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The Sustaining Doppelbock

by Horst Dornbusch

From 17t Century monks to your 218t Century mash tun, doppelbock has
always been a savior to brewers looking to make a deliciously malty German
lager. We'll tell you everything you need to know — from the monster mash to
the lengthy lagering — about brewing this classic beer style. Plus: all-grain,
extract and partial mash recipes for Terminator Doppelbock

Tasting Double

by Glenn BurnSilver

Double your pleasure with five homebrew clones for five double or imperial
beers — Odell’s Double Pilsner, Avery’s The Kaiser (Imperial Octoberfest), Left
Hand'’s Twin Sister Double IPA, Flying Dog's Gonzo Porter and Great Divide's
Yeti Imperial Stout.

10 Everyday Items You Can Use

For Brewing

by Reg Pope

Inside of every hardware, home improvement and pet store are homebrew
tools waiting to come out.

21% Alcohol All-Grain Beer

by John McKissack

Did you ever want to do something just because someone told you you it
couldn’t be done? A comment at a homebrew club meeting sets a home-
brewer on a quest to brew an all-grain beer over 20% alcohol by volume.

Recipe Index

Holiday Gift Guide

Reader Service

Classifieds & Brewer’s Marketplace
Homebrew Directory
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IN EARLY 1933, BEFORE PROHIBITION COULD BE OFFICIALLY REPEALED, PRESIDENT ROOSEVELT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 HERE'S TO
ALCOHOL FOR 13 MISERABLE YEARS, THIRSTY AMERICANS NEEDED A BEVERAGE OF MODERATION. BEER

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

FOR EVERYTHING ABOUT BEER AND MORE, VISIT HERESTOBEER.COM

006 Here's to Beer, Inc. Washington, D.C,




CLEANERS

*PBW

All-purpose household clearier
e
=

SANITIZERS
*Star San & Saniclean
When you'e serious abadt sanitizing

* |o-Star
Our iodiophor

ADDITIVES
*5°pH Stabilizer

More consistentbrewing

*Super Moss HB

A befter Irish Moss

KITS
*Homebrew Cleaning &
Sanitizing Kit

ALL you need

Professional brewing products

Available at fine homebrew shops
everywhere
Five Star Chemical Company
www.fivestarchemicals.com
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RIMS Response

I read Chris's story about RIMS vs.
HERMS and I'm having a very tough time
trying to figure out how anyone can write
an “objective” comparison of RIMS vs.
HERMS systems (including those com-
mercially produced) without ever asking
the commercial producers of such equip-
ment, anything about them. We have not
been asked for input or comment yet our
system is displayed on the lead page.
There is little discussion about brewer
quality control but there is comment sug-
gesting that the word ‘repeatability’ has
never been tested. Everyone knows that
these machines don’t make beer by push-
ing a button and simply walking away.
Brewer methodology as well as depend-
able equipment determine repeatability.
One or the other enough.
Professionals depend upon their ability
and that of their equipment to deliver
repeatable product. If small machines
like those discussed did not have real
value, then professional brewer Sam
Calagione may not have decidedly devel-
oped recipes on his Brew-Magic RIMS

is not

pilot system. How can any brewer tweak
a recipe if he does not control the vari-
ables that affect the final outcome of the
product?

Temperature control and clear wort
is just the beginning of this story.
Certainly not the bottom line. All wort
suffers the “roller coaster” ride of applied
temperature as Chris suggests. However,
controlling how it’s applied in a depend-
able, ‘repeatable’ fashion helps to solidify
“repeatable” results. Creating a great
beer once is something anyone can do
with a pot on a stove. Creating the same
great beer every time is the result of con-
trolling the variables, methodology, and
ingredients. A “proud owner” using a
well designed RIMS or HERMS, will not
witness a miracle when a judge raises the
sample glass. But a brewer with a smart,
tested brewing system that can control
the ‘environment’ of the brewing process,
certainly has an edge over a brewer that
does not have such equipment. What
would happen to your 2 minute egg if it
cooks for 3 minutes? Now,
brewer as repeatable as the equipment

make the

BREWING BOHEMIAN DUNKEL

TIPS, TECHNIQUES & RECIPES

THE HOW-TO HOMEBREW BEER MAGAZINE
(2

OF ALL-GRAIN EQUI
understanding RIMS, HERMS and
other acronym brewing systems

and you'll enjoy your favorite recipe brew
forever! Does this require a test as sug-
gested? I think common sense will do
nicely, thank you (or you can simply ask
our 1000+ “proud owners” around the
world). Regarding the comment of com-

mercial quality equipment “costing
more”, I ask... Cost more than what? Let’s
ask Chris to build an exact duplicate of
our Brew-Magic System... I'll provide the
blue print. Then let’s see if his costs less
and looks as good! You don’t think that
getting what you pay for has anything to
do with this, do you. .. ?
Best Brew to You!
Bob Sulier
President, Sabco Industries, Inc.
(Manufacturer & proud owner of the
Brew-Magic Brewing System)

