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

HE 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!
2 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.

FINE FARMHOUSE ALES, FRESH KOLSCH IN COLOGNE;
SAISONS & TRAPPIST TRIPELS & 10 OTHER STYLESIN 3
COUNTRIES AND 4 CITIES

("

halls
HOMEBREWER'S BEST ABCD's oF BEER:
OF BELGIUM AMSTERDAM, BRUSSELS,
SEPTEMBER 21 - OCTOBER 1 COLOGNE & DUSSELDORF
$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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peppers — “it's a dried heat.”
Plus: a question about guantities.

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 Thiel (Ommegang), Rob Tod
(Allagash) and Steven Pauwels
(Boulevard) discuss brewing the
Belgian way. :

Mr. Wizard

The Wiz helps a reader put the “I"
in his IBUs, 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)
peint about extraction efficiency

Projects _
Buckets and carboys are the most
common homebrew fermenters.

For those open to experimentation,
however, 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.

Brewer’s Log
An infrared thermometer and a
new book for beginners.

Last Call

A self-described “schmo” goes
pro — would you take the plunge
if you had a chance?
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23 BYO’s 2006 Label Contest Winners

You can't judge a book by its cover, but once a year we judge some beers by
their labels. The winners of our 11t annual contest show us that sometimes,
it is what’s on the outside that counts.

®

28 Food and Beer Pairing oy kristin Grant
Food comes in a wide variety of flavors. Beer comes in a wide variety of
flavors. And, if you pair them correctly, the whole is greater than the sum of its
parts. From our interview with Garrett Oliver — Brewmaster of the Brooklyn
Brewery and author of the book “The Brewmaster's Table” — learn how to
analyze the flavors in food and beer to make a harmonious pairing.

34 Weissbier by Horst Dornbusch
Germany 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
Weissbierbrauerei Georg Schneider & Sohn GmbHA — we’ll show you how to
brew this wheat ale, including how to capture its signature phenolic character.
Plus: a weissbier recipe inspired by Schneider Weisse Original and a recre-
ation of Thomas Jerfferson’s colonial wheat beer.

40 Fermenting Belgian-Style
Beers by Stan Hieronymus
Belgian yeasts are different than other ale yeasts and the author of “Brew Like
a Monk” teaches us how to tame these wild beasts and brew heavenly
Belgian-inspired beers at home.
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SPRING’S OKAY. AUTUMN’S ALRIGHT. =™

BUT SUMMER GIVES YOU THE BEST OCCASIONS FOR BEER. WHETHER YOU’RE GRILLING oUT HERE’S TO
OR JUST HANGING OUT, GRAB YOUR FAVORITE LAGER OR ALE AND BEER

ENJOY THE BEST TIME OF THE YEAR. IT'S BEER SEASON. !
FOR EVERYTHING ABOUT BEER AND MORE, GO TO HERESTOBEER.COM

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

the online home of
Brew Your Own!

byo.com

¢/ Onmline Guides to:
* Hops
e Yeast Strains
¢ Grains and Other
Ingredients
e 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
* Renewals
¢ Gift Subscriptions
e Change of Address
¢ Account Questions
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Turning the Net Upside
Down in Search of Invert Sugar

I read through the “British Clones”
article in my May-June 2006 issue of
BYO. | want to make the Young’s Double
Chocolate stout recipe. My only problem
is with the invert sugar. I cannot find it
anywhere. Is there a certain place out
there in the vastness of the world wide
web that I cannot conjure up on Google?
Is there a substitute I can use that is a bit
more readily available at the local super-
market?

I know through my study of “The
New Complete Joy of Home Brewing” that
honey is a form of invert sugar, but it con-
tains traces of sucrose and maltose.
Could honey be my missing link?

James Hoshauer
Taylorville, Illinois

Invert sugar is sucrose (table sugar)
that has been treated with the enzyme
invertase or an acid. The treatment splits
the sucrose into its component parts, glu-
cose and fructose. The term “invert
sugar” is used because, when a beam of
polarized light is passed through a
sucrose solution, the light gets rotated to
the right. When sucrose is “inverted,” the
direction of the rotation shifts to the left.

