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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. AII 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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Sonomo Counly, Colifornio

Join WineMaft er magazine in Sonoma County as we host a two-day conference in the

heart of wine country packed with expert speakers and fun events to help you get

the most out of your winemaking hobby.

. 30 big seminars

. Classes on winemaking techniques, equipment, grape growing and lots more!

. Social events to trade ideas with fellow hobbyists from across North America

Full conference detoils qppeqr
in WineMqker -mqgoz:ne ond bnline ot
www.wi nemo kerilq g.com I conlerence
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The Science of Step Mashing
by Dave Green
A single infusion mash is best for fully-modified matts - but when
comes to undermodified malts, you need to step it up.

Wood Beers
A collection of stories focusing on wood-aged beers.

36 Professional Barrel Aging
by Betsy Parks
A roundtable discussion among professional barrel users.

44 Keeping it Clean by Daniet pambianchi
How to prepare and maintain your new oak barrel.

46 Wood Beer Clones
by Glenn BurnSilver
Clone recipes of five beers that are aged in wood.

54 Oak Afternativ@S by James Atexander
What to do when you want oak, bul barrel aging is out of the question.
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Departrnents
Mail
We open the mail bag and answer
questions regarding calculating
efficiency in reiterated mashes and
choosing ingredient amounts in
partial mash recipes.

Homebrew Nation
A lined-up gadget, two brewing
buddies and a Wisconsin home
brewery that's lar from "broken."
Plus: the Replicator clones
New Holland Brewing Company,s
Dragon's lvlilk.

Tips from the pros
Ollie Lagomarsino (Anchor), David
Geary (D.L. ceary) and Steve
Dresler (Sierra Nevada) open up
about open termentations.

Mr. Wizard
The Wiz talks through a tap beer
question, explajns the satety
concerns of oxygen grades and
clears up a tiltering debate.

Style Profile
It's true that some genflemen
prefer blondes, and lots of
homebrewers do, too. Brush up on
the methods lor making easy-
drinking Amerlcan blonde ales.

Advanced Brewinq
To get all the goodies from youi
grains, you need an efficient
lautering system - find out how
homebrew solutions stack up.

Projects
Frustrated with all the gunk that
collects inside your carboys? Don,t
soak it, spray it! Learn how to build
your own carboy sprayer

Brewer's Log
Two beer books .for your New year's
reading list.

Last Call
ls there a universe where a few lines
of haiku can express all that we love
about beer? One cyberpoet seems
to think so.
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Where did all the hops go? When are they coming back? We put these
questions - and more - to industry experts.
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: How well do you reolly know your beer? 
:

Groduote From "Beer Know-liAll" To Reolly Knowing lt All.
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Whot's the difference between Sooz hops ond

Hollertor.rs hops? Whot impoct did fie Bovorion

purify low hove on the evolution of brewing?

Why is on Americon loger the best beer to

drink when you're eoting o spicy Thoi dish?

Beer novice or beer expert, fiere's s ll plenry

b leorn from lhe Beelt Connoisscur on

heredobcer.com. Educoling You on

9Bc

+Bc

sscsooo
such topics os the brewing process, beer

ond food poirings, the ingredients thol go

into beer, ond lhe role of eoch ingredienf

in determining o beer's flovor. fle Becr

ConnoiJteul wonts you lo underslond

ond oppreciote beer like you never thoughl

possible. Give it o try ond find out for

yourself why to know beer is to love beer.

Experience
Si..".'::..,'. ',
Beer Conhoisseur ot

herestobeer.com
O2OO7 H.re\ IoB*r,1n.., woshinglon, D C



lt i ltlt it l

Enracl etllclency: 65o/"
(ie - | pound ol z-tow na , which has d
pjtential extract value af 1.037 in one gal-
l1n ol watet, w1uld yield a w1n of 1.024.)

Enlad yaluBs for malt ertract:
liquid malt extract (Ll\rE)= 1.033-1 032
dried malt extract (DME) = 1.045

Potsntlal enract lor gralns:
2-row base malls = 1.037-1.038
wheat malt = 1.037

6-row base malls = 1.035
Munich mall = 1.035

Vienna malt = 
'1.035

crystal malts = 1.033-1.035
ch0c0lale malts = 1.034

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

llops:
We calculate lBUs based on 25olo hop
utilization for a one hour b0il 0l hop pellets

at specilic gravities less than 1.0b0.
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Reiterated Mashing
I read your arli(le about rerterated mdghine

(December 2007) and I cannot wait to try itl I

am inLere\red in hot\ ]our findrngs. n(luding
your reported increased mash efficiency in

subsequent mashes, relate to the concept of

substrate inhibition on enzymalic reactions.

l'm curious about how the interactions

between pH amino acid buffering, time,

temperature, substrate and end product

inhibition all relate to each other in that com-

plex soup we call a mash.

