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Maltwith
a bmin for brewing
Busy brewers expect their malt to perform. Every time. And
Muntons Malts do just that. We've invested our time and
expertise to develop a range of malts which make life easy for
brewers. All backed by a service which gives you, the brewer,
what you want when you need it.
lf you're looking for a malt which performs,

look no further than Muntons.
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WORLD CLASS MALT
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CLONE RECIPES IN ONE GREAT SPECIAL ISSUE!
Repltcate your favorite commercial beers featuring the best clone recipes from the
last ten years of BYO.

. Intro on how to clone brew commercial beers

. 150 recipes provided for all-grain and extract brewers

. Cross indexed so you can easily find your tavorite recipes by brewery or style
At just $4.99 ($5.99 CAN) retail, you won't find a more v'aluable 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 80t2-362-3981

also available online at brewyourownstore.com
' Attention homebrew 
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Mail
Questions and answers about
BYO recipe standardization and
and hopping rates in extract
clones in the "150 Classic Clone
Recipes" special issue.

Contributors
In this issue, we feature a Belgian
beer enthusiast, a homebrew
tinkerer and National BJCP judge.

llomebrew Xation
Aren't children great (sources of
free labo4? A stunniog stainless
system, beginner's information
on the wide world of wheal.
r:,.. ,: the Replicator clones
Salmon Creek's
Brother Larry's Belgian

Tips from th€ Pros
Two pros * Kris Kalav (Minhas
Craft Brewery) and Matt Brophy
(Flying Dog Brewery)- give their
tips for brewing with that
glutenous grajn, wheat.

Mr. Wizard
Who but the wise and wily Wizard
knows how to conduct a conical
fermentaiion and how house
flavors come home to roost?

Style Profile
ls there some style we haven't
covered yet? Hmm . . . oh, yeah,
there is that one that occupies
97% of the shelf space on the
beer aisle - American Pilsner.

Projects
Beer is mostly water . . . and the
cost of bottled water can really add
up over time. However, if you build
your own water filter, you can get
clean water for pennies a gallon.

Advanced Brewing
Even lor all-grain brewers, malt
extract has its uses. When making
a strong beer or a large volume of
beer, malt extract can substitute for
mash tun volume (or boil time).
Learn the equations to make
expedient extract additions.

Brewer's Log
New brewing software, a ginger
beer kit and very special yeast.

Last Call
When the wife is away, the
brewers will play . . . even when
the temperature is over '100 'F.
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28 Here Comes the Judge

by Paul Zocco
Ever woncler what happens lvhen yoLr send your beer off to a homebrew con
'test? A Nat ona BJCP judge steps you through the process used for evaluat-

ing beers at a BJCP sanctioned competition. Plust Beer terms exp a ned.

34 Yeast Strains for Belgian Strong Ales

42

by Mike Heniff
Yeast strains pay a definng role in shapng the character of Belgian beers.
Learn how to select the r ght yeast strain and take contro of your fermentation
by varyin{l your ptching rate, aeration level and fermentation temperature
when brelv ng Be gian strong golden ales, tr pe s, dubbels and others.

Flanders Red Ale
by Jeff Sparrow
F anders red ales are reddrsh sour beers aged in oak. With a little technique
and a lot of time, you can brew "the Burgundy of Belgium" in your homebrew-
erv. Plus: Four recioes from four homebrewers.

Rebuilding Kegs
by Ralph Allison
We gve two lucky Corny kegs a comp ete makeover. With the right tools,
cleaners and sanltizers, grungy used kegs can go from sloppy with syrup to
shiny, sar tized and ready to serve homebrew. Plus: Buid your own spunding
valve for natLrrally carbonating your homebrew.
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Extract efficiency: 65?"
(i.e. I p1und 012-r0w nall, which has a

pjtenlial extracl value 0l | 03/ in ane gal-

l1n 0[ water, w]uld yield a w0 al 1 .424.)

Extract values lol malt extract:
iqu d ma t extract (LIVE) = 1.033-1 037

dr ed ma t extract (Dl\,4E) = 1.045

Potcntial extract tor glains:
2-fow base malts = 1.037 1.038

wheatmat=1037
6 row base malls = 1.035

[/unich malt = 1.035

V enna malt = 1.035

crystal ma ts = 1 033-1.035

chocolate malts = 1.034

dark roasled gra ns = 1.024 1.026

flaked maize and rice = 1 03/-1.038

llops:
W€ calculale lBUs based on 25% hop

utilizaiion for a one hOur boil 0l hOp p€ ets

dr )pa'r L9
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Stumped on Standardizallon
ln your December issue. I saw tho

"BYO llccipe Standardization" box that
appears in every issu(! and it got me

thiDking. I undcrstand the basic idea that
overy aecipc is formulated using the samc

oxtract efficiency and hop utilization. But,

what happens when an author submits a

recipe that doesn't match your numbcrs?

