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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!

The ABCD's of Beer:
Amsterdam, Brussels, Cologne & Dusseldorf
November 9 -19, 2006
$2445 per person sharing a double room
$505 Single Room Supplement

We'll travel from Amsterdam, through Belgium, via Brussels, to Germany -- exploring and enjoying
several distinct styles of beer and the great cities where they grew up. Dutch Lagers and a number
of emerging microbrews in Amsterdam, Lambic and the cornucopia of Belgian selections in Brussels,
Kolsch in Cologne and Alt in Dusseldorf. Stay in fine hotels in great locations, visit a great selection

of breweries, meet the brewers, and gather tips on brewing your favorite style. All the while we’ll
travel by private coach and excellent rail with other folks who share your passion for homebrewing
and great beer! It's sure to be an excellent beer adventure, you should come along!

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

Questions about light, open
fermentation and and a wrong
headed recipe.

Plus: a basic bottling question.

Contributors

Meet a first-time author, a brewery
owner and guy who malts his own
grain and grows his own hops.

Homebrew Nation

In this issue, Homebrew Nation
goes south . . . to Houston, where
we cover a competition and a
kegerator. And a quick guide to
water and how not to drown in
the details of your water report.
Plus: the Replicator clones

Snake River's See You in Helles

Tips from the Pros
Greg Noonan (Vermont Pub &
Brewery) and Scott Schwartz
(Nimbus Brewing Company) dive
into a discussion of water.

Mr. Wizard

The Wiz fields guestions about an
exploding IPA and a hop sack
holding back a reader’s bittering.
Plus: To weld or not to weld, that
is the question (that the Wiz
knocks out of the park).

Style Profile

A trip back to Victorian England for
the birth of robust porter. Plus: a
jolly good recipe from Hampshire
(OK, New Hampshire).

Techniques

How to troubleshoot problematic
beers and get back on track as
fast as possible. A step by step
guide to the most effective
approach . . . and an online chart
of the most common problems

and their standard solutions.

Projects

Qur homebrew interpretation of a
‘Burton Union can be used for

harvesting yeast or reclaiming

beer that would have been lost out
of the blow-off tube. Save the beer
for your glass, not your floor.

Brewer’s Log

-Two new books on beer and

brewing hit the shelves.
Last Call

Need homebrew when you’re in
Honduras? We know just the
place — a look at a Bed and
Breakfast (and Brewery) that was a
homebrewer’s dream.
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Features

Method to Your Madness by Chris Colby

You’re mad about brewing. But if you want to get serious about extract brew-
ing, you need a method to your madness. Explore the most common methods
of extract brewing — including the no-boil method, concentrated boil method,
extract late method and the Texas two-step — and decide for yourself which
best suits you. Plus: recipes for each method.

®

When Stout was Stout by Terry Foster

Let us take you back to a time when stout was the brewery’s best porter.
Today'’s black stouts had their origins in yesterday’s stout brown porter. Find
out everything — from brown malts to basic methods — to brewing this his-
toric beer style. Plus: a recipe for an authentic 1820 stout.

Extreme Brewing by Sam Calagione

He brought you continual hopping and the 60, 90 and 120 minute IPAs. He
brought you the Randall, a whole new way to put hop flavor and aroma into
beer. Now he's written a book on homebrewing — extreme homebrewing. We'll
give you the first look at the book and five recipes for extreme homebrews.

Can It! by Jon Stika
Making a yeast starter is one of the biggest keys to making great beer at home.
But, it can be a pain. Take the pain out of your pre-brewday preparations by
canning your own wort for use in a yeast starter. We'll tell you everything you
need to know to preserve your own fresh starter wort, ready to be pressed into
service at a moment’s notice.
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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.

FOR EVERYTHING ABOUT B . i MORE, VISIT HERESTOBEER.COM

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

o ——
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An Enlightening Question

I am really puzzled about this open
fermentation concept discussed in your
July-August issue.

For years I brewed in poly pails, dis-
tilled water flagons or whatever and
ignored the effect of light during fermen-
tation. Then, in an “ah! ha!” moment, |
found out a basic mistake | was making
was not keeping things in the dark during
fermentation.