{sorry, I m a bit of a €eek.l
Andrev Slronl

via enail

Arlicle aul[1ot and BYO Edilor Chis Colbq

respahds: 'CIad Uou \re intercsted in reitercIed

nashing and don't evr apoloqi.e lor being a geeh.

The world needs nore beer geehs\

"l plan to bre\r a cauple nore reilercted ,11ash

beers lltis Uear Md peA r:loset allehtion lo the pH

a d a (owle olhcr ftriobles ll I lid ot nnutht g

warthwhile , I II probablu v te obout it in ma blog

lat b\o.contl.
''l doh t thinlt tllal gelling beltet n05h e[fi-

cien(U i lhe secotld mash is 4 qeneral Ieature of

reiteraled fiashitlg.ll onlq happercd once and l m

quessi q iI fnd Dorc lo do trilh the b.t thal ma

e'terqday mash eflicie ca isn't thal grcat. lMa

mash pH nag {rave changed a lillle bit i a lavoft

able diredion for lhe se.ond ,tosh ot naabe I iusl

sttrcd il hard enough lo nluhe a rliflprc ce.l on

aterage, tle etficie .ies for lhe seco d and third

uashes detlhed. l8 fiA lasl - and best-run -
rcileraled mash brcwdau, I qot 68oL eNlr6(l effi'

ciencu for the fi6l mash,64y. for tlle secofid fiash

axd 59'. lor the third.

'Briqqs, Houqh, Sterens 6t1d you'1q, in

'Maltinq and Bre\Ning Stie e: Voi.rtle I M4lt

drld Sr{'?et Worl, do ttl[' tion e d ptoduct irhihi-

tioh trith rcqards to , ashit1|, saginq, ln thick

nnshes the rate ol sac(harifiqtliotl is rcIaded,

probablg bemuse the accut latirq suqa6 eom'

petittuela inhibit the hudrolali e lunes, and so

v,ort lernenlabilities are reduced t'then short

mashing times are usetl.' ln the third n14sh of a

rcitercted mash progran, the densitv ol \rott is

grealer than fu a lequlat' itiusiotl Nash. However.

i the arliale, | rcco lt ended resti\g lor at least

two hows ahd stitu1q well - which should fteep

Ihe slarch, sugar and en:yues nited ond lower

lhe se|erilq ol end producl inhibilion, il il is o.cut-

nq.

"As for nnino aeid ftuffering, oddla e\ougtl, I

iust trtote a arlitle on thal lin tnashing i qete(

Con7ri61,'Tors

I

al, nol in reilerated klasltes specifieall\l. lI shonld

appear in oke of the nerl couple issues ol Byo.
''f herc naa be sofie hlerestinq nash chetn'

islra qoitlg o,t ir1 a reiternled ussh. bul - vher

doin| t|1U lest balchet lor the atlicle - | nostlA

locused o de\)elopinq a solid hotr-to procedure thal

vould eorku'ell. Hope Uou lifte reiteraled nashing

and I hope lhat anA brev'ers who lrq it t\)rite ne

a d tell ,ne how iI wenl'

Recipe Amounts
I like that you Co to the bother to post all

three types of recipes, all-grain, panial mash

and extract. My question to you has to do

with the partial mash recipe formulation.

Why do you list base gra'n quantities to the

nearest whole pound but list the liquid malt

extract {LME) or dried malt extract (DME) in

pounds and ounces? This i5 common in most

of the panial mash recipes and a good por'

tion of the ones listed in the October lssue,

specifically in the article titled Panial Mash

Permutations.

Like most home brewers, I buy LME ancl

DME as packaged LME in 3 3-lb. ll.5-kg) cans

or DME in increments of 1' or 3- lb. bags, but

when it comes to the grain I buy it in bulk by

the pound or ounce at the quantity needed.

It would seem to make more sense lo list

extracts in the standard packed weight then

adjust the base g.ains to balan.e out the

recipe to meet the SRM and oc of the

recipe.

It doesn t make sense to waste or store

LN'lE in partial quantities DME is slightly dif-

ferent- its easierto handle, but Idon t like

storing it in panial-pound amounts- It lstart-

Betsy Parks,

assistant editor of
B/eu' Yol{/ Orori, has

enioyed tasting
(er, researching)

many different
kinds of barrel-aged beers for this

issue s wood beer stories. Betsy stud-

ied to be a chef before deciding to be

a iournalist, and joined the team at

BYo in February 2007. She lives near

the ski siopes of Stratton Mountain,

Vermont where she is perfecting the art

of stacking perfect rows of cord wood

wirh her boyfriend, t$o Lats and a pair

of foster turtles. Read her story on

page 36 to see what advice barrel-

agin€ U.S. brewers have to share with

the homebrewing community.

