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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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F eaturns
Two Ancient Brews
by Betsy Parks
What's old is new again. Dogtish 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."

Back in Black:
The Truth About Black Patent Malt
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

Build Brutus Ten
by Lonnie McAllister
Want a sweet, single-tier, all-stainless brewery? Then build it yourselll
We'll lay out eveMhing you need to construct your own Brutus Ten, a
1o-gallon (38-L) semi-automated, completely-awesome work of art.

Metallurgy for Homebrewers
by John Palmer
From brewpots to littings to tubing lor 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.

Departnierzts
Mail
Efficiency in partial mash recipes,
mash paddle materials, allering 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
Plusr ths Reolicator clon€s
Red Lodg6's Glacier Ale

Tips from the Pros
John Hanis (Full SaiD, John Trogner
Orb€gs) and John Hiiva
(Steamworks) explain how to put
the amber into your American ale.

Mr- Wizard
The Wiz gels to the heart ot a
question on oats, plus how lo store
malt extraci and dry hop propedy.

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

Technaques
How to harvgst healthy y€ast trom
one termentation and use it for your
next - all the materials and
methods n€ceasary to repitch f{om
batch to batch.

Proi6cts
Add a hoppy aroma to your brews
with a homemade hooback.

Advanced Brewing
L€arn how to get the most out ot a
stainless st6sl cylindroconical
lermenter.

L"ast CaU
A wedding Kolsch almost lands a
couole in hot wort.
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Extract elficiency: 65%
(i.e. - 1 p1und 0t 2-t0w nalt, which has a

pqtential extnct value ot 1.037 in 1ne gal-

lon 0l watet, would yield a wort 0t 1.024.)

Enract Yalocs tor malt oxlract:
liquid malt extract (LME) = 1.033-1.037

dried malt extract (DME) = 1.045

Potential erlract for glains:
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 = 1.03F1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026

flaked maize and rice = 1.037-1.038

llops:
we calculate lBUs based on 25% hop

utilizati0n lor a one hour boil ol h0p pellets

at specific gravities less than 1.050.

No\ember 2007 BfiLtl Yor]n O\\
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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, I understand that this would be a

lengthy subiect on its own.)

l-or gi€gles, I 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 (SC)

was reported. On the first, I had to set effi-
ciency to 43% and the second to 60% to get

the software to match the recipes SC.

Marh Rahet

Potomae, MarAland

A,rti(le author and ByO Editor Chis ColbA

rcspqnds: "-lhe assuhed exlrad efficien.A was 65

fot 4ll the rc.ipes i, the partial mash storu. I wouw

guess lhat the diserepancA i Ree6fiith's calala-

tiottsvs. ng uhtbels lies i thee ra.t potetltial ol

lh? liquid ryall e\lrd.l TLMLJ. LME udries irl

water eonteut, a d lherelorc extact pole tial.lPut
sinplA, some ar. slighllA lhi.ker than others.l

''For all of our extra(t retipes. ByO assumes

afi e net polenlial ol 1.037 lor LME, a value al

the low end ol lhe scale (1.033-1.0371. tl
Beetsmith uses 1.035 or |.036 as thei e ract

potential lor LME. that would erplain tahu it.ane
up t ilh 60% e\|rc.t effieie .a lor Axe of Angus.

''fhe 41% caltulalcd lor House ol Paine.

hovereL seens wa\ loo lotr. BoIh these rc.ipes use

lhe sarne outll of gruin ind almost the same

amouil of exftael. BoIh ehd up at l.O4a. So, the

exlratt effi.ien.ies should end up a lot closer lhak
that, eveh il lhe assumed spe(ift.aliotls for other

inqrcdients diffeL ll l,ould double-.hech that Uou

tApetl the values ifi correctllt.l

''Brewinq elaulIlors are fun. I ha're a couple

ord il's alu,aAs inlereslixg to tape recipes into

Ihefi and see how the values tllea kick out diffet.

Usuill| lhe dillercnes are snall - and o<asbn-

allq or-exislerl - bul so, elitnes I run aqoss

somethifiq turyrisihg.

