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BIG TAGERS!
new techniques to brew
huge high-gravitY beers

chocolate
clone reciPes

new veasts,
hops and malts

perfecting Your Porter
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PLUS:
cereal mashing
a chilling Proiect



Maltwith
a bmin for brewing
Eusy brewers expect their malt to perform. Eveiy 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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Muntons Pt!, Cedars Matrjngs, Stowmarker. s!ffotk, lpr4 2AG. Engtand Iel i+4a) (o) 14a9 618too
www.muntons.com

WoRLD cLASS MALT
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3O Chocolate Matt

by Kristen England
Mmmmmm . . . chocolate. Chocolate malt brings the well_loved ,lavor
of chocolate to homebrew. Learn how this dark malt is made and how
to use it in your homebrewery. plus: tour clone recipes

36 Reiterated Mashing:
Multiple Mashes for Massive Brews
by Chris Colby
Want to brew a bigger beer, entirely from grains, without investino in a
larger mash tun or ket e? Then try reiterated mashing. lt,s mas=hrng,
then using the wort to mash again . . . and perhaps again.

nn 
Nfi;1",lngredients 

for 2ooa
When it comes to ingredient choices, homebrewers have it much bet_
ter now than in the,'good old days,'_ but what,s new for 2OOB? Find
out an our roundup of new brewing ingredients.

50 Practical porter 
13by Chris Cotby

Porter is a poputar and flavorful style ol homebrew. In this practjcal
guide to brewing porter, learn about the flavors _ chocolate, coffee,
caramel and potentially many more _ of porter and how to get them in
your pint glass. plus: three porter recipes (and more at bvo.com)
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Departments
Mail
Critiques and commentary lrom
BYO readers plus answers and
information trom 8yO authors.

Homebrew Nation
A cool tip, a group of brewers
who are proud to be SNOBS and
how to use a retractomet€r.
Plus: the Replicator clones
Erie Brewing Company,s
Drake's Crude Stout

Tips from the I'ros
Arnie Johnson (N4arin Brewinq). Eric
Rode OommyknockeD anO WllL
Meyers (Cambridge Brewing)
explain how to spice up your beers.
From wits to winter warmers, the
secrets to successful spicing.

Mr. Wizard
The Wiz walks through a question
on brewing while hiking, serves up a
healthy discussion about yeast
nutrients and explains why hops
don't skunk on the vine.

Style Profite
One of the best things about a
white Christmas is the dark, spiced
holiday ales that go along with it.
Learn how to brew a wonderful
winter warmer.

Techniques
How to utilize starchy adjuncts with a
cereal mash - and the alternate
forms of these adjuncts that can be
single intusion mashed.

Projects
Want lo cool your wort to lower
temperatures. . . and save water
while you are at it? Check out our
recirculating wort chiller

Last Call
Root beer doesn't have caffeine, so
that shouldn't keeD Vou uD at nioht.
On the other hand, too much -
carbonation might.

72
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How well do you reolly know your beer?

Groduote From "Beer KnowltAll" To Reolly Knowing lt All'
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Whot's the difference belween Sooz hops ond

Hollertous hops? Whot impoct did the Bovorion

ouritv low hove on tlre evolution of brewing?

Why is on Amoricon loger ihe best beer lo

drink when you're eoting o sPicy Thoi dish?

Beor novics or beer expert, fhefe's still Plenty

to leorn from fhe Seer Gonnoisscur on

hcre:lobceLcorn. Educoting you on

Experience

such topics os lhe brewing process, beer

ond food poirings, the ingredients thot go

into beer, ond lhe role o[ eoch ingredienl

in delermining o beer's flovor, 7fte Eeer

ConnoisS€ul wonls you to understond

ond oppreciote beer Iike you never thought

possible. Givo it o ky ond find out for

yourelf why to know beer is to love beer.

herestobeer.com
O2OO7 He,e! To Be.,In.., Wolhiigton, D-C
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Extract ofllcionct: 65yo
(t.e. - | p1und ot 2row nalt, which has a
potential extract value al 1.03f in 1ne gaF
lqn 0l wate, w1uld yield a v,/oft 0t |.024.)