And whal should I du if m! extraftion

cmcicncy differs from yours? | undor-

stard that if my efficiency is higher, I

would nccd to add less malt. But if a

recipc contains. say, four malts, do I add

less of all four? Or just less basc maltl'
Bill Worthington

North Platte, Nebrdskd

Starting in 2003, wc standardized all
homebreu recipes appearing in Bre,vr

Your own (llYO). fftc ided being thal a

homebreuer u,ill knou ahdt extrdct elli'
ciencV an.l hop utilization is assumed Ior
er)er! rccipe. Like Jise he (or she) can

oppl! u'hat hp has learnt:d from brewing

one recipe uthen he breuts other B\O
recipes later on. For crample, if gou

br(tu)ed an all-gtain BfO recipe and gour

ofiginql graLritlJ uas a little higher than

the recipe prcjected, but the bitterness

Eeemed q little loa giuen the IBII oalue,

lou'd knou to o.dd less malt and more

hops the ne! time !!ou brcu' another

rccipe.from ouf mdgazine.

If an outhor submits a recipe and his

@ssumptions are different than ours, u)e

adjust the submitted recipc Io rtt our
qssumptions.

In the case of dillerences in ertrqc-
tion elJicienc!, therc are a couple uags
this qdjuslmpnt cdn b( madp. Uthe rccipe

calls Ior pqle malt dnd one or morc ddrk'
l! kilned malrc, including mosl speciatty

mdlls, the amount of pale malt is

increascd or decreased to hit the target

original grquitv speciji.ed bg the author.

The amount oJ darker mqlt remains the

same because these contribute flduors,
calors and qromas, as well as ertract
(Ierme n t ab le s ugar s dn d n on -Ie r me ntab lc

carbohydraLes lhat add to the speciJic

grs.LJitg ofd aorl).Ifthe recipe contains a.

blend of pale malts - or a blend of pole

malts qnd lighLllJ colored, lighl.lg JlaDored

adjuncts - thc omounls of the pale

mdtt(s) and qd.junctg) dre all scalcd pro'
portiondlly.

In prectice, the amount of pale malt

a recipe is cr(ljusle.l b! is usually fttirlg
small - most often under 1.5 lbs.

(0.68 kg) per 5.0 gallon (19 L) recipt!. In
lhe .f,rse oJ'erUact recipus, he qdiust'

ment - ifqng is nceded- is usually less

than d couple ounces (<57 g).

In the case of dlferences in hop uti'
lization, the amount of bittering hops qre

changed Lo hit the author's intencled lB(l
udlue. The amount of late addition hops

rcmdins the same becduse theg con'

tibute hop JlaDorc and oromas in addi'
tion to bitterness (lBUs). ln practicc, the

amount oJ hops in homebrcaer submitted

recipes almost atudys llields IBII esti'

mates similar enough to ours thqt liule or

no adju-stmenl is needed. In erer! case,

the adjusted recipc is senl bdck to the

author Jor appronal.

So. if you are brauing o BYO rPripP

and your ertract fficiency dffirs Jiom
ours, scole the amount of pak malt or

malts such that lJour tdrgpt originql grao-

iq molches the t)G printcd in the rpcipp.

Likeuise, iI the hop utrlization curue lou
use predicts a dilferent IllU ralue than

spccified in our rccipe - and gou feel
thal the curue reJlccts the hop ulilzation

lou dchieue on lour sllstem - change the

amount of bittering hops so that your cal-

culated IllU t)alue malchcs ours.

For moderate-strength beers uiLh

moderdte hopping level$, your ad.iust'
ments should be small. In the case of rcrA

big, DerV hopp! beers, the Ldiustments
may be latger

MatL

When ue chose our assump ons, ue
purposelg made lhcm 'middle oI the

rcad. so thdt at,erage homebreuers -
uho mq! not Iecl likc diddling uith
recipe calculations - uould haue a good

chance aI sur:cess. l'or adl)anced home'

breuers, usc gour knowledge of the per
formqnce o! your breaerg - awl ang

prcoious erperience ulith llyll recipes -
to guide Uour recipe odjustments. And of
course, if gou breu d recipe once, ldke
good hreaing and tqsting noles so lott
cqn toeak the recipe, if needed, if lou
breu it qgain.

