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Brew Your Own BeerTrips!

BYO is taking Homebrewers on the Road!

Pick your favorite style, and see how it's brewed in the ptace it was born!
3 great trips to choose from in 2006 ! Each with special homebrewer events, brewery visits,
beer meats, city tours, beer festivals, travel on the Beer Bus, and an alt around good time.

Visit www.beertrips.com/byo for comptete detaits
These trips are offered in conjunction with and operated by BeerTrips.com.
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Departmemts
Mail
A calibration calculation
correction, what Germans think
about tannins and the benefits oJ

thinking small.

Contributors
A new author who can't be
duplicated, a scholar and a
gentleman.

Homebrew ation
A "primate"-ive web site, a
smoking homebrewer (and recipe),
plus, we clear the air on aeration.
Plus: the Replicator clones
Wynkoop's Patty's Chili Beer

Tips from the Pros
Brewers from Sprecher and Stone
step up to the mic to discuss the
ins and out of step mashing.

Mr. Wizard
The Maestro of the Mash grades
some makeshift mashing
equipment and augurs the
outcome of aging beer fto drink
or not to drink; that is the
question.)

Style Profile
When the whole world is going
blond, what should you do?
When laced with an onslaught of
pale beers, Belgian brewers went
for the gold - Belgian golden
ale, that is.

Techniques
So you've got the basics of single
inJusion mashing down. Where do
you go trom there? Learn the
variables that allow you to get a
grip on your grain bed.

Projects
ls it a jockeybox or a wort chiller?
Actually, it's both. Get twice the
bang for your buck from this
"chillin"' prolect.

Advanced Brewing
It's every homebrewer's dream; but
is il really a nightmare? What's it
really like being a Pro brewer? Our
Advanced Brewing columnist

- and former brewpub brewer -
weighs in.

Brewer's Log
A way to stop hops and are You
beer smart?

64 Last Call
A last tip of the hat from our "Tips
from the Pros" author, Tom Miller.
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Feat u res
Down to the Root:
Make Your Own Root Beer by Glenn Burnsilver
Ever wonder what else you can do with all your shiny beer making equipment?

How about making root beer? Many commercial breweries turned to root beer
production to try to stay afloat during Prohibition, and some craft breweries

and brewpubs make root beer today. lf you're interested, our article will help

you get to the root of the matter.

Ghancellor Ale oy Terry Foster
College and beer go together like, well, college and beer. But did your college

brew its own? For almost 600 years, Queen's Co lege at Oxford in England

brewed an everyday ale and special yearly brew - Chancellor Ale. With an

original gravity over 1 .130, brewing Chancellor Ale is both a historical journey

and a brewing challenge. Plus: extract and all-grain recipes

5 British Glones bychriscotby
Information on many classic brews can be obtained from a variety of sources

We got the scoop on five classic British ales and serve them up like bangers

and mash. Try our clone recipes for Bass & Co's Pale Ale, Young's Double

Chocolate Stout, Newcastle Brown AIe, Young's Special London and Fuller's

London Porter.

Speed Brewing by steve Piatz
Want to be drinking some homebrew next week, but your kegs are empty

now? Learn the techniques, equipment, yeast strains and beer styles that

allow you to go from grain to glass in a week (or less) Brewpubs do it, and

now vou can too. Plus: two beers that can be ready in six days!

42
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Reader Service
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Homebrew Directory
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Add or Subtract?
I'm writing in regard to your March-

April 2006, article "Calibrate Your
Brewery." There is a mistake in the siDgle

point hydrometer calibration section. lt
states: '. . . your hydrometer reads 0.998

in pure water at 60 'C , . . 'l'his means

that it'6 reading two "points" low and you

should subtract two 'points" from any

reading you take in wort or beer. In other
words, ifyour wort reads 1.050, your cor-

rected reading would be 1.048." Actually,

if your reading in pure water is low, you

should add that amount to your reading.

Jamie Ruetz

B0TL (Brcaers on the Lake)

Holland, Michigdn

Author and RYO Editor Chris Colbg

responals: 'You'rc right, qs set)eral read'

ers pointecl out, the erqmple is back-

wor.ls. If you. hydrometer reads lou in
pure water (i.e. 0.9999 or beloa) add the

otset to your rcadings. If lour hydrome'

ter rcads high in purc aater (1.001 or

aboue), subtrqct the offseL In the etample

I gdoe, in uhich the hydrometer read

0,998 (tuo 'point'" lou) in pure udter, I
should haoe qd.ded tuo points to the

uncotected wort rcqd,ing of 1.050, yield'
ing a corrected value of 1.052."