When a homebrew recipe calls for
invert sugar, you can use Lyle's Golden
Syrup, which is invert sugar blended with
sucrose. Il is available at many home-
brew shops. Alternatively, you can make
your own invert sugar by heating a thick
sucrose solution with a small amount of
citric acid for 20 minutes. (Add acid at
the rate of 1 g acid per kilogram of sugar
— a small “pinch” per pound. This is not
enough to make the sugar solution sour
or tart.) Heat this mixture for about 20
minutes and the sugar should invert.
(Commercial producers of invert sugars
use stronger acids, sometimes in conjunc-
tion with an enzyme preparation, and
likely get a larger percentage of the
sucrose molecules split; but the above is
fine for homebrew use. See also how to
make caramelized invert sugar on page
55 of this issue.)

Realistically, you could try substitut-
ing plain sugar (either cane or corn) for

SWIPED FoR V6U

make your own
ROOT BEER

SMASHING
techniques
brewing BEL
GOLDEN 2

invert sugar in homebrew recipes. Lyle’s
syrup is fairly expensive and making a
homemade preparation of invert sugar is
somewhat time-consuming. We're nol
really sure if you would be able to taste
the difference under all of the chocolate
and roast flavors.

Honey is similar to invert sugar, but
has other flavors and aromas associated
with it as well. We would avoid honey in
the Young's Double Chocolate clone.

Chalk It Up to Experience
In the “British Clones™ article in the
May-June 2006 issue, Chris Colby talks
about using “chalk” for Bass Ale clones.
What is the “chalk” to which he refers?
John Evans
Springfield, Ohio

Author, and BYO editor, Chris Colby
responds: “Chalk is a sedimentary rock
composed of calcite (calcium carbonate,
CaC03z). The most famous deposit of chalk
is the White Cliffs of Dover, in Kent,
England. Of course, you don't have to
have lo hop a flight to get some: most
homebrew shops carry calcium carbonate
in their water additives section. (Why
didn't Ijust say ‘calcium carbonate’ in
the story? I don’t know. The terms are
used fairly interchangeably.)

“Interestingly enough, the ‘chalk’
used on blackboards is actually gypsum

MaiL

(calcium sulfate, CaSOy), a common
homebrew water treatment.”

It’'s a Dried Heat
I want to brew up a batch of
Wynkoop's Patty’s Chili Brew (Replicator,
May-June 2006), but before I get going I
need a little help with one part of recipe.
It calls for ¥: Ancho pepper roasted over
an open flame. An Ancho is a dried
Poblano chili. Should I take the dried
Ancho and roast it until charred?
Frank Beebe
via email
The Replicator, Marc Martin,
responds: “Frank, Thanks for the ques-
tion regarding the recipe for Patty’s Chili
Beer. I plan to brew that same batch in
the next few weeks and would have need-
ed the same clarification. As you may
know, Ancho chilis are already dried and
appear to be already charred. They are
very dark brown or almost black. They
have, in fact, been dried and smoked at
Sairly high heat. The brewers at Wynkoop
cut these peppers in half and de-seed
them then just ‘lightly’ toast them over an
open flame in order to re-release the fla-
vor. The brewer did say you could substi-
tute Poblanos that had been “charred”
over an open flame and then the black-
ened skin is peeled off. By the way he
talked, I suspect that they have done this
a time or two when Anchos may not have
been available in the quantities they
would need.”

Qwazy Quantities

As much as [ love your magazine,
your recipes would be more useful if they
were somehow adjusted to use more
manageable quantities of liquid malt
extract (LME). Consider, for instance,
your Young's Double Chocolate Stout
recipe on p. 39 of your May-June edition.
The extract version calls for “4 Ib., 2 oz.
John Bull Plain Light liquid malt extract.”
I'm not exactly sure how [ would measure
out such a quantity of LME, or, more
importantly, what 1 would do with the
remaining % of a can. This is just one
example. Many of your clone recipes pre-
sent the same problem. Why not offer

BYO.COM July-August 2006 E




Jack Ass Stc

Sea Dog Brex

Blue Paw W

A Steamy Bavarian Brew

(all-grain)

A Steamy Bavarian Brew

im Weissbier (all-grain) .

