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Brew Your Own Magazine
E BeerTrips.com

have teamed up to offer the
uttimate beer travel experience:

Brew Your Own BeerTrips!

BYO is taking Homebrewers on the Road!

The ABCD's of Beer:
Amsterdam, Brussets, Cotogne & Dussetdorf

November 9 -19,2006
SZUS per person sharing a double room

5505 Singte Room Supptement

We'll tnvel 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 Betglan selections in Brussels,

Kotsch in Cologne and Att in Dusseldorf. Stay in fine hotels in great locations, visit a great selection

of bre$reries, meet the brewers, and gather tlps on brewing your favorite styte. All the white we'll
travel by private coach and excellent rait with other folks who share )lour passion for homebrewing

and great beerl lt's sure to be an excellent beer adventure, you should come alongl

Visit www.beertrips.com/byo for complete detaits

These trips are offered in conjunction wlth and operated by Beerfips,com.
PO Box 7892 Mlssoula, ,rlontana, USA 59807 (.{06) 531 9109

Great Trips... Made Better with Beer, since 1999
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lilail
Ouestions about light, open
fermentation and and a wrong
headed recipe.
Plus: a basic bottling question.

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

Homebrew l{ation
In this issue, Homebrew Nation
goes south . . . to Houston, where
we cover a competilion and a
kegerator. And a quick guide to
water and how not lo drown in
the delails of your water report.
Flus; the Replicator clones
Snake Rivels See You in Helles

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

Mr. Wizard
The Wiz fields questions about an
exploding IPA and a hop sack
holding back a reader's bittering.
Fl{r$: To weld or not to weld, that
is the question (that the Wiz
knocks out ol the park).

Style Profile
A trip back to Mctorian England for
the birth of robust porter. P'Lr6: a
jolly good recipe lrom 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
Our homebrew interpretation of a
Burton Union can be used for
harvesting yeast or reclaiming
beer that would have been lost out
ol 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
Breaktast (and Brewery) that was a
homebrewer's dream.
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24 Method to Your Madness by chris cotby

You're mad about brewing. But if you want to get serious about extract brew-

ing, you need a method to your madness. Exp ore the most common rnethods
of extract brewing - including the no-boil method, concentrated boil method,

extract late method and the Texas two-step - and declde for yourself which

best suits you. Plus: recipes for each method.

30 When Stout was Stout oy Terry Foster
Let us take you back to a time when stout was the brewery's best porter.

Today's black stouts had the r orig ns in yesterday's stout brown porter. Find

out eveMhing - from brown malts to basic methods - to brewing this his-

toric beer style. Plus: a recipe for an authent c 1820 stout.

34 Extreme Brewing by sam catasione
He brought you continual hopp ng and the 60, 90 and 120 mlnute lPAs. He

brought you the Randal , a whole new way to put hop flavor and aroma into

beer. Now he's written a book on homebrew ng - extreme homebrewing. We'll
g ve you the first look at the book and five recipes for extrerne homebrews.

42 Can ll! oy Jon sti*a
Making a yeast starter is one of the biggest keys to making greai beer at home.

But, it can be a paln. Take the pain out of your pre-brewday preparatlons rry

canning your own wort for use in a yeast stafter. 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 notrce.
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An Enlightening Question
I am really puzzled about this open

fermeDtation concept discussed in your
July-August issue.

For years I brewed in poly pails, dis-
tilled water flagons or wh&tever and
ignored the effect ol light during fermen-
tation. Then, in an "ah! ha!" moment, I

found out a basic mistake I was making
\ as nol kecping rhings in lhe 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 i!i[ lit in a used refrigera-
tor, lvhich 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. Besseg

San Antonio, Tetas

Another Enlightening Question
I have recendy moved to Europe and

have found that the homebrewing scene

is quite dillerent from that of the states.
About the only raw mate al that I can
reliably find is yeast from botde condi-
tioned beers. My problem: I have found a
gTeat 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-flavorc, or stunted pedormallce in the
cultured yeast? Than](s for your time.

Dan Rudg

uia email

Brew Your Ovtrr Editor Chris Colby
responds: "Light. csppdollg cert.tin
uaDelengths of light, can haDe a cletri-
mental eflect on beer or least. Houeue\
gou need to consid.er the tgpe of lighting,
its intensit! dnd the dmount of time the
beer is erposed to the light.

"lts ucll-knoan that light striking
beer causes it to smell like a skunk.
Skunking occurs uhen light in the 350-

550 nm range - in the W pqrt of the
spectrum - strike$ iso-alpha qcids dnd
cleaoes them, producing 3-methyl-2-
butene-1-thiol, q molecule simildr to that
found in the anal sacs of skunks ond
other mustelids. (Now arcn't you glad Vou
asked?)