Wizards and Germans and
Tannins...OhMy!

I read Vr. Wizard s answcr to Darrin

Walraven (in the March-April 2006 issue)

who bad a concern about decoction
mashing extracting tannins from malt.

While in college, I studied International

Business with a double major in German,

which has allowed me to read German

brcwing texts, particularly those by

Narziss, Kunze, and Heyse.

Germans have developed specilic
mashing rcgimes to suit various beer

styles. The basis for these differences

often stems from the differenccs in phe-

nolic character between low phenolic

pale tagers and more phcnolic amber or

dark lagers. These dilfcrenccs deal large-

ly with mash dilution, intensity of sparg-

ing, and decoction vs. infusion mashing.

Because GermaDs t'lically use multi-
ple temperature rests, the mash has to be

thin and liquid so it can be easily stirred
to distribute heat equally through the

mash during temperature ramp ups.

However, Cermans also use the mash

thic,kness to ir luence the ch&racler of
the beer, For a delicate Pils, they use a

very thin mash with a water-grist ratio as

high as 5:1 (weight to weighti approxi-

mately 2.4 qts./b.). The thin mash not

only promotes enzymatic activity that
produces a highty fcrmentable wort, but
rhe thin mash followed by minimal sparg-

ing tends to extracl fewer phenols from

the husks. Thc characler ofthe wort from

this procedure is described as "edel"

(noble), because it contains fcw harsh

tannins. As the Wizard pointed out, the

more intense the sparging, the more tan-

nins are leached from the grain.

Germans also recognize that the heat

ofdecoction mashing extracts more char-

acter (i.e. tannins) than infusion mashing.

The Wizard is again right, Germans don't

always perceive this leaching as negative

if applied to the appropriate style.

Therefore, a pale lager might be brewed

with an infusion mash, but if it is decoct-

ed, the decoction regime would involve

boiling ihe mash lor shorter periods and

perhaps limiling the number of decoc-

tions to jusl. onc. This limil,s the extrac-

tion of tannins and also the formation
of color.

ln contrast to delicate pale lagers,

German texts ildicale that dark beers

benefit from thick mashes. A thick mash
(e.g., 3:1; -1.4 qts./lb.) reduces wort fer-
mentability that contributes substance to

the beer, and the greater quantity of
sparge water thal follows leaches out
gre&ter amounts of tannins. The result is

Mai.L

greater color formation and a more dox-

trinous beer witb a pleasing maltiness

from the liberated phenols. Bold beers

like Doppelbock may undergo a triple
decoction, and each decoction may be

boiled for extended periods of time to lib-
erale the ma,xiglum amount {rf iannios

and to also caramelize wort sug&rs.

The German term the Wizard may

have been searching for was "Gerbstotf,"

or tannins that add structure to robust

be€rs. These tairins are said to lend a

'vollm ndigen, kernigen Geschmack-
(full mouthfeel and $ainy flavor) to
the beer.

Perhaps it is the domination of light
pale lagers during the last 100 years of
American beer history that are not com_

patible with phenolic character, which

has created the paranoia aboul tannins.

Lel's not forget that tannins are what

contribute structure aDd character to red

wines like Cabernet and Bordeaux.

Makers of bold red wines intentionally

leave the must in long contact with the

tannic grape skins to increase the harsh
phenolic character o[ their wincs. (The

grape skin is analogous to grain husks in

contributing phenols and color.) Bold red

wiles can be much more tannic than

even the stoutest beers, yct people still
love them.

As the wizard points out, Germens

don't automatically view tannins as

negative. In the correct proportions and

in the right beer style, tannins can actu'
ally improve the character of certain

robust beers.
Steve Holle

Kansas CiLg, Missouri

Weld or Weldless?
In your article about building a

counterflow wort chiller (in the January-
February 2006 issue), you used JB weld
for connecting the copper littings. My

question is, could you solder the con-

nections much like you would for house-

hold pluming?
Dennis Peterson

Cambridge. Minnesotd

Author Reg Pope responds: 'Abso-

lutelV, ds d matter offo.ct mA inititl pro-

It
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Extract ettlciency: 65%
(i.e. - 1 p1und 0f 2-t0w nalt, ,rhlch has a
patential extract value 0l 1.037 in 1ne gal-
l1n ol watet, would yield a wan 0l 1.024.)

