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10 brew memorable beers and ales you need quality
ingredients you can trust. And when it comes to selecting

guality ingredients, you can’t buy better than Muntons.’

English maltsters Muntons produce a range of brewer’s
- malts and specialist kits to help you make authentic, quality
beers and ales which provide consistent, memorable beers.
i To start you can use a kit for ease and convenience or select
! one of our celebrated malts for authentic grain mash
brewing. Whatever way you choose to brew, you'll find a
Muntons product to suit your every need and a result to be
proud of.

For a quality brew every time, ask your homebrew retailer
for Muntons.

pilsner « bitter » lager * stout * ipa * kits ®* improvers * malts » and more...

Muntons homebrew products are made in England.
For more information contact: Muntons plc, Cedars Maltings, Stowmarket, Suffok England IP14 2AG. 0044 14 49 61 83 00
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A killer CP bottler? How to make a
traditional Franconian Kellerbier
untraditionally, using spent grains
in the garden, and a question on
waort chilling that’s all wet.

2005 Story Index

A rundown of all BYO articles
from 2005 organized by subject
category.

Contributors
Two authors who bring their
homebrew knowledge to you.

Homebrew Nation

A homebrewer from Connecticut,
some Hog from South Africa and
how to read a hydrometer.

Plus: the Replicator clones
Dick’s Brewing’s Bottleworks IPA.

Tips from the Pros
Beer clarity can be improved by
adding various fining agents.
Two pros discuss their favorite
fining agents for making lovely
lagers and awesome ales.

Mr. Wizard

The Wiz answers guestions on
reducing clove character and
increasing nutty nuances. Plus:
cleaning and contamination and
malt specifications.

Style Profile

A dark beer from the Dark Ages.
Learn the nitty gritty on brewing
a great gruitbier.

Techniques

How hot was it? Without calibrat-
ing your thermometer, you have no
idea. Learn how to use the physi-
cal properties of water to get your
thermometers adjusted.

Projects
Fantastic plastic kegs for bringing
your beers to parties.

Advanced Brewing

Want the correct carbonation

and fabulous foam? Then learn
how to balance your draft system.

Last Call
How to go about getting certified
as a BJCP judge.
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Vienna in Exile by chris Colby

Vienna lagers originated in Europe, but were “exiled” to Mexico in the last cen-
tury. These “little Octoberfests” are great everyday beers that showcase the
flavor of Vienna malt. From Mexican Vienna lagers such as Negra Modelo and
Dos Equis Amber to American craftbrewed versions of the style, learn the
ingredients and brewing procedures necessary to brew a delicious, malty
Vienna lager in your home brewery. Plus: three Vienna lager recipes

Yeast Strains Available to Homebrewers
Brew Your Own presents a chart of all 133 yeast strains available to home-
brewers. Find out what your options are when selecting a yeast for any style
of beer from English ales to German lagers to Belgian beers. Plus: how dried
yeast and liquid yeast are produced.

Counterflow Wort Chiller by Reg Pope

Chill on the cheap by building your own counterflow wort chiller for about
forty bucks. With one trip to the hardware store and about an hour of build
time, you can be chilling your wort quickly and efficiently with this “cool”
project. Plus: a rundown and critique of different wort chilling options.

The Year In Review by Ashton Lewis

Brewing scientists study all aspects of beer, from improved analytical meth-
ods to technological improvements in brewery equipment to basic research
into ingredients and processes. Here we present a summary of interesting
beer articles published in the brewing science literature in 2005.
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60 Homebrew Directory




the online home of
Brew Your Own!

VISIT

byo.com

¢/ Online Guides to:

® Hops

® Yeast Strains

¢ Grains and Other
Ingredients

® Retailers

¢/ Search the BYO Database

o Label Contest Gallery

Question of the Week
with Mr. Wizard

Recipe of the Week
from the BYO Archives

Complete BYO Story
Index

Downloadable Brewing
Spreadsheet

Learn How to Brew

Online Subscription
Services for:

