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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, IP14 2AG, England Tel (+44) (0) 1449 618300 Fax (+44) (0) 1449 677800 email james.smith@muntons.com

www.muntons.com
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Sonoma County, California

Join WineMaker 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.

e 30 big seminars
« Classes on winemaking techniques, equipment, grape growing and lots more!
e Social events to trade ideas with fellow hobbyists from across North America

Full conference details appear
in WineMaker magazine and online at
www.winemakermag.com/conference
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Geary (D.L. Geary) and Steve

56 The Bitter End: The Great 2008 Dresler (Sierra Nevada) open up
Hop Shortage by Chris Colby about open fermentations.
Where did all the hops go? When are they coming back? We put these 15 Mr. Wizard

qestlons — andmore —to |ndustry experts. | The Wiz talks through a tap beer

question, explains the safety
concerns of oxygen grades and
clears up a filtering debate.
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How well do you really know your beer?

Graduate From “Beer Know-t-All” To Really Knowing It All.
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What's the difference between Saaz hops and
Hallertaus hops? What impact did the Bavarian

such topics as the brewing process, beer
and food pairings, the ingredients that go
purity law have on the evolution of brewing? into beer, and the role of each ingredient
in determining a beer’s flavor, The Beer

Connoisseur wants you to understand

Why is an American lager the best beer fo

drink when you're eating a spicy Thai dish?

Beer novice or beer expert, there's still plenty and appreciate beer like you never thought
possible. Give it o try and find out for

herestobeer.com. Educating you on

L
to learn from The Beer Connoisseur on &
¢ yourself why to know beer is to love beer.
3
1

Experience

herestobeer.com

® 2007 Here's To Beer, lnc., Washington, D.C.



Spotted Dog (California Common)

New Holland Dragon’s Milk clone

Blondinebier (all-grain)

Blondinebier (extract plus grains). . . . . . 20

Russian River Temptation clone . .. ...

Jolly Pumpkin La Rojaclone . ........ 50

Stone Darth Porterclone . ........... 50

Upstream Grand Cru clone

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 (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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Reiterated Mashing
I read your article about reiterated mashing
(December 2007) and | cannot wait to try it! |
am interested in how your findings, including
your reported increased mash efficiency in
subsequent mashes, relate to the concept of
substrate inhibition on enzymatic reactions.
I'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 geek.)
Andrew Strom
via email

Article author and BYO Edilor Chris Colby
responds: "Glad you are interested in reiterated
mashing and don't ever apologize for being a geek.
The world needs more beer geeks!

“1 plan to brew a couple more reiterated mash
beers this year and pay closer attention to the pH
and a couple other variables. I | find out anything
worthwhile, VIl probably write about it in my blog
(at byo.com).

" don't think that gelling better mash effi-
ciency in the second mash is a general feature of
reiterated mashing. 1t only happened once and I'm
quessing it had more to do with the fact that my
everyday mash efficiency isn't that greal. (My
mash pH may have changed a little bit in a favor-
able direction for the second mash or maybe | just
stirred it hard enough to make a difference.) On
average, the efficiencies for the second and third
mashes declined. In my last — and best-run —
reiterated mash brewday, 1 got 68% extracl effi-
ciency for the first mash, 64% for the second mash
and 59% for the third.

"Briggs, Hough, Stevens and Young, in
'Malting and Brewing Science: Volume 1 Malt
and Sweet Wort,' do mention end product inhibi-
tion with regards to mashing, saying, 'In thick
mashes the rate of saccharificalion is retarded,
probably because the accumulating sugars com-
pelitively inhibit the hydrolytic enzymes, and so
wort fermentabilities are reduced when short
mashing times are used.' In the third mash of a
reiterated mash program, the density of wort is
greater than in a regular infusion mash. However,
in the article, 1 recommended resting for at least
two hours and stirring well — which should keep
the starch, sugar and enzymes mixed and lower
the severity of end product inhibition, if it is occur-
ring.

