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most celebrated beerstyles you need

lnts you can trust. And when it comes to
t;you can't buy befterthan Muntons.

Muhtons produce a range of specialist kits

I ililays.a'tvtunfops product to suit your needs.lr"
iepie bll thi taite and style of the world's finest beers.

eis ftalts to help you make authentic, stylish beers

ffdislinctior, use a kit for ease and speed or select

s glainhit for ttre ultimate personal touch.

t'*iluieu", beerstyle and method you choose,
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Brew Your Own Magazine
& BeerTrips.com

have teamed up to offer the
uttimate beer travel experience:

Brew Your Own BeerTrips!

sJF '

HoMEBREYI/ER'S BEST
oF BELGIUM

SEPTEMBER 2l - Oc'roBER I

$249s, $565

Visit www. beertrips.com/byo for comptete details

These trips are offered in conjunction with and operated by BeerTrips.com.

PO Box 7892 Missouta, Montana, USA 59807 (406) 531 9109

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

BYO is taking Homebrewers on the Road!

Pick your favorite style, and see how it's brewed in the place it was born!

2 great trips to choose from in 2006! Each with special homebrewer events, brewery visits,

beer meals, city tou6, beer festivals, travet on the Beer Bus, and an atl around good time.

FINE FARMHoUSE ALES.
SAIsoNs & TRAPPIST TRIPELS

FRESH KoLscH IN CoLOGNE;
& IO oTHER STYLES IN 3
couNTRlEs AND 4 ctrtEs
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ABCD'S oF BEER:
AMSTERDAM, BRUSSELS,

CoLoGNE & DUSSELDORF
NoVEMBER 9 " 19

$2445, 5505
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Where to tind invert sugar, what is
chalk and Ancho versus Poblano
peppers - "it's a dried heat."
Plus: a question about quantities.

Contributors
A real beer (or Realbeer) guy, an
author hits 50 and our editor
reaches 75 (articles, not beers).

Homebrew Nation
A huge stout from Kentucky
and a beer bubbler from Michigan.
And, we show you how to keep it
cool this summer.
Plus: the Replicator clones
Sea Dog's Blue Paw Wheat Ale

Tips from the Pros
Randy Thi€l (Ommegang), Rob Tod
(Allagash) and Sleven Pauwels
(Boulevard) discuss brewing the
Belgian way.

Mr. Wizald
The Wiz helps a reader put the "1"

in his lBUs, discusses bubbles
from Beano and answers an out-
of-this-world question.

Style Profile
You can't get it in North America,
so why not brew it? Get the
downlow on Dampfbier, Germany's
steam beer.

Techniques
More on making the most of your
mashes. Plus: a fine (decimal)
point about extraction etficiency

Projects
Buckets and carboys are the most
common homebrew fermenters.
Fo. those open to experimentation,
nowevel, we present our open
fermenter project, in which we
prove that it's hip to be square.

Advanced Brewing
To brew like a Belgian, you
sometimes need to break the
(English and German) rules.
Learn the basic techniques for
brewing Belgian-style beers.

Brewerb Log
An infrared thgrmometer and a
new book tor beginners-
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You can't judge a book by its cover, but once a year we judge some beers by
their labels. The winners of our 1 1in annual contest show us that someiimes,
it is whar's o r rhe outstoe that counls.

Food and Beer Pairing byKristincrant
Food comes in a wide varety of flavors. Beer comes in a wide varety of
flavors. And, if you pair them correctly, the whole is greater than the sum of its
parts. From our intervlew with Garrett Olver - Brewmaster of the Brooklyn
Brewery and author of the book "lhe Brewmaster's Table" - learn how to
analyze the flavors n food and beer to make a harmonious pairing.

