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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

lvruntons PLc, cedars Maltings, slowmarket,5!ffolk, lP14 2AG, England Tel (+44) 1o) 14 49 6183c0 Fax(+44) @) r449 6./7Boo emailjames_srntth@muntons.com
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ANNOU]{CINGITI
The Homebrewer's

Answer Book

Lewrs

Direct from the pages oI Brew Your Own

magazine, this comprehensive collection of

questions and answers from our popular "Mr.

.. Wizard" department offers advice for both the

i: novice and the advanced hobby homebrewer
..

- and everyone in between!

i

', Covering nearly every situation a

. homebrewer could encounter, this
I
'.. 425-page guide is the perfect reference
:. for any amateur brewer. Fully indexed
i

i: and organized by themes.

Find answers to your questions and

f ixes to your problems fast.

Book
Release

Date:

b rewyo u ro\run sto re. co m

rAugust 29

Available at better brewing supply retailers and bookstores

Order your copy now for just $14.95
online at

or by calling A02-362-3981
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Departyyl€2ts
Mail
Two readers write in about "getting
small," plus a project builder who
n€6ds some "space."

Homebrew Nation
A "bad" brewer, a big system (in a
small space) and crystal clear
gxplanation of the most common
specialty malt for beginners.
Plusr the Replicator clones
Ska Brewing's Pinstripe Red Ale

Tips from the Pros
Are your ideas about water
chemistry all w6t? Let Greg
Noonan (Vermont Pub & Brewery),
Keith Villa (Blue Moor/Coors) and
Kraig Bridgetord (Butte Creek)
give a cut and dried explanation.

Mr. Wizard
Time is on the Wizard's side,
because he knows what brew
house practices are a waste ot it,
Find out how to trim time from
your brew day. Plus: The facts for
those who crave fantastic foam.

Style Profile
Beer selection in the tropics is
limited, but it isn't limited to just
cookie-cutter yellow lagers. lf you
donl want fizz-water with a lime in
it, grab a foreign extra stout. We'll
show you how to brew one.

Techniques
Coffee in the morning and beer at
night? What about both at the
same time? How to blend two of
the most popular beverages in the
world into a heady brew.

Projects
Three miniature projects with
mucho potential.

Advanced Brewing
Your bubbling boil doesn't have to
cause trouble or toil. We'll show
you how to get the most from this
most basic oi brwing procedures.

Brewer's Log
A beer and food pairing book and
new fittings and thermometers tor
your orewery

Last Call
Who is at the top of the beer
drinking heap? The Beerdrinker of
the Year (and she's a
homebrewer).

26
Featu res
Brown Ale
by Terry Foster
Back in the day, every ale was a brown ale. lt wasn't untilfairly recently, how-
ever, that anybody labelled their beer "brown ale." Learn the differences
between, and how to brew, both English sub-styles of this beer.

10 GABF Gold Medal Glones
by Glenn Burnsilver
Every year, breweries compete in the Great American Beer Festival. Their
b€ers square off in 69 categories - and, with the help of some friendly brew-
masters, we've got homebrew clones of 10 of the gold medal winners.

Archaeobeer
by Dan Mouer
Back in the day - we're talking WAY back in the day - beer was brewed with
malt, and bread, and honey and wine. . . and just about anything that could
be termented. How the ancients brewed - and how you can tool

The Principles of pH
by Chris Bible
What (exactly) is pH and what can - or should - a homebrewer do about it?
You may not know much about it (and, depending on your water and the beers
you brew, you may not need to), but pH affects many major aspects of beer
character. Learn the simple steps to manage pH in your homebrews.
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Recipe Index
Reader Ser.\rice
Classifieds & Brewer's Marketplace
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Extract alflclency: 65%
(i.e, - 1 pound 0t 2row nalt, which has a

p1tential exttact value ol 1.037 in one gal-

l1n ol watet, would yield a w1tt 0f 1.024.)

