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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.

é
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

A  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
Yours @ s 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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Features

Melomel (Fruit Mead)

by Curt Stock

Learn how adding the fruit to your primary fermenter, utilizing staggered
nutrient additions and managing your pH can decrease your fermentation
time and increase the quality of your fruit meads. Plus: three recipes.

Brew Your Own’s

12th Annual Label Contest

Even beyond Nigel Tufnel's amp, our annual label contest has gone to 12
— 12 years of highbrow art and lowbrow comedy. Grab a beer and check
out this year’s label contest winners.

Five Belgian-Inspired Clones

by Glenn BurnSilver

Inspired by the brews of Belgium, but brewed in North America, we talk to
five brewers and present clones of Ommegang Witte, Lost Abbey Devotion
Ale, Allagash Tripel, Two Brothers Domaine Dupage and Red Rock
Brewing'’s Pecome Blonde.

Turbid Mashing

by Dave Green

Sometimes, moving your brewing forward means looking back. Learn
about turbid mashing and why working hard to make cloudy wort might be
just the thing for your sour or low-gravity Belgian-inspired beers.

13
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19
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Depa rtmen_ts
Mail

We answer some reader questions
about May-June's “Olive Oil Aeration”
story. Plus, questions about Pilsner
pH and lambics.

Homebrew Nation
A motorized mill, the Edmonton
Homebrewers Guild, a freakin' fast
Frankenchiller and the basics of
brewing with fruit. Plus: the
Replicator clones Ithaca

Brewing's |IPAbbey.

Tips from the Pros
David Myers (Redstone Meadery),
Mike Faul (Rabbit's Foot Meadery)
and Jon Hamilton (White Winter
Winery) mull over melomel — mead
made with fruit.

Mr. Wizard

Is CAMRA full of hot air? Should a
brewer consider his wife's chilling
suggestion? Does dead space under
your false bottom count when
calculating your liquor-to-grist ratio?
The Wiz weighs in on these guestions
and more.

Style Profile

When is a Belgian beer neither sour
nor funky? When it’s a Belgian pale
ale. Find out how to brew and
balance this Antwerp ale.

Techniques

Got a hazy Helles? A murky Mérzen?
Find the right fining agent to allow you
to clear your beer.

Advanced Brewing
How do you brew consistently? By
fermenting consistently — and it all
starts with your pitching rate.

Projects
Build your own copper manifold for
your homebrew lauter tun.

Last Call
You've heard of a beer gut, but how
about a gut beer?



The Original Belgian White Beer

Anno 1445

v i S S i 98 s

WORLD BEER CUP’
4 CONSECUTIVE GOLDS

‘02,04, ‘06, ‘08

CATEGORY: BELGIAN-STYLE WHITE
~ (OR WIT)/BELGIAN-STYLE WHEAT

Always Enjoy Responsibly.
1© 2008 Import Brands Alliance, Importers of Hoegaorden” Beer, 51. Louis, MO



Ithaca Brewing Co. IPAbbey clon

Antwerp Afternoon (all-grain)

Antwerp Afternoon (extract w/grains) . .

Hopping Through Antwerp (all-grain) . .

Strawbana Cabana Mead

Triple Berry Mead

Super Berry Mead

Ommegang Witte clone (all-grain)

Ommegang Witte clone (partial mash) .

Lost Abbey Devotion Ale clone
(all-grain)

Lost Abbey Devotion Ale clone
(extract w/grains)

Allagash Tripel clone (all-grai

Allagash Tripel clone
(extract w/grains)

Two Brothers Domaine DuPage clone
(all-grain)

Red Rock Brewing Co Pecome Blonde
clone (all-grain)

Red Rock Brewing Co Pecome Blonde
clone (extract w/grains)

Extract values
for malt extract:

Potential extract
for grains:

wheat 1r
",.? AP

nmalt =

Vienna malt = 1.
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Oxygen Plus Qil?
| read with great interest the article on
olive oil in the latest issue of BYO (John
McKissack, “Olive Oil Aeration,” May-june
2008). The results obtained when using
olive oil alone are impressive, but what
about adding both oxygen and olive oil
together? It seems to me that this might
be just the thing to get a real vigorous fer-
mentation going, especially in big beers.
Eric Olson
Qakland, California

As the article discussed, brewing scientists have
been researching the use of olive oil as a replace-
ment for cold wort aeration. Although aeration
allows the yeast to synthesize necessary elements
for yeast growth (sterols and unsaturated fatty
acids), it also reduces the flavor stablity of beer in
the long term. Adding olive oil in addition to regu-
lar aeration has not been studied as this would
defeat the original purpose — providing the bene-
fits of aeration without the drawbacks.

