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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.

&
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



GOT BREWING
QUESTIONS?

The Homebrewer’s
Answer Book

Direct from the pages of Brew Your Own

W\ magazine, this comprehensive collection

of questions and answers from our popular
“Mr. Wizard” department offers advice
\for both the novice and the advanced
hobby homebrewer — and everyone

. in between!

Covering nearly every situation
a homebrewer could
encounter, this 432-page
guide is the perfect
reference for any
amateur brewer.

Fully indexed and
organized by themes.

Find answers to your questions

and fixes to your problems fast.

Today!

Available at better brewing supply retailers and bookstores

Order your copy now for just $14.95
online at

brewyourownstore.com

or by calling 802-362-3981
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26 Dark Roasted Barley
by Kristen England
Roasted barley is not a malt, but it is the stuff of stouts . . . and more.
Whenever you need an aromatic, espresso-like flavor or a dark beer with
a light head, roasted barley is the key. Plus: four clone recipes

32 The BYO 2008

Deartnents

Hop Survival Guide
y S Mail
34 Hop Substitutions by chris Colby Critiques and commentary from
Strategies to brew recipes using different hops. BYO readers plus answers and
information from BYO authors.
Your guide to 72 varieties of hops and their possible substitutions. Why did the chicken cross the road?

Ask the Chicken City Ale Raisers. A
red Reader Recipe and advice on

38 Meet the New HOPS by Chris Colby wort chilling for stovetop brewers.

Get to know Glacier, Santiam, Sterling and Vanguard hops. Plus: the Replicator clones
Plus: four recipes Harpoon's English Style Old Ale
46 Growing Hops by Betsy Parks 13 Tips from the Pros

Tim Etter and Anthony Gibson
(Tenaya Creek), Patrick Rowland

48 Spargin : A Comparison of (Calumet Brewing) and Brock Wagner

= l (Saint Arnold) tell you how to score a
Batch and Continuous Sparging KO when brewing your next Kélsch.
by Steve Holle

You brew your own, why not grow your own?

Batch sparging is quick and easy, but exposing the grain bed to oxygen 15 Mr. Wizard

causes oxidation of certain wort compounds. Continuous sparging The Wiz gives his two cents on malt
makes better quality wort, but is more complicated and requires more madness and helps a brewer whose
equipment. Luckily, there’s a method that combines the best of both. ales have been beyond the pale.

19 Style Profile
Is it the crystal malt? The English
hops? What makes a great ESB?
Find out how to put the special in
your bitter.

855 Techniques
Frightened of long cooling times or
DMS-laden brews? Unearth the
technigues and equipment that will
make your wort run cold.

859 Advanced Brewing
What is an IBU? It's a simple question
— wait until you hear the answer.

62 Projects
Want to spice up your brews? Then
build our stainless steel spice infuser
and get just the right level of flavor

Where to fINd iy in your brews.
4 Recipe Index 72 Last Ca_ll
65 Classifieds & Brewer’s Marketplace Seven guys with seven very tolerant

65 Hop Rhizome Directory wives — the LCD Brewing Company.

66 Reader Service
67 Homebrew Directory



How well do you really know your beer?

Graduate From “Beer Know-It-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
Hallertau hops? What impact did the Bavarian

purity law have on the evolution of brewing?

and food pairings, the ingredients that go
info beer, and the role of each ingredient
in defermining a beer’s flavor, The Beer

Connoisseur wants you to understand

Why is an American lager the best beer to
drink when you're eating a spicy Thai dish?
Beer novice or beer expert, there’s still plenty
to learn from The Beer Connoisseur on
herestobeer.com. Educating you on

and appreciate beer like you never thought
possible. Give it a try and find out for
yourself why to know beer is to love beer.

iy

Experience The Beer Connoisseur at

herestobeer.com

© 2007 Here's To Beer, Inc., Woshington, D.C.
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Dragon’s Milk Malt

In the January-February 2008 Replicator column,
the amount of pale malt listed in the all-grain
option for Dragon's Milk is incorrect. The correcl
amount of pale mall for the recipe should be 13 [bs,
(5.9 kg). Correspondingly, you will need 21 gts.
(20 L) of waler for the mash. Sorry for any incon-
venience this caused.