Ertract Yaluos lor malt extlact:
liquid malt extract (LlvlE) = 1.033-1.037

dried mall exlract (D[/E) = 1.045

Potsnllal ortnct tor glaim:
2-ro\,v base malts ='1.037-1.038
wheat malt = 1.037

6-ro,,v bas€ malts = 1.035

Munich malt = 1.035

Vienna mait = 1.035

cry$al malls = 1.033-'1.035

chocolate malts = 1.034

dark roasted grains = 1.024-1.026

ilaked maize and rice = 1.037-1.038

Hops:
We calculate lBUs based on 25% hop

utilization for a one ho!r boil oi hop pellets

at specitlc gra\/ities less than 1.050.

S{,prcmber 2O{)7 llRri$ YouR O\f\r
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SmallScalel-Yeast
I read your anicle, "Small Scale Brewing"

lluly-August 20071, and was very interested

in trying this. Space is very limited for me

My concem is that I am having a hard time

finding a good selection of dried yeast

strains. How would I go about using liquid
yeast strains without overpitching?

Phil Kifel

ria email

lJtlless qou arc naking an absalulela tina balch -
less lhan a 2.0 quorls ll.9 Ll - u,re wouw suqgest

sinphJ pilching a whole liqutul geast pachJtge a d nol

, orrgifiq aboul il.The problems associaled with over

pit hing don't rcalla sh4ta up itttlil ttou orc wau oeer

the opAmal anounL aI leasl lour times over Al

arcund 100 billion eells pet pa.k, uou have toughh!

lhe oplimal numbet o[ aeatt ells to nake

2.0 gallo s 17.6 Ll ol areruqe-sbength beet usitg the

oA "l,illioh (ellt pq mL pet "Plalo tuh lot pikhi\g.

'fhus, aou d be ri|hl arcu d double that anouut lor

1.0 galloh 13.8 L) and quadruple that amounl lor

0.5 gallons/2 4uarls l-2 Ll ol beeL we nake

2.0 quan ll.9 Ll Ueasl shne6 all the time, piLh a

tahole pack ol li|uid qeost and the slattet beer lasles

li e. Dillercnt ueasl stains may behave differentlA,

but qou 6ua afuaas tra it tha eata lraa li'sl, Ihen

svit h to pikhing lewet celk il aou think your beer

doetn'l taslr dght.

To trA b pilrh .losat b lhe optinal anounl,fiq'

ure out how nanu cells rlou heed lo pikh perhaps

using a online pikhihq calculalor such as that lound

al mrmallu.eon - a d tA Io piLh dn apprcpriale

fraclion ol lhe r|eatl tube or pack. you would oI have

Io be vera exa(t, but Aou should shafte the tube ol

pach well so lhal the aeasl cells arc suspended evenla

lhroughout the paakaqe .

Small Scale ll - IPA
lwas inspired by the article by James

Spencer regarding small scale brewinC in

luly-August 2007. I had a tight schedule on

my last brew date, so I used his article to
whip up a l-gallon batch of IPA- I was in and

out in 2 hours and made it to my son's base-

ballgame that morning. we usually brew all-

grain, and the guyswho have a tight schedule

usually iust cancel brewing all together My

friends and I will use these techniques when

they are re5tricted by time and material. Thiq

is also a greal way lo use the remaining

ingredients from previous brews. Instead of

using six l2-oz. bottles, I lightly primed two

2-quart growlers with three teaspoons ol
priming sugar each and topped off with

&I

Gonpi6yTors

cooled boiled tap wate'{as the post boil

woft volume ended up a:ound 0.9 gallons). I

extended the boiling time to l0 minutes,

used more DME than James and chanCed the

hops around. To save more time. lll begin

steeping the crystal in an insulated coffee

mug on my way out to the brew site,

I am now set for th€ next party in only

two hours of brewing, ard two weeks time!

Thanks for re-defining micro brewing!

