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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.

%
Muntons

WORLD CLASS MALT

Muntons PLC, Cedars Maltings, Stowmarket, Suffolk, IP14 2AG, England Tel (+£4) (0) 1549 618300 Fax (+44) (0) 1449 677800 email james.smith@muntons.com
www.muntons.com



CLONE RECIPES
INONE GREAT SPEIAL ISSUE!

THE HOW-TO HOMEBREW BEER MAGAZINE

ECIPE

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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Mail

A sweet guestion about corn
syrups, where to get a keg
rebuilding kit and a high-pressure
question about spunding valves.

Contributors

We introduce our two new BYO
columnists, Jon Stika and Jamil
Zainasheff. Plus, frequent
contributor Glenn BurnSilver.

Homebrew Nation
Houston, we have a homebrewer.
Also, a wicked wort whipping
reader project, a brutally awesome
brewing system and a peanut
butter sweet stout.

Plus: the Replicator clones
Midnight Sun’s

Full Curl Scotch Ale

Tips from the Pros
Two pros — Brian Buckowski
(Terrapin Brewery) and Tim
Schwartz (Real Ale Brewing) —
give the hows and the why for
brewing with rye.

Mr. Wizard

Is commerical brewing just like
homebrewing scaled up? Is there
anybody in a better postition to
answer that question than the
Wiz? (Hint: no.)

Style Profile

Ordinary bitter is neither ordinary
nor bitter — our new Style
columnist will discuss the best
way to brew this British session
ale at home.

Techniques

Sure, the name of the magazine is
Brew Your Own. But, just this once
we're taking a step back and
learning how to malt our own. If
you want to take your brewing
from grain to grass, here’s how.

Projects

Use a step drill to convert

your plain brew pot into a brew
kettle with a built in spigot and
thermometer. We'll take you
step-by-step through this
driller thriller.

Brewer’s Log
A Brew Infuser and a conical
BrewDome Fermenter.

Last Call
It takes a village to raise a beer.
Brewing in the Peruvian Amazon.
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Cookie in a Glass

by Kristin Grant

Grandma put them in her cookies. Now you can put them in your beer. Oats
lend a creamy, silky feel to stouts or witbiers. Get the lowdown on the grain for
“grouters” and learn the differences between using raw oats, rolled oats or oat
malt in your beers. Plus: Breakfast of Champions; an oatmeal stout recipe

®

Gluten-Free Brewing

by Glenn BurnSilver

Got gluten? If you brew with barley, wheat or rye you do. For sufferers of celi-
ac disease, this crosses those beers off the “to brew” list. However, there are
gluten-free grains — including sorghum, buckwheat, quinoa, rice and corn —
from which beers can be made. Learn the techniques required to make your
brewery gluten free. Plus: two gluten-free recipes

Balanced Recipe Formulation

by Chris Colby

Tired of brewing other people’s recipes? Learn the basics of recipe formula-
tions, from making an ingredient list to choosing the right techniques. We'll
cover what you need and how to go about it, with discussions of all major
brewing ingredients and what they add to beer. Plus, discussions of balance,
complexity, harshness in dark grains, grains for body and cohumulone in hops.
Plus: a recipe for “copper ale”




N EARLY 1933, BEFORE PROHIBITION COULD BE OFFICIALLY REPEALED, PRESIDENT ROOSEVELT
IGNED EMERGENCY LEGISLATION ESSENTIALLY DECLARING LET THERE BE BEER. IT WASN’T UNTIL
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Peanut Butter and Chocolate

Sweet Stout

Midnight Sun Brewing’s
Full Curl Scotch Ale

Ordinary Bitter (all-grain)

Ordinary Bitter {(extract w/grains)......20

Breakfast of Champions

(oatmeal stout)

Simple Simon Sorghum Beer

(gluten-free beer)

Overlook Amber Ale

(gluten-free beer)

Copper Ale

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 malis = 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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Karo for a Cream Ale?

After reading the article, “American
Pilsner,” in BYO (January-February 2007
issue) and listening to Chris Colby’s inter-
view on Basic Brewing Radio, I went
looking for brewers corn syrup. None of
the homebrew shops I checked with car-
ried it. Is “regular” corn syrup the same?
I'm looking to use it in a cream ale as a
substitute for flaked maize.

Jack McKillip
Carbondale, Illinois

Author, and BYO editor, Chris Colby
responds: “There is a short and sweet (no
pun intended) answer to this. I will not be
giving that answer.

“Back in 1811, the Russian chemist
K. S. Kirchof published his discovery that
potato starch could be turned into a
sweel, viscous syrup if the starch was
heated along with sulfuric acid. Later, he
discovered that the same conversion
could be accomplished using an extract
Jrom malted barley in place of the acid.

