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Departmests
Mail
A killer CP bottler? How to make a
traditional Franconian Kellerbier
untraditionally, using spent grains
in the garden, and a question on
wort chil'ing that's all wet.

2OO5 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 lPA.

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

Mr. Wizard
The Wiz answers questions 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 physF
cal properties of water to get your
thermometers adjusted.

Projects
Fantastic plaslic kegs for bringing
your beers to parties.

Advanced Brewing
Want the correct carbonation
and fabulous foam? Then learn
how to balance your draft syst6m.

Last Call
How to go about getting certified
as a BJCP judge.
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Vienna in Exile by chris cotby
Vienna lagers originated in Europe, but were "exiled" lo N4exico 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 Menna 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
ol beer from English ales to German lagers to Belgian beers. Plus: how dried
yeast and liquid yeast are produced.

Gounterffow Wort Ghillet by Reg pope
Chill on the cheap by building your own counterllow wort chiller for about
forty bucks. With one trip to the hardware slore 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 ln Review by Ashton Lewis
Brewing scientists sludy all aspects of beer, from improved analytical melh-
ods to technological improvements in brewery equipment to basic research
into ingredients and processes. Here we present a summary ot interesting
beer articles published in the brewing science literature in 2005.
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Brew Your Own's
th mebrew

Gontest
Send us your best homebrew labels and you could win
some great brewing prizes from BYO advertisers! Enter as
often as you like, but you can only win one prize' Winners
will see their aftwork featured in the July-August issue of
the magazine. Deadline to enter is April 14,2006.

aaaaaaaaaaaaaaaaaaaaaaaaa

State/Province ZipcodelPostal

Daytime Phone

All original artwo*? Y or N (circle one) oRules: Entrants can send labels or labels already stuck to bottles.
The bottles can be lull ot beer. No digital or electronic files will be
accepted. All other rules are made up by the editors ol 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. ls it hand-drawn? created on a computer? Send

us your best labels, tell us how you made them, and good luck!

Name

a
City

Address

a
a
a
a. Send your entry to:
! BYO Label Contest
I soss l'4"in Si., suite A
. Manchester Center, VT 05255

: DEADLINE: April 14, 2006 :
aaaaaaaaaaaaaaaaaaaaaaaaoaaaaaaaaa
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Black Pipe Bottler?
I cnjov your magazine vr:ry much,

but I wantcd to make a (:omment on LIl(]

article "Make a CP llotthr" bJ- Rcg Popc
(Novembcr, 2005). In all 5 photos.2 tec
fittings arc sho\a'n. -l'he afticle states
using bronze tees, but lhe photos show
nhat apprrars hr bc blark pipe fittings. I

would warn your rcaders not to use black
pip(l &s it is for gas lines and trcated with
chemicals to resist thc gas chcmicals. If
used ill this project, it could provo to br:

toxic. I can't imagine lteg making this
mistake, since he says he has built and
used it - but the picLures se()m to show
black pipe tce's. Maybc the photos werc
added by somcone who attempted to put
logether the projcct to match the article
and who doesn t actually use it?

Jprr! Bonni(i
uiq email

The Jittings i.n the piuurcs - tdken
bg Reg Pope - are b.dss, jus, @s i, stofes
in the pdrts list Ior the pr.iecL. (M.tybe it's
just the lighting thqt makes them look q
btt dqrk.)

Bldtk pipc is usuallg made lnn iron
or steel and would indeed be a poor
choice for a oariety of reasons. Houercr,
it ujould. be fd.irl! hald to qccidentally

co4fuse the tao at gour local harduare
store. But, oe'll print your letter just
to lel rcqd.ers know thal not all hard-
uare store littings can be usetl for
beer equipment.

Franconian Fan
I'm a hugc fan ol liranconian beer,

having bccn born Lhere mysdl and expF
ricnced thc dclights ofsnrall villagr: brew-
eries thcre. I would love to try browing
Kellerbicr ("Kel1erbier," by Horst Dorn-
busch, Novcmber 2005) but am not quito
at the stage for using Corny kegs. So I'nl
stuck \4'ith bottles onlt. Is Kcllerbier to
r()main unprimed cvcn when using bot-
lles.'Or might I simply rpdur.t'lhe prim-
ing sugar by about half (l/. cup for corn
sugar; % cup fbr dry malt oxtracl) to have
Kellerbier in the bottle? I'd roally like to
try this recipe out.