Here s my recipe:

Double D's Double Growler IPA
(1.0 gallon/3.8 L, extract with grains)

oc = 1.062 Fc = r.012

IBU = 52 ABV = 6.7%

Ingredlents

1.25 lb. dried malt extract:

2.0 oz. caramel malt {60'Ll
0.35 oz. Amarillo hops (3C minsl

0.50 oz. Cascade hops (5 mins)

0.60 oz. Liberty hops (2 rnins)

0.35 oz. Willamette whole hops (dry hopl

% packet Nottingham dried yeast

(not re-hydrated before pitching)

Step by Step

Steep caramel malt. Boil wort for l0 minutes-

Cool wort. Pitch yeast an,l ferment the beer

at ale temperatures.

Ddll D.

ria efiail

'lwo grcwle6 in lwo hours? Not too bad.

Clenn Burnsllver is

a freelance writer
and frequeot con-

tributor to B/?tr Yorr

Oux magazine. He

has authored sev-

eral collections of
homebrew clone
recipes, including

the "double" and "imperial" clone

story in the December 2006 issue.

clenn lives in Fort Collins,
colorado, just up the road from

Denver, where the Great American

Beef Festival {GABF} is held every
year In this issue, on page 32, Glenn
presents l0 clone recipes for oABF

gold medal winning beers.

Terry Foster has

written many arti-

cles on English

ales tor Brew Yoa/

Own, including
porter llanuary -

February 2001), old

ale (September 2004), mild ale
(September 2005) and stout

{September 2006). ln the May-lune

2007 issue, he discussed the English

sub-style of IPA.

On page 26 of this issue. Foster

writes about brown ale, a style with

ancient roots that exists today in a

three substyles. ln his article, Foster

covers the two English sub-styles.

Dan Mouea

is an archae-

ologist by
occupatron
and a home-

brewer by
avocation. In

the lanuary-February 2001 issue of B/e{

Yo&/ ow[, he brought the two interests

together with his story 'Colonial Ale,

dissecting a historical recipe tor an

early American aie.

On page lE of this issue, Dan aCain

combines his knowledge ol archaeolo-
gy with his love of homebrewing in

describing archaeological evidence lor

hou/ ancient beerc were brewed.

tfqgy j"r"-.*r.tt E
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Breaking Stuff, With Ftair
Thank the maker that you have given me a

reason for savine my old, out-of-date rcs.
They have been sitting in a plastic bag in the
garage for quite some time. I saved them as

all other pack rats do. You just never know I

am currently pulling out fans and magnets

and am building the stir plates as describeo
in the iuly-Aueust 2007 issue {"Build your

Own Stir Plate"). I decided, however, to

remove the magnets with only a screwdriver,

hammer and brute force (none of this rorx

nonsense). I was pulling things apart and was

reminded of the movie "Office Space" when

Peter and his office mates destrcyed the
printer and I felt a certain cathaasis irs I

destroyed CD-ROM drives, hard drives and

all pans with a malicious intent- I have two

bloody knuckles, but they were well worth

the feeling of contentment knowing that my

stir plate would create yeast cells to make
my beer Keep up the homemade project

ideas that require the dismemberment of
modern society.

TonrJ lones

Rhi ne lan de r, w is onsitl

Bloodg ftnuekles kom teaihg apoft oA .omputel

peiphemls Atith inatbnal qlee? Wa/.tinq to dismem-

ber noden societ|? Sou ds lihe sofiebodq has a casr

ol the Mo aAs.

We dok'I cuftehtlg have akA plans lor anA morc

bust'lhis-ahd-build-lhat Woie.ts. but if Vou lihe do.it

Vou42ll Woiecls lhat .omfine i|'ta.t technologg and

brcvtittg, here's a sinple olet ll ttrou use a swanp cool-

et to hold ttou letnehting ufioq, du.I tary an Apple

iPhohe to the cooler lid, 'tith the eamen poihtud al

the ternentation lock. Whib gourc si ikg at qoul

.omputet st wotk, dial up Aow iPhone and viatch the

ai o<h bubble.

