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Malt with
a brain 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.

If you're looking for a malt which performs,
look no further than Muntons.

¢
Munton

WORLD CLASS MALT

Muntons PLC, Cedars Maltings, Stowmarket, Suffolk, 1P14 2AG, England Tel (+44) (0} 1449 618300 Fax (+44) (0) 1449 677800 email james.smith@muntons.com
www.muntons.com



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 commercial 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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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.

Homebrew Nation
Aren't children great (sources of
free labor)? A stunning stainless
system, beginner’s information
on the wide world of wheat.
Plus: the Replicator clones
Salmon Creek’s

Brother Larry’s Belgian

Tips from the Pros

Two pros — Kris Kalav (Minhas
Craft Brewery) and Matt Brophy
(Flying Dog Brewery) — give their
tips for brewing with that
glutenous grain, wheat.

Mr. Wizard

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

Style Profile

Is 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 for 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.

COVER PHOTO: CHARLES A. PARKER

28

34

42

50

Wher to fiNd i

4 Recipe Index

66 Reader Service
67 Classifieds & Brewer’s Marketplace
68 Homebrew Directory

Bl

THE HOW-TO HOMEBREW BEER MAGAZINE

FeatUr,s

Here Comes the Judge

by Paul Zocco

Ever wonder what happens when you send your beer off to a homebrew con-
test? A National BJCP judge steps you through the process used for evaluat-
ing beers at a BJCP-sanctioned competition. Plus: Beer terms explained.

®

Yeast Strains for Belgian Strong Ales

by Mike Heniff

Yeast strains play a defining role in shaping the character of Belgian beers.
Learn how to select the right yeast strain and take control of your fermentation
by varying your pitching rate, aeration level and fermentation temperature
when brewing Belgian strong golden ales, tripels, dubbels and others.

Flanders Red Ale

by Jeff Sparrow

Flanders red ales are reddish sour beers aged in oak. With a little technique
and a lot of time, you can brew “the Burgundy of Belgium” in your homebrew-
ery. Plus: Four recipes from four homebrewers.

Rebuilding Kegs

by Ralph Allison

We give two lucky Corny kegs a complete makeover. With the right tools,
cleaners and sanitizers, grungy used kegs can go from sloppy with syrup to
shiny, sanitized and ready to serve homebrew. Plus: Build your own spunding
valve for naturally carbonating your homebrew.




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 moperaTion. 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 lo Beer, Inc. Washington, D.C.
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Stumped on Standardization

In your December issue, I saw the
“BYO Recipe Standardization”™ box that
appears in every issue and it got me
thinking. [ understand the basic idea that
every recipe is formulated using the same
extract efficiency and hop utilization. But,
what happens when an author submits a
recipe that doesn’t match your numbers?
And what should I do if my extraction
efficiency differs from yours? I under-
stand that if my efficiency is higher, I
would need to add less malt. But if a
recipe contains, say, four malts, do I add

less of all four? Or just less base malt?
Bill Worthington
North Platte, Nebraska

Starting in 2003, we standardized all
homebrew recipes appearing in Brew
Your Own (BYO). The idea being that a
homebrewer will know what extract effi-
ciency and hop utilization is assumed for
every recipe. Likewise he (or she) can
apply what he has learned from brewing
one recipe when he brews other BYO
recipes later on. For example, if you
brewed an all-grain BYO recipe and your
original gravity was a litile higher than
the recipe projected, but the bilterness
seemed a little low, given the IBU value,
you'd know to add less malt and more
hops the next time you brew another
recipe from our magazine.

If an author submits a recipe and his
assumptions are different than ours, we
adjust the submitted recipe to fit our
assumptions.