,ohn Palmer is the
well-known author of
the homebrewing
text, 'How to Brew
(2006, Brewers

Publications) and co-

author of the recently-

released Brewing Classic Styles: 80

Winning Recipes Anyone Can Brew'

(2007, Brewers Publications), cowritten

by ByOs "Style Profile columnist,

,amil zainasheff.

ln this issue, John makes his debut

as our new "Advanced Brewing' colum-

nist. Turn to page 65 to read his take on

lautering efficiency.

Dave Creen, BYo s

advertising sales coordi
nator, was first introduced

to homebrewing at Colby

college with buddies
experimenting in the

chemistry lab. After college, he landed

a iob as Assistant Brewmaster at
Brickhouse Brewery, a brewpub in

Patchogue, New York

Dave has since moved to southern

vermont where he taught chemistry

and enviaonmental science at the
Stratton Mountain School in Stratton,

vermont before coming to BYO as an

editorial intern. Read Daves feature

about step mashing on page 26.
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ed priming with DME, it might be more prac-

tical, but I usually opt for corn sugar from

priming.

)ohn D,uglas

Des Moines, lou)a

The most inportanl qoal lor ByO rctipes is thal

Ihey nafte good beer Se.ofiddrq goals haA be to

ueet (ertair't stAle guidelihes, lo mink a specifi.

@nmercial beer or lit wilhin a .etlaitl bretting Wo-

aedule -for exanple, tountetlop parlial mash-

i^q. lt is nol possible to do this afid lini| lhe

amounls ol iryrcdienls to onlg whole cans olliqutul

molt e rc.t, ulhole poutrds of dried nalt e ract or

speciallA grains lor hops dispensed ohlA in 1.0 oz.

128 ql unitsl.

ln addiliok, sone ByO rctipes are scaled

down lrom recipes for larqer wlumes ol beer awl,

because of lhis, sone of the ihqrcdieht aftounls

seefi odd. For exanple, il a ls.qqlloh 157-L)

rceipe ulled lor | .0 lb. 10.45 kgl of chocolat mau,

the 5'qallon \19-Ll rc.ipe ra/ould rcquirc 0.33 lbs.

10.15 hgl - to qhlA 5.f ources.lf a i qrcdienl

anouht sens odd or inconvenieht to measwe out,

aou can alwaAs rcund it ofl to lhe earcst @nye-

nie^t ukit. For exanple, if Aou added 5 oz.

ll42 0l of .ho.olale nalt lo the Wedous h\po-

theti.al 
'-gollon 

llg-Ll brcw ihstead ol 5.3 oz.

ll50 g),lhe diflete ce utouw be mihoL Horre|er,

we do l rouhd ingrcdienl athounls off beause

soue brewels fiaA vish Io brew a larger tolume ol

beer or - i1 the .ose ol a .loue rceipe - gel the

ingredient amounts as .loe Io exaclla ighl as he

o/ she ca manaqe.

ln lhe .ase ol eowltertop partial fiash rc(ipes.

these arc formulaled starting witll lhe 4.0 lbs.

11.8 kgl of nalted gnins. Died ,nalt exlto.l

IDME! is added to bing the /e.ipe up lo toughlA

half ol ils laryet otvi al spe.iti. gn'ritA \OCl.The
rcmaining half of lhe rcquired extta(t is supplied

bA liquid nalt extrcel lLMEl, whith is added lote

in the hoil.

Sone homebrcwers have local homebrcw

shops lhat sll bulk LME fron barrcls and the\
cah rcquesl a specilic onouhL For homebrewers

buAing cers ol e ru(|, opeued caks a0 be storcd

lor o feu) week i Aour rcfrigeruIor anil uvd for
later re.ipes ot making Aeast stai,efs. lA splash ol
vodka oh top of lhe extru(I is sometimes recom-

,kended to suppress hold growlh.l

A,ltet atelA, Aou aah cokverl lhe auoutrt of

LME in anu .ouhlerlop padiol nash rc(ipe Io

DME and use lhat itlstead. lll nau foan d bil

when qou add it, but usinq DME as aour late

exlratl addilion vrcn't negativelg alfecl the qualilA

ol gow beer ifi an\ wau.l MultiplA lhe anount ol

LME ,y 0.8 to cal.ulate lhe ight amoult of

DME to substitute .

