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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.

WORLD CLASS MALT

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



ANNOUNCING...

The Homebrewer’s
Answer Book

Direct from the pages of Brew Your Own

magazine, this comprehensive collection of

questions and answers from our popular “Mr.
Wizard” department offers advice for both the
novice and the advanced hobby homebrewer

— and everyone 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:
August 29

Available at better brewing supply retailers and bookstores

Order your copy now for just $14.95
online at

brewyourownstore.com

or by calling 802-362-3981
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Depaltyents

Mail

Two readers write in about “getting
small,” plus a project builder who
needs some “space.”

Homebrew Nation

A “bad” brewer, a big system (in a
small space) and crystal clear
explanation of the most common
specialty malt for beginners.

Plus: the Replicator clones

Ska Brewing’s Pinstripe Red Ale

Tips from the Pros
Are your ideas about water
chemistry all wet? Let Greg
Noonan (Vermont Pub & Brewery),
Keith Villa (Blue Moon/Coors) and
Kraig Bridgeford (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 of 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. If you
don’t 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 of brewing procedures.

Brewer’s Log

A beer and food pairing book and
new fittings and thermometers for
your brewery.

Last Call

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

Brown Ale

by Terry Foster

Back in the day, every ale was a brown ale. It wasn't until fairly 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 Clones

by Glenn BurnSilver

Every year, breweries compete in the Great American Beer Festival. Their
beers 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 fermented. How the ancients brewed — and how you can too!

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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Old Ruffianclone ...........
HopHead Imperial IPA clone . .

Tumble Off Pale Ale clone

Anniversary Aleclone. ....... ... o0

5Barrel Pale Aleclone . .. ...........
Otis: Alt clone . oo S b Se ity
Black Wolf Schwarzbier clone

Sunfest Lager clone

Smoke River Rauchbierclone ........ 36
Goddess Porterclone. . ............. 37
Really Old Style. . . .

Heine Brothers C

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 malts = 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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Small Scale | — Yeast
| read your article, “Small Scale Brewing"
(July-August 2007), and was very interested
in trying this. Space is very limited for me.
My concern is that | am having a hard time
finding a good selection of dried yeast
strains. How would 1 go about using liquid
yeast strains without overpitching?

Phil Kifer

via email

Unless you are making an absolutely tiny batch —
less than a 2.0 quarls (1.9 L) — we would suggest
simply pitching a whole liquid yeast package and nol
worrying about it. The problems associated with over-
pitching don't really show up until you are way over
the oplimal amount, at leasl four times over. Al
around 100 billion cells per pack, you have roughly
the optimal number of yeast cells lo make
2.0 gallons (7.6 L) of average-strength beer using the
old “million cells per mL per °Plato” rule for pitching.
Thus, yowd be right around double that amount for
1.0 gallon (3.8 L) and quadruple that amount for
0.5 gallons/2 quarts (~2 L) of beer. We mafke
2.0 quart (1.9 L) yeasl starters all the time, pitch a
whole pack of liquid yeast and the starter beer lastes
fine. Different yeast strains may behave differently,
but you could always try it the easy way firsl, then
switch to pitching fewer cells if you think your beer
doesn't lasle right.

To try to pilch closer to the optimal amount, fig-
ure oul how many cells you need lo pitch — perhaps
using an online pitching calculator such as that found
at mrmalty.com — and try lo pilch an appropriate
fraction of the yeast tube or pack. You would not have
to be very exact, but you should shake the tube or
pack well so that the yeast cells are suspended evenly
throughout the package.

