the beer that it
produced. After the rest, rack your
beer into your mini kegs or bottles.

For homebrewers, if you don’t
have temperature controls on your
equipment, allow the yeast to ferment
the beer to about half of the terminal
gravity, then allow it to warm up to
about 65 °F (18 °C). It should reach this
temperature on its own, if not, a water
bath a little warmer than the beer will
help it along. The beer will be far
enough along in the fermentation
process so the yeast shouldn’t produce
these flavors. Leave the heer at this
temperature until there is no more
diacetyl in your beer, then rack your
beer for cold lagering.

How will you know when the
diacetyl is gone? Easy, test for it. Take
two samples of beer (about 3 ounces
each) and put them each in a sealed
jar. Mark one sample A and one sample
B. Place sample A in the fridge, take
sample B and heat the sample up to
140-150 °F (60-66 °C) and hold that
temperature for no less than 20 min-
utes. Then place sample B in the fridge
and chill. When sample B has reached
temperature equal to sample A, take
both samples out of the fridge and open
A first. Swirl it and taste it, then open
B and do the same. If you smell or taste
any buttery notes, let the beer sit on
the yeast longer. If they both smell and
taste the same then you are ready to
move on to the next step — bottling or
cold lagering.

| Tips 5 proS

|
|
|

by Thomas J. Miller

Ashton Lewis is BYO'’s Technical Editor
and the infamous “Mr. Wizard”
who answers all of your brewing
inquiries. He also is Head Brewer of
Springfield Brewing Company in
Springfield, Missouri.

ith the exception of a

very few notable lagers,

diacetyl is considered

completely unaccept-

able in the style. The
interesting thing about the obsession
with diacetyl in modern brewing, espe-
cially among lager brewers, has noth-
ing to do with diacetyl’s association
with bacterial contamination.

Beers containing diacetyl, whether
the consumer knows it or not, are sati-
ating and make beer drinkers feel full.
This translates to decreased beer con-
sumption during a beer drinking ses-
sion and a corresponding drop in beer
sales. My tips to minimize diacetyl are:

1. Use a 3-day diacetyl rest for ales and
a 7-day diacetyl rest for lagers follow-
ing primary fermentation.

2. Select a yeast strain not noted for
diacetyl production.

3. Minimize air pick-up during racking,
filtration and packaging because oxy-
gen causes alpha-acetolactate in beer
to convert to diacetyl.

4. Keep a clean brewery and use clean
yeast since lactic acid bacteria and
Pediococcus can both cause diacetyl
problems in beer.
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Bill Kiester graduated the UC Davis
Master Brewers Program in 1996. He
worked for five years as the head
brewer at Ram Big Horn Brewing Co.
in Lake Oswego, Oregon. Currently, he
is the head brewer at Backcountry
Brewery in Frisco, Colorado.

iacetyl, while present
in many ales, is
deemed more of a
“problem” in lagers.
Lagers are supposed to
be “clean,” which means little to no
estery flavors (produced by yeast) or

diacetyl. Although it is generally
accepted that diacetyl is bad in lagers,
I question why a brewer should disre-
gard such an interesting flavor?

My understanding is that diacetyl
is a function of yeast strain and fer-
mentation conditions. So, selection of
yeast at the very start is important.
Grain selection will not influence
diacetyl unless you are using a large
percentage of adjuncts. Low levels of
alpha-amino nitrogen in wort results in
yeast that is less active and less able
to reduce diacetyl. Use of yeast nutri-
ents in high adjunct beer will improve
yeast health.

Diacetyl is created in two steps.
First, from the synthesis and excretion
of alpha-acetolactate, a by-product
of yeast metabolism. Second, through
oxidation of alpha-acetolactate to
diacetyl outside the yeast cell.

Diacetyl is controlled by allowing
yeast the time to assimilate and

The Belgian Series: Why not have all three?

metabolize it. Using time and tempera-
ture, a brewer can control diacetyl. At
higher temps the oxidation of alpha-
acetolactate is more rapid and given
adequate time the yeast will reduce the
amount of diacetyl. 1 have used two
ways to increase the temperature.
First, disable control of the fermenter
at the end of fermentation to allow the
temperature to drift higher and, sec-
ond, increase fermenter control tem-
perature when gravity is 50% or lower
of starting gravity to increase tempera-
ture with yeast metabolism. Kraeus-
ening can also be an effective means of
reducing diacetyl by introducing fresh
yeast, but I have not used this method.

Simply moving the beer to a
warmer location will increase the for-
mation of diacetyl. As long as the yeast
is in good health it will reduce the
amount of diacetyl in the beer. Be sure
the initial wort has plenty of oxygen
and nitrogen for healthy yeast.

b

Today's farmhouse styles resulted from years of evolution, refinement,
E interpretation and re-interpretation of the simple, rustic ales once brewed
on farms in Flanders and Wallonia. Farmhouse Ales defines these Saison
and Biere 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 vy, 3

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

wildp

REWS:

aence of Brewer’s Ve, [

il M rkowskl
phil :I-\-N"‘ wom B

i comeR e s |

i Wild Brews explores the world of Lambics,
= . 5 ! ® Flanders red and brown beers and American
s 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
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BREWERS
ASSOEIATION

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.
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.

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

Retail price: $17.95 each + shipping & handling
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Fermentability 101

A 200,000 BTU burner and a Sanke inquiry

Fermentable fundamentals
We have mashed at 149 °F (65 °C)
and a starch-iodide test returns a neg-
ative result. The resulting wort should
be highly fermentable and produce a
dry beer if a highly attenuative yeast
strain is used. If, however, the temper-
ature is brought to 154 °F (68 °C) after
the starch-iodide test, will there be fur-
ther enzyme activity that could
decrease the wort’s fermentability?
Intuitively, | think not because this
would involve a restructuring of the
sugars present rather than the break-

down of large starch molecules.
Bill McCormack
Brisbane, Australia

our understanding of
mashing is correct —
sugars are not
restructured  when
the temperature is
increased from 117 °F
(65 °C) to 122 °F (68 °C) — but I know
a scenario where the wort would
become less fermentable when the tem-
perature increases. There is no odd bio-
chemistry going on, just basic solubility.
Let's suppose that an infusion
mash at 149 °F (65 °C) has run its
course, the iodide test is negative and
we are ready to begin wort collection.
Before wort collection begins we quick-
ly heat the mash to 169 °F (76 °C) by
adding a measure of near-boiling
water. This rapid mash-off step effec-
tively denatures amylase enzymes.
This step can also extract some uncon-
verted starch from the grain kernels
and decrease wort fermentability.
Many small commercial brewers
have stirred mash mixers that permit
multi-temperature mashing. Adding a
step or two between the conversion
step and mash-off is one way to deal
with starch extraction late in the mash.
In some of the mash profiles 1 have
seen in German brewing texts there is
a step at 162 °F (72 °C) that is used to
allow alpha-amylase to whack up any
lately extracted starch before the

In mashing, beta and
alpha amylase convert

starch to fermentable
~ sugars.

enzymes are rendered inactive by
higher temperatures. So . . . there’s
your answer.

Denatured debate
It has been a long accepted fact
(myth?) in homebrewing that raising
the grain bed above 168 °F (76 °C) for a
mash-out denatures the enzymes and
helps “fix” a beer’s fermentable profile.
However, I'm a frequent visitor to one
of the many beer forums out there and
this idea was bashed. Can you please
shed some light on this? It has always
been my understanding that the
enzymes are heat labile over a period
of time. For example, take a typical
single infusion mash held at 154 °F
(68 °C) for 60 minutes, then a mash-out
for 15 minutes at 170 °F (77 °C). What is
happening to my enzymes, have they
been denatured at the mash out?
Joe Fleischman
Tampa, Florida

Hey Joe . . . I heard you cooked
your old alpha amylase down . . . how
are you going to mash now? I guess if
you believe the threads about mash-
ing-off on some of the homebrew
forums you're going to keep on mash-
ing because enzymes are actually not
heat labile. I read some of the debate
on this and see this as a classic case of
error propagation.

There is absolutely no question
that enzymes are heat labile and once
denatured they permanently lose their
catalytic activity. This biochemical fact
is demonstrated when fruits and
vegetables are blanched and when
meat is grilled. Denaturation also hap-
pens at breweries around the world
during mashing.

! “Hf’lp me, 7
‘ Mr. Wizard

Some enzymes found in malt are
extremely heat sensitive and never
have a chance of surviving mashing if
they make it out of kilning. These
include lipoxygenase, phytase, beta-
glucanse and a wide range of prote-
olytic enzymes. Most mashes begin no
cooler than 140 °F (60 °F) and the list-
ed enzymes have no activity in the
mash because they are almost immedi-
ately denatured during mash-in.

The two primary enzymes of inter-
est in mashing are beta and alpha
amylase because they convert starch to
fermentable sugars. In a laboratory it
can be easily demonstrated that these
enzymes retain activity for some time
period when held above
their denaturation tem-
perature. Enzymatic re-
actions are typically mea-
sured by monitoring the
concentration of product 3
over time and the change in
product concentration over
time indicates enzy- S
matic rate. Usually &=
these analyses are
run at a fixed tempera-
ture to make the test con-
ditions reproducible.

The rate of enzymatic
reactions is highest when
the substrate concentra-
tion is high, the product
concentration is low and
the temperature is at the opti-
mum for the enzyme (there are
many other conditions, but
these are the most pertinent
here). If malt and water are
mixed together at 158 °F
(70 °C) several things begin
to happen. Starch begins to gelatinize,
beta amylase begins to denature and
alpha amylase begins to cleave amy-
lose and amylopectin in smaller mole-
cules. This temperature is well above
the optimum temperature for beta
amylase, but that fact does not stop
beta amylase activity and maltose pro-
duction is seen. Over time, the

W
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“Help ye, "
Mr. Wizard

population of beta amylase enzymes
denatures and those molecules that
are active keep working until they
denature. The time period depends on
environmental conditions and enzyme
concentration.

The same thing happens with
alpha-amylase during mash-off. The
temperature increases, the last bits
of ungelatinized starch gelatinize and
alpha-amylase activity continues until
the population of alpha amylase
enzymes has been completely dena-
tured. Everything has a time compo-
nent and these reactions are not able
to occur instantaneously.

So it is logical to conclude from
such laboratory experiments (and the
data is out there demonstrating these
phenomena) that mashing at tempera-
tures above the denaturation point of a
particular enzyme does not instantly
stop enzymatic activity. To jump to the
next step and assume that mashing-off
does not stop enzymatic is faulty logic.
It is also out of context because

Fermenatol’g
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- Pressurizeable
for Co, pumping
- 3pc ball valves
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mash-off usually occurs long after sig-
nificant changes in the carbohydrate
profile of wort continue. As I men-
tioned earlier, enzymatic rates are
highest when substrate concentration
is highest and this happens in the
beginning of the mash. By the time
mash-off rolls around changes have
slowed down considerably. What does
happen during mash-off is that the
wort viscosity is reduced, some ungela-
tinized starch is freed up and alpha-
amylase activity drops off, usually after
the last bits of starch are converted.

It's a gas, gas, gas
| have been looking for information
on how to calculate the volume of
exhaust and make up air required for a
200,000 BTU natural gas ring burner.
The model | have is Beer, Beer and
More Beer’s H210 Burner. | am trying to
design an exhaust system but | do not
know where to find this information.
Anthony Catalfamo
Rochester, New York

www.BlichmannEngineering.com

Therminato%w

Stainless Wort Chiller

Fast! - chill 10 gal in 5 min!

- Fastest and smallest chiller available!
- Ultra low restriction

- ldeal for southern climates!

Safety and brewing is a topic that
is near and dear to my heart. No mat-
ter how fun the hobby of homebrewing
is, one cannot forget that some of the
brewing procedures done at home can
be dangerous. And firing up a 200,000
BTU/hr burner in the comfort of one’s
living quarters qualifies as a safety
concern that you legitimately raise. I
consulted with a professional engineer
in my state of Missouri and was told
that local building codes require 1
standard cubic foot per minute (scfm)
of air flow per 2,400 BTU/hr of burner
capacity. Your whopper of a burner
requires 80 scfm of make-up air
based on this guideline. Fortunately,
most high-end kitchen exhaust fans
I checked into supply this sort of
air volume.

The key fact to keep in mind is that
fresh air must be supplied to the room
where your burner is located. In the
brewery where I work we have a large
louver panel that opens when our
2,000,000 BTU/hr boiler flame is on.

BeerGu

Bottle Filler

Revolutionary design!

- One hand intuitive operation

- Low foaming

- Easy to clean

- Stainless construction

- Great for kegs or bottling bucket
- Better than counter-pressure!!

Hew!

P/ - Unique “made-for-brewing” dial face
- Best weldless design available
- 1/2" NPT connection available too!

In-line Thermometer
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- Super easy to sanitize
- Saves water!

™
T h ru h{ omete % - Set your counterflow chiller to ideal fermentation temp.

Quick(jonnecto%m

Stainless Quick Connect Fitting

Heow!

- No tools reqd to install |
- No crevices to hide bacteria
- Fits all 1/2" NPT fittings
- 3/8 and 1/2" hose sizes




This means that when the flame is
burning we have make-up air flowing
into the boiler room and the combus-
tion gases from the boiler exit the
space through a chimney. Make-up
requirement is something that the
burner manufacturers provide and I
suggest that you phone the supplier of
your burner to determine the recom-
mended scfm required for your unit.

Speaking of your umit . . . it’s a
freakin’ monster! Your 200,000 BTU/hr
flame-thrower is 1/10th the size of our
hoiler sized to heat our 1,000 gallon
hot water tank and power our 500 gal-
lon kettle’s peak demand simultane-
ously. Either you have a huge brew ket-
tle or have plenty of horsepower under
the hood. Good luck and stay safe!

A stone in my Sanke?
| was reading one of your answers
regarding nitrogen and it sparked a
question. In your article you recom-
mended a carbonation stone. | have
been kegging my beer in Sanke kegs
— is there a way to use a carbonation
stone with a Sanke keg? If not, is there
a process you can use to properly car-
bonate a stout beer and still use a

Sanke keg?

Eric Floyd
Charleston, South Caroilina

Sanke kegs are the most common
kegs used in the United States to deliv-
er beer from a brewery to a bar and
can be very handy at home provided
that you have the right tap parts and a
method to clean the keg and spear. The
spear is the tube that goes to the bot-
tom of the keg and has a valve-like
assembly at the top — this allows car-
bon dioxide to flow from the tap into

the keg headspace. The advantage of

this type of tap is that one fitting allows
for both beer and gas flow. Older keg
types had separate valves for beer and
gas, and have fallen from popularity
with the arrival of one-valve kegs.
Sanke kegs are usually pressurized
with carbon dioxide before filling and
carbonated beer flows into it through
the spear and displaces the keg pres-
sure through a gas flow control valve
that regulates the fill rate. You can fill
these kegs with flat beer and either keg

condition your brew using priming
sugar or carhonate (or nitrogenate) by
adding gas from a bottle. I mentioned
in a previous column that the tanks I
have at work have carbonating stones
and that we introduce gas through
these stones and slowly bleed gas from
the top of the tank to speed up the car-
bonation or nitrogenation step. Tanks
equipped with a stone also have a sep-
arate outlet connection.

If you were to equip the spear of a
Sanke keg with a stone this would
work for carbonation or nitrogenation,
but it would not be too handy for dis-
pensing, since the beer would have to
pass through the stone to make its way
to your glass — this of course would
cause major problems with uncontrol-
lable foaming! You would also need a
$300 tool to remove the spear from the
keg so that you could attach a stone to

AREVOLUTIONINCLEAN!

Why mess around?

r ™
IT's Time To ComEe 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
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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
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“Help ye, y
My, Wizard

it. The other option is to have a welder
add a fitting to the top of the keg where
you could insert a stone into the keg.
The problem with this idea is two-fold;
it’s expensive and requires welding on
a pressure vessel.

The great thing about homebrew-
ing is that one thing hobbyists have
that commercial brewers do not is
“free time.” You can easily and effec-
tively carbonate or nitrogenate in your
Sanke keg with no fancy tools or
expensive modifications to your set-up
if you invest about five days of
patience. The pressure applied to the
headspace of the keg supplies the force
to drive the gas from the headspace
into the beer, as long as there is a con-
centration gradient and gas concentra-
tion is a function of pressure. For a
normally carbonated beer held at 38 °F
(3 °C) the equilibrium pressure
between the gas dissolved in the beer
and the gas in the headspace is about
12 psi. For a nitrogenated stout gassed
with a blend of 75% nitrogen and 25%

carbon dioxide, the equilibrium head-
space pressure is about 30 psi at
38 °F (3 °C).

During a recent dive vacation to
wonderful Cozumel I was doing the
unthinkable . . . day dreaming about
work on an awesome reef in warm,
clear water surrounded by all sorts of
fish. I was actually thinking about this
question because it related exactly to
what my blood was doing during the
dive — becoming enriched with
nitrogen from the compressed air that
I was breathing.

Just like a diver’s bottom time is
limited by depth (pressure), a batch of
beer in a keg will be equilibrated with
the headspace pressure after a given
time period. Carbonation stones, shak-
ing the keg and jacking the pressure up
are some of the methods used to accel-
erate gas transfer, but adding a couple
of extra days onto the brew calendar is
equally effective and more apt to hit
the mark. One thing to keep in mind
about your Sanke keg is that it has a

very low headspace volume when com-
pletely filled. You will find this process
will go faster if you fill the keg with 15
gallons (57 L) of beer as opposed to the
15.5 gallons (58.9 L) maximum capaci-
ty, as the lower fill volume will expose
more beer area to the headspace gas
and increase the overall gas transfer
rate. Good luck! <.

BYO Technical Editor Ashton Lewis has been
answering homebrew questions as his alter ego Mr.
Wizard for the last ten years. Do you have a ques-
tion for him? Send inquiries to Brew Your Own,
5053 Main Street, Suite A, Manchester Center, VT
05255 or send your e-mail to wiz@byo.com. If you
submit your question by e-malil, please include
your full name and hometown. In every issue, the
Wizard will select a few questions for publication.
Unfortunately, he can't respond personally. Sorry!

- World’s largest distributor of
~ homealcohol kits,
equipment and accessories

Think Drink....Think Young’

Cross S_tl;ée'f. Brgdley,'BiISGSn, &
West Midlands, W14 8DL,UK
_ Sales: +44 (0)1902 353352
 Fax:44 (0)1902 354852
www.youngsgroup.co.uk
enquiries@youngsgroup._cq
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**Introducing the Carboy Caddie-**

Wash and Dry your Wine and Beer making carboys
with ease and proficiency.
“No more struggling with wet and slippery Carboys*
Fits all standard sinks and wash basins
The Carboy Caddie™ is a must have
If you are @ Home Brew beginner or enthusiast

The Carboy Caddie makes a great gift!

