Expert Tips on Brewing Belgian-Style Beers
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Malt with
a prain 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) (o) 1449 677800 email james.smith@muntons.com
www.muntons.com




GOT BREWING
QUESTIONS?

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
432-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.
Just

Released!

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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Mail

Hopping and full-wort boils in a
BYO clone recipe, a clarification
about automatic temperature
correction and a Koélsch.

Homebrew Nation

A “Porta Party,” an Ohio home
brew club and a righteous rig from
San Antonio.

Plus: the Replicator clones

Iron Horse’s Brown Ale

Tips from the Pros
Sure, you brew your own. But do
you really know how to serve your
own in the best possible way?
Ashton Lewis (Springfield Brewing)
and Andy Tveekrem (Dogfish
Head) dispense their advice.

Mr. Wizard

Enzymes can be a great tool in
brewing — but how do you stop
them? The Wiz knows how to cut
those catalysts off cold. Plus:

An old school solution to keepin’
the customer satisfied.

Style Profile

Learn how to take the high road or
the low road to brewing a malty,
biscuity Scottish ale. (Also learn
what all those numbers, slashes
and hyphens mean.)

Techniques

Ever wonder what’s so special
about specialty malts? Find out
how they’re made and how to get
the most out of this key family of
ingredients in this installment of
Technigues!

Projects

Build a sturdy mash paddie and
you will never look at your grain
bed the same way again. (And
vice versa.)

Advanced Brewing
Cones and pellets and plugs . . . oh

my. There sure are a lot of forms of

hops and ways to add hop bitter-
ness, flavor and aroma to your beer.

In Memoriam
Homebrewer, BYO author and a
really great guy. Brew Your Own
says goodbye to Marlon Lang.
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26 Partial Mash Permutations
by Chris Colby
Partial mashing expands the horizons of stovetop brewers, allowing them to
experiment with different base malts. It’s also possible to add a few twists to
a basic partial mash procedure and take further control of your brews.

34 Extract Excellence:

10 Keys to Great Beer

by Bob Hansen

Brewing with extract is quick and easy . . . and it can also yield great beer. Get
to know this ingredient and how to best use it in your brewing. Follow our ten
tips to extract excellence and brew great extract beer every time.

42 BSI: Brew Scene Investigation
by John Palmer
Follow the case of the sweet stout that went sour, and learn about the poten-
tial contaminants that may be lurking in your brewery.

48 The Spirit of Belgium
by Betsy Parks
What's the deal with all the interesting, Belgian-inspired brews coming from
North American breweries these days? We ask seven brewers of experimen-
tal, maverick and artistic beers to sit down to our roundtable and discuss their
inspirations, ingredients and brewhouse procedures.
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64 “Make Your Own” Hobby Guide
66 Reader Service
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Kepler's Kélsch. . . .
Summit Hop Steamin’ Wife Lager

lron Horse Brown Ale . . ............. 11

Scottish Heavy 70/- (all-grain)

Scottish Heavy 70/- (extract w/ grains) -

Scottish Heavy 70/-, Carameilzed

House of Paine . . .

StUHubbiInsSAle: L. s R s s P
Axe of Angus Ale

Von Wolfhausen Festbier . ...........2¢
WeimarWeisse ..........c.oieuiinn g

Komodo Stout

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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Hopping Help with Clone
In the current issue, you have clone recipes
with extract options (“10 GABF Clones,”
September 2007). My question is, in reading
many posts about extract brewing, many
have stated that doing a full boil (5 gal-
lons/19 L) will yield better hop utilization.
So, should | be concerned about the amount
of hops in the recipe because I'm doing a full
boil? Also, should | add all of the dried or lig-
uid extract at the beginning of the boil?
Thomas Gawel

via email

When brewing Lhe clones, follow both the amounts of
ingredients and the instructions as closely as possible
for best results. (If you have brewed a recipe from
BYO before and know that your hop utilization is
higher or lower than ours — or, for all-grain brewers,
if you know that your extract efficiency differs from
ours — certainly make those adjustments. All BYO
recipes are formulated with the same assumptions (see
page 4), so information you obtain from brewing one
can be applied to brewing any other.)

The specific gravity of your wort does affect the
utilization of hops boiled in that wort. Basically, the
higher gravity the wort, the less bitterness is extract-
ed from the hops. (See page 59 for more information.)
If you previously brewed a beer by boiling a “thick”
wort on your stovetop and diluting it with water in
your fermenter, you would need to make adjustments
to your hopping rate if you switched lo brewing the
beer using a full-wort boil.

In the case of our clones, however, they were for-
mulated from the beginning lo be made with a full-
wort boil. The recipes thal specify this are too bitter to
be made without a full-wort boil.