® Trial Issues

®* Renewals

Gift Subscriptions
Change of Address
Account Questions

H January-February 2006 Brew Your OwN

THE HOW-TO HOMEBREW BEER MAGAZINE

EDITOR
Chris Colby

ART DIRECTOR
Coleen Jewe__t; Heingartner

ASSOCIATE EDITOR

Garrett Heaney

TECHNICAL EDITOR
Ashton Lewis

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

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

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

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

CONTRIBUTING PHOTOGRAPHER
Charles A. Parker

CANINE ASSISTANT
Heidi

PUBLISHER
Brad Ring

ASSOCIATE PUBLISHER &
ADVERTISING DIRECTOR
Kiev Rattee

ADVERTISING MANAGER
Michael Pollio

NEWSSTAND DIRECTOR
Carl Kopf

EDITORIAL REVIEW BOARD

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

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

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

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

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

Mark Szamatulski » Maltose Express
Tess Szamatulski » Maltose Express

John Weerts * Homebrew Consultant
Chris White » White Labs

Anne Whyte » Vermont Homebrew Supply

How to reach us

Editorial and Advertising Office
Brew Your Own

5053 Main Street, Suite A
Manchester Center, VT 05255

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

Advertising Contact
Kiev Rattee
kiev@byo.com

Editorial Contact
Chris Colby
chris@byo.com

Subscriptions Only
Brew Your Own

P.O. Box 469121
Escondido, CA 92046

Tel: (800) 900-7594

M-F 8:30-5:00 PST .
E-mail: byo@pespublink.com
Fax: (760) 738-4805

Special Subscription Offer
8 issues for $24.95

Web Site

www.byo.com

Brew Your Own (ISSN 1081-826X) is published monthly except
February, April, June and August for $24.95 per year by Battenkill
Communications, 5053 Main Street, Suite A. Manchester Center,
VT 05255; tel: (802) 362-3981; fax: (802) 362-2377; e-malil:
BYO@byo.com. Periodicals postage rate paid at Manchester
Center, VT and additional mailing offices. Canada Post
International Publications Mail Agreement No, 40025970. Return
undeliverable Canadian addresses to Express Messenger
International, PO. Box 25058, London BC, Ontario, Canada
NEC6AB. POSTMASTER: Send address changes to Brew Your
Own, PO. Box 469121, Escondido, CA 92046-9121. Customer
Service: For subscription orders call 1-800-900-7594. For sub-
scription Inquiries or address changes, write Brew Your Own,
PO. Box 469121, Escondido, CA 92046-9121. Tel: (800) 900~
7594. Fax: (760) 738-4805. Foreign and Canadian orders must be
payable in US. dollars plus postage. The subscription rate to
Canada and Mexico is $30; for all other countries the subscription
rateis $40. . :

All contents of Brew Your Own are Copyright © 2006 by
Battenkill Communications, unless otherwise noted. Brew Your
Own is a registered trademark owned by Battenkill
Communi 1S, a Ve ‘corporation. Unsolicited ripts
will not be returned, and no responsibility can be assumed for
such material. All “Letters to the Editor” should be sent to the edi-
torat the Vermont office address. All rights in letters sent to Brew

Your Own wil be treated as unconditionally assigned for publica- = - .

tion and copyright purposes and subject to Brew Your Own's
unresiricted right to edit. Although all reasonable attempts are
made to ensure accuracy, the publisher does not assume any lia-
bility for errors or omissions anywhere in the publication.

All ights reserved. Reproduction in part or in whole without

written permission is strictly prohibited. Printed in the United
States of America. Volume 12, Number 1: January-February 2006.




Brew Your Own’s

WIN

L Contest

GREAT

Send us your best homebrew labels and you could win

SIOL\[==131A"\H some great brewing prizes from BYO advertisers! Enter as
PRIZES! often as you like, but you can only win one prize. Winners

Rules: Entrants can send labels or labels already stuck to bottles.
The bottles can be full of beer. No digital or electronic files will be
accepted. All other rules are made up by the editors of BYO as we
go along. Labels are judged in one category, open to graphic
artists and amateurs alike, so ultimate bragging rights are on the
line. When submitting your labels, tell us a bit about the artwork
and its inspiration. Is it hand-drawn? Created on a computer? Send
us your best labels, tell us how you made them, and good luck!

will see their artwork featured in the July-August issue of
the magazine. Deadline to enter is April 14, 2006.
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Black Pipe Bottler?

I enjoy your magazine very much,
but I wanted to make a comment on the
ariicle “Make a CP Bottler” by Reg Pope
(November, 2005). In all 5 photos, 2 tee
fittings are shown. The article states
using bronze tees, but the photos show
what appears to be black pipe fittings. 1
would warn your readers not to use black
pipe as it is for gas lines and treated with
chemicals to resist the gas chemicals. If
used in this project, it could prove to be
toxic. I can't imagine Reg making this
mistake, since he says he has built and
used it — but the pictures seem to show
black pipe tee’s. Maybe the photos were
added by someone who attempted to put
together the project to match the article
and who doesn’t actually use it?

Jerry Bonnici
via email

The fittings in the pictures — taken
by Reg Pope — are brass, just as it states
in the parts list for the project. (Maybe it's
Just the lighting that makes them look a
bit dark.)

