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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 yrhich make life easy for
brewers. All backed by a service which gives you, the brewer,
what vou want when vou need it.
lf you're looking for a malt which performs,
look no further than Muntons.
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GOT BREWING
AUESTIONS"

The Homebrewer's
Answer Book

Direct from the pages of Brew Your Own

magazine, this comprehensive collection

of questions and answers from our popular

"Mr. Wizard" deoartment 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.

Available better brewing supply retailers and bookstores
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34 Scottish Ate
by Terry Foster
Scottish ales are excellent, malty session brews. And, there are mu ipte
paths you can take when brewing one. While hops are still scarce, find out
what it takes to make a malty masterpiece. plus: eight Scottish ale recipes.

42 l-ow Hop Recipes
The hops crisis has reduced the amount of hops available to
homebrewers, but hasn't diminished our desire to brew. For the
temporarily hop hampered, we present 10low-hop homebrew recipes.
These beers are low on hops, but big on flavor. plus: tips for getting the
most from your hops

52 fUouthfeel in Beer
bv Chris Bible
Mouthfeel is one of the least understood of beer attributes. A study by
University of California, Davis beer scientists may help us to stad to make
sense of this sensation.

F eatu rus
Debittered Black Malt
by Kristen England
Like dark beers, but not the bitter astringency that sometimes comes with
dark grains? Donl be bitter, debitter - by using debittered black malt, a
dark malt with the husk reduced. Plus: clone recipes for Dragon Stout,
Klosterbrauerie Ettaler Curator Doppelbock, Schneider Aventinus and
St. Bernardus Abt 12 (601n Anniversary Edition) .

Wftsre tp fiN6 i;
4 Recipe Index 72

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

Departynenls
5 Mail

You've got questions. We've got
smart-alecky responses. . . er,
we mean answers.

8 Homebrew Nation
A spirited club, an industrious home-
brewer, the Boathouse Brewery and
the rundown on whhlpooling,
Plus: the Replicator clones i,4t,
Shasta's Abner Weed Amber Ale.

13 ffps from the Pros
Doug Odell (Odell Brewing
Company), Denise Jones (Moylans
Brewery) and Greg Noonan (Vermont
Pub and Brewery) share some insight
for brewing Scottish and Scotch ale.

15 vtr. Wizard
lf your hydrometer can't measure a
batch of high-gravity brew shoutd
you get a refractometer? Can you fill
bottles from a keg? The Wzard
answers all. Plus: The essential
components for a small (but practical)
home brewery

19 style Profite
Think all stouts are thick, hea\.y and
boozy? Think againl Dry stout is
refreshing. light-bodied and row in
alcohol.

57 Advanced Brewing
What is a buffer and why should
advanced homebrewers learn about
them? Put on your chemistry cap and
sit back while we attempt to take the
bafflement out of buffers.

6l Projects
Frugal brewers everywhere will
appreciate this DIY pickup tube
design (or at least enjoy a titfle
extra beer).

Last Gall
Just b@ause a Tennessee home-
brewer made a batch of wine doesn't
mean hes ready to pack up his old
habits.
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Extract effi ciency: d59,6

(i.e. - 1 paund af 2 raw malt, which
has a patential extncL va)Je af 1 .437
tD Arle gallcn cf ,hatea wcuid yieil a
vlaft of 1.424.)

Extract values
for malt extract:
liq,.rld ffa I extfact
(LlvlE) =1033 1.O:Jl

o|iec r,"a t extract lD[']Ei = 1 045

Potentlal extract
for grains:
2-rcr,r oase maits = 1 .037- 1 .C33
wheal rnalt - 1.032
o-row base mats = 1 035
l,,1unjcl)malt=1C,35
Vienna mat = 1.035
crysta rnalts = 1 033 1.035
chocolate mats = 1.034
dark !'oasted grains = '. C24-1 .C26

flaked rnaize and rce = 1.037 1 C38

Hops:
lve caicu ate lBUs based on 25% hoti
ut izat on for a one frour bol ol hop
pelets at sPecl{c grav:ies ess thafl
1.050.
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Sad News
lenioyed the article you published writ-

ten by Rich Rosen l"What Ales You?, Last

Call, Iuly-August 2008). liust met Rich for

rhe tirst time this past April so it is wilh a

heavy heart that I tell you that he passed

away lune 26th.

S.olt TaUIor

via email

Math Mangled
I'm wondering whether there might be a

mathematical mistake in Betsy Parks arti'
cle on "Brewing With Fruit" in your luly-
August 2008 issue. Parks offers an equa'

tion for calculating the effect on specific

gravity of adding fruit to the wort. Her

equationis...

"SG=lwx(P/100) x 45lV

... where w is Ihe weieht of the fruil, P is

the percentage of sugar in the huit, 45 is

the extract potential in gravity points of

simple sugars and V is the volume of the

beer in gallons."

I question whether the product inside

the brackets should be m'rltiplied by V

(i.e. the volume of the beer).

Slave Ciere

Battle Crouhd, Washi qlon

yes, aou are right, the vaiables in lhe bra&ets

should be di'rided ba 'tolune lvl.

Crazy Gopper in Cooler
I recently read your "Copper Collector"

article in the July-August 2006 issue of

BYO, and lwas somewhat surprised to

note that the example in the article shows

a rather ineflicient manifoldl I know that

the author was directly referencing batch

sparging, but the choice of a manifold is

useful for both fly and batch sparging, and

it doesn't seem right not to mention that

the pictured manifold is not what a fly
sparger would want. lr4y reference is lohn
Palmer's "Ho\x to Brew which lread prior

to making my own manifold.