“As for amino acid buffering, oddly enough, 1
just wrote an article on that (in mashing in gener-

al, nol in reiterated mashes specifically). 1t should
appear in one of the next couple issues of BYO.

"There may be some inleresting mash chem-
istry going on in a reiterated mash, but — when
doing my lest balches for the arlicle — 1 mostly
focused on developing a solid how-to procedure thal
would work well. Hope you like reiterated mashing
and | hope that any brewers who [ry it wrile me
and tell me how il wenl."

Recipe Amounts

I like that you go to the bother to post all
three types of recipes, all-grain, partial mash
and extract. My guestion to you has to do
with the partial mash recipe formulation.
Why do you list base grain quantities to the
nearest whole pound but list the liquid malt
extract (LME) or dried malt extract (DME) in
pounds and ounces? This is common in most
of the partial mash recipes and a good por-
tion of the ones listed in the October Issue,
specifically in the article titled "Partial Mash
Permutations.”

Like most home brewers, | buy LME and
DME as packaged LME in 3.3-lb. (1.5-kg) cans
or DME in increments of 1- or 3- [b. 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 to list
extracts in the standard packed weight then
adjust the base grains to balance out the
recipe to meet the SRM and OG of the
recipe.

It doesn't make sense to waste or store
LME in partial quantities. DME is slightly dif-
ferent — it's easier to handle, but I don't like
storing it in partial-pound amounts. If | start-

CoNn Tl’lb UTOrs

Betsy Parks,
assistant editor of
Brew Your Own, has
enjoyed tasting

k (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 journalist, and joined the team at
BYO in February 2007. She lives near
the ski slopes of Stratton Mountain,
Vermont where she is perfecting the art
of stacking perfect rows of cord wood
with her boyfriend, two cats and a pair
of foster turtles. Read her story on
page 36 to see what advice barrel-
aging U.S. brewers have to share with
the homebrewing community.

John Palmer is the
well-known author of
the homebrewing
text, “How to Brew”
(2006, Brewers
i Publications) and co-
4 author of the recently-
released “Brewing Classic Styles: 80
Winning Recipes Anyone Can Brew”
(2007, Brewers Publications), cowritten
by BYO's “Style Profile” columnist,
Jamil Zainasheff.

In 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 Green, BYO's
advertising sales coordi-
nator, was first introduced
Y| to homebrewing at Colby
College with buddies
experimenting in the
chemistry lab. After college, he landed
a job as Assistant Brewmaster at

Brickhouse Brewery, a brewpub in
Patchogue, New York.

Dave has since moved to southern
Vermont where he taught chemistry
and environmental science at the
Stratton Mountain School in Stratton,
Vermont before coming to BYO as an
editorial intern. Read Dave's feature
about step mashing on page 26.
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ed priming with DME, it might be more prac-

tical, but 1 usually opt for corn sugar from
priming.

John Douglas

Des Moines, lowa

The most important goal for BYO recipes is that
they make good beer. Secondary goals may be to
meel certain style guidelines, lo mimic a specific
commercial beer or fit within a certain brewing pro-
cedure — for example, countertop partial mash-
ing. It is nol possible to do this and limit the
amounls of ingredients to only whole cans of liguid
mall extract, whole pounds of dried malt extract or
specialty grains (or hops dispensed only in 1.0 oz.
(28 g) unils).

In addition, some BYO recipes are scaled
down from recipes for larger volumes of beer and,
because of this, some of the ingredient amounts
seem odd. For example, if a 15-gallon (57-L)
recipe called for 1.0 1b. (0.45 kg) of chocolate malt,
the 5-gallon (19-L) recipe would require 0.33 Ibs.
(0.15 kg) — roughly 5.3 ounces. If an ingredient
anmount seems odd or inconvenient to measure out,
you can always round it off to the nearest conve-
nient unil. For example, if you added 5 oz.

(142 g) of chocolate malt to the previous hypo-
thetical 5-gallon (19-L) brew instead of 5.3 oz.
(150 g), the difference would be minor. However,
we don'l round ingredient amounis off because
some brewers may wish lo brew a larger volume of
beer or — in the case of a clone recipe — get the
ingredient amounts as close lo exaclly right as he
or she can manage.

