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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 maker life easy for
brewers" All backed by a service which gives you, the brewet
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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www.muntons.aom
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WORLD CLASS MALT
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CLONE RECIPES

IN ONE GREAT SPECIAL ISSUE!

W
IIIE HOW-TO HOI{EBREW BEEB MAGAZIIIE

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 oros 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:i3iifitr"3-il"dbjgi""Bfs3hlill?tj"il:l'r:o,,i",i"f" *rume discounts to
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Departype4ts
Mail
A sweet question about corn
syrups, where to get a keg
rebuilding kit and a high-pressure
question about spunding valves.

Contrlbutors
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
Madnight Sun's
Full Curl Scotch Ale

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

Mr. Wizard
ls commerical brewing just like
homebrewing scaled up? ls 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 Brilish session
ale at home.

Techniques
Sure, the name of the magazine is
Brcw Your Own. But, just this once
we're taking a step back and
learning how to malt our own. It
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
thermomeler. We'll take you
step-by-step through this
driller thriller.

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

26
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F eatu rrs
Cookie in a Glass
by Kristin Grant
Grandma put thern 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 ior
"grouters' and learn the differences between using raw oats, rolled oats or oat
malt in your beers. Plus: Breakfast o{ Champions; an oatmeal stout recipe

Gluten-Free Brewing
by Glenn Burnsilver
Got gluten? lf 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 a e"
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64 Last Call
It takes a village to raise a beet
Brewing in the Peruvian Amazon.

COVER PHOTO: CHARLES A. PARKER

Wftgre te f;N6 i1

Recipe Index
Reader Service
Classifieds & Brewer's Marketplace
Homebrew Directory

4
58
59



.i

0rit



W
TltE ltow-To tao EERElfl BEER nAGAZllll

EDITOR
Chris colby

ART DIRECTOR
Colcen Jewett Heingartner

ASSOCIATE EDITOR
Glenn Burnsilver

TECHNICAL EDITOR
Ashton Leivis

CONTRIBUTING WRITERS
Stcve Bader. Thom Cannell.
Ilorst Dornbusch. Bill Piercc,
Marc Martin, Tcrry !'oster, Glenn
Burnsilver. Ikistin Grant. Paul Zocco

CONTRIBUTING ARTISTS
Shawn l-urner, Jim Woodward

CONTRIBUTING
PHOTOGRAPHER
Charles A. Parker

CANINE ASSISTANT
Heidi

PUBLISHER
Brad Ring

ASSOCIATE PUBLISHER &
ADVERTISING DIRECTOF
Kiev Rattee

ADVERTISING
SALES COOIIDINATORS
John Ragozzinc & Dave Green

BOOKKEEPER
Jim Moulton

OFFICE MANAGER
Andrew Putney

NEWSSTAND DIRECTOR
(larl KoDf

EDITORIAL REVIEW BOAFD
Mett Cole . Rock) River (Ohio) Brewing Co.

Horst Dornbusch . Beer Author
Mark Garctz . Homebrew Consultant
Chris craham . B€er, Beer and More Beer
Craig Hartinger . Merchant du \4n
Anita Johnson . Great Fermentalions (IN)

Marlon I-arg . llomebrew Consultant
John Maier . llogue Ales
Paul Manzo . Homebrc:w Consultart
Kirby Nelson . Capital Brewing Co.

Greg Noonan . V€rmont Pub & BrewerY
Rslph Olson . Hopunion USA lnc.
Maxk Szamatulski . Maltose tsxpress
Tess szamatulski . Maltose Express
John Weerts . Honlebrew Cnnsultant
Chris \ Ihitc . \Vhite Labs
Arme Whl'te . Vermont Homcbrew Supply

Extracl efliciency: 65%
(.e 1 paund 012-t0w ndll. hhich has 2

p1tential extract value af 1.037 in 1ne gal-

lan af water, wauld yield a w1ft 0f |.024.J

Extlact Yalues for malt extract:
liquid mallexlract (LIVE)= 1.033 1.037

dried rnalt extracl (Dt\/E) = 1.045

Polential extlact fol grains:
2-row base malts = 1.037-1.038

wheat mall = 1.037

6 row base rnalts = 1.035

l\,4unich malt = 1.035

Vienna malt = 1.035

crysla malts = 1.033 1.035

chocolatemalts=1034
dark roasted gfains = 1.024 1.026

llaked maize and rice = 1 037 1.038

llops:
We calculate lBus based on 25% hop

utillzation fOr a one hour boi 0f hOp pellets

at specific gravities less than 1.050.

