
l{ovE BER 2006, VOt.t2. 1{O.7

THE HOW

THE

s
NT
nd
ls

OFALL.GRAIN EQUIPIffiI
understanding RIMS, HERMS ar
other acronym brewing system

.TO HOMEBREW BEER MAGAZINE

GET lN THE KNOW ABOUT YOUR HzO

BUILD A SPARGING SYSTEM
www.Qlo.com
U.S. $4.99 . CA||. $6.99

wlTHTHESTARS
a horneset+ps of
l*ner & mord





IIIE HOW-TO IIOT||ESRETI EEEN AGAZIXE

CLONE RECIPES N ONE GREAT SPECIAL ISSUE!

Replicate your favorite commercial beers featuring the best clone recipes from the

last ten years ol BYO.
. lntro on how to clone brew commerical beers
. 150 recipes provided for all-grain and extract brewers
. Cross indexed so you can easily find your favorite recipes by brewery or style

At just $4.99 ($5.99 CAN) retail, you won't find a more valuable recipe collection to brew
beers like the pros make!

This special newsstand only issue is avgilable at better homebrew retailers
or order today by calling 802-362-3981

also available online at brewyourownstore.com
* Attention homebrew 
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Departme2ts
Mail
A reader letter urging mote caution
when canning wort and several
questions about the extreme
recipes in the September issue.
Flu$: a request lor a food and
beer pairing.

Contributors
lvleet the tolks who contributed to
this issue ot BYO.

Homebrew Nation
A St. Paul club that brews with a
'tude, a super system, a brewing
brother in lVichigan and
informalion for beginners on
steeping specialty grains.
i:rir.r!: the Replicator clones
Real Ale's Brewhouse Brown Ale

Tips from the Pros
Nic Stanciu ffuckerman Brewing)
and Alan Sprints (Hair ot the Dog
Brewery) give some prime advice
for priming and bottle conditioning
with kreusen.

Mr. Wizard
The Bard of the Boil Kettle
spreads the word on yeast
propagation and pugnacjously
pursues the probable problems
with an unpalatable Pilsner.
PlLrs; lt's a twister! (Can you put
beer in it?)

Style Profile
Before Czechoslovakia became
the home of light Pilsners, it was in
the dark. Learn how to brew a
Bohemian Dunkel - the beer that
was king betore Czechs "saw
the light."

Techniques
Question: Whatb a good thing to
add to lager beer? Answer: More
beer! Read this kolumn to krack the
kode on krausening.

Advanced Brcwing
Water, water everywhere. . . but
how much do we need? We'll give
you the tools lo calculate your
predicled water usage.
Piii:r' a quick primer on
combatting chloramines.

Last Call
A homebrewer travels back in time
and brews a beer.
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Feat u ros
26 ABCs of Recirculated Brewing Systems

by Chris Colby
Do you need the 41 1 on Rll\,4S (recirculated Infuson mash systems) and
HERIVS (heat exchange rec rcualted mash systems) ASAP? We' ay out the
ABCS of rec rculated wort systems from the HLT to the PID to the QWZ. (OK,
we made that last one uo.)

32 Build a Continuous Sparging System
by Forrest Whitesides
With one trip to the hardware and a short build session, you can have your own
homemade sparging system. We'll go step by step through the parts and pro,
cedures to make this useiul piece of all-grain brewlng equipment.

36 Systems of the Stars
Ever wonder how the editor of ByO brews? Of course not. but we're going to
show you anyway. Plus, we'll take a peek at the brewing systerns of homebrew
authors Charlie Papazian and John Palmer and a multiple award-winning
homebrewer. Every home brewery reflects the personality of its owner.

44 Priming with Sugar
by Robeft Mccill
lf you want to fine tune your carbonat on levels, you need to go beyond sim-
ply adding three-quarters of a cup of corn sugar to your botfling bucket. In this
adlcie, we will take you from the chemistry of sugars, to the contrlbution of
residual carbon dioxide to getting the rlght leve of carbonation lor your home-
brew. Plus: a BYO.com bonus - carbonation charts for three different suqars.