"Ctuen lhe dilfere^t default assumptions ea.h

software pa.ftaqe mahes lor lhikqs like exltuct efli-

.iencA, extn.t potential ol i grcdie ts and hop uti-

lizatioh cuNes, lhe estimates theA maf?e wo 't all

agree- HoweveL mut software paehages allow you

to ehanqe lhe delault number to ftore aloselu

tnatch Aour ixgrcdients and procedures. Still, Ihe

beer that ends up in Aour glass is l morc itnpor-

taht than the numbers oh tlour scrcen. I d rather

ConT116yTors

tr

drink a fiice honebrew lhan slIre at the sprearl-

sheel des.ibinq that beer.

"ln the afticle, I shipped discussinq exlmet

ellicie .g be.ouse I va ted lo Io.us art the dilferent

base grains st|vetop brcwes could try a d the diF

lerenl wocedulal wriations lheA .ould emplo\. ln

ntosl cases, the extrcat eltkiehcA brctrefi obt4in

using lhis method will be lower than lhe exlrud

effieiencg ohtained bg all-\nin brcwers. ciyen t(le

small scale ol the mash, howeveL ettra.l elticieneu

is o,e of the last thihqs I would \roftA about u less

ma original qravities werc muah lower than the

predicted OG ol the rceipe."

Up the Creek
Without a Mash Paddle?

The mash paddle proiect in the last

issue {"Make a Mash Paddle, October 2007}

specifically indicated not to use red oak for a

mash paddle. t have made a very nice mash

paddle from red oak and it seems OK to me.

Why not use red oak?

Ste\)e Beckel

ria email

Dwrenl wrieties ol wood haw dillerenl grain struc'

lures a d different rcsik conLnt. As such, some tApes

ol wood cre nore likelA to inparl oll arc6 b Aour

beer.ln the article, we \a,/e the salesl wooas b use

lor the Woie.t.'fhis doesn t nean that ather tlJpes ol

vrooA absolutelA wouldk t t+,otk. ll Aou have made Ao r
ovu nash paadb ltum rcd oak and it doesh t seen to

hare a g neqative eftects otr gour beer, bq all means,

keep usinq iL

Altered Ale
I just wanted to respond to the copper ale

Kristen England

wrestles in
Nlexico underthe
stage name "el
BICP Contin'ring
Education

Directoro." (OK, not really.) He is the
youngest Crand 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), 6 week-old
daughter and a one-eyed dog.

Lonnie McAllister
(Lonnie Mac) works

as an aircraft design-

er by trade, hailing
from Southeast
Texas where beers

are big and home

breweries are real shinyl Brewing for
seven years, he and his wife
Moonbeam have a fledgling brewing
podcast lfound at www.alenuts.com). In

this issue on page 44, he shows you

how to build Brutus Ten, his I0-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 l0 years. This hop exper
has been buying, selling, handling,
storing and processing hops for more
than 25 years. He Ioves to work in the
garden and go jeeping (as pictured
here with his 1968 Landcruiser which
has been with him tor more than 20

yearst. He regularly contributes to
Brcv Your Ovn as a member of our

Editorial Review Board.
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recipe of Chrls Colb\ s if the \1arch'Apfil

lon; i-.Le ol F\O BJI In,ed fe.ipe
fo r rldl:or | "' l-J\e n"de lLi- re' ipe

I .l tirnes and reall) like ir buI the last time

I made an adiLrslmenr to iI b\ addine , oz

\orthern Brewcr hops at l0 minutes. lf ar!'
bod) makes this reclpc g!e it a tr\ lt is a

realli good beer

Ddn Hod4es

Tr.diord, N.6rdsid

C/ifis ColI'q rcsfdrrlJ 'T,ir.f 4r{rric,5 di,1r orin.t oi

Nor1n.rr Bf.r?r lo|s? Al l0 ,rirxtr.s? Oi ,ry 4od

!l{ill fc,1rir.,1 ,r!/ r?.it'.1 lrr-l lrddirrg. Clnd 4rrr litrcd

il nnd loxr.l r xlry l0,rodilq il r10f. 1o rirrrlf lifur4

Th( nrti(lc lhal lht t!(i,t tpprdrd irr rtr! d1'!,rl l)di

anee and ntu r.lpt'.r dl. is.] \ttr| ttliddle 0ltre \ad
bcet ir ttulttu tcstc(lt I Ld s,',1'.ri il d.drplf li,rr's dt