Now, I am viewing the picture on
page 41 of your issue, the shallow open
fermenter at Ommegang in a well lit
room. Now, I am reading your interesting
article on open fermenter construction
(page 51). and not a breath about how
this 2x3x2 foot box — pretty big box,
don’t think it will fit in a used refrigera-
tor, which is a common way for home
brewers to keep things in the dark — will
be kept in the dark while the fermenta-
tion is going on!

Help me with this. Open fermentation
— does that mean open to light as well?

Roger L. Bessey
San Antonio, Texas

Another Enlightening Question
I have recently moved to Europe and
have found that the homebrewing scene
is quite different from that of the states.
About the only raw material that I can
reliably find is yeast from bhottle condi-
tioned beers. My problem: I have found a
great beer shop, but am worried that
their storage techniques are not the best
as the beer is exposed to light on the
shelves. Can lightstruck beer cause any
off-flavors, or stunted performance in the

cultured yeast? Thanks for your time.
Dan Rudy
via email

Brew Your Own Editor Chris Colby
responds: “Light, especially certain
wavelengths of light, can have a detri-
mental effect on beer or yeast. However,
you need to consider the type of lighting,
its intensity and the amount of time the
beer is exposed to the light.

“It’s well-known that light striking
beer causes it to smell like a skunk.
Skunking occurs when light in the 350-

BELGIAN BREWING SECRETS: EXPEAT TIPS ON YEAST, FERMENTATION AND MOHE

brew a tas
HEFEWEIZE
for summer

550 nm range — in the UV part of the
spectrum — strikes iso-alpha acids and
cleaves them, producing 3-methyl-2-
butene-1-thiol, a molecule similar to that
found in the anal sacs of skunks and
other mustelids. (Now aren’t you glad you
asked?)

“Sunlight, which gives off UV rays, as
well as fluorescent lighting, can cause
this to happen. Most incandescent lights
give off little UV radiation and generally
don't cause problems. Halogen lights,
which are a type of incandescent lighting,
give off quite a bit of UV. However, their
bulbs are usually shielded, in part to
block these wavelengths. Beer bottled in
brown bottles is far less susceptible to
skunking as the brown glass blocks most
of the light at the problem wavelengths.

“It's less well known that UV radia-
tion can cause mutations in yeast. Yeast
cells are translucent and most light pass-
es right through them. Different wave-
lengths absorb differently, but most UV
radiation will pass through yeast cells
and can potentially damage their DNA.
Oddly enough, as an undergraduate, I
worked on a project where I intentionally
caused mutations in fungi by shining
light of different wavelengths on it. (I was
working on the smut fungus Ustilago vio-
lacea, not Saccharomyces cerevisiae.) I'm
not sure if the effect of UV light on brew-
ers yeast has been studied specifically,
but the mutagenic effect of UV light on
laboratory strains of S. cerevisiae is well-

Mals

known to yeast geneticists and I don't see
why brewing strains would differ in this
regard.

“I spoke to Randy Thiel, Brewmaster
at Ommegang, about light and the open
Sermentations he carries out. He says
their fermentation rooms are lit by incan-
descent lights and the lights remain on
almost all of the day. However, the thick
layer of yeast and krdusen on top of the
Sfermenting beer protects it and they’ve
had no problems with skunking.

“For the homebrewer, keeping your
beer out of direct sunlight is a must.
Likewise, even a fairly short amount of
exposure to fluorescent lighting can
cause problems. However, exposure to
moderate amounts of incandescent light-
ing should not hurt. If the sides of your
fermenter (open or closed) are clear, it
would probably be best to keep them cov-
ered, except when you want to take a
peek. As for yeast harvested from bottles,
you will probably be OK if the bottle was
brown and not sitting in the sun or direct-
ly under fluorescent tubes for days and
days. If the beer doesn't taste skunked,
then I wouldn’t worry about the yeast
being harmed by the light.

“It’s pretty easy to shield your beer
(and yeast starters) from all light most of
the time and this is a good general prac-
tice. Better to be safe than sorry.
However, there are some times in the
brewing process when your beer is going
to have some light fall on it. I do what I
can to minimize the amount of time my
beer is exposed to light and keep it away
[from any intense lighting, but don’t freak
out about it. I have, for example, bottled
beer in my kitchen, with the bottling
bucket open right under the fluorescent
lights, and not had a problem.”