50

53
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A Sterner Warning
The home preservation ol food is both

fun and economical. I bccame interested
in it for the samc rcasons I enjoy home-

brewing, the desire to be sell-sufficicnt,
the ability to havc a largcr influence on

foods that are normolly only commercial-
ly available and thc joy in giving a neigh-
bor or fricnd a homc-made gift. It is

important boq'ever. to have a healthy
respect for the dangers that could make

you sick or even kill you if you don't use

approved methods and rccipcs. Thc botu-
lism warning you includod in the article

["Can It!," by Jon Stika, Seprember 2006)

is not enough, you should not recommend

a processing method not approved by the

USDA lbr low acid lbods oven if "it has

been sucr;essfully used for many years."
'l'here are some othcr crrorc in thc

article that nccd to bc highlighted to

rcaders including thc tomperature rec-

ommended for processing lids, difer-
ences of proccssing timcs based on alti-
tudc and the differcnco botween a "pres-

surc cooket" and a "prcssure canner." [t
is not my intention to scare anyone olT

from trying this fun hobby, just lo ensufc
it is approachcd with a rcsp{xit for safety.

All of the equipment and references for
safe home canning are available at your
lu,.dl Wal-Marr lal lcast thc] arc hcre in
'lennessee).

Additionally, I wuuld rt'cumm,'nd vis-

iting the National (llntor for llome Food

Prcservation website or obtaining a copy

of the USDA Complete Guide to tlome
Canning (1994) for the most up to date

equipment and preseNation recipes that

are safe to use. Specihcally for the pro-
cessing of wort to bc uscd as a starter,
since I could not find irn approved
method I contactcd Dr. Ilrian Nummer, an

Extension Food Salety Sp(lcialist at Utah
State University and [brmer Masler
Brewer, and received this rcsponsc.

"'Canning' of $'ort is uscd to kill
bacteria, yeasls and molds that
wor d contaminate the starter
culture. It is meant to be stored
rcfrigeraled. sincr a boiling rvalcr
bath would not destroy botulism
spores. I would recommend only

storing unused slarter lbr 3 months

or so and only in thc ftig. After that
the quality may sulTer end no

rescarch is availablc to noto whctller
psychrotrophic (cold loving) sporo
tbrmers could grow"

Kevin Nl Kennedg

Millington, Tennessee

Thanks Keain. we'll publish your let-
ler so that homebrewers gel lhe uord.
(14'e thought our aarning uould be

cnough. bul il ncDpr h rts to think lairc
about safet4.)

Just to recap ' store cdnned wort in
the Iridge (for up to 3 months) if gou use

lhe boiling t,ater method. Wort canned in
a pressure cdnner (g prnsure cooker thdt
specifically sqqs il cc\n be used Ior tan-
ning) cdn be stored at room temperature
indefinite l!.

Extreme Fruit
I havc a question regarding the

recipe for the Kilvit from Sam Calagione
(5 Extreme Becr Rocipos, Scptcmber
2006). It has to do with thc fruit.

$/hat is tho best \vay to get thc tiuit
into the fermenter? llow do I seperate the
fruit that I want in thc formontcr ftom thc
hops and other spent iterns that I do not
want in the fermenter'i

Also, I havc heard that liuit in a car-
boy can lead to Co2 buildup and possible

c\plosions. lq this truc? Sht'uld I dl a pri-
mary in a bucket and let the fruit ferment
in thcre and rack to sccondar!' without
the fruit?

Just a touch conlused on the liuit
portion of this recipe.

Ma'L

Joe Ament
Chicago, lllinois

We asked Sam Caldgione, I'resident,
Dogiftsh Head Craft Rreuery to comment
and he said: "Hello Joe, The easiest uag
uottld be to put il in a speciqltq grein bqg

touard the end of the boil anal transfer it
inLo d pldstic bucketfermenter still in the
bag. That aalr you haue a aider neck

than uith d traditional carbog,'
And !es, fruit can cause problems in

Jermentations. Fruit bits o|len float on
top oJ the beer's krdusen and, in a rrigor-

ous fermentdtion, theg can be jorced into
the fermentation lock. If this gets
plugged, it is possib/e for a carbog to

shatrcr from the pressure.