Small Scale Il — IPA

| was inspired by the article by James
Spencer regarding small scale brewing in
July-August 2007. | had a tight schedule on
my last brew date, so | used his article to
whip up a I-gallon batch of IPA. | was in and
out in 2 hours and made it to my son's base-
ball game that morning. We usually brew all-
grain, and the guys who have a tight schedule
usually just cancel brewing all together. My
friends and | will use these techniques when
they are restricted by time and material. This
is also a great way to use the remaining
ingredients from previous brews. Instead of
using six 12-oz. bottles, 1 lightly primed two
2-quart growlers with three teaspoons of
priming sugar each and topped off with

WINNERS INSIDE! award-winning labels

cooled boiled tap water (as the post boil
wort volume ended up around 0.9 gallons). |
extended the boiling time to 30 minutes,
used more DME than James and changed the
hops around. To save more time, I'll begin
steeping the crystal in an insulated coffee
mug on my way out to the brew site.

I am now set for the 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)
OG=1.062 FG=1.012

IBU =52 ABV =6.7%

Ingredients
1.25 Ib. dried malt extract
2.0 oz. caramel malt (60 °L)
0.35 oz. Amarillo hops (30 mins)
0.50 oz. Cascade hops (5 mins)
0.60 oz. Liberty hops (2 mins)
0.35 oz. Willamette whole hops (dry hop)
% packet Nottingham dried yeast
(not re-hydrated before pitching)

Step by Step

Steep caramel malt. Boil wort for 30 minutes.
Cool wort. Pitch yeast and ferment the beer
at ale temperatures.

Dan D.
via email

Two growlers in two hours? Not foo bad.

CoNprip,yTo's

Glenn BurnSilver is
a freelance writer
and frequent con-
tributor to Brew Your
Own magazine. He
has authored sev-
| eral collections of
homebrew clone
recipes, including
the “double”and “imperial” clone
story in the December 2006 issue.

Glenn lives in Fort Collins,
Colorado, just up the road from
Denver, where the Great American
Beer Festival (GABF) is held every
year. In this issue, on page 32, Glenn
presents 10 clone recipes for GABF
gold medal winning beers.

Terry Foster has
written many arti-
cles on English
ales for Brew Your
Own, including
porter (January -
February 2003), old
ale (September 2004), mild ale
(September  2005) and  stout
(September 2006). In the May-June
2007 issue, he discussed the English
sub-style of [PA,

On page 26 of this issue, Foster
writes about brown ale, a style with
ancient roots that exists today in a
three substyles. In his article, Foster
covers the two English sub-styles.

Dan Mouer
is an archae-
ologist by
occupation
| and a home-
brewer by

avocation. In
the January-February 2003 issue of Brew
Your Own, he brought the two interests
together with his story “Colonial Ale,”
dissecting a historical recipe for an
early American ale.

On page 38 of this issue, Dan again
combines his knowledge of archaeolo-
gy with his love of homebrewing in
describing archaeological evidence for
how ancient beers were brewed.
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Breaking Stuff, With Flair

Thank the maker that you have given me a
reason for saving my old, out-of-date PCs.
They have been sitting in a plastic bag in the
garage for quite some time. | saved them as
all other pack rats do. You just never know. |
am currently pulling out fans and magnets
and am building the stir plates as described
in the July-August 2007 issue (“Build Your
Own Stir Plate”). | decided, however, to

Still Spirits gives you
everything you need to
create world class spirits
and ligueurs at home.
And it couldn't be easier!

Still Spirits have an extensive range
of spirit and liqueur essences that

to your alcohol,

have been designed for use with home distilled
and carbon-fittered spirit (in countries where home distilling is illegal
vodka or grain alcohol can be substituted). It's so simple!

* Making Spirits is as simple as adding the spirit essence

* Making Liqueurs is as simple as combining the flavour matched
Still Spirits Base Pack with alcohol, water and liqueur essence.

To find your nearest Still Spirits stockist visit www.stillspirits.com

remove the magnets with only a screwdriver,
hammer and brute force (none of this torx
nonsense). | was pulling things apart and was
reminded of the movie "Office Space" when
Peter and his office mates destroyed the
printer and [ felt a certain catharsis as |
destroyed CD-ROM drives, hard drives and
all parts with a malicious intent. | have two
bloody knuckles, but they were well worth

the feeling of contentment knowing that my

E September 2007 Brew Your Own

stir plate would create yeast cells to make

my beer. Keep up the homemade project

ideas that require the dismemberment of
modern society.

