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Maltwith
a bmin for brewing
Busy brewers expect their malt to perform.
Muntons Malts do just that. We've invested
expertise to develop a range of malts which
brewers. All backed by a service which gives
what you want when you need it.
lf you're looking for a malt which performs,
look no further than Muntons.

Every time. And
our time and
make life easy for
you, the brewer,
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ANNOUNCINGIII
The Homebrewer's

Answer Book
Direct from the pages oI Brew Your Own

magazine, this comprehensive collection of

questions and answers from our popular "Mr.

Wizard" depadment offers advice for both the

novice and the advanced hobby homebrewer

- and evervone in between!

Covering nearly every situation a

homebrewer could encounter. this

425-page guide is the perfect reference

for any amateur brewer. Fully indexed and

organized by themes.

Find answers to your questions and

fixes to your problems fast"

Book
Release

Date:
July 25

Available at better brewing supply retailers and bookstores

Order now to reserve your copy for just $14.95
online at

brewyourownstore.com
or by calling 802-362-3941
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Departmepts
Mail
Letters from readers who are glad
for our gluten-free article, scared
by our monster begr story and
wanting to give our partial mash
story a makeover.

Contributors
Our new assistant editor and a
new aulhor, plus our tavorite
English beer style author.

Homebrew Nation
Beer dispensers, heat exchangers
and some "drunk monks" from
lllinois. Needs more cowbell?
Definitely.
Plus: the Replicator clones
Red Car Brewing's
Two Rail Pale Ale

Tips from the Pros
Two pros - Jeremy Marshall
(Lagunitas) and Richard Norgrove,
Jr (Bear Republic)- hop to it
and give our readers the low down
on picking the right lupulin
delivery vector

Mr. Wizard
Which is better, extract or all-
grain? The Wiz weighs in on this
age-old question. Plusr wild
yeasts, final filters and
l(eg conversrons.

Style Profile
It tastes almost like a Pilsner, but
looks more like a porter - it's
schwarzbier, the dark beer with the
blond soul. Learn the tips and
techniques to brewing this tricky
beer style.

Projects
Leaky lids or shards from shattered
glass? That's not how we roll.
Check out how we pimp a bucket
to be a fizzabulous fetmanizzle . . .

uh, or something.

Advanced Brewing
Your beer's final gravity is
determined by lhe fermentability oI
the wort and the action of the
yeast, Find out how to controlthese
Iactors in your homebrews.

59 Brewer's Log
New additions to the Fermenalor
family and three new seasonal
Wyeast strains.

64 Last Call
A little bad luck leads to a good
name for a homebrewery
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Fe at u ros
26 Yearfy Brewery Checkup by Kristin Grant

ls that keg clean? How much lrish moss do I have left? Once a year, it pays to
give your brewery the once-over Clean everything that needs to be cleaned,
check your inventory, map out your brewing calendar and the only surprise
you'l have all year is how smoothly your brew days proceed.

32 IPA: A Tale of Two Beer Styles
Find out about two related hoppy beer styles - English-style lndia pale ales
(lPAs) and American-style lPAs.

34 IPA USA oycnriscorty
Bigger and hoppier than a typical English lPA, many Amer can lPAs are also
lighter in color and beiter attenuated. And ot course, these beers showcase
the citrusy American hops, such as Columbus, Centennial and Cascade.

40 f PA UK oy Terry Foster
The beer that launched a thousand ships. English lPAs feature classic
English hops, such as Kent Goldings, and exhibit a lightly nutty, bisculty malt
flavor, perhaps with a touch a crysta malt.