Mog homebreuers use a bucket Ior
fermenting beers u)ith fruit in
them. As Sam mentioned,

it's easier to get the fruit in
and out- Plus, if gour dir-
lock does clog, thc aorst
that hqppens is the
lid blows off. You

malJ be cleaning ou

your ceiling, but dt
least there aren't
glass shards euerll-
a,here.

The Extreme
Yeast
Formerly
Known as 3021

In tho rccip{r

r

lbr Dema-
Goddess Alc (5 [xtreme Beer llecipes,

September 2006), two clroices for bottling
yeast are given: Champagne )cast or
$'yeast 3021. I ftnd nothing on \.\Toast's

website for a yeast 3021. lvhat is this
supposed to be?

Philip Stort)ik
email

When ue laoked at the recipes. ae
uere sufc Lhere uas a Wyeast 3021, so

ae contacted Wgedst for the 
'coop. 

1.he!

erplained that all their winc leasts nou
start aith d '1." The Jormer geast called
Wgedst 3021 (Pasteur Chdmpagne, I+ise
de mousse) is nou called 4O21.

B\O LOI1 \ovomber 2 U6 E



Extreme(ly) Small Boil
So I was wondering, in the

September issue, there is an anicle about

extreme brewing $'ith a few recipes
(5 Extreme Bcer Recipes, September

2006). I am really interested in trying the
peppercorn rye bock, but I was wondcr-
ing about boil sizc. Is it possible to boil a

smaller volume of water, sa), 2.5 gallons.

instead of 4?

Erin
uia emait

You coulcl boil a smaller uolume of
wort, but it uill likelll negotively dtlect
the beer

Boiling smaller qmounts of exbact
uort means that the sugars in the aort
are at a higher concentration. This cqn

lead to excessioe wort ddrkening qnd

uill also louer Vour hop utilization.
If you don't haoe any other choice,

boiling 2.5 gallons (9.5 LJ ofuorL aon't be

the end of the world - the peppercorn

rge-bock is not a particlarly hoppy beer
d.nd a little extra color shouldn't hurt,
either Boil 4.0 gallons (15 L), if Aou cqn
redsondbl! manage it but ifyou can't,
don't let that stop you.

Volcanic Bier
I've been a subscriber to BYO fLtr

many years now and a homebrewer for
10 or more years.

However, I have been stumped with a

recipe that I have been doing for many
joars with great success. Thl' brew is

called Austrian Fcst Bier exhact with
l,lunich malt and Kijlsch yeast. After
aging lhis brew in my glass carboy for 3

months at 45 "F, I wcnt to dry hop it with
1 ounce ofCascade hops. Almost immcdi-
ately it started to fizz and basically
pushed the hops right our of the carboy. I
do not ever remember seeing this beforc,
I smelled the beer and il seemed to smell
normal. I later kegged the bier and it was
great to drink! Any suggestions?

Shamus
Park City, Utah

Most tikel!, ctdd.ing the dr! hops cre-

dted nucka.Lion sites for the Jormq.tion of
CO2 bubbles. At 45 't (7.2 'C), "uncarbon-

alcd be that just lnishpd Iermenting
has a lot of CO2 in it. You prcbablg just
triggered the release of that gas ahen
gou added, the hops. Nett time, trg

add.ing a fea cones first and letting the

beer foam if it's going to. Keep adding drA

hops sloalg until adding them quits pro-

aoking a reaction.