"Sunlight, uhich giues otf W r@gs, .ls
uell as Jluorescent lighting, can cause
this to hdppen. Most incandescent lights
giue olf little LIV radiation and generclllv
don't cause problems. Halogen lights,
txhich qre a tgpe olincandescent lighting,
giDe olf quite a bit of W. Hoaevei their
bulbs are usuqlly shielded, in part to
block these wavelengths. Beer bottled in
broun bottles is Jar less susceptible to
skunking cts the brcan glass blocks most
of the light at the prcblem aauelengths.

"lt's less well knoan that IJV radiq-
tion can cause mutations in yeast, Yeo.st

cells are trqnslucent and most light pass-
es right through them, Dilferent aat)e-
lengths absorb clifferentlg, but most W
radiation aill pass through Aeast cells
and can potentiallV damage their DNA,

Oddlg enough, as d.n underyraduate, I
uorked on q. prcject aherc I intentionallv
caused mutdtions in fungi bg shining
light of differcnt aauelengths on it. (l uqs
aorking on the smut fungus Ustilago vio-
lacea, rot Saccharomyces cerevisiae./ I'm
not sure if the elfect of UV light on brcu-
ers yedst has been studied specificallg,
but the mutagenic effect of W light on
laborqtorv strains of S. cerevisiae is uel/-

Ma'L

knoun to yed.st geneticists and I don't see

whg beaing strains uould, differ in this
regdrd.

"I spoke to Ra,nd,A Thiel, Breamdster
qt Ommegang, dbout light and the open

fermentdtions he carries out, He sdgs
theb fermentdtion rcoms are lit bg incan-
descent lights and the lights rcm.lin on

almost dll of the daA. Howeuer, the thick
lqger of yeast and kr(iusen on top of the

fermenting beer prctects it qnd they'oe
had no problems aith skunking.

'For the homebreuer keeping lour
beer out of d.irect sunlight is d must.
Likeuise, euen a fairlg short amount of
exposure to fluorescent lighting can
cause problems. Houeoet etposure to
moderate amounts of incq.ndescent light-
ing should not hurt. If the sides of gour

fermenter (open or closed) arc clear it
aould probably be best to keep them cou-

ered, except when you uant to take a
peek. As for yeast hatuested Irom bottles,

lou uill probdblg be OK if the bottle ua,s
brown and not sitting in the sun or direct-
lg under fluorescent tubes for dags and
dags. If the beer doesn't taste skunked,
then I aouldn't uorrq about the gedst
being harmed bV the light.

'It's pretty easy to shield your beer
(and yeast starters) from @ll light most of
the time and this is ct good genetal prac-
tice. Better to be sale than sofiy.
Howe,ex there are some times in the
breuing process ahpn gour bper is going
to haue some light fa on it. I do uhat I
can to minimize the amount of time mg
beer is exposed to light qnd keep it au)ag

Jrom ang intense lighting, but don't fredk
out d.bout it. I ha|e, for eiqmple, bottled
beer in m! kitchen, with the bottling
bucket open right under the fluorcscent
lights, and. not had a prcblem."

An Open Question
In the July-August issue, many ol the

articles mentioned open fermeotatiol,
bul I couldn t find an}1 rhcrc in rhc maga-
zine that explained how to do an open
fermentation. Do ljust leave the lid offmy
bucket or is there more to it than that?
Also. everything else I have read about
homebiewing advises that I do everlthing
I can to avoid contaminating my wofl -

r



Enract otllclancyl65%
(i.e. - 1 p1und ol2-r0w malt, which has a

p,tential extract value of 1.037 in 1ne gal-

l1n 0l water, would yield a w0 0t 1 .024.)

Extract Yaluos for malt extract:
liquid malt extract (L|\,4E) = 1.033-1.037

dfied malt extrad {0lv1E) = 1.045

Potontlal oxtract lor gralns:

2-row base malts = 1.037-1.038

wheat malt = 1.037

6-rou/ base malls = 1.035

[,4un ich malt = 1.035

Vienna malt = 1,035

crystal malts = 1.033-1.035

chocolate malls = 1,034

dark roasted grains= 1.024-1.026

llaked maize and rice = 1.037-1.038

Hopr:
We calculate l8us based on 25% hop

rtilization lor a one ho!r boil 0l |lop pollets

at specific gravities less than 1.050

isn't open fermentation a huge sk?