When brewing an extract beer with a full-wort
boil, adding all the malt extract al the beginning of
the boil is the simplest solution. For stovetop beers,
adding a portion of the extract near the end of the boil
helps minimize color pickup. In a full-wort boil, how-
ever, this shouldn't be a major problem. (See page 34
for more tips on brewing with malt extract.)

pHlustered by
Temperature and pH

I enjoyed Chris Bible’s article on pH (“The
Principles of pH,” September 2007). I had
never really thought too much about this
aspect of my brewing and now | think | might
have an avenue to improve some of my
beers. | was baffled by one thing, however. At
the end of the sidebar on measuring pH, it
said that you needed to account for changes
in temperature when taking the pH of the

A+ 3 EASY GADGET PROJECTS

mash, even if the pH meter has automatic
temperature correction (ATC).

If automatic temperature correction
doesn't correct for differences in tempera-
ture, what does it do?

Dennis Novak
Linden, Alabama

Good question. There are two effects of temperature to
keep in mind when measuring the pH of a solution.
The first is that the actual pH of a solution varies with
temperature — as the temperature goes up, more
water molecules split inte |H+| and [OH-] ions.
(Likewise other molecules in the wort will also have a
greater degree of dissociation.) So, as the temperature
increases, the pH goes down.

The second effect to be aware of is the effect of
temperature on a pH electrode. Electrodes for pH
meters are calibrated at a single temperature. If a pH
reading is taken at a different temperature, the meter
will give an erroneous reading.

Meters with automatic temperature correction
compensate for this second effect, but not the first.

Here's an example to clarify: if you look a mash
sample and cooled it down to room temperature, a pH
meter with ATC and a meter without it should both
read the actual pH of the solution at that tempera-
ture. Let's say it was 5.5. Now, if you heat the mash
sample back to mash temperalures, the actual pH
would drop to around 5.2. If you then measured the
pH again with both meters, the meter with ATC
should return the actual pH of the mash at that tem-
perature (5.2). The meter without ATC would give a
wildly inaccurale reading. And, in both cases, subject-
ing a pH electrode to mash temperatures would
decrease its lifespan.

So, when measuring your mash pH al home, it's

Co7rip,/To's

Bob Hansen used
to brew at
Milwaukee’s Water
Street Brewery — a
brewery that used
extracts in their
brewhouse. In 2001, he joined Briess
Malting and is now the Manager of their
Technical Services division. He has
given presentations at a variety of
brewing conferences.

In this issue, on page 34, he makes
the case that you can brew great beer
from malt extract and then tells you
exactly how to do it. Specifically, he
gives ten tips to take your extract brew-
ing to new heights.

John Palmer is the
author of the well-
known homebrew-
ing text, “How to
Brew” (2006, Brew-
ers  Publications)
and the soon to be
released book — co-authored with
Brew Your Own’s “Style Profile” colum-
nist, Jamil Zainasheff — “Brewing
Classic Styles: 80 Winning Recipes
Anyone Can Brew" (2007, Brewers
Publications).

In this issue, John delivers the
twisted tale of the sour sweet stout.
Follow the clues and learn how a brew
went from promising to pathetic.

Steve Bader got an
early start as a brew-
er in high school,
growing wheat, oats,
and rye on the family
farm in North
Dakota. He then
moved on to drinking some of
Minnesota’s finest in college, Cold
Spring and North Star (lagers, of
course). In 1992, he opened Bader
Beer and Wine Supply in Vancouver,
Washington. Steve has authored many
Brew Your Own articles — especially
during his stint as the Replicator —
and continues to serve on BYO's edito-
rial review board.
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best to cool the sample down to prolong the life of your
electrode. (If the numbers on your pH meter start
“jumping” or it takes forever for them to settle down,
this is a good sign that your electrode needs to be
replaced. Likewise, if you calibrate your meter in the
standard buffer solutions, but shortly thereafter the
pH meter reads the pH of these solutions incorrectly,
your electrode should be replaced.) When you take
the pH of your cooled sample, remember that the pH
of the wort was lower when the mash was warmer.

Continuity Error

In the September 2007 issue of Brew Your Own,
there is a continuity error in the “Advanced Brewing"
column. Al the bottom of page 53, there is a subhead
that reads, “The bitter truth.” On the next page, the
running text starts with, “is to produce bittering in
beer.” The missing words are, “One of the most
important roles of boiling.” The full text article —
without this gap — is available online at:
byo.com/departments/1 638.html.