46 Keeping lt Gool by chris Bibte
lMaintaining the correct temperature is important throughout the brewing
process. Here, we present a "field guide" to temperatures on the cold side.
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24 Father's Day Gift Guide
58 Reader Service
59 Classifieds & Brewer's Marketplace
60 Homebrew Directory





ry
IHE HOW-TO HOMEBBEW EEER iIAGAZIIIE

EDITOR
Chris ftlby

ART DIRECTOR
Colcen Jcw(]tt Heingartner

ASSISTANT EOITOR
Betst Parks

TECHNICAL EDITOR
Ashton l.ewis

CONTRIBUTING WRITERS
Steve Ilader, l'hom Cannell,
Horst Dornbusch. l] ill l'ierce,
Nlarc Martin, Torry liost.r, Glcnn
Burnsilver, Kristin Grant, Paul Zocco

CONTFIBUTING ARTISTS
Shawn lurner. Jim Woodward

CONTFIBUTING
PHOTOGFAPHER
Charlcs A. Parker

CANINE ASSISTANT
IIeidi

PUBLISHER
Brad Iting

ASSOCIATE PUBLISHER &
ADVERTISING DIRECTOH
Kicv Rattcc

ADVERTISING
SALES COORDINATOR
l)ave Green

BOOKKEEPER
.lim Moulton

OFFICE MANAGER
Androw I>ulncy

NEWSSTAND DIRECTOR
carl Kopf

EDITORIAL REVIEW BOARD
Matt colc . Rocky Rivcr (Ohiol Bre$ing Co.

Horst llornbusch . Bccr Author
Mark Garotz . IlonrebF,rv Consultant
chris Craham . R0or. B{!cr and More Beer
Craig llartingcr . Merchant du !]n
Arita .tohnson . C.eat Fermontations (lN)
Marlon lang . Ihmobrolv Consultant
.lohD Maier . lloguo Ahs
Paul Monzo . Homebrelv Consultant
Kirby Nelson . Capital llrewing Co.

Grcg Noon&n . Vermont Pub & ljrewery
Ralph Olson . Hopunion USA Inc.
Mark Szamatulski . Maltose flxpress
Tess Szametulski . Maltose Exprcss
John llbe s. Homebrew Consultant
chris l4hite . \4'hitc Labs
,Annc lvhytc . Vermont llomebrerv Suppl-v

How to reach us
Editorlal and
Advertising Offic€
Rreu Your Oun
5053 Main Stroot, Suite A
Manchester Cerlter, V l' 05255

Tel: (802) 362-398i
Fa>i: (802) 362-2377
B-Mail: BYO@byo.com

Advertising Contact
Kiev Rattee
kiev@byo.com

Editorial Contact
chris Colby
ch s@byo.com

Subscriptions Only
Brea Your Oan
PO. Box 469121
Escondido, (-\ 92046

Tel: (800) 900-7594
I{-F' 8:30-5:00 PS I'
E-mail: byo@pcspublink.com
Fax: (760) 738-4805

Special Subscdptlon Offer
8 issues tbr $24.95

web Site
www.byo.com

aE vosr &r (ISSN 1 081 -826X) s plbl shed month y etcept
February, Apri. Jlne and Aogust lor $24 95 p€r year by Baltskil
CommLncations, 5053 Maln sl.€€( Suire A. t\,lanch€s1er Cemer:

w 052s5; rel: (802) 362-39811 ldt l&2) 362-2377, e-nai:
BYO@byo com Perodicals postage ral€ paid at Manch6ter
Cenler, w and addUonal riaii.g ofilces. Canada Post

Iniernari@al Plblications Mail &re€mMt No. 40025970. Return

undelive€ble Canadian add.osses to Express Mgssenger

lrt*nallonal. PO. Box 25058. Lddon BC. Ontano, Canada
N6C6p€. POSn T"SI€F: Send add€ss chanqe io A@ vout
Om, PO Box 46912r, E$ondido, CA 92046-S12r. Cusloms
S€ei@: For sub6diptio. od6 ell r-800-900-759?. Fq sub

eriplid inquinB o addrs changes, wnt6 ae v@r Or",
PO. Box 469121, Esffdi.io, CA 920,{6-912r. Terr €m) 9O0-

