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3 gu}lllty mgredlents you can trust. And when it comes to
! glylllty ingredients, you can’t buy better than Muntons.

4 and Brewer's malts to help you make authentic, stylish beers
f. and ales ofdlstlncnon Use a klt for ease and speed or select

Experience all the taste and style of the world’s finest beers.
fﬂskv’ohr_‘hdmebreiv store about Muntons.

For more
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CLONE RECIPES IN oNe GREAT SPECIAL ISSUE!

Replicate your favorite commercial beers featuring the best clone recipes from the
last ten years of BYO.
* Intro 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 available at better homebrew retailers

or order today by calling 802-362-3981
also available online at brewyourownstore.com

* Attention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts to
resell the BYO 150 Classic Clone Recipes issue in your shop
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Depa'tyents

Mail

A reader letter urging more caution
when canning wort and several
questions about the extreme
recipes in the September issue.
Plus: a request for a food and
beer pairing.

Contributors
Meet the folks who contributed to
this issue of BYO.

Homebrew Nation

A St. Paul club that brews with a
‘tude, a super system, a brewing
brother in Michigan and
information for beginners on
steeping specialty grains.

Plus: the Replicator clones

Real Ale’s Brewhouse Brown Ale

Tips from the Pros

Nic Stanciu (Tuckerman Brewing)
and Alan Sprints (Hair of the Dog
Brewery) give some prime advice
for priming and bottle conditioning
with krausen.

Mr. Wizard

The Bard of the Boil Kettle
spreads the word on yeast
propagation and pugnaciously

- pursues the probable problems

with an unpalatable Pilsner.
Plus: It’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 before Czechs “saw

the light.” =

Techniques

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

Advanced Brewing
Water, water everywhere . . . but
how much do we need? We'll give
you the tools to calculate your
predicted water usage.

Plus: a quick primer on
combatting chloramines.

Last Call
A homebrewer travels back in time
and brews a beer.

(COVER PHOTO: CHARLES A PARKER
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ABCs of Recirculated Brewing Systems
by Chris Colby

Do you need the 411 on RIMS (recirculated Infusion mash systems) and
HERMS (heat exchange recircualted mash systems) ASAP? We'll lay out the
ABCs of recirculated wort systems from the HLT to the PID to the QWZ. (OK,
we made that last one up.)

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 useful piece of all-grain brewing equipment.

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 systems of homebrew
authors Charlie Papazian and John Palmer and a multiple award-winning
homebrewer. Every home brewery reflects the personality of its owner.

Priming with Sugar

by Robert McGill

If you want to fine tune your carbonation levels, you need to go beyond sim-
ply adding three-quarters of a cup of corn sugar to your bottling bucket. In this
article, we will take you from the chemistry of sugars, to the contribution of
residual carbon dioxide to getting the right level of carbonation for your home-
brew. Plus: a BYO.com bonus — carbonation charts for three different sugars.

Recipe Index

Holiday Gift Guide

Reader Service

Classifieds & Brewer’s Marketplace
Homebrew Directory




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 HERE'S TO-
ALCOHOL FOR 13 MISERABLE YEARS, THIRSTY AMERICANS NEEDED A BEVERAGE OF MODERATION. BEER

FDR MUST HAVE KNOWN BEER IS ALWAYS THE BEST CHOICE TO ENCOURAGE ADULTS’ RESPONSIBLE ENJOYMENT. I

FOR EVERYTHING ABOUT BEER AND MORE, VISIT HERESTOBEER.COM

©2006 Here's to Beer, Inc, Washington, D.C
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Helping make better beer since 1980
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CLEANERS
* PBW

All-purpose household cleaner

SANITIZERS
Y Star San & Saniclean
Whenyou're serious about sanitizing

* |o-Star
Qur iedophor

ADDITIVES
*5°pH Stabilizer

More consistenf brewing

*Super Moss HB

A better Irish Maoss

KITS
*Homebrew Cleaning &
Sanitizing Kit
ALL you need

Professional brewing products

Available at fine homebrew shops

everywhere

Five Star Chemical Company
www.fivestarchemicals.com
1,800.782.7019
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A Sterner Warning

The home preservation of [ood is both
fun and economical. I became interested
in it for the same reasons I enjoy home-
brewing, the desire to be self-sufficient,
the ability to have a larger influence on
foods that are normally only commercial-
ly available and the joy in giving a neigh-
bor or friend a home-made gift. It is
important however, to have a healthy
respect for the dangers that could make
vou sick or even kill you if you don't use
approved methods and recipes. The botu-
lism warning you included in the article
(“Can It!,” by Jon Stika, September 2006)
is not enough, you should not recommend
a processing method not approved by the
USDA for low acid foods even if “it has
been successfully used for many years.”

