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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, P14 2AG, England Tel (+44) (0) 1449 618300 Fax (*44) (0) 1449 677800 email james.smith@muntons.com
www.muntons.com
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28 Two Ancient Brews
by Betsy Parks
What’s old is new again. Dogfish Head Brewery has been brewing
Midas Touch, a beer based on the residue found in an ancient urn, for
years. Now they’ve added a second historically-recreated brew to their
lineup — Chateau Jiahu. Learn how to clone these “archaeobeers.”

36 Back in Black:

The Truth About Black Patent Mailt

by Kristen England

Burnt? Acrid? Or just misunderstood? Learn the truth about how black
malt is made and what it's good for. Plus: four clone recipes

44 Build Brutus Ten
by Lonnie McAllister
Want a sweet, single-tier, all-stainless brewery? Then build it yourself!
We'll lay out everything you need to construct your own Brutus Ten, a
10-gallon (38-L) semi-automated, completely-awesome work of art.

56 Metallurgy for Homebrewers
by John Palmer
From brewpots to fittings to tubing for chillers, homebrewers use a lot
of metals. But what's the best metal for each application? (Also, what'’s
the cheapest that will still work well?) Find out in our introduction to
metallurgy for homebrewers.
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Efficiency in partial mash recipes,
mash paddle materials, altering an
ale and how to propagate with the
Propagator.

Homebrew Nation

A device that will grab your
attention, a chocolate raspberry ale,
Snake River Brewers and an
Arkansas brewery.

Plus: the Replicator clones

Red Lodge's Glacier Ale

Tips from the Pros
John Harris (Full Sail), John Trogner
(Tréegs) and John Hiiva
(Steamworks) explain how to put
the amber into your American ale.

Mr. Wizard

The Wiz gets to the heart of a
question on oats, plus how to store
malt extract and dry hop properly.

Styie Profile

America is known for its amber
waves of grain . . . and also for
its amber ales. Find out how to
brew this modern classic.

Techniques

How to harvest healthy yeast from
one fermentation and use it for your
next — all the materials and
methods necessary to repitch from
batch to batch.

Projects
Add a hoppy aroma to your brews
with a homemade hopback.

Advanced Brewing
Learn how to get the most out of a
stainless steel cylindroconical
fermenter.

Last Call
A wedding Kélsch almost lands a
couple in hot wort.






Chocolate Raspberry Ale

Red Lodge Ales Glacier Ale
Amber Waves (all-grain)
Amber Waves (extract plus grains) .
West Coast Blaster (all-grain) ........ 20
West Coast Blaster (extract plus grains) 20
Midas Touch clone
Chateau Jiahu clone
Sierra Nevada Stout clone (all-grain). . .
Sierra Nevada Stout clone
(partial mash)
Gale’s Prize Old Ale clone (all-grain) . . .
Gale’s Prize Old Ale clone
(extract with grains)
Broughton Black Douglas clone
(all-grain)
Broughton Black Douglas (extract with
grains)
RCH Old Slug Porter clone (all-grain) . . 4
RCH Old Slug Porter clone

(extract w/grains)

I

AH
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 (OME) = 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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Evaluating Efficiency
Regarding the partial mashing article
(“Partial Mash Permutations” October
2007), one issue not discussed is the effi-
ciency of conversion using this process.
(Of course in the interest of time and
space, | understand that this would be a
lengthy subject on its own.)

For giggles, | entered into my brewing
software (BeerSmith) two of the partial
mash recipes from the article (House of
Paine and Axe of Angus) — just the malt
bill — to see what specific gravity (SG)
was reported. On the first, | had to set effi-
ciency to 43% and the second to 60% to get
the software to match the recipes' SG.

Mark Raker
Potomac, Maryland

Article author and BYO Editor Chris Colby
responds: “The assumed extract efficiency was 65%
for all the recipes in the partial mash story. | would
guess thal the discrepancy in BeerSmilh's calcula-
tions vs. my numbers lies in the extract potential of
the liguid malt extract (LME). LME varies in
water conlent, and therefore extract potential. (Put
simply, some are slightly thicker than others.)