Weissbier by Horst Dornbusch
Gerrnany is the land of lagers, but in Bavaria an ale is king. With the help of
Herr Hans-Peter Drexler - Brewmaster and Technical Manager of Private
Weissb erbrauerei Georg Schneider & Sohn Gm bHA * we'll show you how to
brew this wheat ale, including how to capture its signature phenolic character.
Plus: a weissbier rec pe inspired by Schneider We sse Original and a recre
at on of Thomas Jerfferson's colonial wheat beer
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Turning the Net Upside
Down in Search of lnvert Sugar

I rcad through the "British Clones"

articlc in my May-June 2006 issue ol
ByO. I wanl to make the Young! Double

Chocolatc stout recipe. I\'Iy only problem

is with the inverl sugar. I cannot find it
anFvher(). Is there a certain place out

there in thc vaFtnoss of the rvorld wide

web that I cannot conjure up on Coogle?

Is thero a substitute I can use thal is a bit
more roadily available at the local super-

market?
I know through my study of 'The

New Complete Joy ol Home Br()wing" that

honcy is a form olinvort sugar, but it con_

tains traces of sucrose and maltose.

Could lroneJ-' bc my missing link?
Jdmcs lloshauer

la!!lorr i ll P, I llinois

Inueft sugar is sucrcse (tablc sugar)

Lhat has bcen trealed aith the enzlJme

inuertase or an acid.'l he treatment splits

the sucrose into its component pdrts. glu'
cose qnd fructose. 'lhe term 'inuert

sugar" is used because, uhen a beam of
polarizecl light is passed through d
sucrose solution, the light gets rotated to

the right. when sucrose is "interted." the

clirection of the rotation shifts to the left.

llhcn a homebrcut recipe calls for
inuert sugaL !!ou can use Lgle's Golden

S!!rup, ahich is inuert sugar blended aith
sucrose. II is artailable at manv home-

breu shops. Alternatiuel!, lou can make

lour oan inuert Eugar by heqting a thick

sudose solution uJith a small amount o.f

citric acid for 20 minutes. (Add acid at
the rate el 1 g acid per kilogram of sugar

- a small "pinch" per pound. This is not

enough to make lhe sugor solulion sour

or tdrt.) Heat this mirture for o.bout 20

minutes and the sugdr should inuert.
(Commercial producers oJ inuert sugqrs

use stonger acids, sometimes in coniunc'

tion oith an enzgme preparalion, and
likelg gel, d larger percentqlte of the

suctose molecules split: but the dbo|e is

fine for homebreut use. See olso hoa to
make carqmenzcd inuert sugqr on page

55 of this issue.)

Realistically, !!ou could bg substitut-
ing plain sugar (either cane or corn) for

in\ert sugdr in homebreu recipes. L![e s

sgrup is fably eapensiue and making a
homemade prepdration el inDert sugdr is

someahqt time-consuming, We're nol

reallg sure i,l gou aould. be dhle to tdste

the dftrence under all o! lhe chocolqle

and roast flauors.
Honeg is similar to in ert sugar, lrut

has other Jlat)ors and aromas associdted

with it os uell. hc uould d oid honPll in

the Young s Double Chocolate clone.

Chalk lt Up to Experience
ln the "llritish Cloncs" article in thc

iuay-June 2006 issue, Chris Colby talks

about using "chalk" for Bass Ale cloneg

What is the "chalk" to which hc refers?

John Etlans

SNingfield, ohio

Author, and Byo editor chtis colbg

responds: 'Chalk is a seclimentar! rock

composed of calcite (calcium carbonate,

CaCOr. The most famous deposit ofchdlk
is lhe White Clilfs of Do|er in Kent,

England,. Of course, lou dont haue to
haoe to hop a flight to get some: most

homebrew shr.tps carry calcium carbonate

in Lheir rrater add,itiues section. (Why

didn't I just sa! 'calcium cdrbondte in

thc story? I don't knou.'l'he terms arc
us ed fair lv int er c han g e ab I g. )

"Interestinglg enough, the'chdlk'
used on blackbodrds is cLctua.ttg ggpsum

MatL

(calcium suvate, CdSOd, a common

homebreu aater lreatmenL"

It5 a Dried Heat
I want to brew up a batch of

w).nkoop's Patty! Chili Brew (Replicalor,

May-June 2006), but belbre I get going I
need a little help with one part of recipe.