Story author and BYO Editor Chris
Colby responds:

“The effects of extremely clear pre-
boil wort and tight temperature control
during mashing on beer quality and
repeatability has been the subject of
arguments in the homebrewing communi-
ty. We feel this story was an accurate
reflection of this debate and wanted to
point out that neither the positive or neg-
ative claims about this subject have been
tested scientifically. When someone
makes a claim regarding physical reality,
there is only one way to usefully test that
claim — with a scientific experiment.
Historically, common sense has proven to
be a poor test of scientific hypotheses.

“ I strongly agree with your state-
ment that ‘Brewer methodology as well
as dependable egquipment determine

MaiL

repeatability.” T also agree that, in the
hands of a skilled homebrewer, a RIMS
can produce high-quality wort. However,
I would also argue that, in the hands of a
skilled homebrewer, a non-RIMS setup
can produce equally high-quality wort. Of
course, until that proposition is tested, it
is just my opinion.”

Countertop Partial Mashing 1
I picked up a Coleman 2-gallon con-
tainer that looks like the one in the arti-
cle on partial mashing (“Countertop
Partial Mashing,” October 2006), but I
noticed in small print on the label it says
that it’s not to be used with hot ligquids.
Did I get the wrong one? Or should I

ignore that?

Ed Adcock
Gilbert, lowa

Countertop Partial Mashing 2
I am really excited about your coun-
tertop partial mashing article in the
October issue of 2006. I also really appre-
ciate that you posted it in full on the web
site so that I could easily send it to new
brewers who are not yet subscribed to
BYO. 1 do have a question about the for-
mulation of the recipes, though. What is

the extract efficiency for the mash?

Todd Coffey
Albuguerque, New Mexico

Countertop Partial Mashing 3
I enjoyed your article on countertop
partial mashing in the October 2006
issue. Can't wait to give it a try. My only
question concerns converting my old
extract-plus-grains recipes to this tech-
nique. Is there a formula for scaling down
the amount of dried malt extract (DME)?
Dale Elster
Auburn, New York

Countertop Partial Mashing 4

In the October issue, you have an
article on countertop partial mashing. |
found this to be informative as well as the
catalyst for an idea. If the cooler holds
about 2 gallons, then why can’t you use it
to do small batches? I find that there are
many recipes that [ want to try, but don’t
want to make a full 5 gallons. So I make
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me Brown Buddy Al

Sweetwater Tavern
Giddyup Stoutclone................ 11

Saison of the Season (all-grain) . ...... 19

Saison of the Season
(extract w/ grains)

Avery The Kaiser clone
(Imperial Octoberfest). . ............. 39

Left Hand Twin Sister Double
IPA clone

at Divide Yeti Imperial
Stoutielone tr U el a e et 41

Cause of Death. . . ..

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 (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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smaller batches and this allows me to try
out different recipes as well as different
changes to a given recipe to see how it
turns out.

The other advantage to using the
cooler for smaller batches is that you can
use it to make wort for starters that you
are going to can for later use. The only
suggestion [ would make is to use a 5-gal-
lon paint strainer instead of the grain bag
in the cooler.

Greg Dotson
Lake Station, Indiana

Author and BYO Editor Chris Colby
responds: “We received a lot of letters
about my countertop partial mashing
story, and it sparked some discussion
online as well. Here's my answer to the
above letters and my response to some
comments from other sources:

“First of all, I called Coleman and
asked about the warning about hot lig-
uids. The Coleman representative said
the warning was issued because the liner
could become unglued from the insulation
if boiling hot liquids were poured into the
cooler. At mashing temperatures, this
isn't a problem.

“The extraction efficiency I used in
calculating the recipes that appeared in
the story is 65%. At this efficiency, a 4-1b.
(1.8-kg) partial mash should yield rough-
ly 3 gallons (11 L) of wort at 1.032 SG.

“The actual specific gravity you get
may differ from this value due to grist
composition, how well the grains are
crushed, water chemistry or other factors
— but it should be pretty close. The first
time you try the technique, take a
hydrometer reading after you've run off
your first and second worts and adjusted
the volume to 3 gallons (11 L) with water
(but before you add any malt extract). If
you are a little low or high, just add or
subtract a little malt extract to compen-
sate. Adding 3.5 oz. (99 g) of dried malt
extract will add two “gravity points” to a
S-gallon (19-L) batch. Given the small
volume of the mash, and the fact that it is
not stirred, don't expect to get terrifically
high levels of extraction.

