2 FUN PROJECTS! make a tap handle & build a continuous hopping machine
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Real England & The Great

British Beer Festival
July 27 - August 6, 2006

*

THE HOW-TO HOMEBREW BEER MAGAZINE $2595 land only, $635 single sup.

BYO is taking Homebrewing on the road in 2006! .
That's right - Road Brewing! International BeerTrips in the places where the styles we love came =
to be. These Brew Your Own BeerTrips travel to the world’s great beer places (England, the
Netherlands, Germany and Belgium in 2006) where we drink the beer where it was born!

As a special, unique feature... Brew with European Pros

These Brew Your Own BeerTrips will feature visits with locals, homebrew clubs and actual
opportunities to help out our host brewers. We will enjoy plenty of regular brewery visits as well,
along with Beer Meals, Tastings, and excellent exploring.

Real England Trip Highlights

York: A city of historical treasures and a lot of good, old pubs. London: The Real Ale capital of the world and one of the world's
great cities: packed with history, architectural splendor and countless beer engines. Cotswolds: Fairy tale landscapes, unique
villages, local history and country pubs make it one of England's classic regions. Beer, Breweries, Beer Cuisine: Cask
Conditioned Ales, beer engines, museums, city pubs, country pubs, York Brewery, Black Sheep, Theakstons, Bass,
Leatherbritches, Hook Norton, and the Great British Beer Festival. Fine Hotels: Hand selected from our assortment of quality,
well-located hotels, all in the 3- fo 4-star category.

See www.BeerTrips.com/byo for complete details

Two Other Great BYO Trips in 2006

Homebrewer's Best of Belgium
September 21 - October 1
$2495, $565

Hands-on Lambic blending, :
farmhouse brewing and more! S

ABCD's of Beer: Amsterdam
Brussels, Cologne, Dusseldorf
November 9-19 $2445, $505
Brew and drink in four classic,
European beer cities!

. ST RiPs These trips are offered in conjunction with and operated by BeerTrips.com.
PO Box 7892 Missoula, Montana, USA 59807 (406) 531 9109

- Great Trips... Made Better with Beer, since 1999
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Depaltyents

Mail

A clonebrew calcium correction,
what wheat for a wit and a reader
who didn’t see Genesee.

Contributors
Say hello to a new author and
goodbye to an old one.

Homebrew Nation

A club that sucks . . . suds, that is.
A recipe to brew in Joe’s Garage
and an explanation of adjuncts.
Plus: the Replicator clones

Saint Arnold Summer Pils

Tips from the Pros
Texture tips from two pros on how
to manage mouthfeel for
bodacious body in your brew.

Mr. Wizard

If temperatures over 170 °F (77 °C)
extract tannins from grains, how
can decoction mashing work? The
Wiz knows. He also knows when
it’s time to whirlpool. Plus: The
steamy answer to the question —
can you cook a counterflow
chiller?

Style Profile

Our Style columnist belts out
some showtunes, then unleashes
a bawdy bock. My goodness,
Maibock.

Technigues

How accurate is your hydrometer?
And how much wort is in that
carboy, anyway? How to use the
weight of water to calibrate your
hydrometer and brewing vessels.

Projects

With the help of a casting kit, you
can play with clay and turn your
sculpture into a killer tap handle.

Advanced Brewing

It doesn’t have to be all about ales
— learn the basics of lager
brewing and what cold
conditioning can do for your
cool-fermented brew.

Last Cali
A letter from a homebrewer in
Latifiyah, urging you to brew.
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Trout Anglers’ Clones by Garrett Heaney

In honor of the commencement of trout season, BYO reeled in 5 trout-themed
clone recipes from across the country. A bad day fishing and brewing is
better than a good day at work! We hear from Dark Horse Brewing Company,
Fish Brewing Company, Odell Brewing Company, Steelhead Brewing
Company and Trout River Brewing Company.

Continuous Wort Hopper by Paul Zocco

Want to drop hops in your wort at a steady rate over the course of the boil?
Then let us show you how to build your own over-the-top continuous wort
hopper. All you need is a length of PVC pipe, a motor and the desire to brew
real hop monsters. Plus: Put it to work — a clone recipe for Dogfish Head’s
60-Minute IPA.