X Didn't Mark the Spot
ln lohk Polmer's arti.le, BSl Breu S.e^e

lnvestigation" (O(bber 20071, two ol the "X"s itl

lhe " Ptofili,lg the Perps" charl 

^ot 

shilted over oke

space. Orc "X" should hav. indieated thal

Brettanomyces, not Acetobacter, foths a

opa!4ue, rihile pelli.le . "l he seeond "X" should have

indi.aled that Acetobacter, xol Lactobacillus,

lormed a thi liln ahd a translucenl pelli.le . lf tjou

sec anq ol lhese shi[lu perps, do @ilronl then -
Weferublq yrilh a bollle of Stat Sa or iodopftot.

lh additioh, aste'isfu eat some of "X"s

should have ihdiqted th4l Brettanomyces p/o-

duces acid, vinegar-liht smells and sour flavors

onlg in the wesetc. ol oxg\en. Lihewl.se,

Acetobacter requiles |xA,en to produ.e its oll

odors and flavors. The whercabouts of thes aster-

isks is unhnown, and BYO is sorrg lor anA cotllu-

sion their obsenae naA h(Ne caused. 'a1

Weyermann : Superb German Malts

WeyermatuI is C'errMtry's oldest and Iinest maltster, producing a wid€ renge of barley, wheat and rtrc malts to optimize every beer!

. Supertr qualtty P Ener, Pale Ale, Vlenna and Munlch bas€ malts

. Specialty malts to match iust about afly reclpe
' Weyermann crystal and roast nElts are produced in fotary roasting dnrns rather than in the usual flatbed kilns,

producing a more consistent, high quality end product
. IYEIY authentic Baurian Pilsner rnalt
. SINAMAR@ UquidAll-Malr beer coloring extract now 4vailable in 4 oz. bottles for the homebrewer!

Distributed in the Unired States by Crosby & Baker
from wholesale (stricdy!) warehouses in:

Websites for more information Specs & other great stuff:
wwv/.WeyermannMalt.com www.Crosby-Bake rcom Email: Info@Crosby-Baker.com

Call us for great producls and prices: |.8OO.999.244O

E ranuary'Februar) 2IU8 Bk,\\ Y i P o\\
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Ken s handy inline filter is inexpensive to
make and eitsy to assenlble.

_i t_- ,/) ...i 
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r,L, iti ,iL rj-i:,l

_. , ,1_..a :; - .- .: 
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:: r,r lr .. ,i- L l lra..!. l- r.L: i :

Inline Filter

M.rk Prior ancl Ken at the Statc Amateur
Bfe!!ers Shov/ Of South A!rstfal a

What is your
favorite
brewing
spice?

Cof arCcr .18'. . C f r'tal-ot-r 1ll..

Clovc 10".. i'\!imeq 9.".

Alspice7'..Anrse5'.

Cata'...'e t 2. ..

(1,\ lcti I'ro: .ri rr\ l)er ,r, r r)r t..- ,. .i .l:,r i,)r It ,r,. .r .i ,. !r( I l
, fil u.r\ li|r jfrt Lrrir soiric ) itr!.r L t, i,i I r\aLr.r t. :. L . ,

r !:r j..-:> ir'. r_: l:,,;L i. : | - : : l
.:-. ,_ l r. t:- Si iL, arr. : ..
rial ,,'l , r_ l, ri Ir,' ,.,\ ,,'r.rL l, ,

r!rr1 cql \ ,r,so\\'nlLerl jtir.b(..rlt)c .:.!- rr. l)L)tl(jnr i ,. ,.!r,,.r Iq
i.rrai.Ls: lnlt i!( t..t r|i(.: i, a t...( -rri,:iio,rL aii ..: .,1. ,t

5:ir.: :: a r!: a:- -: : 
:i

r.r1 :-r.t '. !,.- , -Er a -;L:r f, i .: -r : I Lr-.: I

rNrrle n,r)dr.\ lI bc.r,if,, r"rl lir, ,.rt., r,q. : ,a .f ir :r ,.rfr ,.: ,- r. r_. r, ...1
\ ti) t |ee(t tr. rraiL.\rrr| ,jt\,: r:r| I I L.;i n\,,s nli:ltr r,)| (.! !.\ri . i,, t,

Gary Foster.
.l :: . .:

:a :,ra : .. i . ,! ltL
r I a r.,i|i !:i rta r, fi_ I i lrr :- ir. ! :tr. !r L_ll

i..,.. . r'',- r I \. r_ I ... -r: -tr., ri:,
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Spotted Dog (Catifornia Common)
(5 gallons/19 L, all-grain)
C\ = il51r ra r,
il. - :i :.ll'l - ir.. = r

Ingredients

Checx our the lirtest pol qL.]-.stlorr
atat ,r'c:e totla,, ai !, a, !o ..

r&
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Homebrewing buddies Mike and John
are The Brew Dudes.
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Do yor] have a system or a home
made gadget that wrll maKe our
readers drool? Hovr' about a killer
recipe or t p? want to prolrle your
club? Emaila descrlPtron and Pho_
tos to edit@byo.com and experi-
ence fame among 100.000+ home_

ore!\ters:

!f we pub ish your artlc e, reope.
photos. club news or lP ln
Homebrew Nation, You'l get a

cool il Lter German Stein (cour

tesy of White Labs) and a BYO
ELrro stlcker.
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