Extract yaluos for malt onract:
liquid malt extract (LME) = 1,033-1.032
dried malt extract (Dl\4E) = 1.045

Potontlal onract lor grelns:
z-row base malts = 1,032-1.038
\l/heat malt = 1.037

6-row base malts = 1,03S

Munich malt = 1.035

Vienna malt = 1.035

cry$al malts = 1.033-1,035
chocolate malts = 1.034
dark roasted grains = 1.024-1.026
flaked maize and fice = 1.032-1.038

llopl
We calculate lBUs based on 25yo hop
utilization lof a one hour boil 0f hop pellets

al specilic gravities less than 1.0S0.
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Kolsch Question
In the October issue, in the Extract

Excellence anicle b' Bob Hansen. there s a

recipe for Honey of a Kdlsch. In the ingredi-

ent list, for the first hop addition, it says 45

minutes. The step by step instructions say

"Boil for 30 minutes. Add honey and lrish

moss with 15 minutes left in boil. So, it

sounds like a total boil time of 30 minutes. ls

the boil d5 minuies or l0? Do you boil the

first hops for l0 or 45 minutes?

Mike Behrendl

via enail

'lhe wodi g ih that rccipe is a bit.ohfusing. Sorra

about thal. Boil the vtoll lor 30 mikutes, theh add

the hotuU ahd Vish moss and cortiaue boiling lor

a other 15 minules.'fhe lotal boil lime and tolnl

hop boiling lime is 45 ninutes.

Mt. Dew Preservatives
For some reason, I think 1 might want to try

the Mt. Dew recipe in the partial mash story

("Partial [4ash Permutations, October 20071,

but won t the preservatives in the soda stop

the yeast from fermenting? Do I need to

make a yeast starter?

Marla S otield

Medwoa, Massa.husetts

Ston| author a d R\O editor Chtis Colb|

responds, "l've made a lew beers \o/ 'been l utilh

M| Dew nov. soda pop has e ouqh wesettatives

in it lt) plole.t agai stthe atnou l of aonlafiita ts

thal it night reasondbl'l expe(l to encourler lt

does hol ha|e enough preseNatives lo qua

againsl lhe numbet ol Veast r1-lls lou d in a aeast

starter. I haw made two M| Dev] bee$ h whi.h

r\ughlq hall lhe liquid was Ml. Dew and the other

ha\ $as v)atar - Ihea bolh [ermented li e.

"Ma latest'Dew wew,'Beelzeboss, is rough-

la three-quaners Mt. Dew and il lermehled a bil

fiote sluqqishla. whelher that was due to the

prcsenatives, the low pH, lhe ueast stnin ot 'th|I'
I doh t hnow- ln anq ca\e , lhe ferfientatio, lan a

lew extra daqs - and I gave it a leut tnore beuond

Ihal belore rc(hing lhe beer. Mahirg a slarlet is a

qood idea, Although lhe rccipe also in.ludes dtied

aeast pitehed alongside the Ueasl statteL Also,

don'l forqet the geast nulients. lNoie. Ihis ques-

tiok was loMaftled to me lroft laues SpekceL host

ollhe Basi. Rrcei g Radio pod.asl.l

Mashing Minutes
Thank you for your articles on the partial

mash method of brewing - | have had a lot

ConTri6yTors

I

of fun and some great results with itl I have

one question, though - what determines

the length of time for the initial mash? Your

recipes range from 30 minutes to an hour,

and other mini mash recipes I have seen call

for 90 minutes. what are the guidelines on

this and why?

GreqonJ Haues

Eugene , oregotr

Chris Colbg responds: "GIad uou"le e ioaed par

tial washikg. ll is a grcat wag lot e ntbrcwets

lo incorpont? base malts ihto lhet brevinq .

''Fherc arc lhrcp lhirtgs | .on'idet when sel'

tihg the lenqth ol a partiful mash. The litst is lhat

sofie malts are 'hotte/' tha othert - lheA hI\je

more ehzAmatie power attd.'otuert the sl thes to

suqats lasteL Dofiestia malts are wtA ehz|me-

rich. European lager ntalts ate less so and English

pale nolts hate less powet thah dntj ol the abo\)e

lallhough, obviousla, Ihese malls still have e ough

enzqmes to con'lert themsebes and even a little

ddiutLt oh ttp ol lhat).

"oh the other hand, i a snall partial mash

the fl.ash lolls lemperulwe qukkla. so, I like to 9o

vith d fiash tithe lhat vill allow plehtg of lime for

conwrsion, bul doesn l allov the ftash lo sil lot n

Iokq tifie - losing tempenturc - aftet IhaI ln

pa ial fiashing, shotter uash lifies neon thttt

lhe mash tenpemturc staus wilhin a smaller

band, whkh is iflpottsnt il aou'rc trqing to ake

a fuller-bodied beer.lFor a dn! beer, alohger mash

lil,e - wilh lhe coftetponding dip into lower lem'

perutures - is a qood thitlg .)

