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Malt with
a brain for brewing

Busy brewers expect their malt to perform. Ever'y 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

Muntens PLC, Cedars Maltings, Stowmarket. Suffolk, 1P14 2AG, England Tel (+44) {0) 1449 618300 Fax (+44) (0) 1449 677800 email
www.muntons.com

james.smith@muntons.com
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Features

Chocolate Malt

by Kristen England

Mmmmmm . . . chocolate. Chocolate malt brings the well-loved flavor
of chocolate to homebrew. Learn how this dark malt is made and how
to use it in your homebrewery. Plus: four clone recipes

Reiterated Mashing:

Multiple Mashes for Massive Brews
by Chris Colby

Want to brew a bigger beer, entirely from grains, without investing in a
larger mash tun or kettle? Then try reiterated mashing. It's mashing,
then using the wort to mash again . . . and perhaps again.

New Ingredients for 2008

by Glenn BurnSilver

When it comes to ingredient choices, homebrewers have it much bet-
ter now than in the “good old days” — but what's new for 20087 Find
out in our roundup of new brewing ingredients.

Practical Porter

by Chris Colby

Porter is a popular and flavorful style of homebrew. In this practical
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 byo.com)
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Depa'tyents

Mail

Critiques and commentary from
BYO readers plus answers and
information from BYO authors.

Homebrew Nation
A cool tip, a group of brewers
who are proud to be SNOBs and
how to use a refractometer.
Plus: the Replicator clones

Erie Brewing Company's

Drake’s Crude Stout

Tips from the Pros
Arnie Johnson (Marin Brewing), Eric
Rode (Tommyknocker) and Will
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 Profile

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 infusion mashed.

Projects

Want to 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 keep you up at night.
On the other hand, too much
carbonation might.



~ How well do you really know your beer?

Graduate From “Beer Know-+-All” To Really Knowing It All.
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What's the difference between Saaz hops and such topics as the brewing process, beer

Hallertaus hops? What impact did the Bavarian and food pairings, the ingredients that go
purity law have on the evolution of brewing? into beer, and the role of each ingredient
Why is an American lager the best beer to in determining a beer’s flavor, The Beer
drink when you're eating a spicy Thai dish? Connoisseur wants you to understand
Beer novice or beer expert, there’s still plenty and appreciate beer like you never thought
to learn from The Beer Connoisseur on possible. Give it a try and find out for

herestobeer.com. Educating you on yourself why to know beer is to love beer.

T &

Experience The Beer Connoisseur at

herestobeer.com

© 2007 Here's To Beer, Inc., Washington, D.C.



Erie Brewing's Drake's Crude clone. . . . 11

Christmas in a Bottle (all-grain)

Christmas in a Bottle (extract) .

Sinebrychoff Porter clone. . .......... 32

Miollnir (9% ABV lager) .............38

Ragnarok (14% ABV lager) ..........38

Paranthropus Porter 52

Fourth Quarter Porter. ... . ....... ... 52

“The Bellhop” (Raspberry Porter)

Extract efficiency: 65%

(i.e. — 1 pound of 2-row malt, which has a
polential 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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Kolsch Question
In the October issue, in the "Extract
Excellence" article by Bob Hansen, there's a
recipe for Honey of a Kélsch. 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 Irish
moss with 15 minutes left in boil." So, it
sounds like a total boil time of 30 minutes. Is
the boil 45 minutes or 30? Do you boil the
first hops for 30 or 45 minutes?
Mike Behrendt
via email

The wording in that recipe is a bit confusing. Sorry
about that. Boil the wort for 30 minutes, then add
the honey and lrish moss and continue boiling for
another 15 minutes. The total boil time and total
hop boiling lime is 45 minutes.