Tony Jones

Rhinelander, Wisconsin

Bloody knuckles from tearing apart old computer
peripherals with irrational glee? Wanting to dismem-
ber modern society? Sounds like somebody has a case
of the Mondays.

We don’t currently have any plans for any more
bust-this-and-build-that projects, but if you like do-it-
yourself projects that combine intact technology and
brewing, here's a simple one: 1f you use a swamp cool-
er to hold your fermenting carboy, duct tape an Apple
iPhone lo the cooler lid, with the camera pointed al
the fermentation lock. While you're sitting at your
compuler at work, dial up your iPhone and watch the
airlock bubble.

Here's the cost/benefit breakdown: one Apple
iPhone, $500; one piece of duct tape, less than one
cent; sitting at work watching your airlock bubble
through the lens of a $500 gadget that sends an
image through miles of cable and perhaps bounced off
a satellite in low earth orbit and getting paid to do it
all the while . . . priceless.

Out of Control
I enjoyed the article “Brewing Science” in the
July-August 2007 issue of Brew Your Own. But,
doesn’t the hypothetical experiment need a
control group?
Mifke Short
Gadsden, Alabama

Some experiments require control groups, others
don't. A control group is an experimental trial thal
lacks the experimental variable. For example, if you
were lesting whether or not a new type of yeast nutri-
ent worked, you would need to brew at least one beer
without any nutrient as a control. In the experiment
described in the arlicle, two yeast strains were being
compared. A control group — a beer brewed without
yeast — was not needed. However, a beer brewed
with a “generic” strain of ale yeast, that did not pur-
port to be good for Norwegian ale, could have been
added. The comparison between this strain and the
two experimental strains would have allowed Sven
and Ole to compare their strains versus “any old ale”
strain. But, it would also have been more work.

A Marked Man

The brewer featured in the homebrewer profile on
page 8 of the July-August 2007 issue is named Mike
Wright, not Mark Wright as he is called in the article.
Sorry. Mike.




Now in 2 flavors!

Get fresh beer

content delivered to your

brain, right now, with two unique flavors!

Online: Beer

dvocate.com

Over 116,000 users talking, reviewing, and
discovering beer. Free to join, Free to use.

Print: Beer

dvocate magazine

The only monthly magazine qf its kind
dedicated to bger. Subscribe today for only
$19.99 and we/ll throw in a free DVD.

Get a taste @

beeradvocate.com
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homebrew PROFILE
(Bad) Ben HOImes * Lenexa, Kansas

've been an all-grain homebrewer
from the start. | 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, | had ample reason to start brew-
ing all-grain, instead of “out of the can.”
Most of the equipment | built was for
Fort Spokane Brewery (which is not with
us, anymore) and Hale's Ales. | built
everything from semi-automated counter-
pressure multiple bottle fillers, to self-
designed automated keg lifts. | was pretty
good at TIG-welding stainless steel, so |
was in demand for brewing applications.
Working for a pharmaceutical compa-
ny, I also knew a fair amount about reverse
osmosis and other types of brewery water
systems. When a brewpub or brewery was
having fermentation issues, sometimes |
would suspect water quality. | knew where
to get their water 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

DYVoe.Com
3IREW POLL
Do you enter
your beers in
homebrew
Ble? \ competitions?

