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Brew' with

: 1o 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.
r L 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 mare information contact: Muntons plc, Cedars Maltings, Stowmarket, Suffok England IP14 2AG. 0044 14 49 61 83 00




Brew Your Own Magazine
& BeerTrips.com
have teamed up to offer the
ultimate beer travel experience:

THE HOW-TO HOMEBREW BEER MAGAZINE

Brew Your Own BeerTrips!

BYO is taking Homebrewers on the Road!

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

PINTS OF PORTER, STOUT FINE FARMHOUSE ALES, FRESH KOLSCH IN COLOGNE;
& CASK CONDITIONED ALES SAISONS & TRAPPIST TRIPELS & 10 OTHER STYLES IN 3
COUNTRIES AND 4 CITIES

T

REAL ENGLAND & THE GREAT HOMEBREWER'S BEST ABCD's oF BEER:
BRITISH BEER FESTIVAL OF BELGIUM AMSTERDAM, BRUSSELS,
JuLy 27 - AUGUST 6, 2006 SEPTEMBER 21 - OCTOBER 1 COLOGNE & DUSSELDORF
$2595 LAND ONLY, $635 SINGLE SUP. $2495, $565 NOVEMBER 9 -19
$2445, $505

Visit www.beertrips.com/byo for complete details

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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Departments

Mail

A calibration calculation
correction, what Germans think
about tannins and the benefits of
thinking small.

Contributors

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

Homebrew Nation

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. (To drink
or not to drink; that is the
question.)

Style Profile

When the whole world is going
blond, what should you do?
When faced 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
infusion mashing down. Where do
you go from there? Learn the
variables that allow you to get a
grip on your grain bed.

Projects

Is it a jockeybox or a wort chiller?
Actually, it's both. Get twice the
bang for your buck from this
“chillin”” project.

Advanced Brewing

It's every homebrewer's dream; but
is it 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?

Last Call
A last tip of the hat from our “Tips
from the Pros” author, Tom Miller.

COVER PHOTO:
CPHARI EC A PARKER/IMAGES Pl LIS

w
6
22
58

59
60

26

32

36

42

@

THE HOW-TO HOMEBREW BEER MAGAZINE

FeatUr.s

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. If you're interested, our article will help
you get to the root of the matter.

Chancellor Ale by 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 College 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 Clones by Chris Colby

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 Ale, 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 you can too. Plus: two beers that can be ready in six days!

LONDON
PORTER

her® to fiNd i

Recipe Index

Father's Day Gift Guide

Reader Service

Classifieds & Brewer’s Marketplace
Homebrew Directory




IN EARLY 1933, BEFORE PROHIBITION COULD BE OFFICIALLY REPEALED, PRESIDENT ROOSEVELT
SIGNED EMERGENCY LEGISLATION ESSENTIALLY DECLARING LET THERE BE BEER. IT WASN’T UNTIL
DECEMBER THAT WINE AND HARD LIQUOR LEGALLY RETURNED. AFTER BEING DEPRIVED OF LEGAL
ALCOHOL FOR 13 MISERABLE YEARS, THIRSTY AMERICANS NEEDED A BEVERAGE OF MODERATION.

FDR MUST HAVE KNOWN BEER IS ALWAYS THE BEST CHOICE TO ENCOURAGE ADULTS’ RESPONSIBLE ENJOYMENT.

©2006 Here's to Beer, Inc. Washington, D.C.




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

¢/ Label Contest Gallery

¢ Downloadable Brewing
Spreadsheet

‘/ Learn How to Brew

¢/ Online Subscription
Services for:
¢ Trial Issues
e Renewals
Gift Subscriptions
Change of Address
Account Questions
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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 single
point hydrometer calibration section. It
states: “. . . your hydrometer reads 0.998
in pure water at 60 °C . . . This means
that it’s reading two “points” low and you
should subtract two “points” from any
reading you take in wort or beer. In other
words, if your wort reads 1.050, your cor-
rected reading would be 1.048.” Actually,
il your reading in pure water is low, you
should add that amount to your reading.