It calls lbr % Ancho pepper roasted over

an open flame. .An Ancho is a dried

Poblano chili. should I tako tho dried

Ancho and roast it until charrcd?
Frank Beebe

uia emdil

fhe RPpliratt)r. \'ldr( Marl in.

responds: "Frank, Thanks for the gues-

Lion regording the recipe for PattV's Chili

BPcr I plqn to brca lhol sdme balch in
the ne few ueeks and uould haue need"

ed. the sdme clarirtcation. As gou malJ

know, Ancho chilis are alreaclg dried and
appedr to be dlready charred. They are

uery dark broun or almost blctck. 'l helJ

hdDe, in Iact, been dried and smoked at

fqirLlf high heot. The breuers at Wynkoop

cut thcse peppers in hary and de-seed

them then just 'tightly' tocrst them ouer an

open fiame in ordet lo re-rclease the Jla'
oor 'l'he brewer did sqg gou cokld subsli-

tute Poblanos that had been "chdrred

orer an open flame and fien lhe black-

ened skin is peeled off. By the udq he

talked. I suspect that theg hove done this
d time ot tu)o ahen Anchos mag nol hdoe

been a,aild.ble in the quqntities they

uould need.

Qwazy Quantities
As much as I lrv" Jour maga/ine.

your recipes $'ould be more useful i[ they

\r'crc somchow adjusted to use more

manageable quantitries of liquid malt
extract (LMB). Consider, for instance,

your Young's Double Chocolatc Stout

recipe on p. 3q ofyour Vay-June edilion.

The cxlract version calls for "4 lb., 2 oz.

John Bull Plain Light liquid malt extract."
I'm not cxactly sure how I would measure

out such a quantity of L!IL, or, more

importantly, whot I would do with the

remaining'/. of a can. This is just one

example. Many ofyour clonc rccipes pre-

sent the same problem- \l'hy not offer

IIr



Exllact etficlencl: 65%
(i.e. - 1 p1und 0l2r0w nalt, which has a
polential ertract value of |.037 in one gal-
lon ol watet wjuld yield a won ol 1.024.)

Extract yalu€6 tor nalt ertlact:
liquid malt exlract (LIVE) = 1.033-1.037
dried malt extract (OME) ='1.045

PoGntlal cnract for gralrs:
2-row base malls = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

l/unich malt = 1.035

Vienna malt = 1.035

crystal malts = 1,033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-'1.026
llaked maize and rice = 1.037-1.038

llops:
We calculate lBUs based on 25% hop

utilization lor a one hour boil ol hop pellets

at specllic gravities less than 1.050.

extract reoipos that cell for LME

amounts in the quantities in which thcy
are normally sold - 3.3 lbs., 6lbs., 6.6
lbs,, etc., with any additional extract
amounts to be made up with a proper
quantity of dried malt extract (DME)?

Despir.c r.hp expense of DME. it is easipr
to mcasure, store, and use in futurc
recipes. Maybe what I'm suggesting
wouldn't work with clone beers, srncc
you're trying to make an authentic copy
of a commercial beer Just a thought.
Keep up the good work.

Frank Dq.le

Manassas, Wrginia

Our rtr concern in presenting a
recipe is that it makes good beer.'l'he
amount of LME in most of our -e ract-
late" recipes is roughl! equd.l to hd.lf the
amount of fementctbles in the beer with
lhe other hau coming from DMI': and any
grains that are steeped ot partial
mashed. As such, the emount ofLMEfre-
guentlg does not equal 3.3 lbs. (1.5 kg),

thc size thdt mang cannecl ertracts dre
auaildble in.

