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RIMS Response
I read Chris's story about lllMs vs.

HERMS and I'm having a very tough time

trying to figure out how anyone can rwite

an "objective" compadson of RIMS vs.

HERMS systems (including those com-

mercially produccd) without ever asking

the (:ornmercial producers of Such cquip-

ment, an]'thing aboul them. We have not

been asked lbr input or comment yet our

system is displayed on the lead pagc.

Therc is little discussion about brewer

quality control but there is comment sug-

gesting that the word 'repeatability' has

never been testcd, Everyone knows that
these machines don't make beer by push-

ing a button and simply walking away.

Brewer methodology as wcll as depend-

able equipment determine repeatability.

One or the other is not cnough.

Professionals depend upon their ability

and that of their pquipment to dcliver

repeatable product. If small machines

like those discussed did not have real

valuc, lhcn professional brewcr Sam

calagione may not have decidedly devel-

oped recipes on his Brew-Magic RTMS

pilot system. How can any brewer twcak

a recipe if he docs not control the vari-

ables that affect the final outcome of the

product?
Temperature oontrol and clear wort

is just thc beginning of this story.

Certainly not the bottom line. All wort

sufTers the "roller coaster" ride ofapplicd

temperature as Chris suggests However,

controlling how it's applied in a depend-

ablc, 'repeatable' fbshion helps to solidify
'repeatable" results. Creating a great

beer once is something anyone can do

with a pot on a stove. Crcating the same

great beer every time is the result of con-

rolling the variablcs. methodology. and

ingredients. A "proud ownor" using a

well designed IiIMS or HERMS, will not

witness a miracle when ajudge raises thc

sample glass. Bul. a brewer wilh a smart,

tesled brewing system that can control

thc 'environment' ofthe brewing process,

certainly has an edge over a brewer ttrat

does not have such equipment. what
would happen to your 2 minute egg if it
cooks for 3 minutes? Now make the

br€wer as repeatable as the equipment

and you'll enjoy your favorite recipe brew

forcverl ljoes this require a lcsl 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

morc-, lask... Cost morethan !\hat? Let's

ask Chris to build an exact duplicate of

our Brew-Mogic System... I'll provide the

blue print. Then let's see if his costs less

and looks as good! You don't think that
gelling whal you pay lbr has anllhing to
do with this, do you. . . ?

Best Brcw to You!
Bob Sulier

Presid"nI, Sdbco IndustriPs lnL.

(Mdnufdcturer & proud oaner of the

Brea-M agic Breuing SYstem)

Storg author and BYO Edilor L:hris

Colby responds:
'The effects of ertrcmely clear pre-

boil aorl and tight temperature control

during mashing on beer qualitq and
rcpeatabilitg has been the subiect oI
arguments in the homebreuing communb

t!. we Ieel Lhis storg aas dn accurate

rcltection of this ciebqte and aanled to
point out that neither lhe positiDe ot neg'

ati,e claims about this subiect hqDe hcen

tested scientificall!. When someone

makes a clsim rcgarding phvsicdl redlit!'
there is only one uav to usefulg test tho.t

clqim - with a scientirtc experiment.

Historicdll!, common sense hds prouen [o

be o poor les] of sricntilic hgpolhPses.

' I strcnglV qgree uith gour state'
ment that'Breaer methodologg as aell
os dcpendablc cquipmPnl dptcrmine

Mal,

repeatdbi\t!.'I dlso qgree that, in the

hands oJ a skilled homebreuer, q RIMS

can produce high-qudlity uort. Hoaeuer'

I uould. also atgue lhat, in the hq.nds of 4

skilled homebeaer, a non-RIMS setup

can produce equallg high-qualitlJ uort OJ

caurse, until that proposition is tesled' it
is just my opinion.

Countertop Partial Mashing 1

I picked up a Coleman 2-gallon con-

taincr thai 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 liquids.

Did I get the wrong one? Or should I
ignore that?

Ed, Adcock

Gilbert, Ioud

Countertop Partial Mashing 2
I am really excited about your coun-

tertop partial mashing article in the

October issue of2006. I also really appre-

ciate that you posted it in full on the web

site so that I could oasily send it to new

brewers who are not yot subscribed to

Byo. I do have a question about the for-

mulation oI the recipes, though. lvhat is
the extract elficiency for the mash?

'rodd ColJbs

Albuqucrquc \ Pa .l4Pxieo

Countertop Partial Mashing 3
I enjoyed your article on countertop

partial mashing in thc October 2006

issuc. Can't wait to give it a try' My only

question concerns converting my old

extract-plus-grains rocipes to this iech-

nique. ls there a formula for scaling dowD

th(,' amount of dried malt extract (DME)?