Revisiting

Reiterated Mashing

We've received a lot of letlers about the reiterated
mashing lechnique presenled in the December
2007 issue of BYO, and the topic has sparked
some discussion on homebrewing forums on the
internet. Here, story author (and BYO Editor)
Chris Colby responds to the most-asked questions:

“The basic idea behind reiterated mashing is
to produce high-gravity wort from an all-grain
grist. This is accomplished by performing two or
three mashes, each mashed in the wort from the
previous mash. Because better extract efficiency
would lead lo higher-gravity brews, most of the
questions | received deall with extract efficiency —
whal should brewers expect and how could they
improve it.

“For your first mash, your exlract efficiency
can be whatever you want it to be, up lo your own
usual efficiency. If you mash and lauter as you
normally do, your extract efficiency should be nor-
mal. However, in my recipes, | give the procedure
for a somewhat rushed mash and lauter, because a
two or three mash brewday is already going to be
long. Using the rushed procedure, my efficiency
drops a little compared to my usual extract effi-
ciency. Bul, you can decide for yourself how to col-
lect your first wort.

“In the second mash, the grains are mashed
with wort, the first wort is run off and a small
amount of sparge water is added. The amount of
sparge water in the second and third mashes is
equal to the amount of water the grains absorb.
(This allows you to keep Lhe volumes of second and
third worls equal.)

“Your efficiency will increase with mashing
time, and you can monitor the increasing densily
of your wort with a refractometer. Likewise, your
efficiency will increase the slower you run off the
wort once the sparge water has been added. And of
course, if you kept sparging, your efficiency would
increase further — however, Lhis would also dilute
your wort and work againsl your goal of concen-
trating the wort in your mash tun.

“So, in the second mash, more lime (and
maore stirring) is going to increase your extract effi-
ciency. However, it is unavoidable thal some worl

WORLOWIDE HOP SHORTAGE: THE IMPACT ON HOMEBREWERS ANU YOUR BREWING

the science ;
behind step-mashing

build a
carboy cleaner

more efficient lauterjng

sugars will be left behind. In praclice, the efficien-
cies I've gollen in my second mash were not much
lower than in the first — around 5—10% lower in
most cases. However, this needs to be interpreted in
the Tight of the fact that my first mash efficiency is
usually lower than my regular efficiency due to the
quick wort collection.

“In the third mash, the dropoff in efficiency is
more pronounced. On average, my efficiency for
the third mash dropped aboul 15-20% compared
fo my first mash (based on my second and third
tries at the three-mash procedure.)

“Among the letters | gol from brewers who
tried reiterated mashing, some were bummed that
their extract efficiency was low compared to their
expeclations and others were psyched that their
extract efficiency was so high compared to their
expectations. Ironically, the reported efficiencies in
these two groups were basically Lhe same. If you're
going lo be disappointed in gelling an extracl effi-
ciency lower than your usual single mash efficien-
cy, then this method is not for you. On the other
hand, if you think the process is going to be wildly
inefficient, you will likely be surprised at how well
the lechnique works. With praclice, your extracl
efficiency will rise. And, if efficiency is really a pri-
orily, you can extend your brewday to allow for
longer rests, more thorough stirring and slower
wort collection.

“Just loday 1 received a PM (personal mes-
sage) from someone on the MoreBeer forum who
hit on one way of boosting his efficiency slightly.
When laulering the second mash, he kept collect-
ing worl after cutling off the wort running to the
kettle (for the third mash). He then used this worl
in place of the sparge water for the third mash.
Hey, why didn't | think of that?

Co iy, yTo's

Kristen England
(right) wrestles in
Mexico under the
stage name “el
BJCP Continuing
. Education
Directoro.” 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 a mem-
ber of the St. Paul Home Brewers Club
and a BJCP judge. 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), daughter and a
one-eyed dog. In this issue he body
slams roasted barley on page 26.

Jon Stika writes our
“Techniques”
{ department in every
issue of BYO. When
| jon says he brews
{ his own, he really
44 = - 1| means it. Jon grows
his own hops and has grown and malt-
ed his own barley. Jon grew up in
Milwaukee, Wisconsin, within sight of
the Miller brewery and is now a mem-
ber of the Heart River Homebrewers
Club, of Dickinson, North Dakota. On
page 55, he writes about the impor-
tance of quickly getting your hot wort
down to yeast pitching temperatures
and the different wort chilling methods
you can use at your home brewery.