Oh, Say Can You “C”?:

A Guide to Brewing Hoppy American Ales by Chris Colby
Hoppy American-style ales — including American pale ales, red/amber ales,
IPAs and double IPAs — are the reason many homebrewers started brewing.
Learn the malts, hops, tips and tricks to brewing these beers. Plus: pro
brewers give their opinions and two homebrew recipes.

Plant a Backyard Beer Garden by Kristin Grant
This beer garden doesn’t have guys in lederhosen, but it may have the
ingredients to your next herb or spiced beer. Learn what plants are easy to
grow to spice up your witbiers, gruit or spiced ale. You can't get fresher
ingredients than those you yank out of your garden on brew day.

Wher€ 1y fiNd it

6 Recipe Index

58 Reader Service

59 Classifieds & Brewer’s Marketplace
60 Homebrew Directory




Brew Your Own’s

omebrew
L Contest

GREAT Send us your best homebrew labels and you could win
R [OL\V I3 2{ AN some great brewing prizes from BYO advertisers! Enter as
PRIZES! often as you like, but you can only win one prize. Winners
0 will see their artwork featured in the July-August issue of
the magazine. Deadline to enter is April 14, 2006.

Ble\vy e cens

THE HOW-TO HOMEBREW BEER MAGAZINE

Name

Address

City

State/Province _______ Zipcode/Postal

E-mail

Daytime Phone

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!

All original artwork? Y or N (circle one)
Send your entry to:
BYO Label Contest
5053 Main St., Suite A
Manchester Center, VT 05255

DEADLINE: April 14, 2006
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VISIT

the online home of
Brew Your Own!

byo.com

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

¢/ Question of the Week
with Mr. Wizard

¢/ Recipe of the Week
from the BYO Archives

¢/ Complete BYO Story
Index

Search the BYO Database

o/ Label Contest Gallery

¢ Downloadable Brewing
Spreadsheet

¢ Learn How to Brew

¢/ Online Subscription
Services for:

Trial Issues

Renewals

Gift Subscriptions

Change of Address

Account Questions
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Yeast Strain Switcheroo

I just received my copy of the latest
BYO (January-February 2006). I appreci-
ate the yeast reference. However, it looks
like the two Brewferm yeasls are
swiiched around. Not a big deal, but I

thought you might like to know.
Mike Gutenkauf
Aberdeen, South Dakota

Yep, the descriptions of the (wo
Brewferm yeast strains — the blanche
strain and the lager strain — did indeed
get switched. We'll update our online
chart, which can be found at
www.byo.com.

CO, Conundrum

I have now pored over (pardon the
pun) the Advanced Brewing column in
the January-February 2006 issue about
10 times and I seem to have missed the
point. 1 followed everything up to and
including the example for the pale ale. |
get lost because | do not see the pressure
that you are putting on the keg from the

CO, tank for dispensing.
Christian Sloan
via email

The pressure on the keg (in other
words, the gauge pressure) is 13 PSI —
the amount of pressure required to car-
bonate the keg to the desired level. The
keg is kept at that pressure and the
amount of resistance in the dispensing
equipment is buill around that value. We
hope this makes sense so you can quit
poring and start pouring.

Finding Fermentation

I am writing in regards to Willie
Bobo's letter to the editor (January-
February 2006 issue). Sixteen hours after
pitching his yeast there was no visible
activity and he asked if he should pitch
again. | have found the first sign of fer-
mentation is not foam or bubbles, but a
rise in temperature. Attaching a temper-
ature strip to the side of the carboy will
reveal when fermentation is beginning

before any other visible sign.
Dave Calhoun
Yakima, Washington

The temperature of wort does indeed
rise when fermentation starts as heat is
released due to the metabolic activity of
the yeast. And, this temperature change
can be used as an indication that fer-
mentation has started. Seeing little spots
of foam on top of the wort and pressure
building up behind the airlock is another
sign. We've stared at our share of silent
Jermenters, wondering when (or if) fer-
mentation would start. Although this is a
time honored homebrewing ritual, we rec-
ommend always pitching enough yeast
and aerating your wort well. This takes
the worry out of waiting.

White What Now?

It was really neat seeing my recipe
published (Aurora Ale, p. 10, January-
February issue). | did see one misprint
and one step by step that was a little con-
fusing. The second grain was listed as
white malt and should have read white
wheat malt. In the step by step section it
looks like you should put the lemon and
rosemary in for the last 15 minutes of the
boil when they should go in to steep 15
minutes after the boil.