Dale Elsler
Auburn New York

Countertop Partial Mashing 4
In the October issue, you have an

arliclp on counlortop parrial mashing l

found this to be informative as wcll as the

catalyst for an idea. If the cooler holds

about 2 gallons, then why canl you use it
to do small batches? I lurd that there are

many recipes that I want to lry, but don't

want to make a full 5 gallons. So I make

r



smaller batches and this allows me to try
ou1 different recipes as well as different
changes to a given recipc to sce holv it
turns out.

Thc other odvantage to using me
coolcr for smaller batches is that you can
usc it to make wort lot startcrs that you
are going lo can lor later use. The only
suggcstion I would make is to use a s-gal-
lon paint strainer instead of the grain bag
in the cooler.

Greg Dotson
Loke Statiun, lndiqnd

Author and BYO Editor Chris Colb!
responds: 'We receiaed a lot of letters
dbout my countertop partial tuqshing
story, and it spa*ed some discussion
online os uell llere's m! ansaer to the
abo|e letters and my response to some
comments from othet sources:

"First oJ clll, I called. Coleman and,
asked about the warning about hot liq"
uids. The Coleman representatiue said
the udming aos issued because the liner
could become ungluetlfrom the insulation
i.f boiling hot liguitls were poured into the
cooler. At mashinq temperqtures. ar]s
isn't a problem.

'The ettraction elliciencg I used in
cqlculating the recipes thdt appedrcd in
the story is 650/o. At this elficiency. a 4-lb.
(1.8-kg) partial mash should gield rough-

4t 3 gallons (11 L) of bort at 1.032 SG.
"The qctual specific grulit! gou geL

mag difler frcm this t:dlue due to grist
composition, hoa uell the grains are
crushed, aater chemistrll or other Jaclors

- but it should be prettA close. The Jirsl
time you try the techniquc, tdke a
hydrometer reading after you'ue run olf
lour rtrst q.nd second uorts and odjusted
the oolume to 3 gallons (11 L) utith uqter
(but beforc gou add dny malt ertract). If
gou are d little lou or high, just add or
subtract a little malt ertract to compen-
sate. Adding 3.5 oz. (99 g) o1 6"i"4 .ort
efiract uill add lao "grauitll points" to d
S-gallon {19-L) bdtch. Ci|en the small
uolume ofthe mash, ancl the fact that it is
not stirred, don't erpect to get terfifi.call!
high leoels of eitraction.

'To conuert eristing e rqct recipes
to this technique, subtract 2 lbs. 2 oz.

t0.96 kgl of dried malt eltrutct or 2 lbs.
1i oz. (1.3 kg) of liquid malt ertrad from
gour recipe to (nmpensate for the 1.0 lbs.

(1.8 kg) oI malt in the partial mash
(dssuming you're getting close to the
assumed 6570 ertract elli.iencg).

"Some homebrcaerc aho haue tried.
the technique repo ed slou runoff rates.
(I never experienced this in my tests.) If
this is a problem for gou, Aou can make d
bq.tch spq.rge manifold cts seen in the
slor!J, 'Cheap and Eosg Batch Spdrgng."
in Lhe Janudrll-February 2004 issue. It's
a project that onl! costs d fea bucks and
ta.kes approx,imatel! 5 minutes to assem-
ble. Some homebreaerc haoe also report-
ed success by placing a small folding
slrainer bqsket in the bottom of the cool-

"BY0 rea,.lers also mq.de some good
suggestions. One of the best uas to leaoe
the groin bag open and stir the grains
directlll ruther than tie it off an(l poke dt
it aith ct $poon. Mhg (lidn't I think of
that?)

'Finally, ges. lou can use the tech-
nique to make smdller bqtches of been if
gou uqnt. Cinen t.he amount o:f worL

ltielded bg the technigue - qround 2.5
gallons (9.5 L) - lou coulcl easil! boil ir
doun to make a 2-gqllon (7.6-L) bqtch
(aith 1.048 coming from the gruins), Or,

you could add dppro mately a gallon
(3.8 L) of water and boil it doun for a 3-
gallon (11-L) batch. Liketrise, using a
partial mash to make uort for least
srortels is possible, but it s a lot more
uork thon simplg hoiling somp prtract."