See our website for detailed information regarding our
distributors, placing an order or detailed product information.

www.carboycaddie.ca
or Phone/Fax Tollfree 1.866.226.1119
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Kellerbier

A medieval homebrew from Franconia

ellerbier, literally “cellar

beer,” is a relatively

unknown beer style in

North America, yet in

its home in Bavaria,
Kellerbier ranks among the most pop-
ular beer garden brews. This beer is
especially popular in Franconia, a
region in southern Germany where the
style originated. Franconia holds the
distinction of having the greatest den-
sity of breweries in the world. There
are about a hundred, mostly small,
artisanal breweries and brewpubs
within a 50-mile radius around
Bamberg, the beer capital of
Franconia, and many make Kellerbier
or a closely related style, such as
Zwickelbier or Zoiglbier (see page 21).

Kellerbier profile
Traditionally,

Kellerbier is an

(&, [ o ol 1.056 (14 °P)
EG B i R e 1.014 (3.5 °P)
SRM ..... 10-20 (rarely lighter or darker)
UBAY s nmimnaion s nsassisring s inie tmsc 35
ABY i i smamranan i v e 5-5.5%

“unbunged” (ungespundet in German)
cask-conditioned lager, requiring slow,
cool maturation in oak, for several
months. When served on tap,
Kellerbier is wusually just gravity-
poured. For homebrewers, this means
no priming. If you dispense your beer
out of Cornelius kegs, use a minimum
amount of pressure, perhaps 3 PSI.
When tapped the traditional, unpres-
surized way, the brew runs yeast-
turbid into the mug. Because of the
lack of carbonation, a Kellerbier typi-
cally produces next to no head — more
like a British ale than a German lager.

Authentic Kellerbier is unfiltered,
unpasteurized and strongly flavored
with aromatic hops (Hallertauer or
Hersbrucker are traditional). It is
also generally brewed to a Mérzenbier
strength of roughly 5-5.5% alcohol
by volume.

The Kellerbier grain bill and color,
too, are Mirzen-like, with an emphasis
on the darker versions of Munich malt
of about 20 °L. In [act, the flavor of
Munich malt (I use about 30% of the
grain hill; the rest is Pils malt) is one ol
the key characteristics of an authentic
Kellerbier. Compose your mash for a
light to deep amber beer color in the 10
to 20 SRM range, best with a reddish or
orange tinge.

To imitate cask-conditioning in a
homebrew environment, where casks
are hard to come by, resort to the old
oak-chip tea trick, which is explained
in the recipe to the right. Most modern
beer casks are all pitch-lined and thus
impart no flavor to the beer. But in the
Middle Ages, pitch-lining was not nec-
essarily universal. Therefore, if an
authentic medieval flavor is what you
seek, you can imitate cask-conditioning
in raw, charred wood by resorting to
the oak-chip treatment.

The Kellerbier’s body should be
medium — less heavy than that of a
bockbier, but softer and more full-bod-
ied than that of a regular Bavarian
lager. The middle flavor should be

| Sty]€ proflle

__RECIPE

Caveman Kellerbier

(5 gallons/19 L, all-grain)

0OG =1.056 FG =1.014

SRM =15 IBU =35 ABV =5.4%

by Horst D. Dornbusch

Ingredients

8.0 Ibs. (3.6 kg) Weyermann
Bavarian Pils malt (2 °L)

3.75 Ibs. (1.7 kg) Briess Munich
malt (20 °L)

2 cups French oak chips
(light toast)

8 AAU Hallertauer Mittelfriih or
Hersbrucker hops (bittering)
(2 0z./55 g of 4% alpha acid)

1.5 oz. (42 g) Hallertauer
Mittelfriih or Hersbrucker hops
(flavor/aroma)

1 pkg. Wyeast 2206 (Bavarian
Lager), Wyeast 2308 (Munich
Lager), White Labs WLP838
(Southern German Lager), or
White Labs WLP920 (Old
Bavarian Lager) yeast

Step by Step

On the day before brew day,
make an “oak chip tea” as follows:
Mix about two cups of oak chips
in hot but not boiling water (180 °F
or 80 °C), in a tightly sealable jar.
Seal the hot jar, let it cool off, and
then keep it in the refrigerator
overnight. Before steeping, toast
the oak chips on a cookie sheet in
a 250 °F (121 °C) oven for about
an hour. Use the tea at pitching
time. On brew day, start a tradi-
tional multi-step infusion mash
with a conventional dough-in at
122 °F (50 °C). Let the mash rest
for about half an hour before infus-
ing it with hot water until the tem-
perature reaches 148 °F (64 °C).
Keep the mash at that temperature
for 15 minutes; then raise the

continued on page 20
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reCipes continued continusd from page 19

temperature to 156 °F (69 °C) for anoth-
er 15-minute rest. Then sparge slowly
with near-boiling water until the mash is
at a temperature of 170 °F (77 °C).
Lower the sparge water tempera-
ture, to keep the mash at or slightly
below 170 °F (77 °C) for the rest of the
sparge. Stop the sparge at a kettle
gravity of about 1.050 (12.5 °P), to
allow for evaporation loss during the
boil. Boil for about 90 minutes. Add
the bittering hops, as usual, about 15
minutes into the boil. At the end of the
boil, check the kettle gravity. Make
adjustments, if needed, by adding
water or lengthening the boil time.
Once the kettle is at the correct
original gravity, add the flavor/aroma
hops. Stir the wort gently with a spat-
ula to create a whirlpool effect. Wait
about half an hour to allow the trub to
settle. Then heat-exchange the wort
off the trub. Reduce the wort temper-
ature as close to a fermentation tem-
perature of 48 °F (9 °C) as your setup
allows. Strain the oak chips off the lig-
uid and add this cool, sterile “tea” to
the fermenter. Then pitch the yeast,
aerate and place the brew in a cool
place. Let it ferment to completion (in
perhaps three weeks). Rack the brew
into a clean carboy and let it warm up
to room temperature for a two-day
diacetyl rest. Rack the brew again, but
do not prime it. Let it mature unpres-
surized for about two months at a typ-
ical cellar temperature of about 50-
55 °F (10-13 °C). Do not rack again.

Caveman Kellerbier

(5 gallons/19 L, extract plus grain)
OG =1.056 FG = 1.014 SRM = 15
IBU =35 ABV =5.4%

Ingredients

6.5 Ibs. (2.95 kg) Weyermann
Bavarian Pils liquid malt extract

3.0 Ibs. (1.4 kg) Briess Munich
malt (20°L)

2 cups French oak chips
(light toast)

8 AAU Hallertauer Mittelfriih or
Hersbrucker hops (bittering)
(2 0z./55 g of 4% alpha acid)

1.5 oz. (42 g) Hallertauer Mittelfriih
or Hersbrucker hops (flavor/aroma)

1 pkg. Wyeast 2206 (Bavarian Lager),
Wyeast 2308 (Munich Lager),
White Labs WLP838 (Southern
German Lager), or White Labs
WLP920 (Old Bavarian Lager)

Step by Step

Make an “oak chip tea” as
described for the all-grain batch. Then
mill the specialty malt coarsely and
divide it equally into two muslin bags.
Place these in at least two gallons of
cold water and raise the temperature
slowly, for about half an hour, until it
reaches 170-190 °F. At this point bub-
bles should start to pearl up in the lig-
uid, but the pot must not boil. Lift the
bags out of the steeping liquid and
rinse them with several cups of cold
water. Do not squeeze them. Discard
the spent grain. Turn off the heat and
stir in the canned extract. Fill the ket-
tle and bring the wort to a boil. Add
the bittering hops and continue with
the instructions for the all-grain recipe.

Caveman Kellerbier

(5 gallons/19 L, extract only)

OG =1.056 FG = 1.014 SRM = 15
IBU=35 ABV =5.4%

Ingredients

5.8 Ibs. (2.63 kg) Weyermann
Bavarian Pils liquid malt extract

2.7 Ibs. (1.22 kg) Weyermann
Bavarian Dark liquid malt extract

2 cups French oak chips
(light toast)

8 AAU Hallertauer Mittelfriih or
Hersbrucker (bittering) (roughly
2 oz. or 55 g of 4% alpha acid)

1.5 oz. (42 g) Hallertauer Mittelfriih or
Hersbrucker (flavor/aroma)

1 pkg. Wyeast 2206 (Bavarian Lager),
Wyeast 2308 (Munich Lager),
White Labs WLP838 (Southern
German Lager), or White Labs
WLP920 (Old Bavarian Lager)

Step by Step

Make an “oak chip tea” as
described for the all-grain batch. Mix
the two malts with your hot brewing
liquor. Bring the wort to a boil and add
all hops. Then follow the remaining
instructions for the all-grain recipe.
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substantial and slightly bready. The
cask treatment (real or by “tea”) con-
tributes to the brew’s mellow taste. It is
also responsible for the brew’s surpris-
ingly dry finish, considering the
amount of Munich malt in the grain bill.
The dryness in the finish, therefore, is
more perception than reality. What
comes through though is a touch of
non-sweet, slightly nutty maltiness that
nicely balances the brew’s noble-aro-
matic German hop character.

When poured, Kellerbier should
have a pronounced but delicate hop
nose. The overall impression is one of
surprising drinkability, considering the
brew’s “weight.” This beer is rarely
served chilled, which would kill its bou-
quet, nor is it served at room tempera-
ture, which would keep the beer from
being refreshing. For storage, on the
other hand, you can keep it in the
refrigerator. Just let it warm up a bit
before you serve it. A Kellerbier tastes
most balanced at a cellar temperature
of perhaps 50-55 °F (10-13 °C).
Because of its aromatic qualities from
the noble hop varieties and its oakiness
from the long aging in casks, Kellerbier
makes for a great appetite-enticing
aperitif beer.

Kellerbier is traditionally drunk out
of earthenware rather than glass mugs.
One of the finest Kellerbiers I have ever
had was in a pub in the Franconian
hop-growing village of Hershruck,
where 1 was served a brew called
Bruckmiiller Kellerbier. The Bruck-
miiller was a satisfying quaff with a
local brewing tradition dating back
to 1490.

Commercial
Kellerbier availability

In North America, brewpubs and
microbreweries rarely make Kellerbier,
and the few brands that are imported
are only sparsely distributed. Part of
the reason for the relative dearth of
imported Kellerbier is the brew’s inher-
ently short shelf life. If made authenti-
cally, it just doesn’t ship well. Kellerbier
is fairly rare outside Bavaria, because
small artisan breweries (no matter
where they are located) usually
do not own sophisticated. oxygen-
eliminating bottling equipment that is a




prerequisite for making beers safe for
transport over long distances. Most
Kellerbiers, therefore, are served only
locally, right out of the casks in which
they are allowed to age.

The few Kellerbiers that are trans-
ported to more distant markets for
modern beer distribution are always
packaged in standard kegs and bottles.
Such beers are often aged at atmos-
pheric pressure in steel tanks rather
than casks. They may also be mildly fil-
tered before the filling process to
remove some of the beer’s natural
cloudiness. Finally, they may be car-
bonated for just a touch of efferves-
cence. These characteristics, of course,
make them less authentic than classic
cask-conditioned brews.

Perhaps the most readily available
Kellerbier in the New World is the St.
Georgen Briiu Kellerbier, sold in half-
liter bottles with a traditional wire-
bale top. The St. Georgen Brewery is
located in the small Franconian village
of Buttenheim, slightly
where it has

south of
Bamberg, been a
family-run business since 1624. The
St. Georgen Kellerbier is a happy medi-
um between authenticity and the dic-
tates of modernity. Though it is bottled,
it is still cask-conditioned the old-fash-
joned way, as was done before the
invention of refrigeration in the late
19th Century. After fermentation, the
St. Georgen brew is allowed to mature
for a few months in sturdy oak casks in
rock caverns right outside the village
— a true “cellar beer.”

Zwickel and Zoigl -
Two Keller variations

There are two sub-styles of
Kellerbier, called Zwickelbier and
Zoiglbier (or just Zoigl), neither of
which appears to be available in the
New World. Given current usage of
these two terms in Bavaria, one can
argue that Zwickelbier and Zoigl (bier)
are just different names for Kellerbier.
However, I have found that, on aver-
age, beers designated Zwickel or Zoigl
tend to have slightly different charac-
teristics that set them apart from
mainstream Kellerbiers and turn them
into distinct brews.

Both Zwickelbier and Zoiglbier are

generally more effervescent than
Kellerbier. Zwickelbier tends to be
more pétillant than Zoiglbier because
its maturation casks or modern tanks
are bunged or capped (gespundet in
German) just before the end of fermen-
tation. This allows for just enough
carbon dioxide to build up giving the
Zwickelbier a nice creamy head when
poured. Both Zwickelbier and Zoiglbier
slightly

are generally weaker in

alcohol, both below 5% ABV. They are
also both slightly darker than Kellerbier,
— whereby Zoiglbier tends to be the
darkest due to the use of highly kilned
caramel Milder versions of
Zwickelbier are sometimes brewed with
dehusked malt and both brews tend to
be less hop-accented than Kellerbier.
Nowadays, Zoiglbier is brewed exclu-
sively with Hallertauer. While Kellerbier
is aged for months, Zoiglbier is usually

malts.
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HOMEBREWER'S HOLY GRAIL

DISCOVER THE ULTIMATE QUEST...
NOT JUST FOR BEER, BUT FOR KNOWLEDGE.

aged for only a few weeks, and
Zwickelbier tends to be served as soon as
it finishes fermenting.

Horst Dornbusch writes “Style
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Get Fresh and Get Lucky...

With your beer of course. Well...ok luck has very little to do with good beer:;
but freshness is truly the key to quality. The fresher the ingredients you
start with, the better your beer will be. So start with the malt. No one is more
committed to freshness than Northwestern. We are the only company to stand
behind our freshness claims by stamping the production date on the bottom of
each package of our malt extract. When you use Northwestern malt extracts
you can be sure vou are getting the freshest possible malts.

Visit your local retailer to find out just how fresh Northwestern malts can be.
Need to fi

NORTHWESTERN...
we improve your product mix.™

3590 N. 126th Street, Brookfield, WI 53005
262-781-6670 » 800-466-3034 * Fax 262-781-0660
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Profile” in each issue of BYO.

What’s in a Name?

The name Kellerbier, of course,
stems from the brew’s cask matura-
tion in cool cellars. The name
Zwickelbier simply derives from
Zwickel, the German name for a
sampling device. A Zwickel is usual-
ly mounted on the flat side of a cask
or the manhole door of a tank for
drawing tastes to check on the
brew’s progress.

As for Zoiglbier, the story is more
complicated: Zoigl is the Franconian
vernacular for “sign.” In Franconian
medieval homebrewing (and farm
brewing), a Zoigl was a six-pointed
white-and-blue star, made from two
triangles of wooden slats and
assembled into a shape that is simi-
lar to the Star of David. Inside the
star was usually a cutout of a beer
mug or a pine branch.

Burghers and farmers used to
hang a Zoigl in front of their doors
whenever they had homebrew ready
to drink. It was an invitation to the
neighbors to come over and have a
few. One triangle of a Zoigl symbol-
ized the three elements involved in
brewing: fire, water and air. The other
triangle symbolized the three ingre-
dients of brewing: malt, hops and
water. The function of yeast in brew-
ing had not yet been discovered in
the Middle Ages. Rather yeast
was considered a byproduct of fer-
mentation, known as “stuff” (Zeug
in German).

In the Bavarian regions north of
the River Danube, the right to brew
came automatically with the deed to
a parcel of land. These brew-privi-
leged medieval landowners often
brewed their beers in communal
brew houses, with open brew kettles
and a powerful wooden fire under-
neath. Communal brew houses were
set up as a public safety measure,
because they reduced the incidents
of fire, an ever-present danger in
cramped medieval cities. Communal
brewing is probably the origin for the
custom of communal beer con-
sumption under the Zoigl.
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oy CHRIS COLBY

Homebrewing offers nearly endless possibilities
to the homebrewer, but sometimes you get stuck
in a rut. If you find yourself stuck in this situa-
tion, there are many ways to break out of it.
With all the ingredients, brewing technigques,
beer styles and other opportunities in home-
brewing, you only need to look to something new
to reinvigorate your desire and improve your
brewing to boot. In this article, the second to last
in our 10" anniversary series, | give ten things
to try to stoke your fires and (hopefully) expand
your homebrew horizons.

1. Make a Monster

At some point, every homebrewer should
try brewing a monster — a big, burly, boozy
brute of a beer. Brewing a massive beer offers

expand your
rewing honzons

several challenges. For the all-grain brewer,
handling the large amount of grain required and
conducting the long boil to condense the wort
will stretch the limits of your system.

All brewers will need to pitch — and per-
haps repitch — a large amount of healthy yeast
to get the beer to ferment to completion. For
exceedingly huge beers, you may even need to
employ advanced techniques such as adding
some fermentables after primary fermentation
or employing multiple shots of aeration before
the onset of fermentation. And, of course, brew- %
ing a massive beer teaches a brewer patience.

This patience will be greatly rewarded, how-
ever, when you unleash your beast on your Crie
friends, family or homebrew club buddies. A
well-done big beer is sure to impress any beer
lover. And, since a big beer keeps well, you can
continue to enjoy it over a longer period of time
than an average strength beer. You can also
taste how its flavor evolves over time.

2. Attain Perfection

One of the great things about homebrewing
is that you can make a different beer every time
you brew. However, picking one of your favorite
beer recipes and tweaking it to perfection can be
a nice diversion from the “random roulette” of

%
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brewing a different style every batch.
Rebrewing and tweaking a single beer
can teach you how different variables
affect your beer. The effect of individual
variables might not be so obvious when
you brew a cream ale one month and
an oak-aged Russian imperial vanilla
stout the next.

To successfully tweak a beer, take
careful notes when you brew — noting
not only what you planned to do, but
what actually happened. Also, take
careful tasting notes of the finished
beer. Based on your tasting, identify
aspects of the beer you want to change
and brew it again, changing only one
variable (or at most a few if they are
unrelated). Take good brewing and
tasting notes again and taste your first
beer side by side with your tweaked
beer.