“Today, corn syrup is made by treal-
ing the starch granules from dent corn
with starch-degrading enzymes under
acidic conditions. The enzymes come
from the fungal species Aspergillus niger
and A. oryzae, the fungus that is used to
break down rice starch in the production
of sake (rice wine). The result is a syrup
that is roughly half as sweel as sucrose
{table sugar), with a pH of 3.5 te 5.5. The
predominant sugar in ‘regular’ corn
syrup is glucose.

“In the 1960’s, the process for mak-
ing high-fructose corn syrup (HFCS) from
regular corn syrup was discovered. In
high-fructose corn syrup, much of the glu-
cose is converted enzymatically to fruc-
tose, yielding a syrup almost as sweel as
table sugar, but much cheaper to produce.
In the 1980s, high-fructose corn syrup
began replacing the beet or cane sugars
Jound in soft drinks at the time. Today, all
but a few use HFCS.

“By altering the conditions or the
enzymes used in syrup production,
syrups with different proportions of var-
ious sugars (and other carbohydrates)
can be oblained. Brewers corn syrup (a
Jorm of high-maltose corn syrup) is pre-

GET DRAFTED: KEGGING GADGETS & KNOW-HOW
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pared such that the carbohydrate profile
of the syrup is similar to wort. There are
also rice syrups made this way. You have
to look around a bit to find a homebrew
shop that carries this type of syrup. but
they do exist.

“So where does this leave a home-
brewer in 2007, looking to brew a cream
ale? Well, aside from the sweelness, most
plain corn syrups are nearly flavorless —
and the sweetness will ferment away.
However, the carbohydrate profile of
brewers corn syrup should be easier for
brewers yeast to deal with than a “regu-
lar” or high-fructose corn syrup.

(Note: ‘The ‘plain’ corn syrups found
at your grocery store may have flavors
added, such as the vanilla added to Karo
Syrup, the most popular supermarket
brand. Seme may also have molasses
added to produce a dark corn syrup.)

“If you are making a beer that uses a
lot of corn syrup (over 20% or so of the
grain bill), such as a cream ale or
American Pilsner, I would try to find
brewers corn syrup. If not, I would use
[flaked maize in the mash or do a full
cereal mash.

“In a beer that calls for only a small
amount of corn syrup, you could probably
substitute plain corn syrup (with no fla-
vorings added) — or good old corn sugar
or cane sugar — with little change in the
resulting beer.

“When brewing any beer with a sub-
stantial amount of kettle adjunct, adding
some yeast nutrients Lo the boil will help
the yeast perform better. And, as with
any beer, aerating the wort well and
pitching the proper amount of yeast is
always a good idea.”

MaiL

Keg Kit Q

I found a lot of great information in
the article “Rebuilding Kegs” (January-
February 2007 issue), but had one ques-
tion after reading it. Where did Mr.
Allison purchase the rebuilding kit? 1
have a few kegs that need to be rebuilt
this would be great information that will

save me a lot of time.
Mark Ransom
via email

Almost all homebrew shops will sell
the large O-ring and four small O-rings
needed to rebuild a keg as a package or
individually. (Likewise, all the poppet
valves, pressure relief valves, posts and
dip tubes are sold individually.) The tool
kit Ralph used was composed of tools that
you should be able to find at any decent
hardware store.

Spunding ‘Splosion?

Iread with great interest Marc
Martin’s “Build Your Own Spunding
Valve” (January-February 2007 issue)
and had one question. What happens if
the valve gets plugged with foam from the
fermentation? Will your keg blow up?

Randy Koenig
Appleton, Wisconsin

Used correctly, there is no way a
Corny keg would blow up from the use of
a spunding valve. Even if you used the
valve deliberately incorrectly, you'd have
to try pretty hard to induce any harmful
effect. First of all, the spunding valve is
designed lo be attached only after the
beer has been racked from the primary
Sfermenter and the fermentation is wind-
ing down. There shouldn’t be any foam or
krdusen to plug the valve when it is in
use. Secondly, the lid of a Corny keg has
a pressure release valve that would pop
Jar before the keg would rupture. Thirdly,
a Corny keg can hold up to 130 PSI of
pressure, but brewers yeast is sensitive to
pressure and likely could not develop this
level of pressure — around 9 atmos-
pheres, 3 atmospheres higher than the
level of carbonation in Champagne. Long
story short; it can’t happen. (It would
make a cool YouTube video, though.) .
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Glenn BurnSilver is a
freelance writer and a
frequent contributor to
Brew Your Own maga-
zine. He has written
many articles about
£ brewing beer with
ingredients other than one of the “big four”
— barley, hops, yeast and water. These
include an article on coffee beers
(December 2002) and an article on spiced
beers (December 2003).