Paul Hofmann
Miluaukee. lllsconsin

As Horst mentions in his story,
Kpllerhipr is trdditionall! serucd from
unpressurized casks and is not cqrbona.-
ed. If you decide to bottle your homebreu,
uour seroing method uill be non-
lraditional, so there's no rcal ansuer to
ftod,if should be bottle-conditioned. As
such, gou're free to bottle gour Kellerbier
intefpretqtion houeper you'tl like. Yott

could go utithout ang priming sug(tr, or
11ou can add a small amount to get d
harelg notireablc lapl uf rarbonation.
(or, Vou could bottle haU olthe beer aith-
out an! priming sugar, then prime gour
bottlinq bu.cket .for the second half of the
bstch.) (;o uith LJhat you think tdll taste
besl lo uou.

Grains in the Garden?
I am an all-grain brewr:r and also

t'row my olvn hops and veggy garden.
Would thore b0 any useful nutrients in
the grains and lrub after brew day lbr my
gardcns, or would I just be creating a
giant fl) tarm?

Mike I'etrarcu
So. Chicago lteights, I llinors

Yes, lou can use spent grains i Uour
garctun. WhPn guu prcpan.lhp slil in
sprinq, !ou. can ddd. a little spcnt grain in
uith aha.teoer else you are mixing into
the soil (or eramplc, manure). Howerea
you don t uant to ouerdo it as too much
can cause pH relatcd problems in lour

soil. /l better approach to tilling spent
grains direclllJ into ltour gqrden is to
composl, them first.

Composting inLrolces more than mak-
ing q big pile af g iins in gour backydrd.
('l his uill just stink up the neighborhood

fu a couple d.tys. I)on't ask us hou ac
knoa.) To compost Lhe grains, gou uill
need to lauer the gruins in aith slrou
hag, leaoes, wood chips and/or uellel,able

uaste from gour qarden and kitchen.
'lb uork right, d compost pile needs

to be turned occdsionallg and d correct
leuel oJ moisture maintained. A good book

on composling can gioe gou all the details
(and help you decide d you uqnt Lo trV
"hot composting" or 'cold composting.".)
When gour compost is reatly, your hop
plqnts Ltill love this odcled boost.

Euen if gou haue a relatiuel! large
compost pile, it likellt aont be able to
aerommodale all lour sppnt grains.
Other uses Ior spent grains include bread
baking and feed. Ior linestock.

Wort Chilling Water
I just started using a wofl chiller and

wondered about how much water flow
should I use? If I turn my cold wat0r on
high, the u,ater coming out of the chiller
is cold. If I slow down thc flow the warer
c{'ming oul is warm. \Vhich wa} will gel
the wort cooled down fast0r?

SLeue Vqnderulall
VanderbilL Mi(:higan

The faster the floa of uid uJater
through llour immersion aort thiller the
fasl,er it aill LLol lour uort. (This i:s due
to the ldfger temperature dillerential
betaeen thc cold uraler - ahich, u:hen
moting quickly hrough Lhe chille\ does-
n't haoe mLch timc to heat up - and
gour hot aort.)

Hoaeocr thc spcrd of chilling is
inDersela proporttonal to eff.ciency aith
respecl to how much uater is used. lf
tcater Jlours guicklg through your chillc.r
it daesn't absorb much hedt Jrom the uoft
and so more uater is requireal. Also, the

fd.sler the JIou of wdte\ the more pres-
sure is built up in the chiller and Aou can

.fairlg edsillt pop ofJ clamped tubing if gou
turn on the uater too high.

.laruary l-obruary 20{)6 Bkl',l\ Y(n R Orr\



advertisement

etterMost homebrcbers try to strike a bol-

ance betutcen a quick chilling time and

the amounL ofaaste uater theg generate.