If chilled wort is aerated adequately and a
proper amount of yeast is pitched, a fermentation
of adequate vigor should ensue. Cranking up the
yeast beyond what is required will not necessarily
lead to better beer.

In the case of big beers, combining regular
aeration and olive oil addition might make some
sense. In beers that start at a very high gravity,
multiple shots of aeration are sometimes employed.
The wort will be aerated, as usual, right before
pitching the yeast. However, addition shots of aer-
ation may be added in the next 24 hours or so.
Generally, the wort would not be aerated once the
fermentation has reached high krausen.

It makes sense, given the available research,
that olive oil could be used for some or all of the
aeration events, especially those after the initial
one. This would hypothetically have the benefit of
fkeeping yeast health and vigor high without the
negative effects of aeration. However, this sugges-
tion has not been tested and it's always possible
that it would not work or have some negative side
effects. Then again, it may work out great.

We would not recommend combining aeration
and olive oil treatment in a “regular” beer simply
to achieve a more vigorous fermentation.
Combining the proper pilching rate, aeration level,
fermentation temperature and yeast nutrition
should ensure a quality beer fermentation,

In the case of fermentations that require
heavy aeration or multiple instances of aeration, it
is plausible using olive oil in conjunction with reg-
ular aeration might have some benefits. However,

[ HOMEGROWN HOPS! Buid & Hop Dryer & Keys to Better Hops

BIg~

CRAFTING YOUR
OWN PERFECT
CZECH PILSNER

add olive oil to
your beer (really)

etting more
g‘om your grain

understanding
malt extract

b e

I e

this possibility has not been tested. (If any BYO
readers have experimented with this, please email
us and tell us about your experience.)

Boil the Olive 0Oil?
In the story on olive oil, the guy who wrote
it added olive ail to his yeast starter after
chilling it. I think I have found a better way
of doing it. | never make yeast starters, so
instead | added a drop of olive oil to the
boil. The next day, my fermentation was so
vigorous, | thought the lid was going to
blow off the bucket. Boiling the olive oil
should sterilize it, reducing the risk of a
bad batch.
Steve Winter
High Point, North Carolina

The procedure you mention obviously worked, in
that your beer was fermenting the next day.
However, we would not recommend this approach
for a couple reasons.

First off, in Grady Hull's experiments, the
olive oil was added to the yeast in storage. For
homebrewers, the nearest analogous point in the
brewing process would be the yeast starter. In order
to benefit from the olive oil, the yeast required a
certain amount of contact time with it before pitch-
ing. In the case of adding olive oil to your main
wort, the contact time would start when the yeast
was pitched.

Secondly, heat breaks down oil. Oleic acid,
the main fatty acid found in olive oil, has a smok-
ing point well above the temperature of boiling
wort. Still, oils do begin breaking down well below
their smoking point. By heating the oil, you may
be reducing the amount of oleic acid in the sample

CoNprip,yTo''s

g Glenn BurnSilver,
is a freelance
writer, backcoun-
try  adventurer,
record collector
and frequent con-
tributor to Brew Your Own. He has
authored several collections of home-
brew clone recipes, including the “dou-
ble" and “imperial” clone story in the
December 2006 issue, as well as the
GABF gold medal winning recipes in
the September 2007 issue.

In this issue, Glenn tracked down
five Belgian-inspired clone recipes
from five US brewers. Read his story on
page 40.

Dave Green, Brew
Your Own's multital-
ented Advertising
Sales Coordinator,
was first introduced
to homebrewing at
Colby College in
Maine with buddies experimenting in
the chemistry lab. After college he land-
ed a job as Assistant Brewmaster at
Brickhouse Brewery, a brewpub in
Patchogue, New York. These days Dave
lives in Dorset, Vermont with his wife
and one-year-old son and tries to get as
many brew days in as he can — at least
when he's not chasing after the baby. In
this issue Dave explores turbid mashing.
Read more about it on page 48.

Curt Stock and his
wife Kathy started
homebrewing in
1996 and making
their own mead
since 2003. Curt
and Kathy have
been very active in homebrew compe-
titions and they have won a few beer
and mead Best of Shows including two
AHA Mead Club Only Competitions as
well as earning the 2005 AHA
Meadmakers of the Year. On page 26 of
this issue, Curt discusses melomels
(fruit meads) and some sweet new
meadmaking techniques.
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and possibly adding unwanted flavor compounds
from the heated oil.

That being said, your experience matches
that of at least a few homebrewers who have writ-
ten about their experiences in on-line forums. If
practical experience demonstrates to you that this
approach works, then there's really no reason to
listen to theoretical objections.