“To convert existing extract recipes
to this technigue, subtract 2 lbs. 2 oz.
(0.96 kg) of dried malt extract or 2 Ibs.
13 oz. (1.3 kg) of liguid malt extract from
your recipe to compensate for the 4.0 lbs.

(1.8 kg) of malt in the partial mash

(assuming you're getting close to the
assumed 65% extract efficiency).

“Some homebrewers who have tried
the technique reported slow runaff rates.
(I never experienced this in my tests.) If
this is a problem for you, you can make a
batch sparge manifold as seen in the
story, “Cheap and Easy Batch Sparging,”
in the January-February 2004 issue. It’s
a project that only costs a few bucks and
takes approximately 5 minutes to assem-
ble. Some homebrewers have also report-
ed success by placing a small folding
strainer basket in the bottom of the cool-
er.

“BYO readers also made some good
suggestions. One of the best was to leave
the grain bag open and stir the grains
directly rather than tie it off and poke at
it with a spoon. (Why didn’t 1 think of
that?)

“Finally, yes. you can use the tech-
nique to make smaller batches of beer, if
you want. Given the amount of wort
yielded by the technique — around 2.5
gallons (9.5 L) — you could easily boil it
down to make a 2-gallon (7.6-1) batch
(with 1.048 coming from the grains). Or,
you could add approximately a gallon
(3.8 L) of water and boil it down for a 3-
gallon (11-L) batch. Likewise, using a
partial mash to make wort for yeast
starters is possible, but it’s a lot more
work than simply boiling some extract.”

Slipups in the “Stars”

In the October 2006 story, “Systems
of the Stars,” Rob Beck is called “Ron”
once and his homebrew club affiliation is
given as the Kansas City Brew Meisters,
when the KC club is actually the Bier
Meisters. In the profile of John Palmer,
his copper ring manifold actually sits
roughly % inch (0.64 cm) off the bottom of
his lauter tun, not the roughly % inch (1.3
cm) stated the text. (.




CoMpriy,yTo's

Horst Dornbusch was
born in Germany in
1947 and has lived in
North America since
1969. He arrived by
boat as a Fulbright
Scholar and earned a B.A. from Reed
College and an M.A. from Brandeis
University. Horst has written over 50 arti-
cles for Brew Your Own and, since the
March-April 2002 issue, has been BYO's
Style Profile columnist.

This issue has a “double” theme and in
it, Horst does double duty. On page 28, he
writes about doppelbock - the dark, malty
German lager — and explains how to brew
this style of beer. In Style Profile, it’s the sea-
son for saison, and he explains that the best

way to get the right spiced character in a
saison may be not to add any spices! Sadly,

this is Horst's last planned installment of
Style Profile as he has chosen to focus his
full energies on building his new venture,
a PR and
consulting firm in the international bever-
age industry.

Cerevisia Communications,

Reg “Gus”
the craft brew bug in

Wyoming while working

Pope caught

on Forest Service fire
crews. He began home-

brewing in 1994 and
worked his way up from 5-gallon (19 L)
extract batches to his current set-up — a
custom fab, stainless, tiered, half barrel
all-grain system housed in a converted
garage designed specifically as a brew-
house in the blueprint stage of construc-
tion of his current home. In addition to
the standard current brewing compli-
ment,
test bench and a yeast bank.

Reg has helped BYOQ readers in the
past with do-it-yourself projects including
making a counter-pressure bottle filler
(November 2005) and a counterflow wort
chiller (January-February 2006). This
issue on page 42 he shows us how every-

it contains a chemical/analytical

day items can be used in home breweries
to help make better beer.

Reg lives in the Boise, ldaho area
with his “assistant brewer” wife.

John McKissack may
be better known as
Johnny Max from the
podcast
(Look
for the podcast at

brewing
Brew CrAzy.

www.brewcrazy.com.) McKissack co-hosts
the show with Captain Ron, his dog. His
first podcast episode aired in July 2006,
and he has posted two shows per month
since then.

In the November 2006 issue, John
wrote the Last Call article, “1776 Porter,”
on his project to brew a beer using only the
tools available to colonial Americans. In
this issue, he contributes his first feature
article - “21% Alcohol All-Grain Beer.”
After being told by a homebrew club mem-
ber that there was no way he could brew an
all-grain beer over 20% ABYV, John set out
to do that. He succeded in brewing a beer
that he calls “Cause of Death,” a 21.4% (cal-
culated) ABV beer. Find out how he did it
on 48.

John podcasts Brew CrAzy and brews
his beer in Vidor, Texas.