4' lou cdn get lloo uort chilled uilhin o

hatf hour you are doing line.
If you're concerned about gour uarter

usege, lou cdn collect the initiql hot

u'dtpr runolJ in on pmplu bu.kel or pimic
.uoli and usc il Ior dpaning lour cquip'
ment at Lhe encl oJ gour brewdag. Some

Ihrifty brcuers e|en collect the hot tttster
qnd put it in their u,qsher Io do a load oJ

clothes. Cooler uatur from later in thc

chilling cdn be collected and used to

uater your laan or garden.

Fot a chiller thal mdkes more etii'
cietut use of u'atet see Reg Pope s articlc'
"Counterflou' Wort Chiller" on page .?8 of

Bottling Time?
I have read your first brew article

(lrom the Brett: four Out? Beginncr's
(;uide) and it l^as greatl I brewed an ale

using a beer kit $'ith lresh dry yeast yes-

terday. Thc yeast look off like crazy,

peakcd about 8 hours later, thon quit less

than 20 hours after introduction ol the

yeast. Should I go ahead and bottlc?
Richqrd Lee

oM cmdil

It's besl to uiait at leasL three dags

dJter fomentcttion appears to haue fin'
ished lo U tle mosl alcs. This uill gire

the least some time to settle qnd the beer

to clear up e bit. (Different strdins drop

out al ditJercnt speeds - i.e. haue dilfer'
ent Jlocculation ptuperties -so let the

beer rest untlisturbcd longer if it still
appears tery murkg.)

we aould, hoaeuer, like to point ouL

one thing: afermentation thot peaks after

8 hours antl is fnished aJler 20 is o ,er!
quick fermenL Did gou check the temper'

ature of lour u'ort before pitching lour
geost? Some btr kits instrucl bPginning

brewers to Lrdnsfer their hot u'orl into

cold aqter in theb breaing bucket dnd

lhcn to top up to 5 gallons (19 l').

The problem uith lhis procPdurc is

your diluted aort m.!V still be ver| hot,

depend.ing on the amount ofconcentrated

uprt Vott boiled and lhe temperature of
gour dilution L|ater lt's been our etrpen'

ence that manll beginning breuL'rs starl
their fermentalion aag too hot (from

85 100 "t:/29-38 "C) bg Iolloaing direc-

tions likr lh?s? ond nd rhccking lh?ir
uorl lcmpcralurP hPIorc pil&ing th.'ir

leest. (Yeasl uill liue - dnd, in lact,
thriie - at the$e temperatures, but they

uill not mske good beer)
A murh betlcr pru Pdurc Ior bPgin'

ning brpaers i:t to (hill lh?ir brcu'pol in a
sink lull oJ colcl uater belore transferring
theb uort Io their fermenler. Me recom'

mend cooling the ao until the side oJthe

hrpupot Jeels npilhpr hol nDr |o[d -
around atcrage human body temperd'

ture 98.6 'F (37 "C) - lhen dituting the

uort uith gour cool dilution u)aler.)

The Opposite Problem
I followed directions given to us with

a kit for pale ale. lvc added tho ycast and

now it's been 16 hours and there is no

sign yeasl is doing its thing. (ls the ycast

dead?) Can nerv yeast be added lo save

this batch of becr? 0r doos it havc to be

thrown away and start over with ncw

ingredienls? Hate to waste th(! liq id if it
can be savcd.

Willie Boho

L,ia email

Optimqlly, yofi beer should stqrt fer-
menting before 16 hours haue passed,

qlthough some homebrew Ierments don't

get started until24 hours and still end up

OK. wheneLter a fermcntation doesn't

starl, qdding more lleasl is alucrlls an

option. (Aemting the vort again maq dlso

help.) ManlJ homebrcaers keep an extra

packet or tao of dried ale Aeast in their
refrigerqtot in case one of their fermenta-
tions does not start.