ftri a hil AtlhuinAs and il st'lrctl to both pbtis( .rdlt

b.tr la|c$ a d ultn nllnxl lii:a a.llat| beet drinhe s

1l ilill/i i[l{t 4,.(r1n, it dd.sr i lro( !cl/o(, frct

.rtrlr?.rrlrrd il (ill rr nr,r.rfldl rri,.n ,rrrr.i.r A5 d ,rid

r1/t'cl tl, r|rrri lrr'r,|' Lhtr. rdrtatr U are n lat ot rnls
il..{r/d l,f hf.rrf./ li. sftiisdnr.or. cls.'s i.6lrs \Villr

Ilorlrc6,?!iJl4 ud{ ar,r d/rfa\s {( n redt)e as d <lart-

tnq ]0rn dt l rll.r il 1,. !,drr prciere ee, nldti q il

Step Up Starters?
\\rhcn u sing the \\r) east ran€e of liquid yeast,

$,hat size packets have lou witnessed your

readers urlng? Thc onl) rangc that is avail-

able to mc ls the Propagator range \!hich I

believe has.l- b llion cells. The larger pack

et ob'rou-li l.- To e I l"' e beer 1"r ir c

ha I ga lon starters \\ith light malt erftacl.

and leaving lhcm lor t\!o days but i think I m

undefpilching because m\ lasi breN tasted a

bit apple\:, Shou d I rnake a starter !p rn

steps of pllch thc -vcast into linal !oLume

cg 2 quarts or 2 liters for 5 gallonsl.

Your magazinc has helped my' home'

brewinC so much

N'liillft.LL Bro 1

Edst Srssfr. Enrldr1.l

\\l' ff lrf'l,l dsi1rr,r4 l,rrl ,xr-ii \\'qp.rsl rls.rs /|liff

sriklrdil i0 lli. 
'tt'Jrt. 

lliqqtt \\rt.isl pn.fts L.dikd

A.lirlrllYsl I /rrrlN t,,r r"rrirdill4 Il-. ildl l/ret. nr.rr t

rrfrri/dlt. (.f.r,n,r.ri !lf l

\\:{/fnsl ,.ro,1s lnnl lr.ir Pr',rpd4dldr !drtri (.rr'

ldirl d ,llillilrldlr oll5 l.illiin cells TheU rerct utcnd

pikhi|! lht ac st lr0r1 a pn(k ill't a |-2 quarl

l- I 2 Ll U.rlsl irl{cf rfil, d sl'e.iiif ,r/rfilr, 0r

1.010 | 0b0.

lf .orrrl]rirl brc\terks pit.hi q ratct \trr,J

bul | ' illia't (lls tcr |lillilikr per t1tqrce Pl(Ilo ,rf

n|rl is t et rnlq 5k 1 r le cl thunlb.ll U,ru t Rkl

llorf si. i.,' rofl dl d srfrifi. qt ilu al 1.03)

r-8 P/dtd). 2t ,illio' ft/ls ls \nu7li 10 pilch

I 4rldrts i2 Ll ,l Jir,l.r r orl al th,: )pli\nL nk.
oi .(rrrr.. drrliflrrl dr.? r(rdt xiJl tl.rrl rcll

air0ll0,r lrra iui sard,?1l{' IlrIr4i rl,rd lfe r(0rllrlrr I

l|offi/ r,il.r/rr, thi\ quntltitLJ al Ueast i ('n I iJallan

slrr,'lcr rJ lj Lrsfir,lrf rrl | 012. Nift prorsf /lpr1r-

li{rrr. lr. f/.rrsl rruld onla e lo ret'li Ia "" c. to

rta(h lhc ptapt:r tlcusl!)