The idea of adding olive oil to beer fermenta-
tions is new to the homebrewing community. We
know from years of experience and extensive scien-
tific study that proper aeration — coupled with the
proper pitching rate and adequate yeast nutrition
— yields good beer. A handful of studies, and the
initial explorations of many homebrewers, indicate
that olive oil may be a reasonable substitute for
aeration. For the time being, we encourage home-
brewers to weigh for themselves the benefits of tried
and true methodologies versus newer experimental
ideas. Whether you decide to go the route of tradi-
tional monk or mad scientist, you will have suc-
ceeded if you have fun and brew good beer.

Lowdown on Low pH
As an avid lager brewer, 1 enjoyed Horst
Dornbusch’s article on Czech Pilsner (May-

June 2008). One piece of information, how-
ever, was new to me. | had never read any-
thing before about the mash pH being
lower than normal in this style of Pilsner.

Your fears are very common for first time lambic
brewers. They will go away after you brew your
first “normal” beer following your lambic fermen-
tation. n general, to keep your brewery free of

What's the source for this info? cross contamination, just follow your normal clean-
Jim Bitford

Eau Claire, Wisconsin

ing and sanitation procedures. For extra peace of
mind, you can keep your lambic fermentations in
a different room. Also, you might consider isolating
any “soft" materials that contact your lambic wort
(stoppers, tubing). &

Horst attended the 2007 Craft
Conference in Austin, Texas and heard a talk by
Thomas-Kraus Weyermann on the acidification of
mash, wort and beer. The information in his arti-

Brewers

Questions, concerns,
comments?

Contact us!

B rm OO, HOUERAEN 558 G

5515 Main Street
Manchester Center, VT 05255
edit@byo.com

cle comes from that talk (and also from some infor-
mation found in German brewing texts).

Lambic Paranoia
Itried my first lambic many years ago.
Hated it. Recently, | tried another one and
suddenly I'm very interested in brewing
this style of beer. However, I've always
been fastidious about my cleaning and
sanitation and wonder if | should bring the
"bugs” necessary to brew a lambic into my
brewhouse.

Matt Carrington

Pittsburgh, Pennsylvania

BrewcraftUSA is proud to announce another collaboration beer kit in
cooperation with Rogue Ales.

Rogue’s Brutal Bitter Ale has been called “Hedonistic” by the New
York Times. Deep golden in color, saturated with hop flavor, aroma,
and bitterness. Featuring rare “Crystal” hops, beer like this will make

you forget completely that a hop shortage exists.

Homebrewers now have access to Rogue
Pacman Ale yeast, manufactured by Wyeast
wLAgoRATORIEs

Laboratories, Inc.TM, and available exclusively
GI——

from BrewcraftUSA. If you want to brew a true
Brutal Bitter Ale, ask your retailer for Rogue
Pacman Ale yeast and Brewcraft Beer Kits from
BrewcraftUSA.

BREWCRAFT
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A Style Distinctly American.

In the mid-nineteenth century, German-American brewers perfected the crisp, refreshing beer style
now called American Lager. It not only changed our choice of drink, it changed how and where
we enjoyed it. This new lager helped change America into a country of beer lovers who came together
in beer halls and beer gardens to celebrate life and its bounty.

Budweiser led the way in this Lager Revolution. By 1898, it was the number one beer in America. And it
wasn't just because of advertising, stadium signs or sponsorships-it was the taste.

We've always brewed Budweiser with the finest two and six-row barley malt, a blend of American
and European aroma hops, our own Budweiser yeast and the freshest American brewer’s rice.

We also lager Budweiser over beechwood chips for about three weeks. This second fermentation
lets the yeast stay in contact with and naturally carbonate the beer. The result is our signature
crisp and refreshing taste.

So when the time is right for an American Style Lager, make it a Budweiser.

The Great American Lager

RESPONSIBILITY MATTERS"
2008 Anheuser-Busch, Ing., Budweiser® Beer, St Louis, MO

/770



Mill-Right!

reader PROJECT

Steve Darnell ¢ Ypsilanti, Michigan

'm handy, though far from expert at

mechanics or electronics. But, since

the day I began all-grain brewing, I've
understood the benefit of having a mecha-
nized grain mill. It's one of those things
that's always been on the to-do list.

Then, when a fellow brewer left town
he gave away some motors, which I
assumed he'd collected for this type of
project, so | built my mill,

The pulleys, properly called sheaves,
were bought online from granger.com and
the belt came from my local hardware
store. | ordered the smallest sheave avail-
able, 1.5", then an 8" one. My starting
speed was 1,749 rpm. This ratio, 1:5.3 takes
it down to 327 rpm, which grinds a pound
in 6 seconds with my Schmidling mill. The
blogs | looked into suggested that prob-
lems with the grind (size, consistency,

grain flying all over) would begin around
500 rpm, so this is a good speed. The

Steve made this motorized mill with a wash-
ing machine motor for less than $30.