Weyermann : Superb German Malts

Weyermann is Germany'’s oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

e Superb quality Pilsner, Pale Ale, Vienna and Munich base malts

* Specialty malts to match just about any recipe

¢ Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

* NEW authentic Bavarian Pilsner malt

* SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,
from wholesale (strictly!) warehouses in:

= Westport, Massachusetts
* Atlanta, Georgia

* Salt Lake City, Utah

* Baltimore, Maryland
* Sacramento, California

Websites for more information Specs & other great stuff:
www.WeyermannMalt.com www.Crosby-Baker.com Email: Info@Crosby-Baker.com

CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440
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CASCADE

Cascade is an American hop
variety that is used primarily as a

finishing hop. It was developed by
Oregon State University's breed-

ing program in 1956. It is a cross-
breed from  Fuggle and
Serebrianker (a Russian hop).

It has a pleasant flowery,
spicy, piney and citrusy flavor and
aroma that is familiar in Pacific
Nothwest hop varieties. Certain
crops are also known to have a
grapefruit flavor.

Cascade is one of the “three
Cs” (Chinook, Centennial and
Cascade are similar in flavor pro-

- file). Some substitutes for this hop

could be Centennial, Amarillo or
possibly Columbus.

It typically falls in the 4-6 %
alpha acid range and the 5-7%
beta acid range. Common beer
styles where you will find this hop
are pale ales, IPAs, porters and
barleywines.

reader BECIPE Jeff Atkins » Springfield, lllinois

Awesome
Brown Buddy (Ale)

| started with Newcastie Brown

as a target but the recipe has grown a
little with each brewing. I've experi-
mented with the grain bill and the

yeast but kept Kent Goldings as my

hops of choice. Perhaps | should
play with the hops next time but for
now, if you love browns, be they
American or Northern English, this

one will put a silly looking smile on

your face after every pint.

Ingredients :

8 Ibs. (3.6 kg) Pale nia_!i {Maris Otter
or other British malt preferred)

1 Ib. (0.45 kg) Crystal 60 °L

8 0z. (224 g) Biscuit malt

8 oz, (224 g) Belglan Aromatic malt

8 oz (224 g) Carapils mall

4.5 oz. (98 g) Chocolate malt

1 0z. (28 g) Kent Goldings hops for

40 minutes of boil

1 ounce of Kent Goldings hops for
10 minutes of boil :

1 pkg. Wyéast 1187 Rinngoﬂ or
1028 London Ale

A little more than 1 quart (~1 L) of
water to each pound (0.45 kg)
of grain :

Step by Step

| did a step mash for this brew
with a protein rest at 122 °F (50 °C) for
30 minutes. The temperature was
then bumbed to 156 °F (69 “C) for 60
minutes, then 168 °F {76 °C) for 5
minutes. Sparge with lots of 170 °F
(77 "C) water then commence to boil,
Boil for 60 minutes and add hops as
described above. The beer fermented
for one week in the primary and one
week in the secondary. | keg carbon:
ated at 2.4 volumes, Serve at cellar
temperature {!:30 55 °F or ~112C ) and
you'll love it! = Cheers!
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December 31

7th Annual Big Beers, Belgians &
Barleywines Festival

Vail, Colorado

The 7th Annual Big Beers,
Belgians & Barleywines Festival will
be held January 5-6 in Vail,
Colorado. Deadline for entries to the
homebrew competition are due no
later than December 31. The entry
fee is $5 per entry. The accepted
BJCP categories are 5§ (Bock), 9E
(Strong Scotch Ale), 12C (Baltic
Porter), 13F (Russian Imperial Stotit),
14C  (Imperial IPA), 15C (Weizen-
bock), 16 (Belgian & French Ale); 17
(Sour Ale), 18 (Belgian Strong Ale),
19 (Strong Ale), 23 (Specialty Beer -
minimum gravity of 1.050) and 26B
(Braggot). For full information visit
www.bigbeersfestival.com.

December 31

Wynkoop Brewing Company
2007 Beerdrinker of the Year
Denver, Colorado

Wynkoop. Brewing Company is
now conducting its search for the
2007 Beerdrinker of the Year. The
brewery is now seeking “beer
resumes” from the nation’s most beer-
minded men and women. Resumes
must include each entrant’s beer-
drinking philosophy and details high-
lighting their passion for beer.
Resumes should provide evidence of
the entrant’s understanding of beer, its
history and its importance to civiliza-
tion. Resumes are due no later than
December 31. For full information visit
www.wynkoop.com.

January 13

2007 Doug King Memorial Lager
and. Speciality/Experimental Beer
Competition -

Woodland Hills, California

Entries for this Maltose Falcon’s
sponsored competition will be
accepted between January 2 and
January 13. The fee is $5 per entry.
New to this year's competition is
Class 28 the Imperial ANYTHING!
category. The only rule is the original
gravity must be 1.080 or above.
For -full information please visit
www.maltosefalcons.com/comps/
2007DKM.