''Also,lhe lemperctule plaus a rcle Highel

lempetatwes lead ta lasler convefiiott. Pqrlial

Mash bre&ers $'ishiry lo brct^, lull'bodied been

chrls Colby, edi
tor ol Brcw Youl

o|,r, has been
homebrewing
since 199 | and

lives in Bastrop,

Texas with his wife Iennifer and a

motley assortment of housecats. While

studying for his PhD in biology at

Boston University, Chris not only fell in
love with his wife, he fell in love with

craft beers like Harpoon, Sam Adams

and Dock Streel and started brewing

more hoppy pale ales. These days,

anlthing goes in his brewhouse -
porters, dry stouts, amber lagers, sout

beers and some experimental (mad

scientist-typel creations. Read his slo-

ries about reiterated mashing on page

36 and Practical Pofter on page 50.

Anlta lohnson lives

in Indianapolis,
Indiana with her
husband Jim, two
boys and a dog.

Anita and lim
started brewing

about l0 years ago when Anita's co-

worker poured them a pint of home_

brew from his kegerator. "we tasted the

homebrew and exclaimed, 'Wow you

made this?" Anita says, "we were

hooked." Anita owns the supply shop

Great Fermentations of Indiana and

sits on Breo Yofir Out!'s Editorial Review

Board.

lamil zalnasheff has

never met a beer
style he hasn t
brewed. He set out

leaming about beer

styles by brewing
every one of the

styles recognized by the Beer ludge
Cenif'cation Program {B,CP}.

Jamil is also a BJCP iudge and

Assistant lT Director for the BICP He

hosts an Internet radio show on The

Brewing Network about beer styles,

iust released a new recipe book on

styles and also writes our "Style

Profile" column each issue.

tementers

boost your
metal l.O.

ffii
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and alw shave a lew minutes from theh brewdaa,

could perform ah iodine test lot every mash a d

slarT colle.ting the tlort as soon as the tust giles a

negative rcsult. The fiist worl would the be run

qui.hlA into lhe kettle, wherc it should mix with

sone alrcadA boiling valer. This would stop any

lurther enzyme action.

"Settihg the anount ol lime q mash rcsts at

is nol bruin suryetg. lhough, so leellrcp to e\pei-
hehl with nash times il Aou want."

The Road to cold
I very much enioyed seeing the recipes in
the "10 CABF Gold Medal Clones" arricle

lseptember 2007). I was, however, disap,
pointed that there was no information abour
the breweries beyond the brewerc com-
ments. I am very familiar with Flossmoor

Station, given that I commute to work from

the adioining rail station. Other people are

not as lucky (there s a top-notch brewpub on

my way home every daylJ, so includin€ the
city and state would have been useful.

Crc0 Fl?nirg

F lossuoor, lllinois

ll spaee had beeu a litle less li|ht f,r lhat storu,

we d have been glad to hane |iven lhe breweru

localions. Sinae we haw a little tuore spaae herc on

ow Mail page, here gou go,

Credt Dil/ide Brewinq Co. is lo.ated in DenveL

Colo rudo. nwn. I re atdi\j ide.@ m

Be d Brc||irq Co. cau be louhd ir Refid, Oregon.

wltn. be ndb rewin gco.com

BarleA Brcwh s Brew Pub is located it1 Baker Cita,

Orcgo. 1t)tt/w.easa-fi der.com/prcfiles/

barbqbrowns/pub .htnt

A.mhersl Brcwi q Co. is lo.aled in Amhe6t,
M assac h u se tts. Nwtw. a m h e rstb r e,nj i n q. c o tn

Odell Rrewinq Co. is located it1 Fott Colliks,

C o lo r a d a. v wtr. ode I1b r e wi h g _ e o hl

EIft Gtow Rreur'ent and Reslau','kt is ij1 EIft

C rove, California. elft4rovebrewery.on

Hafi s Restaurant €. Brcvhouse an be louhd it1

Greenville, Norlh Carolina. t+,wv.hamsreslau-

tants.aoul

Qleal B?sih Brctt)ing Co. is in Sparhs, Nemda.
ip w w. g r e a lb a si n b r e ringa o. a o trl

Biq Titne Brewing Co. is in Seaule, Washington.

w tt w. b igti h eb rcve rA.co m

Bottling a Brute
In his anicle "2l'b Alcohol All-Crain Bee/' in
the December 2006 issue, lohn McKissack

said, "Bottle conditioning was out of the
question due to the high alcohol level, so r

kegged it and force carbonated." why is bot-
tle conditjoning out of the question?