Kelheim Weissbier (extract)

Thomas Jefferson’s

“Dunkelhefecornweizen”

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 (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 July-August 2006 BRrew Your Own

for LME
amounts in the quantities in which they
are normally sold — 3.3 lbs., 6 lbs., 6.6
Ibs., etc.,
amounts to be made up with a proper
quantity of dried malt extract (DME)?
Despite the expense of DME, it is easier

extract recipes that call

with any additional extract

to measure, store, and use in future
recipes. Maybe what I'm suggesting
wouldn’t work with clone beers, since
vou're trying to make an authentic copy
of a commercial beer. Just a thought.
Keep up the good work.
Frank Dale
Manassas, Virginia

Our first concern in presenling a
recipe is that it makes good beer. The
amount of LME in most of our “extract-
late” recipes is roughly equal to half the
amount of fermentables in the beer, with
the other half coming from DME and any
grains that are steeped or partial
mashed. As such, the amount of LME fre-
quently does not equal 3.3 lbs. (1.5 kg).
the size that many canned extracts are
available in.

Many homebrew shops sell liquid
malt extract from drums and you can
ask for any amount and they will weigh
it out for you. If you use extract from
cans, just weigh the extract on a large

kitchen scale — extra extract can be used

for yeast starters or other beers. Just

store the LME in a sealed container in
your refrigerator. (Some homebrewers put
a splash of vodka on the surface of the
extract, if they don’t expect to use it soon.
This inhibits mold growth.)

If you perform a full-wort boil, you
can convert the amount of LME into DME

and add all the DME at the beginning of

the boil. However, it’s better to use LME

Jor late extract additions — late DME

additions cause foaming and can lead to
cloudy beer.

Clearing the Air on Aeration
Garrett Heaney's article in the May-
June issue (Beginner's Block. “Aeration
101") gives times for oxygenating wort
with an oxygen tank and aeration stone
ranging from one minute to eight minutes
depending on the gravity. | 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 for the foam to die down and then
give it a second 15-20 second shot. The
company no longer sells the oxygen
tanks, but I purchase similar oxygen
tanks from a hardware store. These
ranges are wildly different. Which is cor-
rect, or what do you recommend?
James Roth
Hastings, Minnesota

The times
Beginner’s Block column are a good start-

appearing in the

ing point for beginning brewers. It is very
hard to actually bubble a harmful amount
of oxygen into wort with a typical home-
brew oxygenation setup, so our times are
maybe a bit generous at the top end. If
you get good results with shorter oxy-
genation times, feel free to adjust your
schedule accordingly. However, they
should work well for most beginners.

We also got letters from homebrewers
who thought the times given for aquarium
pump aeration should be extended. Some
advanced brewers extend their aquarium
pump aeration time to an hour. We sus-
pect, however, this may be something
most beginners will not want to do (for
time considerations and because of the
large volume of foam generated).

Given that a fair amount of oxygen is
present in an extract brewer’s topping up
water, we dont feel those long times
need to be recommended to beginners for
most beers.

Advanced brewers, however, will
want to use information from their brew-
ing — including time unltil fermentation
starts, attenuation, ester production and,
of course, beer flavor — as a guide to
adjust their aeration limes upwards or
downward.

For high gravity beers or beers in
which a high degree of attenuation is
expected, you may need to experiment
with your schedules. The
amount of time you aerate is not as criti-
cal as the yeast actually getting the oxy-
gen and lot of variables play a role in

aeration

oxygen solubility, including wort temper-
ature, pore size of your aeration stone
and how long it takes the bubbles to rise
through the liquid.

Long story short: if you are a begin-
ner, these times are a good jumping off
point. Monitor your fermentation and
beer and adjust the times, if needed.




Chris Colby, editor of
Brew Your Own, has
been  homebrewing
since 1991. Most of his
first brews
attempts at American
pale ales. “In 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, 1 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 first thing I tried
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 lagers, sour
beers and “weird, unique creations.”
Chris’s first BYO article, which dis-
cussed high-gravity brewing, appeared in
the February 2000 issue. In this issue, his
75W article for BYQ appears on page 48.
It covers variables and issues relating to
mashing efficiency.

were
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Stainless Fermentor

- More capacity!

- Pressurizeable
for CO, pumping

- 3pc ball valves

- Folding handles

7, 14.5 & 27 gal sizes!
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Horst Dornbusch left
the corporate world in
1995 and started a
microbrewery, which
won him a medal at
the Great American
i Beer Festival in 2000,
2 | ¢ then succumbed to
the industry’s fierce down-turn at that
time. Since then he has concentrated on
his new venture, Cerevisia Communica-
tions, a PR and consulting firm in the
international beverage industry.