In the case of differences in exirac-
tion efficiency, there are a couple ways
this adjustment can be made. If the recipe
calls for pale malt and one or more dark-
ly kilned malts, including most specialty
malts, the amount of pale malt is
increased or decreased to hit the target
original gravity specified by the author.
The amount of darker malt remains the
same because these contribute flavors,
colors and aromas, as well as extract
(fermentable sugars and non-fermentable
carbohydrates that add to the specific
gravity of a wort). If the recipe contains a
blend of pale malts — or a blend of pale
malis and lightly colored, lightly flavored

TURN 10 EVERYDAY ITEMS INTO BREWERY TOOLS
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adjuncts — the amounts of the pale
mali(s) and adjunct(s) are all scaled pro-
portionally.

In practice, the amount of pale malt
a recipe is adjusted by is usually fairly
small — most often under 1.5 Ibs.
(0.68 kg) per 5.0 gallon (19 L) recipe. In
the case of extract recipes, the adjust-
ment — if any is needed — is usually less
than a couple ounces (<57 gJ.

In the case of differences in hop uti-
lization, the amount of bittering hops are
changed to hit the author’s intended IBU
value. The amount of late addition hops
remains the same because they con-
tribute hop flavors and aromas in addi-
tion to bitterness (IBUs). In practice, the
amount of hops in homebrewer submitted
recipes almost always yields IBU esti-
mates similar enough to ours that little or
no adjustment is needed. In every case,
the adjusted recipe is sent back to the
author for approval.

So, if you are brewing a BYO recipe
and your extract efficiency differs from
ours, scale the amount of pale malt or
malts such that your target original grav-
ity matches the OG printed in the recipe.
Likewise, if the hop utilization curve you
use predicts a different IBU value than
specified in our recipe — and you feel
that the curve reflects the hop utilzation
you achieve on your system — change the
amount of bittering hops so that your cal-
culated IBU value matches ours.

For moderate-strength beers with
moderate hopping levels, your adjust-
ments should be small. In the case of very
big, very hoppy beers, the adjustments
may be larger.

When we chose our assumptions, we
purposely made them “middle of the
road” so that average homebrewers —
who may not feel like diddling with
recipe calculations — would have a good
chance at success. For advanced home-
brewers, use your knowledge of the per-
formance of your brewery — and any
previous experience with BYO recipes —
to guide your recipe adjustments. And of
course, if you brew a recipe once, take
good brewing and tasting noles so you
can tweak the recipe, if needed, if you
brew it again.

Hops in Extract Clones
Thanks for the “150 Classic Clone
Recipes” special issue! I've been brewing
approximately six years, the last year all-
grain and almost exclusively clones. My
concern is that with many of the recipes
you provided. the hop additions are the
same for both the extract version as the
all-grain, even though the former often
doesn’t use a full-wort boil. Any insight?
Michael Frenn
via email

With two exceptions, the recipes that
appear “150 Classic Clones
Recipes” special issue all come from

in the

recipes that were previously published in
BYO. However, many of the older recipes
were reworked to meet our standardized
assumptions and to use the “extract late”
method of homebrewing. The “extract
late” method allows an extract brewer to
achieve better hop utilization compared
to the standard method of boiling a
“thick” wort.

In the “extract late” recipes, when
the target IBU value for the beer is less
than 50 IBUs, the amount of hops speci-
fied in the extract and all-grain recipes
are the same. Alhough the extract brewer
will not be boiling his (or her) full wort, he
will also not be boiling all his extract for
at least the first 45 minutes of the boil. If
the recipe is followed, the wort will be
roughly the same specific gravity as the
target original gravity until the final
extract addition is made. In this case, an
extract brewer’s hop utilization should be
comparable to an all-grain brewer’s.

BY0.COM January-February 2007
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Michael Heniff brewed
his first few homebrew
batches in college in
1994 at the University
of Mlinois in Urbana-
Champaign while pur-
suing a degree in Chemical Engineering.
After relocating to Houston, Texas, he
began regularly brewing in 1997. His high-
est brewing accomplishments are winning

the Templeton Award (for most points) in
three of the last four Dixie Cups (the largest
single-site homebrew competition in the
world) and the Gulf Coast Homebrewer of
the Year in 2004. His favorite beers to brew
are “anything hoppy. anything big or any-
thing Belgian.” Mike particularly enjoys
traveling to find new beers, especially to
Belgium. He has logged over 2,400 beers in
his tasting journal, including over 375 beers
from Belgium.