Black pipe is usually made from iron
or steel and would indeed be a poor
choice for a variety of reasons. However,
it would be fairly hard to accidentally
confuse the two at your local hardware
store. But, we'll print your letter just
to let readers know that not all hard-
ware store fittings can be used for
beer equipment.

Franconian Fan
I'm a huge fan of Franconian beer,
having been born there mysell and expe-
rienced the delights of small village brew-
eries there. I would love to try brewing
Kellerbier (“Kellerbier,” by Horst Dorn-
busch, November 2005) but am not quite
at the stage for using Corny kegs. So I'm
stuck with bottles only. Is Kellerbier to
remain unprimed even when using bot-
tles? Or might I simply reduce the prim-
ing sugar by about half (¥« cup for corn
sugar; 7 cup for dry malt extract) to have
Kellerbier in the bottle? I'd really like to

try this recipe out.

Paul Hofmann
Milwaukee, Wisconsin

n January-February 2006 Brew Your OwN

As Horst mentions in his story,
Kellerbier is traditionally served from
unpressurized casks and is not carbonat-
ed. If you decide to bottle your homebrew,
your serving method will be non-
traditional, so there's no real answer to
how it should be bottle-conditioned. As
such, you're free to bottle your Kellerbier
interpretation however you'd like. You
could go without any priming sugar, or
you can add a small amount to get a
barely noticeable level of carbonation.
(or, you could bottle half of the beer with-
out any priming sugar, then prime your
bottling bucket for the second half of the
bateh.) Go with what you think will taste
best to you.

Grains in the Garden?

[ am an all-grain brewer and also
grow my own hops and veggy garden.
Would there be any useful nutrients in
the grains and trub after brew day for my
gardens, or would I just be creating a
giant fly farm?

Mike Petrarca
So. Chicago Heights, Illinois

Yes, you can use spent grains in your
garden. When you prepare the soil in
spring, you can add a little spent grain in
with whatever else you are mixing into
the soil (for example, manure). However,
you don't want to overdo it as too much
can cause pH related problems in your

soil. A better approach to tilling spent
grains directly into your garden is to
compost them first.

Composting involves more than mak-
ing a big pile of grains in your backyard.
(This will just stink up the neighborhood
Jor a couple days. Don't ask us how we
know.) To compost the grains, you will
need lo layer the grains in with straw,
hay, leaves, wood chips and/or vegetable
waste from your garden and kitchen.

To work right, a compost pile needs
to be turned occasionally and a correct
level of moisture maintained. A good book
on composting can give you all the details
(and help you decide if you want to try
“hot composting” or “cold composting.”)
When your compost is ready, your hop
plants will love this added boost.

Even if you have a relatively large
compost pile, it likely won’t be able to
accommodate all your spent grains.
Other uses for spent grains include bread
baking and feed for livestock.

Wort Chilling Water

1 just started using a wort chiller and
wondered about how much water flow
should I use? If I turn my cold water on
high, the water coming out of the chiller
is cold. If I slow down the flow the water
coming out is warm. Which way will get

the wort cooled down faster?
Steve Vanderwall
Vanderbilt, Michigan

The faster the flow of cold water
through your immersion wort chiller, the
Jaster it will cool your wort. (This is due
to the larger temperature differential
between the cold water — which, when
moving quickly through the chiller, does-
n't have much time to heat up — and
your hot wort.)

However, the speed of chilling is
inversely proportional to efficiency with
respect to how much water is used. If
water flows quickly through your chiller,
it doesn’t absorb much heat from the wort
and so more water is required. Also, the
Jaster the flow of water, the more pres-
sure is built up in the chiller and you can
Jairly easily pop off clamped tubing if you
turn on the water too high.




Most homebrewers try to strike a bal-
ance between a quick chilling time and
the amount of waste water they generate.
If you can get your wort chilled within a
half hour, you are doing fine.

If you're concerned about your water
usage, you can collect the initial hot
water runoff in an empty bucket or picnic
cooler and use it for cleaning your equip-
ment at the end of your brewday. Some
thrifty brewers even collect the hot water
and put it in their washer to do a load of
clothes. Cooler water from later in the
chilling can be collected and used (o
water your lawn or garden.

For a chiller that makes more effi-
cient use of water, see Reg Pope’s article,
“Counterflow Wort Chiller,” on page 38 of
this issue.

Bottling Time?

I have read your first brew article
(from the Brew Your Own Beginner's
Guide) and it was great! | brewed an ale
using a beer kit with fresh dry yeast yes-
terday. The yeast took off like crazy,
peaked about 8 hours later, then quit less
than 20 hours after introduction of the
yeast. Should I go ahead and bottle?