There are some other errors in the
article that need to be highlighted to
readers including the temperature rec-
ommended for processing lids, differ-
ences of processing times based on alti-
tude and the difference between a “pres-
sure cooker” and a “pressure canner.” It
is not my intention to scare anyone off
from trying this fun hobby, justi to ensure
it is approached with a respect for safety.
All of the equipment and references for
safe home canning are available at your
local Wal-Mart (at least they are here in
Tennessee).

Additionally, I would recommend vis-
iting the National Center for Home Food
Preservation website or obtaining a copy
of the USDA Complete Guide to Home
Canning (1994) for the most up to date
equipment and preservation recipes that

are safe to use. Specifically for the pro-
cessing of wort to be used as a starter,
since I could not find an approved
method I contacted Dr. Brian Nummer, an
Extension Food Safety Specialist at Utah
State University and former Master
Brewer, and received this response.
“*Canning’ of wort is used to kill
bacteria, yeasts and molds that
would contaminate the starter
culture. It is meant to be stored
refrigerated, since a boiling water
bath would not destroy botulism
spores. [ would recommend only
storing unused starter for 3 months
or so and only in the frig. After that
the quality may suffer and no
research is availahle to note whether
psychrotrophic (cold loving) spore
formers could grow.”
Kevin M Kennedy
Millington, Tennessee

Thanks Kevin. We'll publish your let-
ter so that homebrewers get the word.
(We thought our warning would be
enough, but it never hurts to think twice
about safety.)

Just to recap — store canned wort in
the fridge (for up to 3 months) if you use
the boiling water method. Wort canned in
a pressure canner (a pressure cooker that
specifically says it can be used for can-
ning) can be stored at room temperature
indefinitely.

Extreme Fruit

I have a question regarding the
recipe for the Kiwit from Sam Calagione
(5 Extreme Beer Recipes, September
2006). It has to do with the fruit.

What is the best way to get the fruit
into the fermenter? How do I seperate the
fruit that I want in the fermenter from the
hops and other spent items that I do not
want in the fermenter?

Also, I have heard that fruit in a car-
boy can lead to CO4 buildup and possible
explosions. Is this true? Should I do a pri-
mary in a bucket and let the fruit ferment
in there and rack to secondary without
the fruit?

Just a touch confused on the fruit
portion of this recipe.

Mals,

Joe Ament
Chicago, Illinois

We asked Sam Calagione, President,
Dogfish Head Craft Brewery to comment
and he said: "Hello Joe, The easiest way
would be to put it in a specialty grain bag
toward the end of the boil and transfer it
into a plastic bucket fermenter still in the
bag. That way you have a wider neck
than with a traditional carboy.”

And yes, fruit can cause problems in
fermentations. Fruit bits often float on
top of the beer’s krdusen and, in a vigor-
ous fermentation, they can be forced into
the fermentation lock. If this gets
plugged, it is possible for a carboy to
shatter from the pressure.

Most homebrewers use a bucket for
Jermenting beers with fruit in
them. As Sam mentioned,
it’s easier to get the fruit in
and out. Plus, if your air-
lock does clog, the worst
that happens is the
lid blows off. You
may be cleaning off
your ceiling. but at
least there aren't

glass shards ewvery-
where.

The Extreme
Yeast
Formerly
Known as 3021
In the recipe 4
for Dema- 4
Goddess Ale (5 Extreme Beer Recipes,
September 2006), two choices for bottling
yeast are given: Champagne yeast or
Wyeast 3021. 1 find nothing on Wyeast's
website for a yeast 3021. What is this
supposed to be?
Philip Storvik
email

When we looked at the recipes, we
were sure there was a Wyeast 3021, so
we contacted Wyeast for the scoop. They
explained that all their wine yeasts now
start with a “4.” The former yeast called
Wyeast 3021 (Pasteur Champagne, Prise
de mousse) is now called 4021.
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Real Ale Brewing Company
Brewhouse Brown Aleclone .. ....... 11

King Wen: as Dunkel

(all-grain).