On page 34 of this issue, he discusses
how to select yeast strains for brewing
a high-gravity Belgian beer. He also gives
his recipe for a “devilish” Belgian golden
ale.

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

Colorado and

who ran a
small wine and beer
shop as a sideline business. Due to work
demands and raising a family, that lasted
for about a year and a half, then the
equipment was packed away. In mid
2005, Ralph and his son Edward decided
to get back into home winemaking and
brewing. As Ralph read up on brewing,
the bug to go all-grain bit. The brewery is
an ongoing construction project,
Ralph enjoys building and modifying
equipment second to brewing. Being
retired, Ralph finds it easier to devote
time to brewing, brewing related projects,
and his other hobbies.

He is known on the Northern Brewer
and Home Brewing Channel forums as
milehightrader.

On page 50 of this issue, Ralph dis-
cusses how to transform a used Corny keg
into a “like new”

and

brewing vessel.

Paul Zocco has
been homebrewing
for about ten years.
For his first beer,
he jumped right in
and started with an
all-grain Octoberfest. Paul opened up
his shop — Zok’s Homebrewing &
Winemaking Supplies — in Willimantic,
Connecticut in the fall of 2000 and it is
still going strong. Paul is the organizer
of the Eastern Connecticut Homehrew
Beer Competition, currently the largest
competition 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 New England
Cidermaker of the year multiple times.
He is a National BJCP judge and. on
page 28 of this issue, he explains how
BJCP judges evaluate beer at a home-
brew contest — and how you can eval-
uate your own beer for yourself at
home.

provide.

Bring out the best in your beer. Visit us at Danstar.com
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar.

Premium Beer Kits Include

PREMIUM.

Befoteyoubuyyournextbeerlct.makesumnt
includes genuine Danstar dry yeast. Danstar yeast is
true brewing yeast, selected for proven performance
and supenorﬂavor Every batch of Danstar yeast is
tested to insure it meets the most stringent standards
of quality and purity, giving brewers the unmatched
consistency and ease-of-use that only dry yeast can

E»January?ebruary 2007 Brew Your Own
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Only the Coopers Brewery offers you
The ability to make a true lager with a beer kit.
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NEW TO BREWING?
Then you’ll want to read
“Exploding the Orthodoxy.”
Learn how to make the great
beer you like, easily, from the
brewmasters at Coopers.

Visit
www.cascadiabrew.com

Also available in Traditional Draught, Australian Bitter
and Sparkling Ale. Each Thomas Coopers Series beer kit
is packaged with stylistically appropriate yeast. www.cascadiabrew.com




Dean E\Ians * La Habra, California
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Dean E

brewer

There are two things I care about
more than anything in the world: My fam-
ily and my homebrew. (I won’t say which
one is first.) I know it's not hip to be a
happy family man, but I don't care — 1
love my life!

Commercials show guys drinking
cold beer and getting hot women! You
go to a bar and the conversations are
about the big college football game or a
super heavy weight boxing match. Not
about school programs or funny stories

H January-February 2007 Briw Your Own

about gum getting stuck in your daugh-
ter’s hair.

When 1 tell people I spent my
Friday night watching “Wallace and
Gromit” and making 10 gallons (38 L)
of homemade pale ale they look at me like
I grew a third eye. I love my family and |
love my beer. Over the past year I've
found way to incorporate the two. Am I
finding a way for my family to bond or am
I manipulating free labor? Probably a lit-
tle of both.

One of my favorite memories was
during my wife's pregnancy. She followed
the doctors orders of no alcohol. She was
eating for two, | was drinking for five! As
her pregnancy rounded up (get it? round-
ed up!), we went to the beer store where
I let her pick the next two batches of beer.
I timed it so the day she was able to drink
again the beer she wanted was ready.
They say beer helps breast feeding
women produce more milk. And looking
at my adorable, gigantic baby, it shows |
made some great beer!