Steve Ruch
Vancouver, Washington

Thanks for the clarification, Steve.
Looks like a tasty beer.

Great Gobs of Gypsum

I was just sitting here at work read-
ing the December 2005 issue of BYO and
I saw that you guys listed a clone of the
Red Hook ESB recipe. | was elated. I live

Mal]

in Seattle and love the fact that there are
so many good microbrews up here. Red
Hook ESB is one of my favorite store
bought “consistent consumption™ beers.
Looking over the recipe, something
struck me as quite odd. In the ingredi-
ents, | noted that the recipe called for
4 oz. of gypsum on a five-gallon batch.
I've never had a recipe that called for
more than 2 tsp. of gypsum for 5 gallons
and I was just wondering if they really
wanted you to add a full quarter pound of
drywall or not?
Eric D’Ancieco
via email

BREWERN

SEATTLE « WOODINVILLE

You're right that 4 oz. (113 g) of gyp-
sum is too much for a 5-gallon (19-1)
batch — it should have been 0.4 oz.
(11 g). (Actually, when we contacted Red
Hook to confirm, they said 0.4-
0.5 oz. (11-14 g) was the right range.
Incidentally, kudos on reading BYO at
work. We're going to give that a try.

Viennesee

I just read your article on Vienna
style lagers. I notice you didn’t mention
Genesee Red Lager. While shopping for
“good beer” at a specialty store in New
Jersey three years ago | noticed and pur-
chased a thirty pack of this stuff just
because of the ridiculously low price.

Much to my surprise, they actually
achieved a malt profile. 1 assume they
minimized the adjuncts.

Two years ago this beer took first
place in the Vienna Lager category at the
Greal American Beer Fest. Last year, [
believe it came in third. | took some to my
homebrew club meeting and we all
agreed that while certainly not a yellow
fizzy beer, it was somewhat thin for the
style. Ever since, I have heen wondering

BYO.COM March-April 2006 E
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Joe'’s Garage Ale

Hefe-Hefe Hefeweizen

Saint Arnold’s SummerPils. ......... 2
The Lusty Bock of May (all-grain). . . ..
The Lusty Bock of May

(extract w/ grains)

The Lusty Bock of May (extract only). . 2

Odell Cutthroat Porterclone.........
Dark Horse Thirsty Trout Porter clone .
Fish Tale Trout Stoutclone .......... p
Steelhead Wee Heavyclone .........
Trout River Rainbow Red clone

Dogfish Head 60 Minute IPA clone. .
Patrick Henry Pale

Liberty Bell Red Ale

Ginger Baker's Cream Ale

Lemongrass Helles

Extract efficiency: 65%

(i.e. — 1 pound of 2-row mall, 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 (OME) = 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.

ﬂ March-April 2006 Brew YoUR OWN

how Genesee Red Lager did so well at

the GABE. Do you know anything about
this beer?

G. Morgan

via email

Story author and BYO editor Chris
Colby responds: “"According to the GABF
(Great American Beer Festival) website,
Genesee Red Lager (High Falls Brewing
Company) won a silver medal in 2005
and a gold medal in 2004 in the Vienna-
Style Lager category. The High Falls
Brewing website says that it’s brewed
with three types of roasted malt, which
could mean just about anything, and has
4.9% alcohol by volume. (They also men-
tion that it contains no fat or cholesterol.)

“From my experience, beers labeled
as Vienna lagers fall into two categories
— lagers made with a noticeable amount
of Vienna or Munich malt and Pilsner-
style beers with enough crystal malt (or
malt coloring agents) to turn them red.
Schell’s FireBrick, brewed with pale and
Munich malts, is an example of the for-
mer — what 1 call the “little Octoberfest”
model. Leinenkugel’s Red is an example
of the latter. (Leinie’s Red, incidentally
won a gold medal at the 2002 World Beer
Cup and a silver medal in 1998 in their
Vienna-style lager category.) Either kind
can be tasty, but I prefer the former and
my article primarily describes how to
brew that version of a Vienna.

“My response o this point is just the
seenic route lo me admitting ['ve never
tried this beer, but if I ever see a cheap
30-pack of Genny Red in my local beer
aisle, I'll give it a try.”