Mt. Dew Preservatives
For some reason, | think 1 might want to try
the Mt. Dew recipe in the partial mash story
("Partial Mash Permutations,” October 2007),
but won't the preservatives in the soda stop
the yeast from fermenting? Do | need to
make a yeast starter?
Marty Schofield
Medway, Massachusetts

Story author and BYO editor Chris Colby
responds: “I've made a few beers (or “beers’) with
Mt. Dew now. Soda pop has enough preservalives
in it to protect against the amount of contaminants
that it might reasonably expect to encounter. It
does nol have enough preservatives to guard
against Lhe number of yeast cells found in a yeast
starter. | have made two Mt. Dew beers in which
roughly half the liguid was ML, Dew and the other
half was water — they both fermented fine.

“My latest ‘Dew Brew,’ Beelzeboss, is rough-
ly three-quarters Mt. Dew and it fermented a bit
more sluggishly. Whether that was due to the
preservatives, the low pH, the yeas! strain or what,
I don't know. In any case, the fermentation ran a
few extra days — and 1 gave it a few more beyond
Lhal before racking the beer. Making a starter is a
good idea, although the recipe also includes dried
yeast pitched alongside the yeasl starter. Also,
don't forget the yeast nutrients. (Nole: this ques-
tion was forwarded to me from James Spencer, hiost
of the Basic Brewing Radio podcast.)

Mashing Minutes
Thank you for your articles on the partial
mash method of brewing — | have had a lot
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of fun and some great results with it! 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 | have seen call
for 90 minutes. What are the guidelines on
this and why?

Gregory Hayes

Eugene, Oregon

Chris Colby responds: "Glad you've enjoyed par-
tial mashing. 1t is a great way for extract brewers
lo incorporate base malts into their brewing.

“There are three Lhings | consider when sel-
ting the length of a partial mash. The first is that
some malts are "fofter” than others — they have
more enzymatic power and convert the starches to
sugars [aster. Domeslic malts are very enzyme-
rich. European lager malts are less so and English
pale malts have less power than any of the above
(although, obviously, these malts still have enough
enzymes to convert themselves and even a little
adjunct on top of that).

"On the other hand, in a small partial mash,
the mash loses lemperature quickly. So, | like to go
with a mash time that will allow plenty of time for
conversion, but doesn't allow the mash lo sit for a
long time — losing temperature — after that. 1n
partial mashing, shorter mash limes mean that
the mash temperature stays within a smaller
band, which is important if you're trying to make
a fuller-bodied beer. (For a dry beer, a longer mash
time — with the corresponding dip into lower tem-
peratures — is a good thing.)

"Also, the lemperature plays a role. Higher
lemperatures lead to faster conversion. Partial
mash brewers wishing lo brew full-bodied beers,

CoN7riyTos

1 Chris Colby, edi-
tor of Brew Your
Own, has been
homebrewing
since 1991 and
lives in Bastrop,
Texas with his wife Jennifer 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 Street and started brewing
more hoppy pale ales. These days,
anything goes in his brewhouse —
porters, dry stouts, amber lagers, sour
beers and some experimental (mad
scientist-type) creations. Read his sto-
ries about reiterated mashing on page
36 and Practical Porter on page 50.

E Anita Johnson lives

in Indianapolis,
Indiana with her
husband Jim, two
J boys and a dog.
i Anita and Jim
started brewing
about 10 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 Brew Your Own's Editorial Review
Board.

Jamil Zainasheff has
| never met a beer
style he  hasn't
brewed. He set out
& learning about beer
styles by brewing
! every one of the
styles recognized by the Beer Judge
Certification Program (BJCP).

Jamil is also a BJCP judge and
Assistant IT Director for the BJCP. He
hosts an Internet radio show on The
Brewing Network about beer styles,

just released a new recipe book on
styles and also writes our “Style
Profile” column each issue.
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and also shave a few minutes from their brewday,
could perform an iodine test for every mash and
start collecting the wort as soon as the test gives a
negative result. The first wort would then be run
quickly into the kettle, where it should mix with
some already boiling waler. This would slop any
further enzyme action.