The one thing that has made me the
most proud is my six-year-old daughter.
She's writing more and more so I decided
it’s time to put her to work (What? She’s
not making wallets!) I fill the bottles, my
wife caps the botiles and then we put
them in the boxes. Then it's time for the
kid to shine!

With a Sharpie pen she writes a
letter on each and every bottle. 1 can
tell my beers apart and she works on
writing her letters. It’s win win! Literacy
and beer!

I have learned that the family who
brews together knows to stay out of
daddy’s way when he’s drinking! No, seri-
ously, my family joins me in the kitchen
and helps me with my other love and
in turn I help them with theirs. It's a
fair trade!

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

January 13

Doug King Memorial Lager and
Speciality Beer Competition
Woodland Hills, California

Entries for this year's competi-
tion are due between January 2 and
January 13. The fee for entries is $5
and should be shipped or dropped
off at The Home Wine, Beer and
Cheese Making Shop at 22836
Ventura Blvd in Woodland Hills,
California 91364, Judging and
awards ceremony will take place at
the same location on January 20.
New to this year's competition is
Class 28 — Imperial Anything. The
only rule is that the original gravity
must be 1.080 or above (base "inspi-
ration™ style must be specified). For
more information, visit www.mal-
tosefalcons.com/comps/2007DKM.

January 13
2007 Upper Mississippi Mash-Out!
Saint Paul, Minnesota

Entries for the 2007 Upper
Mississippi  Mash-Out  are due
between January 1 and January 13.
Entries fees are $7 by mail, $6 if paid
online. Entries can be shipped to
Northern Brewer, c/o 2007 UMMO,
1945 West Co Rd C2, Roseville,
Minnesota 55113. For more info visit
www.mnbrewers.com/mashout or
call 800-681-2739.

February 10
War of the Worts XII
North Wales, Pennsylvania

Entries for the twelfth annual
War of the Worts are due February
10. The fee for entries is $6 for the
first entry, $5 for subsequent entries.
For more information, contact Vince
Galet at 484-744-3161, or visit the
Keystone Hops Homebrew Club
Website at www.keystonehops.org.




homebrew systems that make you DROOL

Jim Bieberman * Albuquerque, New Mexico
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Jim calls his homebrew system Valverde Brewing As you can see, nearly all of the components of the
and Winery. It is housed inside, and on the porch of system are stainless steel. Here the sparging of the
a 20' x 30" temperature-controlled building in his mash is underway, and the wort is being pumped
backyard and has a 3-barrel brewing copacity. from the grant over to the kettle.
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Two home-built 108-gallon (410-L) conical fer-
menters are used to store chill water, and a 90-
gallon (342-L) fermenter is where the beer is made.
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This portable clean-in-place station is used to
clean and sanitize everything in the brewery.

This is the 110-gallon, stainless steel kettle. The  The brew kettle is hooked up to the whiripool
kettle includes a thermometer, a whirlpool inlet, pump and a Mueller AT4-C20 heat exchanger. The
butterfly connectors, and a step and railing setup heat exchanger uses 60 °F (16 °C) chill water from :
allowing for the brewer to look inside. the conical storage containers in the building. Jim has two lagering boxes, each with an

18-Cornelius keg capacity.

The draft box holds 10 kegs and has 3 tap handle
three 170,000 BTU burners, for a total BTU of the kettle to the fermenter, where it is injected with on its left facing wall. There is gas supply for up to
510,000. Each burner has a heat shield and a oxygen, preparing it for immediate fermentation. A 6 kegs and plenty of room for various bottles and
stainless steel propane manifold. sight glass allows Jim to monitor the activity. supplies. Jim hopes his guests are thirsty!

A close up of the bottom of the kettle shows After the boil, the wort is cooled and pumped from
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