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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 t;me 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.
lf you're looking for a malt which performs,
look no further than Muntons.
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WoRLD CLASS MALT

Muntons Pfc cedars l'laltinss stownrarkel 5uffolk, lP14 2AG, Eng{and Tel (+44) ioj 1449 61Bloo F3x (+aal iol ..449 67/el,a ernn janes_smrrh.!,fLrnroni..om
www.munton9,com



GOT BREWING
AUESTIONS"

The Homebrewer's
Answer Book

oEueS.
...E{e(J

Direct from the pages of Brew Your Own

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 pedect

reference for any

amateur brewer.

Fully indexed and

organized by themes.

Find answers to your questions

and fixes to your problems fast.
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Depart22ezts
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' last
Frankenchiller and the basics of
brewing with fruit. Plus: the
Replicator clones lthaca
Brewing's lPAbbey.

13 nps from the Pros
David Myers (Redstone Meadery).
t'.4ike Faul (Rabbit's Foot MeadeM
and Jon Hamilton White Winter
Winery) mull over melomel - mead
made with fruit.

15 rur. wizard
ls CAMRA full oI 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 questions
and more.

19 styte Profile

55

When is a Belgian beer neither sour
nor tunky? When its a Belgian Pale
ale. Find out how to brew and
balance this Antwerp ale.

Techniques
Got a hazy Helles? A murlq MArzen?
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?

Wftsre te fiN6 i6

4 Recioe Index
64 Classifieds & Brewer's Marketplace
65 Reader Service
66 Homebrew Directory

5a

6t

Featu res
26 rvlelomel (Fruit Mead)

by Cutt 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.

34 grew Your Own's
12th Annual Label Contest
Even beyond NigelTufnel's amp, our annual label contest has gone to 12 5
- 12 years of highbrow art and lowbrow comedy. Grab a beer and check
out this year's label contest winners.

4O five Belgian-lnspired Glones
by Glenn BurnSilver g
lnspired by the brews of Belgium, but brewed in North America, we talk to
five brewers and present clones ot Ommegang Witte, Lost Abbey Devotion
Ale, Allagash Tripel, Two Brothers Domaine Dupage and Red Rock
Brewinq's Pecome Blonde.

48 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-insdred beers.

34

72
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Extract efficiency: 65%
(r.e. - | pouncl of 2 raw malL whtch
has a potential extract value af 1 .437
tn ane gallan ol watet vr'ould yield a
waft ci 1 424.)

Extract values
tor malt extract:
q! d olat e\tract

iLMEi = r Q$3-1 .^q7
dred mat e\tract (DL/El = t O+S

Potentlal extract
tor grains:
2-row base rnahs = 1.037'-1 C38
wheatmat=1037
6'10\,' base malts = -1 .C35
Muncnnrat=1035
Vennanral= T.035
crysta, nralts = 1.c33 ' c35
cnocoate mats = 1.034
dar( roasted gralns = 1.024-1 C26
t aked rnaze and rice = 1 037-i.C38

Hops:
We ca cu ate lBUs base d or 2.5a/a ftap
uti zairorl lor a oTe fou. b3r of hoD
pe lets at spec fic gravlres less taan
1050.

E .luly-.qugust 2ooe enrrv voun owr
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Orygen Plus Oll?
I read with great interest the article on

olive oil in the latest issue of BYo (lohn

McKissack, "Olive Oil Aeration," May-lune

2008r. The results obrained 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.

Ei. Olson

oakland, calilonia

As the arti.le drscussed, brewing s.ientisls hqve

bee rcsedl.hi^g the use ol olive oil as a rcpla.e-

ment lot cow worl aemtioh. Although 
^erution

allows the uedst to svnthesize ,e@ssary elements

for Aeast grouih lstercls and unsotwated fatlA

a(idsl. il also rcdues lh. ltavor slablila ol be?r in

the l0rt0 term. Addi,lg olive oil ik additioh to rcgu-

lar qeratiok has hot been sludied as lhis vould

deleat the oiqinal putpose - providing the behe-

fits ol aention without the drawbaeks.

ll (hilled vott is aemted adequatela and a

woper amount ol Aeast is pikhed, a fetnehtatioh

of adequate fiqot should ersue. cru^king up the

geast ,euotd what is rcquiled will not neaessaila

lead to bettq beer.

ln the ease ol big beers, .ombihi g reguldl

aerulion ahd olive oil additioh nlqhl nake sone

sense. ln beert thal stalt at a verA high gwitA,

multiple shots of aerutiotl arc sometimes enploaed.