He has also authored a couple clone
beer roundups, including 12 winter or holi-
day beers in our December 2004 issue and
5 “double” or “imperial” beers in the
December 2006 issue’s cover story, entitled
“Tasting Double.” In this issue, Glenn does
double duty, writing a piece on brewing
gluten-free beers (p. 32) and also helping us
out on the editorial side as an associate
editor. Glenn lives and brews — and also
collects vinyl records — in Colorado.

"BEER & WINE EQUIPMENT & SUPPLIES
The Brewers Association’s e '

In this issue of
Brew Your Own,
we welcome Jon
Stika as our new
“Techniques”
columnist. When
Jon says he brews
his own, he really means it. Jon grows his
own hops (as seen in Homebrew Nation in
the September 2004 issue) and has grown
and malted his own barley. He has also
brewed with some unusual ingredients,
including sweetgrass, something he wrote
about in the May-June 2003 issue.

Jon grew wup in Milwaukee,
Wisconsin, within sight of the Miller
brewery and is now a member of the
Heart River Homebrewers Club, of
Dickinson, North Dakota.

On page 51, he kicks off his column
with an article on malting barley at home.
He writes that home malting is something
any homebrewer can accomplish.

We also welcome a
new “Style Profile”
columnist to BYO,
Jamil Zainasheff.
“I've never met a
beer style Ididn’t
like,” says Jamil.
“Properly made,
they're all wonderful. There are bad
beers, not bad beer styles.” He's also

never met a beer style he hasn’t brewed,
as he learned about beer styles by brew-
ing every one of the styles recognized by
the Beer Judge Certification Program
(BJCP). Jamil is also a BJCP judge and
Assistant IT Director for the BICP. Plus,
he also hosts a bi-weekly internet radio
show on brewing and beer styles.

On page 19, Jamil shows off his
extraordinary knowledge of beer styles
with an article on ordinary bitter, the
classic British session beer that is any-
thing but ordinary.

Easy Wheatie

. . = =

Guide to Starting Your Own Brewery - (5-Gallon Wheat Beer Recipe )

Sl S wm, : 0.5 oz. Mt. Hood Hop Pellets (2 mins)
o AR UL 1O 14 a.w;mﬁ!ﬂﬂ! 1/2 tap. Trish Moss
/4 9-Row Ml 1 phe Sufbrew T-58 Yeast
s, Wheat Dry Mkt Extract 1 Muslin Grain Sock
1.5 . Hallestwier Hop Pelleis 60 5 oz. Corn Sugar {for priming bottles}
mins.)
Procedure:
1. Steep grains in grain sock untl water reaches 160°-165° F, then re-
move,

2. When water boils, add extract & 1.5 oz of Bittering Hops.

3. Boil for 45 mms. Then add Irish Moss.

4. Boil for 12-15 mins, Then add the 0.5 oz of finishing hops.

5. Boil for 2 mins. Then rémove from heat.

6. Cool rapidly to 65°-75°, pitch yeast & ferment at room temperature.
7. After 3-5 days rack into secondary & allow to settle out.

8. Prime wort & bottle. Allow 2 weeks minimum to carbonate,

Grains - Yeast - Malts Hops - Burners - Boil Pos

Homeb eaven

We Have Got It All !

A "must read" for anyone considering
a brewery business!

SODAPOP-LIQUEURS -DISTILATION SUPPLIES
S1IM INJIOIUONIGVIW-INIM-9338

Order Today!

1.888.822.6273
wn.org

Email: brewheaven@aol.com (800) 850 - BREW (2739)

Brewers Publications Email us for your Free Catalog, or download from website
A Division of the Brewers Association

www.beertown.org

bA

BREWERS
Assgctanion 8

www.beert®

HOMEBREWHEAVEN.COM
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FAST, EASY, SIMPLY THE BES .

Mix, Brew, Bottle...

Add a slice of lime and think “Cancun”.

New to Beermaking?
Visit www.cascadiabrew.com

and sign up to receive your FREE

quarterly Coopers Club

USTRALIAN PALEA

Newsletter. Interesting stories,

recipes, product info.

The Coopers Brewery International Series. Also available
in Bavarian Lager, Canadian Blonde and Australian Pale Ale.

www.cascadiabrew.com



homebrew PROFILE
John Jurgensen . iouston, texas

he Bay Area Mashtronauts

Homebrew Club, located just

south of Houston, was origi-

nally formed by homebrewers

that worked at NASA or were NASA con-

tractors. Over the years the Mashtronauts

have had the privilege of having some of

NASAs finest minds as members. One

particular Mashtronaut is not only one of

the best homebrewers in the nation, but
also a NASA legend.