Ralph Olson is the
general manager and
owner of Hopunion
CBS LLC. This hop
expert has been
buying, selling, han-
: dling, storing and
processing hops for more than 25
years. He loves to brew his own beer,
work in the garden and go jeeping (as
pictured here with his 1968
Landcruiser which has been with him
for more than 20 years). He also con-
tributes to Brew Your Own as a member
of our Editorial Review Board. In this
issue, he helped us pull together our
“Hop Survival Guide” package.
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Maij,

“For any big, very big or huge beer, you end
up paying for your extract somehow. You either
pay the price of mall extract, the price of propane
and the time of boiling your wort for an extended
period or the price of a gross excess of grains (in
beers where only the first worl is collected). In reit-
erated mashing, the price is mainly the time spent
mashing and and a slight-to-moderate decrease in
extract efficiency compared to a single mash brew.
The payoff is a normal-length boil (and the associ-
aled decrease in color pickup) and relatively cheap
ingredient costs. Reiterated mashing can also be
used to make very big or huge beers in smaller
mash/lauter and boiling vessels compared to other
all-grain methods.

“l also received some letters inquiring about
the grist in the Mjollnir and Ragnarok recipes. |
received questions on why | used flaked maize and
6-row malt in the formulations and why 1 includ-
ed Vienna mall as this is a darker base mall and
Lhe beer was supposed to be light in color.

“My idea in formulating the recipes was lo
make a ‘super-Ocloberfest,” a beer that looked and
tasted — to the extent that this was possible —like
a regular Octoberfest, but much higher in gravity.
Normally, | would go with an all Vienna malt

grist, but | wanted (o lighten it up a bit, so | added
some Pilsner mall. 1 wasn't shooting for the
absolute lightest-colored beer 1 could make (and,
Vienna mall is only about 4 °L anyway; just one
degree Lovibond darker than a typical pale ale
mall). The flaked maize is just there to add some
completely fermentable extract. The beers were
going to be high in gravily, so adding some flaked
maize would allow the beer lo ferment to a lower
final gravity and not be cloying. | added the 6-row
malt for some added enzymatic power.

“In the Mjollnir recipe (the lwo mash brew),
the amount of malt in the recipe is in the ballpark
of a regular Ocleberfest, with the flaked maize
added ‘on top’ for more [ermentables. In the
Ragnarok recipe, the amount of malt is in the ball-
park of a doppelbock, with the maize added to boost
Lhe specific gravily.

“Adding the flaked maize also reduced the
amount of husk-derived materials in the beer.
When mashing and lautering, compounds from
the husk of the barley malt enter your wort. Some
of these compounds produce the nice, malty flavors
of a good beer. Others, such as tannins and sili-
cales, produce less desirable attributes. As you
increase the amount of malt in a recipe, you

increase the amount of both the desirable and
undesirable husk compounds in your beer. Also, in
my experience, when all-malt beers exceed a cer-
lain gravily, they start tasting less like beer and
more like wine. And, | like beer. So, my formula-
lions were aimed at brewing very big beers with
only an average level of ‘husk stuff. «_

NEW YEAR, 1
NEW OFFICE

Brew Your Own'’s editorial and
adveriising office has moved.

Effective with this issue, the new mailing
address for Brew Your Own's editorial
and odverfising deporiments is:

5515 Main Sireet
Manchester Center, VT 05255

Our phone and fax numbers remain the
same. Our Escondido, California
subscription department address also

remains the same.

provide.

Bring out the best in your beer. Visit us at Danstar.com
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar.

Premium Beer Kits Include

PREMIUM

Before you buy your next beer kit, make sure it :
indudes genuine Danstar dry yeast. Danstar yeast is
true brewing yeast, selected for proven performance
and superior flavor. Every batch of Danstar yeast is
tested to insure it meets the most stringent standards
of quality and purity, giving brewers the unmatched
consistency and ease-of-use that only dry yeast can
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BLICHMANN

The original Blichmann champions:
Dana, Nicole, and Julie

please go to our web site

@icom 1 ¢+




homebrew

reader RECIPE byo.com
Tom Seigler * Centralia, lllinois REW POLL
How will

the hop

This is basically a red ale, but with some added rye

for complexity. The yeast made this beer clear as

shortage
a bell, and after one month in the bottle I think
affect your
it is out of this world. .
homebrewing?
Tom’s Red 0.18 Ibs. (82 g) crystal malt (20 °L)
(5 gallons/ 19 L, 5.25 AAU Styrian Goldings hops Exploring new hop varieties: 40%

all-grain) (1 oz./28 g of 5.25% alpha acids)

Growing my own hops: 25%
0G=1.045 FG= 1.014 (60 m.)