The eturt will be aelattd, 0s usual, ight belorc

pitehi g the aeasl. HoN)ewL addition shots of aer

atiotl maa be added in the ne 24 hours or so.

cekerulla, the wort wouw ot b. aeruted o @ the

fermenlation has rca.hed high kriiuseh.

It mof@s sehse, gi|en the awilable reseatah,

that olive oil .ould be used lor sohe ot all of the

reration ewnts, especialhj lhose aftet lhe ihitial

one. This wouM hApotheti.allq have the beneftt ol

keepihq ueast health and vigot hiqh without the

xegative effe.ts ol aerutioh. Howevef, lhis sugges-

tion has hot beek lested and it's alvtaAs possible

that it would hol t4orh ot have some ne\attue side

effects. Then a,ain, it maA utotk out grcal

Ne would kot rcaommertd @mbini g aemtiott

and olipe oil trealfieht ilt a "regular" beer simplA

to aahieve a morc vigolous ferme tation.

Combifiirig the Woper pitching rate, aeration le\)el,

fermenlatiok tempefiture anA Aeast rtulritiotl

should ensure a qualitA beer lente lalion.

lt lhe ose ol ferne talions lhal rcquie

hea\rq aerutioh or tuultiple inslan@s ol a.ratiok, il
is plausible usi g olive oil in .oniunctiotl with rcg-

ular aeralion might haw some be efits. HoweveL

this possibilitt! has nol beer' tested. llf anA Byo
rcades have expeime ttd raith this, please enail

us atd tell us about aow expeden e.l

Boil the Olive Oil?
In the story on olive oil, the guywho wrote

it added olive oil to his yeast starter after

chilline it. I think I have found a betterway
of doing it. I never make yeast starters, so

instead I added a drop of olive oil to the
boil. The next day, my fermentation was so

vigorous, I 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 Wint4r

High Poi/.t, No/th Carclina

The wo.edwe uou me tiotl obviouslv s,orhed, in

lhat aow beer Ms lermenting lhe nexl daq.

However, we vould :/.ot rc@hmend this apprcaah

for .ouple rcaso s.

Fitst off, itl cndu Hull's exryine^t' the

oliee oil N)as added to the qeast ifi stonge. For

homebrcveE, lha hearcst a abgous poittt ih the

brcwiltg Woeess vouw be the Aeast sttrter. ln odel
to beneftt lrom the olive oil, the qeast rcquircd a

.erttin amount of conlatt time u,iith it belorc pit h-

ikg. ln the ese ol adding olive oil to aour nain

wort, the cokfuet tine vould st^rt when the Veast

was pitched.

seeo dlu, heat break down oil. olei. a.id,

the mairi latta a.id fouhd in olive oil, hat o snok'

ihg point well above the lenpemturc of boiling

ntort. still, oils do begin breakinq down well below

thei snokihq wint. Ba heatihg the oil, gou maa

be redu.ikq the aftoutll of oleic acid ir the safiple

clenn Burnsllver,
is a freelance
writer, backcoun-

try adventurer,
record collector
and frequent con-

tributor to Br.w Yorr 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, Bre|9

Yo!/ oer5 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 iob 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
stnce -zuur. Lurt
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

MeadmakeF ofthe Year on page 26 of

this issue, curt discusses melomels

{fruit meads) and some sweet new

meadmaking techniques.
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CZECH PILSNER

add ollve oil to
your b€€r (really)

getfng rnore 
_l'Om l|our gran

und€Etandkrg
maft ordract

ffill r,ffi,m



Mll r

aud possiblg sdditlA u^\ led a|ar eo, pawtds Jur1e 2008). One piece of informalon, now,
fran lhe hetlerl oil. ever, was nelv to me. I had never read anr,,

Ihal bethq sii(1 Uotr e\perie ce Dt1lches thing before about the mash pH being
thal al nt lensl a lel,, ho|labr?rre,.s u.fio [dlc r].i! lo\\,er than normal in this style of pilsner

ten aboul lhei expttien.es fi o -line foruns. ll \tr,hats the soLrrce for this info?
prtcli1l eqerie|1(e der a slrates Io Uau lhat this l ,t Bitfotd
approath vorfc, lhen Lheres redlltl o reaslh ra Enu C/dil,, \\'ls.onsil
lisk,k to theorctical abieatians