“Champagne”
Cleaning Question
I would like to make some of the
Berliner Weisse “Napoleon’s Champagne”
listed in the December 2005 issue, but |
have a question regarding the
Lactobacillus bacteria. Is it difficult to
sanitize equipment after using lactobacil-
lus? 1 know that Brettanomyces can be
hard to get rid of.
Edward Kurk

via email

This question comes up a lot in refer-
ence to beers that are brewed with

microorganisms other than brewers

yeast. The answer is that any hard sur-

face — glass, stainless steel or hard,

unscratched plastic — can be cleaned
and sanitized without any problems. It
may, however, be harder to get rid of bac-
teria or wild yeasts from softer items,
such as tubing or stoppers. If this worries
you, keep a separate set for sour beers. In
general, however, homebrewers who brew
sour beers report no problems with conta-
mination in their “normal” beers.

Wheat for a Wit

I have been reading and enjoying
your magazine for a number ol years
now. However, 1 feel I must weigh in on
the brewing of withier as deseribed in
Hardest Styles”
(December 2005). 1 have been brewing
withiers for a number of years now with

vour “10 article

very good results, drawing gold regularly
in competition. From what I've read else-
where, the malt bill should contain up to
50% (+/- 10%) (torrefied)
wheat, rather than malted wheat, with

un-malted

the rest being (probably Belgian) Pilsener
malt and maybe a little oats. The un-
malted wheat (with other light grain) is
what gives you that hazy, straw-colored,
puffy-headed classic wit look.

I agree with the article that one
should go easy on the spice additions, but
I would use a less estery yeast than
Forbidden Fruit. I like White Labs
WLP400 or Wyeast 3944. I know that this
beer is a bit more trouble to make than
say, a basic bitter, but it's a very richly
rewarding, [ull-flavored refresher, and
well worth the trouble. You can find one
of my wit recipes (I experimentally
swapped “Artemis
Callipygia Witbier” on our club website:

oats for rye),

http://www.maltosefalcons.com/recipes/
20050703.php

I raise a glass of hearty homebrew

to the BYO stalf. Congratulations on

10 vears!

Cullen Davis

Grand Hydrometer

Maltose Falcons Homebrewing Society

Sherman Oaks, California

Thanks for the information, Cullen.
We agree that using unmalted wheat will
yield a more traditional witbier. As for
yeast choice . . . you say tomalo, we say
Forbidden Fruit. -




GRANT is a

freelance jour-
nalist and beer
enthusiast
based in Baton
Rouge, Louisiana. She is a regular con-
tributor to The Advocate, the city’s main
newspaper, and regularly writes for a
variety of national magazines. Kristin is
an avid gardener and especially enjoys
growing herbs and plants used for diver-
sifying her brewing.

Kristin's current passions are high
hop Pilsners and German-style Mirzen
brews. She graduated from the Johns
Hopkins  University in  Baltimore,
Maryland and recently won the top prize
for fiction at the Ozark Creative Writers
Conference and has been published in
Stories from the Blue Moon Cafe IV; an
anthology of southern writers.

On page 40, she combines her love of
homebrewing and gardening by describ-
ing various herbs and spices to grow in a
hackyard “beer garden.”
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Fermenato

=
Stainless Fermentor %

= More capacity!
- Pressurizeable
for CO, pumping
- 3pc ball valves
- Folding handies

7,14.5 & 27 gal sizes!

and  operates
Bader Beer &
Wine Supply in

; Vancouver,
Washington. Steve started homebrewing
in 1990, began teaching homebrewing
classes [rom his home in 1991 and
opened his homebrew shop in 1992,
Starting with the September 2001 issue of
BYO, he took over the job as the
Replicator and took the column to new
heights. The first beer he “Replicated”
was Harpoon IPA and he has cloned 49
beers in his tenure, including North
Coast’s 0ld Rasputin, Ommegang’s
Hennepin and Triegs Hopback Amber
Ale. Unfortunately, Steve is moving on and
soon he will no longer be writing the