7594. Fd: (760 73a 4S05. F@ign and CdadLfl ord* musl be
pat€ble in U.S. dolla6 d6 pctage. The slbscndon ale lo
Caacla ad Mexi@ is $30t lor all olh€i @unhe lhe sub&nflion

All mni€nts of Bw YM own ac CopFghl @ 2007 by
Bat|mkill cmmlnications. !n s olheMise noted B@ Ydr
Own is a regrsi6red lrademark ow.od by Banenkil
Communicat ons, a Vomonr cotporar on Un$ cited manu$nds
willnot be rellrned. and no remrcibii! can be Nlmed lor
uch maienaL Al "Lelrffi to the Editor" 3hould be *nr lo the ed -

tor at lhe Vmont otllce addrcss. All ighE n Leltec seot to aret
v@r GM wil b6 rr€al€d aE unco.dilionally ass gned for pubrra
non and coprght pwpo*s and slbjed !o aEw Yovr Ownb
unElncled rqht lo edt. Allhough al €asonable altemp$ a€
hade to enslre accuracv, lhe publisher doe nol sssume any a-

billlv ror erc6 or omissions anrryhe'€ i. lhe plblication.

A[ nghis €seru€d FepDducr]m in pan or n whole wlhoLt
wrften FrmGsion 6 sincrly p@h bit€d. Priniod i. lhe unii€d
States oi Arnene. \r'olume 13. Numb€i 3: Maynune 2007.

E

Enract etliciency: 650/0

(i.e. I paund af 2-r0w nalt, which has a
p\tential extracl value 0l 1.037 in 1ne gal

l1n 0l watet, would yield a w]rt 0l1.024.)

Ertacl values lor malt extract:
liquid mall extract (LME) = 1.033-1.037

dried mali exlract (DME) ='1.045

Potential e ract fol grairc:
2 row base malls = 1.037-1.038

wheat malt = 1.037

6-row base malls = 1.035

Munich malt = I.035
Vienna mall = 1.035

crystal malts = 1.033-1.035

chocolate malts = 1.034

dark roasted grains = 1.024-1.026

tlaked maize and rice = 1.03/ 1.038

llops:
We calculate lBUs based on 25% hop

utilization l0r a 0ne h0ur boil 0l hop pellets

at specilic gravilies less than 1.050.
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O-Ring Orientation
lh lhe March-Aptil2007 Proiecls cohtm , enti-

lled The "lhnll of the Drill, lhere isaferror regard-

ing the instdllllior of lhe BrewMonalet on lhe br?,,n-

pol. The woshet should go oh lhe outside o[ the pol lto

hold the o-rikg ik place and k ep lhe o-ring lron
qettinI danaqedl .

lf qou lollowed lhe irstruclions in the arlide . dis-

ass4mble lhe lhennoneler installation and mote the

v sher b lhe outsile. Erewyout Own rcgrctsthe error.

Brew Free
As an avid homebrewer, I was severely

di3appointed and upset when my doctor

diagnosed me with celiac disease. The first
question out of my mouth was, Do I really

have to give up beer?" Sadly, the answer

came back in the affirmative and my life had

changed forever Gone were the days \vhen 1

could look lorward to the smell of grains

steeping in my kitchen. i\4y mill would have

to sit, unused and covered in grain dust for

eternity. Darkness came to my brew closet.

Clenn BurnSilver's article, "Gluten-Free

Brewing lMarch-April 20071 has rekindled

my spirit. I am excited that Ican brew gluten-

free beer I am also ercited to have a source

of information that I can use anytime. Thank

you. Please keep it coming. I will soak it up

as fast as my livercan soak up the gluten-free

beer
tan Nevhall

|ia euail

Clad aou lihed Glenns arlicle. lnfotwltion on

brewin| gluten-free bee$ al ho, e is spa6e, but the

situ|tioh should iuprove as tuore honebrcttlerc expeF

inent ahd share lheb rcs lls. Sone lurthet ihforma-

Iion oh gluterfree honebrcu,)ihg can be found on the

A,uslrclian podcast Crallbrcvet Radio, lound at

radio.cnftbtewer-org lNole: o vrr]u,"'t.