Richard Lee
via email

It’s best to wail at least three days
after fermentation appears to have fin-
ished to bottle most ales. This will give
the yeast some time to settle and the beer
to clear up a bit. (Different strains drop
out at different speeds — i.e. have differ-
ent flocculation properties — so let the
beer rest undisturbed longer if it still
appears very murky.)

We would, however, like to point oul
one thing: a fermentation that peaks after
8 hours and is finished after 20 is a very
quick ferment. Did you check the temper-
ature of your wort before pitching your
yeast? Some beer kits instruct beginning
brewers to lransfer their hot worl into
cold water in their brewing bucket and
then to top up to 5 gallons (19 L).

The problem with this procedure is
your diluted wort may still be very hot,
depending on the amount of concentrated
wort you boiled and the temperature of
your dilution water. It’s been our experi-
ence that many beginning brewers starl
their fermentation way too hot (from

85-100 °F/29-38 °C) by following direc-
tions like these and not checking their
wort temperature before pilching their
yeast. (Yeast will live — and, in fact,
thrive — at these temperatures, but they
will not make good beer:)

A much better procedure for begin-
ning brewers is to chill their brewpot in a
sink full of cold water before transferring
their wort to their fermenter. (We recom-
mend cooling the wort until the side of the
brewpot feels neither hot nor cold —
around average human body tempera-
ture 98.6 °F (37 °C) — then diluting the
wort with your cool dilution water.)

The Opposite Problem
I followed directions given to us with
a kit for pale ale. We added the yeast and
now it's been 16 hours and there is no
sign yeast is doing its thing. (Is the yeast
dead?) Can new yeast be added to save
this batch of beer? Or does it have to be
thrown away and start over with new
ingredients? Hate to waste the liquid if it

can be saved.

Willie Bobo
via email

Optimally, your beer should start fer-
menting before 16 hours have passed,
although some homebrew ferments don't
get started until 24 hours and still end up
OK. Whenever a fermentation doesn’t
start, adding more yeast is always an
option. (Aerating the wort again may also
help.) Many homebrewers keep an extra
packet or two of dried ale yeast in their
refrigerator in case one of their fermenta-
tions does not start.

Two Pot Plan

I have been a homebrewer for four
years and 1 am considering making the
transition from extract and partial mash
brewing to all-grain brewing. Most of the
books and articles 1 have read about all
grain brewing recommend that you boil
the entire volume of beer. My question is
whether it would be feasible to split the
entire batch into two smaller brew pots

on the kitchen stove?
Ben Ahrens
via email

Yes, this requires a bit of extra work,
but is a viable option. .

advertisement
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Aeration
Aerating with Oxygen:
Mr. Wizard (Sep 05)
Aeration: Adv. Brewing (Dec 05)
Hot Side Aeration: Mr. Wizard (Sep 05)

All-Grain Brewing
Cereal Mashing: Techniques (Mar-Apr 05)
Hitting Mash Temperatures:
Mr. Wizard (Mar-Apr 05)
Low Mash Temperatures:
Mr. Wizard (Jul-Aug 05)
Mashing Out: Mr. Wizard (Nov 05)
Single vs. Step Mashing:
Mr. Wizard (Sep 05)

Beer Evaluation
Diagnosing Bad Beer:
Tips from the Pros (Jul-Aug 05)

Beer Styles
American Cream Ale:

Style Profile (Mar-Apr 05)
Biere de Garde: Style Profile (Oct 05)
Flanders Oud Bruin:

Style Profile (May-Jun 05)
Hardest Beer to Make?:

Mr. Wizard (Sep 05)

India Pale Ale: Style Profile (Sep 05)
Kellerbier: Style Profile (Nov 05)
Leipziger Gose:

Style Profile (Jan-Feb 05)

Mild Ale (Sep 05)
Northern German Pils:

Style Profile (Jul-Aug 05)
Oktoberfest Style Roots:

Mr Wizard (Jan-Feb 05)

Russian Imperial Stout:

Style Profile (Dec 05)
Russian Imperial Stout:

Tips from the Pros (Dec 05)
Saison: Style Profile (Jul-Aug 05)
Sour Beers:

Tips from the Pros (Oct 05)

Ten Thirst Quenching
Summer Beers (Jul-Aug 05)
The 10 Easiest Beer Styles (Jan-Feb 05)
The 10 Hardest Beer Styles (Dec 05)
The 10 Wildest Recipes (Mar-Apr 05)
The Dark Secrets of Stout (Jan-Feb 05)