TetrA Carlsotl

via ewail

Sl/onq beers aa be hard lo aatbonate ahd bottle

condilion benue lhe yeast ik the bottle ale inhib-
iled bA lhe high alohol lewl. tl M.Kissaek's rera

high-alcohol beer, there would be ho waq lot the

Aeast to sunive lokg enough to aatbonate the beet.
"fhis beer u,till heed to be ke\ged ot bottled still
lun.arbonakdl. Civeu the wiae-lihe (hatu l?rs in

the beet, bottling maA not be so bad. \-

Enjoy cold winter
evenings with your own

Belgian Beer !
GHRISTMAS
(for 7 litres)

Strong brown beer with
a pleasant malty flavour:
a real dessert-beer. Re-
quires long maturation.
Original gravity: 1.065,
ABV:6.5%.

DIABOLO
(for 9 litres)
Fiery gold in colour with a
soft flavour and a high al-
cohol content: a develish

beer! Original gravity:
1.075, ABV: 8%.

BREWFERM PRODUCTS
Korspelsesteenweg 86, 8-3581 Beverlo - Belgium

www. brcMerm,be info@ brewfurm. be

December 2007 BRflr YouR Or\'\





reader GADGET Boitins Bucket
Kgn KOCiOlgk . Napervile, ltinois

Homebrew

Ken's homebrew bucket can boil seven
gallons without u9in9 his wife's stovetop.

I recently attended a beer brewing
I trainine class at m\ local homebrewt-I shop, expecting to see about three

gallons of won being boiled in a stainless
steel pot. lnstead, the owner pulled out a
plastic bucket with a heating element
mount€d inside and a temperature con-

troller on the outside.
The bucket at the shop came from

BruHeat in England, which you can't get in
the states anymore because it operates at
240VAC and does not carry UUCSA safety
ratings. So, being an electrical engineer, I

decided to build my own.
The hardest item to find was a suit-

ably sized polypropylene container High
density polyethylene {HDPE) will nor hold
up to boiling temperatures and will get
dangerously soft so it had to be be made
of food grade polypropylene which stays
rigid at 212 'F (100'Cl. cemplers sells a
food grade 7-gallon polypropylene bucket

thats perfect for this proiect. lt's a little
pricey at $44 but I wasn't able to find a
comparable alternative.

I found a "screw in" electric water
heater element from Crainger and it is a
low watt density element. Model 2El0l is

rated at 240VAC,/ 3000W. A I2oVAC ele-
ment will not produce enough heat to boil
five gallons (19 Ll of wort. It has to be a

240VAC element. This also means that you
need to have an appropriately sized Ac
source. I ended up installinC a 20A-

240VAC breaker, I2AWG wire for the circuit
and a 240VAC-20A outlet.

I used a screw in adapter (from

Grainger) to mount the element in the
bucket. The adapter comes with a rubDer
gasket and mounting plate. I also used a
high-temperature silicon (used for trans-
mission pan gasket sealing) on the gasket

to guarantee against leaks. The last piece

of the puzzle was a need to control the
temperature so you can steep at sub bojt-
ing temps. Allied Electronics sells a br.rlb

and capillary thermostat lCAP-85-230) that
works great- If I had to build it again, I

would also include a liquid switch in the
design to prevent the element from get.
ting hot when the kettle is empty.

The plastic boiler works great. I make
sure the element is offwhen adding liquid
malt extract to prevent scorching. I also
use a plastic spoon to stir the wort, and
never leave the bucket unattended.

first time. I figured the cans
would stay pretty cool during
the drive (they were fresh out
of the display refrigerator),
and the hole at top of the
package seemed like a per-
fect fit - and it was! Voila!

GALENDAII

December I
9th Annual Palmetto State
Brewers Open
Colunbla, South Carollna
A participant in the Masters
Championship of Amateur
Brewing Competition and the
final competition in the
Carolinas Brewer of the Year cir.
cuit for 2007. Also includes the
,ust Good Beer Brewoff for
those "house" beers (intention-
al or otherwise) which are out-
standing quafb but fit no cate-
gory. Entry deadline is
Novembef 27. Visit
http://wwusagecat.com/psbo9.
htm for online registration and
more information.