Extlacl yalues tor malt exlract:
liq!id malt extract (LME) = 1.033-j.032
dried malt extract (0lVE) = 1.045

Potentlal s ract for gralns:
z-row base malts = 1.037-1.038
wheal malt = 1.037

6-row base malts = 1.035
[.4unich malt = 1.035

Vienna malt = 1.035

cry$al malts = 1.033-1.035
chocolate malts = 1.034
dark roasted grains = 1.024-1.026
llaked maize and rice = 1.037-1.038

Hopsi
We calculate lBus based on 25% hop
utilizati0n for a one hour boil 0f hop pe ets
at specilic gravities less than 1.050.

totype uas soldered. Since I don't pos-

sess that s,till, it as,s done Ior me dt a
plumber's shop. The JB Weld aas mg
idea Ior a $ubstitute for folks like myself
who d,on't ueld or soleler or haoe access
to the service. Nothing comes in contact
aith those unions ercept the cooling
uater, so no metter uhq.t method ofjoin-
tng gou choose, there is no sk of conte-
minating the u,orL"

Should I Mash Out?
I just finishcd reading about pale ales

in your March-April 2006 issue. In rne
Patrick Henry recipe, it mentioned that
after the mash rested for 60 minutes and
thc starches were converted, to add boil-
iDg water to bring the mash temp up to
170'F (77 'C). I brerv with a thrce-tier
gravity system and have burners undcr
cach vesslt. When my mash hiui been
fl)nverted, I usually start my sparge with
\4'ater I'\'e healed to 170 .l'(77 "C). Being
I have a burner under the mash tun.
would it bc better for rne to raise the
remp of my mash ro 170 "F (77 "C), ano
then sparge, or should I continue to do it
thc way I'm doing it. Are therc any bon-
efits or drawbacks to doing this?

Keuin Rich
rJia email

Hedting the mash to 168-1Z0 .F
176-77 "O is rq[[?d q mash out. Th? pri-
m|tr! benetlit of a mash out is that it
makes lautering easier The heat makes
lhe uort less viscous and thercfore dblc to
floa better. The mash out also moues Lhe

temperatufe abo,e of the optimql rcnges
of the enzgmes actiaeted during the
mash. (It doesn't completel! inacti\ate dll
of them.) If you arc mashing to obtain a
particular leuel of uort fementdbility, u
mash out uill help gou JiN" the fer
mentabilit!! lou ended up aith at the end
of your mash. If gou can heat llour mash
tun knd stir to obtain euen hedting), rais-
ing the temperatute uould. likelg help

lour lautering-

Think Small?
I love to brew . . . and I love beer, but

it takes me a long time to go through
5 gallons (19 L) of beer. If I could brew
smaller batches, I could bre\'!' more often.
Ho\4. about some tips or an article about
scaling recipes do\ r'n?

Dctuid R. Pratt
Canqstoto. Neu York

Editor Chris Colby responds: "l brea
a fqir number of 3-gallon (11 L) batches
when cloing test breas or experimental
beefs. I run my fermentation in a butKet,
then rack to a 3-gallon (11 L) caTlpg 167
conditioning ('secondary fermentation").
A feu gedrs ago, I aas lucky enough to

Jind some .?-gallon 111 L) Cornelius kegs
at mg local homebrea shop, so I onl!!
haoe to clean one "bottle" ahen I breu at
this scale.

'l conuert 5-gd.llon (19J,) recipes to
3-gallon (11-L) recipes by simpl! multi-
p4ling e|erll ingredient amount blJ .%

B go.llons d.ilJided 5 gallons.). I don't Lhink
you need to mqke an! other adjustments
u)hen conuerting betueen balch uolumes
in this rdnge.

"'l here o.rc a fea hiclclen benertB tu
making smaller bdtches. F-or one thing, if
lou don t make leasl starturs, lour
pilching rate improves because uou are
pitching thc same number of cells to o
smaller uolume oJ uort. For a 3-gdllon
(11-L) or smd.ller batch, a Wgedst XL
smack pack or White Labs test tube uill
prouide close to the optimal number of
ce lls Ior mod.erate- strcngth beers.