Herc's the aosvbenetit brcaftdownt one Apple

iPho e,5500i orc piece ol duat lory, less lhah o e

.e ti silting at work wattirg qour airlwk bnbble

through the lens ol a 5500 gadqet that sends an

imaqe lhrcugh tlilas ol cable and perhaps bounced off

a satellile in low ea h orbil and qettihg paid to do it

all the while . . . prkeless.

Out of Control
I enjoyed the article "Brewing Science" jn the
July-August 200? issue of B/sw yorf Ol9tr. But,

doesn't the hypothetical experiment need a

controlgroup?

Mike Shott

Cadsden, A,labama

Some expeimenls requile aokttol qrcups, otheR

don'|. A .ontrcl group is an expeimehtal ttial thal

Ia.ks lhe expeine tal vaiable. For eranple, il Aou

werc leslittg vhelher or tlot a new tgry ol geast hutti-

enl wotked, Aot would need to bmll at bast one beer

withoul anu utriett as a colltol. ln lhe egeine l
dettibed h lhe atli(le. lwo Ueast 'trui s werc being

conpated. A contrcl group - a bee( brctred vrithout

Aeasl '_vas hot needeA. Hovever, a beer ,rewed

wilh a geneic" sltuin of ale Aeast, thal did ot put'

\on lo be good [ot Norv)cgion ale. rculd hav? bcen

adaed. 'lhe cohpadson betweeh lhis struin and the

lpo e\peinerl0l slrains would have ollos'ed Sven

ahd Ole lo cohparc thei suains l)etsus "a g old ale'

struin . Bul, it would also have been more work.

A Marked Man
The breu"el featwed in the homebrct et prcfile or1

paqe 8 ol the lulA'August 2007 issue is named Mike

Wright, ot Markwl,lhl as he is called i lhe arti.te.

So/tg. Mike. a_t

Still Spirits gives you

everything you need to
create world class spirits
and l,queurs at home.
And t couldn't be easierl

Still Spirits have an extensive range
of spirit and liqueur essences that
have been designed for use wrth home disti led
and carbon-fiftered spirit (in countries where home distilling is illegal
vodka or grain alcohol can be substituted). lt's so s mp el

. Making Spirits is as simple as adding the spirlt essence
to your alcohol.

. f4aklng Liqueurs s as simple as combin ng the flavour matched
Sti{l Spirits Base Pack with alcohol, water and liqueur essence.

To find your nearest Still Sp rits stockist vis t www.stillsplrlts.com

E Septemler zooz tr r,w tbun orl'li





(Bad) Bgn HolmrBS . Lenexa,Kansas

hon":etrrew P$ACIF|kE

've been an all-grain homebrewer
from the start.I used to build equip-
ment for the brewpub industry in the

Pacific Northwest as a hobby, back in the
mid-Eighties to Nineties. I also did some
consulting on water systems, controls and

mechanical devices. Many times they
couldn't afford to pay me, so they would
barter with beer, grain and ingredients.
Hence, I had ample reason to start brevr'-

ing all-grain, instead of "out of the can.

Most of the equipment I built was for
Fort Spokane Brewery {which is not with
us, anymore) and Hales Ales. I built
everything from semi-automated counter-
pressure multiple bottle fillers, to self-
designed automated keg lifts. I was pretty
good at Tlc-welding stainless steel, so I

was in demand for brewing applications.
Working for a pharmaceutical compa-

ny, I also knew a fair amount about reve^re
osmosis and other types of brewery water
systems. When a brewpub or brewery was

having fermentation issues, sometimes I

would suspect water quality. I knew where
to get their \yater tested for chemical,
microbiological and endotoxin profiles for
next to nothing or for a few free beers for
the lab worker: I now work full-time for a

homebrew

competitlons?
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No: 70ol"

Yes: 30%
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Do you enter
your beers in

Check out the latest poll question
and vote today at byo.com

Ben Holmes (left) with his nephew Andy
(middle) and son Maft (right).

different division of that same company.
ln the Midwest, I started growing my

own hops at the side ofmy house and over
my deck. I can grow enough forsix to eight
batches of beer in a good year I also
learned how to do yeast slants a few years

ago and keep one very hearty, mixed (and
secret) strain ol yeast going I call
"BadBenomyces cerevisiae.