Boiling
Calculating Exhaust from Burners:
Mr. Wizard (Nov 05)

Bottling
Corking Belgian-Style Beers:
Mr. Wizard (Jan-Feb 05)

Brewing History
Pre-Prohibition Beers:
Mr. Wizard (Sep 05)

Brewing Science
Determining Alcohol Content:
Mr. Wizard (May-Jun 05)
Extract, Alcohol and Calorie
Calculations: Adv. Brewing (Oct 05)
Vitamin Content of Homebrew:
Mr. Wizard (Dec 05)

Brewing Tips
Time Saving Brewing Tips:
Techniques (Jan-Feb 05)
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Build It Yourself
Build a Beer Engine:
Projects (Jan-Feb 05)
Build a Beer Filter:
Homebrew Nation (Nov 05)
Build a Bottle Washer:
Projects (Jul-Aug 05)
Build a Counter-Pressure Bottler:
Projects (Nov 05)
Build a Draft Fridge:
Homebrew Nation (Jul-Aug 05)
Build a Hop Vine Wreath:
Last Call (Oct. 05)
Build a Malt Extract Can Holder:
Homebrew Nation (Dec 05)
Build a Multiple Bottle Filler:
Projects (Oct 05)
Build a Three Tier
Brewing System (Nov 05)
Build a Transparent Oxygenator:
Projects (Dec 05)
Build Two Hopbacks:
Projects (May-Jun 05)
Build a Weldless Boil Kettle or
Mash Tun from a Keg (Nov 05)

Cloning
Alaskan Brewing Smoked Porter (Sep 05)
Anchor Steam (May-Jun 05)
Avery New World Porter (Sep 05)
BJ’s Grand Cru: Replicator (Sep 05)
Brewery Ommegang Abbey Ale (Sep 05)
Brewery Ommegang Hennepin (Jul-Aug)
BridgePorter Porter (Dec 05)
Capital Brewery Brown Ale (Sep 05)
Celebrator (May-Jun 05)
Dogfish Head India Brown Ale (Sep 05)
Dominion Oak Barrel Stout (Sep 05)
Duvel (May-Jun 05)
Frederick Brewing
Hempen Ale (Mar-Apr 05)
Full Sail Amber Ale (Dec 05)
Fullers ESB (May-Jun 05)
Guinness Draught Stout (May-Jun 05)
Guinness Foreign
Extra Stout (Jan-Feb 05)
Grand Teton Brewing’s
Bitch Creek ESB (Sep 05)
Haines Brewing Lookout Stout:
Replicator (Dec 05)
Heineken (Jul-Aug 05)
Lagunitas Cappuccino Stout (Sep 05)
Minneapolis Town Hall's
Hope & King Scotch Ale (Sep 05)
Murphy’s Stout (Jan-Feb 05)
North Coast Blue Star American Wheat:
Replicator (Mar-Apr 05)
Orval Trappist Ale (May-Jun 05)
Otter Creek’s Mud Bock Ale:
Replicator (Jan-Feb 05)
Pacific Northwest Clones (Dec 05)
Paulaner Hefe-Weizen (May-Jun 05)
Pilsner Urguell (May-Jun 05)
Pizza Port Mo’ Betta Bretta (Oct 05)
Rock River Chocolate Jitters:
Replicator (Jul-Aug 05)
Russian River Brewing
Sanctification (Oct 05)
Sand Creek Oscar's Chocolate Oatmeal
Stout: Replicator (Nov 05)
Sierra Nevada Pale Ale (May-Jun 05)
Ten Classic Clone Recipes (May-Jun 05)
Ten Clones from the Dark Side (Sep 05)
Tommyknocker Imperial Nut Brown
Troeg's HopBack Amber Ale:
Replicator (May-Jun 05)

Warsteiner Premium Varum (May-Jun 05)
Widmer Brothers Snow

Plow Milk Stout (Dec 05)
Yukon Brewing Arctic Red:

Replicator (Oct 05)

Color
Using SINAMAR (May-Jun 05)

Competitions
Contest Brewing Strategies:
Techniques (Jul-Aug 05)

Computer Brewing
Write Your Own Brewing
Spreadsheet (May-Jun 05)

Extract Brewing
Hopping Extract Beers:

Mr. Wizard (May-Jun 05)
Hopping Help for

Extract Brewers (Dec 05)
Steeping Grains (May-Jun 05)
10 Steps to Better

Extract Brewing (Oct 05)