How to reach us
Editorial and
Advettising Office
Breu Your Oan
5053 Main Street, Srlite A
Manchester Centcr, VT 05255

Tcl (8021 362-11981

Iax: (802) 362-2377
E-Mail: BYo@byo.com

Advertising Contact
Kicv Rattee
kiev@byo.com

Editorial Contact
Chris Colby
chris@byo.com

Subscriptions Only
Breu Your Own
P.O. Box 469121
Flscondido, CA 92046

Tcl: (800) 900-7594
M-F 8:30-5:00 PS'I
E-mail: b"vo@pcspublink.com
Fax: (760) 738-4805

Special Subscription Offer
8 issucs lor $24.95

Web Site
www.byo.com

Arew You. OM (lsSN 108i -82eX) ls publlshed mqnhiy d.epl
February. Aprii, JLrr€ and Ajqus| fd 524.95 p€l y€ar b, Bandhll
cornmunirdic, 5053 Mah stEl, &ir6 A. Mafth€ter cmter,
VI 05255 rel: (8@) 362-3981j ld (ma 362-2377i emil:
BYo@byo.cm, P€riodicals pcrale Elo paid ai Mafth6t€r
C6nter, v' and additonal mailing onices. Canada PGI
Ini€rnatonar Publlcarions Mall l€@mst No. 40025970 R€tlrn
undeliverabls Canadlan addresses ro Expross Me$enger
Inrsational, ?o. Box 25058, rddd Bc, oniarlo, cdada
N6C60€. mSTi,IASTER: sdd addE$ changps to a@ volr
Own, PO. Box 469121. Esndido. CA 9204&9121 C$tom6r
Sdi@: Fq subs.nprion o.de6 ell l-800-900-75S4. Fd sub"

Eciption inquin6s or adddss changs, w ie B,* v@. Owa
P.O. Bor {69121, Esco.dido, CA S2046.9121, Tel: (800) 900-

7594. Fd: tr60)738-4805. Fo6ign and C6.6dian ode6 mlsl bB

payabh in U.s. dollaB plls postag€. rh€ sub*nptid €1€ to

Canada and Mdico is $30: 1d all olh{ c(rrn!n6 lhe sub66plrd

Al contats ol B,w four Otd are Copyndn @ 2m7 by

Batronkill CommlnietioN, uls olheMis6 noled. ad Yo.
Own i3 a rogistef€d trademafk own€d by Ban€nkill

Communietiqs. a Vemnt @lpodlid. Unsoiiclt€d nmueiplB
will noi ba €tudr€d, md no €rsebilit can be asn€d tor
sh marsid. al "Len* to llc Editd shdld be sl b tne €dr
ld at tl€ vqMt olllc€ aclct6. All ights in len* *nt b adt
vou. owa will be lEt€d 6 un@ndilionally as€ned fc pusri€-
lion and coptighl purpo6es and $bj€ct |o arcw vou. own s

un€s?ided ns b edit. A]though all €asonable afiemPts aG

made to €n$€ a@uEcy, the publisher do€s .Ft Nume any lra_

bility td mB q onii3im anrah* in tt'e poblicalio-

All dqhts eerv€d. Feplod@lid i. pad d in whde wnh.{n
win€n pemdsio is striclt p@hibitod. Pnded in rhe untt€d

Srars of amd€, Volum6 13, Numbd 2: Maah-Apd 2007

\larch'.\pfil 200; ll!rr\\ Yt)r r1 (\\\



Karo for a Cream Ale?
Aftor reading the article, "Americon

Pilsner," in Byo (January-February 2007

issue) and listening to Chris Colby's inter-
view on Basic Brewing Radio, I went

looking for bre$'ers corn syrup. None of
the homcbrc\a' shops I checked with car-

ricd it. Is "regular" corn syrup the same?

I'm hoking to use it in a cream ale as a

substitute fbr flaked maize.