Spunding Search 1

I really liked the article on building a

spunding valve llanuary-February 2007), and

of course just have to have one. Howevet I

am having a hard time finding a source for

the pressure relief valve.

tohn "Danger" Skelto

via errlail

Spunding Search 2
I m trying to build the spunding valve

from the ianuary-February 2007 issue, and

aher finally tracking dorvn the Y-adapter, I

thought lwas set- | was wrong. could you

please tell me where 
' 

can Cet the brass cou-

pling you used to couple your flare discon-

nect to the pipe-thread y-adapter?

Ri(h Hog|

ia email

hdustriol supplg slores, suah as Cruinger

l1t)tpw-grainger.aoml or MaMasler Carr lwwln.n(mas-

tet..onl trll pressure rclief wl|es and .arry all the fit
ti 0s and adopters lhat qou keed lo build a

Scared by Monster
Brewing lnstructions

I m a big guy and I like biC beers. I was

excited to see John McKissack's "21% Alcohol

All-Grain Beer" article in the December 2006

issue of Brew Yorl ourll However, after read-

ing the instructions for this monster beer, I

was, uh, scared. lhad always heard that you

should never aerate a beer after fermenta-

tion staned. In his procedures, McKissack

advocates multiple aerations throughout the

long fermentation. Id like to try brewing a

big beer like this, but Iworry that the oxida-

tion "boogey-man" will €et me if I do. Any

comments?

Wdll?r Ni.,1olson

Wale oo , lotea

BYO Editot Chlis ColbA rcsponds,

'M(Kisso(h's unusualla big beet 121% ABv) .alls lor

unusuul [etm? tation procedures - pnrcdures lhat

arc knawn lo have neqalive efleels in'normal beers.

wheh I litst rcad his onkle,I'r)as sheptial that his

melhods would votk. | rcceived the sane feedbach

BETSY PARKS is our

new assistant editor
at Brev Your Own.

She graduated from

the New England

Culinary Institute in

Montpelier, Vermont

in 1996 before
studying journalism

while living
LOO.

in Vermont and on Cape

Betsy enjoys many craft brews -
the more local the better she and her

boyfriend enjoy visiting some of their
favorite breweries around the region

when they can, including Magic Hat,

Otter Creek, and Harpoon.

CHRIS BIBLE is a

chemical engineer
whose love of beer
and science inter-
sected when he

became a home-
brewer nearly a

decade ago. since
then, he has been

on a quest to not only brew the perfect

beer, but to gain a deep, technical

understanding of all aspects of the art

and science of brewing.
In this issue, Chris writes about the

importance of "Keeping it Cool" during
the brewing process. His first article for
Bru Yorl O I starts on page 46-

TERRY FOSTER

wrote the book
on English pale

ales. Literally.
''Pale Ale," from

the Classic Beer

Style Series

{1999, Brewers

Publications)
retells the fascinating history of this
style. He has written about many

English beer styles for B/eo Yoa/ Ou,l

including stout {September 20061, mild
(September 2005), old ale (September

2004) and porter (lanuary 2003). In this
issue, on page 40, he discusses English

India pale ales llPAs).

BYO.CONI l\lay-Junr:2007 fl
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Conpi6llTors

brewing
BRITISH BITTER
add A SPIGOT to
your BnEw (ETTLE
IIALT your own GRAllls

ilt$m ffiffiL*.



Mal/-

lrom ewryone who reviewed the pieae. lLikewise,lohn

lells Me that he gels the sane reaction lrotn hot e-

brewen when he desribes his methods.l

However - fot reasors lhat I don't u de\land

- his beet does nol suller lrom the llans it 'shouw

have, qieer the rcpeated, viqorcus oxAgenation stel.d

duihg l?Mentation.