My lo-gallon (38 L) homebrew system
is a hodgepodge setup I can brew well on.
My 25-year old son Matt, on the other
hand, has professionally brewed before
but has a tough time on my system. He's
getting the knack, though. Hes also my
biggest fan and critic. The kid has taste!

lenioy brewing ales, and only brew
lagers a couple of times per year, such as

Pilsener' in the summer. lenioy brewing
Belgian ales, lambics, and other -erperi-

mentally intense and interesting ales. I

formulate all of my own recipes and rarely
use the same one twice. I usually formu-
late a recipe with a certain style in mind as

a guideline, but llike expanding the limits
of that style along the way. I often brew
beers that defy distinct styles or cate-

Cories. Im not a fan of srriclly [ollowing
recipes or clone brewing. I brew what can t
be bought - Soul Beer Read more abour
my homebrewing in m) blog at h[tp: ,bad-

benkc-blogspot.com/.

My other inlerests are trail running
and ultrarunning and my hobbies are con-
stantly crossing paths. At least once a year

I host a Beer Utilization and Reduction
Party {B.U.R.P) to deplete my stock (so t

can brew more) and I welcome friends
from bolh worlds Running and brewing
are part of the yin and yang of my life.

Hocxebrew
CALEFIDAR

September l, 2
Hop Madness 2007
Salem, Oregon

A celebration of all things lupulin,
including a tour of a hop farm in active
harvest and the Best Darn Hoppy
Beer Competition. The Madness is a
2l+ event, lD required. $10 per adult /
$15 per couple, 53 pa ing. More
information, competition guidelines
and past winning hoppy recipes are
online at www.hopmadness.com.

September E
Malt Madness Homebrcw
Competltlon
Allentown, Pennsylvania

The first annual glCP sanctioned
homebrew competition organized by
the Lehigh Valley Homebrewers.
Entry deadline is August 30. Visit
www.lehighvalleyhomebrewers.org for
more information, guidelines and
prjntable entry forms-

September 22
Commander SAAZ
Cocoa Beach, Flodda

A N4CAB qualifier and second to last
event in the Florida homebrew com-
petition circlrit. Entries for the home-
brew competition accepted from
August l5 through September 5.

More infomation at www-saaz,org-

September 22, 23
FOAIYI Cup 2007
Tulsa, Oklahoma

The founh of six competitions in the
High Plains Brewer of the Year circuit.
Entries will be accepted from
September l0 through 22 at High
Cravity Homebrewing and
Winemaking Supplies. More informa,
tion, entry fees and registration forms
are available at hft p://alemakers.com.
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club PROFILE
W. l.Z.A. R. D.S . *o,."""rer, Massachus.tts

he Worcester Incorporated
Zymurgists Advancing Real

Draughts {wl.z.A.R.D.s), an AHA

registered club, originated in a typical

manner: members of a disbanded crup

Mombers of the W.l.z.A.B.D.s homebrew
club at a monthly gathering.

continued hanging out together and talk'
ing beerafterthe break-up. Meetings held

in members houses as informal gather-

ings started attracting other like-minded

individuals. Eventually a critical point was

reached one ni€ht in 1997 at the

Plantation club in worcester when our

crew became more than iust a group of
friends - we were a club. we chose a fun

name that we felt represented the magic

of homebrewing as well as the clubs
sphere of influence.