“For all of our extract recipes, BYO assumes
an extract polential of 1.033 for LME, a value at
the low end of the scale (1.033-1.037). If
BeerSmith uses 1.035 or 1.036 as their extract
potential for LME, that would explain why it came
up with 60% extract efficiency for Axe of Angus.

“The 43% calculated for House of Paine,
however, seems way loo low. Both these recipes use
the same amount of grain and almost the same
amount of extract. Both end up at 1.048. So, the
extract efficiencies should end up a lot closer than
that, even if the assumed specifications for other
ingredients differ. (1 would double-check that you
typed the values in correctly.)

“Brewing calculators are fun. 1 have a couple
and it's always inleresting to type recipes into
them and see how the values they kick out differ.
Usually the differences are small — and occasion-
ally non-existent — but sometimes 1 run across
something surprising.

“Given the different default assumptions each
software package makes for things like extract effi-
ciency, extract polential of ingredients and hop uti-
lization curves, the estimates they make won't all
agree. However, most software packages allow you
to change the default number fo more closely
match your ingredients and procedures. Still, the
beer that ends up in your glass is far more impor-
tant than the numbers on your screen. I'd rather

Expert Tips on Brewing Belgian-Style Beers

drink a nice homebrew than stare al the spread-
sheel describing that beer.

“In the article, 1 skipped discussing extract
efficiency because | wanted lo focus on the different
base grains stovetop brewers could try and the dif-
ferent procedural variations they could employ. In
most cases, the extract efficiency brewers obtain
using this method will be lower than the extract
efficiency obtained by all-grain brewers. Given the
small scale of the mash, however, extract efficiency
is one of the last things 1 would worry about unless
my original gravities were much lower than the
predicted OG of the recipe.”

Up the Creek
Without a Mash Paddle?

The mash paddle project in the last
issue (“Make a Mash Paddle,” October 2007)
specifically indicated not to use red oak for a
mash paddle. | have made a very nice mash
paddle from red oak and it seems OK to me.
Why not use red oak?

Steve Becker

via email

Different varieties of wood have different grain struc-
tures and different resin content. As such, some types
of wood are more likely to impart off flavors to your
beer. In the article, we gave the "safest” woods to use
for the project. This doesn't mean that other types of
wood absolutely wouldn't work. If you have made your
own mash paddle from red oak and it doesn't seem to
have any negative effects on your beer, by all means,
keep using it.

Altered Ale

| just wanted to respond to the copper ale

Conrrip, yTo's

Kristen England
wrestles in
Mexico under the
stage name “el
BJCP Continuing
Education
Directoro." (OK, not really.) He is the
youngest Grand Master judge ever.
(Really.) He has won numerous NHC
and MCAB gold medals in addition to
being named the 2005 Midwest Home
Brewer of the Year and 2005 High
Plains Brewer of the Year. He is also an
active member of the St. Paul Home
Brewers Club. In his spare time, Kristen
recently received his PhD in
Pharmacology from the University of
Minnesota. He currently lives in St.
Paul with his wife (left), 8 week-old
daughter and a one-eyed dog.

Lonnie McAllister
(Lonnie Mac) works
¥ as an aircraft design-
2 er by trade, hailing
from Southeast
Texas where beers
are big and home
breweries are real shiny! Brewing for
seven vyears, he and his wife
Moonbeam have a fledgling brewing
podcast (found at www.alenuts.com). In
this issue on page 44, he shows you
how to build Brutus Ten, his 10-gallon
(38-L), stainless steel, semi-automat-
ed, single-tier brewery.