H July-August 2008 Brew Your OwN

sheaves come in different belt depths, 3L
and 4L are the most common. | went with
the 4L since it's almost twice as deep and
gives the belt better traction; and |1 didn’t
have to make it that tight. | haven't tried
grinding unmalted wheat, but that should
be the ultimate test. I'm guessing it won't
be a problem since the motor came from a
washing machine and has plenty of torque.

My 12-year-old son, Ben, and | did the
fabrication. The parts cost less than $25
and it took about four hours. We cut the
base board to size then cut a hole for the
grain to fall through. We mounted the mill
directly to it using the existing holes in the
block, then we mounted the motor with
two “L” brackets. We attached a plastic
electrical box with a standard light switch
and face plate. The power wires were still
on the motor and the power supply cord is
just a standard extension cord.

The shaft of the motor was 4" but the
grinder shaft is %". The smallest sheave
hole is 4" so we had to make a sleeve out
of copper tubing to make up the differ-
ence in diameters. It's not perfect, but it
allows the sheave to grip the shaft tightly.
When grinding I just turn on the motor and
dump the pre-measured grain from a
bucket. It's a little wobbly, and far from
elegant, but it gets the job done and in lit-
tle time. There's very little to go wrong and
it should last forever,

My setup has been slowly evolving
from the extract brewing days. When 1
decided to go all-grain | knew the one
indispensable piece of equipment | need-
ed was a malt mill. For some time I've
been thinking of increasing my batch size
from five gallons to ten. And, just as
before, this mill is the indispensable step
in making that happen.

byo.com
REW POLL

What is your

favorite
g’ ) type of
| brewing
sugar?

Liquid Malt Extrad: 19%
Dried Malt Extract: 18%
Honey: 17%

Corn Sugar: 11%
Belgian Candi Sugar: 8%
Brown Sugar: 7%
Sucrose: 5%
Molasses: 4%
Dextrose: 4%

Maple Syrup: 3%

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




club PROFILE

The Edmonton Homebrewers Guild

Edmonton, Alberta

ocated on the 53rd parallel, Edmonton

is home to the Edmonton

Homebrewers Guild, Canada’s most
northern homebrew club. To put things in
perspective, Moscow's latitude is a mere
two degrees north. The Guild was founded
in 1986 and had approximately a dozen
members. Today, we have over 50 mem-
bers, of which about 15 are active, quali-
fied BJCP judges.

Mmbers ' he Edonton Homebrewers uild in 2007,
gathered around George Sample’s '49 Merc.

Our club philosophy is based on two
principles: excellent brewing and solid
education. We follow the BJCP style guide-
lines and brew to style both for knowledge
and consistency. However, there are those
amongst us who also crave to push the
envelope. These guys have no hesitation
to go beyond the norm, brewing way out of
style and coming up with something
weird, wacky and wonderful, like a Belgian
IPA or a Bohemian Dunkel Pils.

Everyone in the Guild is treated with
respect no matter what level of brewing
they are at. One of our senior members
says, "We are not just a bunch of all-grain
beer snobs, we are simply a bunch of beer
snobs making the best brews possible by
whatever means we choose.”

In fact, one of our annual club compe-
titions called Brewing Under Really
Ridiculous Parameters (BURRP) is strictly
“anything goes,” but everyone must brew
with one kind of malted barley, such as
domestic 2-row, and everybody starts with
exactly the same amount of malt, usually
10 lbs (4.5 kg). From there one can roast,
toast, smoke, soak and bake any amount

of the malt to create specialty malts. They
make their own roast barley, Munich or
crystal but it must be derived from the
10 Ibs. (4.5 kg) of 2-row. Yeast and hop
selection is up to the brewer and the rules
change from year to year. Some of these
beers have been legendary. Once partici-
pants had to use at least | |b. (0.45 kg) of
a cold breakfast cereal as an adjunct, and
a past president won an AHA club only
competition with his Cocoa
Puffs Porter. We've also had
root vegetables (Beet Bitter
anyone?) and historical themes
like baked bread, as well as
non-hop beers using herbs
such as heather or spruce tips.
In February ‘08 we introduced
the One Gallon Fortified Beer
Challenge to the BURRP com-
petition. The above rules
apply with a liqueur being
added to the single gallon sec-
ondary, mini keg or bottle.

We are active partici-
pants in the AHA club only
competitions and our annual
competition, The Aurora Brewing
Challenge (ABC), held every :
June is an MCAB qualifier.
Last year we added the
BURRP class to the &
ABC hoping to
encourage any
members from
other clubs /
to go bold.

T h e
G m-icld
meets on
the first
Thursday &
of every
month at § =
Alley Katt
Brewing¥§
Company in
Edmonton. For
more informa-
tion on The '
Edmonton
Homebrewers Guild and
our competitions, visit our
Web site at www.ehg.ca.
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