Yo r leats are |efiJ rcfiDot1 for lirst line lartbic

breuers.'lltey vill ga auaA aller Aou bres qour

lirst " amttl beer follotihg qour lambk lennen-
latioh. l gewrul, to ft?ep gout breuery tree ol

crass ca latninaliotl, iusl follo$ qour nornnlcletn-
thl a d sanitatio procedures. Far exlta pene al

ntud, rct cntr kcap tJaut lanbk [p Dpnlnlians tn

a diflerehl rcot . Also. rJou niqf1t @ sider isolntiry
a A soft fialerialt thal canla(t ]:lour lahfti( $a/t

lsloppeB, tubilg). -

fhe i.lca of arldi q alire oil Io (teer lenrtentr
lio,is is flcft lo the homebrcvinq rorrrlurlilq. We

lttatr'1,0u Urnt. ot r\pe\r,tt? rnl c\tpr<^r iipu
tili stutiq ltdl ptorcr dttdtiotl - eupled |ith lht
prapet pitcht,tq taft d d ud.qudte l|.4sl krllriliok

- 4ields 4aod berr A handlul ol stu(lies a d th.
inithl e\plaftttio,1s 0i Dtd q ha ebrt\ers, i /.ii te

that oli'e ail ntay bc a reasonabh. substilute lar

aertlnn. F]t tha IiDt( beinlJ. (e e (aunga llotne-

brt\trs to (ti|hlar lhet scll,.s irf,e,refils oltded

4|d I I ue n. lhodalaqies \r,rs|s ncrLl,f .rp.rine,rkl
itlaus \\htlher ,ou rlc(itlp la qo thc rcute al tradi-
horrdl ,rr li of ttxtd s(ie lis|, ro( rrill /i.t1f slr(-

rceded il Uau hav lwt antl brev qood beer

Lowdown on Low pH
As an avid lager brewer, I enio)ed Horst
Dornbusch s article on Czech pilsner (May-

Ha|5t nllerded llle 2A0i Craft Brcren
Co'tferene il Altsli,i, Terds rnd heard n talh b4

ftat as-Krdus wetjetnamt 0 the ncidilietia ol

nutsh vatl antl be?r. Ttc itlforn:,..tia h hisarli-
(le

t alion lound i Cerma brcrtnI texts).

Lambic Paranoia
Itried my first lambic many years ago.

Hated it. Recently. I tried another one and
sudde'r ) lm \en i-te-e.reo ;r bre\tin€
this st_vle of beer Horvever Ive alNavs
been fastidious about my cleaning and
sanitation and wonder if I should bring the
bugs necessary to bre\! a lambic into my

brervhouse.

Matt CanilgIo,l
PiUsbwgh Peh stjh dnia

Cluestions, concerns.
comments?

Contact us!

BGW
5515 Main Street

Manchester Center, VT 05255

edit@byo. com

Brewcraft
Exclusives!

ErewcraftUSA is proud to announce another collaboration beer kit in
cooperation with Rogue Ales.
Rogue's Brutal Eitter Ale has been called "Hedonistic,,bv the New
York Times. Deep golden in color, saturated with hop flavor, aroma,
and bitterness. Featu ring rare "Crystal" hops, beer like this will make
you forget completely that a hop shortage ex;sts.

Homebrewers now have access to Rogle
Pacman Ale yeast, manufactured by Wyeast
La borato ries, In c.TM, and available exclusively
from BrewcraftUSA. lf you want to brew a true
Brutal Eitter Ale, ask your retailer for Rogue
Pacman Ale yeast and Erewcraft Beer Kjts from
BrewcraftUSA.

wYEASI
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.lLrL\ .\ugLrsr 200ii B;tir\ \t)r n otr\



Y/f,lf,t zzt



BYO

reader PRO.JECT Ufi€fifl"oLLMill-flisht!Steve Da-rnell . Ypsilanti, Michilgan 
a what is your