An Open Question

In the July-August issue, many of the
articles mentioned open fermentation,
but I couldn’t find anywhere in the maga-
zine that explained how to do an open
fermentation. Do I just leave the lid off my
bucket or is there more to it than that?
Also, everything else I have read about
homebrewing advises that I do everything
I can to avoid contaminating my wort —

BYO.COM September 2006 j




Snake River's See You in Helles

Tod’s Boisterous Porter

(all-grain)

Tod’s Boisterous Porter

(extract with grains)

The Brothers Reid Scottish Ale

Clifford Brown Ale

Bergman's Notorious Blonde Ale . . . .. 26

Creature of the Wheel Kdlsch 26

Big Belly Belgian Blonde. . .......... 26

Bierca’s Bittari. /s em v st aivieri 28
1820 Brown Stout

(all-grain)

1820 Brown Stout

(extract with grains)

Round The World Tripel

Kiwit

Extract efficiency: 65%

(i.e. — 1 pound of 2-row malf, 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.
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isn't open fermentation a huge risk?
Dan Ringer
Provo, Utah

Open fermentation seems scary to a
lot of homebrewers, but actually works
very well almost all of the time. To per-
Jorm an open fermentation, transfer
your chilled wort to an open fermenter,
aerate the wort and pitch your yeast. A
regular fermentation bucket works fine
as an open fermenter and so do plastic
storage bins.

It’s best to place a lid loosely on the
Sfermenter until the first signs of fermen-
tation show. Once a little krdusen has
built up, take the lid off and let the beer
ferment. The krdusen will shield the beer
from airborne contaminants. (This pre-
sumes the fermenter will reside in a rea-
sonably clean room away from children
or pets.) Once fermentation slows and
the kréiusen starts to fall into the beer,
rack to a closed fermenter. You don’t
need to do this the second that beer is
exposed, but don’t delay for more than a
day or so. If you open ferment using a
modified chest freezer as your fermenta-
tion chamber, you should wipe down the
insides of the freezer with a little sani-
tizing solution before you place your fer-
menter in it. This will get rid of any mold
that may be clinging to the sides. You
may want to prop the lid open a few inch-
es to let air flow into the freezer.

Fermenter Facts

The open fermenter described in the
July-August installment of Projects had
bottom dimensions of 3' X 2°. When filled
with 5 gallons (19 L ) of wort, the depth of
the liquid would be only 1.3 inches
(3.3 cm) deep.

Although the volume enclosed by the
fermenter is large, only shallow fermen-
tations of “normal” homebrew volumes —
5 to 10 gallons (19-38 L) — should be
attempted in it as the sides are not braced
to hold against the pressure larger vol-
umes of wort would exert.

Note also that the full 3° X 2" X 2’ fer-
menter described in the text would
enclose 12 cubic feet (as mentioned).
However, this translates to 0.34 cubic
meters, not the 30 cubic centimeters as
stated in the article.

Rib Recipe?

I enjoyed your article on beer and
food pairing (in the July-August issue) ,
but wish it had included a recipe or two
with a beer pairing suggestion. The pic-
ture of grilled ribs sent me on a bee line
to find the recipe, but no luck. Otherwise,
great article.

Stuart Henry
Napa, California

Sorry to get you salivating, then not
come through with a recipe. Check out
our May-June 2004 BYO for the ribs
recipe featured in that photograph as
well as some other tasty beer and bar-
beque recipes.

Creamed Recipe
I have a recipe for American Cream
Ale that uses 1 Ib. of flaked corn (maize),
5 Ibs. of light dry malt extract and 1 oz. of
Cluster hops. My question is, I have the
recipe, but no directions for it, and I was
wondering how I do the maize for brew-
ing. I also want to know how much maize
can I add when [ use other grains, and do
1 add it to the steeping process and how

long do I steep it?