Jack McKilliP
Corbondolr, Illinois

Author and BYO editor Chris Colby

responds: ''l here is a short and sueet (no

pun intended) ansuer to this. I aill not be

giuing thdt ansuer
'Back in 1811, the Russidn chemist

K. S. Kirchof published his discouery that
pota.to stqrch could be turned into a

sueel, ois.tt)us sgrup iJ the stdrch wss
heated along uith sururic acid. Later, he

disrc,ered lhol lhr sam( ! onot'rsion
could be accomplished using an eatrad

Jrom malted barley in place ofthe acid.

lbdd!, com sgrup is made bg treat-
ing the starch grqnulea from dent corn

uith stdrch-degrud,ing cnzqmes under

acidic conditions. The enzymes come

from he fungql species Aspergillus niger

end A. oryzae, the fungus that is used to

break d.own rice stcrrch in the prod.uclion

of sake (rice aine). The result is a s!/rup

that is roughly hdf as sweet ,rs sucrose
(table sugar), uith a pII oJ 3.5 Lo 5.5. The

predominant sugar in 'regular' corn

syrup is glucose.
"ln the 1960's, lhe process Jbr mak-

ing high-fru(tosp corn sgrup nlFa.s) fron
reguldr com sUrup ucLs discoUered. In
high-Jtuctose corn syrup, much of the glu-
(ose is conuprlcd pnzgmalircllg lo Jiur-
tose, gielding ct sgrup dlmost qs saeet cts

tdble sugat: but much chedper to producc,

In the 1980s, high-fructose corn syrup
beg@n replacing the beet or cane sugars

found in so/t drinks at the Lime. Toddg, all
but aJeu use HFCS.

"14! ctltering the conditions or the
Pnz!mes usPd in syrup production,
syrups uith dilferent proportions of |ar-
ious sugars (and other cdrbohydrates)
can be oblained. Breuers com syrup (d

fom of high-md,ltose corn sgrup) is pre-

pared such thdt the carbohydrcte pro|ile

of the sytup is similar to aort. There dre

also rice syrups made this uag. You hare
to look arcund a bit h rtnd. a homebrew

shop that co,rries this type of surup, but
heg do erist.

'So uhere does this leave a home-

breuet in 2007, looking to breb d cream

ale? well, aside from the saeetness, most

plain corn sgtups are nearly flavorless -
and the saeetness aill ferment auay.
HoueoeL the corbohvdrate profib of
breaers corn sgrup should be easier for
breaers Veq.at to deal aith thdn a -regu-

lar" or high-fructose corn s!|rup.
(Note: 'The 'plain' corn sgrups Iound,

at lour grocery store may haue fauors
added, such ds the oanilld added to Karo
Sgrup, the most pop lar supermarket
brdnd. Some mdg also hdve molasses

added to produce d dsrk corn sgrup.)
'Ifyou are making a beer that uses a

bt of com sgrup (otter 20'% or so of the
grain bill), such qs a cream ale or
Ameri(tan Pilsner, I aould tr! tu rtnd
btelaers com sgrup. If not, I uould use

flaked maize in the mash or do a full
cereq.l maah,

'ln a beer that cdlls lor onlv a small
dmount of corn sgrup, gou could probably

substitute plain corn syrup (uith no Jla-
vorings addecl) - or good old corn sugar
or cane sugar - with little change in the
resulting beer.

'when breaing ang beer uith a ,tub-

stantidl amount qf kettle adjunct, adding
some yeasl nutrients Lo Lhe boil uill help
the Vedst perform belter And, as uith
anA beer, aerating the aort pell and
pitching the proper amount of lJeqst is
aluo.gs a good idea."

MatL

Keg Kit Q
I found a lot of great information in

thc artiole "Robuilding Kegs" {January-
!'ebruary 2007 issue), but had one ques-

tion after rcading it. where did Mr.

Allison purchase the rebuilding kit? I
have a few kegs that need to be rebuilt
this would be great information that will
save mc a lot of timc.

Mark Ransom

via email

Almo$t dll homebreu shops aill sell

the larye Oring and four small O-rings

needed to rcbuild a keg as a package or

ind,ividualtV. (l,ikeaise, all the poppet

oalues, pressure relief ualoes, posts and
dip tubcs arc sold indiriduallg.) The tool
kit Rdlph used uas composed of hols that
you should be able to flnd at an! decent

hardusre store.

Spunding 'Splosion?
I rcad with great interest Marc

Martin's 'Build Your Own Spunding
Valve" (January-Fcbruary 2007 issue)

and had onc question. What happcns iI
thc valve gcts plugged with lbam from the

fermentation? Will your kcg blow up?