IBU =27 SRM = 15 5.25 AAU Styrian Goldings hops Trying hop substitutions: 21%
ABV = 4.1% (1 0z./28 g of 5.25% alpha acids) Less brewing: 5%
i U0 i) Waiting for favorite varieties
Ingredients White Labs WLP004 (Irish Ale)
8 Ibs. (3.6 kg) pale yeast (from a starter) to return: 4%
2- row malt Making gruits (using ingredients
0.75 lbs. (340 g) Step by Step other than hops): 3%
flaked rye Mash at a ratio of 1.3 gt/lb for 60
0.18 Ibs. (82 g) roasted barley minutes at 152 °F (67 °C) and Brewing unhopped beer: 3%
0.18 lbs. (82 g) biscuit malt sparge at 170 °F (77 °C).

- : Check out the latest poll question
op variety bred by Yakima Chief and vote today at byo.com
W _.Qf. Ahtar;lurn- ln“the Yakima coun-

a project series of vanetgl,iE'As

T ot s
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Photos by Phil Farrell

club PROFILE
The Chicken City Ale Raisers

Cumming, Georgia

Members of the Chicken City Ale Raisers
at 2007’s Octoberfest in Helen, Georgia

® immy Carter may have legalized
homebrewing in the nation, but in
the early days, we in North Georgia
had to keep a low profile lest we
wind up cooling our heels in the County
jail. We Chicken City Ale Raisers (CCAR)
were hardened criminals in those days. Us
stock brokers, government administrators,
dentists and blue-collar guys had to pop a
gentle cap. Our name reflects the feeling
of the day, in that we needed to “raise a
little ale” to get the state of Georgia to
legalize such a worthwhile and noble pur-
suit that was practiced so freely by the
founders of our country.

Some members are welders and
machinists. We have manufactured nine 3-
tier systems over the years, complete with
all kinds of vessels, burner manifolds,
pumps, chillers and hopbacks. We reli-
giously brew together for National
Homebrew Day and Teach a Friend to
Brew. We also have several cooks and two
sausage presses. This evolved into an
annual club Oktoberfest with homebrew,
homemade sausage, beer tent, and an
annual club homebrew challenge.

The CCAR chicken gets inducted into
the Rogue Nation with Sebbie Buhler.

The CCAR won the Peach State Open
three times in the last five years. We were
the top club in the Mid South two years
ago. Not just a regional aberration, we
have three BJCP judges among us, includ-
ing a Master and a National and three
CCAR members who have won multiple
AHA National medals. Phil Farrell was also
one of the three finalists for 2007's Beer
Drinker of the Year Award. The CCAR are
small but mighty, always choosing quality
over quantity.

Not content to have a simple mascot,
the CCAR Chicken brews, drinks, and trav-
els with us. The Chicken was originally a
beer talisman that was waved over the
mash, boil, and fermentation for good
luck. In order to keep the beer gods smil-
ing upon us, we are now trying to share our
good fortune and channel as much of the
brewing mojo in the known universe
through our chicken. The chicken so
markedly improved our brewing, we
decided to share him with the rest of the
beer world. The Chicken’s first function
was the 2005 AHA National Convention.
He now visits breweries, brewpubs, beer

bars, homebrew shops, contests,

festivals and beer events every- =
where. He is officially a cit- '
izen of Rogue Nation _
and your favorite

brewer or beer &
celebrity - has
probably had /
their picture
taken with /
him. Last |
year, the |
chicken _"‘ ;
visited &
everyg
Beer Hall |
in Munich |
f o r &
Oktoberfest.
Take that
Sopa dieN
McKenzie! For
more information
about the club (and a
gallery of Chicken pic-
tures) visit us at
www.ccarhomebrewclub.com.
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