Of late, Horst has been working
to create the only English-language con-
sumer website devoted entirely to
German Check it out at
http:/www.GermanBeerInstitute.com.

Horst’s Style Profile column (p. 19),
discussing the relatively obscure style of
Dampfbier, is the 50t article Horst has
contributed to Brew Your Own magazine.

beers.

His 51st article is our cover story on
Hefeweizen that can be found on page 34
along with a sidebar on Thomas
Jefferson’s colonial wheat beer.

COnTribUTOrS

Stan Hieronymus has
been an amateur brew-
er since 1989 and
never once was tempt-
ed to go pro. He's been
a professional journal-
ist since he started
[ working at his local
newspaper while in high school, and more
than once has been called amateur.

He began writing about beer in 1993,
since authoring hundreds of articles for
glossy journals, beer publications and
daily newspapers. He and his wife, Daria
Labinsky, also wrote the “Microbreweries
You Never Heard Of” column for BYO for
two years. Since 1998 he’s been the editor
of RealBeer.com.

Stan went solo for his book, “Brew
Like a Monk” (2005,
Publications), which examines the history

Brewers

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 fermenting
Belgian-syle beers.

- Super easy to sanitize

™
T h ru M omete % - Set your counterflow chiller to ideal fermentation temp.

In-line Thermometer

neering

BrewMomete%m

Brewing Thermometer

www BLICHMANNENGINEERING.com

- Saves water!

Bottle Filler

Revolutionary design!
- One hand intuitive operation

- Low foaming

- Easy to clean

- Stainless construction

- Superior to counter-pressure!!

QuickConnectorféw
S

Therminato%w

Stainless Wort Chiller

Fast! - chill 10 gal in 5 min!

- Fastest and smallest chiller available!
- Ultra low restriction

- Ideal for southern climates!

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

Stainless Quick Connect Fitting

- No tools reqd to install !
- No crevices to hide bacteria
- Fits all 1/2" NPT fittings
- 3/8 and 1/2" hose sizes
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homebrew CLUB

Star City Brewel"’s GUiId * Roanoke Valley, Virginia

13 hy should 1 join a
homebrew club?”

This question was

asked on the Home

Brew 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 the
best things about home brewing. Our

(top): The Star City Brewer’s Guild gath-
er for a group photo at “Big Brew.”
(bottom): Members brew and camp
together for Big Brew once a year.

=i\

little group (15 members at the time) is
fairly diverse when it comes to walks of
life. We have never had lessons, but
members usually announce their brew
sessions via our Webpage, and non-
members are always welcome. I'm not so
sure I would’ve stuck with brewing with-
out the club. I've learned more about
brewing from club members than 1
believe T would have without them.”

This was written around 6-7 years
ago. If you asked any one of new mem-
bers that same question, I am pretty sure
their response would be the same today.

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

We generally discuss our club busi-
ness (which is thankfully expanding) first
and then get down to the business of tast-
ing homebrew and fine food. We have
quarterly club-only competitions which
are judged by BJCP standards. For a full
listing of styles and scores, visit our web-
site at www.starcitybrewers.org.

In addition to our monthly meeting
and quarterly competitions, we as a club
celebrate “Big Brew” each year. It 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
beautiful! Camping out along the south
fork of the Roanoke River after a long day
of brewing!

-

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!

July 21

Southern California Regional
Homebrew Championship
Corona, California

The deadline for entries to the
Southern California ‘Regional
Homebrew Championship is July
21. The competition itself will be
held on July 30 at Main Street
Brewery in Corona, where entries
should ‘also. be delivered.
For ~more . information visit
www.hopheads.com.

July 22
2006 Mountain Brewer Open

Huntington, West Virginia

This event will be held-on July 29
at the Huntingtonized Federal
Credit - Union in  Huntington.
Entries will be accepted July
10-22 and the cost is $5 per
entry. For more information visit
www.hbd.org/ghha.