"Seiting the amount of time a mash rests at
is not brain surgery, though, so feel free to experi-
ment with mash times if you want."

The Road to Gold

I very much enjoyed seeing the recipes in
the "10 GABF Gold Medal Clones" article
(September 2007). 1 was, however, disap-
pointed that there was no information about
the breweries beyond the brewers com-
ments. | am very familiar with Flossmoor
Station, given that I commute to work from
the adjoining rail station. Other people are
not as lucky (there's a top-notch brewpub on

Enjoy cold winter
evenings with your own
Belgian Beer!

CHRISTMAS
(for 7 litres)

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

The only Belgian beer Kkits

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%.

DIABOLO b

| BREWFERM PRODUCTS

Korspelsesteenweg 86, B-3581 Beverlo — Belgium l : l
www. brewferm.be info@brewferm.be
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my way home every day!), so including the
city and state would have been useful.

Greg Fleming

Flossmoor, Tllinois

If space had been a little less tight for that story,
we'd have been glad to have given the brewery
locations. Since we have a little more space here on
our Mail page, here you go:

Great Divide Brewing Co. is located in Denver,
Colorado. www.greatdivide.com

Bend Brewing Co. can be found in Bend, Oregon.
www.bendbrewingco.com

Barley Brown's Brew Pub is located in Baker City,
Oregon. www.easy-finder.com/profiles/
barleybrowns/pub.hitm

Amherst Brewing Co. is located in Ambherst,
Massachusetts. www.amherstbrewing.com

Odell Brewing Co. is located in Fort Collins,
Colorado. www.odellbrewing.com

Elk Grove Brewery and Reslaurant is in Elk
Grove, California. elkgrovebrewery.com

Ham's Restaurant & Brewhouse can be found in
Greenville, North Carolina. www.hamsrestau-
rants.com

Great Basin Brewing Co. is in Sparks, Nevada.
www.greatbasinbrewingco.com

Big Time Brewing Co. is in Seattle, Washington.
www.bigtimebrewery.com

Bottling a Brute
In his article “21% Alcohol All-Grain Beer” in
the December 2006 issue, John McKissack
said, "Bottle conditioning was out of the
question due to the high alcohol level, so |
kegged it and force carbonated.” Why is bot-
tle conditioning out of the question?
Terry Carlson
via email

Strong beers can be hard lo carbonate and bottle
condition because the yeast in the botile are inhib-
iled by the high alcohol level. In McKissack's very
high-alcohol beer, there would be no way for the
yeast to survive long enough to carbonate the beer.
This beer will need to be kegged or bottled still
(uncarbonaled). Given the wine-like characlers in
the beer, botiling may not be so bad. =




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.

— 0
#.-0

Savour Life. Savour Leffe.

AlWﬂyS enjoy FGSpOl‘ISibly. ©2007 Import Brands Alliance, Importers of Leffe® Beer, St. Louis, MO



reader GADGET Boiling Bucket
Ken Kociolek « Napenile, linois

Ken’s homebrew bucket can boil seven
gallons without using his wife’s stovetop.

= recently attended a beer brewing
I training class at my local homebrew

shop, expecting to see about three
gallons of wort being boiled in a stainless
steel pot. Instead, the owner pulled out a
plastic bucket with a heating element
mounted 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 UL/CSA safety
ratings. So, being an electrical engineer, |
decided to build my own.

The hardest item to find was a suit-
ably sized polypropylene container. High
density polyethylene (HDPE) will not 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 °C). Gemplers sells a
food grade 7-gallon polypropylene bucket

first time. | 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!

n December 2007 Brew Your OwN

reader TIP Mike Cohen : san Jose, California

that's perfect for this project. It's a little
pricey at $44 but | wasn't able to find a
comparable alternative.