Ilandg Koenig

Applcton, Wsronsin

Used correctlV, there is no ud! d

Corng keg aoul.l blou up from the use of
o spunding oaloe. Even if you used. the
udlve deliberatelg intnrrectlg, you'd haDe

to trg pretty hard to induce any harmful
elJect. First of all, the spund,ing ualue u
designed to be attached onlA qIter the
beer has been racked Irom the primar!!

fermenter qnd the fermentation is aind-
ing doun. There shouldn't be any foam or
kriiusen to plug the qalue ahen it is in
use. Secondly, thc lid of cL Corn! keg has

ct pressure releose oalre thdt uould pop

lar beIorc the keg u,ould rupture. Thirdly.

a Corn! keg can hold up to 130 PSI of
pressure, but breaers yeast is sensitiue lo
pressure and likelg could not deDelop this
leoel of pressure around 9 atmos-
pheres, 3 atmospheres higher thqn the
leoel of carbonation in Champagne. Long

storv short; it can't happen. (lt aould
make q cool YouTube uideo, though.) ,;

n
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Glenn Burnsilver is a

freelance writer and a

fiequent contributor to
Breu Your Oan maga-

zine. He has w tten
many articles about
brerving beer with

ingredients other than one of the "big four"

- barley, hops, yeast and water These

include an &rticle on coffee bccrs
(December 2002) and an article on spiced

beers (December 2003)-

He has also autrored a couple clone

bccr 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 sidc as an associate

cditor. Clenn lives and brers - and also

collects vinyl rccords - in Colorado.

In this issue of
Breu Your Oun,
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 up in Milwaukee,
Wisconsin, within sight of the Miller
brewery and is now a member of the
Hcart River Homebrewers Club, of
Dickinson, North Dakota.

On page 51, he kicks olT 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 Prolile"
columnist to BYO,

Jamil Zainasheff.
'l'vo ncver met a

beer style I didn't
like," says Jamil.
'Properly made,

they're all wonderful. There are bad
beers, not bad beer stylcs." He's also
never met a beer style he hasn't breweo,
as he learned about beer styles by brew-
ing every one of the styles recognizcd by
the Beer Judgo Ccrtilication Program
(BJCP). Jamil is also a BJCP judge and
Assistant lT Director for the BJCP Plus,
he also hosts a bi-weekly internet radio
show on brcwing and beer styles.

On pagc 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.

The Brewers Associatlon's
Guide to StartingYour Own Brewery

A "mutt read" for anyone considerint
a brewery business!
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L Si.ep sn{llc nt gtrin sock until s"&. rea.he$ 160'-165 R thco re-

2. !Vh.r! l{.Jrer boih attd effird & 1"5 oz of Biterirs }ll,ps.
3. Boil fd 45 minr. Th€o add lr*h Mos6.
.t. Boi fd l?-15 tnins. ThcD add d!. O5 or. offm;hnls xorb.
5, kil f6 9 mis. 'llEn r!ft've from h.d.
6. C@l Fpidly to 65x?5', pirch tear! & Icnnent er rcom tempeEruc.
?. Aft€r 35 dars rrk n'to secondaq, & rlow to setd€ out
8. I}inE mn & botlc. Alw I lcls mtuimum !o carbon i..

Homeb
We Have Oot It AII !

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

Emtll u€ tor your Freo Caialog, or dowhloadfrom w.b.[.
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Mix, Brew, Bottle...
Add a slice of lime and think "Cancun".

The Coopers Brewery International Series.Also available
in Bavariah Lager, Cani'dian Blonde and Australian Pale Ale.

www.cascadiabrew.com



John Jurgens€ll . Houston.rexas

he Bay Area Mashtronauts
Homebrew Club, located just
south of Houston, was origi-
nelly formed by homebrowcrs

homebrew PROFILE

that worked at NASA or were NASA con-

tractors. Ovcr the years the Mashtronauts
have had the privilege of having somc of
N,{SAS linest minds as members. One
partrcular Mashtronaut is not only onc of
the best homebrewers in thc nation, but
also a NASA legend.

ty-seven yearc at NASA with several dif-
ferent assignmcnts during this time. John
worked with Mission Control on both
Apollo 11 and Apollo 13. In later years he

was in charge of testing software for the

Space Shuttlc and the International Space

Station. John currently works at the

Johnson Space Center in the Oflice of the

Chief Information ofncer.