August 4

2006 New England Regional
Home Brew Competition
Manchester, New Hampshire

Deadline for entries is August 4.
Please submit 3 bottles per entry
and fees are $6 per entry.
Judging will be August 12th at
Milly’s Tavern. For more informa-
tion visit www.bfd.org/NEHBC.-

If we publish your
article, recipe, photos,
club news or tip in
Homebrew Nation,
you'll get a cool
t-shirt (courtesy of
White Labs) and a
BYO Euro sticker.

H July-August 2006 Brew Your Own




Eric Marcoux - written by Ty Ming * College Park, Maryland

ric recently invited me over to
his brewery mainly because I
was interested in seeing his
electric RIMS or Recirculating Infusion
Mash System and only slightly because he
wanted to do a Midas Touch clone from
Dogfish Head Brewery. Being that I had
done more than a couple of these clones,

this arrangement looked like it was going
to work out nicely. I have to say that it
was one of the most pleasurable experi-
ences that I have ever had brewing.
Being that it is an electric RIMS, heated
with 240 volt water heater elements, it
was very quiet, so much so that I had to
keep checking the boil kettle because I
couldn’t 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 give a little background informa-
tion, Eric is one of MALT’s,
(Maryland Ale and Lager
Technicians), newer mem-
bers; I first met him on the
bus trip to Dogfish Head
brewpub in Delaware,
last year. It seems that |
hadn’t seen him since
however. Eric has a
degenerative  eye
disease which
keeps him from
behind the
steering column of
a car and unfortunately

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 thermocouples.
His answer was that 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 system, each keg is
outfitted with a 240 volt heater element,
all on a work bench in his basement on
the same level. The mash tun and boil
kettle are outfitted with a Sabco false bot-
tom. There are two separate tempera-
ture control loops; one for the sparge
water and the other for the recirculation
system. His mash temperature controller
is a 240 volt water heater element in a
copper pipe, called a manifold or RIMS
chamber, it is hooked up to his beer pump
from MoreBeer. The beer pump is mount-
ed below the work bench to aid in prim-
ing. After mashing he recirculates the
worl through his temperature controlled
manifold system. The wort travels from
the kettle to the pump, up through the
RIMS manifold where the heater element
is located and then past the temperature
sensor before going back to the mash tun.
Because the temperature sensor is
directly after the heating element, there
is no chance for the temperature to get
too high and possibly denature those
enzymes from effective starch conversion.
The temperature display is located above
the kettle next to another display which
shows the set temperature or cut off tem-
perature for the heating element. It also
makes it very easy to do step mashes in
this fashion. Thanks to Eric, my
plan is to build one of these
beauties myself.

valve makes
for easy
dispense and
drainage of the
mash tun.

For those looking to make
a big batch of beer, alone or
with friends, here’s a 70-gallon
(266-L) stout recipe to take on!
Courtesy of Jeremy Klein,
Nashville, Tennessee

JACK ASS STOUT

(70 gallons/266 L)

extract-with grain

OG = 1.104 FG=1.028 IBU=99

Ingredients

33 Ibs.(14.9 kg) Briess Gold liguid
malt extract

55 Ibs. (25 kg) Muntons light dry
malt extract

75 Ibs, (33.8 kg) pale malt (2-row)

2 Ibs. (0.9 kg) Black Patent malt

6 Ibs. (2.7 kg) roasted barley

4 Ibs. (1.8 kg) chocolate malt

5 lbs. (2.3 kg) Carapils

5 Ibs. (2.3 kg) Weyermann
Caramunich®

336 AAU Centennial whole hops
(32 oz of 10.5% alpha acid)

American Ale (Wyeast 1056) (See
Step by Step for amount. The
brewers in this case used
2 liters of yeast slurry, but you
can refer to manufacturer’s
instruction for other amounts.

Step by step:

This. brew requires a single
infusion mash at 153 °F (67 °C).
Sparge, add dry malt extract and
liguid malt extract, then top up
with water to hit 70 gallons (266 L)
and bring to boil. Add hops and
boil for 60 minutes. Chill, aerate
and pitch plenty of yeast. We used
two liter containers of yeast slurry.

Ferment at 68 °F (20 °C) for
10 days or until yeast drops out.
Rack into a barrel if possible.
Reserve 5 gallons (19 L} in akeg to
top up barrel evaporation. Age a
minimum of 6 months and keg. Or,
bottle and prime with a packet of
dried yeast and % cup of corn
sugar per 5 gallons (19 L).

BYO.COM July-August 2006J