Many homebreu shops sell liquid
maU ertrdct from drums and Aou can
ask lor ang amount and theg uill weigh
il oul Ior gou. Il gou use cxlrart frcm

cans, just ueigh the ertract on a ldrge
kitchen scale - efird ertract can be used

for geast starte$ or other beers. Just
st!'rp lhc I.\tE in o spaled contoinpr in
gour reJrigerator. (Some homebreaers put
a splash of uodka on the surface oI the
cxtrqct, iftheg don't erpect to use it soon.
'l his inhibits mold grcath.)

If you perform a full-ao boil, lou
can conuert the ,mount ol LME into DME
qnd ddd dll the DME at the beginning oI
the boil. Hoaeoe\ it\ better to use LME

Ior ldte eatract additions - late DME
ddditions co.use foaming and can lead Lo

cloud! beer

Clearing the Air on Aeration
Garrett Heaney's article in the May-

.lunc issue (Bcginncr's Block. "Aeration
101") gives timcs for oxygenating wort
with an oxygen tank and aeration slone
ranging from onc minute to eight minutes
depending on the gravity. I purchased an
oxygenation system that says to do one

15-20 second shot for gravities lower that
1.060 and for higher gravities to give it

time lbr the foam to die down and then
give it a second 15-20 second shot. The
compa[v no longer sells the oxygen

tanks, but I purchase similar oxygen

tanks from a hardware store. These
ranges are wildly different. \ rhich is cor-
.ect, or what do you recommend?

James Roth

Hqstings, Minnesota

The times appearing in the
Beginner's Block column are a good staft-
ing point for beginning breaers. It is uerg
hard to qctudlly bubble a hqrmful amount
of orygen into uort uith a tgpicat home-
breu orygenation setup, so our ttmes are
magbe a bit generous at the top end. If
lou get good results aith shorter org-
genq.tion times, feel free to ddjust your
schedule accorclinglg. IloweueL thev
should aork uell for most begtnnerc.

We d.lso got lettersfrom homebreaefi
aho thought the times giuen for aquanum
pump qeration should be ettended. Some

odadn(pd breucrs c.xlend lheir aqua um
pump deration time to a.n hour. We sus-
pect, hoaeoe\ this mdg be somethinll
most beginners aill not aant to do (or
time considerations and beca.u.se of the
large Dolume offodm generated).

Ciupn lhal a Iair dmount oforggcn is
present in an eatrd.ct breuer's topping up
weter, ae don't feel those long times
need to be recommended to beginnerc for
most beers.

Adva.nced brcwerc, houeoer, aill
uant to use informdtion Irom their brca-
ing - including time until Iermentation
starts, attenuation, ester production and,
of course, beer flaoor - as a guide to
adjust their aerdtion times upaards or
dounuard.

For high grdoitg beers or beers in
tthich a high degree of attenuation is
ezpected, Vou may need to erperiment
uith your aeration schedules. The
amou of time gou aerate is not ds criti-
cal as the gedst actuo,lly getting the oig-
gpn ond lot ol ooriobles pldV q role in
oxggen solubility, includ,ing uort temper-
ature, pore size of your d.erdtion stone
and hoa long it takes the bubbles to rise
through the liquid.

Long storg short: if gou are a begin-
ne4 these times are a good jumping oIJ
point. Monitor Vour fermentation and
beer o.nd ad,just the times, ifneeded. \a

July--A.ugusl 2006 BftEr\ YoLB (X\N



ConTrigyTors

Chris Colby, editor of
Brew Your Own, has

been homebrewiflg
since 1991. Most of his

Iirst brews were

attempts at American
pale ales. 'ln college in
South Dakota, my

favorite beer was Old Milwaukee, mostly

because it was five bucks a case," he says.

'When I moved to Boston, I discovered

beers such as Harpoon Ale, Sam Adams

Boston Ale and Dock Street Amber Ale

The hop flavor and aroma of these beers

were awesome and the hrst thing I tlied
to brew was something with a big hop

nose." Now living in Texas, he still brews

hoppy pale ales, but also enjoys making

porters, dry stouts, amber lag()rs, sour

beers and 'weird, uniquc creations."