Replicator. He will, however, remain on
our review board and is already working
with our new Replicator to make the tran-
sition smooth. See page 11 for his home-
brew recipe for Saint Arnold Summer

began homebrewing in
1990. He has worked in
the  malthouse at
Augustiner-Briu in

Munich, Germany and
as a brewer at Snake River Brewing
Company in Jackson Hole, Wyoming.
While completing a Master's degree in
German Languages and Literature at
Washington University in St. Louis, he
authored a linguistic study of the German
word "Durst” (thirst) in Oktoberfest liter-
ature, entitled "Aufl sanfter Brust gleitet
das Wies'n Bier zum Tisch." The article
was published in a German literary mag-
azine in 1994. He later became a writer
for the now defunct industry magazine
BrewPub. In 2001 he debuted his column,
“Tips From the Pros,” for both Brew Your
Own and our sister magazine WineMaker.
In this issue he discusses hody and
mouthfeel with brewers from Brewer’s
Alley in Frederick, Maryland and Blind
Tiger Brewery in Topeka, Kansas. Check
it out on page 13!
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ThruMomete

™
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al
- Set your counterflow chiller to ideal fermentation temp.

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

Brewl\[omete%w

Brewing Thermometer

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

www BLICHMANNENGINEERING. com

Quick(ﬁonnccto%u 1

X ™ Stainless Quick Connect Fitting
Thermlnato - No tools reqd to install ! ,
Stainless Wort Chiller - No crevices to hide bacteria

Fast! - chill 10 gal in 5 min!

- Fastest and smallest chiller availabie!
- Ultra low restriction

- Ideal for southern climates!

BeerGu%

Bottle Filler

Revolutionary design!
- One hand intuitive operation
- Low foaming

- Easy to clean

- Stainless construction

- Superior to counter-pressure!!

- Fits all 1/2" NPT fittings
- 3/8 and 1/2" hose sizes
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homebrew CLUB

AntiOCh SUd SUCkeI'S * Nashville, Tennessee

[ ] t was a summer night in 2003.
Six guys sat around a keg in a
garage Nashville,
Tennessee talking about beer.
We were drinking pale ale as |

recall. It had been recently kegged and
was long on foam. After several pints, we

in South

decided that this group was more than
just a couple of homebrewers in some
guy's garage floating kegs and ecating
bologna. We were a group, an assembly
no — a club! But we could not be like

The Sudsuckers like to suck their suds,

and even better, like to brew them
together. Their first group brew was 60
gallons of Jack A.S.S. Stout!

other clubs. There could be nothing
repetitive or mundane about our new
congregation! Everyone would be a Vice
President! There would be no dues, no
benefits other than camaraderie and, as
someone blew frothy head from the top of
their glass, plenty of suds. In that very
moment the Antioch Sud Suckers were
born.

Nashville’s rebel homebrewing fac-
tion, the Sud Suckers emphasize fellow-

ship over order, brewing over discussion
and advancing our homebrewing skills
through practice. A lot of practice. Most
of us are relatively new to brewing (4
years or less), but we do have a couple of
wise experts that have been brewing for
quite a while. We try to keep the orga-
nized club functions to a minimum, so
when we meet, there’s a great deal to talk
about and taste. We have [our annual
events, geared towards seasonal brew-
ing; lagers in the winter, bocks in the
spring, Belgians in the summer and
porters and stouts in the fall. Afterall,
who needs an event to brew ales! We also
gather to celebrate the holiday season,
spouses and kids in tow and do the
unthinkable — have a cocktail not made
with beer (the horror!).

Our first organized brew event was
October 2003. We brewed 60 gallons of
Imperial Stout that we aged for 8 months
in a whiskey barrel obtained from the
neighboring Jack Daniel’s distillery. We
aptly named it Jack A.S.S. Stout. An
ambitious endeavor for this motley
bunch, but the end product was a hearty
stout with whiskey aromas and a woodsy-
smoke taste.

Besides using Jack Daniel’s barrels
our members love to incorporate non-tra-
ditional ingredients like chocolate donuts,
chili peppers, green apple Jolly Ranchers
or Andes Mints. This experimentation
often results in our favorite judging com-
ment: “This beer interests me intellectu-
ally — but I wouldn't want to pursue it.”

Our three years of club existence net-
ted a second place finish in the MidSouth
Homebrew Club of the Year competition
and a doubling of the club membership.
The Sud Suckers strive with vigor to be
unlike any other homebrew club. We
keep the rules to a minimum, the tap
handles open and, with an increased
focus on precision over consumption,
2006 should bring more ribbons, mem-
bers and, certainly, suds! If you are in the
Nashville and interested
in homebrewing,
through our Website at www.antiochsud-

area are

please contact us

suckers.com.