Slipups in the "Stars"
In lhc october 2006 story, 'Systems

of the Starc," nob Reck is cqlled "Ron"

once dnd his homebreu club affrlidtion I
giuen as the Kansas Citll llrea Meisterc,
urhen the KC club is actuqll! the Bier
Meisters. In the prolte of,lohn Palmex
his copper ring manifukl actually sits
roughlg '/t inch rc.64 cm) off the bottom of
his lauter tun, not the rcughlg % inch (1.3

cm) stated the text. ..

Ertract etllcirncy: 65%
(t.e. - | p1und 0f 2-t0w nalt, which has a
p1tential extnct value at |.037 in 1ne gal-
l1n 0l Mter, w)uld yield a wut ol 1.024.)

Ertracl YalueS lor malt onract:
liquid malt extract (LME) = 1.033-1.037
dried malt extract (DME)= 1.045

Pota lrl enract lor grainst
2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

lilunach malt = 1.035

Vienna malt = 1.035

crystal malts = 1,033-1.035
chocolale malts = 1.034

dark roasted grains = 1.024-1.026
tlaked maize and rice = 1.037-1.038

Hops:
we calculate lBUs based on 25"i" hop
utilization lor a one hour boil 01 hop pellets

at specilic gravities less lhan 1.050.

Dccembcr 2006 tsnE\\' Yo(rri O\-",r



GonTri6yTors

Horsl Oornbusch was

born in Gcrmany 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 Brez, Yoar oa,n and, since the

March-April 2002 issue, has been tyo's
Style Prolile colunnist.

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 oI beer. In Style Profile, it's the sea-

son for saison, and he explains that the best

way lo gel lhe right spiced character in a
saison may be not to add any spices! Sadly,

this is Horst's last planned installment of
Style Prolile as he has chosen to focus his

fi l energies on building his new venture,

Cerevisia Communications, a PR and

consulting ffrm in the international bever-

age industry.

Reg "Gus' Pope caught
tle craft brew bug in
WYoming while lvorking
on Forest Service fire
crews. Ile began home-

brewing in 1994 and

worked his way up from s-galon (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 specilically as a brew-
house in the blueprint stage of construc-

tion of his current home. In addition to
the standard current brewing compli-

ment, it contains a chemicayanalltical
test bench and a y€ast bank.

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

day items can bc used in home brpwpries

to help make better beer.

Reg lives in the Boise, Idaho area

with his "assistalt brcwer" wifc.

John McKissack may

be better knolvn as

Johnny Max from the

brewing podcast

Blew CrAzy. (Look

for the podcast at

wlvw.brewcrazy.com.) McKissack co-hosts

the show with Captain RoIl, his dog. His

lirst 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 Porte\"
on his project to brew a beer using only the

tools available to colonial Arnericans. In

this issue, he contributes his fust feature

article - '21"/" Alcohol All-Grain Beer."

After being told by a homebrew club mem-

bcrthatthere was IIo way he could brew an

all-grain beer over 20% ABV, John set out
to do tiat. He succeded in brewing a beer

that he calls "cause ot 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 \tdor, Texas,

r

Weyermann : Superb German Malts

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

. Supert quality ptlsner, Pale Ale, vlenna aod Murtch bas€ malts

. Spectalty malts to match iust about any reclp€

. Weyermam crtrtal and roast malts are produced in rotary roasting dru.rl|s rather than in the usual fl4tbed kilns,
ptoducing a more consistent, high quality end prcduct

. NEW authentic Bavafian Pilsner rult

. SINAMAR@ LiquidA.ll-Malt beer colorine extract now a ilable in 4 oz. botdes for the homebrewer!

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

Websites for more infomation Specs & other great stuff:
wwv/.WeyefmannMalt.com www.Crosby-Baker.com Fmril: Info@Crosby-Baker.com

Call us for great products and prices: l.a{n999.2UO
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CASCADE

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

finishing hop. lt was developed by
Oregon State University's broed-
ing progTam in 1956. It is a cross-
breed from Fuggle and
Serebrianker (a Russian hop).

It has a pleasant flowery,
spicy, piney and citrusy 0avor and

aroma that is familiar in Pacific

Nothwesl hop varieties. Certain
crops are also known to have a
grapefruit flavor.

Cascade is one of the "three
Cs" (ChiDook, Cente.{ial and
Cascade are similar in flavor pro-
file). Some slistitutes for this hop

could be Centennial, Amarillo or
possibly Columbus.

It q?icaly falls in the 4=6 o/.

alpha scid mnge and ti€ 5-7olo

beta acid rarge. Common beer
styles where you will nnd this hop
are pale ales, IPAS, porters and

barlela^r'ines,

:.1
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re a cl eaRFCIPE Jeff Atkins . Springfield, lllinois
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