Once you get your beer to the point
you want it, brew it again with no
changes to see how consistent you are.
If you're really serious, you may want
to buy the ingredients for two (or more)
batches in bulk to really keep every
variable as constant as possible.

Brewing and tweaking a single
beer gives you experience you can
apply to any of the beers you brew. It
also gives you a relatively long-term
project to tackle and rewards you with
progressively better and better beer.

3. Enter A Contest

A little competition can really get
the creative fires going. If you've never
entered a homebrew contest, this can
be just thing to get you — and your
burners — fired up.

Al a bare minimum, entering a
contest will give you some feedback
on your beer. In many cases, this feed-
back will come from experienced
homebrewers with educated and dis-
cerning palates.

At a contest, you are obviously in
competition with others. However, if
you enter the same competition every
year, you can also compete with your-
sell to see if you can improve your
scores each year.

4. Use an Unusual Ingredient
Malt. Hops. Water. Yeast. The
Germans never seem to tire of this for-




mula, but many homebrewers —
including myself — do. If I'm known for
anything in the homebrewing commu-
nity, it's the fact that 1 brew a lot of
“strange ingredient” beers. (See, for
example, my Jolly Rancher Apple
Lambic recipe in the March-April 2005
issue of BYO.)

Incorporating an unusual ingredi-
ent into a beer is a fun challenge. At a
minimum, deciding when to add the
ingredient — in the mash, boil or sec-
ondary fermenter — requires a little
thought. Often, doing some research
into the ingredient will shed some light

Incorporating
an unusual
ingredient

into a beer is a
fun challenge.

on the best way to incorporate its fla-
vors and aromas into your beer.
(Harold McGee’s book, “On Food and
Cooking,” 2004, Scribner) is invaluable
in this respect.) Other times, you just
need to experiment. In addition, some
experimentation with amounts is
almost always required.

Not every ingredient tastes good
when plunked down into a random
beer style, but when you finally hit the
right combination, you'll love seeing
other brewer’s reactions change from
“You're kidding, right?” to “Hey, this is
actually good!”

5. Brew For a Big Event

If you're lucky, at some point in
your homebrewing “career” you'll be
asked to supply beer to a big event. 1
brewed eight batches of homebrew for
my own wedding and had a blast.

Brewing multiple beers for an
event can require some puzzle solving.
Figuring out when to brew, rack and
package your beers so that you always
have buckets and carboys available for

the next batch can take some time. You
may want to experiment with high-
gravity brewing — brewing a bigger
beer than your target and diluting it
when you bottle or keg — to maximize
your output. Likewise, you may want to
experiment with parti-gyle brewing or
split batch beers to get two different
beers from a single brewing session.
Seeing the reaction of the
“unwashed masses” to your beer can

also be fun and educational. You'll like-
ly be surprised at the number and
types of folks who end up huddled
around your Corny kegs. These people
can often give you good feedback, if
you listen to what they are saying.
“Random” beer drinkers most like-
ly won't know any beer terminology, so
don’t expect them to give you the same
sort of feedback a beer judge would.
However, noting their likes and dislikes
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Ask your favourite
retailer for these products

— and even which keg gets kicked first
— can be useful information.

When brewing for a big event,
many homebrewers recommend brew-
ing a Kolsch or cream ale to try to win
over the BMC (Bud/Miller/Coors)
drinkers. I disagree with this approach.
Making “fake Budweiser” isn't going to
impress the BMC crowd, especially if
you've never brewed a light ale before
and are just taking a wild stab at the
style. Brew the kind of beers you like
and are good at making — they're what
won you over to homebrew, after all.

6. See How the Other Half Lives

Most homebrewers identify them-
selves as either extract or all-grain
brewers. If you're looking for a change
of scenery, try “switching sides.”

For extract brewers, brewing an
all-grain beer can demystify the
process — which is often presented in a
needlessly complex fashion in introdue-
tory homebrew books.

Conversely, if you're an all-grain
brewer, trying an extract beer may
open your eyes to the benefits of a
quicker brewday. And, you will almost
assuredly be pleasantly surprised at
the quality of your beer. Brewing an
extract beer may even convince you to
reformulate some of your beers as
extract beers and spend the extra
hours doing something else,

7. Teach Someone to Brew

If you really want to understand a
subject, try teaching it to someone.
Teaching a friend to homebrew will
force you to organize your thoughts on
the subject. In addition, the questions
your friend asks will likely require you
to think. When someone knows nothing
about a subject, the questions they ask
are often “unstructured” and may
throw you for a loop.

If you tell your friend that yeast
converts sugar to alcohol, he may ask,
“If I want more alcohol, should I add
more yeast?” Or he may ask something
completely bassackwards like, “How do
the big brewers get rid of the bitterness
in their beers?” Coming up with
answers to these questions takes more
than just reciting something from your
introductory homebrew text (or BY0).




8. Make Your Own
Signature Beer

Many, perhaps most, homebrewers
have their own “signature beer.” They
might call it their house ale or their go-
to beer, but the idea is the same — a
beer the homebrewer has tweaked to
suit his or her taste buds.

Your signature beer may use an
unusual ingredient (as in #4 above), or
it may be a “just plain beer” kind of
beer. It might, for instance, be an
American pale ale with just the right
balance of hop varieties, bitterness and
flavor hops for you. Or, it might com-
bine aspects of two or more styles, like
an Octoberfest dry hopped with
Amarillo hops.

Beyond the obvious benefit of pro-
viding a brew you enjoy, crafting your
own signature beer may encourage
you to bend, or even break, the “rules”
to get where you want to go. In doing
so, you may find out which rules are
arbitrary and which are not.

9. Join a Homebrew Club

If you get fired up making home-
brew all by yourself, imagine how bal-
listic you'll go when surrounded by
others who share your passion.
Homebrew clubs are a great place to
get advice on your brewing, bounce
ideas off of others and generally just
talk about homebrew. Plus, you get to
drink other people’s beer.

If there is more than one home-
brew club in your area, check them all
out. One may fit your personality better
than another. Most homebrew clubs
are filled with fun-loving folks (called
homebrewers), who are fun to hang
out with.

10. Take A Trip
Down Memory Lane

If you really want to kick your
desire to brew beer into high gear, con-
sider taking a trip down memory lane
— arriving at the reason you started
homebrewing in the first place.

When you brewed your first batch,
which recipe (or beer kit) did you pick
— and why? What were you drinking
at the time? What did you want to
brew before you knew which styles
were easy or difficult to brew? What

did you want to brew before you knew
about the BJCP guidelines? (Besides
dry-hopped pale ales, | was interested
in a dark, malty beer called Hexenbrau
that I tried once at Boston’s Sunset
Grill and never found again.)

If you can go back and look at your
brewing notebook, the margins of your
first homebrew book or plumb the
depths of your memory, figure out what

it was you wanted to achieve. Then,
brew the beer you'd want to hand to
your former self if Marty McFly showed
up in your driveway with his flux-capac-
itor-equipped DeLorean. If that doesn't
boil your wort, then maybe it’s time to
take up needlepoint.

BYO Editor Chris Colby has done
eight of these 10 things.

|
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WL L= is an alcoholic beverage made
by fermenting honey. In fact, it's sometimes
called honey wine. Mead tastes like honey and
can be made to be sweet or dry, carbonated or
uncarbonated (still). Its appearance is clear and
usually very pale, although some types of mead
are colored due to other ingredients or use of a
dark colored honey (like buckwheat honey).

We are all likely familiar with honey as a
sweetener. As meadmakers, it helps us to know
that honey is around 80% sugars, with glucose
and fructose being the most abundant. It also
contains other sugars — including maltose and
sucrose — in smaller percentages. Honey con-
tains acids, most notably gluconic acid, and has
alow pH — ranging from 3.4-6.1 and averaging
3.9. The protein content of the honey and water
mixture that becomes mead is less than that of
wort, so yeast nutrients are needed to ensure
proper yeast health. The water content of honey
varies from 15 to 20%, with most examples hov-
ering around 17%. The low amount of water is
sufficient to suppress the growth of most poten-
tially contaminating microorganisms.

Honey is made by honey bees (Apis mellif-
era) and few other species of bees. Worker hees
visit flowers and gather nectar, a dilute sucrose
solution. In their crop (the sac that holds the
nectar), most of the sucrose is split into fructose
and glucose by an enzyme called invertase. A
second enzyme, glucose oxidase, converts some
of the glucose into gluconic acid and hydrogen
peroxide. In addition, the body of the hee
absorbs some of the water. Upon returning to the
the hive, the crop liquid is transferred to other
worker bees, who maintain the hive. Hive work-
ers place the liquid in a cell of the honey comb.
They then fan the presumptive honey with their
wings to evaporate water and cap the cell when
the water level drops to about 17%.

The characteristics of honey vary depending
on which plants the bees have visited and honey
is almost always labelled with a varietal name.
For example, orange blossom honey is honey
made from bees that visited mostly orange trees.
Popular honey types for meadmaking include
orange blossom, tupelo, huajillo, mesquite, sage,
buckwheat, raspberry, wildflower and clover.
(Note that honeys made from the nectar of fruit
bearing plants don’t taste like the fruit of that
plant. Orange blossom honey and raspberry
honey do not taste like oranges or raspherries.)

Most times, a meadmaker will use honey
varieties that are available locally. These days
your neighborhood supermarket may have three
or four types of honey on the shelves. In my
homebrew shop, I carry at least six types of
honey on a regular basis. [ stock some special
types from time to time depending on my suppli-
er and where he places his hives. I would advise
the home meadmaker to explore his locale for
unusual honey types. Small farm stands may
surprise you with an unusual honey type that no
one else has.

With a cursory knowledge of basic sanitation
and the right combinations of ingredients, one
may produce world class mead at home. The fol-
lowing is an overview of my basic method.

Mead is slow in fermentation startup time,
overall fermentation time, clarification and
aging. A meadmaker must have the patience of a
saint. Nothing “mead” is quick. However, the
rewards are worth it — trust me.

I generally make 5-gallon (19-L) batches of
mead. The meadmaking process takes from six
months to a year, so you might as well make a
good-sized batch. It takes the same amount of
time to make a 5-gallon (19-L) batch as a 1 to 3-
gallon (3.8-11-L) batch. My recipe calls for 15
pounds (6.8 kg) of honey for a 5-gallon (19-L)
batch. This will make a mead with an original
gravity around 1.110 and a final gravity around

ﬁ 'Noverdbel‘.?()@ﬁ Biew Your Own
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1.030-1.035, yielding an alcohol con-
tent of around 10% ABYV.

Basically, the only equipment one
needs is a 5-gallon (19-L) cooking pot
(6 or 7-gallon (23-26-L) is better) with
a lid, a long spoon for stirring, a large
funnel (if using a glass carboy for the
primary fermentation vessel) and a
sink to immerse the cooking pot in for
cooling. Your local home winemaking
shop should have all the various other
additions and yeasts described in this
article.

The following is my basic procedure
for a 5-gallon (19-L) batch of still,
sweet mead — one of the most popular
types of mead. The fermentation of this
style stops a little short of completion,
leaving a pleasant residual sweetness.

Place two gallons of water into
your pot and heat using medium heat.
Add fifteen pounds (6.8 kg) of honey,
stirring constantly to avoid scorching.
Add the remaining water to a total

gornsh

=

* Portable <~
. ®Edsy fo use

2

volume of 5 gallons (19 L). Honey is
heavier than water and will sink to the
boitom, so keep stirring it until the
honey and water mixture is uniformly
mixed. Maintain the heat on low to
medium and stir every five minutes.
This process takes time, so plan on it
taking at least an hour to reach 160 °F
(71 °C). This is Pasteurization temper-
ature and any bacteria or wild yeasts
that may be present in the unferment-
ed mead (or must) will be destroyed.
When the temperature has reached
160 °F (71 °C), place the lid on the pot
and let it sit for fifteen minutes. After
this fifteen minute rest period immerse
the entire covered pot into a sink full of
cold water. You will have to change the
immersion water a few times to keep it
cool. A few trays of ice cubes added to
the sink will hasten the chilling effect.
You must cool the mixture to a temper-
ature below 80 °F (27 °C) before you
can pitch your yeast.

(Some meadmakers, especially
those who are also winemakers,

sanitize their unfermented meads by
adding one Campden tablet (or 0.33 g
of potassium metabisulphite powder)
per gallon (3.8 L) of liquid. Let the
unfermented mead sit overnight. Cover
the bucket loosely with aluminum foil,
so the sulfur dioxide gas — released
from the tablets or powder — can
evaporate from the mead. Pitch your
yeast the next day.)

After the chilling process, transfer
the honey and water mixture to a san-
itized fermenter. Add one teaspoon per
gallon (3.8 L) each of yeast nutrient
and acid blend (a mixture of tartaric
and malic acids). Use the “complete”
type of yeast nutrient, not DAP
(diammonium phosphate), which is
often labelled “yeast nutrient” in wine-
making shops. As an option, you may
also add up to 0.25 oz. (7 g) of tannin
to add a bit of “structure” to the mead.

Next, pitch your yeast. My person-
al preference is for sweet mead, so I
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inoculate my meads with sweet mead
yeast. Both Wyeast and White Labs
make sweet mead yeasts — Wyeast’s is
labelled 3184 (Sweet Mead) yeast and
White Lab’s is designated WLP720
(Sweet Mead/Wine) yeast. Wyeast also
makes 3632 (Dry Mead) yeast. Other
popular yeast choices include wine
yeasts such as Champagne yeast, Cotes
du Rhone yeast (such as Lalvin D-47),
Cote des Blanc yeast (such as Red Star
Cote des Blanc) and Steinberg yeast.

Vigorously shake or rock the mix-
ture for at least five minutes to oxy-
genate the mixture, ensuring a prompt
startup of fermentation.

I always make a 1-quart (~1-liter)
or larger yeast starter, so my yeast is
already at a gallop when I pitch it. A
day or two before the meadmaking day,
I prepare my starter. Mix a cup of corn
sugar with a quart (~1 liter) of water.
Boil the mixture for fifteen minutes to
sanitize it, then chill to less than 80 °F
(27 °C) by immersing the covered vessel
into cold water, just as you will do in
the mead making process. Pitch your
commercial yeast into the chilled mix-
ture. Vigorously shake it up, affix a
sanitized airlock and let the starter sit
at room temperture until you are ready
to use it.

Fermentation
Try to maintain a temperature of
65-75 °F (18-24 °C) throughout prima-
ry and secondary fermentation. I rec-
ommend affixing a stick-on type ther-
mometer onto the primary fermenter to
monitor the temperatures in the prima-
ry vessel. The initial fermentation usu-
ally starts slowly, but may kick into
high gear producing quite a bit of its
own heat in the process. The increased
fermentation temperature (over 80 °F
or 27 °C) may develop some fusel alco-
hols. If you see this happening, move
the vessel into a cooler environment.
After three months in primary fer-
mentation, transfer the contents into a
secondary vessel, preferably a glass
carboy. Avoid splashing, or oxidation
may occur. You will leave the mead in
this vessel until all signs of fermenta-
tion are finished. This may take an
additional six to nine months. One may
check for completion by performing a

Zocco’s Sweet Mead
(5 gallons/19 L)
0G =1.111 FG=1.033 ABV =10.1%

Ingredients

15 Ibs. (6.8 kg) honey (your choice)

5 tsp. yeast nutrient

5 tsp. acid blend

Wyeast 3184 (Sweet mead) or White Labs WLP720 (Sweet mead/Wine) yeast
(make 1 gt./1 L starter)

0.25 oz. (7 g) Sparkolloid (if needed for clarity)

Step by Step

Heat 2 gallons (7.6 L) of water under medium heat. Stir in honey, then
add water to make 5 gallons (19 L). Add yeast nutrient and acid blend. Slowly
heat to 160 °F (71 °C) and let honey and water mixture sit covered for 15 min-
utes. Cool the unfermented mead (called must) to 80 °F (27 °C) and transfer
to fermenter. Aerate and pitch yeast. Ferment for about three months at 65-
75 °F (18-24 °C), then rack to secondary. Let mead condition and clear. Fine
with Spakolloid, if needed. Bottle.

Number 8

{Semi-Sweet Orange Blossom Honey Mead}
by Chris Colby

(5 gallons/19 L)

DEi= 1. 093 FGl= 1.023 AB.V =9.0%

Th:s mead is not as sweer (or alcoholic) as a sweet mead, but retains
enough sweetness to round out the orange blossom honey’s characteristics.
The Lalvin D-47 yeast is used by winemakers for fermenting dry or off-dry
white wines. | used the “no heat” method described in Ken Schramm’s book,
“The Compleat Meadmaker” (2003, Brewers Publications) and held my
breath, but everything turned out fine..In the no heat method, you don't heat
the must, add sulfite or do anything to sanitize the must — you just mix up
the honey and water and let ‘er rip. You can add more or less acid to suit your
own taste.

Ingredients

12 Ibs. 9 oz. (5.7 kg) orange blossom honey
4 tsp. yeast nutrients

2 tsp. tartartic acid =~

2 tsp. malic acid L g

3 pkg. Lalvin D-47 yeast (dried yeast)

Step by Step

Heat 1 gallon (3.8 L) of water to about 130 °F (54 °C). Pour as much of
your honey into a sanitized bucket as will pour on its own. Scoop hot water
as needed into your honey container(s) to dissolve the rest of the honey. Use
a (sanitized) flexible spatula to scrape the sides of the container(s). Use only
as much of the hot water as you need to dissolve the remaining honey.
Slowly add filtered tap water to your bucket, stirring constantly with a sani-
tized spoon, until you reach 5 gallons (19 L). Stir in yeast nutrients. Put 5 oz,
(150 mL) of water at 109 °F (43 °C) in a large (sanitized) measuring cup. Proof
the dried yeast by adding it to this warm water and letting it sit 15 minutes.
Aerate the must, pitch the yeast, seal the bucket and let sit at 70-
80 °F (21-27 °C). Let the mead ferment until the rate of fermentation slows
greatly (at least two months). Add acids to a 5-gallon (19-L) carboy and rack
mead on top of them. If the carboy is not full to the neck, boil some water for
15 minutes, cool it quickly (but without splashing or otherwise aerating) and
top up carboy. You may also want to add one crushed Campden tablet if you
top up. Let mead sit until fermentation is finished and mead clears com-
pletely. Bottle and serve cold.
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specific gravity reading, waiting a couple
weeks and checking it again. If there is
not any change, and the gravity is
around 1.030-1.035 (with the sweet
mead yeast), then your mead is ferment-
ed to completion. The high final gravity
is due to the sweet mead yeast’s low tol-
erance to the alcohol produced. The cul-
tured yeast that fermented so well ini-
tially actually dies from alcohol toxicity
and leaves some unfermented sugars. If
you choose to use dry mead yeast or
Champagne yeast, then your final gravi-
ty will drop quite a bit lower — perhaps
as low as 1.020 — due to the yeast’s
higher attenuation.