Jamie Ruelz
BOTL (Brewers on the Lake)
Holland, Michigan

Author and BYO Editor Chris Colby
responds: “You're right, as several read-
ers pointed out, the example is back-
wards. If your hydrometer reads low in
pure water (i.e. 0.9999 or below) add the
offset to your readings. If your hydrome-
ter reads high in pure water (1.001 or
above), subtract the offset. In the example
I gave, in which the hydrometer read
0.998 (two “points” low) in pure water, I
should have added two points lo the
uncorrected wort reading of 1.050, yield-
ing a corrected value of 1.052."

Wizards and Germans and
Tannins . . . Oh My!

I read Mr. Wizard’s answer to Darrin
Walraven (in the March-April 2006 issue)
who had 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
brewing texts, particularly those by
Narziss, Kunze, and Heyse.

Germans have developed specific
mashing regimes to suit various beer
styles. The basis for these differences
often stems from the differences in phe-
nolic character between low phenolic
pale lagers and more phenolic amber or
dark lagers. These differences deal large-
ly with mash dilution, intensity of sparg-
ing, and decoction vs. infusion mashing.

Because Germans typically 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, Germans also use the mash
thickness to influence the character 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 weight; approxi-
mately 2.4 qts./Ib.). The thin mash not
only promotes enzymatic activity that
produces a highly fermentable wort. but
the thin mash followed by minimal sparg-
ing tends to extract fewer phenols from
the husks. The character of the wort from
this procedure is described as “edel”
(noble), because it contains few 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
of decoction 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 the mash for shorter periods and
perhaps limiting the number of decoc-
tions to just one. This limits the extrac-
tion of tannins and also the formation
of color.

In contrast to delicate pale lagers,
German texts indicate that dark beers
benefit from thick mashes. A thick mash
(e.g., 3:1; ~1.4 qgts./b.) reduces wort fer-
mentability that contributes substance to
the beer, and the greater quantity of
sparge water that follows leaches out
greater amounts of tannins. The result is

Ma'z,

greater color formation and a more dex-
trinous beer with 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-
erate the maximum amount of tannins
and to also caramelize wort sugars.

The German term the Wizard may
have been searching for was “Gerbstoff,”
or tannins that add structure to robust
beers. These tannins are said to lend a
“vollmundigen, kernigen Geschmack™
(full mouthfeel and grainy 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 about tannins.
Let's not forget that tannins are what
contribute structure and 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 of their wines. (The
grape skin is analogous to grain husks in
contributing phenols and color.) Bold red
wines can be much more tannic than
even the stoutest beers, yet people still
love them.

As the Wizard points out, Germans
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 City, Missouri

Weld or Weldless?

In vour article about building a
counterflow wort chiller (in the January-
February 2006 issue), you used JB Weld
for connecting the copper fittings. My
question is, could you solder the con-
nections much like you would for house-
hold pluming?

Dennis Peterson
Cambridge, Minnesota

Author Reg Pope responds: “Abso-
lutely, as a matter of fact my initial pro-

BYO.COM May-June 2006




Page
B )

Cherry Wood Smoked Hefeweissen. ... 9
Wynkoop Brewing’s Patty’s Chili Beer . 11
Belgian biére d’or (all-grain)
Belgian biere d'or (extract w/ grains) . . 20
Belgian biere d'or (extract only) 20
Extract Root Beer e |
31
Old Prospector RootBeer. .. ........ 31
Birch Bark Canoe Root Beer. . . . 31
Chancellor Ale (all-grain) W < |
Chancellor Ale (grains plus sugar) B
Chancellor Ale (extract plus s T T
Bass & Co's Pale Ale clone (all-grain) .
Bass & Co's Pale Ale clone
(extract w/ grains)
Young’s Double Chocolate Stout clone
(Aegram)e = s oot e e At

Young’s Double Chocolate Stout clone

(extract w/ grains)
Newcastle Brown Aleclone .........
Newkie Component #1: old ale
(all-grain)
Newkie Componen
(extract w/grains).
Newkie Component #2 (amber alg) . . .
Newkie Component #2 (amber ale) . . .
Young’s Special London Ale clone
(all-grain)
Young'’s Special London Ale clone
(extract w/ grains)
Fuller's London Porter clone (all-grain) .
Fuller’s London Porter clone
(extract w/ grains)
It's Just a Starter (6-Day Mild Ale) . . ..
Bonneville Flats Bitter

Id ale

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.