I m handv, though rar from_expen ar sheaves come in ditferenr berr aepttrs, rr- \ \ favorite
I mechanics or electronics. But, since and 4L are the most common. lwent with I

ll.::,::: l,:rui:Ii:"'fi: ;?:,:: ff.iT5:l;*:::*l*:*"::::l \ge ) Ef:-:l-il:il:":::ii:l:':'""i:ilffii.Tffi i::'i:".n::f,iiiXlil"i;]Il",'ilii E,-J brewlng

assumed he'd collected for this type of washing machine and has plenty of torque. LlqUid Maft Eftr.aCt: 19%
proiect, so lbuilt my mill, My t2-yearold son, Ben, and tdid rhe

The pulleys, properly called sheaves, fabrication. The parts cost less than g25 Dfied Maft Eftact: lE%were bought online from grangercom and and it took about four hours. we cut the
the belt came from my local hardware base board to size then cut a h6lF f^r rhF

store. I ordered the smallest sheave avait- grain to fall through. we ..r";;',;;;;; Honey: I7%
able. 1.5 , then an 8 one. My startinC directly to it using the existing holes in the
speed was 1,749 rpm. This ratio, l:5.3 takes block, then we mounted the moror with COfn SUg;an I I %
it down to 327 rpm, which grinds a pound two "L" brackets. We attached a plastic
in 6 seconds with my Schmidting rnill. The electrical box with a standard tight switch BeHan Candi SUgan 8%
blogs I looked into suggested that prob- and face plate. The power wires were still
lems with the grind {size, consistency, on the motor and the power supply cord is BfOWn SUg:fn 7%
grain flying all over) wor.rld begin around iust a standard extension cord.
500 rpm, so this is a good speed. The The shaft ofthe motor was t butrhe SUCIOSe:5%

grinder shaft is %"- The smallest sheave
hole is 'r" so we had to make a sleeve
or copper tubins to make up ,n. 0,n11] Molasses: 4%

:ffij1h:':ffiTJ;J:il:i::;HiJil'[ Dextrooe: 4%

y"":'l';j;?:l;'jJJ:"T'Jill'#": Mapresyrup:3%

that's always been on the to-do list. grinding unmalted wheat, but that should
Then, when a fellow brewer left town be the ultimate test. l'm guessing it won't

he Cave away some motors, which I be a problem since the motor came from a

bucket. Its 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 I

decided to go all-grain I knew the one
indispensable piece of equipment I need-
ed was a malt mill. For some time I've

been thinking of increasing my batch size

steve made this motorized mill with a wash- from five gallons to ten. And, iust as

ing machine motor for less than $30. before, this mill is the indispensable step
in making that happen.

E
I July-Auglsi 2008 BREW YDL R O\\\-'

Check out the lalest poll quostion
and vote today at byo.com



Members of ihs Edmonion Hom€brewers Guild in 2007'
galhered around G€orge Sample's ?9 Merc.

of the malt to create specialty malts. They

make their own rcast barley, Munich or

crystal but it must be derived from the

lO lbs. (4.5 kg) of 2-row. Yeast and hop

selection is up to the brewer and the rules

change from year to yeat some of these

beers have been legendary. once partici-

pants had to use at least I lb. {0.45 kg) of

a cold breakfast cereal as an adiunct, and

a past president won an AHA club only

BURRP class to the

encourage any

members from

other clubs
to go bold.

The
Guild
meets on

the first
Thursday
of every
month at

Edmonton. For

more informa-

club PROFILE
The Edmonton Homebrewers Guild
Edmonton, Alberta

I ocated on the 5lrd parallel, Edmonton

I is home to the Edmonton

I Homebrewers cuild, Canadas most

northem 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'

bels, of which about 15 are active, quali'

fied BICP iudges.
competition with his Cocoa

Puffs Porte. 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 intrcduced

the one callon Fortifled 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

our club philosophy is based on two

principles: excellent brewing and solid

education. We follow the BlcP 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

togo beyond the norm, brewing way out of

style and coming up with something

weird, wacky and wonderful, llke a Belglan

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 iust a bunch of all-grain

beersnobs, 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 IBURRP) 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

l0 lbs {4.5 kg). From there one can roast,

toast, smoke, soak and bake any amount

comDetition, The Aurora Brewing

Challenge (ABC), held every

llne is an MCAB qualifier
tast year we added the

ABC hoping to

Alley Kat

Brewing
Company in

tion on The

Edmonton
Homebrewers Guild and

our competitions, visit our

Web site at www.ehg.ca.