Two Pot Plan
I havc been a homcbrewer for lbur

vears and I am considering making thl)

transition liom extract and partial mash

brewing to all-grain brewing. Most of the

books and articlcs I havo read about all
glain brcwing lecommend that you boil

thp cnlirc rolumc f benr. \l) qucstion is

whethor it would bo feasiblc to split the

entiro balch into two smaller brew pots

on thc kitchcn stovc?
Ben Ahrens

uia emdi[

Yes, this requircs a bit of crlra uiork,

but is a uiable option. -

I safely. Fort fermenting
' wine or beer
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Aeration
Aeratlng with Oxygen:

Mr. Wizafd (Sep 05)
Aeration: Adv Brewing (Dec 05)
Hot Side Aeiation: Mr. Wizard (Sep 05)

All-Grain Brewing
C,ereal Mashing: T€chniques (Mar-Apr 05)
Hitting Mash Temperatures:

Mr. Wizard (Mar-Apr 05)
Low Mash Temperatures:

Mr Wizad (Jul-Aug 05)
Mashlng Out Mr. Wizard (Nov 05)
Single vs. Step Mashing:

Mr. Wizard (Sep 05)

Beer Evaluation
Diagnosing Bad Be€r:

Tips from th6 Pros (JuFAug 05)

Beer Styles
American Cream Ale:

Style Protile (MaFApr 05)
Biera de Gard€: Style Protlle (Oct 05)
Flanders Oud Bruin:

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

Mr. Wizard (Sep 05)
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Kellerbier: Style Profile (Nov 05)
Leipziger Gose:

Style Profile (Jan-Feb 05)
Mild Ale (Sep 05)
Northern German Pils:
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Style Profile (Dec 05)
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The Dark Secrets of Stout (Jan-Feb 05)

Boiling
Calculating Exhaust from Burne6:

Mf. Wizard (Nov 05)

Bottling
Corking Belgian-Style Beers:

Mr. Wizard (Jan-Feb 05)

Brewing History
Pre-Prohibition Beers:

[/r. Wizard (Sep 05)

Brewing Scienc6
Dot€rmining Alcohol Content:

Mr. Wizard (May-Jun 05)
Extracl, Alcohol and Calorie

Calculationsi Adv Brewing (Oot 05)
Vitamin Content of Homebrew:

Mr. Wizard (Dec 05)

Brewing Tips
Tlme Saving Brewing Tips:

Techniqu€s (Jan-Feb 05)

Build lt Yourself
Build a Beer Engine:

Projects (Jan-F€b 05)
Build a Beer Fiher:

Homebrew Nation (Nov 05)
Build a Bottle Washer:

Projects (Jul-Aug 05)
Build a Counter-Pressure Bottler:

Projects (Nov 05)
Build a Drafl Fridge:

Homebrew Nation (Jul-Aug 05)
Build a Hop Mne Wreath:

Last Call (Oct. 05)
Build a Malt Extract Can Holder:

Homobrew Nation (DEc 05)
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Projects (Oct 05)
Build a Thrse Tier

Brewing System (Nov 05)
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Ten Classic Clone Recipes (May-Jun 05)
Ten Clones from the Dark Side (Sep 05)
Tommyknocker lmperial Nut Brown
Troeg's HopBack Amb€r 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)

Gompetitions
Contest Brewing Shategies:

Techniques (JuFAug 05)

Computer Brewing
Write Your Own Brewing

Spreadsheet (May-Jun 05)

Extract Brewing
Hopping Extract Beers:

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

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

bdracr Brewing (Oct 05)

Fermentation
Controlling Fermentation Temperatures:

nps 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
Brswing 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
Bogr Foam: Techniques (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: tast Call (Dec 05)
Homebrew Widowi

Last Call (Jan-Feb 05)
Brewing a M€dieval Beeri

Last Call (May-Jun 05)
World War ll 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 trom the Pros (Mar-Apr 05)
Hop Utilization:

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

Wzard (JulAug 05)
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New Hop Varieties (Mar-Apr 05)

lngredients
Thanksgiving Ingredients

for Brewing (Oct 05)
Using Oak Chips: Mr. Wizard (SeP 05)

Kegging
Achieving Nitro Nirvana (Jan-Feb 05)
Beer Shelf Lile 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:

'Tlps trom the Pros (Jan-Feb 05)
Transf€rring Beer: Techniques (Nov 05)

Using Carbonation Stones in Kegs:
Mr. Wizard (Nov 05)

Labels
1oth 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)

lread: From Nectar to Nirvana (Nov 05)

Wedding Mead: Last Call (Nov 05)