In its infancy, the club continued
meeting in members houses and in pubs

all overthe Metro West suburbs of Boston.

But soon we settled iito a more pe(na-
hent home at Deia Brew (a brew-on-
premises) in Shrewsbury. We meet on the

third Tuesday of every month.

Meetings start with business, includ'

ing discussing upcoming events and set-

ting next quarter's style But after business

comes pleasure and we discuss the latest

home and craft brewing news, share

homebrewing advice and tips, and (of

course) sample beer. occasionally we wel-

come guest speakers such as brewers

from Harpoon or Nashoba Valley - we

even had charlie Papazianl

We also tour local microbreweries,

attend brewers' festivals or crawl through

the New England brewpub scene. on a

quarterly basis we discuss a specific style
of beer and everyone is encounged to
brew an example to bring to the club
meetings. January is a "new.brewers

meeting for anyone who rcceived brew
kits over the holidays and need help.

Since 1998, our club has hosted a

competition for National Homebrcw Day

with help from our sponsors, Strange Brew

and Deja Brew. Traditionally, the best of
show has been professionally contract-

brewed and put on tap at a local bar
wl.z.A.R.D.'s club membets come

from all walks of life. We count five pmfes,

sional brewers among our ranks and range

in skill from novices to brewers with many

years of homebrewing under their belts,

from extract brewers to all-grain. That's

what makes our club successful - no mat-

ter where you are in your homebrewing

career, you are welcome, we are breweF
helping brewers. Visit us on the Web at:

http://wlr1,. brewbeer.org/.

Premium Beur l<its Include
PRETWIIT,
Beilorc you hry pu ned be€t lot nab sun i:
indrdes genuine Dadar dry yeast Danstar yea* b
tue brcurirlg yGad, sCecd ftr porcn petnnrne
rrd sup€|ior f,aya. hrery b.0dt d Daltr laast b
hshd b i|su€ it me€ts the nroct stintettt *ald.tds
d rpafity ard Frftf gtns bc*es the umddred
conisbncy and ease-or-use fut ody dty y€ast Garl

Fodde,

BdnS out fte b€st in four beer. Vbft us d Dannrao.n
ior the onpleb Ln of Danstat b|ti@ Pmdudr

@. ip lry W Mwt tuge wftr Danstar.
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homebrew systems lhat make you DROOL
Jason Meyer . victoria, British corumbia

This brewery was designed to brew large
batches in a 5oo-square.foot apartment.
The system is electrically heated and uses

the powef supply normally attached to the
kitchen stove. It produces 20 gallons of fin-
ished beer per brew. The kettle and hot
liquor tank are each constructed from two
Sanke kegs welded end-to-end. The roller
mill is made from custom-machined rollers
made from schedule 80 mild steel pipe,
and is driven by an old clothes-dryef
motor A magnetically coupled centrifugal
pump, helical wort chiller and oxygen
iniection take care of wort transfer and
cooling-in.

The control panel has infinite heat swirch-
es from a kitchen stove to regulate current
to the flash immersion heating elements in
the kettle and hot liquor tanks. All of this
plugs into the 210 volt outlet normally
used for the kitchen stove.

The fermentation tank is custom fabncar-
ed to fit inside a chest freezer, which is
used to control fermentation temperature
and "crash cool post fermentation. A sim-
ple thermostat reads the temperature of
the tank and cycles the freezer according-
ly. This tank is large enough to accommo-
date the product of two brewing sessions,

so generally two brews are used to fill the
fermenter, producing a total of 40 gallons

of finished beer per fermentation.

The mash tun is made from a 30 gallon

cooler, with the tried-and-true copper
manifold design for lautering.

This photo of the kettle clearly shows the
installation of the two 2500 watt heating
elements, as well as a perforated plate
false bottom for hop and trub removal.

Here is the system at work in the tiny
kitchen for which it was designed. lt has

moved to a more spacious home since
thenl
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