Shop for The V-VESSEL SYSTEM
and related products at

www.vvessel.com
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Konverted Kalsch
I was reading the July-August 2007 issue of
Brew Your Own on summer time brews (“15
Summertime Recipes,” by Betsy Parks). | am
interested in brewing a good Kélsch recipe
in the next week or two. My friends like
Schlafly Kdlsch out of St. Louis, Missouri. The
recipe Kepler's Kdlsch sounds good, but |
was more interested in a complete grain
recipe. Would you have a complete grain
recipe and instructions?
Chuck Gnuse
via email

Sure, here's a conversion of the Kepler's Klsch recipe,
wilth Pilsner malt substituted for the malt extract.
This recipe uses a little dab of Vienna malt, which
isn't traditional, to add a little bit of malty complexity.
If you want a more traditional recipe, just replace the
Vienna mall with Pilsner.

Kepler’s Kdlsch

(5 gallons/19 L, all-grain)
OG = 1.047 FG = 1.009

IBU =22 SRM =6 ABV =4.9%

Ingredients

8.5 Ibs. (3.9 kg) Pilsner malt

0.50 Ibs. (0.23 kg) Vienna malt

0.50 Ibs. (0.23 kg) wheat malt

% tsp yeast nutrients (15 mins)

5.5 AAU Tettnang hops (60 mins)
(1.2 0z./35 g of 4.5% alpha acids)

0.25 oz. (7.1 g) Hallertau Hersbriicker hops
(15 mins)

Wyeast 2565 (Kolsch) or White Labs
WLP029 (German Ale/Kblsch) yeast
(3 gt./~3 L yeast starter @ SG 1.035)

| cup corn sugar (for priming)

Step by Step

Mash at 152 °F (67 °C) for 60 minutes in 3 gal-
lons (11 L) of water. Raise the mash temper-
ature to 168 °F (76 °C) and hold for five min-
utes. Recirculate until clear, then run off the
wort to the kettle. Collect around 5.5 gallons
(21 L) total and add water to make 6.5 gal-
lons (25 L).

Boil the wort for 90 minutes. Cool the
wort and transfer to the fermenter. Aerate the
wort thoroughly and pitch the yeast from a
yeast Ferment at 65 °F
(18 °C). Once fermentation stops, rack to the

starter.

secondary fermenter and cold condition at
40 °F (4.4 °C) for at least three weeks. Serve
with 2.4 volumes of carbon dioxide. &3




FAST, EASY, SIMPLY THE BEST.

Oh yeah, and we threw in an extra helping of Styrian Golding hops!

METWEIGHT 1 7kge (3.751bs) - 125 LITE
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How can | make better beer?
Any new products from
Coopers Brewery?

What'’s with The Big Beard
Guy on the label of the
Coopers IPA Beer Kit?

———— 3 -, ! .
Entertaining stories, fun facts,

i e 3 A £ award-winning recipes, special offers
: [ gOIE l*’-\‘ g PE !"*\' e QOPE l')-S' and All YourgQueEtionspAnswered
_a: : £ ) X 4 In a glossy, colorful,
e g ¥ ; FREE quarterly newsletter
From the fine folks at
Coopers Brew Products.

RO M oA ¥ B O M4 g g O N

Visit us at www.cascadiabrew.com
to sign up for your FREE Coopers Club
; A : Quarterly Newsletter
L BILsENER
Also available in Pilsener, Irish Stout & Wheat
Beer. Each Brewmaster Selection Kit is packaged

with stylistically appropriate yeast. N—
www.cascadiabrew.com




Homebrew

reader GADGET The Porta Party
CALENDAR

Rex Harris - Box Springs, Georgia

built this gadget from a 32-gallon (121
L) plastic trash can. It has a tap tower
made from 3" PVC pipe and fittings
found at most hardware stores. The under-
side of the trash can lid has a flange ring

October 5

US Air Force Academy
Oktoberfest/Homebrew Fest
US Air Force Academy,
Colorado

Held at the Academy Officer's
Club, the entry fee includes
entertainment, German fare and
a commemorative glass. Entries
for the competition accepted
from September 19 through 27.
More details are available at:
http://users.adelphia.net/~dou-
glas3428/index.html.

the same size as the closet flange on top,
and all is bolted together with % hex bolts.

All PVC parts can be found as ordinary
fittings and no modifications were made
to any of them. There is a 4" hole drilled
in the trash can lid under the PVC pipe to
allow for passing through of the beverage
line to the tap.

A regular 5-gallon (19-L) Corney keg
sits in the trash can with ice packed
around it. The gas line is inserted through
a hole in the top of the trash can and the
CO, bottle sits on the outside in a
Christmas tree stand to keep it upright.

October 19-20

Dixie Cup XXIV

Houston, Texas

Celebrating the quest for the
Holy Ale, this years Dixie Cup
includes two featured style cat-
egories: Gruit Ain't Moot and It's
Just Beer. Featured speakers
include Steve Grossman of
Sierra Nevada and author
Randy Mosher. Competition
entry deadline is September 28.
Late entries will be accepted

Rex Harris’ device keeps his homebrew
cool — even when he’s away from home!

reader RECIPE pon Osborn ® St. Paul, Minnesota

Single Hop Beer

: Every now and then don’t you get
the itch to try something new? One way
is to try single-hop recipes. It is a great
way to get to know a particular hop,

especially one that might be new 1o you..
One recipe | use for experimenting is -

what | call my Steamin® Wife Lager. it's a
California common modeled after
Anchor Steam. The “Steamin® Wife"
comes from a usually-understanding
wife who sometimes does not tolerate
~ihe time demands of my hobby {in her
words, “obsession’).