Hops in Extract Clones
'l hanls for the "150 (llassic Clone

Rocipcs_ special issu(!l l ve been brcwing

approximately six years, thc last year all-
grain and almost exclusivcly clones. My

concFrn is thar wilh man) ul lhp recipes

you providcd. the hop additions are the

samo for both lhe cxtract vemion as the

all-grain, ev0D though thc lormer ottcn

do{rsn't use a full-wort boil. An]'insight?
Michdel Frenn

Dia email

Wilh luo erceptions, the recipes Lhat

appear in the "150 Clq$sic Clones

Rcdp?s" spt\iol issue oll romc .[rom
recipes thal aere prelriousllj publishcd in

Bytt. llou'cupr, mang of Ihe old?r recipps

werc retoorked to meet our standardized

assumptions and b use the "etLracl late

method of homebrewing. 'l.he "crtrqct

late" method dllorNs cln ertracl breurer to

achie.,e better hop utinzation rcmpared

to the stqnd,qrd method, of boiling a

'thick" uort.
In the "ertract ldle" rccipes, uhen

the target IllU odlue Jbr the beer is less

than 30 lBt:s, lhc dmount uf hops speri

.lipd in thp cttrorl and oll-qroin rpcipps

arc the same. Alhough the exl.ract breaer
uill not be boiling his (or het) rt aort, he

uill also not be boiling all his ertract Ior
at least the rtr$ 45 minutes ofthe boil. If
the recipe is followed, the aort uill be

roughlg the sdme speci.Jic graoitg as the

target origindl gtuuitg until the .final
ertract addition is made. In this cdse, an

e roct breu'er's hop t.tilization should be

romporoblp to qn all-groin ltreuer's. .

E
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Michael Henifi bre&ed
his first few homebrew
batches in college in
1994 at the University
of Illinois in Urbana-
Cnampaign while pur-

suing a degrcp in Chemical Enginccring.
After relocating to Houston, Texas, he
began regulaxly brewing in 1997. His high-
est brewhg accomplishments are winning
the 'fempleton Award (for most points) in
thiee of the last four Dixie Cups (the largest
single-site homebrew competition in the
world) and the Culf Coast Homebre]tr'er of
tie Year in 2004. His favorite beers to brew
axe 'an''thing hoppy, anlthing big or any-
l}ling Belgisn-" Mike partirularly cnjoys

travelhg to find new becrs, especially to
Belgium. He has logged ovcr 2.400 bcers in
his tastingjournal, including over 375 beers
ftom Belgium.

On page 34 of this issue, he discusses
how lo selecl yeast strains for brcwing
a high-gravity Belgian beer Hc also gives

his recipo for a "devilish" Belgian golden
ale.

Ralph Allison resides in
Denver, Colorado and
was introduced to home
brewing in 1969 by a

customer who ran a

small wine and beer
shop as a sidcline business. Due to work
demands and raising a family, lhat lasted
for about a year and a half, then the
cquipment was packed away. h mid
2005, Ralph and his son Edward decided
to get back into home winemaking and
brewing. As Ralph read up on brewing,
lhe bug ro go all-grain bir. The brewery is

an ongoing construction project, and
Ralph enjoys building and modifying
equipment second to brewing. Being
retired, Ralph finds it easier to devote
time to brewing, brewing related projccts,
and his other hobbies.

He is known on the Northern Brcwcr
and Home Brewing Chanlel forums as

milehightruder.
On page 50 of this issue, Ralph dis-

cusses how to transform a used Corny keg
into a "like new" brclting vessel.

Paul Zocco has
been homebrewing
for about ten years.
For his first beer,
he jumped right in
and started wi{h an

all-grain Octoberfest. Paul opened up
his shop - Zok's Homebrewing &
Winemaking Supplies - in Willimantic,
Connecticut in thc fall of 2000 and it is
still going strong. Paul is thc organizer
of the liastern Connecticut Homebrew
Beer Competition, currently the largest

' 
ompclition in New England, drawing

about 300-400 entries. He is no
stranger to winning medals at home-
brew (and home winemaking) competi
tions, having won New England
Meadmaker and Ncw England
Cidermaker of the year multiple times.
I{e is a National BJCPjudge and, on
page 28 of this issue, hc explains how
BJCP judgcs evaluate becr at a home-
brew contest - and how you can eval-
uate your own beer for yourself at
home.