In the llouston area homobrew
sccnc, John is also a legend. For thc last
few yoars John dominated the Bay Arca
Mashtronauts' monthly compctition, won

multiple ribbons at Houston's Dixie Cup

and the Bluebonnet Brew OIf in Dallas,
and dominated the regional AHA compe-
tition wherc multiple entries moved to the
national levll. Ho llon a cold MFdal in

the 2004 AIIA Nationals in thc
Spice/Herb,4'/egetable Category with his

Jalapeio Wheat Beer.

John is a prolific brewer, making twl)
batches at a time {rnd generally brewing
about twico a month. He has multiplc
freezers and rcfrigorators in his home for
all of his f€rmenthlg and serving necds.
Recentll',,krhn added a sun room/brew
room onto his home; including sink and
cabinet space for John! brewilg sup-
plies. The room is dubbed "John's Pub

Johlr has scrvcd as his club's presi-
dent and coordinator for thc Lunaa

Rendezbrew Homebrew Competition hold
each July.

.hhn uses a simple system of a coohr
mash tun and a stair ess pot with a

turkey cooker burner, glass carboys for
fermentation and corlr-v kegs for storage.

John's philosophy is to kcep it simple and
hold the variables as constant as possible.

It seems to serve him well-wilh NASA,

and with his bcer.

reader PRQTECT: WORT STIR ROD
TOny PfOfefa . charrotte, North carorina

aaa

am often described as a brew gadgeteer so I ffgured it
was time to share one of my latest devicesr a stir bar
with lblding wings that attaches to a drill. The vanes

fold up to easily fil in the neck of a carboy, or for use

in a plastic bucket. I use it to aerate lvorl and mix ingredients such

as honey and water for my mead. I-et me tell you. this rcally cre-

ates a vortcx and wbips the wort into a froth wben I want to aer-
ate before pitching my yeast (remembcr, this is a good thing). Plus,

it suro boats the heck out of endloss carboy rocking!
lf I had known this stir rod
worked this well I would havc

made one bng ago. 'l'he project
consists of four basic parts.

THE HEAD (see photo at ght)- As simple

as one, two, three pieces-and a nut and

bolr tu hold ir all Logcr}er.

TAIL END - I dcsigned my rod to fit into a cordlcss drill. I oan

attach a standard drill bit to the tail end of the rod. Next, put thc
bit into the drill and the wort will be shaking (well, frothing actu-

aly) in thc carboy.

DRILL ATTACHMENT - This simplc bit fit1ing works with any

drill. I prefer my oordless model so I can takc my stir rod an!'where

I need lo aeratc wort or mix insredienls.

wtllPPlNG END - Note the angle cut on the wing ends in lhe
photograph at left. This angle foroes the wings to
extcnd out from the center rod in an opposing way

whcn spun, increasing thc amount of aeration. The

folding action ofthe wing, hcld loosely in placc by the nut
and bolt, also allows the rod to fit casilv into the neck of a carboy

before lolding back out to provide the whipping action.

E March-April 2007 BRFv YoLrR ort\



homebrew systems that make you DROOL
Lonnig McAllistgf . Houston,rexas

eet Brutus l'er|! What this mechanized, dedicated
bchcmoth brewing system offers is repcatablc and
very consistent brewing from batch to batch. It is
indeed just a downright pleasure to brew on the

fruils of youri own hard labor.
Brutus Ten is an all stainless 11-gallon (42-L) brewing sys-

tem designed and fabricated from 2" stainless stecl square lub-
ing right on our very patio. The temperature controlled MLT and
HLT allow extremcly accurate temperature control throughout
the brew day. With its rccirculati[g direct heated MLT, l am con-
fident in reproducibility. t 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 burncrs are tem-

peralure switch controlled. Gas solonoid valves mounted to a
prcssurized gas beam command them to fire only when neces-
sary. A dual pump system opens tho door for dual recircolation,
allowing a unique chilling scheme that stilles this dreaded Texas
heat. Compactness and portability also allow Brutus to be
parked oII 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, dri ing, milling and welding aI required specific tools
and skill agility; more from the heart, and rlo more so than the
knowledge it takes to craft finc ale. I would implore anyone with
a smidgen of fabricating skills to give your dream system a go!