Fermentation
Controlling Fermentation Temperatures:
Tips from the Pros (Sep 05)
Fermentability 101:
Mr. Wizard (Nov 05)
Fixing a Stuck Fermentation:
Mr. Wizard (Sep 05)
Preventing Off-Flavors during
Fermentation: Mr. Wizard (Mar-Apr 05)
Second Fermentation:
Beginner’s Block (Dec 05)
Slow Fermentations:
Mr. Wizard (Jul-Aug 05)
Stuck Fermentations:
Beginner’s Block (Jul-Aug 05)

Grains

Brewing with Wheat (Mar-Apr 05)

Do Barley Varieties Matter? (Dec 05)
Roasted Malt: Beginner's Block (Oct 05)
Roasting Malts: Mr. Wizard (May-Jun 05)

Head Retention
Beer Foam: Technigues (Dec 05)
Fixing Head Retention:

Mr. Wizard (Sep 05)

Homebrewing Stories
Alaskan Brewing (May-Jun 05)
Daddy Mash Time: Last Call (Jul-Aug 05)
Eis Storm: Last Call (Dec 05)
Homebrew Widow:
Last Call (Jan-Feb 05)
Brewing a Medieval Beer:
Last Call (May-Jun 05)
World War Il Homebrew:
Last Call (Mar-Apr 05)

Hops
Advanced Hop Growing:

Adv. Brewing (Mar-Apr 05)
Dry Hopping Questions:

Mr. Wizard (Jan-Feb 05)
Growing Hops (Mar-Apr 05)
Hop Growing Tips:

Tips from the Pros (Mar-Apr 05)
Hop Utilization:

Beginner’s Block (Mar-Apr 05)
Hops and Tannins: Mr.

Wizard (Jul-Aug 05)




New Hop Varieties (Mar-Apr 05)

Ingredients
Thanksgiving Ingredients
for Brewing (Oct 05)
Using Oak Chips: Mr. Wizard (Sep 05)

Kegging
Achieving Nitro Nirvana (Jan-Feb 05)
Beer Shelf Life in Kegs:
Mr. Wizard (Sep 05)
Cleaning and

Reconditioning Kegs (Jan-Feb 05)
Carbonating Kegs to the

Right Level (Jan-Feb 05)

Force Carbonating Kegs:

Tips from the Pros (Jan-Feb 05)
Transferring Beer: Techniques (Nov 05)
Using Carbonation Stones in Kegs:

Mr. Wizard (Nov 05)

Labels
10th Annual Label
Contest Winners (Jul-Aug 05)

Lagering
Controlling Diacetyl:
Mr. Wizard (Mar-Apr 05)
Dealing with Diacetyl:
Tips from the Pros (Nov 05)
Brewing International Lagers (Jul-Aug 05)

Mead

Mead Clone Recipes (Nov 05)

Mead: From Nectar to Nirvana (Nov 05)
Wedding Mead: Last Call (Nov 05)

Co7riy, yTols

BILL PIERCE’S reac-
& tion to his first taste
e 4_4, of homebrew as a col-

f| lege student in the
‘ 1970s: “I believe your
Do i £ = horse has diabetes,”
he said. Nearly 20 years later, in 1994, he
brewed his own first batch — an extract

brown ale from a kit — and, in his own
words, “was hooked.” After completing
the Craft Brewer's Certification Program
at the Siebel Institute of Technology in
Chicago, he had a brief stint as a brewpub
brewer. “Professional craft brewing was
a real eye-opener,” he says of the
experience. “It's a true labor of love
for those who do it.” Now the BJCP-certi-
fied judge helps moderate the Brews and
Views internet forum sponsored by
the online Home Brew Digest. Bill writes
the Advanced Brewing department in each
issue of BYO. His latest column on balanc-
ing your draft system starts on page 55.

Miscellaneous
Blending Beers: Techniques

(May-Jun 05)

Brewing Safety 101:

Beginner's Block (Nov 05)

Brewing Schools: Mr. Wizard (Dec 05)
Chilling Wort:

Beginner’s Block (May-Jun 05)
Eleven Great Fall Recipes (Oct 05)
Hybrid Beers: Mr. Wizard (Dec 05)

10 Homebrewing Things to Try (Nov 05)
Top 10 Brewing Tips to

Better Beer (Sep 05)

Top 10 Stories for Beginners:

Beginner’s Block (Sep 05)

Recipe Calculations
Balancing Bitterness:
Tips from the Pros (May-Jun 05)

Specific Gravity
Hitting Target Gravity:
Adv. Brewing (Jul-Aug 05)

Water
Understanding Residual Alkalinity
and pH: Adv. Brewing (May-Jun 05)