More Food and Beer Pairings?
I know this is a little while after the

issue arrived at my house. but I really
enjo],ed the "Food & Beer Pairing" article
(by Kristin Grant, in the July-August
issue). We have a neighborhood
Chdstmas progressive dinner and last
year my wifo and I did appetizers. t did a

beer, cheese and wine tasting so people

could taste the difference and see how
much better most of tre selections went
with bcer vs. wino. {l found rhe pairings
on the interllet, so I cannot olaim them as

my own.) As a group, most everyone
agreed that thc beer and cheese combi-
nations were much more pleasing and

enjoyable. Not all ol them, of course, but
those that had an open attitude enjoyed

ir. I think this would be a good monthly
column for the magazine and could help
othcrs introducc friends, family, etc. to
lood and good beer What beers would be
good at Thanksgiving dinner, Christmas

dinner, etc. Some ofus lvithout the exper-
tise in lbod and beer pair:ings could real-
ly use the help. This article is a great ref-
erence. but whcn filed in my little brow-
ery, well, it s like a library. Unless I know
it's thcrc I'll never find it when I need it.
A monthly seasonal pairing article would
keep it fresh in readers minds.

LouelI Renner
N. Attleborough, M assocrusetfs

Gld.d. l,o hear lou are spredding the
aord. dbout hoa great beet pairs bith
Iood. We liked the article, too, but ae
aren't planning on making food and. beer
pairing stofies a recurring fedturc. Here
dt ByO, our editoridl focus is on home-
brewing. Although ae run a food and beer
drticle et)erg once in awhile, ancl we haue
our d,nnucll label contest, ue uant our
magazine to reuolue around hou to breu
at home. This mectns that some geneft
interest beer topics uon t get co|ered b!/

us, but we lhink our readers apprcciate
the tight focus on homebrewing. Don't let
this stop you from eaploring, though.
Gdrrett Oliver's book (mentioned in the
article) is d great jumping off point

for anyone interested in pairing food
qnd beer. v,

Enract €ff iciency: 650/o

(i.e. - 1 p1und 0l 2-r0w malt, which has a
p1tential ertract value 0f 1.037 in 1ne gal
l1n 0f watet, would yield a w1rt 0l 1.024.)

Extracl Yalues lol malt entact:
liquid malt exlract (LlVlE) = 1.033-1.037
dried malt extract (DIVE) = 1.045

Potential extlact lfi glains:
2-row base malls = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich mall = 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

Hops:
We calcuiate lBUs based on 25% hop

utilization {or a one h0ur boil of h0p pellets

al specific gravilies less than 1.050.

! Xovcmler zooO BHEN YouB oirN



Gon1ripyTors

Robert Mccill is a

retired PhD Chemical

Engineer who spent over

30 years working in

chemical process devel-

opment and improve-

ment. Bob developed a taste for good beer

while participating in a NATO Scientific

Conference at cambridge, England in the

early 1970s. Evenings were spent in technical

(and other) conveGions in the coll€e pub

whib enjoying the tasty local ales. Upon

returning, Bob made a failed attempt at brew-

ing a good ale. A gift of a Mr. Beer kit about 10

years ago resulted in renewed interest and

Bob quickly moved lo brewing award-winning.

all-grain beers. (He is a finalist in the Sam

Adams homebrew contest.) Bob has used his

process improvement background to improve,

at low cost, on equipment he has read about.

Bob is an active memb€r in the Golden

Triangle Homebrew Club located in southeast

Texas. His first article for ByO, on how to cal-

culate your level of cadonation when priming

with sugar, appears on page 44.

Dr. Chrig Whit€ is a mem-

ber ot Brew You Own's

review board (the pool of
people who review manu-

scripts for this magazin€).

Chris has researched and

developed a library of brcwers yeasl slrains

from around the world. Homebrewers know

him as the founder of White Labs, which he

started in 1995.

Chris did his undergraduate work in bio-

chemistry at the University of California.

Davis. Later, he earned a PhD in biochgm-

istry lrom UC, San Diego.

In addition to his duties at White Labs,

Chris is a chemistry and biochemistry lectur-

er at UC, San Diego and is a member ol the

Siebel Institute faculty.

Back in the October 2001 issue, Chris

wrote the article, "Round it Upl," on collgct-

ing brewers yeast from bottle-conditioned

beer and, of course, has served as a source

ot information for other yeast-related articl€s

- most recently, the Jan-Feb 2006 story on

how liquid yeast is made.