Richard Widder
via email

Flaked maize needs to be mashed
with some grains that will supply the
enzymes to convert the starch in it. [f you
steep it, you will just add starch to your
beer. This will cause haze and leave your
beer prone to the growth of contaminat-
ing microorganisms. Replace the flaked
maize with % b. (0.30 kg) of corn sugar,
added in the boil.

Back to Basics

Every time I get ready to share my
homebrew batch with friends, there is a
brown film at the bottom of the bottles. Is
this brown film bad? 1 have yet to notice

a defect in the beers taste.
Jeffery Gardner
Terre Haute, Indiana

The brown film is just yeast that has
sedimented out of the beer after consum-
ing the the bottling sugar. All bottle con-
ditioned beer have it. Just pour the beer
into a glass before you serve it. (.




Forrest Whitesides
brewed his first
batch of home-
brew with his dad
in the summer of
1995 at the tender
age of 18.

In the decade or so since that
first batch — an English brown ale — he
has developed an unhealthy obsession

with Belgian-style brews of all shapes
and sizes.

Forrest is a journalist and editor for the
publications division of a non-profit orga-
nization in New York City and is a gradu-
ate of North Carolina State University. He
resides in Hopatcong, New Jersey, with his
wife, Meaghan, and their two cats.

In this issue is his first contribution to
Brew Your Own, and also his first pub-
lished article on brewing. On page 53, in
the “Projects” department, he describes
how to build a homebrew version of a very
English piece of brewing equipment, a
Burton Union.

Sam Calagione is the
man behind Dogfish
Head Craft Brewery,
Midas
Touch, Indian Brown
Ale, Raison D’Etre,
World Wide Stout,
Aprihop and, of course, the “minute”
series of IPAs — 60 Minute IPA, 90 Minute
IPA and 120 Minute IPA.

He's also the guy who brought us

brewers  of

Randall the Enamel Animal, an “organo-
leptic hops transducer” that sits in line
between the keg and tap and infuses beer
with fresh hop flavor and aroma. (See the
September 2004 issue of BYO to learn
how to build a homebrew version and also
a clone of Sam'’s 90 Minute IPA.)

Here at BYO, we're extremely happy to
present an excerpt from his new book,
“Extreme Brewing" (2006, Rockport
Publishers). to be released in November.
In the article, Sam describes how to brew
five extreme beers and answers questions
about extreme brewing.

Co7rip,yTo's

Jon Stika is a native of
Milwaukee, Wisconsin
and grew up within
sight of the neon sign
on top of the Miller
brewery., He and his
J wife Eve currently
reside in Dickinson, North Dakota where
he is the president of the Heart River
Home Brewers club. The club recently
compiled a collective library and enjoyed
a club picnic complete with barbequed
buffalo and homebrew. Jon works as an
agronomist and soil quality intructor and
has been homebrewing since 1992, start-
ing because quality beers were hard to
find in “America’s Outback.” Jon makes
his own malt, something he wrote about
in the May-June 2002 issue of BY0O, and
grows his own hops, which we featured in
the Homebrew Nation department of our
September 2004 issue.

On page 42, he describes how to pre-
serve small quantities of wort for use in
making a yeast starter.

provide.

Before you buy your next beer kit, make sure it
indudes genuine Danstar dry yeast. Danstar yeast is
true brewing yeast, selected for proven performance
and superior flavor. Every batch of Danstar yeast is
tested to insure it meets the most stringent standards
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.

Premium Beer Kits Include

BYD.COM September 2006 ]




DiXie cup * Houston, Texas

he Dixie Cup, celebrating its
23rd year this October
20-21, is one of the nation’s
oldest and largest single-site
beer competitions. Averaging 1,100 entries
the last few years, the Dixie Cup offers an
avenue to put beer into competition
against those made by some of the best
homebrewers in the country.