"Likeuise, stouetop brcaers cdn boil
a larger percentage oftheir bort, perhaps
et)en mooino up to q fuU-wort hoil. A fu -

uort hoil decreases aort darkening and
increases hop utilization (both becau$e
the aort is boiled qt a loaer densit! dnd
beco.use it is diluted less, post-boil). Also,
uith a smdller uolume of aort to handle,
hedting and cooling times are slightlg
clecreased. and it's easier to lift carbogs.

"In adclition, it is some 'hat easier to
mqnipulatte the temperature of smaller
uolumes of beer If Vou use the uet T-shirt
method to cool Vour fermentdtion, there I
a qreater sutqce-to-rolume rqtio auail-
qble Jbr cooling, as uell q.s a smaller uol-
ume of aort to cool. (Of course, gour tem-
perature swings mqg also be lqrger at
smaller scoles.)

'The mdjor draaback, of course, to
smaller batch sizes is that you spentl
almost the sdme amo nt of time on breb-
ing, but gou yield less beer Houever if
gou'd rather hque more udfiety, but less
uolump of each kind oI bepr trg breaing
smaller batches." \,

Ma].June 2006 BRriw Yor R orv\



Conpig6rTors

While drinking some

craft-brewed beer at
BridgePort Brewing
one day, Marc
Martin found himsef
standing next to a

man who told him it
was possible to make

beer like that at home. It was only after
he had brewed his tenth batch that he dis-
covered that the man was homebrew
author Fred Eckhardt. In his 20 years rn
the hobby, Marc has brewed over 250
batches, taught over 50 people to home-
brew, woo over 100 ribbons and medals
in compptition. rook a UC Davis Brewing
Science course, judged at countless com-
petitiors and seNed as an officer in the
Austin ZEALOTS and Plato Republic
homebrew clubs.

Starting with this issuo, Marc is look-
ing lorward to taking another step to pro-
mote this great hobby by writing the
Replicator column. Check out his first
recipp - Wynkoop s Pa y! Chili Beer -
on page 11 of this issue.

Glenn Burnsilver
lives in Colorado with
his wife and newly
arrived baby. Glenn

has written articles for
a variety of publica-
tions and is a frequent
contributor to B/ea,
Your oan magazinc,

lior several years, his articles for ByO
have - ly strangP coincidcncc -
appeared in the December issue. In the
December 2002 issue, he wrote an article
on brewing with coffee and in the
December 2003 issue, he wrote about
brewing with spices. In the December
2004 issue, he did double duty by con-
tacting brcweries and coming up with 12
holiday bcer clones plus a piece inspired
by his brewing in Colorado - how to
brew at altitude. In 2005, Clenn authored
a collection of dark bcer clones in the
September issue. In this issue, ne
describes how to make root beer - frorn
extract and from scratch - in his srticle,
'Down to the Root,- on page 26.

Like Cledn Burnsilver
(teft), Terry Foster's
publications in BIzO

have had a certain
periodicity to them. In
the September issues
of 2003, 2004 and
2005, he wrote articles
about palc ale, old ale

and mild ale, respectively. [Of coursc, he
also wrote a feature article on porter in
the January 2003 issue and had a two-
part series on brewing with malt extract
starting in thc October 2004 issu€.)

Foster was born in London and,
although he has a PhD in chemistry from
the University of London, in this issue he
goes back to college - Queen's College at
Oxford, to be exact. This colloge brewed
ils own bpor from l34l lo 1939, and - in
his article on page 32 - Dr. Foster
explains how to brew the college's sptrcial
scasonal beer, Chalcellor Ale. Foster
divides his time between the UK and New
llaven, Connecticut, studying beer whcr-
ever ne goes.