MnnU h|hpbrcwe$ ih lhe Houtlo area hare

bied lohn s beeL in.ludinq a fetat hbhrankinq B)CP

iudges. AII have been pleasantlg surprised at how

qood iI Insles. I aduallA had lhe deasurc ol sanpliuq

it e)hen loh intet|iewed ne lor his pod&st lwhkh

an be lound at www.brewerc?j..an). I war expe.Iing

a l ghteniug expetier(e, but tau d a vry biS,'rery

booz\ beet lhal was o e-lhe-less extenelA snoolh

atd nol shouri q anA ol lhe lelllale u boad arona

associated wilh oxidation. lfhere maq have been

some ShertA notes ik tnerc, bul nolhitlg thal detratt-

ed lrcn the overall Wesentalion.) Liftevise, I didn't

detect dia@tal or over'lhe-bp fusels, vhich ,night

hav beeu expected. qive lhe acntion prograt -

As I hlefitio ed, o oR knows fot s rc vrhtJ il
works. But, ildoes-Does lhe qea5t qobble up the oxA'

g.a "it$lanllAl Does the lang toadilioniag line

htir| down lhe diacetAlle\)el and smooth oltl the ler-

menhlio bq-Wodutts? hlereslinglA, it's fairlA nn-

non in neadmahing to aercte the mead duting feF

tnenlalion. Likevtise, i wifiefiakinq, s4t elines fin-

ished t']ine is putposelA oerated (lightllJ, bA n kinll.
ll Aou're i terested i8 brcwing a beer like lhis, fo/gel

aboul the booqeu-nan . a a brueelu go aboul

tnaRt g aour 1utr monster,

Partial Mash Makeover
One problem I encountered when trving

the countertop partial mash procedures {as

described in the October 2006 issuel was the
inability to smoothly control the way the wort
exits the standard spigots that are installed
in these coolers. These spigots require you

to manually depress the release valve which
pretty much results in either a high velocity
flow (if fully depressed) or a fine radial spray

lif panially depressed).

An inexpensive modification tve made

was to remove the standard spigot, open up

the hole to I x and install the plastic spigots

that are sold with plastic secondary fermen-

tation buckets.

For about $5, one can imp.ove the col-

lection of wort by eliminating the need to
leep your linger on the spigor ror lonC peri-

ods of time and improve the control of wort
flow by installing the plastic spigots used in

secondary fetmentation buckets.

Corl Haft

Ma boto ugh, Massac h usetts

StorA authot o d RyO Editot Chtis Colba

rcspondt: Tha ks lor the i lorhalio , Carl. The

o giaal nelhods n Mg (ounledop p0 ial nnsh piee

wctc dctigned lo be stniqhlloF*tad and - lot tin-
plicitA - use onlg an unnodifted 2-gallon l7.6-Ll
beverage eooler. Howeve\ as Aou note, lhere are

alwaAs waus to itnprove on analhing. lsee also lhe

(hanges suggested bA rcades in lhe Decenber 2006

Mlil (olutnn.t Coo.lluch v,tilh tjow patlial tnashinq.

Hydroponic Hops?
I have the equipment to hydroponically

grow plants under metal halide spectrum

bulbs. I am currently growing a species relat-

ed to hops. Could I grow hops inside?

Natne withhehl

tia enail

\ou could if qou had the space. Slandard hop

bines grow lo owt 20leet 16 ml klL - .

rVeyermann :Superb German Malts

'\r'eyemann is Gemany's oldest and fincst maltste! producing a wide range of barley, wheat and rye malts to optinize every beer!

. superb qualtty Pilsner, Pale Ale, vienna and Munlch base malts

. Sp€cialty maltg to match iust about any recipe

. Weyermann crystal and roast malts are produced in rotary roasxing drums rather than ilr the u6ual flatbed kilns,
producing a more consistent, high quality end product

. NEW autheniic Bavarian Pilsner malt

. SINAMAR@ LiquidAll-Malt beer colorins extract now a ilable in 4 oz. borrles for the homebrewer!