—

No: 70%

Yes: 30%

Check out the latest poll question
and vote today at byo.com
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Photo Courtesy of Ben Holmes

Ben Hlmes (left) with his nephew Andy
(middie) and son Matt (right).

different division of that same company.
In the Midwest, I started growing my
own hops at the side of my house and over
my deck. I can grow enough for six to eight
batches of beer in a good year. 1 also
learned how to do yeast slants a few years
ago and keep one very hearty, mixed (and
going |
“BadBenomyces cerevisiae.”

secret) strain of yeast call

My 10-gallon (38 L) homebrew system
is a hodgepodge setup | 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. He's also my
biggest fan and critic. The kid has taste!

I enjoy brewing ales, and only brew
lagers a couple of times per year, such as
Pilseners in the summer. | enjoy brewing
Belgian ales, lambics, and other “experi-
mentally intense” and interesting ales. |
formulate all of my own recipes and rarely
use the same one twice. | usually formu-
late a recipe with a certain style in mind as
a guideline, but | like expanding the limits
of that style along the way. | often brew
beers that defy distinct styles or cate-
gories. I'm not a fan of strictly following
recipes or clone brewing. | brew what can’t
be bought — Soul Beer. Read more about
my homebrewing in my blog at http:/bad-
benkc.blogspot.com/.

My other interests 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 I
can brew more) and | welcome friends
from both worlds. Running and brewing
are part of the yin and yang of my life.

Homebrew

CALENDAR

September 1, 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
21+ event, ID required. $10 per adult /
$15 per couple, $3 parking. More
information, competition guidelines
and past winning hoppy recipes are
online at www.hopmadness.com.

September 8

Malt Madness Homebrew
Competition

Allentown, Pennsylvania

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

September 22
Commander SAAZ
Cocoa Beach, Florida

A MCAB qualifier and second to last
event in the Florida homebrew com-
petition circuit. Entries for the home-
brew competition accepted from
August 15 through September 5.
More information at www.saaz.org.

September 22, 23
FOAM Cup 2007
Tulsa, Oklahoma

The fourth of six competitions in the
High Plains Brewer of the Year circuit.
Entries will be accepted from
September 10 through 22 at High
Gravity Homebrewing and
Winemaking Supplies. More informa-
tion, entry fees and registration forms
are available at http:/alemakers.com.
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W. I -Z -A- R - D = S * Worcester, Massachusetts

he Worcester
Zymurgists

Incorporated

Advancing  Real

Draughts (WILZ.AR.D.s), an AHA
registered club, originated in a typical
manner: members of a disbanded club

Members of the W.I.Z.A.R.D.s homebrew
club at a monthly gathering.

continued hanging out together and talk-
ing beer after the break-up. Meetings held
in member's houses as informal gather-
ings started attracting other like-minded
individuals. Eventually a critical point was
reached one night in 1997 at the
Plantation Club in Worcester when our

crew became more than just 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 club's
sphere of influence.

In its infancy, the club continued
meeting in member’s houses and in pubs
all over the Metro West suburbs of Boston.
But soon we settled into a more perma-
nent home at Deja 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 Papazian!

We also tour loczl 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 encouraged to
brew an example to bring to the club
meetings. January is a “new-brewers"”
meeting for anyone who received brew
kits over the holidays and need help.
Since 1998, our club has hosted a
competition for National Homebrew 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.
W.I.Z.AR.D.'s club members come
from all walks of life. We count five profes-
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 brewers
helping brewers. Visit us on the Web at:
http://www.brewbeer.org/.

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

Before you buy your next beer kit make sure it
includes genuine Danstar dry yeast. Danstar yeast is
true brewing yeast, selected for proven performance
and superior flavor. 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
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This brewery was designed to brew large
batches in a 500-square-foot apartment.
The system is electrically heated and uses
the power 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-dryer
motor. A magnetically coupled centrifugal
pump, helical wort chiller and oxygen
injection take care of wort transfer and
cooling-in.

The control panel has infinite heat switch-
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.

ﬂ September 2007 Brew Your OwN

The fermentation tank is custom fabricat-

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.

w systems that make you DROOL
Meyer * Victoria, British Columbia

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. It has

moved to a more spacious home since
then!