Clarifying Your Mead

Now that your mead is fermented
out to the style you prefer, sweet or dry,
the next step in the process is clarifica-
tion. Meads are very special and take a
lot of time to produce, so getting them
to look good is important. A little extra
time for clarification may be necessary.
Your mead should be brilliantly clear.

message
on a bottle

If you're lucky as 1 have been, the
mead will probably have cleared itself.
Maybe the yeast dropped out on its
own, or maybe you left the mead in the
fermenter a lot longer than you had
planned and it cleared itself. I'm usual-
ly so busy I bottle my mead months
after it has settled out on its own. If it's
in a secondary fermenter, and you
don’t un-stopper it or fuss with it, then
the dangers of oxidation are nil. The
mead can wait a few extra months
before it needs to be bottled. Time and
patience are necessary virtues.

I view any haze at all as unaccept-
able, so I occasionally have to clarify
my meads. The clearing agent I've had
the best luck with is called Sparkolloid.
I prefer the hot version, in which
0.25 oz. (7 g) of Sparkolloid is boiled in
8 fl. oz. (237 mL) of water for 20 min-
utes. After carefully adding the still-hot
mixture to your hazy mead, a gentle
stirring or swirling will mix it in. Be
careful if you are using a glass carboy.
Add the hot mixture slowly to the car-

boy, mix it in a bit, and keep adding it
so that you don't expose the carboy to
hot temperatures that may crack it.
The clarification will start in a few
hours, but may take a week or two or
more to complete. A fine soft pancake
of sediment will drop to the bottom of
the vessel, eventually packing itself
down. Sparkolloid does clear the mead
very nicely, but the dropped out sedi-
ment is quite loose, and can be stirred
up by just a little movement of the car-
boy. I've heard of some meadmakers
adding another clarifier such as
Bentonite on top of the Sparkalloid to
pack down the soft sediment. | prefer
to rack off my brilliant mead very care-
fully with small diameter plastic tub-
ing. I start the siphon by filling the san-
itized tubing with clean water and
placing it about halfway down into the
mead that you are transferring. Plastic
tubing by nature always seems to have
a curve in it, sort of a memory from it
being rolled up in a coil. Use this curve
to your advantage by placing the tub-

Pe)
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ing inside the carboy the mead is in
about halfway down. The curved tub-
ing will touch the inside wall of the car-
boy. Release the pinched tubing to
drain the water, effectively starting the
siphon action. When the mead starts
flowing, place the tube to the bottom of
the receiving botiling buckel. Be as
careful as you can to avoid any splash-
ing into the receiving vessel that may
cause oxidation. As the mead is trans-
ferring to the lower, receiving bottling
bucket, slowly move the tubing down
lower and lower into the sending glass
carboy, taking extra caution by not stir-
ring it up or moving the carboy. The
tubing should be very visible through
the clarified mead. When vou get near
the bottom, and have a chance of suck-
ing up some sediment, stop the process
by pulling the tubing out of the carboy.
Don't worry about losing any mead
that is still left in the carboy. What I do
after the transfer saves every last drop
of mead. | pour the entire remaining
mead (probably a quart or two includ-
ing the sediment) into a glass pitcher
and cover it with a plastic wrap. I then
put the mead sludge in the refrigerator
overnight. The next morning, I find a
distinct layer of sediment with clear
mead on top of it. Carefully pour the
clear mead off, as a wine person
would do when decanting -his wine.
You will recover virtually all of the
remaining mead.

Bottling

Bottling your mead is simply
transferring it into a bottle without
splashing. If you want a sparkling (car-
bonated) mead, add corn sugar at bot-
tling as you would with a bottle-
conditioned beer. Though I'm a beer
brewer and bottle virtually all of my
beers in 12-0z. (355-mL) brown beer
bottles, I feel that my meads deserve a
more special presentation. I package
my golden nectars in special icewine or
flip-top bottles. I also label my meads
with specially made labels. They're
great gilts to fellow meadmakers
and brewers.
Types of Mead

The type of mead I have described
is a simple mead — basically just a

mixture of honey, water and yeast. But,
you can add other ingredients to
meads. Different mead-based drinks go
by different names.

wels are meads made with
fruits or fruit juices. I've had good luck
with fresh raspberry, strawberry, blue-
berry and black currant added to my
base mead. As for how much fruit to
add, I feel more is better and I usually
add 8-10 lbs. (3.6-4.5 kg) per 5 gallons
(19 L) of mead.

Some types of fruit — including
raspberry and cranberry — will make
the mead more acidic. When adding an
acidic fruit, you should skip the addi-
tion of acid blend (or at least decrease
the amount). Many fruits also add a bit
of tannin to the mead. I always use
pectic enzyme — Y tsp per 5 gallons
(19 L) — in my fruit meads. I add this
when I pitch the yeast.

{vser is simply basic mead using
apple juice or cider instead of water in
the mead-making process. Different
types of apples as well as different
honey types produce various flavors
and aromas.

Pyment is another mead style that
incorporates grapes or grape juice in
the basic mead recipe. Most have a
sweet finish due to a high residual
sugar content, but can be fermented to
dryness if one uses the appropriate
yeast. The choice is up to your tastes.

Methegling from the Welsh word
“Medcylglin” means medicine. These
meads are made using various combi-
nations herbs and spices. I like the way
cinnamon and cloves accents the
sweetness of the honey.

Another style of mead is
Hippocras. Named after Hippocrates,
the father of medicine, this version of
mead uses includes both grapes or
grape juice and spices.

A type of mead which may appeal
to many homebrewers is Braggot. This
medieval drink is made with honey,
water and yeast, but has malts or malt
extracts added. Braggot can be made
with or without hops, depending on
your preference.

Paul Zocco was the 2003 National
Meadmaker of the Year and 2001-2004
New England Meadmaker of the Year.

For the full picture visit
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Wild Blossom
Blanc de Fleur

It’s been called
The Nectar of the Gods or

The Drink of Lave. It’s mead.

MEAD, HONEY WINE
NECTAR OF THE GODS.

Is mead the soon-to-be next mainstream beverage?
That’s not so unrealistic say commercial meadmakers
and industry folks from across the globe. Hey, at least we
can call ourselves an industry and — with the growth and
popularity of sake and cider — we think mead is right on
those beverages’ coattails. All we need are more
commercial producers, more restaurants to add it to
their menu and fellow beverage enthusiasis to help
spread the word.

So . . . the International Mead Association (IMA) was
founded in 2004 as a response to the growing needs of a
growing industry. The beginnings of this association are
rooted in the coming together of meaderies in Chicago in
2002 for the first International Mead Festival (IMF). (At
the time is was called the First International Mead
Competition and Planet Buzz! Festival.)

This gathering, organized by beer author Ray
Daniels, was the largest collection of commercial mead
ever assembled under one roof for a sampling by the pub-
lic. Each year the International Mead Festival has grown
with the 2004 festival having 85 meads from 32 compa-
nies representing 7 countries.

After the first year in Chicago, the newly renamed
event was purchased by Redstone Meadery and moved to
Boulder, Colorado where, in 2006, the 4!h ever festival
will happen. Since mead is “The Drink of Love,” on
February 10t and 11th 2006, the serving and judging of
the world’s largest collection of commercial mead will
coincide with Valentine’s weekend!

Another one of the unique things about the festival is
that many meaderies send representatives to pour their

continued on page 41
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you may have a little more or
less depending on the density
of the honey. For this recipe,
you should use two packets of
Lalvin EC-1118 yeast. More
yeast to start is better.
Rehydrate the yeast in a cup
of 104 °F (40 °C) water for 30
minutes, then mix it into the
honey and water mixture. Pour
the contents of the batch back
and forth into an additional
sanitized fermentation bucket
to aerate.

Add 5 tsp. of yeast nutrient
and 5 tsp. of DAP. Add 50% of
your nutrients now and allow
to begin fermenting. The next
day you should see signs of
fermentation. Add the remain-
der of your nutrients.

Rabbit’s Foot Meadery
Sweet Mead clone
(5 gallons/19L, honey)

0G=1.110
FG=1.030
ABV = 12%

The following recipe is for our
award-winning sweet mead.

Ingredients
15 Ibs. (6.8 kg) wildflower honey
5 tsp. yeast nutrient
5 tsp. DAP
(diammonium phosphate)
5 tbsp. bentonite
2 pkg. Lalvin EC-1118 yeast

Step by Step

Use the finest wildflower
honey that you have available.
Blend your 15 Ibs. (6.8 kg) of
wildflower honey with about 2
gallons (7.6 L)of boiling water
and stir well. Do not boil the mix-
ture. Add the additional water
(2-3 gallons/7.6-11 L) a little at a
time until the specific gravity
reaches 1.110. You should end up
with around 5 gallons (19 L), but

cloneR E C

Ferment until the specific
gravity reaches 1.030-1.035 and
add 1 tbsp. bentonite per gallon
mixed into a slurry. Allow this mix-
ture to settle out and the following
day stir it up again. Following this,
the mead will clear rapidly but still
continue to ferment. Watch the
gravity for the next few days until
it reaches 1.030 and then rack it
off the lees (sediment). If you have
the ability to filter the mead, go
ahead and do it now. Ideally, you
would bulk age this mead for a
month or two before drinking, but
it should be quite nice right away.

Bottle the mead still (without
bottling sugar for carbonation)
The final alcohol content will be
around 12% ABV.

Redstone Meadery
Vanilla Bean / Cinnamon
Stick Mead clone
(5 gallon/19 L, honey
and spices)
0G = 1.102
FG = 1.012
ABV = 12%

One of the traditions | started
early in my meadmaking career

was producing Winter Solstice
Mead. Every December 215t |
make mead. For many years |
would make a 10-gallon (38 L)
batch leaving half of it traditional
and half with either vanilla beans
or vanilla beans and cinnamon
sticks. | would age it two years
and then serve it at the annual
Winter Solstice party from a spe-
cial bottle. Serve 3-6 ounces at a
time, very cold or mulled.

— David Myers

Ingredients i

8 Ibs. (3.6 kg) alfalfa honey

4 Ibs (1.8 kg) wildflower honey
1 tbsp. yeast nutrient

or

1 tbsp. extra light malt extract
3-4 whole vanilla beans

3-4 cinnamon sticks

Red Star Montrachet yeast

Step by Step

Bring 4 gallons (15 L) of water
up to 180 °F (82 °C) in your kettle
and then add 12 pounds (5.4 kg)
of honey.

Cover for 20 to 30 minutes at
around 150 to 160 °F (66-71 °C).
Now is a good time to start your
yeast. For mead, | like to use dry
yeast. Take a few packets of
Montrachet yeast. Mix with a
tablespoon of extra light malt
extract. Stir vigorously so as to
introduce oxygen.

Primary fermentation most
likely will take three to four
months. Try to keep the fermenta-
tion temperature between 70 and
78 °F (21-26 °C) if possible. After
primary, transfer to a 5-gallon
(19 L) carboy that already has the
vanilla beans and cinnamon
sticks in it. Just toss the cinna-
mon sticks in whole. Cut the
vanilla beans into thirds before
adding. The vanilla beans in par-
ticular need the alcohol in the
mead to help extract the flavor.
Let it sit for three months or so.
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Transfer off the spices. Keep
racking until you are pleased with
the clarity of the mead. Bottle still
(without bottling sugar).

Wild Blossom

Blanc de Fleur clone

(5 gallon/19 L, honey, wine
and flavorings)

0OG =1.095

FG = 1.005-1.010

ABV = 12%

Ingredients

12 Ibs. (5.4 kg) light honey

4 tsp. DAP (diammonium
phosphate or good
yeast nutrient)

/s tsp. grape tannin

1 tsp. elderflowers

2 pkg. Red Star Coéte des
Blanc yeast

s tsp. potassium metabisulphite

3 tsp. potassium sorbate

Quick Clear to fine

1 cup honey (to back sweeten)

/2 gallon (1.9 L) dry white wine

2 tsp. acid blend

Step by Step

1. Bring honey and water to
boiling and cool.

2. Add DAP, grape tannin

and elderflower.

. Mix well to aerate.

. Rehydrate yeast and pitch.

5. Ferment 15 to 25 days in
primary. 30 to 50 days in
secondary.

6. Rack and add potassium
metabisulphite, 3 tsp
potassium sorbate
and acid blend. Let stand
10 days.

7. After 10 days add dry white
wine, honey to taste.

8. Let stand. Top up with N, gas
until clear.

9. When clear, bottle.

B W

This mead is best when aged
six months or more. Bottle the
mead still (uncarbonated).

products, often the meadmakers
themselves. Last year 23 producers
were represented so mead fans can
really garner an incredible education
by attending. Also new to the event in
2006 will be an amateur meadmak-
ers competition.

Starting in 2003, an industry
meeting was held during the [estival
to get a better idea of what chal-
lenges meaderies were facing. We
continued in 2004 with a meeting
that was more focused on actually
founding an association. Several
committees were set up to draft by-
laws, further define judging rules,
prioritize industry direction, etc.

In 2005, we filed the paperwork
to register the Internatiomal Mead
Association as a non-profit organiza-
tion. We (Julia Herz and David Myers)
are the founding board members
until a final draft of by-laws are put
in place and dues are paid. At that
point, we will have an election for a
full board. The categories of mem-
bership and proposed by-laws can
both be viewed on-line at
www.meadfest.org.

This is an exciting time in the
world of mead. There are approxi-
mately 60 meaderies in the United
States with 250 or so worldwide.
Mead is also being produced by
another 20-30 U.S. grape wineries
and breweries. New meaderies con-
tinue to open every year with only a
small percentage closing. We esti-
mate that mead sales are growing at
around 300% a year and only will
continue to get stronger. Just as in
the 1980°s when the craft beer and
California wine movement began to
evolve, the diversity and quality of
commercial mead products continues
to grow and improve.

So go ahead, make some mead
and feel good that you are helping
satisfy a desire to drink the world’s
first fermented beverage, plus fur-
ther a movement — all with one
5-gallon (19-L) batch!

And while you're at it, consider
entering your mead into the next fes-
tival. To win a medal in this annual

event is to be tapped as making some
of the best mead in the world.

Entries in the amateur mead
competition need to arrive at
Redstone Meadery between Nov-
ember 7t and November 215, 2005.
Each entry requires three 12 oz. (355
mL) bottles and costs $6. Meads can
be entered in the following cate-
gories: Dry Traditional Mead, Semi-
Sweet Traditional Mead, Sweet
Traditional Mead, Cyser, Pyment,
Other Fruit Melomel, Metheglin,
Braggot and Other Mead (a category
for meads that combine ingredients
from two categories or otherwise
don’t fall neatly into one of the other
categories). See the ad on page 50 for
details on entering your meads in
the 2006 WineMaker International
Amateur Wine Competition.

See www.meadfest.com for com-
plete festival and competition infor-
mation and entry forms. Finalists and
medal winners will be announced
February 11th, 2006.

For information on making mead,
see Paul Zoceo's article, “Mead: From
Nectar to Nirvana,” on page 32 of this
issue for all the basic information on
making mead. The meadmakers at
Redstone also offer a few tips and
encouragements. They say that,
when making mead at home, the
most important thing is to have fun!
Remember to sanitize anything that
touches the beverage. Feed the must
(the unfermented mead) lots of oxy-
gen. Ferment at least two honeys to
give the final product more complex-
ity and add nutrients for the yeast.
Heat the must as little as possible
so most of the delicate aromatics and
flavors shine through. And finally,
be patient.

In this article, we also present
three clone recipes from commercial
meaderies (Rabbit’s Foot Meadery,
Redstone Meadery and Wild Blossom
Meadery). A mead started today
should be ready by next summer.

Julia Herz and David Myers are
JSounding board members of the
International Mead Association.
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THREE TIERS
to beer

TIREE TR SYSTOH.

BEING AN AVID
HOMEBREWER,

I visit lots of brewpubs and brew-
eries. Most brewpubs have seven to
fifteen-barrel brew systems that
are usually right in plain sight. (A
barrel is 34 gallons/129 L.) If you're
a homebrewer, determining the
function of the individual parts isn’t
really that complicated. Most of the
time the brewer, many times a for-
mer homebrewer, will gladly show
you the equipment and answer any
of your questions. Many pub brew-
eries use three-vessel systems con-
sisting of a hot liquor tank, a mash
tun and a boiling kettle. A lot of
pipes and valves connect the whole
thing together, but it seemed to me
that 1 could build a simplified sys-
tem based on that set

Building Half &

of vessels. It would be
just like the pros use,
but a lot smaller. Well,
now I've done just that

Quarter Barml — and you can too.

Brewing Systems | .. i e

breweries using com-

drawing by gene lattuga

monly found items.
The basic design of the system is a
central pole with supports for each
of the three vessels extending from
the central pole. The hot liquor
tank rests on the highest support,
above the mash tun, and has a
propane burner attached under-
neath it. The mash tun resides on
the center support, above the ket-
tle, which is also equipped with a
burner. The supports are staggered
120° around the pole to even out
the weight.

My material costs are a fraction
of similar professionally-built
homebrew systems, but I don't fig-
ure in my time because projects
like this are truly a labor of love.

If you plan on building your
own brewing system, you must —
most importantly — be a tinkerer.
It's not rocket science, but you do
need a good working design and
the desire to build it. Being a home-
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brewer, you're likely already a tinkerer and have all the
necessary fabrication skills. Everyday hand tools are all
that are required for most of the project, but there are
some specialized jobs that require professional skills,
such as cutting and welding of the stainless steel kegs.
Getting to know a dependable welder and plumber is a
good idea. Their experience will save you a lot of time
and money, and the results will be better.
Resourcefulness in finding the necessary parts is
important. Flea markets, junk shops or your own garage
are great places to start finding the necessary materials.
A complete list of the necessary materials for my sys-
tem is given in the sidebar on page 44. Mine was
designed with small casters as to make it movable. It had
to fit under a 6’ 8” (2.0 m) doorway. The frame is six feet
(1.8 m) tall without the hot liquor keg in place. The foot-
print of the bottom supports is around four feet (1.2 m)
wide and four feet (1.2 m) deep. The weight of the frame
without the kegs is around thirty pounds (14 kg). The
details of your system — especially the overall height and
spacing ol supports — may differ from mine, depending
on your needs, but the basic construction plan will work

Assembling your
brewery’s stand is
straightforward.