E May-June 2006 Brew Your Own

totype was soldered. Since I don't pos-
sess that skill, it was done for me at a
plumber’s shop. The JB Weld was my

idea for a substitute for folks like myself

who don’t weld or solder or have access
to the service. Nothing comes in contact
with those unions except the cooling
water, so no matter what method of join-
ing you choose, there is no risk of conta-
minating the wort.”

Should | Mash Out?

[ just finished reading about pale ales
in your March-April 2006 issue. In the
Patrick Henry recipe, it mentioned that
after the mash rested for 60 minutes and
the starches were converted, to add boil-
ing water to bring the mash temp up to
170 °F (77 °C). I brew with a three-tier
gravity system and have burners under
each vessel. When my mash has been
converted, I usually start my sparge with
water I've heated to 170 °F (77 °C). Being
I have a burner under the mash tun.
would it be better for me to raise the
temp of my mash to 170 °F (77 °C), and
then sparge, or should I continue to do it
the way I'm doing it. Are there any ben-
efits or drawbacks to doing this?

Kevin Rich
via email

Heating the mash to 168-170 °F
(76=77 °C) is called a mash out. The pri-
mary benefit of a mash out is that it
makes lautering easier. The heat makes
the wort less viscous and therefore able to
Slow better. The mash out also moves the
temperature above of the optimal ranges
of the enzymes activated during the
mash. (It doesn’t completely inactivate all
of them.) If you are mashing to obtain a
particular level of wort fermentability, a
mash out will help you “fix” the fer-
mentability you ended up with at the end
of your mash. If you can heat your mash
tun {and stir to obtain even heating), rais-
ing the temperature would likely help
your 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 brew more often.
How about some tips or an article about

scaling recipes down?

David R. Pratt
Canastota, New York

Editor Chris Colby responds: “I brew
a fair number of 3-gallon (11 L) batches
when doing test brews or experimental
beers. I run my fermentation in a bucket,
then rack to a 3-gallon (11 L) carboy for
conditioning (“secondary fermentation”).
A few years ago, I was lucky enough to
Jind some 3-gallon (11 L) Cornelius kegs
at my local homebrew shop, so I only
have to clean one “bottle” when I brew at
this scale.

“I convert 5-gallon (19-1) recipes to
3-gallon (11-1) recipes by simply multi-
plying every ingredient amount by ¥
(3 gallons divided 5 gallons). I don’t think
you need to make any other adjustments
when converting between batch volumes
in this range.

“There are a few hidden benefits to
making smaller batches. For one thing, if
you don’t make yeast starters, your
pitching rate improves because you are
pitching the same number of cells to a
smaller volume of wort. For a 3-gallon
(11-L) or smaller batch, a Wyeast XL
smack pack or White Labs test tube will
provide close to the optimal number of
cells for moderate-strength beers.

“Likewise, stovetop brewers can boil
a larger percentage of their wort, perhaps
even moving up to a full-wort boil. A full-
wort boil decreases wort darkening and
increases hop utilization (both because
the wort is boiled at a lower density and
because it is diluted less, post-boil). Also,
with a smaller volume of wort to handle,
heating and cooling times are slightly
decreased and it’s easier to lift carboys.

“In addition, it is somewhat easier to
manipulate the temperature of smaller
volumes of beer. If you use the wet T-shirt
method to cool your fermentation, there is
a greater surface-to-volume ratio avail-
able for cooling. as well as a smaller vol-
ume of wort to cool. (Of course, your tem-
perature swings may also be larger at
smaller scales.)

“The major drawback, of course, to
smaller batch sizes is that you spend
almost the same amount of time on brew-
ing, but you yield less beer. However, if
you'd rather have more variety, but less
volume of each kind of beer, try brewing
smaller batches.” ‘>




While drinking some
craft-brewed beer at
BridgePort Brewing
one day, Marc
Martin found himself
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 baich that he dis-
covered that the man was homebrew
author Fred Eckhardt. In his 20 years in
the hobby, Marc has brewed over 250
batches, taught over 50 people to home-
brew, won over 100 ribbons and medals

in competition, took a UC Davis Brewing
Science course, judged at countless com-
petitions and served as an officer in the
Austin  ZEALOTS and Plato Republic
homebrew clubs.