Cralg Hartinger is anoth-

er member of our review

board. Born in Olympia,

Washington, he attended

the University of
Washington in Seattle and

became interested in good beer when he got

a job as a waiter at a nice restaurant. Craig

received a homebrew kit as a gift in 1993

and started to brew extract beers at a rate of

about 1-2 batches Der month.

Later, he became the manager oI the

homebrew store. Liberty Malt Supply. in

Seattle. Within 6 months, he was an obses-

sive all-grain brewer Atter a period working

as a sales rep for Rogue Brewing (Newport,

Oregon), he began working for Merchant du

Mn, which imports European beers, includ-

lng Samuel Smith, Ayinger, Lindemans,

Orval, Westmalle, Melbourn, Pinkus and

Traquair House. Craig is a BJCP bser judge

and teaches a beer class at Bellevue

Community College Extension. He also

attends Washington Brewers Guild meeiings

ano events,

-

Beer ald Itrine Ilobfur has been servin$
customers sinc€ 1972. Our efficie|lt ltail
order department dispatches olders all
over the world. We also provide free
consulti4i eervicee. Our rrained staff urill
arsist yo! in rolvitg any ptoblems encoun-

tered while brewing beer or making wine-

For those of you in the Boatod area, we
s'elcome you to slott our wa.rehou!€ store
in Woburn, Maseachusetts. Iocal or long
distanc€, be surc to check out orir hutle

selection, moatl y sp€citla alil seasonal

itelr.s onlirre. Find out w\y we're New
Enlllsnd'e most complete be€r tnd wire
making sqtplier!

l55T New Bo6tor Srr€.g . wobu& MA fR€ilil outret)
(8oO) 523-s23 (ordcB) ' 78r-o33'8Er8 Gonsultino

CAIAIOG AI:YISIT OI]R ON-LINE



lomebrew G
St. Paul Homgbrgwers Club. st.paur.Minnesota

I I f attitude is everything, then the

| | Sl. Paul Homcbrcwcrs Club

| | rseHu0 has ir. all. For example.

_!_l when our formcr p.esidcnr
lcarned aboul this Homebrew Nation
profile. he said l'vc seen rhal scclion

and thought - We're uqv cooler than
those gugs."

Oooh. Ouch, Maybe we really need to
work or that whole attitude thing a bit. At
least there's enough talent to back up the
boasting. SPHBC brews good beer, and
we're always trying to get better.

This year SPHBC rankcd as the
second besl brew club in the nalion based
on medals earned in AHA Nationals and
Club Only competitions. lhe previous
two years saw SPHBC ranked fourth
overall nationally.

We probably grve some the wrong
impression, but behind the joking, swag-
gcr and trash talk, SPHBC is really all
aboul sharing knowlcdge and making
brewing fun, Foundcd in 1997 by Curt
Stock (2005 AtlA Mead Maker of the

Year) and Gary llipple, SPHBC

has grown from six guys sitting
around in a garagc brewing and
watching "Die Hard" to more
than sixty people today.

One way we share the craft
is ihrough our 50-gallon (189-L)

club system, which w() use to

teach ncw brewors about the
brewing process. The system
lets 8-10 people get 5 gallons
(19 L) of the same wort to pitch
the yeast of their choice. Later,

club members gather to sample,
critique and compare notes on

how thc bcer turncd out. We'rc also
proud of the work we've done for home-
brewers beyond the Twin Cities.

Our members have served as ollicers
for the B,ICP and the AHA. SPHBC hosts
thc prestigious Masters Championship of
Amateur Brcwing (MCAB). The club also
sponsors the Mid-West Home Brower of
the Year circuit and co-hosts one of the
larger regional homebrew competitions,
thc Upper Mississippi Mash-Out.

As our club motto goes "Slam that,
try this!" We lake our beer seriously, but
not much else. Feel free to visit us onttre
at www.sphbc.org.
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