December l-2
Walk Tle Llne on Barley
Wlne arrd Strong Ale Stumble
Dunedin, Florlda
The annual competition of real-
ly big beers returns. Don't miss
out on your chance to walk the
crooked path to notoriety
{among your fellow brewers).
tudging accepted for the follow-
ing styles: Strong Scotch Ale,
Russian Imperial Stout, Imperial
IPA, Belgian Strong Ales:
Blond, Dubbel, Tripel, colden
Strong, Dark Strong, OId Ale,
English Barleywine, American
Barleywine and all imperial ver-
sions of any style. More infor-
mation at http://wwwdunedin.
brewersguild.com/WTL.htm.

December E, 2007
The Happy Holida!,
Homebrew Cornpedtlon
St. Louis, Ml6sourl
The linal qualifying event for
the Tenth Annual Masters
Championship of Amateur
Brewing. Deadline is November
30. Registration, guidelines and
more available at http://wwwstl.
brews.orglcompetitionAhhdind
ex.asp.

readef TIP Mikg COhen o san Jose, catirornia

E Decembor 2007 BnE\ YuLH ot!\



club PROFILE
SNOB . cleveland, ohio

I n f990, the Clewlahd Plain Dealet Qn a

I feat'rre about a basement homebrew-

I er working with homemade equiP'

ment and home-grown hops. The lastcom-

mercial brewery in town had been silent

Jackson and Charlie Papazian in 2002.

for yea6, and nobodY knew how many

amateurs were making beer. So it was a

surprise in October of that year when

more than IOO People arrived at the

fledgling Great Lakes Brewing Company to

foim a homebrew club

The Society of Northeast Ohio

Brewers (SNOB) attracted enthusiasts

from throughout the region and quickly

gained prominence alongside the local

craft beer movement. Scores of home-

brewers who had been operating in isola-

tion now freely exchanged information'

techniques, and beet
when the brewing world came to

Cleveland in April 2002' SNOB was highly

visible and heavily involved. The club co-

hosted the Masters championship of

Amateuf Brewing {MCAB) and Craft

Brewers conference' providing organiza_

tion and much ofthe brew forthe hospital-

ity suite at the Renaissance Hotel SNoB

also co-hosted a public lecture by Michael

tackson and charlie Papazian, who were

visiting cleveland in connection with the

world Beer Cup and AHA on the Road.

More recently, SNOB has worked with

neighboring homebrew clubs to organize

the National Homebrew Competition

Eastern Regional. The NHC attracts a

daunting number of entnes, and members

have served as event coordinators' iudges

and stewards.

The club hosts a number of events

throughout the year, including Beer and

No Sweat, a keg-only peoples choice com-

petition in the sprjng. Summer brings the

annual campout, Brew 'n canoe and fall

includes our veision of Oktoberfest that

we call "snobtoberfest."
Members also regularly gather for a

SNOB night out at one of the area brew-

eries, brewpubs, or big beer restaurants'

On occasion the club organizes study ses-

sions for the Beer Judge certification

Program exam or plans a bus tour Pub

crawl. Any activity of interest to the beer

enthusiast is considered.

one year a Winterfest including a

group brewing session and hop experi-

ment involving ei€ht hop varieties and

eight brew kettles turned into an adven-

ture in extreme brewing when the weather

brought the coldest day ofwinter Despite

temperatures between 0 and l0 oF {'18 'c
and -12 'c), dozens of sNoBs bravely

spent the day facing the challenges of

brewing and enioyed beer in a bitterly

harsh environment, believing that they

must have set some kind of record.

The brewPub that served as club

headquarters for many years has erpand-

ed into a maior regional producet operat-

ing on a scale to rival the output of

Clevelands long defunct breweries, so the

club has moved its meetings to a location

better suited to its requirements'

Nonetheless, SNOB continues to enloy a

happy relationship with breweries in

northeast Ohio. A number of SNOBS are

brewing professionally from coast to coast.

however, therc's a strong feeling that,

"Once a SNOB, always a SNOB."

No matter how far they've come'

though, members are just as enthused

about sharing their experience and exper_

tise with beginners as evet In fact' we take

any opportunity to set up our equlpment

and banner for homebrew demonstra-

tions, letting the aroma of malt and hops

complement their enthusiasm for beer

wherever craft beer is celebrated and

poured in northeast Ohio, sNoBs winged

hop logo may be found.

The club is always looking fot new and

potential homebreweE and is eager to

assist at any skill level. SNOB meets the

first Monday of each month at the

sachsenheim Bierstube in cleveland, and

visitors are welcome. For more informa_

tion, newsletters, Photos and event

details, visit us at www.beersnobs org

bvo.com
EREW POLL

.What is your
brewpot
made of?

Stainless Steel:67%

Aluminum:16%
Copper:9%
Enamel:8%

Check out the latest Poll question
and vote today at byo.com