In the case of countertop partial mash recipes,
these are formulated starting with the 4.0 Ibs.
(1.8 kg) of malted grains. Dried malt extract
(DME) is added to bring the recipe up lo roughly
half of its larget original specific gravity (OG). The
remaining half of the required extract is supplied
by liquid malt extract (LME), which is added late
in the boil.

Some homebrewers have local homebrew
shops that sell bulk LME from barrels and they
can request a specific amount. For homebrewers
buying cans of extract, opened cans can be stored
for a few weeks in your refrigeralor and used for
later recipes or making yeast starters. (A splash of
vodka on ltop of the extracl is sometimes recom-
mended to suppress mold growth.)

Alternately, you can convert the amount of
LME in any countertop partial mash recipe to

DME and use that instead. (It may foam a bil
when you add it, bul using DME as your late
extract addition won't negatively affect the qualily
of your beer in any way.) Multiply the amount of
LME by 0.8 to calculate the right amount of
DME to substitule.

X Didn’t Mark the Spot
In John Palmer's arlicle, “BSIl: Brew Scene
Investigation” (October 2007), two of the “X"s in
the “Profiling the Perps” chart got shifted over one
space., One “X" should have indicated thal
Brettanomyces, not Acetobacter, forms an
opaque, white pellicle. The second “X" should have
indicated that Acetobacter, not Lactobacillus,
formed a thin film and a translucent pellicle. 1f you
see any of these shifty perps, do confront them —
preferably with a boltle of Star San or iedophor.
In addition, asterisks near some of “X's
should have indicated that Brettanomyces pro-
duces acid, vinegar-like smells and sour flavors
only in the presence of oxygen. Likewise,
Acetobacter requires oxygen to produce its off
odors and flavors. The whereabouts of these aster-
isks is unfmown, and BYQ is sorry for any confu-

sion their absence may have caused. ‘>

Weyermann : Superb German Malts

Weyermann is Germany’s oldest and finest maltster. producing a wide range of barley, wheat and rye malts to optimize every beer!

* Superb quality Pilsner, Pale Ale, Vienna and Munich base malts
Specialty malts to match just about any recipe
Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

NEW authentic Bavarian Pilsner malt

SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,
from wholesale (strictly!) warehouses in:

* Atlanta, Georgiz

husetts

« Salt Lake City, Utah

e Baltimore, Maryland
= Sacramento, California

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

(CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440
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reader GADGET Inline Filter
Ken Jermey - Lyndoch, South Australia

Ken'’s handy inline filter is inexpensive to
make and easy to assemble.

B dry hop most of my beers with pellets
and I was finding that some of the hop
debris was finding its way into the

kegs and bottles. So | needed a way to get

rid of them — but not pay a fortune with

cartridges. | also wanted it to be simple.
It took less than five minutes to con-

struct and cost less than $10.00 to make

(although you can buy inexpensive pre-

made models in boating and RV catalogs).
All you need to make your own is an

Mark Prior and Ken at the State Amateur
Brewers Show Of South Australia.

in-line irrigation filter and one meter of 13
mm — 4" rain water hose. Cut a 150 mm
piece off and connect it to the inlet. Attach
the remainder to the bottom. This will
ensure that the hose will be long enough
to reach the bottom of the keg/bottling
bucket so that no aeration will occur when
in use. Sterilize the filter with boiling
water prior to use, and when you're fin-
ished, pull it apart to clean. For more info,
find me at www.aussiehomebrewer.com,

What is your
favorite
brewing
spice?
Coriander 48% » Cinnamon 19%
Clove 10% * Nutmeg 9%
Allspice 7% e Anise 5%