1.) Bend the supports
2.) Weld the supports
to your central pole
3.) Weld the brewery’s
“feet” to the central
pole and

4.) Attach the burners
to their supports

illustrations by don martin
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LIST OF MATERIALS

three half or quarter-barrel
Sanke type stainless steel
kegs (legal)

one steel tube 4” diameter x 6’
long (10 em diameter x 1.8 m)
(for the main spine)

three steel tubes 1 2" wide x
" thick x 3’ long
(3.8cmx0.32 cm x 0.91 m)
(for supports)

two steel tubes 1 /2" wide x
/" thick x 4” long
(3.8 cm x 0.64 cm x 10 cm)
(for legs)

i

three 3’ lengths of 1 /" steel
exhaust tubing
(0.91 m x 3.8 cm) (for legs)

four steel casters or wheels

misc. nuts and bolts

170,000 BTU burner castings

two 20-1b. (9.1 kg) propane tanks

(home barbecue type)

gas lines, fittings and control
valves

three 2" (1.3 cm) NPT brass or
stainless steel ball valves.

three ¥2” (1.3 cm) NPT stainless
steel couplings

five bimetal dial thermometers

two false bottoms (one for mash
tun and one for boiler)

two magnetically coupled pumps
(food grade, optional)

25-50 ft. (7.6-15 m) 2" (1.3 cm)
copper tubing (for chiller coil)

copper elbows, misc. fittings

flexible food grade plastic tubing

stainless steel hose clamps

glass hoiler-type sight tubes
(optional)

lead-free solder

(Note: all frame tubing is exhaust

pipe gauge thickness.)

for any similar home-built brewery. Be
sure to obtain your three stainless steel
half or quarter barrel beer kegs legally.
The ten dollar deposit required when
you get a commercial keg is only a frac-
tion of what these kegs are worth to the
brewery. Most brewers and distributors
have a few dented or leaky kegs around
they would be happy to get rid of.
Straight-sided Sanke kegs are the ones
you want.

Choose the brewery size — either a
quarter barrel (7.5 gallons/28 L) or a
half barrel (15.5 gallon/59 L) system —
that is suitable for you. A quarter bar-
rel system will allow you to brew 5 or
6 gallon (19-23 L) batches. With a hall-
barrel system, you can easily brew up
to 13 gallon (49 L) batches.

After finding the kegs, have your
welder cut twelve-inch (30 e¢m) diame-
ter holes into the tops of each keg. A
plasma arc cutter works the best. (Or,
see the accompanying story on page 48
for how to do this yourself.) The open-
ings should be deburred to prevent

(arbonaie the easy way with the original
corn sugar primer! Finally, a liquid
alternative to tablets and drops. No more
sterilizing, measuring, boiling or cooling.
Eliminate the task of priming while
minimizing contamination.

One bottle of Forbis' Original Corn Sugar
Primer is the perfect amount of corn sugar
and deionized water, formulated to
produce the precise amount of carbonation
in your homebrew! Skip the priming step
all together by adding a bettle of

Forbis’ Original Corn Sugar Primer to your
beer. Gently stir and you are ready to
bottle or keg! Our corn sugar primer will
leave your beer with the character you
intended and not impart any additional
flavors or body to the beer. One bottle
carbonates ¢ gallons of fermented beer.

Training the brewers of tomorrow today!
Currently accepting applications for our February 2006 session.

Call us or email for more information (800) 636-1331
www.ahgbrew.com e email: info@abghrew.com

American Brewers Guild graduates won 22 medals
at the 2005 World Beer Cup.

The proof is in the BEER!

You too can pursue your dream to become a professional
brewer and learn to brew award-winning beers...

..when you attend the American
Brewers Guild  CraftBrewers
Apprenticeship Program you not only
receive a top-notch distance learning
brewing education, you get to com-
plete your final exam and week of
residence at Hoppy Brewing
Company in Sacramento, California.
Where, in addition to learning about
the brewing processes, filtering and
QC lab work you'll enjoy sensory
evaluation sessions with a team of
industry professionals providing
instruction.
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injuries, or later on you'll be brewing
with band-aided fingers.

Try to be resourceful. The same
welder that you've hired to cut the
holes into your kegs can also weld your
frame together and the couplings onto
the kegs. Plan ahead so when you're at
the welding shop, everything gets done.
You'll want all the coupling locations
marked clearly. They will be needed for
attaching ball valves, sight-tubes (if
wanted) and thermometers later on in
the construction. Other than hiring
a welder, you can do everything
else yourself.

The spine of the brewery frame is a
six foot (1.8 m) long piece of four inch
(10 em) diameter steel exhaust type
tubing. If vou have access to a tubing
bender, the side barrel supports can be
made by using one and a half inch
(1.3 c¢cm) diameter steel tubing. Your
local muffler shop may have a tubing
bender to make these up for you. Have
him bend each three foot (0.91 m)
length of tubing into a triangle with one
foot (0.3 m) sides. The open ends of
these pieces can be ground to fit and
welded onto the main four inch (10 cm)
spine. Otherwise you can bend trian-
gles out of a three foot (0.91 m) piece of
one eighth inch (0.32 cm) thick, one
and a half inch (1.3 em) wide steel flat
stock. These three supports are to be
attached to support the hot liquor,
masher and kettle. If you use the flat
stock, I recommend a reinforcing
gusset attached from the outside
section of each triangle to the center
spine for increased strength. These will
also act as attachment points for the
burners.

As far as fabricating the legs to
support the brewery, one quarter inch
(0.64 cm) flat stock can be used. Cut
four two foot (5.1 m) pieces of the flat
stock, and weld them in a cross config-
uration. You can notch the bottom of
the four inch (10 ¢m) spine and weld in
the cross supports, or simply weld four
two foot (0.61 m) long legs in a cross
design. You may incorporate your own
ideas for the supporting legs, but make
sure they are strong enough to carry
the weight of the entire system. You
can fabricate the base of the stand with
four foot (1.2 m) lengths of tubing as

the magic
of mead

Master meadmaker

Ken Sci

BREWERS
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QE Z (!Eap Now our bottles are smooth
i for easier labelling!

The manufacturer
of 16 oz. & 32 oz
flip-top bottles
in clear and
amber colors

The bottles you
trust to hold your
brew now hold your
labels better too!

| Smooth Shoulders & Sides-
now the E.Z. Cap logo is on the bottom....
but our bottles are still the tops!

Available to homebrew suppliers through:
L.D. Carlson (330) 678-7733 www.ldcarlson.com
Steinbart Wholesale (503) 281-3941 www.steinbart.com

Manufactured by: EZ. Cap (403) 282-5972 www.ezcap.net
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mine is, but make sure that the welds
are strong. Also, ensure that the stand
sits squarely on the floor.

The frame to support this whole
system must be built to hold the weight
of the kegs and their contents. Kegs full
of mash water; fifteen or twenty
pounds (6.8-9.1 kg) of grain and all of
the other components may have a com-
bined weight of two hundred pounds
(91 kg). Make an extra effort at this
building stage. You don’t want ten or
fifteen gallons (38-57 L) of boiling wort
to spill all over the floor or on yourself
if the frame collapses.

The frame dimensions and support
spacing you choose are important. I've
designed these systems to fit into a
conventional seven and a half foot
(2.3 m) ceiling garage. Gravity is used
to move liquids from vessel to vessel.
The quarter barrel system’s boiling
kettle is off the ground enough so you
can simply drain its contents into a fer-
menter. In the case of the half-barrel
system — where the boiling kettle is

170,000 BTU
burners...

produce a very

hot flame and get

brewing liquor and
wort up to

temperature quickly.

only six or so inches (~15 cm) from the
ground — a pump may be needed to
move the chilled wort into a fermenter.
I've found that when I brew larger (10
gallon/38 L or more) batches on my
half-barrel system, there's usually
another brewer around helping. When
it’s time to get the chilled wort into the
fermenter, we simply pick up the

ANNAPOLIS
HOME BREW

chilled boil kettle and place it on the
middle level of the frame and let grav-
ity do its thing.

If your brewing area is in a well-
ventilated garage, the system could be
built in as a permanent fixture. My sys-
tem has casters installed so [ can move
it outside in the driveway.

After a suitable frame has been
built, the next step is to attach the
burners. My systems use 170,000 BTU
burners like the ones you see on those
outdoor turkey cookers. They produce
a very hot flame and get brewing
liquor and wort up to temperature
quickly. The manufacturer of these
burners also has the accompanying
hose, valves, fittings, etc. | recommend
using what the manufacturer recom-
mends. It's safer than making up your
own gas lines and fittings.

Your system — whether it’s similar
to mine or one of your own design —
must use every possible safety precau-
tion. Dangerous situations may occur
when using flammable, noxious gases.

Holbby Beuerage Eguipment

FERMENTERS - MASH TUNS
HOT LIQUOR TANKS - THERMOMETERS

A major medical company and now

Great Beer Recipes!

We specialize in tested & proven beer recipes.
Using the finest ingredients, each recipe kit is
measured and packaged by our brewmasters.

Visit our website to see what makes our beer recipe kits so good.
Over 50 beers available in malt extract, partial mash, or all-grain!

a major brewery have purchased
our plastic fermenters

Fermenters

Premium Malt Extract
Crushed & Sealed Grains
Grain Steeping Bag
UV & Oxygen Sealed Hops
Live Yeast Culture
Bottling Sugar & Caps
Step-by-Step Instructions
Some include fruit, honey, etc.

Were open 7 days @ whok!
Lileryone ow our staff is aw eyperienced Kome brower!
800-275-7556

Secure Online Ordering
www.annapolishomebrew.com

What kind of recommendation do you need?
Box 1387 Temecula CA 92593 - 951-676-2337 — minibrew.com
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When electric pumps, stirrers, mixers,
etc. are used in close proximity to
water; the same safety considerations
must be followed. Reflected heat from
burners, a splash of sparge water, or
hot wort near a live electric wire are
accidents ready to happen.

Attach your burner castings to the
supports so there is about six inches
(15 cm) of distance between the bottom
of the keg and the top of the burner.
You need a wide flame front that reach-
es and heats as much of the bottom of
the keg as possible. Heat efficiency will
be lost if the burners are either too
close or far away. I attach the castings
on threaded steel rods so you can
adjust the burner heights, effectively
allowing you to tune in your flame to
heat most efficiently.

After the two burners are mounted
to the supports in the upper hot liquor
and bottom boiler positions, attach the
fuel lines. My brew system uses a single
twenty-pound propane tank split off
with two valves, one to each burner.
Next, attach the ball valves, pipes and
fittings to your kegs. They must be
made of brass or stainless steel. Beer is
corrosive and would damage and pit
regular steel or aluminum components.
Heat would affect plastic or PVC. All
three barrels will be fitted with half-
inch (1.3 cm) ball valves. All these
items are commonly found items at
your local building supply.

False bottoms are needed in your
mash vessel and boiler. Commercially
made versions are available that fit
nicely inside a Sanke keg. The ones in
my systems have a small diameter
stainless steel tube that can be
attached to the inside welded in
threaded coupling. Plumbing it in is
simply using the right brass or stainless
steel adapters.

With the quarter or half barrel sys-
tems I describe here, you can brew up
to 6 or 13 gallon (23-49 L) batches of
beer. They can be modified later, for
example by adding a mash circulation
loop and possibly a PID controller. For
the do-it-yourselfer, building your
brewing system may be almost as fun
as brewing beer with it. &~

Paul Zocco is the owner of Zok's
Homebrewing Supplies.

The Best Source for Beer Related Gifts and
Colctiles from U.. Beweres

-
e
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www.beercollections.com

e

Glassware ® Coasters ® Crowns ® Labels ® Neon Signs ® Stickers »
Golf Items ® Mouse Pads ® Mirrors ® Tap Handles e Jigsaw Puzzles ®
Fishing Lures ® Bottle Openers ¢ Beer Can Safes ¢ Beer Can Banks ¢

Magnets * Hats ® Beer Mustards ® Posters ® and More!

Gift Certificates and Gift Wrapping available.
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@i
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Tasting Room
Monday-Friday, 10am—-4pm

Premium Honey Wines

Ancient Drink of Kings and Poets

Sky River Brewing, Inc.

32533 Cascade View Drive, P.O. Box 869

Sultan, Washington 98294

(360)793-6761 - www.skyriverbrewing.com
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weldless boill

KETTLE or
MASH TUN

Every week I get asked; “how do I modify a Sanke keg for use as a boil
kettle, mash tun or hot liquor tank?” We tackled this question in 2002,
but answered the question with welding. Since most of you do not have
welders we decided to create a weldless kettle conversion. We also
insisted that it require only common and widely used hand tools.

Obviously the first thing is to obtain a Sanke keg — legally. I bought our
keg from a local microbrewery, it had frozen and split. Having a keg open

solves a potentially dangerous problem. Normally a spring-loaded ball
retains pressure in the keg; you need to release the pressure by pushing
down on the metal ball. There is also a keg spear to be removed. Inside, you
can see a thin internal snap ring: pry it out using a small screwdriver.
Residual pressure can drive that metal tube upwards with strong force. It is
crucial, for safety sake, to release pressure before prying the retaining
ring loose. It’s simpler to leave the spear intact and remove the entire top,
as I did. Removing a portion of the keg’s top begins with a lid, one you'll use
to retain heat as the boil starts, and to cover the vessel once the boil is over,
or during the mash. Aluminum lids are available at any kitchen supply store
— mine came from my kitchen.

Trace the lid onto a piece of cardboard. Draw a second circle with about
%" smaller radius on the same center and cut it out. (The radius will depend
on the size of the lip of the lid.) Cut the cardboard template to this smaller
diameter. Then cut out the template’s center so it can be laid atop the keg
top. Tape the template to the surface as perfectly centered as you can. Then
mark the keg lid with a marker. Now the fun begins — AFTER donning safe-
ty goggles and hearing protection!

Cut Up

Tool options for cutting the keg include three hand tools — a high-speed
rotary cutter, a 4”7 angle grinder and a reciprocating saw with different
kinds of blades.

I cut the first two inches with a rotary cutter. This common tool works
more rapidly than expected. Due to the low weight of the tool, and delicacy
of its cutoff discs, you should make a jig to hold the tool at the proper radius.
Several pieces of plywood and a clamp or two should make something use-
ful, though not elegant.

Next I tried an angle grinder. With a light touch, it is rather easy to cut
the stainless steel sheet metal. But it’s also easy to wander off path. When
using either of these grinders, do not try to cut all the way through the metal
at once. Rather, stroke a path of at least 4” (100 mm) repeatedly until the
metal is cut through. Why? The cuiting discs are not flexible and the arc of
the circle is too tight—the disc will bind and shatter. Heavy gloves are a good
idea — but eve and ear protection is mandatory!
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(top): Cut the top with one of the three men-
tioned hand tools (reciprocating saw shown).
(middle): Once the opening is cut, use a grinder,
files and sandpaper to smooth the edges.
(bottom): Once the weldless fittings are in
place, the lauter manifold can be installed.



My brew-buddy told me that a reciprocating
saw was also a strong cutting method. I rented one
and purchased 24-tooth metal cuiting blades and
some carbide-edged blades. This tool proved the
easiest to use. The grit edged blade cuts cleanly, as
does the 24-tooth blade. The grit-edged blade is a
bit wider and tends to bind, but lasts longer. One
carbide bit or three metal cutting blades should get
the keg cut. Note: If you don’t have an opening into
the keg, drill a hole or cut a slit cut with a grinder.
Unfortunately it’s darn hard to drill that hole — See
“The Hole Story” below.

Once the keg is cut, check that your lid will fit.
It’s better to be a bit small than have the lid fall in!
Assuming your lid fits perfectly, smooth the rough
edges. Your fingers, wrists, and arms will be appre-
ciative. I used the grinder, a round file, and sandpa-
per to progressively smooth the edges. Need a sand-
ing drum for final polish? Wrap some 240 grit
wet/dry sandpaper around a cylinder; I used 37
PVC pipe.

» THOM CANNELL

The Hole Story

With the lid accounted for, you're ready to lay
out the weldless fittings you've purchased from your
local homebrew store. I used a Bazooka T and
Sanke adapter, Weld-B-Gone and Weld-B-Gone
Thermosight from Zymico. They're sold by many
homebrew stores, as are similar fittings. The stain-
less steel bulkhead fitting features a high tempera-
ture o-ring and exterior lock nut that is relieved to
hold the o-ring (the second o-ring is a spare.) This
kit's stainless close nipple required a %" hole in
the vessel.

Before drilling any holes you need to know
where it belongs — guessing won't suffice. Assemble
your siphon and bulkhead fitting plus any trub fil-
ter/lauter manifold you may choose. The siphon
tube should be level or pointed downwards. I taped
a torpedo level to the assembled siphon and mani-
fold, placed it into the vessel and marked where it
belonged. Then I taped a small ruler with its origin
at the welded chine where the exterior support ring

Tool list: approximate prices.

High speed rotary grinder, or small angle grinder, or reciprocating saw. Rental $20.00
Grinder discs or saw blades. $10

Hand drill motor and s"=7:" drill bits or step drill bit. $2-75

Cardboard, tape, ruler, scissors, marker. $2

Eye and hearing protection, gloves.

Round file, wet-or-dry sandpaper 120 and 240. $3-8

After obtaining
a keg legally, you
can use these tools

and parts to convert Parts List - prices approximate
Weld-B-Gone deluxe with " stainless barb $40
Bazooka T $20

Sankey Adapter $8

Weld-B-Gone Thermosight $25

Thermometer (not installed) $35

Sankey keg $30

it into a boil kettle

or mash tun.
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MIDWEST

HOMEBREWING
SUPPLIES

Call for our new

76 page Catalog
1-888-449-2739

All of your homebrewing and winemaking
supplies in one huge catalog

2005 Catalog

Midwest has Moved!
Midwest Homebrewing
and Winemaking Supplies moved
in July. Our new address is 3440
Beltline Blvd. St. Louis Pk., MN
55416. Our phone numbers are
staying the same. We are adding
100’s of new products. New
catalog now available.

FREE Video or DVD
with any Purchase

New video covers Malt Extract to
All Grain Brewing Techniques and
includes winemaking instruction.