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

Websites for more information Specs & other great stuff:
www.WeyermannMalt.com E *T/.Crosby-Bakercom Email: Info@Crosby-Baker.com

Call us for great products and prices: 1.AOO.999.244O

E Nlav'June 2007 Bfl{ Yo[R O$,\
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Homebrew
GALENDARhomebrew PROFILE

Natg Bell . Broken Bow Nebraska

t was Christmas of 1996. I

remember it like it was yester
day. llnsert dream sequence.) |

rushed downstairs to see what
Santa had brought me - it was a brand
new shiny box, with two plastic buckets
in it. I was floored, I didn't even know
Santa knew ldrankl

That was during my college years,

and the living conditjons weren t great

made a couple kits and don t remember
them tasting bad. I do, however, remem-

ber cleaning broken glass and beer out of

Note Bell ond his son Lucos during
o recenl brew,

one of our "temperature controlled, ' "fer-

mentation closets. I didnl brerv again

until 2001, when a friend started brewing
and I got the bug.

Lite interyened again in 2005 when I

moved from the homebrew and craft
brew rich Kansas City to small town cen'
tral Nebraska. Thefe lpleasantly discov-
ered that I would have my uncle as a

brewing com€de as he had recently got-

ten into winemaking. Over some wine
and beer we decided we should open a

homebrew shop and Brelv Bums was

born (www.brewbums.coml.

Because of interest from the shop,
we contacted the local community col-
lege and taught a class on basic brewing
and a class on basic winemaking. we also
helped form The Motley Brew Crew (if
you ever meet any of us you will under-
stand the name).

As for brewing, last year I switched to
ail-grain brevr'ing and started entering
competitions. I made it to the final round

of the National Homebrew Competition
;n 2006.

Look for me - brewbum - out there
on the forums or at event\. And al\aays,

more cowbelll

reader PROiTECT: SIX-KEG BEER DISPENSER
StgVe Shawl . Dekarb,urinois

have enioyed brewing (and drink-
ingl beer for about ejght years.

Early on I began kegging my beer in

5-gallon (19-Ll soda kegs, but it
always bothered me that I could only sample
one at a time. So I finally decided to sit down
and design a solution.

I realized the most time and cost-efficient
approach would be to modify a chest freezer
I found a 12.8 cubicjoot Frigidaire for 5208
and I was on my way! Frigidaire strongly

advised against drilling holes in the body of
the freezer, so ldesigned everything to be
either freestanding or attached with silicone.
Only two l-inch holes are drilled through the
top of the freezer (where there are no critical
components) for the dispensing hoses

Inside I used a 5.0 lb. {2.1 kg) CO? boftle
with a quick gas disconnect in the line so I can

F
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change bottles quickly. For the gas lines, I also
chose ,-inch internal diameter beer line for a
realiy tight fit. I attached six secondary regula-
tors to an open l-inch Baltic birch plywood
box, wh'ch is freestanding on the compressor
shelf inside the freezer The individual regula-
tors let me adjust the carbonation and dis-
pensing pressures for individual beer styles
and preferences. The lohnson Controls 4l9A
controller is perfect for this application
because it allows the freezer to operate at any

temperature and is accurate to within one
degree.

I placed the whole freezer unit on a 2x6

frame and heavy duty casteF to raise it a bit
and allow it to be moved easily. Having been

a woodworker for more than 30 years, I could-
n't resist using quarter-sawn white oak to trim
the freezer for a furniturelike effect.

With o little ingenuiiy. o regulor
chesl freezer con become o home
brew showpiece.



The heat
exchanger &
controller
setup is in the
middle of the
shot, mashtun
on the left (a
Sanke
wrapped In

R19 insula-
tion), boiler on
the right.
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