Tfu (ft)t a ol dpplts in a beer ut allL,J itldkdtcs

tn( prcs(ncc a[ a(.luld(hadc rhis can rer lL frottl

a\erpil(hna \.lltlutlh Uou nTd la ar.witch bU n

lNq( dnnu t lar lhis n\ hd\e ) Lold{raeralint, fcr'

lle urq lar \at,| ot t patatittg tfu teer lran lhe

!/.rsl lo0 s0or A..ldldthutfu &n olLn be d ned np

ba @'ldilianilg lh. l,t,t ]n tonlat:t rilh the U sl

Rd6. Ir. i(arl).r.rllrr. ot' the lutisheLl teu 10 tht

utp.| chd al lht aTtrlcd lcnlpemlute rnnqe l'tt iust

a ttit b?tlontlt n1d kl it catditiln d fer daus .

l::,

A
I

\

r
(800) 681-2739 . St. Paul, MN
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reader GADGET The Dumpster Diver Homebrew
Jeff JamgSOn . Aurora, cororado

zip-tie by drilling a hole in the zip-tie
inserting the wire and then twisting the
n ire around itself to m,-rke the .onneLtion

lnext tirne I world replace the lvire rvilh a

piece of pipe or dowel with a diameter to

fit inside of the outer plpe.) Then I insert-

ed the wire in to the end of the pipe where

the zlp-tie is fixed. Finally, lextended the
wire out of the pipe and created a handle

allowing the catching loop to constrict
from the operating end.

GITLENNAFI

November 3
New England Regional
Homebrew Competition
Manchester, New Hampshire
The second annual event to
benefit the American cancer
Society in memory ot Don
Merkey. Entries must be
received by Oct. 26 at 5 p.m. For
more information, visit
http:/A\i ww.bf d.org/nerhbd.

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//$vw.impalingalers org'

November l0
FOSSILS Porter Competition
New Albany, Indiana
Annual competition for porters
only, according to 2004 BJcP
Cuidelines. Entries must be
received by November 8. More
information available online at
http:,/,/fossils.org/ Porter-compe'
tition.html.

November l7
Land of the Muddy waters
Rock lsland, lllinois
Do you have a homebrew the
color of the Muddy Mississippi?
In addition to the standard
BJCP/AHA beer styles, enter
your unique bre\\, in the
'Muddy waters category.
Details and entry forms at
http:/,'www.mugz.ordlotm Dea
rFellowBrewers.asp.

November l7-18
Great Brews of America Classic
Beer Festival
La ke Harmony, Pennsylvania
The l6th annual craft brew gath-
ering at Split Rock Resort.
Festivities include live music,
beer and food pairing dinner
and a homebrelv compelition.
More event information avail-
able at http:/,'www'splitrockre-
sort.com/beerfest,/index.php.

€fi

sre
oottles

Jeff Jameson devised a handy way to
grab empty bottles trom afar.

4 oz. tIl] gJ chocolate malt
4 bags (12 oz./940 gl red raspberries

6 az. 1170 El unsweetened, dark

chocolates

7.5 AAU Fuggle pellet hops
(55 minutes)
( 1.5 oz./43 g at 59. alpha acids)

I oz. East Kent Coldings pellet hops
(last five minutes)

wyeast I098 (British Ale) liquid yeast

No\enrb.r 20il; Bfl \\ Yrn rt 1)\\\

ere in the Denver area we have

brown bottle only recycling
which is a great source for good

I constructed The Dumpster Diver'

by atlaching a large zip-tie to one end of a

piece ot pipe lt inch copper in my case)

with a band clamp. Next lattached a piece

of heavy gage wire to the loose end of the

reader RECIPE Kfaig KfiSt . Manassas, virsinia
.

with grains)

, Cup corn sugar (for primingl

Step by step
Mill or coarsely crack the crystal and

chocolate grains Place the grains in

one gallon t3.8 L) of water Heat until
150 oF (66'Cl. Remove pot lrom heat

and wait for sparge water to reach 170

'| | / / _Ll. >parge rnto orelv vetr|e.

Add the malt extract to the brelv

kettle. Increase brelv kettle liquid to l
gallons ll I L). Stir well Bring liq'rid to
a boil.

when 55 minutes remain, add
Fuggle hop pellets. When l5 minutes

remain, add unsweetened, dark choco-

late. stir well. when 5 minutes remain,

add East Kent Coldings 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.

kgl Muntons light liquid

kg) crystal malt 20 "L

r