I found a “screw in" electric water
heater element from Grainger and it is a
low watt density element. Model 2E301 is
rated at 240VAC / 3000W. A 120VAC ele-
ment will not produce enough heat to boil
five gallons (19 L) of wort. It has to be a
240VAC element. This also means that you
need to have an appropriately sized AC
source. | ended up installing a 20A-
240VAC breaker, 12AWG 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 rubber
gasket and mounting plate. | 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 boil-
ing temps. Allied Electronics sells a bulb
and capillary thermostat (CAP-85-230) that
works great. If | 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. | make
sure the element is off when adding liquid
malt extract to prevent scorching. | also
use a plastic spoon to stir the wort, and
never leave the bucket unattended.

Homebrew

CALENDAR

December 1

9th Annual Palmetto State
Brewers Open

Columbia, South Carolina

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
Just Good Beer Brewoff for
those “house” beers (intention-
al or otherwise) which are out-
standing quaffs but fit no cate-
gory. Entry deadline is
November 27, Visit
http://www.sagecat.com/psbo9.
htm for online registration and
more information.

December 1-2

Walk The Line on Barley

Wine and Strong Ale Stumble
Dunedin, Florida

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).
Judging accepted for the follow-
ing styles: Strong Scotch Ale,
Russian Imperial Stout, Imperial
IPA, Belgian Strong Ales:

Blond, Dubbel, Tripel, Golden
Strong, Dark Strong, Old Ale,
English Barleywine, American
Barleywine and all imperial ver-
sions of any style. More infor-
mation at http:/www.dunedin-
brewersguild.com/WTL.htm,

December 8, 2007

The Happy Holiday

Homebrew Competition

St. Louis, Missouri

The final qualifying event for
the Tenth Annual Masters
Championship of Amateur
Brewing. Deadline is November
30. Registration, guidelines and
more available at http:/www.stl-
brews.org/competition/hhhe/ind
ex.asp.




club PROFILE
SNOB ¢ Cleveland, Ohio

® n 1990, the Cleveland Plain Dealer ran a
l feature about a basement homebrew-
er working with homemade equip-
ment and home-grown hops. The last com-

mercial brewery in town had been silent

SNOB members pose with Michael
Jackson and Charlie Papazian in 2002.

for years, and nobody knew how many
amateurs were making beer. So it was a
surprise in October of that year when
more than 100 people arrived at the
fledgling Great Lakes Brewing Company to
form 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 beer.

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
(MCAB) and Craft
Brewers Conference, providing organiza-
tion and much of the brew for the hospital-
ity suite at the Renaissance Hotel. SNOB
also co-hosted a public lecture by Michael
Jackson and Charlie Papazian, who were

Amateur Brewing

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 entries, and members
have served as event coordinators, judges
and stewards,

The club hosts a number of events
throughout the year, including Beer and
No Sweat, a keg-only people’s choice com-
petition in the spring. Summer brings the

annual campout, Brew ‘n Canoe and fall
includes our version 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 eight hop varieties and
eight brew kettles turned into an adven-
ture in extreme brewing when the weather
brought the coldest day of winter. Despite
temperatures between 0 and 10 °F (-18 °C
and -12 °C), dozens of SNOBs bravely
spent the day facing the challenges of
brewing and enjoyed 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 expand-
ed into a major regional producer, operat-
ing on a scale to rival the output of
Cleveland's long defunct breweries, so the
club has moved its meetings to a location
better suited to its
Nonetheless, SNOB continues to enjoy a

requirements.

happy relationship with breweries in
northeast Ohio. A number of SNOBs are
brewing professionally from coast to coast,
however, there’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 ever. In fact, we take
any opportunity to set up our equipment
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, SNOB's winged
hop logo may be found.

The club is always looking for new and
potential homebrewers 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.

byo.com
REW POLL

‘What is your
brewpot
et made of?

Stainless Steel: 67%
Aluminum: 16%
Copper: 9%
Enamel: 8%

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