ConTrigyTors

BILL PIEBCE'S reac-

tion to his first taste

ofhomebrew as a coF

lege student in the

1970s: "l believe your

horse has diabetes,"

he said. Nparly 20 years latet in 1994. he

brewed his own first batch - an exlract

brolln ale from a kit - and, in his own

words, 'was hooked." After completing

the Craft Brewer's Certification Program

al rhc Sipbel Institule of Technolog) in

Chicago, he had a briefstint as a bret?ub
brewer. "Professiolal craft brewing was

a real eye-opcner," he says of the

experience. "It's a truc labor of love

for those who do it." Now the BJCP-certi-

fied judge helps moderate the Brews and

Views ilternet lorum sponsored bY

lhe online Home Brew Digest. Bill writes

tie Advanced Brewing dcpartment in eaoh

issue of ByO. His latest column on balanc-

ing your dralt syslem starls on pagc 55

Miscellaneous
Blending Beersr Techniques

(May-Jun 05)
Brewing Salety 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 Stodes for Beginnersl

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
Understandjng Residual Alkalinity

and pHr 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 Brewers Website

www.oz.craftbrewer.org. Here he has

published several brewing arlicles and

build-it-yourself projects. Graham, in all

his modesty, says "ln t].pical Australian

fashion I can say that I know cnough

about brewing to keep me out of trouble'

make a decent becr 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 Brcwers

Association and hosts a podcast radio

program. In this issue, he confiibutes the

"Fantastic Plastic Kegs" project that

begins on page 53,

Extlact otliclsncy: 65%

(i.e. - 1 p1und ot 2-t0t nalt, which has a

potential extnct value of 1.037 in 1ne gal
lon of watet, w\uld yield a w1rt 0t 1.U4.)

Exlract ualuos lor malt Srtncl:
liquid malt exlrad (LlVlE) = 1.033-1.037

drled malt extracl (DME) = 1.045

Potontlal extract for glalns:
2-row base malts = 1.037-1.038

wheat malt= 1.037

6-row base malls = 1.035

Munichmat=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 calculale lBus based on 250/" hop

ulilizati0n'0r a 0ne h0Lr b0il 0fh0p pellels

at specilic gravities less than 1.050.
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DOUg HUngeffOfd . sourhinston, connecticut

havc been a homcbrewer firr
just a yoar no\" and I am a rela-
tivoly n{)w subscribor t0 ./rfO.

Rcading through mv first sir
issues I lind thot I cnjoy the arti-

clcs l.hat homebrcwers rlrite that share
brewing ideas and oquipment they havc
modificd or built. So, iD similar fashion, I
thought I 0ould share a pr(iect that I
completed last spring.

Lasl lhll whon I started honnrbrolr-
ing I quickly found thar kegging tho ales

was much oasier not to nlentiorl quicker.
than bottling, so I pronptly investod in a
double COz corny kog sJ-stem. This
lvorkcd out quito well rvhen m! wile and
I hoskrd parties wher.() m] homr:brc.r,r'

rvas scncd.
'I'he only problem that I had \rith thc

kcg systein was lhat it looked ver\' "col-
lcge dornt lik(J" \r,ith its industrlal
mechanical looks. lhc ch('ap cobra

dispenscr hcad did not do justi(x) to the
care that was used in br.wing thp bour.
\!hat I needod was ir clean looking setup
that rvould allorv mr to sene the ales
wil.h the samc atteDtion tt) detail lhat wt|s
us{'d during th{r brew.

What I came up with is a p{)rtable,
Old lvorld-style 'tap stand." I ivantcd the
tap stand to cmulate the lrok and feel ol
an Old World pub \aithnut , r'mpromising
its portability. The sJ'stcm that I built
around is rvorking quite lvcll and has
bo('n used insidc our home a:r w{fll as out
dr)ors during pi(inics. lhe details oI the
build and its use arc as fbllorvs:

. Tho cabiDet rlas dcsigrcd to lil
flush agoinst thc aonter islald in m1

kit( hen, when it is in-place it appears
that it is part ol the island. l he iv{x)d thol
I used is just oak vcncored ph.i(xxl
trinlmed in hard{ood. I usod a dark staiD
l', gir,.it tlte old \t\ling lhnr | \!us l,,uli g

lbr and linishcd it ol1 \\ith three coats of
pul)trrelhan'. Th,. brcs' llard$hrc is

sl\led 10 copt an old tiDtc ico box. I
dcsigncd the iDtcri(,r dimensions so that
on{r (x)r'r\' keg. o 5,pound (:02 bottle and
a 5-gallon (19-L) pail could fir. I linisnocl
thr.back panel so thar lhe enlire tap
stand wl)uld look good from alt sidlrs
\vhen it is closcd up.