T

Premium Beer lCts lnclude
PRETWIL',
Beiore you hry Vow next be€( lst ln ke sue it
ir(ldes g€mirE Dndr &y y€6s, Danstar leasf btrn bcuing ye{, sele<bd for pronen per{olmance
ad $rFb f.vor. R€ry bartdt d lrrrg ycd b
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fur the onpleb line of Dan$ar bftiring produdr
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Brgw-Monkey.com . worrd wide web

hy is there a

Brew-Monkey.com?
wcll, I got tired of
scarching all over
the net to frnd tho

information I wantod on making beer. I

wanted to know what was going on in thc
world of beer, have informalion oII brcw-
ing and be able to discuss these things

with other like mindcd people. I had a

few oxtra minutcs (well, not really) and

took it upon myself to crcatc something of
my own. something difforent. I figurcd I
can do this and startcd rcsearching and

writing some ol th{) articles that make up

the content on Bre\,!.Monkey.com.
Planning for the Sitc started in August

2003, wpnt li\F in O,lob|r 2o0:l and is
now one of the more popular homcbrew
Sites on the Wob. Bre\a-Monkey is m€ant

to bc a place to lcarn, share and explore
information about homebrewing as well

as a place that supports the promotion of
real becr.

What can you find on l]rew-
Monkcy.com? Becr nelvs including a

Really Simplc Syndication (RSS) feed ot

brcwing news, bccr evonts and competi-

tion schedules, information on hops and

yeast, brcwing instructions for thc ncw

and progressing brewer, information on

brcwing water, product reviews, inter-
views with profcssional brewers, rccipos
in Reersmith. BoerxMl, and html format,

beer lbrums, an increasingly popular

mead forum and of coursc monkeys!

About the tounder
Brew-Monkcy.com is owned, de-

signcd, maintained. brokcn and lixed by

me, Chris Lovo, occasionally, I pul on

beer classes to help lurther the knowF

cdgc and appreciation of go()d beer.

Recently I was hired as a "beer expert"

for conferences and other gathcrings. I
an also a BJCP certified judge and con-

tinue to brew as much as time will ollow.
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MattheW BgCk . Fotsom, carirornia

t all started with a story about my
trip to Germany. I spent most ol
my time in Nuremburg with my
brother touring tle city on foot

and visiting the various beer gardens that
boasted signs such as "Serving since
1516." We ordered beer by the mass
Krug (-1 l) everywhere we went. My

brother suggested trying a rauchbier, but
insisted on ordering only hatf-liters. That
half-liter of rauchbier was enough for
a lifetime.

Skip lorward about 18 months and I
Iind myself recounting this exp€rience. A
thought dawns on mer Why does smoked
beer have to taste like liquid beefjerky? I
began researching, and bought a book
titled Smoked Beers by ceoff Larson. I
dccided at that time to establish a busr-
ness called Smoked Malts to provide cus-
tom smoked graills to homebrewers.

As I began researching
whal it would takc to accom-
plish this, I realizcd t}Iat it
would be very diflicult to

my local homebrew shop was for sale.
In a Ilash of brilliance (or stupidity, if

you ask my wife) I bought the local home-
brew shop, made some improvemenls,
and began smoking and selling cherry
wood smoked malt. I created a recipe for
Cherry Wood Smoked Hefeweissen and
brewed it a few dmes, both extract and
all-grain, to get a feel for the flavor and
effects of thc smoked malt. lt remains my
favorite brew and one of the most popu-
lar kits in the shop. I expanded my inven-
tory with maple wood smoked malt and
alder wood smoked malt, pai ng them
with a brown ale and porter respectively.

It turns out that homebrewers are
very receptive to the idea of trying new
recipes (it didn't hurt to keep a keg of
Cherry Wood Smoked Hefeweissen in the
shop for samples) and I found myself
working overtime to keep smoked malts
in stock.

I have since sold the shop, due to
time constraints, but conlinue to supply it
with smoked malts. Someday I will chase
down a commercial account and try to
convince a small brewTub to smoke up
one of their beers. Until then, I am oon-
tent to change the brewing culture one
homebrewer at a timc.

The Cherry Wood Smoked
Hefeweissen presents with a distlncr
cherry wood smoke aroma without over-
powedng your senses or palate. you may
find yourself hesitant to taste, then
returning for a full glass. lhen wondering
wh\ Jou ve never found such full flavor in
a hefeweizen before this.

These smoked malts and kils are
currently available only at www.fol-

sombrewmeistercom (for-
merly www.becks-

brews.com).

convince homebrewem to
order their custom
smoked malts from a
third party, and there
was not much prolit
in selling whole-
sale lo homebrew
shops. I began to
give up hope in
my homebrew rev-
olution unlil I learned that
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