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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 whrch 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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GOT BREWING
AUESTIONS"

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 hobbv

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.

Available at better brewing supply retailers and bookstores



Departmepts
Mai!
Hopping and full-wort boils in a
BYO clone recips, a claritication
about automatic temperature
conection and a Kiilsch.

Homebrew Nation
A "Porta Party," an Ohio home
brew club and a righteous rig from
San Antonio.
Plus: the ReDlicator clones
lron 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
HeaO dispens€ their advice.

Mr. Wizard
Enzymes can bs a great tool in
brewing - but how do you stop
them? The Wiz knows how to cut
those catalysts otf cold. Plus:
An old school solution to keepin'
the customer satisfied.

Style Profile
L6arn how to take the high road or
the low road to br€wing 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 ot this key family ol
ingredients in this installment of
Techniques!

Projects
Build a sturdy mash paddle and
you will nev6r look at your grain
bed the sam6 way again. (And
vice versa.)

Advanced Brewing
Cones and pellets and plugs . . . oh
my. There sure are a lot ot forms of
hops and ways to add hop bifter-
ness, flavor and aroma to your beer.

ln Memoriam
Homebrewar, BYO author and a
rcally gteal guy, Brew Your Own
says goodbye to Marlon Lang.

26
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Partial Mash Permutations
by Chris Colby
Partial mashing expands the horizons of stovetop brewers, allowing them to
experiment with ditferent base malts. lt's also possible to add a lew twists lo
a basic oartial mash Drocedure and take turther control of vour brews.

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 len
tips to extract excellence and brew great extract beer every time.

Scene lnvestigation
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t5 42 BSI: Brew
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.

t9

53

56

59

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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Extract etficiency: 65%
(i.e. - 1 p,und 0f 2r0w nalt, which has a
p)tential extnct value 0f 1 037 in 1ne gal-

l1n 0f watet, w1uld yield a w1ft 0l |.024.)

Extract Yahes tol malt extlact:
liqlrid malt extract (LME) = 1.033-1.037

dfied maltextract (D|\4E)= 1 045

Potoniial oxlracl lol grains:
2-row base malts = 1.037-1.038

vvheal malt = 1.037

6-row base malts = 1.035

lvunich malt = 1.035

Vienna malt = 1.035

crystal malls = 1.033-1.035

chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

llops:
We ca culate l8ljs based on 25olo hop

utliiialion l0r a one hour boil 0f hop pellets

at specilic gfavities ess than 1.050.

odober 2t)07 BRli\r Y{nrn O\\
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Hopping Help with Clone
In the current issue, 

'ou 
have (lone recipe\

with extract options ('10 CABF Clones,"

September 2007). My question is, in reading

many posts about extract brewing, many

have stated that doing a full boil t5 €al-

lons/la Ll will yield better hop ulili,,alion

So, should I be concerned about the amount

of hops in the recipe because I m doing a full

boil? Also, should I add all ofthe dried or liq-

uid extract at the beginning of the boil?
^lhonds Cawel

via enail

whetl brcwirlg lhe elones,lollou bolh lhe amouhts o[

i qtediehts and the i structions as closelu as possible

tor best resulls. llf aou have brcwed a re.ipe tom
Bvobelorc and hnaln lhal Uour hop utilizatiotl it
higher or lotpt lhatl ours - or,lor all'groi, brcwes,

it aou know lhal uour exlract ellkienca dilfers frou

ours - ertaifila mahe lhose adiustnents. All Byo
rccipes arc lormulated wilh lhe sane assumplions lsee

pa|e 41, so irlornatior Aou obtain frcm brewing one

cau be applied to brcwin| ana olher)

The sp.cific gravilg ol ttow wort does afle.I lhe

ulilkation of hops boiled iu lhol wott. Rasicalla, the

hiqhet |nrila lhe wod, the less billemess k e ncl-

ed frcn the hops. lsee page 59 [ot norc ihfotmalion.l

l[ Aou previousl, brcwed a beer bq boiling a thick

wotl on yout tlotte|op a d dilulittg iI wilh valn in

Uour [etne leL Uou would need to make adiuslmenls

b Aout hopping rcte i[ qou swikhed b brcvirq the

beer using a full-wotl boil.

ln the case olour (lows, howeve\ lheu werc lop
mulated lron lhe beqin inq to be made with a full-
v,)on boil. T he recipes lhat spedfA lhis are bo bittzt b
be made ,tithout a full-wort boil.

when brcvtinq an exlracl beet with a lull-vorl
boil, adding all the nalt extrc(t al the beqinninq ol

the boil is lhe simplesl solulion. For stovetop beers,

adding a po iotl ol lhe extract neat lhe end ol lhe boil

helps minimi{ .olot pkkup. lh a full'worl boil, hott-

ever, thisshouldn'l be a naiot ptoblen.lsee paqe 34

lol tnore lips ok brewinq wilh nall exlrutl.l

pHlustered by
Temperature and pH
I enioyed Chris Bible's article on pH ('The

Principles of pH," September 2007J. Ihad
never really thought too much about this

aspect of my brewing and now I think I might
have an avenue to improve some of my

beers. I was baffled by one thing, however. At
the end of the sidebar on measur'ng pH, it
said that you needed to account for changes

in temperature when taking the pH of the

ite*I

ConTrigyTors

mash, even if the pH meter has automatic

temperature correction (ATC).

ll automatic temperature correction

doesn't correct for differences in tempera-

ture, what does it do?