King Wel
(extract

Dunkel

Dunkel
................... 20

(extract only)

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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Extreme(ly) Small Boil
So 1 was wondering, in the
September issue, there is an article about
extreme brewing with a few recipes
(5 Extreme Beer Recipes, September
2006). I am really interested in trying the
peppercorn rye bock, but I was wonder-
ing about boil size. Is it possible to boil a
smaller volume of water, say 2.5 gallons,

instead of 47

Erin
via email

You could boil a smaller volume of
wort, but it will likely negatively affect
the beer.

Boiling smaller amounts of extract
wort means that the sugars in the wort
are at a higher concentration. This can
lead to excessive wort darkening and
will also lower your hop utilization.

If you don’t have any other choice,
boiling 2.5 gallons (9.5 L) of wort won't be
the end of the world — the peppercorn
rye-bock is not a particlarly hoppy beer
and a little extra color shouldn't hurt,
either. Boil 4.0 gallons (15 L), if you can
reasonably manage it — but if you can't,
don’t let that stop you.

Volcanic Bier

I've been a subscriber to BYO for
many years now, and a homebrewer for
10 or more years.

However, | have been stumped with a
recipe that I have been doing for many
years with great success. The brew is
called Austrian Fest Bier extract with
Munich malt and Kbélsch yeast. After
aging this brew in my glass carboy for 3
months at 45 °F, I went to dry hop it with
1 ounce of Cascade hops. Almost immedi-
ately it started to fizz and basically
pushed the hops right out of the carboy. I
do not ever remember seeing this before,
I smelled the beer and it seemed to smell
normal. I later kegged the bier and it was
great to drink! Any suggestions?

Shamus
Park City, Utah

Most likely, adding the dry hops cre-
ated nucleation sites for the formation of
CO> bubbles. At 45 °F (7.2 °C), "uncarbon-
ated” beer that just finished fermenting
has a lot of CO» in it. You probably just
triggered the release of that gas when
you added the hops. Next time, try

adding a few cones first and letting the
beer foam if it’s going to. Keep adding dry
hops slowly until adding them quits pro-
voking a reaction.

More Food and Beer Pairings?

I know this is a little while after the
issue arrived at my house, but I really
enjoyed the “Food & Beer Pairing” article
(by Kristin Grant, in the July-August
neighborhood
Christmas progressive dinner and last
year my wife and I did appetizers. I did a

issue). We have a

beer, cheese and wine tasting so people
could taste the difference and see how
much better most of the selections went
with beer vs. wine. (I found the pairings
on the internet, so I cannot claim them as
my own.) As a group, most everyone
agreed that the beer and cheese combi-
nations were much more pleasing and
enjoyable. Not all of them, of course, but
those that had an open attitude enjoyed
it. 1 think this would be a good monthly
column for the magazine and could help
others introduce friends, family, etc. to
food and good beer. What beers would be
good at Thanksgiving dinner, Christmas
dinner, etc. Some of us without the exper-
tise in food and beer pairings could real-
ly use the help. This article is a great ref-
erence, but when filed in my little brew-
ery, well, it's like a library. Unless I know
it's there I'll never find it when I need it.
A monthly seasonal pairing article would
keep it fresh in readers minds.
Lowell Renner
N. Attleborough, Massachusetts

Glad to hear you are spreading the
word about how great beer pairs with
Jood. We liked the article, too, but we
aren't planning on making food and beer
pairing stories a recurring feature. Here
at BYO, our editorial focus is on home-
brewing. Although we run a food and beer
article every once in awhile, and we have
our annual label contest, we want our
magazine to revolve around how to brew
at home. This means that some general
interest beer topics won't get covered by
us, but we think our readers appreciate
the tight focus on homebrewing. Don't let
this stop you from exploring, though.
Garrett Oliver’s book (mentioned in the
article) is a great jumping off point
Jor anyone interested in pairing food
and beer. (;
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Robert McGill 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) conversions in the college pub
while 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 to 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 member in the Golden
Triangle Homebrew Club located in southeast
Texas. His first article for BYO, on how to cal-
culate your level of carbonation when priming
with sugar, appears on page 44.

Dr. Chris White is a mem-
ber of Brew Your Own's
review board (the pool of
people who review manu-
scripts for this magazine).
Chris has researched and
developed a library of brewers yeast strains
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 biochem-
istry from 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 of the
Siebel Institute faculty.