Premium Beer Kits lnclude
PRETWII',
Be5otc yon buy your nern beer l4 rnalc suc it
hrcltdes geilrire Darctal dy y€ast lfanstar yeaC b
hre bcwinS ye.st sdeded for porcn per{ormance
ild $Fb flayor, Br€ry baildt d D.nstil Fast bbtrd to inre ft meeG $e mo6t stingent stand.rds
of quafty atd Frity tiying brcrma the urnitdred
o|ldshncy and easeof-rse that orly dry yeasf can
prouide,

&ttgout fte beC in your beea Vtriit us d Dan*rrnom
for lhe ompkr0e line d Danilar bcryint prududs

@, lle Uy Yerst Advontqc ffir Danstar.
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FASL EASY, SIMPLYTHE BEST,
Only the Coopers Brewery offers You

The ability to mak6 a true lager with a beer kit.

A Perfect Pair

Also available

www.cascadtaDrew.com
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Dean EvanS. La Habra, carirornia

There are two things I care about
more than anything in thc world: My fam-
ily and my homebrew. (l won't say which
one is first.) I know it',s not hip to be a
happy fomily man, but I don't care - I

love my life!
Commarcials show guls drinking

cold beer and getting hot womcn! You

go to a bar and the conversalions are
about the big collcge football gamc or a

supcr healry weight boxing match. Not
about school programs or funny stories

aboul gum gotting stuck in your daugh-
ter's hair.

When I toll people I spent my
Friday night watching 'Wallaco and
Gromit" and making 10 gallons {38 L)

ofhomemade palc alc they look at mc like
I grcw a third eye, I love my family and I

love my beer. Over the past ycar I've
fbund way to incorporate thc two. Am I

finding a way for my family to bond or am
I manipulating free labor? Probably a lit-
tle of both.

Onc of my favoritc memodes was
during my wifc's pregnanr;y. Shc followed
the doctors ordors ofno alcohol. She was
eating for two, I was drinking for five! As
her pregDancy rounded up (gct it? round-
ed up!), we went to the beer store lr.hore
I let her pick the next two batchcs ofbeer.
I timed it so thc day she was able to drink
again the beer she wanted was ready.
They say bccr hclps breast feeding
\4omen produr{' m'rrr.milk. {nd looking
at my adorable, gigantic baby, it shows I

madc some great beer!

The ono thing that has made me the
most proud is my six-year-old daughtcr
She's writing more and more so I decidcd
it! time to put her to work fwhot? Sho s

not making wallets!) I fill the bottles, my
wifb cops thc bottles and th{rn we put
them in the boxes. Thcn it! time for thc
kid to shine!

With a Sharpie pon she writes a

letter on each and cverv bottle. I can
tell my bcers apart and she works on
writing her letters. tt's win winl Literacy
and beer!

I have learned that the family who
brews togeth()r knows to stay oul of
daddy.s way when he's drinking! No. seri-
ously, my family joins me in tho kitchen
and holps me with my other love and
in turn I holp them with theirs. It's a
fair tradel

My daughter's learning about science
and cooking and I've learned that when a
six-yoar-old works the bottling wand that
I better have a mop handy . . . along with
more beer and a lot oI patienco.

'/
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Jim Bigbefman . Arbuquerque, New Mexico
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A close up of the bottom of the k€llle shows
thre€ 170,000 BTU burners, for a total BTU of
510.000. Each burner has a heat sh@ld and a
stainless sleel orooane manifold,

After the boil, the wort is cooled and pumped from
the kettle to the fermenter. where it is iniected with
oxygen, preparing it for immediate fermentation- A
sight glass allows Jim to monitor the activity.

The draft box holds 10 kogs and has 3 tap handles
on its left facing wall. There is gas supply tor up to
6 kegs and plonty ot room for various bottles and
supplies. Jrm hopes his guesls are thirsly!

Jim calls his homebrew system Valverde Brewing
and Wnery lt is housed inside, and on the porch of
a 20' x 30' temperature-controlled building in his
backyard and has a 3-barel brewing copacity,

As you can see, neariy all of the components of the
svstem are stainless sleel. Here the sparging of the
mash is undeMay, and the wort is being pumped
from the grant over to the kettle.

Two home-buill lo8€allon (410-U conical fer_

menteE are used to store chill water, and a 90-
gallon (342-L) fermenter |s wl'ere lhe beer is made.

This portable clean-an-place station is used
clean and sanitize eveMhinq in the brewery

This is the 110 gallon, stainless ste€l kettle. The
ketile includes a thermometer, a whirlpool jnlet,

butt€rfly connectors, and a st€p and railing setup
allowing for the brewer to look inside,

The brew kettle is hooked up to the whirlpool
pump and a Mueller AT4-C20 heat exchanger The
heat exchanger uses 60 oF (1 6 'C) chill water from
the conical storage containers in the building. Jim has two lagering boxes, each with an

'I 8-Cornelius keg capacity.
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