Expanded line of
All Grain Supplies

Midwest 3440 Beltline Blvd. Minneapolis, MN 55416
Monthly Specials - www.midwestsupplies.com

in the

Enter Your Sivi-m.c:
M D olnternuhonal Amateur
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The best homemade meads from across North America will
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award. Enter your meads and you can gain international
recognition for your skills and get valuable feedback from the
competition’s experienced judging panel!
r you i of the The Best of Show Mead

medal is sponsored by
The Winemaker’s Toy Store.

Enter your best wines in one of 47 categories. Wines made from kits,
concentrates, fresh grapes and fruits will compete head-te-head in
each categ o ultimate bragging rights are on the line!

Entry deadline is: April 14, 2006 ' :
Entry forms and competition rules will be available in October at:
. www.winemakermag.com
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<5053 ‘Main Streef, Suite A ® Manchester Center. VT 05255
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meets the cylindrical keg body (kegs
are “beer cans” with welded-on
supports top and bottom.) I transferred
that measurement (‘%" for my setup) to
the exterior. This marks the center of
the hole.

I then put a pointed grinding stone
into the high-speed grinder and pro-
duced a pilot “dent.” This enabled a ¥:”
drill bit to penetrate the stainless steel.
Then I used a succession of step-drills
to enlarge the hole to %.” Lacking step
drills, a succession of drill bits is equal-
ly effective, as is a small grinder or
round files. I didn’t have a %" bit, so I
enlarged the hole from ¥” with the
high-speed grinder. After cleaning,
everything was installed following
manufacturer’s directions.

That could be the end of conver-
sion, but I chose to add a sight glass
and thermometer. It’s the exact same
procedure, measure, drill and install.
What I've learned is this; converting a
Sanke into a boil kettle/mash tun/hot
liquor tank is not difficult, other than
getting pilot holes drilled. Using com-
mon hand tools it should take a couple
of hours before you're ready to clean
and sanitize your completed new ves-
sel. Heck, you could probably brew the
same afternoon.

Thom Cannell is BYO's regular
“Prajects”™ columnist.

OBTAIN A KEG LEGALLY

There is no way the deposit you
paid for a keg of your favorite micro-
brew is equal to its cost to the brew-
er (anywhere from $90 to $120).
Keeping a keg is theft; there is no
way around it. Why not get a keg
from local salvage yards? | passed
four pallets of Anheuser-Busch and
SAB Miller kegs, most were like new.
Legal kegs come from out-of-busi-
ness breweries, damaged kegs, or
kegs at the end of their life. There are
several well-known distributors of
used and reconditioned kegs: Sabco
(Ohio), BCI (Tennessee), Tosca
(Wisconsin), and a number of local
breweries. Some are even recondi-
tioned, burnished and de-dented for
a like-new appearance. Check them
all out and calculate what your time
and effort is worth. No matter what
you choose, make sure to obtain
kegs legally — theft is a crimel!
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Transferring Beer

Getting your wort or beer from there to here

B n many ways, a homebrewery
is simpler than a commercial
brewery. One aspect of home-
brewing that is typically much
simpler is the transfer of wort

and beer around the brewery. In a
commercial brewery, the vessels — the
hot liquor tanks, mash and lauter ves-
sels, kettles, whirlpools, fermenters
and bright beer tanks — do not move
and in most the wort or beer is pumped
between them. (In a few, tanks are on
different levels, allowing for transfers
via gravity.)

In a small brewery, the pumps may
be mobile and connected to the appro-
priate tank via temporary hoses as
needed. In a larger brewery, all the
piping may be fixed, with a dedicated
pump for every transfer. Commercial
brewers need to worry about fluid
transfer rates, cleaning fixed piping in
place and the potential for overpres-
sure (or underpressure) situations in
the piping.

Although we homebrewers (thank-
fully) have things a little easier in this
respect, there are a few things every
homebrewer should know about trans-
ferring wort and beer. Transferring lig-
uids in a homebrewery should be rela-
tively quick and the transfer should
occur without contamination or
unwanted aeration.

Transfers by Gravity

In most homebreweries, most
transfers occur via gravity. In a
5-gallon (19-L) scale, vessels to be
drained of wort or beer often sit above
the receiving vessel in the brewing
setup. In a vertical 3-tier system, the
vessels fit into a frame. For a kitchen
brewer, the hot liquor tank may sit on
top of the fridge, the picnic cooler
mash/lauter tun on the counter and the
kettle on the floor during wort collec-
tion. In cases where the holding vessel
is not “permanently” stationed above

the receiving vessel, it can be
easily picked up and elevated prior to
the transfer.

Spigot

The easiest type a transfer to per-
form occurs when a vessel has a spigot
attached — just open the valve and let
the liquid flow. The liquid is usually
channeled by clear plastic tubing (such
as Tygon tubing) into the receiving ves-
sel. If you are contemplating buying
any piece of equipment for your brew-
ery and you have the option of adding
a spigot (for example, a ball valve on a
kettle), consider it carefully —

although it costs more initially, it will

With a jumper line attache
out” posts of two Corny

be transferred without conta

save you a lot of time and energy in the
long run.

During most transfers, except for
the transfer of cold wort to the fer-
menter, avoiding aeration is a priority.
The simplest way to do this is to place

photo by chris colby

Techniques

Story and photo by Chris Colby

the outflow end of the tubing at the
bottom of the receiving vessel. Don’t let
the liquid fall through the air and
splash into the receiving vessel or fan
down the side the vessel. Keep the tube
at the bottom of the vessel and — once
the bottom is covered with liquid —
keep the end of the tube under the lig-
uid level. When I transfer, I tilt the
receiving vessel slightly and place the
end of the tubing at the lowest point.
This way, the end of the tube gets cov-
ered by liquid more quickly (perhaps
reducing aeration very slightly).

Siphon

If your holding vessel doesn’t have
a spigot — for example, when transfer-
ring from a glass carboy — you will
need to start a siphon. Homebrewers
usually siphon with a racking cane
with clear tubing attached. There are
three popular ways to start a siphon —
by mouth, by filling the racking tube
with water or by using a siphon starter
device.

Starting a siphon by mouth is sim-
ple. Just place the racking cane in the
holding vessel, place the outflow end
below the vessel and suck on the tube
until the liquid starts flowing. Although
simple, many brewers eschew this
method out of fears for contamination.
(Some gargle with vodka before putting
their mouth on the tubing, although
this likely does little to reduce the lev-
els of bacteria in their mouth.) In prac-
tice, starting a siphon by mouth doesn’t
lead to routinely contaminated beer.
However, there are easy methods of
starting a siphon that remove this
potential source of contamination.

One sure-fire way to start a siphon
is to completely fill your racking cane
with water. Hold the cane so both ends
are at the same level (to keep the water
from draining out). Then, in one coor-
dinated movement, lower both ends of
the tube. While lowering, the “cane”
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Techniques

end of the racking cane goes into the
holding vessel and the tubing is low-
ered into the receiving vessel (which is,
of course, positioned below the holding
vessel).

Keep the ends of the tubing at the
same level until the cane end is sub-
merged in liquid, then quickly drop the
tubing into the receiving vessel. This
will prevent water from flowing from
the cane into your beer or wort.

You may want to run the first bit of
water into a pitcher hefore directing
the stream of beer to the receiving ves-
sel. To do this, let the pitcher fill until
the water is displaced from the tubing,
then pinch the tubing and move it to
the receiving vessel.

There are a couple types of siphon
starters that provide another easy way
to get liquid flowing. One design is
basically a tube within a tube. The
device is placed in the holding vessel as
a racking cane would be. The brewer
then pumps the siphon starter and the
liquid starts flowing. The remainder of

the transfer occurs via gravity (i.e. you
don’t have to keep pumping the whole
time). Another design involves a mar-
ble in a little metal “cage” at one end of
the tubing. The marble end is placed in
the holding vessel and moved up and
down rapidly. When the tube moves
down, liquid is forced in to it. When the
tube is lifted up, fluid pressure on the
marble closes the opening. By rapidly
moving the tubing for several seconds,
liquid begins filling the tube. Once
enough liquid is in the tube, a siphon is
started.

Most homebrew shops carry one or
both of these siphon starters. The
advantage of these devices is that it
takes less coordination to start a
siphon compared to the filled racking
cane maneuver. The disadvantage is
that they are a little bit harder to clean.

Pumping wort or beer

Some homebrewers use pumps to
move their wort and beer (as well as
circulate it in RIMs and HERMS loops).

The advantage of using a pump is that
liquid can be moved uphill or between
vessels at the same level. In addition,
most popular homebrew pumps move
the liquid faster than it can be drained
by gravity. The only real disadvantage
is their initial cost. For 5-gallon (19-L)
stovetop brewers, a pump is a luxury.
For homebrewers making larger vol-
umes of beer, they are handy and for
brewers who have horizontal 3-vessel
brewing rigs, they are indispensible.
(See the November 2003 issue of BYO
for more on pump types and selecting
a pump for use in a homebrewery.)
The most popular kind of pump for
homebrewers is a centrifugal pump.
One of the most popular is a model
manufactured by March that sells for
around $130 (US). Their pump is food
grade and rated for temperatures up to
250 °F (121 °C), so it can transfer or
circulate hot wort. It also has a mag-
netic coupler, so if bits of grain get
lodged in the impeller, the shaft won’t
break. (The impeller is the spinning

Advanced Equipment for

Series
Kettles

Great Kegs. . .
‘Brand-New'
or 'Like-New'!

Amazing
Systems
offering . .
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Quality
Brewing

SABCO INC., 4511 South Ave., TOLEDO, OH. (419) 531-5347,
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part that “throws” liquid out of the
pump.)

These pumps work great, but two
common problems do surface from
time to time. Centrifugal pumps are not
self-priming and the pump will quit
moving liquid if there is a large enough
bubble in the stream of liquid.
Situating your pump at or near the
lowest point in the tubing goes a long
way towards avoiding this problem. If
a bubble forms (or is sucked into the
line), it will rise in the liquid up past
the pump and the pump will again he
primed. Keeping all your fittings tight
will likewise help keep air from being
drawn into the pump as it works.

The second potential problem is
cavitation. It does not happen often in
homebrew situations, but it can pit the
inside of your pump if it does.
Cavitation occurs when low pressure
inside the pump causes a “bubble” of
liquid vapor to form. The “bubble” col-
lapses and makes a loud sound. (Did
you know that audible cavitation

* Recipeformulation

* Brewing sessions

» Mash designer

« Water profiler

odifiable databases

“Inventory control

* American/Metric units

* Extensive help system
"...This is simply the best

brewing software package
on the market today..."

-Jim Wagner, Brewmaster

occurs in the xylem of trees? It does.
Did you know that the Navy is develop-
ing high-speed torpedoes that travel
inside cavitation bubbles, reducing
friction because the torpedo never
touches water? They are. Did you
know that, during cavitation, the col-
lapsing “bubbles” release photons (i.e.
emit light)? They do. Did you know that
a Google search for “cavitation” brings
up all sorts of factoids that have no rel-
evance to homebrewing? It does!)

If you're recirculating hot wort
through a mash and slow flow through
the grain bed is making the pressure
between the grain bed and pump drop,
you might experience cavitation. The
usual cures for cavitation are to lower
the temperature of the liquid being
pumped, raise the pressure on the
input side or slow the speed that liquid
is being pumping. When brewing, the
first two are not options, so slowing the
pump is what you need to do. One way
to slow the pump is to restrict the out-
put. Most centrifugal pumps sold for

homebrewing use can withstand a little
back pressure, but check your owners
manual to make certain before you try
it with your pump. To restrict the out-
put of your pump, just use a tubing
clamp on the outflow tubing.

Pressure transfers

Cornelius (“Corny”) kegs are a pop-
ular method for storing and serving
beer. However, they can also be used as
fermenters with the proper fittings
attached. An advantage of using a
Corny keg as a fermenter is that beer
can be transferred between Corny kegs
via CO, pressure with no exposure to
oxygen during the transfer.

Let’s say you have a full Corny keg
you've used as a secondary fermenter
or lagering tank. Clean and sanitize a
receiving keg and fill it with water.
Connect your CO, tank to the receiving
keg and push all the water out through
a tap. Now you have an empty keg
filled with COs5. It’s best keep the keg
weakly pressurized, around 3-5 PSL

king & Bottling
-lavorings
egging Systems
of Base / Specialty Grains as well
Malts, Yeast & Hops

Choose from 20 Homebrew Heaven Custom

DuClaw Brewing Co.,
Bel Air, Maryland

Ingredient Kits, No-Boil Kits, or Your Own Recipe
»»» GIFT CERTIFICATES AVAILABLE «««

Powerful, figxible, easy to use and much, much more!
Don't take our word for i,
try it completely free at www.promash.com
Purchase online, or call us at (805) 252-3816.
Dealer inquiries welcome.

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

Call or email us for your Free Catalog, or download from website
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Techniques

Next, connect your CO, tank to the
Corny with beer in it, keeping the pres-
sure the same as in the receiving keg.
Make a “jumper” line by attaching two
“beer out” fittings to a length of tubing.
(These are usually black on ball
lock/Pepsi kegs.) Attach the jumper
line to the “beer out” posts on both
kegs (the posts that connect to the
spear that extends to the bottom of the
keg). To transfer the beer, release the
pressure from the receiving keg. The
simplest way to do this is to attach a
“gas in” fitting (usually grey for Pepsi
kegs) to the “gas in” post and let the
keg vent. (This is why you want only a
small amount of pressure on the keg.)
Beer will move up the spear and out of
the first keg and down the spear and
into the second keg. Remove the con-
nectors once the keg is full and there
you have it— a transfer in which the
beer is not exposed to oxygen. (0K, a
tiny amount will diffuse into the
receiving keg against the flow of CO,
out the keg, but not much.)

If you are transferring beer from a
secondary fermenter to your serving
keg, the first little bit of beer trans-
ferred will be very yeasty. The pickup
tube will suck in yeast sediment at the
bottom of the secondary fermenter and
transfer it to your serving keg. To elim-
inate this, just watch the tubing and
disconnect the jumper line once the
beer changes from cloudy to clear.
Connect your CO, tank and a cobra tap
to the receiving tank and blow out the
yeasty beer. Then reconnect your setup
and transfer the clear beer.

If you attempt to transfer fully car-
bonated beer this way — perhaps from
a 5-gallon (19 L) or larger Corny keg to
a 3-gallon (11 L) keg — you may expe-
rience problems with foaming. As the
beer that has been stored under serv-
ing pressures enters the receiving keg
at low pressure, CO, can break out of
solution. The solution is to make the
initial pressure in the receiving keg
equal to the pressure the holding keg
has been kept at. Then, release the

pressure very slowly so the receiving
keg is only a few PSIlower than the
holding keg. (You won’t know what the
pressure is unless you have a gauge on
the receiving tank, but you can judge
the relative pressures by how fast beer
is flowing through the jumper tubes.)
The best way to do this is to attach
some tubing to the “in” fitting that is
serving as a vent. Either clamp the tub-
ing in such a way that the pressure is
released slowly or keep the tubing
clamped shut and periodically let out
little bursts of CO,. Watch the jumper
tubing and let out another burst of CO,»
when the beer flow stops. You can also
do the stop and start method using the
pressure release valve on the receiving
keg, though this may cause excessive
wear and tear. If you take care in trans-
ferring your wort and beer, the final
beer transfer — from your glass to your
mouth — should be very enjoyable. «

Chris “Cavitation”
Editor of BYO.

Colby is the

The Amazing

Island Brewing Products
PO Box 198, Key West, FL 33041

(800) 297-1886

Set Something from Nothing! Plre Gawusl
APPLY THE SCIENCE OF FLIGNT TO YOUR BREWING AND

PUMP/CHILL/AERATE & REMOVE FOAM

IN ONE STEP USING THE WASTED WATER POWER FROM YOUR CHILLER!

- Use hydropower from any taucet to
#% | create a powerful vacuum using our
venturi kit. Connect the vacuum port to
your fermenter using the two-hole stop-
per assembly. Turn on the faucet and
watch wort flow from kettle to carboy
through your chiller. The Wort Wizard
works best with a counterflow chiller
. since wort can be aerated automati-
¢+ cally (see inset) while foam is vac-

' uumed out the top. If you don't use a
conterflow, visit our website and see all
the other ways you can use the Wort
Wizard to simplify your racking chores.

BUY THE CNILLZILLA AND THE KIT IS FREE!!

Buy the ChiliZila ($124 Qﬁ\
& the Wort Wizard & it

Beer ano

coine hoBBY

THE ULTIMATE BEER MAKING
SUPPLY HOUSE'

BEER

qmpment & §¥L

hes

YOUR MOST COMPLETE
ONE STOP SHOPPING FOR:

Homebrewing ® Winemaking
Cordials ¢ Cider * Vinegar and Cheese Making

155T New Boston Street, ®* Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) ® 781-933-8818 (consulting)

Visit our on-line catalog at:

R &;”»

& Much More!

GOOGLE us! See what other home brewers say!
www.WortWizard.com

www.beer-wine.com

November 2005 Brew Your OwnN




Projects

Make a CP Bottler

.. . and bottle carbonated beer from a keg

Story and photos by Reg Pope

or most homebrewers who
brew long enough, kegging
eventually becomes part of
their process. The primary
advantage of kegging is that
only one packaging vessel
needs to be cleaned and sanitized as
opposed to dozens. However, in addi-
tion to that, there is a certain conve-
nience factor. Kegs are perfect for the
moderate term storage needs of the
homebrewer, as well as home bar dis-
pensing and picnic applications. Still,
there are some occasions — such as
contests or homebrew club meetings —
for which we might wish to have bot-

tled homebrew. The counter-pressure
filler is a device which allows brewers
to transfer conditioned beer from a keg
to a bottle. This transfer occurs under
pressure, which minimizes the loss of
carbonation that would occur by sim-
ply running beer from a tap into a bot-
tle or growler.

My counter-pressure filler was
assembled with parts costing a total of
$28 obtained from a neighborhood
plumbing supply store and assembled
in less than an hour.

The long central tube delivers CO,
to the receiving bottle. This purges the
air from the bottle and allows for its
pressurization. It also delivers the car-
bonated beer. This is accomplished by
opening and closing the valves in the
proper sequence, and by using a vent-
ing assembly, which is a sort of sleeve
that fits over the central tube and is fit-
ted with a stop-
per that seals
the bottle so it
retains the 4-6
PSI of pressure
used during bot-
tling.

Assembly
begins with the
upper part of the

1. The ball valves, which control the
flow of carbon dioxide and beer into
the unit, are connected to a tee.

2. The central tube is connected via
a compression fitting to the tee.

3. The venting sleeve and needle
valve are attached to their tee.

4. The needle valve prior to attach-
ment to the tee (note the bushing).

5. The finished counter-pressure
bottling unit.

unit. All threads are coated with teflon
tape. The two ball valves are connect-
ed to the sides of one of the tees using
the brass nipples. (See photo 1.)