Yeast
Brewing with Brettanomyces (Oct 05)
Collecting Yeast Samples:
Mr. Wizard (Sep 05)
Cullturing Yeast from Bottles:
Adv. Brewing (Sep 05)
Long Term Yeast Storage:
Adv. Brewing (Jan-Feb 05)
Saving Wort for a Yeast Starter:
Mr. Wizard (Jan-Feb 05)

GRAHAM SANDERS is a
homebrewer and craft-
brewer from North
Queensland, Australia.
Graham is also a
co-founder of the
Australian  Craft Website
www.oz.craftbrewer.org. Here he has

Brewers

published several brewing articles and
build-it-yourself projects. Graham, in all
his modesty, says “In typical Australian
fashion I can say that | know enough
about brewing to keep me out of trouble,
make a decent beer and not poison my
friends.” Graham has a bachelors degree
in agricultural science and has been
homebrewing for 15 years and craftbrew-
ing for 13 years. He is also the state dele-
gate to the Australian Amateur Brewers
Association and hosts a podcast radio
program. In this issue, he contributes the
“Fantastic Plastic Kegs” project that
begins on page 53.

Aurora Ale

Dick’s Brewing's Bottleworks IPA

Gruit Ale (all-grain) . . . . .. ..o i i 20

Gruit Ale (extract with grains) ........ 21

On the Beautiful Blue Rio Grande
(Mexican Vienna Lager)

Double Crossed
(Mexican Vienna Lager)

Express
n Craftbrew-style

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 IBUs based on 25% hop
utilization for a one hour boil of hop pellets
at specific gravities less than 1.050.
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Doug Hungerford . scuingion, comecticut

[ ] have been a homebrewer for
just a year now and I am a rela-
tively new subscriber to BYO.
Reading through my first six
issues I find that I enjoy the arti-

cles that homebrewers write that share
brewing ideas and equipment they have
modified or built. So, in similar fashion, I
thought I could share a project that I
completed last spring.

Last fall when T started homebrew-
ing 1 quickly found that kegging the ales

>

was much easier not to mention quicker
than bottling, so I promptly invested in a
double CO, corny keg system. This
worked out quite well when my wife and
I hosted parties where my homebrew
was served.

The only problem that I had with the
keg system was that it looked very “col-
lege dorm like” with its industrial
mechanical looks. The cheap cobra
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dispenser head did not do justice to the
care that was used in brewing the beer.
What I needed was a clean looking setup
that would allow me to serve the ales
with the same attention to detail that was
used during the brew.

What I came up with is a portable,
Old World-style “tap stand.” | wanted the
Lap stand to emulate the look and feel of
an Old World pub without compromising
its portability. The system that 1 built
around is working quite well and has
been used inside our home as well as out
doors during picnics. The details of the
build and its use are as follows:

* The cabinet was designed to fit
flush against the center island in my
kitchen, when it is in-place it appears
that it is part of the island. The wood that
I used is just oak veneered plywood
trimmed in hardwood. [ used a dark stain
to give it the old styling that | was looking
for and finished it off with three coats of
polyurethane. The brass hardware is
styled to copy an old time ice box. I
designed the interior dimensions so that
one corny keg, a 5-pound CO, bottle and
a 5-gallon (19-L) pail could fit. I finished
the back panel so that the entire tap
stand would look good from all sides
when it is closed up.

* The brass tower was purchased
from my local brew supply house,
Maltose Express in Monroe, Connecticut,
and the tap handle was purchased on
eBay. The unit does not contain refriger-
ation so I use the tap stand in one of
three ways. For parties during cooler
weather it is only necessary to chill the
keg to 38-42 degrees and the ale has
stayed cold throughout the party. When it
gets warmer I dispense through 25 feet of
1/2-inch coiled copper tubing that I sub-
merge into a 5-gallon (19-L) pail of ice
and water. I have also placed the keg into
a 5-gallon (19-L) pail and packed it with
ice when the sun is beating directly
onto the tap stand. 1 also found that
when using the 25 feet of coiled copper
tubing, I did not have to reduce the dis-
pensing pressure and the carbonation
held strong.

February 3

12th Annual Boston Homebrew
Competition

Boston, Massachusetts

The Boston Wort Processors are
proud to announce the 12th Annual
Boston Homebrew Competition. This
year's competition will be held at
the Sam Adams Brewery in Boston.
All 28 BJCP (2004) beer, mead
and cider styles will be judged, with
all beer category winners qualifying
to enter the 9th annual Masters
Championship of Amateur Brewing
(MCAB IX) in 2007. The fee is $6
per entry. Please send or drop off all
entries before February 3. The awards
ceremony will be held on February 18,
For more information contact Alastair
Hewitt via phone at (617) 475-1612. Or
you can visit the Website at
www.bhc.wort.org.