Dan Ringer
Prouo, Utah

Open fermentation seems scqtg to a
lot of homebreaers, but o.ctually uorks
uery uell qlmost all of the time. To per'

form dn open fermentation, transfer
your chilled uort to an open fermenter,
derate lhe aort and pitch your yea$t. A

rpgulor fpment.tlion bu&el aorks linP
as qn open fermenter and so do plastic

storage bins.
It s best to place a lid looselq on the

fermenter until the frst signs of femen'
tation shou. Once a little krdusen has

built up, take the lid. off dnd let the beer

ferment. The kriiusen will shield the beet

flom airborne contdminants. (This pre'

sumes thefementer aill resid.e in a rect'

sonably cleetu rcom awav from children

or pets.) Once fermentation slous and

the krdusen stafis to fdll into the beer

rack to a closed .fermenter you don't

nppd to clo this lhp sprcnd lhol hPcr is

etposed, but don't delq! Ior more thqn a

dag or so. If gou open Jerment using cl

mod,ified. chest freezer as your Jermenta'
tion chqmbet gou should uipe down the

insiclps oI lhc freezpr u'ilh o lilllP sani'
tizing solution be,forc you place gour fer'

menter in it. 'lhis aill get rid. of anA mold

thdt ma! be clinging to the sides You

ma! u)ant Lo ptop the lid open aIea 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'. whcn lilled
wlth 5 gallons (19 L ) ofwort, the depth ol

the liquid would be only 1.3 inches
(3.3 cm) deep.

Although the volume enclosed by th{)

fermenter is large, only shallo\r' fermen-

tations of "notmal" 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 largor 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 fcet (as mcntioned)

Ho$ever, this translates to 0 34 cubic

meters, not the 30 cubic centimeters as

stated in the articlc.

Rib Recipe?
I enjoyed your adicle on becr 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 gTilled ribs sent me on a bce line

[u find tho recipo. bul no luck. Olhcrwisr-.

great article.
Studrt HenrY

.\dpa. eolifomia

Sorrll to get lou saliDating, then not

come through uith a recipe. Check out

our MaV-June 2OO4 BYO Jor the ribs

recipe featured in that photograph as

well as some other tasty beer qnd bar-

beque recipes.

Creamed Recipe
I have a rccipc for American crcam

Ale that uses 1 lb. of flaked corn (maize),

5 lbs. oflight dry malt exlract and 1 oz. of
Cluster hops. My question is. t have thc

recipe, but no directions for it, and I was

wondering how I do thc maize for brew-

ing. lalso want lo know hu\\ much maize

can I add when I use other grains. and do

t add it to the steeping process and how

long do I steep it?
Richard Wdder

uid email

Flaked maize needs to be mashed

aith some grains that uill suppl! lhe

enzVmes to cont)erl the starch in it. IJ you

steep it, Uou uill just add stdrch Lo lour
beer This uill cause haze and leaoe gour

beer prone to the grobth oJ contdmindt'

ing microorganisms. Repl(tce the Jlaked
mqize aih I tb. (0..?0 kg) of corn sugar

ddded in the boil,

Back to Basics
EYery time I get readY to share mY

homebrew balch wilh fricnds, lherp is a

bronn film at the bottom of the bottles ls

this brown film bad? | have yet to notice

a defect in the beers taste.
Jeffer! Gardner

Tefte Houlc' Indidna

The broun film is iust veast thdt has

sedimented o of the beer ajler consum-

ing the the bottling sugar' All bottle con-

ditioned beer haue it Just pour the beer

into a glass belore You ser|e it. ,/

ScpFmbef z0ub Brrl\\ \ rr 0$\



Conpi6yTors

Fon€st Whit€sides

brewed his hrst
batch of home-
brew with his dad

in the summer of
1995 at the tender
age oI18.

ln the decade or so since that
first batch - an English brown ale - he

has developed an unheallhy obsession

with Belgian-style brews of all shapes

and sizes.

Forrest is a jounalist and editor for the
publicetions division of a non-profrt 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

8rc0 Your O&n, and also his first pub-

lished arlicle on brewing. On page 53, in
the "Projects" department, he descdbes

how to build a homebrew version ofa very

English piece of brewing equipment, a
Burton Union.

Sam Calagione is the

man behind Dogfish
Head Cralt Brewery,
brewcrs of Midas
Touch, lndian Brown

Ale, Raison D'Etre,
World Wide Stout,

Aprihop and, of courso, thc "minute"

series of IPAS - 60 Minute IPA, 90 Minute

IPA and 120 Minute lPA.

He's also the guy who brought us

Randall the Enamel Animal, an "organo-

Ieptic hops lransducer" that sits in line

between the keg and tap and iDfuses beer

with fresh hop flavor and aroma. (See lhe

September 2004 issue of ByO to learn

how to build & homebrew version and also

a clone of Sam's 90 Minute lPA.)