Caraway 2%

8

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

reader HECIPE Gary Foster * Concord, California_

One of the ﬁrst craft beers I fell in love with was Anchor Steam
This is my homage to Fritz Maytag's wonderful creation. It's a bit
more complex and flavorful (in my opinion] but is a straight up
‘ -Cahfamla -common with attitude. This uses all late addition hops
fo y rich and flavorful Northern Brewer hop presence. Brew
St ~and | know you 'l love it. | guarantee it o mer‘ ;

oL, ali-graln)
108
=12 ABV=45%

Engredlen(s e

8 Ibs._ (3.6 kg) domestic, Great Western 2r row pale ma}r

9 0z. (255 g) crystal malt 60 °L
6 0z (170 g} Victory malt
: 3 oz (85 g pa]e chocoiate malt (200 °L)

22, 5 AAU#Nthem Brewer hop pellets
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g (Qalifomla_ common}
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% at
will not need to dry hop this bee the hop

L ~ be quite enough

 (2502/71 g of 9.0% alpha aqu} at !0 mins.
9 AAU Northern Brewer hop pellets
(1 0z./28 g of 9.0% alpha acids) at 5 mins.
9 AAU Northern Brewer hep pellets
(1 02./28 g of 9.0% alpha acids) at 1 min.
Wh]te Labs.WLPSI& 'Sag; Francisco Lag;e:) yeast

Chill quxcki’y to heisw 705
and ferment at 65 °F (1& °CJ fqr

S

gﬂ@f bct‘téin:g i:e settle out
{15 iar 1 month You




brewers’ PROFILE

Mike Warren and John Krochune

Chelmsford and Malden, Massachusetts

F i

Hombewing buddies Mike and John
are The Brew Dudes.

ike Warren and John

Krochune are longtime

friends with a passion for
well-crafted beer.

Right after college, Mike caught the
bug to brew his own and has been brewing
with the same starter kit for the last ten
years. After many tastings and confidence-
building discussions (“If you can boil
water, you can brew beer!” Mike would
say), John started brewing two years ago.

Mike is an all-grain brewer and has
recently started focusing on consistency
by making a handful of styles regularly —
including ordinary bitter, which he has
brewed over and over since he loves the
flavor profile and easy drinkability.

Using a converted keg for a kettle and
batch sparging with a simple cooler, he
has honed in on how different variables in
the mash, boil strength, and hopping rates
affect the final product. His background as
a bench biochemist has given him the
training to build a consistent process from
which he can structure solid brewing
methods and formulate some interesting
brewing experiments.

As a fairly new brewer, John has
moved from brewing kits to formulating
his own recipes. He has brewed a wide
range of styles from a chocolate cherry
porter to cream ale. Most of his beers are
malt extract brews, but he tried his first
partial mash brew earlier this year and it
turned out OK.

John recently moved off of his stove-
top and purchased an outdoor propane
burner setup to brew using his seven-gal-
lon kettle. John enjoyed the do-it-yourself
nature of homebrewing and started to

read everything he could about it, partial-
ly to catch up with Mike.

Mike lent him the “The Complete Joy
of Homebrewing” and “The Brewmaster's
Bible” and he found plenty of interactive
information on the Web: forums, chat
rooms, online calculators, brewing pod-
casts, great publications (like BYO) and
blogs. In the process, it struck both of
them that never before has the common
hobbyist had such easy access to direct
answers through these mediums by sea-
soned and recognized veterans of the
hobby, including Jamil Zainasheff, John
Palmer, or Charlie Papazian, so they
decided to contribute.

Their own blog, Brew Dudes
(http://www.brew-dudes.com), was creat-
ed to share their experiences with the
homebrewing community. With access to
aworld wide audience, they try to provide
a contrasting view of the experienced all-
grainer and the developing partial-
mash/extract brewer through style pro-
files, brew logs, equipment discussions,

and generally relating their enthusiasm

about homebrewing.

In the next few months, they
have plans to post videos
of homebrewing topics i
since new technol-
ogy has made it
easier to
publish this
format /
online.

John
a # od
Mike
think it
certain-
ly is a
great §
time to
be a
home -
brewer, and
with the wide
array of tools
available to con-
nect with the brewing
community, the urge to
reach out and be a part of it all
is irresistible.
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