February 6

Best Florida Beer
Homebrew Competition
Tampa, Florida

Weeklong events for the “Best Florida
Beer Homebrew Competition” will
include the following: Beer & Food
Pairing, the Brewers Ball, Stogie n'
Stouts, a Pub Crawl throughout Ybor
City and the competition's Awards Ball.
The fee for entries is $6.00 per entry.
Please be sure to have all entries
mailed or dropped off by February 6.
For more information contact Dave
Morgan via phone at (727) 734-6968 or
www.dunedinbrewersguild.com.

February 11
War of the Worts XI
Collegeville, Pennsylvania

This competition is open to all
beer, mead and cider categories
included in the 2004 BJCP guidelines.
This year, the competition will also
feature the Mead Makers Massive
Mayhem (MMMM). This event is open
to meadmakers who will compete with-
in a separate arena for a separate best
of show award. Entries are $6 for the
first entry and $5 per subsequent entry.
The entry deadline is February 11 and
the awards ceremony will be held on
February 18. For more information
contact Vince Galet via phone at
(215) 855-0100 or visit the Website
www.keystonehops.org.




homebrew CLUB
Wort Hog Bl“ewers * Gauteng, South Africa

(41 ifty Classic Beers, 25 Classy
Brewers, One Passion” . . . A
Testament To Home Brewing On

The African Continent!

The 2005 Summer Beer Festival was
the Wort Hog Brewer’s most successful
homebrew event ever. 500 guests came Lo
enjoy what was probably the greatest
range of homebrewed beers ever exhibit-
ed on the African continent. There were
classic Irish stouts, weizens, porters,
English bitters, fruit beers, Belgian ales,
Alts, Kolsch and even a chilli beer. When
the media showed up to savor the event
and its beers, the Wort Hog Brewers’
message was clear; you can brew greal
beer at home!

The WHBs started life
under the guidance of
a bio-kineticist named
Moritz Kallmeyer. Moritz
ran his own gym by day,
but spent his evenings and
weekends in Pretoria learn-
ing everything he could about
brewing beer at home.
Through a desire to share his
knowledge, Moritz became the
central source ol know-how and
ingredients that sparked the many
kit brewers to become a passionate
band of grain brewers. From a
fledgling bunch of customers in 1992
grew a club that now nears its first
decade of formal existence, with six meet-
ings a year attended by up to 70 people.

In addition to hosting live meetings
with expert lectures and peer-beer tast-
ings, the WHBs also have a strong online

presence (www.worthogbrewers.co.za). A
quick visit to the site will introduce you to
their IRC Chat Channel (they hold online
tastings once a month), pictures of previ-
ous events, a technical library, a suppliers
database, a list of WHB members’
Websites, past club newsletters and an
online recipe formulator.

In between their formal and online
meetings, the WHBs run brewing demon-
strations at members’ homes, hold two
monthly regional study evenings for
smaller groups of brewers and try to
participate in every AHA
event. The

WHBs partici-
pated again this year in a
Big Brew event and, for the second
year in a row, hosted more sites in South
Africa than all other non-USA countries
combined! Brewers were even asked to
include some African sorghum grain to
their beers to give more of an African
flavor to the event. Cheers!

r

we want you

Do you have a system or some
unique 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!

ingredient PREOFILE

WORKHORSE
YEAST STRAINS

There are a few yeast strains
out there that are widely used for the
simple fact that they ferment and
nothing else. By that, we mean that
they are used by a number of brew-
ers for no other reason than they are
proven “clean” fermenters. From
our chart on page 32, you'll see
ther e over 130 yeast strains on
the market, and from the descrip-
tors you'll see that most contribute
distinguishing characteristics to the
final beer. The workhorses do not!
They just ferment, leaving very little
in the way of a fingerprint aroma or
flavor. The workhorse fingerprint
(hoofprint?) is therefore the fact that
they “accentuate” the natural flavors
of the malts, hops and adjuncts
used in the brew. In fact, because
they -are this clean, these yeast
strains are so versatile that many
brewers (even professionals) opt to

use them in every style beer that
they make. The three maost rec-
ognizable workhorse strains
available to homebrewers are
Wyeast 1056, White Labs WLPOO1
and Safale US-56. All are American
{or California) ale strains that can
easily ferment at typical room tem-
peratures between 68 and 74 °F
(20-23 °C).

If we publish your
article, recipe, photos,
club news or tip in
Homebrew Nation,
you'll get a cool
t-shirt (courtesy of
White Labs) and a
BYO Euro sticker.
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