Starting with this issue, Mare is look-
ing forward to taking another step to pro-
mote this great hobby by writing the
Replicator column. Check out his first
recipe — Wynkoop's Patty’s 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 Brew
Your Own magazine.
For several years, his articles for BYO
have — by strange coincidence —
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 breweries and coming up with 12
holiday beer clones plus a piece inspired
by his brewing in Colorado — how to
brew at altitude. In 2005, Glenn authored
a collection of dark beer clones in the
September this issue, he
describes how to make root beer — from

issue. In

extract and from scratch — in his article,
“Down to the Root,” on page 26.

Like Glenn Burnsilver
(left), Terry Foster’s
in BYO
certain

publications
have had a
periodicity to them. In
the September issues
of 2003, 2004 and
2005, he wrote articles
about pale ale, old ale
and mild ale, respectively. (Of course, 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 the October 2004 issue.)
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 college brewed
its own beer from 1341 to 1939, and — in
his article on page 32 — Dr. Foster
explains how to brew the college’s special
seasonal beer, Chancellor Ale.
divides his time between the UK and New
Haven, Connecticut, studying beer wher-

Foster

ever he goes.

provide.

PREMIUM.,

Before you buy your next beer kit, make sure it
includes genuine Danstar dry yeast. Danstar yeast is
true brewing yeast, selected for proven performance
and superior flavor. Every batch of Danstar yeast is
ieshedtomurertmeetsﬁemostshngelﬂstandards
of quality and purity, giving brewers the unmatched

consistency and ease-of-use that only dry yeast can

Bring out the best in your beer. Visit us at Danstar.com
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar.

TAR.com
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Brew-Monkey.com

there a
Brew-Monkey.com?
Well, 1 got tired of
searching all over
the net to find the
information 1 wanted on making beer. |

hy s

wanted to know what was going on in the
world of beer, have information on brew-
ing and be able to discuss these things

Brew-Monkey.com is a Web community
of brewers who exchange information,
ideas, r es and expertise via a free
membership discussion forum.

* World Wide Web

with other like minded people. 1 had a
few extra minutes (well, not really) and
took it upon myself to ereate something of
my own, something different. I figured I
can do this and started researching and
writing some of the articles that make up
the content on Brew-Monkey.com.
Planning for the Site started in August
2003, went live in October 2003 and is
now one of the more popular homebrew
Sites on the Web. Brew-Monkey is meant
to be a place to learn, share and explore
information about homebrewing as well
as a place that supports the promotion of
real beer.

What can you find on Brew-
Monkey.com? Beer news including a
Really Simple Syndication (RSS) feed of
brewing news, beer events and competi-
tion schedules, information on hops and
veast, brewing instructions for the new
and progressing brewer, information on
brewing water, product reviews, inter-
views with professional brewers, recipes
in BeerSmith, BeerXML and himl format,
beer forums, an increasingly popular
mead forum and of course monkeys!

About the founder

Brew-Monkey.com is owned, de-
signed, maintained, broken and fixed by
me, Chris Love. Oceasionally, I put on
beer classes to help further the knowl-
edge and appreciation of good beer.
Recently I was hired as a “beer expert”
for conferences and other gatherings. I
am also a BJCP Certified judge and con-
tinue to brew as much as time will allow.

-

we want you

Do you have a system or a gadget
that will make our readers drool?
How about a killer recipe or tip?
Email a description and photos to
edit@byo.com and you too may have
a claim to fame in your brewing circle!

May 6 (entry deadline)
Austin ZEALOTS
Homebrew Inquisition
Austin, Texas

Homebrew contest with a
unique, = non-BJCP,
Complete details and entry forms
at www.austinzealots.com.

format.

May 8 (registration due)
B.E.E.R.’s 10th Annual
Brew-off

Smithtown, New York

Entries accepted through
May 13. The event will be held
May 20. - All information can be
found at www.hbd.org/beer.

May 26 (entry deadline)
11th Annual
Big Batch Brew Bash

Houston, Texas

This single style competition
will be held June 4. This year’s
style is Imperial IPA. For full infor-
mation visit www.thekgb.org.