Ralph Olson is the
general manager and
owner of Hopunion
¥ CBS LLC. While he
admits he doesn't
homebrew enough,
he has been at it for
more than 10 years. This hop expert
has been buying, selling, handling,
storing and processing hops for more
than 25 years. He loves to work in the
garden and go jeeping (as pictured
here with his 1968 Landcruiser which
has been with him for more than 20
years). He regularly contributes to
Brew Your Own as a member of our
Editorial Review Board.
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recipe of Chris Colby's in the March-April
2007 issue of BYO (“Balanced Recipe
Formulation,” p. 38) . | have made this recipe
3—4 times and really like it, but the last time
| made an adjustment to it by adding % oz.
Northern Brewer hops at 10 minutes. If any-
body makes this recipe give it a try. It is a
really good beer.
Dan Hodges
Thedford, Nebraska

We now offer flat shipping rate to any ph

Chris Colby responds: “Three-quarters of an ounce of
Northern Brewer hops? At 10 minutes? Oh my god,
you've ruined my recipe! Just kidding. Glad you liked
it and found a way lo modify it more to your liking.
The article that the recipe appeared in was about bal-
ance and my copper ale is a very middle of the road
beer in many respecls. |'ve served it a couple times at
fairly big gatherings and it seemed to both please craft
beer lovers and also attract fizzy yellow beer drinkers.
(I think that, because it doesn't look yellow, they

sical address (no P.O.

boxes) within the 48 contiguous United States for just $7.99! S¢
heavy and bulky items such as sacks of grain, glass bottles, carboys

and oak barrels are excluded.
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approached it with a somewhat open mind.) As a mid-
dle of the road beer, there certainly are a lot of ways
il could be tweaked to suit someone else’s tastes. With
homebrewing, you can always take a recipe as a start-
ing point and alter it to your preference, making it
Your own.

Step Up Starters?
When using the Wyeast range of liquid yeast,
what size packets have you witnessed your
readers using? The only range that is avail-
able to me is the Propagator range which |
believe has 25 billion cells. The larger pack-
et obviously has more. | have been making
half-gallon starters with light malt extract,
and leaving them for two days, but I think I'm
underpitching because my last brew tasted a
bit appley? Should | make a starter up in
steps or pitch the yeast into final volume
(eg., 2 quarts or 2 liters for 5 gallons).
Your magazine has helped my home-
brewing so much!
Matthew Brown
East Sussex, England

We've been assuming that most Wyeast users have
swilched to the newer, bigger Wyeast packs (called
Activalors). Thanks for reminding us that these aren't
available everywhere yet.

Wyeasl reports that their Propagator packs con-
tain a minimum of 25 billion cells. They recommend
pitching the yeast from a pack into a 1-2 quart
(~1-2 L) yeast starter with a specific gravity of
1.030-1.060.

In commercial breweries, pilching rates vary,
but | million cells per milliliter per degree Plato of
worl is a commonly stated rule of thumb. If you make
your starter wort at a specific gravity of 1.032
(~8 ©°Plato), 25 billion cells is enough to pitch
2 quarts (2 L) of starter wort al the optimal rate.

Of course, optimal and what will work well
enough are two separate things and we wouldn't
worry pitching this quantity of yeast into a 1 gallon
starter (3.8 L) starter at 1.032. With proper aera-
tion, the yeast would only need to replicate once to
reach the proper density.

The aroma of apples in a beer usually indicates
the presence of acetaldefiyde. This can resull from
overpitching (although you need to overpitch by a
large amount for this to happen), underaerating, fer-
menting too warm or separating the beer from the
yeast too soon. Acetaldefiyde can often be cleaned up
by conditioning the beer in contact with the yeasl.
Raise the temperature of the finished beer to the
upper end of the accepted temperature range (or just
a bit beyond) and let it condition a few days. ‘=
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A BEER TO BE DISCOVERED SLOWLY.

Why are so few things discovered slowly?
With no time to enjoy. But this beer is different.
You savour it layer by layer. Sip by sip.
Requires time to admire the natural hues and intense aroma.
Maybe this is why you drink it slowly.
To leave those who go fast behind.

Those with no time to think. No time to enjoy.