Each year there is a special theme-
based category, this year's is 80/80 (1.080
OG with 80 IBU), in honor of beer writer
Fred Eckhardt's 80th birthday. Far from
just a beer competition, the Dixie Cup has
other events that brewers and beer
lovers enjoy. A Thursday night reception
gives brewers and guests time to get to
know each other, renew acquaintances
and meet the speakers. Friday and
Saturday judging is where the serious busi-
ness of the Dixie Cup is done; however,
there is plenty for participants to do includ-
ing a pub crawl, speed raffle and the
famous Fred Tasting (this year — Around

the World in 80 Years) featuring America’s
e e e |

(Right:) It's not all fun and games, some
one has to organize all the entries
(Below:) Judges gather at St. Arnold’s
Brewery to taste the 1,100 entries.

original beer author, Fred Eckhardt.

Saturday morning, starting promptly
at 8 a.m., one can imbibe in a barleywine
tasting. What started a few years ago on
a dare with a couple of bottles has blos-
somed into an event where both commer-
cial and homebrewed barleywines, old
ales and anything with a kick is served to
bleary-eyed participants — many still in
their bunny slippers.

After the tasting and before judging
resumes, the mini-conference begins. This
year’s speakers at the Dixie Club include
Ralph Olson, owner and general manager
of Hopunion, Bill Covaleski, co-founder and
co-brewmaster at Victory Brewing
Company and Ashton Lewis, master hrew-
er at the Springfield Brewing Company and
“Mr. Wizard” of BYO magazine.

For more information about the Dixie
Cup visit www.foamrangers.com/dixiecup.

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!
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September 15
FOAM Cup

Tulsa, Oklahoma

Entries for this years’'s FOAM
Cup must be received by
September 15, This competition
is one of the qualifying rounds for
High Plains Brewer of the Year.
For more information, visit the
Website at www.alemakers.com,
call (918) 906-7964 or email
philospher@alemakers.com.

September 28-30
2006 Great:American

Beer Festival
Denver, Colorado

The 2006 Great American Beer
Festival = will be held from
September - 28-30 . at " the
Colorado Convention Center (at
14th Street and Stout Street) in
Denver, Colorado. The 2006 edi-
tion will be the 25th instaliment of
the nation’s annual celebration.
The festival will feature 1,600 of
the nation’s best beers from over
370 American breweries.

Dixie Cup

_October 6

Houston, Texas

Deadline_for the 2006 Dixie Cup

is October 6. For full details visit
www.foamrangers.com/dixiecup
or just look to your left!

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.




Kegerator Bal‘ Lonnie McAllister « Houston, Texas

his is my all-in-one dining room
table/beer-serving/storing/utopia
machine. The kegerator bar! There
were many important factors for
me that came to mind and drove me to
this idea, the main being personal envi-

This beautiful bar houses a kegerator
and chest freezer that holds seven kegs.

ronment. I didn’t want a simple serving
area; | have been seeking a total environ-
ment, a place not only to get beer, but
also to sit and enjoy the fruits of our
homebrew labor. | think we have accom-
plished this task in very short order;
though several items need attending to
when one considers permanently wrap-
ping a deep freezer in wood. For our pur-
poses, 10 cubic feet serves nicely. Our
unit will hold six 5-gallon (19-L) kegs, one
3-gallon keg (11.4 L) and a 15 Ib. COy
tank to push the goods. The service end
need only be limited to how many beers
you care to keep on tap. We opted for a
four-tap draught tower. This allows a bit
of lager, or carbonating room inside the
freezer with only four of the seven beers
on tap at any one time,

Cautionary note: Any enclosed design
should incorporate proper external venti-

With a tip of the lid, the bar lifts up giv-
ing easy access to kegs, taps and CO5.

lation. 1 have incorporated a ventilation
system that removes external heat and
exhausts it to the rear by way of a venti-
lation fan controlled by the same temper-
ature controller that controls the freezer
cycle. More details can be found at our
website including a detail parts spread-
sheet at www.alelago.com.

WYEAST AND WHITE LABS YEASTS
GERMAN AND BELGIAN MALTS
HOP FLOWERS AND PLUGS
ZYMICO PRODUCTS

www.grapeandgranary.com

Your Hometown Brewshop On the Web!

FEATURING

Visit aur online stoke.or call to request a cataloy,
YOV‘U. be cﬁ.ad Y ov did' 800-695-9870

ALL GRAIN AND EXTRACT KITS
BLICHMANN FERMENTERS
KEGGING SUPPLIES
FAST SHIPPING!
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