June 20 (entry deadline)
Ohio State Fair
Homebrew Competition
Columbus, Ohio

Deadline for contest entries
is June 20. For full information visit
www.chio-statefair.com.

If we publish your
article, recipe, photos,
club news or tipin
Homebrew Nation,
you’li get a cool
t-shirt (courtesy of
White Labs) and a
BYO Euro sticker.
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brewer PROFILE

Matthew Beck . Folsom, California

B | tall started with a story about my
trip to Germany. [ spent most of
my time in Nuremburg with my
brother touring the 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

s think malt reminds

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

Skip forward about 18 months and I
find myself recounting this experience. A
thought dawns on me: Why does smoked
beer have to taste like liquid beef jerky? I
began researching, and bought a book
titled Smoked Beers by Geoff Larson. 1
decided at that time to establish a husi-
ness called Smoked Malts to provide cus-
tom smoked grains to homebrewers.

As | began researching
what it would take to accom-
plish this, I realized that it
would be very difficult to
convince homebrewers to
order  their  custom

smoked malts from a
third party, and there
was nol much profit
in selling whole-
sale to homebrew
shops. 1 began to

give up hope in

my homebrew rev-
olution until I learned that

my local homebrew shop was for sale.

In a flash of brilliance (or stupidity, if
you ask my wife) I bought the local home-
brew shop, made some improvements,
and began smoking and selling cherry
wood smoked malt. I created a recipe for
Cherry Wood Smoked Hefeweissen and
brewed it a few times, both extract and
all-grain, to get a feel for the flavor and
effects of the smoked malt. It 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, pairing 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 continue to supply it
with smoked malts. Someday I will chase
down a commercial account and try to
convince a small brewpub to smoke up
one of their beers. Until then, I am con-
tent to change the brewing culture one
homebrewer at a time.

The Cherry Wood Smoked
Hefeweissen presents with a distinct
cherry wood smoke aroma without over-
powering your senses or palate. You may
find yourself hesitant to taste, then
returning for a full glass, then wondering
why you've never found such full flavor in
a hefeweizen before this.

These smoked malts and kits are
currently available only at: www.fol-
sombrewmeister.com (for-
merly www.becks-
brews.com).

One of

Cherry Wood
Smoked Hefeweissen

Yield: 5 gallons/19 L
(extract plus steeping grains)

Ingredients:

4 Ibs. {1.8 kg) cherry wood
smoked malt

1 1b. (0.45 kg) malted wheat

2.7 kg) liquid wheat extract
. (28 g} Hallertauer pellet hops

{beil 60 mins.)

/1 oz, Hallertauer pellet hops
(boil 30 mins.)

/» 0z. Hallertauer pellet hops
(boil 5 mins.)

Irish moss ( boil 15 mins.)

1 pkg. Wyeast 3056 Bavarian
wheat blend

Step by Step
Steep all grains at 155-160 °F
(68 °C) for 30 to 45 minut
re e and rinse
Dissolve the liquid extract and
to a boil. Add first ounce of h :
and boil for 30 minutes before
adding another V: oz. of hops. Boil
for 15 minutes and add lrish. Moss.
Continue the boil for 10 more min-
utes and add final hops. Boil for the
) t
ssary,
ity reading and pitch
your yeast. Check gravity after four
days and every day after that.
Bottle or keg when the gravity
reaches ideal level, 1.020 SG is
recommended The original gravity
is anticipated at 1.065.

All-grain version:

4 Ibs.(1.8 kg) cherry wood
smoked malt

2 Ibs. 2-row malt of choice

4 Ibs.(1.8 kg) malted wheat

1 0z. (28 g) Hallertauer pellet hops
(boil for 60 mins.)

/2 0z. (14 g) Hallertauer pellet hops

(boil for 30 mins.)

/= 0z. (14 g) Hallertauer pellet
hops (boil for 5 mins.)

Irish Moss (15)

1 pkg. Wyeast 3056 Bavarian
wheat blend

Step by Step
Mash grains at 155 °F (68 °C) for 90
minutes then sparge grains. Bring
wort to a boil. Add first ou
hops, beil 30 minutes. Add
(14 g) of hops, boil 15 minute
Irish Moss, boil 10  minut
final hops, boil 5 minutes
remainder of the recipe follows the
partial mash instruction.

~ Matthew Beck
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