Savour Life. Savour Leffe’

Always enjoy responsibly. ©2007 Impart Brands Alliance, Importers of Leffe® Beer, St. Louis, MO+~




Homebrew

reader GADGET The Dumpster Diver
CALENDAR

Jeff Jameson - Auora, Golorado
zip-tie by drilling a hole in the zip-tie,

inserting the wire and then twisting the
wire around itself to make the connection

November 3

New England Regional
Homebrew Competition
Manchester, New Hampshire
The second annual event to
benefit the American Cancer
Society in memory of Don
Merkey. Entries must be
received by Oct. 26 at 5 p.m. For
information, visit
http://www.bfd.org/nerhbc/.

(next time | would replace the wire with a
piece of pipe or dowel with a diameter to
fit inside of the outer pipe.) Then I insert-
ed the wire in to the end of the pipe where
the zip-tie is fixed. Finally, | extended the

wire out of the pipe and created a handle, more
allowing the catching loop to constrict

e
Jeff Jameson devised a handy way to

grab empty bottles from afar.

__ere in the Denver area, we have
“brown bottle only” recycling
& & which is a great source for good
bottles.

I constructed "The Dumpster Diver"
by attaching a large zip-tie to one end of a
piece of pipe (% inch copper in my case)

with a band clamp. Next | attached a piece
of heavy gage wire to the loose end of the

ons/19 L,
- with grains)

ients
3 kg) Muntons light liquid
tract
1 5 kg) crystal malt 20 °L
4 oz. (113 g) chocolate malt
4 bags (12 0z./340 g) red raspberries
6 oz. (170 g) unsweetened, dark
chocolates
7.5 AAU Fuggle pellet hops
(55 minutes)
(1.5 0z./43 g at 5% alpha acids)
| oz. East Kent Goldings pellet hops
(last five minutes)
Wyeast 1098 (British Ale) liquid yeast

n November 2007 Briw Your OwN

from the operating end.

reader RECIPE Kraig Krist « Manassas, Virginia

% Cup corn sugar (for priming)

Step by step

Mill or coarsely crack the crystal and
chocolate grains. Place the grains in
one gallon (3.8 L) of water. Heat until
150 °F (66 °C). Remove pot from heat
and wait for sparge water to reach 170
°F (77 °C). Sparge into brew kettle.

Add the malt extract to the brew
kettle. Increase brew kettle liquid to 3
gallons (11 L). Stir well. Bring liquid to
a boil.

When 55 minutes remain, add
Fuggle hop pellets. When 15 minutes
remain, add unsweetened, dark choco-
late. Stir well. When 5 minutes remain,
add East Kent Goldings pellet hops.

Cool the wort then transfer to the
primary fermenter. Add enough clean
water to get 5 gallons (19 L) and pitch
the yeast. !

After two weeks, add the red rasp-
berries and transfer the beer from the
primary to the secondary fermenter.
Avoid splashing. When the hydrometer
reading is at or near 1.012, bottle with
corn sugar. Allow to bottle condition for
three to four months before serving.

November 3

Novembeerfest

Kent, Washington

The Impaling Alers 2007 Home
Brewing Competition. Entries
must be received by Oct. 29.
Entry forms, labels, rules and
regulations can be found at:
http://www.impalingalers.org/.

November 10

FOSSILS Porter Competition
New Albany, Indiana

Annual competition for porters
only, according to 2004 BJCP
Guidelines. Entries must be
received by November 8. More
information available online at
http://fossils.org/Porter_compe-
tition.html.

November 17

Land of the Muddy Waters
Rock Island, Illinois

Do you have a homebrew the
color of the Muddy Mississippi?
In addition to the standard
BICP/AHA beer styles, enter
your unique brew in the
“Muddy Waters” category.
Details and entry forms at
http://www.mugz.org/lotmw/Dea
rFellowBrewers.asp.

November 17-18

Great Brews of America Classic
Beer Festival

Lake Harmony, Pennsylvania
The 16th annual craft brew gath-
ering at Split Rock Resort.
Festivities include live music,
beer and food pairing dinner
and a homebrew competition.
More event information avail-
able at http:/www.splitrockre-
sort.com/beerfest/index.php.