. l he brass to\ler wos purchascd
from my local brrrrv supplr houstr.
Nlaltose Ilxpress in Monroo. Connecti(iur,
and the rap handlc K'as purchased on
cBa!. 'l he uDit does not contain r(lliiger-
ation s0 I uso thc tap stand ilr one ol
three lvavs. lior parties during coot0r
'iloathcr it is onl| Docessarl to chill the
keg to :]u-,12 degrecs alrd the ale has
sta)ed cold throughout tho partt-. \\:hen it
gets rvarmer I dispen$c through 25 le{rt oI
1/2-inch (nilcd coppcl tubing thar I sub-
nlorgc iito a 5-gall(D (19-1.) pail of rce

and ivatcr. I have also placod the keg into
a 5-gallon (19-L) pail and packcd it with
ice rihon the sun is beilting dircctlv
onto tho lap stand. I also found that
ilhen using thc 25 fi'ot of coiled coppcr
tubjng. I did not havo to r.oduce the dts-
pensing prcssure and tho carbonatlon
held str0ng-

.lanuart-l-ebnrar.\ 2006 Il[ri\ \'rn I Or\\



WOft HOg BfgWgfS . cautens, sourh Arrica

((f I tn" classic tsc,'rs 2s clasr,Y

| | Br,'wcrs, Onc Pussion- A

___!J l.slament lb Home Brewing OD

'l he Alrican Continent!
'l he 2005 Summcr Beer Festival was

tho \!brt Hog Brewer's most successlul

homebrow event c'vor. 500 gucsts (rame to

erljoy what rvas probably the greatcst

range of homebrewed bocls ever cxhibit-
ed on thc African contin0nt. There woro

classic lrish stouts, woizens. porters.

Flnglish bitters, fruit beors, Belgian alcs,

Alts, Kolsch and oven a chilli bcor. whed

the media shorn'ed up to savor the event

and its beers, thc \{ort IIog llrcwcrs
m(lssagc was clcari you can br(!$'great
beer at home!

presenfl ] {$\4.!v.worthogbrewers.co.za). A

quick lisit to thc site will introdufl),vorr lo

lhoir IRC Chat Channel (lhcy hold onliie
taslings oncc a monlhl. pirlur(js ol prPli-
ous prpnt5. a l''chr)i, al library. o supplier\
databaso, a list of WIIB membcrs'

websites, past clui ncwsletters and an

online recipe formulator.
ln between their Ibrmal and online

meetings, the wllBs run brewing dcmon-

strations at members' homes, hold trvo

monthly regional study evctings for
smaller grtrups ol brclvcrs and try to
participatc in evory AIIA
evcnt. l hc

The wl lus startcd life

undcr thc guidance 0f

a bio-kincticist named

Mo.itz Kallmeyer. Moritz

ran his own gym by day.

but spcnt his evcrungs and

weekends in Pretoria learn-

ing cverything he could about

brcwing beer at home.
'I'hrough a desire to sharo his

knolvledge. Nloritz became thc

ccntral source ol know-how and

ingredients that sparked the many

kit brewers to become a passionate

band of grain btelvcrs. From a

flcdgling bunch of customers in 1992

grcw a club that now nears its tirst
decade ol lbrmal oxistencc, with six meet_

ings a year attcndod by up to 70 people.

Irl addition to hosting ]ive mectings

with oxpert lecturos and peer-b(ler tast-

ings. the WIIBS olso havc a strong oiline

patod agoin this yoar in a

Big Brerv clent and, for th{! second

yoar in a roq hostcd more sites in South

Africa than all othcr non-tSA counlrit's

combined! Brewers woro even asked t(,

indude some Alrican sorghum grain to
th0ir beers to give more of an African

flavor to the evcnt. Clecrs./

!Vl IIls partici-