Demis Novak

Unden , Alabunu

Cood questiou - T here are h/o efleals ol Ie npenturc lo

keep in mind when measu g lhe pH ol o solulion.

The fi6t is that the a(lual pH ol a soluliou taies utilh

tempelalwe - at the tefiperoture goes up, tflore

watet moletules split irllo lH+l and lOH"l ions.

lLikewise olhet nolecules in the worl will also hare 0

greater degrce o[ Aisso.iatioh .l Sa , as the lenperuture

i cteases, the pH goes down,

the se.ohd eflect to be aware ol is the elle(t ol

tehpenturc oh a pH electrcde. Eleetrodes lor pH

meters arc.alibrcted at a sirqle lenpenture.ll a pH

redding is taken aI a dilterehl lenpenturc, lhe neter

will give an erroneous reading .

Mete6 with aulomalic tenperalure aorrectioh

(ou\ensale lor lhis scond efecl. but not lhe lisl.
Here's an ex.ample lo clailr if Aou look a nash

sample atrd cooled il down lo roon lenpenturc, a pH

metet u)ith A'lC and a Metet t|'ithoul it should bolh

reaA the a.tual pH of tke solution al lhat teffipem-

turc- lzt's saA il vas 5 .5 . Nol,), il gou heal the nash

s mple baeft to mash lemperulurcs, lhe aclual pH

would dlop to arcund 5.2. ll tlou lhe measned the

pH qgai vith bolh fieters, the Metet vith NIC

should rcIurk the a(tual pH ol lhe mash al thal len-
peratwe 15.21-The metet without ATC rrould qive a

wildlu in6c. rute readinq. And, ih both aases,subiect'

ihg a pH electrode to fiash tempentures vould

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

Bob Hansen used

to brew at
Milwaukee's Water

Street Brewery - a

brewery that used

extracts in their
brewhouse. In 2001, he ioined Briess

Malting and is now (he Manager of their
Technical Services division. He has

given presentations at a variety of
brewing conferences.

In this issue, on page J4, he makes

the case that you can brew great beer

ftom malt e^tract and then tells you

exactly how Io do it. Specifically, he

gives ten tips to take yourextract brew

ing to new heights.

lohn Palmer is the
author of the well-
known homebrew-
ing text, "How to
Brew" {2006, Brew-

ers Publicationsl
and the soon to be

released book - co-authored with
Blew your Owns "Style Profile" colum-

nist, ,amil Zainasheff - "Brewing

Classic Styles: E0 Winning Recipes

Anyone Can Brew" (2007, Brewers

Publications).

ln this issue, lohn 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 Vancouvei
Washington. Steve has authored many
Brcw Your Own afti.les - especially
during his stint as the Replicator -
and continues to serve on BYO s edito-
rial review board.

BYo.coM ocrober 2007 E
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best to .ool the sample down to ptolong the lile of your

electode. llf the numbers on gout pH meter starl

"iunping" ot it takes blevq lot them to settle down,

thh is a good s?tr that qour elea|ode eeds to be

tupla.zd. Likeeie, if wu .alibnt gow metu tu the

sttnda bufret golutions, but shottlg thercaft the

pH nctar rcafu tlre p|I ol thas solutiotrs i cone.tlg,

goft eb.tr& shouw b. rcpl4@d.l Wlen gou tale

tie pH ol your cooled vnple, rememb* lhat tte pH

ol lhe eo't r'.as bwer vhen the nasl vas vatmeL

Contanulty Error
ln the *ptember 2007 issue ol Rmt your O{n,
therc is a .onti uitl eftor ih the " Adva .ed Brc$in|"

@lunn. At the botton of paqe 53, there is a subhead

that tu^ds, "The bitttr truth." On the ext paqe, rhe

running text statts vith, "is to Wodu.e bitt4ihg ,n

beer" ^fhe nissjng vuds arc, 'one ol the most

impoftant des ol boili 0." The full bn aflirb -
vithout this qap - is availat'le oiline atl

b q o. @ nl d. p adme nl/ | 6?E. htfil.