This is a solid, clean-tasting recipe
that allows the hop to shine through and
works well for single-hop recipes. This
year | made one using Summit hops.

Summit Hop Steamin’
Wife Lager

5 gallons (19L ) All-Grain
OG = 1.053 FG=1.012

SRM =65 [BU -

ingredients
10 Ibs: (4.5 kg) American two-row pale
mait

E October 2007 Briew Your Own

4.43 AAU Summit hops
(0.25 oz/7 g at 17.7 % alpha acids)
{30 min.)
4.43 AAU Summit hops
{0.25 0z/7 g at 17.7 % alpha acids)
{10 min.)
Wyeast 2112 (California Common) yeast
1 tsp lrish moss (15 min.)

Recipe assumes 70% efficiency

Step by Step

Heat 13 guarts (12.3 L) water to 185 °F
(74 °C) and dough in. Mash at 153 °F (67
°C) for 60 minutes. >

Mash out with 7 quarts (6.6 L) boil-
ing and hoid for 10 minutes.

& first runnings.

Batch sparge with 3 gallons (11
190 °F (88 “C) water (aim for 168 °
°C in‘mash tun).

Collect a little over 6 gallons (2
total and begin boil.

~Add the hops as directed and boil
60 minutes:

Chill wort, pitch yeast, and ferment
around 58-60 °F (1416 °C) for 10 days
or S0.

Rack to secondary and lager for a
month if you can, then package.

Extract option:

Substitute 7 pounds (3.1 kg) pale liquid
malt extract or 5.5 pounds (2.5 kg) of
light dry malt exiract for the two-row
base malt. Steep crystal malt as usual.

until October 5. Online registra-
tion and info available at
www.crunchyfrog.net/dixiecup.

October 20

The Meading of Life

West Chester, Pennsylvania
The third annual mead-only
AHA/BJCP sanctioned competi-
tion held at the Iron Hill
Brewery. All entries must be
received by October 13. See
www.valhalla-mead.com for
addresses and dropoff loca-
tions, entry fees and more.

October 27

The Queen of Beer

Homebrew Competition
Placerville, California

The 11th annual search for the
best woman-produced home-
brews, organized by the
Hangtown Association of
Zymurgy Enthusiasts. Entries
will be accepted from
September 24 through October
24. “Beer produced by or with
the assistance of persons of the
male gender is not eligible.”

More information at:
http://www.queenofbeer.haze-
club.org/index.html.




club PROFILE
SODZ . columbus, Ohio

he Scioto, Olentangy and Darby
Zymurgists were formed in
Columbus, Ohio in 1995, taking their
name from the three rivers that run
through the State's capital. Although

based in Columbus, SODZ now represents

some 50 regular members from all around
the central Ohio area. Monthly meeting
locations rotate among Central Ohio’s bet-
ter beer bars and breweries.

Special events organized by the club
include the annual SODZ British Beerfest

The Scioto, Olentangy and Darby Zymurgists (the SODZ) homebrew club gather at a

recent monthy meeting.

BEER

Homebrew Heaven

\\"_\.\\.\

YOUR ONE-STOP SHOP FOR EVERYTHING
HOMEBREWED

WINE

«

Email: brewheaven@aol.com

BEER & WINE EQUIPMENT & SUPPLIES
SODA POP - LIQUEUR ESSENCES
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BEER & WINE INGREDIENT KITS
(800) 850 - BREW (2739)
Email us for your Free Catalog, or Download from Website
HOMEBREWHEAVEN.COM
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Competition, a limited scope competition
open only to traditional British beer,
mead and cider categories. Other popular
events include an Easter Brew, a summer
picnic each July, the annual Christmas
party, and other club specific and AHA
events, The club was recently treated to
its second annual tour of the Anheuser
Busch facility in Columbus where mem-
bers enjoyed a VIP tour of the fourth
largest AB plant in the U.S.

Membership has nearly doubled over
the past three years and the club has
taken a more aggressive attitude in the
homebrew community by increasing its
participation in competitions and other
regional and national events, including a
large contingent to Beer & Sweat, a keg
only competition held annually in the
Cincinnati area.

If you plan to visit the Columbus area,
please be sure to drop us a line. For more
details and contact information visit us on
the Web at www.sodz.org.

with recipes, brewer inter-
views, cooking with beer
recipes and more!
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