John Jurgensen has spent over thir-

From Mission Control to Brew Control

with a NASA legend.

ty-seven years at NASA with several dif-
ferent assignments during this time. John
worked with Mission Control on both
Apollo 11 and Apolle 13. In later years he
was in charge of testing software for the
Space Shuttle and the International Space
Station. John currently works at the
Johnson Space Center in the Office of the
Chief Information Officer.

In the Houston
scene, John is also a legend. For the last
few years John dominated the Bay Area
Mashtronauts’ monthly competition, won

area homebrew

CALENDAR
March 10

muliiple ribbons at Houston’s Dixie Cup Au
and the Bluebonnet Brew Off in Dallas,
and dominated the regional AHA compe-
tition where multiple entries moved to the
national level. He won a Gold Medal in
the 2004 AHA Nationals in the

Spice/Herb/Vegetable Category with his
Jalapefio Wheat Beer.

:Maicﬁ 18

John is a prolific brewer, making two
batches at a time and generally brewing
about twice a month. He has multiple
freezers and refrigerators in his home for
all of his fermenting and serving needs.
Recently, John added a sun room/brew
room onto his home; including sink and

April 28
cabinet space for John's brewing sup-
plies. The room is dubbed “John’s Pub.”

John has served as his club’s presi-
deni and coordinator for the Lunar
Rendezbrew Homehrew Competition held
each July.

John uses a simple system of a cooler
mash tun and a stainless pot with a
turkey cooker burner, glass carboys for
fermentation and corny kegs for storage.
John’s philosophy is to keep it simple and
hold the variables as constant as possible.
It seems to serve him well—with NASA,
and with his beer.

reader PROJECT: WORT STIR ROD
TOI'ly PI‘Ofer'a ¢ Charlotte, North Carolina

" am often described as a brew gadgeteer so [ figured it
was time to share one of my latest devices: a stir bar
I with folding wings that attaches to a drill. The vanes
fold up to easily fit in the neck of a carboy, or for use
in a plastic bucket. I use it to aerate wort and mix ingredients such
as honey and water for my mead. Let me tell you, this really cre-
ates a vortex and whips the wort into a froth when I want to aer-
ate before pitching my yeast (remember, this is a good thing). Plus,
it sure beats the heck out of endless carboy rocking!
If 1 had known this stir rod £
worked this well I would have
made one long ago. The project
consists of four basic parts.

THE HEAD (see photo at right)- As simple
as one, two, three pieces—and a nut and
bolt to hold it all together. /3
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TAIL END - | designed my rod to fit into a cordless drill. I can
attach a standard drill bit to the tail end of the rod. Next, put the
bit into the drill and the wort will be shaking (well, frothing actu-
ally) in the carboy.

DRILL ATTACHMENT - This simple bit fitting works with any
drill. I prefer my cordless model so I can take my stir rod anywhere
I need to aerate wort or mix ingredients.

WHIPPING END - Note the angle cut on the wing ends in the
photograph at left. This angle forces the wings to

extend out from the center rod in an opposing way
when spun, increasing the amount of aeration. The
folding action of the wing, held loosely in place by the nut
and bolt, also allows the rod to fit easily into the neck of a carboy
before folding back out to provide the whipping action.




homebrew systems that make you DROOL

LO nn ie M CAI I iste r. Houston, Texas

n! What this mechanized, dedicated
behemoth brewing system offers is repeatable and

eel Brutus T

I I I very consistent brewing from batch to batch. It is
fruits of your own hard labor.

Brutus Ten is an all stainless 11-gallon (42-1.) brewing sys-
tem designed and fabricated from 2" stainless steel square tub-
ing right on our very patio. The temperature controlled MLT and

indeed just a downright pleasure to brew on the

HLT allow extremely accurate temperature control throughout
the brew day. With its recirculating direct heated MLT, I am con-
fident in reproducibility. I can count on the HLT temperature
being right where I want it to be, ready for the sparge at a flip
of a switch, The pilot-light driven low pressure burners are tem-

perature switch controlled. Gas solenoid valves mounted to a
pressurized gas beam command them to fire only when neces-

sary. A dual pump system opens the door for dual recirculation,

allowing a unique chilling scheme that stifles this dreaded Texas
heat. Compactness and portability also allow Brutus to be

<ed on our apartment living room carpet after each use.
(WARNING: Requires EXTREMELY willing spouse!)

Fabricating a system of this caliber on a small apartment
scale was very challenging and extremely rewarding. Cutting,
grinding, drilling, milling and welding all required specific tools
and skill agility: more from the heart, and no more so than the
knowledge it takes to craft fine ale. I would implore anyone with
a smidgen of fabricating skills to give your dream system a go!
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