CMs's first ByO article, which dis-

cussed high-gravity brewing, appearcd in

the February 2000 issue. ln this issue, his

75th article for ByO appears on pagc 48.

It covers variables and issues relating to

mashing efficiency.

Horst Oornbusch left
thc corporate world in
1995 and started a

microbrewery, which
ivon him a medal at

the Crcat American
Beer Festival in 2000,

but then succumbed to

the industry's fiercc down-turn at that

time. Sincc then he has concentrated on

his new venture, Cerevisia Communica-

tions, a PR and consulting firm in the

international beverage industry.

0f late, Ilorst has been workiog

to create the only English-language con-

sumer website devoted entirelY to
German beers. Check it out at

http//www.GermanBeerlnstitule-com.
Horst's Style Prolile column (p. 19)'

discussing the relativcly obscure style of

l)ampfbier, is the 50th aflicle llorst has

contributcd lo Rretu Your Oun magazine.

His 51st article is our cover story on

Hefeweizcn that can be found on page 34

along with a sidebar on Thomas

Jeflercon's colonial wheat beer

Stan Hieronymus has

been an amateur brew-

cr since 1989 and
neve! oncc was templ-
ed to go pro. He's been

a professional journal-

ist since he starled
working at his local

newspaper while in high school, and more

than once has been called amateur'

He bcgan writing about beer in 1993,

since authoring hundreds of articles for
glossy journals, bccr publications and

daily newspapcrs. llc and his wife. Daris

Labinsky, also wrotc the "Microbrcweries

You Never Heard of' column for ByO for

two years. Sincc 1998 he's becn the editor

of llealBeer,com.

Stan went solo for his book, "Brcw

Like a Monk- (2005, Brcwcrs
Pu-blications), which examines thc histoty

of monastic brewing as well as how mod-

ern brewers in both Belgium and the

United States brew Belgian-style beers

His article on page 40 covers fernenting

Belgian-syle beers.

I
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Fer menatorl*
stalnles! Fennentor U

T h r u M o m e t e rf,'" : 3:g?::Siit:*ft:tirrer 
to idear rermentaiion temp

ln-line Thermometel U - sa\es waterl

- More capacrty!
- Pr€ssurizeable
tor col pumping

- 3pc ball !"alves
- Folding handles BeerGurf'

Botile Fillcr &

Revolutionary design!
- One hand i tujtive operation
- Low foamang
- Easy to dean
- Slainless construction
- Superior to counteFpressurel!

BrewXlometer!"
lrewlng Thotrnometet U

rrr-tlflllEfilHltrn
Q uick C o nn. c t., rf"
St|lnlass Qulck Co l€cl Flttlngs @

Th erminatori
strlnlers wort Ghlller U

- No tools reqd to install !

' No crevices to hrde bactena
- Fits all 1/Z NPTfttings
- 3/8 and 1/2" hose slzes

fasll - cilll l0 gal in 5 m|n!
- Fastest and srnallest c}lillet availaHel
- Ultra low restriction
- ld€al for sou$em climatesl

7, 14.5 & 27 gal sizes!

- Unique 'made-brbrelvjng' dial face
- Best weldless design available
- 1/2' NPT conneclion available tool



Star City Brgwerts Guild . Roanokevarey,virs,n,a

hy should I join a
homebrew club?"
This question was
asked on thc llome

Brea Digest forum years ago and one of
our members decided to reply. The fol-
lowing are some excerpts from his reply:
"As far as I am concerned it is one of tne
best things about home brewing. Our

litrle group (15 members at the timc) is
fairly diverse whcn it comes to walks of
life. lve have never had lessons, but
mcmbers usually announce their brew
sessions via our Wcbpage, and non-
members arc always welcomc. l'm not so
sure I would'vc stuck rvith brewing with-
out the club, I've learncd more about
brcrving from club members than I
believe I would have without them.-

This was written around 6-7 years
ago. Il you asked an1' onc of new mem-
bers that same question, I am pretty sure
their responsc would be the same tooay.