Back in the October 2001 issue, Chris
wrote the article, “Round it Upl,” on collect-
ing brewers yeast from bottle-conditioned
beer and, of course, has served as a source
of information for other yeast-related articles
— most recently, the Jan-Feb 2006 story on
how liquid yeast is made.

Craig 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 per month.

Later, he became the manager of the
homebrew store, Liberty Malt Supply, in
Seattle. Within 6 months, he was an obses-
sive all-grain brewer. After a period working
as a sales rep for Rogue Brewing (Newport,
Oregon), he began working for Merchant du
Vin, which imports European beers, includ-
ing Samuel Smith, Ayinger, Lindemans,
Orval, Westmalle, Melbourn, Pinkus and
Traguair House. Craig is a BJCP beer judge
and teaches a beer class at Bellevue
Community College Extension. He also
attends Washington Brewers Guild meetings
and events.

Beer ano

coinNe NOBBY

Beer and Wine Hobby has been serving
customers since 1972. Our efficient mail
order department dispatches orders all
over the world. We also provide free
consulting services. Our trained staff will
assist you in solving any problems encoun-
tered while brewing beer or making wine.

For those of you in the Boston area, we
welcome you to shop our warehouse store
in Woburn, Massachusetts. Local or long
distance, be sure to check out our huge
selection, monthly specials and seasonal
items online. Find out why we're New
England’s most complete beer and wine
making supplier!

155T New Boston Strect, ®* Woburn, MA (Retail Outlet)
(800) 523-5423 (orders) * 781-933-8818 (consulting)

VISIT OUR ON-LINE CATALOG AT:

~ Grapes * Grapevmes & Hop Rhizomes

www.beer-wine.com
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homebrew CLUB

St. Paul Homebrewers Club . s rau, minnesota

B | f attitude is everything, then the
St. Paul Homebrewers Club
I (SPHBC) has it all. For example,
when our former president
learned about this Homebrew Nation

profile, he said “I've seen that section

Members of the St. Paul Homebrewers Club get
together to build their 50-gallon club system.

and thought — We're way cooler than
those guys.”

Oooh. Ouch. Maybe we really need to
work on 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 ranked as the
second best brew club in the nation based
on medals earned in AHA Nationals and
Club Only competitions. The previous
two years saw SPHBC ranked fourth
overall nationally.

Kris England sets up the system for a
club brewing of their Double IPA.

E November 2006 Brew Your Own

We probably give some the wrong
impression, but behind the joking, swag-
ger and trash talk, SPHBC is really all
about sharing knowledge and making
brewing fun. Founded in 1997 by Curt
Stock (2005 AHA Mead Maker of the
Year) and Gary Hipple, SPHBC
has grown from six guys sitting
around in a garage brewing and
watching “Die Hard” to more
than sixty people today.

One way we share the craft
is through our 50-gallon (189-L)
club system, which we use to
teach new brewers 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

The 50-gallon (189-L) club system fully

assembled and ready for brewing.

how the beer turned out. We're also
proud of the work we've done for home-
brewers beyond the Twin Cities.

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

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

November 4

Foam On the Range
Homebrew Competition
Denver, Colorado

The Foam On The Range
Homebrew Competition will be
held on November 11. Entries are
due on November 4. The awards
ceremony will start at about 4:30
p.m. and the resuits will be post-
ed on the Site below within a day
of the scoring. The fee is $5 per
entry. Delivery and :'c__irbp off

ns along with full competi-
tion details can be found online
at www foamontherange.org.

November 4
MALT Turkey Shoot
Baltimore, Maryland

1he MALT Turkey Shoot
hor_ne_bs'_ew competition will be

F on November 11. Th
line for entries is November 4 and
fees are $6 for the first entry, $5
for each additional entry. For
details visit www.maltclub.org.
For. questions call . Timothy
Sauerwein at (443) 994-1399
or contact him via email at
sourwine@comcast.net:

November 17

Great Brews of America Beerfest
Homebrew Competition

Lake Harmony, Pennsylvania

The Great Brews of America
Beerfest  will be held on
November 18-19. This event
includes a homebrew competi-
tion for which the entry deadline
is November 17. Fees are $5 per
entry and entries can be mailed
to the Split Rock Resort in Lake
Harmony. For full information visit
www.splitrockresort.com.