The ¥:” threaded to /4" compres-
sion fitting is connected to the bottom
of the tee and the length of /" copper
tubing is connected to that. (This is
shown in photo 2.)

The venting sleeve is constructed
by attaching the % threaded to #”
compression fitting to one side of the
remaining tee. The ¥” tubing is con-
nected to that and cut. It doesn’t need
to be any longer than a couple of inch-
es. Tape the threads of the bushing and
insert it in the center of the tee. Again,
treat the threads of the needle valve
and screw it into the bushing (as is
shown in photo 3. Photo 4 shows the
assembly before the needle valve is
attached to the tee.)

The remaining ¥:” threaded to %"
compression fitting attaches to the
other end of the tee. Before doing so
however it must be reamed out. This

Parts list:
7" bronze tees (2)
¥:" brass ball valves (2)

5" OD copper x ¥s" MIP angle needle valve (1)

4" brass nipples (2)

14" X Yo" brass bushing (1)

" threaded - ¥." compression fitting (2)
7<" threaded - ¥:" compression fitting (1)
7" copper tubing (16 inches)

¥s" copper tubing (6 inches)

¥:" barbed fittings (2)

Rubber stopper (1) sized to fit bottle or growler

Tools list:
Wrenches/pliers
Tubing cutter
Drill with 72" bit
Teflon tape

Total cost as shown: $28 (US)
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Projects

fitting is designed to affix to the end of

a length of tubing and there is a small
lip of material inside the fitting that
butts up against the end of that tubing.
This lip must be removed using the
drill to allow the fitting to “float™ over
the 5" tubing.

Once assembled, the venting sleeve
slips over the %" tubing of the main
body and is secured with the %~
threaded to /s compression [itting.

The " tubing extends out and
through the %” tubing and is cut to the
appropriate length to reach within an
inch (2.5 cm) of the bottom of the bot-
tle being filled. The stopper is placed
on the %” tubing, moved as far up
(toward the compression fitting) as it
will go, and cut to a length just below
the bottom of the stopper. If it’s too
long, it will suck beer out of the bottle
during venting.

Add %" barbed fittings for the
“beer in” and “gas in” lines, tighten all
fittings, and assembly is complete.

Theory and use of the filler is

Mefintefin carboneiiom

described in detail in the November
2002 issue of BYO, but the basic
process is as follows:

Once the unit is sanitized, close all
of the valves. Connect poly tubing lines
to the barbed fittings on the filler from
your CO, bottle and keg of conditioned
beer. Place the filler on the clean bottle
with the stopper snugly in the neck.
Open the needle (bleeder) valve, then
open the “gas in” valve. Allow CO; to
flow into the bottle and out the bleeder
for a few seconds to purge the air from
the bottle. Close the bleeder valve and
allow the bottle to equilibrate to dis-
pensing pressure (4-6 PSI). Close the
“gas in” valve. Open the “beer in”
valve. If everything was done correctly
up to this point, nothing will happen.

Slowly open the bleeder valve. The
idea is to release just enough pressure
from the bottle to allow the pressure in
the keg to move beer into it, but not
enough to allow a sudden degassing of
the beer. Control the pressure release
carefully by opening the valve only as

much as necessary and by closing it
periodically as required. When the bot-
tle is filled, close the valves, gently
break the seal of the stopper, remove
the filler, and cap the bottle.

It takes some practice to coordinate
the steps and keep the pressures in all of
the vessels where it needs to be to facil-
itate the process, and even with such
practice there will still be a little carbon-
ation loss. It will be far less however
than it would be if the filler had not been
used. Ensuring that the beer (and the
bottles) are well chilled will help as well.
This unit is designed as an economical
alternative to the common (but more
pricey) stainless steel versions. Although
stainless is preferable, this is adequate
for infrequent use and, in the author’s
tests, didn’t contribute to any significant
degradation of beer quality during short
exposure times.

Reg Pope of Nampa, Idaho, is a for-
mer food scientist and homebrewer of
11 years.

LISTERMANN’S |

Manufacturers of the PHIL’S line of
homebrewing equipment

Wide selection of
wine & wine cooler
kits available

or try our tasty

andl fredmess
fisom tihe fHimst glass to the last,

Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Two “Pigs” are perfect for one 5 gallon
fermenter * Patented self inflating Pressure Pouch maintains
carbonation and freshness * Perfect dispense without
disturbing sediment * Simple to use - Easy to carry - Fits in
the “fridge” * Ideal for parties, picnics and holidays.

Quoin
pronounced "coin”

401 Violet Street
Golden, CO 80401
Phone 303+279+8731
FAX 303+278+0833
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It's time to try a

(self-pressurizing

Just PRESS, POUR & ENJOY!

Party Pig"

beer kits made from the
personal recipes of our
adequately-sober staff.

49 different styles
from which to choose.

- FREE SHIPPING -

on e-tail orders over $35
from east of the Mississippi River

Check out our retail website at
LISTERMANN.COM
or call (513) 731-1130
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Groovemont Productions releases homebrew DVDs

Groovemont Productions has released two new
videos that allow hobbyist and would-be
brewers the opportunity to learn hombrewing
visually. The first DVD “Easyhomebrew part
1: How to brew with Malt Extracts” covers
the basics of homebrewing. The second DVD
ventures into the area of all-grain brewing
with a focus on German beer styles brewed
according to the Reinheitsgebot (German beer
purity laws). For more information, visit
www.easyhomebrew.com.

Sabco introduces the “Chill-Wizard”

Sabco Industries has introduced a powerful new
wort chiller by the name of “Chill-Wizard.” The
chiller is constructed in a compact, easy to clean
and portable package. The chiller uses an efficient |
pump, a stainless chiller, and a stainless 1-micron &%
bubbler stone. All valves and the thermometer are |
arranged in a “Clean-In-Place” (C.I.P.) environment
with ground fault protection and portability.
Dependent upon the input water temperature,”
the chiller can cool approximately 10 gallons %’
(38 L) of boiling wort to 68 °F (using 58 °F water)
at 5 gallons per minute flow rate. The retail price of
the product is $659.95. For more information, visit Sabco
Industries online at www.kegs.com/fsi.html.

The Octopus Tap™

This innovative, patent-pending adapter is easily
inserted between the existing hand-pump
(Bronco Pump™ ) and lower beer shank. Made
from rust proof, milled 303 stainless steel or 4
Port Noryl Plastic, the Octopus Tap™ can be
attached to most kegs to allow for the simul-
taneous pour of four beers at once. The prod-
uct retails for $24.99 for the adapter and 4
hoses, faucets and washers (or $59.99 fully
assembled with the Bronco Pump™). For more
information, visit www.octopustap.com.
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GET YOUR BYO GEAR!
Logo shirts, sweats, hats,

& lots more.
www.calepress.com/brewyourown

BOOKS & VIDEOS

HOMEBREW DVD’s

MUST SEE ON YOUR TV!

Complete information packed guide
to Extract and All-grain brewing. 2
DVD’s $34.90 + $3.90 shipping &
handling. Features beers that are:
Organic, German, Alcohol-free,
Hempy, Spacy and more!
www.easyhomebrew.com

BREWING EQUIPMENT
CrankandStein

Hand-crafted grist mills for the
homebrewer. 6 models to choose
from including our massive
3-roller.

www.crankandstein.com

The Barley Crusher MaltMill
“Homebrewer’s best friend.”
Mills for the homebrewer,
brew shop and microbrewer.
www.barleycrusher.com

HOMEBREW SUPPLY
RETAILERS
Greenmountainbrewing.com
grain and hops specialty store.

Canada Malting 2-row $0.75/pound,
Cascade $0.75/ounce

SOFTWARE

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brewing!
Free 21 day trial!
www.beersmith.com

SUPPLIES
DRAFTSMAN BREWING
COMPANY

Don’t dodge the draft!
Call today for our FREE
homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

MICRO DISTILLING

Stills, Flavours, All Equipment.
Ex Factory
www.spiritsunlimited.co.nz

WINEMAKING

WINEMAKER BACK ISSUES

Tips, techniques and recipes from
magazine issues dating back to 2001.
Call 802-362-3981 or visit
www.winemakermag.com/backissues
/index.html
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Lifetime
_+ Guarantee

inq'u%re at your local shop or call 231-935-4555
Jet Carboy and Bottle Washer Co.

310 W. Front St., Suite 401, Traverse City, MI 49684
mikea@traverse.com = www.antonco.com
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“@ . with the best ingredients.

Let us show you how!

& Now on the Web!
-gm www.ashevillebrewers.com
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Cheap
Fast
Friend(y

What else matters?

www.brewbyu.com
www.hopsanddreams.com
www.homebrewnh.com
888-brew-by-u

Attention Homebrew Shops
Interested in selling

Blevv

It’s easy!

Free point-of-purchase

display rack

« Big 45% discount off cover price
o Minimum order of just 5 copies
 Help drive more customer

business and demand

« Flat shipping fee

« NEW! Free Online listing &
Hotlink on byo.com!

To set up an account or find out more
call Michael at (802) 362-3981 ext. 103

American
Hop Plugs

Grown and pressed in the USA...
because fresher hops make
better beer
Ask for them at your local brew store

www.AmericanHopPlugs.com

Brew Great Beers!

Choose from a wide variety of
HOPS, EXTRACTS & GRAINS

Free recipes with your order.

Call Country Wines or visit
www.counfrywines.com
and order online.

and BEER

Since 1972

3333 Babcock Blvd. ® Pittsburgh, PA 15237
Phone 412.366.0151 = Fax 412.366.9809

CcCoOoMmpPany

Visit foxxequipment.com

to find a Home Brew Shop near youl

Q. Louis Wine
¥i? Beermaking

Serving Brewers
and Vintners
Since 1991

And We’re Still Here For You

Secure On-Line Ordering

251 Lamp & Lantern Village
St. Louis, MO 63017
(888) 622-WINE * FAX (636) 527-5413
E-mail: stiwab@aol.com
www.wineandbeermaking.com

The Complete Source for Beer,
Wine & Meadmakers
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ALABAMA

Werner’s Trading Company
1115 Fourth St. S.W.
Cullman

1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618

(251) 645-5554

fax (251) 645-6446

e-mail: winesmith@bellsouth.net
Serving Gentral Guif Coast
Homebrewers

ARIZONA

Brew Your Own Brew

2564 N. Campbell Ave., Suite 106
Tucson (520) 322-5049 or
1-868-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Homebrewers Outpost

& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff

1-800-450-9535
www.homebrewers.com
Free Shipping in Arizona on
orders over $50.

What Ale’s Ya

6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables

3915 Crutcher St.

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery

455 E. Township St.
Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com
Top-quality Home Brewery
products.

CALIFORNIA

Beer, Beer & More Beer
Riverside

1506 Columbia Ave. #12
Riverside 92507
1-800-622-7393
Www.morebeer.com
Top-quality Supplies for the
Home Brewer or Vintner.

Beverage Company Beer, Wine
& Cheesemaking Supply

2990 East St.

Anderson 1-800-317-9963
E-mail:
maltbyauft@winemakingbrewingco.com
www.winemakingbrewingco.com
53 Years Brewing Experience!

The Beverage People

840 Piner Road, #14

Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
Fast Shipping, Great Service!

Brewers Discount

8565 Twin Trails Dr,
Antelope 95843
1-800-901-8859
sales@brewersdiscount.com
www.brewersdiscount.com
Lowest prices on the Web!

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo

805-781-9974
www.docscellar.com

Largest beer & wine supplier on
the central coast.

HopTech Home Brewing
Supplies

6398 Dougherty Rd. #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Beer, Wine, Root Beer-Kits &
Brew Supplies!

HydroBrew

1319 South Coast Hwy.
Oceanside 92054

(760) 966-1885
www.hydrobrew.com
Homebrewing & Hydroponics
supplies serving the San Diego
area.

Morning Glory Fermentation
Supply

6601-C Merchandise Way
Diamond Springs 95619
1-866-622-9660
www.mormninggloryfermentation.com
Great selection. Best quality.
Awesome service!

Napa Fermentation Supplies
575 3rd St., Bldg. A (Inside Town
& Country Fairgrounds)

P.0. Box 5839

Napa 94581

(707) 255-6372
www.napafermentation.com
Serving your brewing needs since
1983!

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento (916) 348-6322
Check us out on the Web at
www.ehomebrew.com
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0’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel (949) 364-4440
www.osheabrewing.com
Providing southern California
with great beer!

San Francisco Brewcraft
1555 Clement Street

San Francisco 94118
(800) 513-5196

or 415-751-9338
www.sfbrewcraft.com
Low Prices, Large Selection

Seven Bridges Organic
Homebrewing Supplies
325 A River St.

Santa Cruz 95060
1-800-768-4409

fax 831-466-9844
www.breworganic.com
Certified Organic Ingredients

Stein Fillers

4160 Norse Way

Long Beach (562) 425-0588
www.steinfillers.com
brew@steinfillers.com

A nonprofit public benefit company.

~ COLORADO

Beer and Wine at Home
1325 W. 121st. Ave.
Westminster 720-872-9463
www.beerathome.com

Now Open!

Beer at Home

4393 South Broadway
Englewood (303) 789-3676
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
Since 1978

My Home Brew Shop

& Brew on Premise
5923 N. Academy Blvd.
Colorado Springs 80918
(719) 528-1651
www.myhomebrew.com
Taking Homebrewers to
the next level

Stomp Them Grapes!

2563 15th Street, 101

Denver 80211

(303) 433-6552
www.stompthemgrapes.com
Because making it is almast as
fun as drinking it/

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)
e-mail: bwmwct@cs.com
www.bwmwet.com

Area’s largest selection of beer &
winemaking supplies. Visit our
3000 sq ft facility with class &
demo areas. New grain crushing
room.

Maltose Express

887 Main St. (Route 25)
Monroe 06468

In Ct.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com
Connecticut's largest homebrew
& winemaking supply store. Buy
Supplies from the authors of
“CLONEBREWS™ and “BEER
CAPTURED"!

~ FLORIDA

The Shady Lady

2475 B East Nine Mile Rd.
Pensacola 32514

(850) 436-4436
www.theshadylady.net

From bottles to books, from kits
to chemicals - We have every-
thing to brew your own!

Beer Necessities

9850 Nesbhit Ferry Rd.
Alpharetta 30022

(770) 645-1777
WWW.brewvan.com

Located North of Atianta off of
HWY 400

Just Brew It

103 Rainbow Way

Fayetteville 30214

(770) 719-0222

Fax (770) 719-0274
www.aardvarkbrewing.com

9 miles south of Perimeter on GA
Hwy. 85

Wine Craft of Atlanta

5920 Roswell Rd., C-205
Atlanta 30328

(404) 252-5606
winecraftati@bellsouth.net
Helping customers make beer
and wine since 1969!

~ IDAHO

Your Place or Mine?

9424 N. Government Way
Hayden Lake 83864
1-800-606-6046

or (208) 762-2550
www.vintit.com

“Check us out again for the very
first time”




ILLINOIS

Bev Art Brewer & Winemaker
Supply

10033 S. Western Ave.

Chicago (773) 233-7579
www.bev-art.com

Mead supplies, grains, liquid yeast
and beer making classes on
Premise.

The Brewer’s Coop

30 W. 114 Butterfield Road
Warrenville 60555

(630) 393-BEER (2337)
www.TheBrewersCoop.com
DuPage County’s LARGEST
homebrew shop!

Chicagoland Winemakers Inc.
689 West North Ave.
Eimhurst 60126

Phone: 1-800-226-BREW
E-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake (815) 459-7942
Upstairs brew shop - Complete
selection incl. Haney, Maple Syrup
& unusual grains.

Home Brew Shop

225 West Main Street

St. Charles 60174 (630) 377-1338
www.homebrewshopltd.com

Full line of Kegging equipment,
Varietal Honey

Somethings Brewn’

401 E. Main Street

Galesburg 61401 (309) 341-4118
www.somethingsbrewn.com
Midwestern lllinois’ most com-
plete beer and winemaking shop.

The Brewers Art Supply

1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-fine

Butler Winery, Inc.

1022 N. College Ave.

Bloomington 47404

(812) 339-7233

e-mail: vineyard@butlerwinery.com
Southern Indiana’s largest selection
of homebrewing and winemaking
supplies. Secure shopping onling
atwww.butlerwinery.com

Co-op Corner General Store
5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations of Indiana
853 E. 65th St.

Indianapolis

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.greatfermentations.com
E-mail us at
anita@greatfermentations.com

Hammer's Wine

408 Arnold Ct.

Kokomo 46902

(765) 453-9165

fax (765) 453-9209
www.hammerswine.com

For all your beer making pleasures.

Kennywood Brewing Supply
Crown Point

(219) 765-BREW
www.kennywoodbrew.com

Visit us online. Fresh homebrewing
ingredients and more!

Quality Wine and Ale Supply
530 E. Lexington Ave., Suite 115
Elkhart 46516

Phone or fax (574) 295-9975
g-mail: info@homebrewit.com
www.homebrewit.com

Quality wine & beer making sup-
plies. 24/7 secure online ordering
w/fast, safe & reliable worldwide
shipping. Visit our FULLY STOCKED
retail store in Elkhart for everday
supplies and over 200 wine and
heer kits always in stock.

BlueStem Winery

305 Third St.

Parkersburg (319) 346-1046
www.bluestemwine.com

e-mail: bluestemwine@mchsi.com
Brewing & Winemaking Supplies

Bacchus & Barleycorn Lid.
6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.breweat.com

MARYLAND

Annapolis Home Brew

836 Ritchie Hwy., Suite 19
Severna Park 21146

(800) 279-7556

Fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel

103 South Carrol St.

Frederick (301) 663-4491 or

Fax (301) 663-6195
www.flyingbarrel.com

Maryland’s 1st Brew-On-Premise;
winemaking and homebrewing
supplies!

Maryland Homebrew

6770 Oak Hall Lane, #115
Columbia 1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby

155 New Boston St., Unit T
Woburn 1-800-523-5423
E-mail: shop@beer-wine.com
Weh site: www.beer-wine.com
One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton (413) 586-0150
or Fax (413) 584-5674
www.beer-winemaking.com
29th year! Fresh White Labs.

Modern Homebrew Emporium
2304 Massachusetts Ave.
Cambridge 02140 (617) 498-0400
fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, In Business
for 13 Years!