We are the Star City Brewers Cuild,
located in the Roanoke Valley of sourlr-
central Virginia. Our menbership has
increased to around 40 members since
that long ago post to the HBD. Ovr
club has meetings once a month at a
member's house.

Wc gencrally dis{:uss our club busi-
ness (which is thankfully cxpanding) first
and then gct down to the business oftasl-
ing homebrew and fine food. We have
quarterly club-only competitions which
arc judged by BJCP standards. For a full
listing of styles and scores, visit our web-
site at wrrw.starcitybrewcrs.org.

ln addition to our monthly meeting
and quarterly competitions, wc as a club
celebrate "Big Brew" each year. lt has
always been in the format of a camp-out
at the home of two of our long-time mem-
bers, Kelly and Esther King. The spot is
beautifull Camping out along the soutn
lbrk ofthe Roanoke River after a long day
of brcwing!

rl
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ffi
EfiC MafCOUX - written by ty vins . couese park, Maryrand

fi I ri" recenlly invitpd mc ovpr l.o

IF t n,s orewerv maruv Decause I

\li *u, inlerested in secins his

electric RIMS or Recirculating lnfusion

Mash System and only slightly because he

wanted to do a Midas Touch clone frorr
Dogfish Head Brewery. Being that I had

done mor€ than a couple of these clones,

this arangcment lookcd like it was going

to work out nicely. I have to say that it
was onp of thp most plcasurablc cxppri-

ences that I havP ever had brewing.

Being that it is en electric nlMS, h€ated

with 240 volt water heater elcmenls, it
was very quiet, so much so that I had to

keep checking th€ boil kettle because I
couldn'l believe it was boiling. We start-
ed about 4 pm after work and finished

about 8:45pm, 4 hrs and 45 minutes only,

talk about quick.

To givc a little background informa-

tion, Eric is one of MALT'S,

(Maryland Ale and Lager
Techniciaas), newer mem-
bersi I ltst met him on the
bus trip to Dogfish Hcad

brewpub in Delaware,
last year. It seems that I
hadn't secn him since

however. Eric has a
degenerative eye

disease which
keeps him from
behind the
st€ering column

from a lot of our club events as well. I
remember asking Eric how he managed

to build his system with all the electric

heater elements, digital temperature dis-

plays, PID controllers and therrnocouples.

His answer was lhal his Dad, Rock, who is

an electrician, built it for him. To which I
replied, 'Your Dad sure loves you".

Eric has a 3 keg systcm, each keg is

outfitted with a 240 volt heater clemenl,

all on a work bench in his basement on

the same level. The mash tun and boil
kettlc are outfitted with a Sa.bco false bot-
tom. 'l'herc are two separate tempeta-
ture conhol loops; one for the sparge

water and lhe,'lher for thc recjrculalion

system. His mash temperature controller
is a 240 volt water heater element in a

copper pipc, called a manilold or RIMS

chamber. it is hooked up to his beer pump

from MoreBeer The becr pump is mount-

ed bclow thc work bFnch to aid in prim-
ing. After mashing he rccirculates the

wort through his tempcrature controlled
manifold systcm. The wort travcls from

the kettle to the pump, up through thc

RIMS manifold where the heater element

is located and then past the tcmperaturc

sensor before going back to the mash tun.

Bccausc the lPmpcrature sensor is

directly after the heating element. thore

is no <:hance for the temperature to get

too high and possibly denature thosc
pnzlmcs from effectivo starch convorsion.

Thc tomperature display is located above

the kettle next to another display which

shows the set lcmperature or cut offtem-
perature for the heating element. It also

makes it very easy to do step mashes in
this fashion. 'fhanks to Flric, my

plan is to build one of these

beauties myself-

reader RECIPF

a car and unfortunately

-
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