JOE’S GARAGE ALE
(Almond Ale)
0G 1.036 FG 1.010

Ingredients
1 Ib. (0.45 kg) crystal malt (120 °L
1 Ib. (0.45 kg) chocolate malt
/> Ib. (0.23 kg) biscuit malt
3 Ibs. (1.4 kg) amber
dry malt extract
1 oz. (28 g) Nugget hops (60 min)
1 oz. (28 g) Northern Brewer hops
(30 min)
1 cup malto dextrin

Irish Moss

3 slightly outdated vials of White
Labs WLPO0D4 (Irish Ale Yeast)

Add 3 oz. (84 g) of almond extract
at kegging

Named after a Frank Zappa
album, this is a low gravity ale, with
a strong bitterness. | steeped the

grains for 45 minutes at 150 °F
(66 °C). While they were steeping |
brought my brew pot to a boil and
threw in the malto dextrin, Nugget
hops, and amber dry malt extract.
Thomas Creek, our local home-
brew supplier, will often sell slight-
ly outdated vials of White Labs

yeast at a price of three for one. |

typically make a yeast starter just
prior to brewing with one of the
vials, and then | throw in two of the
vials at the end of the brew ses-
sion. | then toss the yeast starter in

just before going to bed or first
thing the next morning. It makes

for a strong fermentation!

- Eric Rogers * Greenville, SC
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brewer PROFILE

Eric Rogers - crenile, south

| first started brewing about five
years ago. I was living in a one-
bedroom apartment that con-
tained what my girlfriend (now
my wife), referred to as a “one-butt”
kitchen, because that’s all that would fit
in it. Nevertheless, we brewed several
good batches in that little space.

We now have a larger kitchen and
I'm able to do full boils on the gas stove
placing my seven and a half gallon brew
pot across two burners. I use a third
burner and a separate pot to steep spe-

clalty grains while my brew pot water

Carolina LI BERTY

comes to a boil. T mostly brew alone LIBERTY s an
now but my wife is very supportive and American hop vari-

has yet to complain about the smell, ; ety and is typically
the dirty kitchen or the stain on the : used for its aromatic
ceiling from a recently overactive barley- . ) contributions. - The
wine fermentation. hop derived in 1983

During a recent four-day power out- as a female cultivar of Hallertau and
age | used my brew pot as a shower. 1 a downy mildew resistant male. The
heated up the water on the gas stove then hop is a half-sister to three other
placed the pot on a stepladder beside the common American varieties: Ultra,
bathtub. I have a PVC cap that T drilled Mt. Hood and Crystal. It is a low
holes into, which I normally use on the alpha acid variety with a rating
end of my transfer hose for aeration, but  between 3 and 5% AA. This hop is
it made a great shower head. For future typically used in small quantity in
reference, should anyone ever try this, lighter beers and is most popular in
105 °F (41 “C) is the perfect temperature. lagers, Pilsners and some Bocks, It

I bottled my beer for about four is also used in American wheat
years, but after several hottle explosions, beers and Kolsch styles. The hop
I finally converted an old refrigerator into aroma is mild but contributes a dis-
a kegerator about a year ago. I'm a film- tinctive spicy characteristic that
maker and I had used my kitchen as the - many brewers favor for certain of the

set for a film. We had brought in an old above mentioned styles. The cones
refrigerator that fit the produc- of this hop are of a stockier nature:
tion design better than the short, dense and wide. Liberty is a 5
stainless steel refrigerator T _‘ ~hearty variety that is able to
we normally have in the o " withstand downy
kitchen. On the last day of e % mildew to a

shooting, before the ‘ moderate
crew took off, I had ] 3 i _degree.

them move the old
refrigerator to the J v S S iy The

basement where it Lizerator
holds two

kegs and tap
the  Lizerator, : Vo, handles swap on

being named : 7 : rotation.
after the main
character in the [ilm,
Elizabeth. I have several tap han-

is now known as

dles I change from time to time.

we Wal‘lt you =7 ’ _7 If we publish your

-y Doyou have a system or a gadget sl Club news or HR in
that will make our readers drool? ; 8 Homeorew Nation,
} How about a killer recipe or tip? = Ly ' youll get a cool

Email a description and photos to ol o ) <l \ t-shirt {courtesy of
edit@byo.com and you too may have & el White Labs) gnd @
a claim to fame in your brewing circle! e BYO Euro sticker.

article, recipe, photos,
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