Here at BfO, 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 desc bes how to brew

five extreme beers and answers queslions

about extreme brewing.

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
wile Ev(} currently

reside in Dickinson, North Dakota where

he is the president of thc Heart Riv€r

Home Brewers club. The club recently

compiled a collective library and enjoyed

a tlub 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

Iind in'America's Outback." Jon makes

his own malt, something he wrote about

in the May-June 2002 issue of BIIO, and

grows his own hops, which we featured in
the Homebrew Nation depaltment of our
September 2004 issue.

On page 42, ho describes how to pre-

sprvc small quantiiics of worl for usc in

making a yeast stafler.

II

Premium Ber Kits Include
PREM'TI',
Before you bny yout ne( be€r ki0 make sue ft
indudes gmuine lhnstar dry y€asi. DaBtar yeast b
tnn beuing yeasL seleed fiot Prouen perfoimance
ad $rFid flayc h,€ty batdr d llandn yed b
tesbd to insrrc it me€b the tn6{ suintent standads
of quCity and prrlty gitiry h€$rers the unmatdted
corcbhncy ad eased-Ee that only dry yed can
prouide.

BftEouttte bed h yoc beer. lllstt us at Dansiaront
for tfte cnpletu lhe of Danstar br€rufttg ptodttds

@. fhe Dty Yd Mvantage wttt llan$ar.

EBYO.COM September 2006
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Dixie Gup . Houston,rex""

he Dixie Cup, celebrating its
23rd year this October
2O-21, is one of the nation's
oldest and l&rgest single-site

b€er comp€titions. AveraSing 1,100 entries
t}le last few years, the Dixie Cup offers an
avenue lo put beer inlo competirion
ageinst 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 wdter
Fred Eckhardt's 80th birthday. Far from
just a beer competition, the Dixie Cup has

other events that brewers and beer
lovers enjoy. A Thursdsy night receprioo
gives brewers and guests time to get to
know each other, renew acquaintances
and meet the speakers. Friday and
Saturday judging is where lbe serious busi-
ness of the Dine Cup is done; however,

there is plenty for participants to do includ-
ing a pub crawl, speed raftle and the
fanous Fred TastinS (this year - Around
the World in 80 Years) featuring America's

original beer author, Fred Eckhardt.
Saturday morning, starting prompdy

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

After lhe tasting and before judging
resumes, the mini-conlerence begins. This
yeax's spealers at the Dixie Club include
Ralph Olson, owner and general manager
of Hopunion, Bill Covsleski, co.founder and
co-brewmaster at Victory Brewing
Company and Ashton [€wis, master brew-
er at the Springfeld Brewing Company and
"Mr. Wizard" of BYO magazine.

For morc information about lhe Dixie
Cup vGit wwwfoanrangers.com/dixiecup.
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KegefatOf Baf Lonnie r\4cA|ister. Houston, rexas

his is my all-in-one dining room

table/beer-serving/storin g/utopia

machinc. The kegerator barl There

were many important facto$ for
me that came to mind and drove me to

this idea. lhp main being pcr\onal Pnvi-

ronment. I didn't want a simple serving

arca; I 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. I think we have accom-

plished this task in very short orderl
though several items need attending to

when one considers permanently wrap-
ping a deep freezer in wood. For our pur_

poscs, 10 cubic fect serves niccly. Our

unit will hold six 5-gallon (19-L) kegs, one

3-gallon keg (11.4 L) and a 15 lb. Coz

tank to push the goods. The service cnd

nced only be limited to how many beers

you care to keep on tap. lve opted lor a
four-tap draught tower This allows a bit
of lager, or carbonating room inside the

freezer with only four of the sevcn beers

on tap at any one ume.

Cautionary noter Any cnclosed design

should incorporatc proper cxtcrnal venti-

lation. I have incorporatcd a ventilation

system that removes external heat and

exhausls it to the rear by way of a venti-
lation fan controlled by the same temper_

ature controller that controls the frcezer

c"vcle. More details can be found at our

website including a dctail parts spread-

sheet at wlvw.alclago.com.

TEAS' AJD WIIITE IA85 
'EASTSGENfiAI ATD EETfiIAT fiAITS

HEP D1.eWEIS ATD PIUGS

ll'nrce PneDUGrS

Vlftt o,rr onl,he ltora or

Yo,'[[ be 1[ad yo"

ATT GNAIT AI|D EXTNACT f,ITS

BiICHfiATT DENfiETTEAS

TEGGITG JUPPTIES

FAST 
'HIPPITG'

ca[[ to reryett a cata[o1.

didl 8oo- 615-1810

www. grapeand granary.com

Your Hometown Brewshop On the Web!
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