Konverted K6lsch
I was reading the luly.August 2007 issue of
Brew yout Owt on summer time brews ("15

Summeftime Recipes," by Betsy Parks). I am

interested in brewing a good Kdlsch recipe
in the next week o. two. My hends like
Schlafly Ktilsch outofSt. Louis, Missouri. The

recipe Keple/s Kiilsch sounds good, but I

was more interested in a complete grain

.ecipe. Would you have a complete grain

recipe and instructions?

chu.k chur,
via enail

Sure, herc's o .onw6bn ol lhe Keplels Kifuch retiry,

ttith Pilsuet ,fiolt su&itutal for the malt e ra.t.

This rc.iw u*s q litlh dab ol Vieuna mall, ehi.h

isn't badilional, to aM a lit c bil ol mallt .otnpleitg.

lf Wu ll,.nt a fi,rc traditionol recipe, iust repbct the

Vbfifia nall vitJt Pib^er.

K€pler's Kailsch
(5 gallonsflg L, all-graln)
OG = !.047 FG = 1.009

IBU = 22 SRM=6 ABV=4.9%

Ingrredlents
8.5 lbs. (3.9 kg) Pilsne. malt

0.50 lbs. 10.23 kg) Vienna malt

0.50lbs. (0.21kg) wheat malt

X tsp yeast notrients (15 mins)

5.5 AAU Tettnang hops {60 mlns)
(1.2 oz./35 g of 4.5% alpha acids)

0.25 oz. 17.l g) Hallertau Hersbriicker hops

(15 mins)

Wyeast 2565 {K6lsch) orwhite tabs
WLP029 (German Ale/Kitlsch ) yeast

(3 qt./-3 L yeast starter @ SG L035)

I cup com sugar {for priming)

Step by Step
Mash at 152'F (67'C) for60 minutes in 3 gal-

lons (l I Ll of water Raise the mash temper-

ature to 168 oF (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 lhe *ort for 90 minutes. Cool the
wort and transfer to the fermenter Aerate the
wort thoroughly and pitch the yeast ftom a

yeast starter Ferment at 65 'F
(18'C). Once fermentation stops, rack to the

secondary fermenter and cold condition at

40 'F (4.4 'C) for at least three weeks. Sede

with 2.4 volumes of carbon dioxide. Q

! o*0". ,*, BnEw Youn olvN



FAST, EASY SIMPLYTHE BEST.
Oh yeah, and we threw in an extra helping of Styrian Golding hops!

Dedicated to the Hophead in all of us.

Also available in Pilsener; lrish Stout & Wheat
Beer. Each Brewmaster Selection Kit is packaged
with stylistically appropriate yeast

www.cascadiabrewcom



read€r {iADGEY The porta party
Rex Harris . Box Springs, Georgia

built this gadget from a 32-gallon (l2l
L) plastic trash can. lt 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
the same size as the closet flange on top,
and all is bolted together with z hex botts.

All PVC parts can be for]nd as ordinary
fittings and no modifications were made
to any of them. There is a r" 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 throuCh

a hole in the top of the trash can and the
CO2 bottle sits on the outside in a

Christmas tree stand to keep it upright

Hasnebrew
CALffiNMAR

{.!{tober i
US Air Force Academy
OktoberfesvHomebrew Fe6t
US Ai. Force Academy,
Colorado
Held at the Academy office/s
club, the entry fee includes
entertaintnent, German fare and
a commemorative glass. Entries
for the competition accepted
from September l9 through 27.
More details are available atl
http://users.adelphia.net/-dou-
glas3428/index.html.

*ctrlbei 19-f0
Dlxle Cup XXIV
Houston, Texas
Celebrating the quest fo. the
Holy Ale, this year's Dixie Cup
includes two featured style cat-
egories: CruitAin't Moot and lt's
Just Beer. Featured speakers
include Steve Grossman of
Sierra Nevada and author
Randy Mosher. Competitlon
entry deadline is September 28.
Late entdes will be accepted
until October 5. Online registra-
tion and info available at
wwwcrunchyf rog.net/dixiecup.

0rtober 20
The Meadlng of Llfe
West Chester, Pennsylvanla
The third annual mead-only
AHA,/BICP 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-

O(fqber 27
The Oueen of Beer
Homebrew Competltlon
Placerville, Califomla
The llth 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 ty or with
the assistance of persons of the
male gender is not eligible."
More information at:
http://wrvw.quee nofbeerhaze-
club.org/tndex.html.

Rex Harris' device keeps his homebrew
cool - gven when he's away ftom home!

E october 2007 llnri'! YoLn o$^



cluh $tRCIFlLE
SODZ . cotumbus. 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 Ohios bet-
ter beer bars and breweries.

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

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 luly, 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 enioyed 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 otner
regional and national events, including a
large contingent to Beer E Sweat, a keg
only competjtion held annually in the
Cincinnati area.

Ifyou plan to visitthe Columbus area,
please be sure to drop us a line. For more
details and contact information visit us on
the Web at D'w1/.sodz.org.

The Scioto, Olentangy and Darby Zymurglets (the SOD4 homebrew club gather at a
recent monthy meeting.