NFG Homebrew Supplies

72 Summer St.

Leominster 01453 (978) 840-1955
or Toll Free: 1-866-559-1955
www.nfghomebrew.com

Email: nfgbrew@aol.com

Great prices! Personalized service!
Celebrating 10 years in business.

Strange Brew Beer &
Winemaking Supply

331 Boston Post Rd. E. (Rt. 20)
Marlboro 1-888-BREWING
E-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston Homebrew
Emporium

Causeway Mall, Rt. 12

West Boylston (508) 835-3374
www.wbhomebrew.com
Service, variety, quality.

Open 7 days.

The Witches Brew, Inc.

12 Maple Ave.

Foxborough (508) 543-0433
thewitcheshrew@att.net
www.thewitchesbrew.com
You've Got the Notion,

We've Got the Potion

Adventures in Homebrewing
23439 Ford Road

Dearborn (313) 277-BREW

Visit us at www.homebrewing.org

Brewingworld

5919 Chicago Rd.

Warren 48092 (586) 264-2351
Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com
www.kbrewery.com

Cap‘n’ Cork Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

Fax (586) 286-5133
www.capncorkhomebrew.com
g-mail: cap_n_cork@netzero.net
Wyeast, White Labs, Hops & Bulk
Grains!

Oppermann’s Cork ‘N’ Ale

2940 Midland Rd.

Saginaw 48603

(989) 797-8466

fax (989) 790-8885
www.cork-n-ale.com
Mid-Michigan’s Largest Home Beer
& Wine Making Supply. Your Store
for Knowledge!

The Red Salamander

205 North Bridge St.

Grand Ledge (517) 627-2012
Fax: (517) 627-3167

Phone or fax your order.

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax (616) 453-9687
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

things BEER

Webberville 1-800-765-9435
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

~ MINNESOTA
Homehrewersupply.com
Minneapolis 55413

(612) 788-6160

e-mail:
info@homebrewersupply.com
www.homebrewersupply.com
Large Selection, low prices. Free ship-
ping on orders over $60”. Most
orders shipped within 24 hours.

Midwest Homebrewing and
Winemaking Supplies

3440 Beltline Blvd.

St. Louis Park 55416
1-888-449-2739
www.midwestsupplies.com
FREE instructional video with any
purchase
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Northern Brewer, Ltd.

1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.northernbrewer.com

Call or write for a FREE CATALOG!

WindRiver Brewing Co., Inc
7212 Washington Ave. S.
Eden Prairie 55344
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Home Brew Supply

3508 S. 22nd St.

St. Joseph

(800) 285-4695

or (816) 233-9688
www.thehomebrewstore.com

The Home Brewery

205 West Bain (P.0. Box 730)

Ozark

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

Homebrew Pro Shoppe, Inc.

531 SE Melody Lane

Lee’s Summit 64063

(816) 524-0808 or

Toll-free 1-866-BYO-BREW
support@brewcat.com
www.brewcat.com

Sectire On-line shopping - Complete
line of beer & wine making supplies &
equipment.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The complete source for Beer,
Wine & Mead makers!

Fax us at (636) 527-5413

NEBRASKA

Fermenter’s Supply & Equipment
8410 ‘K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

Fax: (402) 593-9942
www.fermenterssupply.com
Beer & winemaking supplies since
1971. Same day shipping on most
orders.

NEVADA

Nevada Brew and Wine Supply
4800 S. Maryland Pkwy., Suite J
Las Vegas 89119

(702) 940-7817
www.nevadabrew.com

Serving Southern Nevada, Northern
Arizona and Southwest Utah.

NEW HAMPSHIRE

Hops and Dreams

P.0. Box 914

Atkinson 03811
1-888-BREW-BY-U
www.brewbyu.com

Great prices & FREE catalog!

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: drbarley@aol.com
www.beercrafters.com
NJ’s Leader in Home

Wine & Beer Supplies

Brewer’s Apprentice

179 South Street
Freehold 07728

(732) 863-9411
www.brewapp.com
Where you are the brewer.

Rubino’s Homemade Wine

& Beer Supply

2919 Route 2086, Store# 405
(located at the Columbus Farmer's
Market) Columbus 08022

(609) 261-8420
homebrewsupply@optonline.net
www.hamiltonhomebrew.com
Beer making equipment & ingredi-
ent kits including: Brew House,
True Brew & Brewer’s Best,

NEW YORK

Bottom of the Barrel

1736 Mt. Hope Ave.

Oneida 13421

(315) 366-0655

fax (315) 363-0670

Best Little Homebrew Store Around

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza,

Old Liverpool Rd.

Liverpool 13088
1-800-724-6875

E-mail: ejwren@tweny.rr.com
WWW.ejwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive
Buffalo 14217

(800) 283-4418

Fax (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com
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Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and wine

NORTH CAROLINA

Alternative Beverage

114-E Freeland Lane

Charlotte

Advice Line: (704) 527-2337
Order Line: 1-800-365-2739
www.ebrew.com

29 years serving all home
brewers’ & winemakers' needs!
One of the largest suppliers in the
country

Asheville Brewers Supply

2 Wall Street #101

Asheville 28801 (828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 1994!

Assembly Required

1507D Haywood Rd.
Hendersonville 1-800-486-2592
www.assemblyrequired.com
Your Full-Service Home

Brew Shop!

Homebrew.com

526 Griffith Rd.

Charlotte 28217 1-888-785-7766
www.homebrew.com

The Southeast’s best-stocked store
with excellent low prices!

America’s Hobby House

4220 State Route 43

Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400

fax (330) 678-6401
www.americashobbyhouse.com
www.homebrewcompany.com
Specializing in winemaking/home-
brew supplies & equipment.

The Grape and Granary

915 Home Ave.

Akron 44310 (800) 695-9870
Www.grapeandgranary.com
Complete Brewing &
Winemaking Store.

Leeners

9293 Olde Eight Rd.

Northfield 44067

1-800-543-3697

www.leeners.com

Complete supplies for making beer
to bubblegum, wine to cheese

Listermann Mfg. Co.

1621 Dana Ave.

Cincinnati 45207 (513) 731-1130
fax (513) 731-3938
www.listermann.com

Beer, wine and cheesemaking
equipment and supplies.

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642
www.thepumphouse.cjb.net

Beer & winemaking supplies & more.

The Winemakers Shop

3517 North High Street
Columbus 43214

(614) 263-1744
www.winemakersshop.com
Serving Beer and Winemakers
Since 1974

OKLAHOMA

High Gravity Homebrewing and
Winemaking Supplies

7164 S. Memorial Drive

Tulsa 74133

(918) 461-2605
e-mail:store@highgravitybrew.com
www.highgravitybrew.com

Earn points for $8$ off purchases.

PENNSYLVANIA

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

FAX (412) 366-9809

Orders toll-free 866-880-7404
Online catalog at:
www.countrywines.com

Keystone Homebrew Supply
599 Main St.

Bethlehem 18018

(610) 997-0911

E-mail:
sales@keystonehomebrew.com
www.keystonehomebrew.com
Our new lacation to serve you
better.

Keystone Homehrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100

E-mail:
sales@keystonehomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!

Triangle Homebrewing Supply
2100 Smallman St.

Pittsburgh (412) 261-4707
www.ralph.pair.com/triangle.html
Bringing you the BEST for less!

Wine, Barley & Hops
Homehrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780

e-mail:
winebarleyandhops@worldiynx.net
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies




Wine & Beer Emporium

101 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cigars and more!

RHODE ISLAND

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket

(401) 765-3830
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liquidhobby.com
*Unmatched Value, Service &
Quality Since 1968

 TENNESSEE

All Seasons Gardening &
Brewing Supply

3900 Hillshoro Pike, Ste. 16
Nashville 1-800-790-2188
www.allseasonsnashville.com
Nashville’s Largest
Homebrew Supplier!

Brewers Corner

800 Park Ave., Suite E
Murfreesboro 37129

(615) 849-7797
www.brewerscorner.com
Middle Tennessee’s source for
homebrew supplies.

T

Austin Homebrew Supply

7951 Burnet Rd.

Austin 1-800-890-BREW

(512) 467-8427
www.austinhomebrew.com

Free Shipping on orders over $60.00!

The Brew Stop

16460 Kuykendah! #140
Houston 77068

(281) 397-9411

Fax: (281) 397-8482
www.brewstop.com

Your complete brewing & wine-
making source!

DeFalco’s Home Wine
and Beer Supplies
8715 Stella Link
Houston 77025

(713) 668-9440

fax (713) 668-8856
www.defalcos.com
Check us out on-line!

Foreman’s / The Home Brewery
3801 Colleyville Blvd.

(P.0. Box 308)

Colleyville 1-800-817-7369
www.homebrewerysupply.com
Top-quality Home Brewery
products. Check out our site.

Homebrew Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411

fax (972) 234-5005
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

Pappy's HomeBrew

3334 0ld Goliad Rd.
Victoria 77905

(361) 532-8371

or (361) 576-1077
www.pappyshomebrew.com
“Let The Fun Begin”

The Winemaker Shop
3006 S.E. Loop 820

Fort Worth
1-800-482-7397 or

(817) 568-4700
brew@winemakershop.com
http://winemakershop.com
FREE catalog

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bombs™

HomeBrewUSA

5802 E. Virginia Beach Bivd., #115
Norfolk 23502

1-888-459-BREW

or (757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

Vintage Cellar

1340 South Main St.

Blacksburg 1-800-672-9463
www.vintagecellar.com
Ingredient kits with White Labs
Yeast, Belgian Ales & Glassware!
Complete line of brewing supplies.

Weekend Brewer -

Home Beer & Wine Supply
4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

(804) 796-9760

e-mail:
beerinfo@weekendbrewer.com
www.weekendbrewer.com
LARGEST variety of malts &
hops in the area!

WASHINGTON

Bader Beer & Wine Supply, Inc.
711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Sign up for our free e-newsletter
at www.baderbrewing.com

The Beer Essentials

2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available

The Cellar Homebrew

Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FREE Catalog/Guidebook,

FAST Reliable Service, 33 Years!
Secure ordering online
www.cellar-homebrew.com

Larry’s Brewing Supply
7405 S. 212th St.,, #103
Kent

1-800-441-2739
www.larrysbrewsupply.com
Products for Home and
Craft Brewers!

Mountain Homebrew

& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

Northwest Brewers Supply
1006 6th Street

Anacortes 98221

(800) 460-7095
www.nwbrewers.com

All Your Brewing Needs
Since 1987

Rocky Top Homebrew & Beer
Emporium

3533 Mud Bay Rd. SW

Olympia 98502

(360) 956-9160
www.rockytopbrew.com

“We see things from a different
pint of brew.”

WISCONSIN

BrewCitySupplies.com

The Market Basket

14835 W. Lisbon Road
Brookfield 53005-1510
1-800-824-5562

Fax (262) 783-5203
www.BrewCitySupplies.com
Secure On-Line Calalog, Superb
Service, Superior Selection &
Unbeatable Prices

Homebrew Market

1326 North Meade St.

Appleton 54911
1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store
and Mail Order

House of Homebrew

415 Dousman St.

Green Bay 54303

(920) 435-1007

Fax (920) 435-1008

e-mail:
staff@houseofhomebrew.com
www.houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee

Point Brew Supply

3041 A. Michigan Ave.
Stevens Point 54481

(715) 342-9535

e-mail:
marc@pointbrewsupply.com
www.pointbrewsupply.com
“The Feel Good Store”

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies.

CANADA

Paddock Wood Brewing
Supplies

#B1-116 103rd Street

Saskatoon S7N 1Y7
1-888-539-3622

g-mail:
experts@paddockwood.com
www.paddockwood.com
Canada’s largest mail order store
- We've got what you need.

Visit the Homebrew
Directory online
at byo.com!
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Story and photos by Alba Cid * Somerville, Massachusetts

Mead: a beverage of ancient origin,
containing fermented honey, tradition-
ally given to newlyweds for their
honeymoon...

Jan and Alba Cid drew on their
family heritages to brew the
recipe for their Wedding Mead.

Accordingly, when my husband
and I learned more about the tradition
of mead, we decided to incorporate it
into our wedding. We wanted the day
to be unique and truly ours.

If you had known me from way
back, in some ways, you would have
found it surprising. See, in college, I
didn’t drink beer. I had tried beer at
one of my first parties where a taste-
less brew was being served and I never
had it again. I didn’t like it whatsoever.
So, I swore off beer entirely and didn't
have it for years.

However, my now-husband Jan,
like a good stereotypical German, is
crazy about beer. When he came into
my life, he kept having me try different
beers that he drank and . . . wow! I did
like a number of beers! I particularly
liked some of the darker, malty brews.
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w4 & experiment. So . . .

We were also having fun with food.
We both enjoyed cooking and playing
in the kitchen together was a lot of fun.
We made elaborate dinners and served
nice wines — or beer — to go along
with them. Jan is an excellent chef in
the kitchen and he made me an incred-
ible dinner the weekend that he pro-
posed to me.

So, I asked him, if you like cooking,
and you like beer, why don’t you try
brewing? He was hesitant. I persisted,
but he was not convinced. He had tried
some bad homebrews, seen exploding
bottles and was afraid that was the
nature of the hobby.

I insisted, “Maybe you can do it
better!” I got him some information
about brewing and we finally went to a
local brewing shop to buy the equip-
=, ment. It was shortly thereafter
95 that we together made our
\__ M first-ever batch,

‘-,-’_,", which came out

-~ quite drinkable.

1 Jan has continued to
- brew and learned to
b _enjoyed it very
§ % much. I also gave
%% him more brewing
texts to encourage him to
when the

time came to get married and Jan
read about mead, its origins and mean-
ing, he wanted to feature it in our
wedding day.

My husband and I got married in
December of 1999. We were both in
graduate school, living on small gradu-
ate stipends. We were also living in dif-
ferent cities while in graduate school
and planning a wedding proved quite a
challenge. This is partly why we decid-
ed to marry in December — it was
more difficult to get together, and get
everyone else together, at other times
of the year.

Our wedding and the mead
incorporated a lot of our family’s cul-
tural heritage. For example, my
Spanish heritage encouraged Jan to

\’!.

=g
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A Wedding Mead

Brewed on the tradition of love and heritage

incorporate orange blossom honey into
the mead. Orange blossom flowers (flor
de azahar in Spanish) show up often in
Spanish love poems, which may speak
of their scent and sweetness. The

-WEDDINC MERD.

cultural relevance and symbolism in
the orange blossom, matched with the
honey’s light body made it perfect for
our mead.

I got to work on the mead as well.
I was not in town to help when Jan
made the brew, but I created the labels
by hand and put them on the bottles to
hand out at the wedding.

To further embellish our bottles,
and to give our guests a way to remem-
ber our special day, my grandmother,
an avid little
snowflake ornaments for each person
in attendance. Remember, the wedding
was in December! The night of the
wedding, while setting up the tables
for dinner, we put a bottle of mead
at each place setting, and around
each bottle’s neck went a cro-
cheted snowflake.

That night our friends and family
raised their glasses to us. Jan and I
together held one chalice during the
toast. Everyone saw our cultures,
backgrounds and feelings during
the celebration, through this sparkling
wedding mead: brewed, bottled,
labeled and decorated to reflect us.
We had a few bottles left that night
and we have opened one on each
of our anniversaries. .

crocheter, made




Absolutely Everything!” For Homebrewing

World Class Service, Advice, Quality, & Reliability Since 1995

Beginner Equipment Kits Cool Down Your Beer

Start brewing the right way - with a MoreBeer PersonalBrewery Kit! We carry the largest selection of brewing equipment - over 3,000
Each kit is designed to get you brewing right out of the box. products to choose from.
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FE610 - $89 KEG400 - $180

Keep a Keg Cold for Slip in Some Ice Insulated With Cap Mini-Regulator

4 Hours With No Ice!  Packs Before Work... No Spilling! VERY COOL
Super Deluxe Kit #4 Kegging Super Deluxe Kit #5 KEG437 - 830 FE333 - $43 BAR340 - $10 KEG960 - $135

Cooled Conical Fermenters Signature Series Kits

No fridge space? No probelm! MoreBeer cooled conicals are the A One-of-a-kind line-up of kits designed by some of our very best
ultimate solution. Ferment your beer up to 30 degrees below ambient customers. Off the beaten path and full of flavor!
temperatures with our powerful, space-saving fermenters.

The Original:
The Frank Ellis Kit Jamil’s Chocolate Hazelnut Porter Jim Rossi's Honey Pale Ale

John Palmer’s

Cooled Conical - CON500 Cooled Conical - CON530 Cooled Conical - CON660 —
(7.1 Gallons) (12.2 Gallons) (24.4 Gallons) Jason Breatt's Honey Stout Klangfreudenfestbier Jim Nielson’s HopMothra

Absolutely Everything! for Homebrewing & Beer Dispensing!
« Starter Kits « Glassware/Barware  * Huge grain choices  * Tons of Scales * Yeast Culturing « Temperature Control
+ All-Grain Systems « Storage & Dispensing  * Oxygen Systems + RO Water Systems - Refractometers « Stainless Fittings
« Custom Welding Shop * Huge website » European Faucets - Beer Filtering Units  + Bottles/Fillers * Pumps
« Fullline of Draft Supplies * Knowledgable staff ~ + Yeast Testing Kits « Stainless Conicals  *Custom-Made Extracts  * Food-grade Tubing
+ Brewing Sculptures  « Giant Book Selection  * Bi-Metal Thermometers + Grain Mills » New/Used Cornies » Expert Advice
« Great selection of hops + White Labs Yeast * pH Meters + Quality Wort Chillers  + Stainless Ball Locks = Much, Much More...

1-800-600-0033 « www.MoreBeer.com

Worldwide Supplier of Absolutely Everything!*" needed for Beer Making, Wine Making, & Coffee Roasting
Regional Stores * Huge, Very Helpful Website = Over 3000 Products * Free Full-Color BeerMaking Catalog + Free WineMaking Catalog



A STYLISH, NEW LOOK

b

N

k

b

: W N
y |

' | MALTE

]

y \ i

What do sugar-frosted flakes
and beermaking have in common?
(We mean besides the fact that
some of you pour beer on
your breakfast cereal).

Read “Exploding the Orthodoxy”

at www.cascadiabrew.com
o TGN LSk (1N -

DARK . WHEAT and find out.

Also available in Amber, Dark & Wheat. When buying
malt extract, Don’t trust your beer to an unknown
generic and don’t for%et to look for the “Born On”

date; your assurance of freshness and quality. e T