The collection tubes should be ori-

ented to minimize the distance that the

wort has to travel to the spigot, in order to
ensure that the marimum amount ofsweet

wort is drawn out. Since every quart of
wort drawn out of the tun during fly sparg-

in€ is less concentrated than the preced-

Ir
GonTripyTors

ing quart, the wayto maximize the amount

of sweet wort collected is to ensure that

the distance the wort has to travel inside

the manifold is at a minimum. A tew

momenls with a ruler will show that this is

accomplished by orienting the manifold

cross-tubes towards the outlet.
Thanks for your magazine, and here's

hoping you remember us fly spargers, at

least in a sidebar!
Evak VaA DVhe

Rollikq Me adows, lllinois

There's a big dilference between q less than optimal

desiqh a d a poor design. wilh balLh sparging.

the spadng ofthe manifold lubes does ot natter

ln lAe lhe case ol la >parying, however. spocing

can mahe a dilference in extra.t elttcienq las lohn

Palmer divussed in 'Mvanced Brcwittg in the

lan-Feb 2oo8 issue,. Hot ?ver on a honebrew

s.ale, lhe ditfelence ih obsolule distance betwee

.ollectio poihts ahd the lekgths lhat wort has to

flow is small when you are rcarrunging copper

pipes inside a pi.nk cooler. lln comneftial lautel

vessels, outlets arc spaaed oul more dist ntlu than

this. h modefi lautering vessels, ea.h outlet poirlt

colle.ts wod over ak arca ol 2o-2t ft2/1.9-2.3

m2.1 lf gou are flq sparging and colle.tinq ao r

vorl o'ftr 60 or 90 ,/4.inutes, differch.es i the

awanqenenl ol piws in a nanilold wilhin a pi ic

cooler should nol result in biq differences in effr'

ciencu. \'fheu tfia1 even fall belovt lhe le'rel that

aou could tell the dilleren e ,lrith an ordinarA

hudlomeler, but this wouv have lo be lested.l

lf tlou'rc a flq sparyer and r l b hit on Lhe

optimal spacihq, iust rcaftonqe the qossittg pipe so

it flows dire.tlA to the dnin.

KRISTEN ENCLAND

{right) wrestles under
the stage name "el

BICP Continuing
Education Directoro."

He has won numer-

ous 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 member of the st. Paul Home

Brewers club and a BICP iudge. 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. He dis-

cusses debittered black malt on page

26, the fourth of his stories for BYo.

CHRIS BIBLE is a

chemical engineer
from Tennessee

whose love of beer
and science inter-
sected when he

became a home-

brewer nearly a

decade ago. Since then, he has been on

a quest to not only brew the perfect

beer, but to also gain a deep, technical

undeFtanding of all aspects of the an

and science of brewing.

In this issue on page 52, Chfis dis-

cusses the science of mouthfeel in beer

Th is is h is second story for Brci|, You/ oo,.

IAMIL ZAINASHEFF

has never met a beer
style he hasn't
brcwed. He set out
leaming about beer
styles by brewing
every one of the

styles recognized by the Beer Iudge

Certification Program (BICP).

In addition to writing the "StYle

Profile" column for every issue of Bre$'

Yo&/ onr, ,amil is also a BICP iudge and

assistant lT director for the BICP He

hosts "The lamil Show" on The Brewing

Network about beer styles, and is the

co-author of "Brewing Classic Styles"
(Brewers Publications, 2008).



Ma,L

Olive Oil
I too read with interest the May-lune 2008

article on "Olive OilAeration.'I conducreo
my own home trial and it works as written.
I brewed (partial mash method) a 6-ga on
batch of pale ale, which I split into two 3-
gallon batches, t made two l-pint yeast
starters using White tabs Califomia Ale.
One batch was aeEted in the traditional
manner with an aeration wand and fish
aquarium pump. For the other batch, I did
as the article suggested. I dipped a 20-
gauge piece of sanitized copper wire into
olive oil between i'1 and I inch. I stined
the yeast starter with the copper wire and
added the starterto the wort in the prima-
ry fermenter No other aeration was per-
formed. Both batches started noticeable
fermentation at roughly the same time. lt
appeared that the first batch completed
primary fermentation in about 5 to 6 days,
while the olive oil barch completed in
about 8 to 9 days. But both ended up with
FG at 1.0l2 to L0t4.

Mike Hengel

Liltleton, Colorado

7 hekfu lor the dota poi t, Mike.\our obse auons

hatch those ol the expeiments of Gradq Hull,
whose research tlas the i spiration for the ByO
article bA lohn M.Kissa.k. You should sel asae o

few bottbs from eaeh bath and see hov) bo les

lron both heatnents age. tf the olive oil hapothe-

sis is @ne.L the olive oil "aeruted" batth should

shov feNter svhs ol oxidation with aqe.

Chiller Sanltation
In the March-April 2008 issue, rne
"Techniques" section was an artlcle
called "Cooling Out." In it, it was stated
that 30-40 minutes of boiling water was
required for san itization. ls this much time
necessary to properly sanitize the chiller?
l've read 

-orsomeone told me? - that
simply running about I cup of boiling wort
through it was sufficient. I usually iust let
boiling water go through my counterflow
won chiller for 5 to I0 minutes just belore
using. Is this enough time or am I risking
contamination of the beer? Of course, I
rinse the chiller after each use.

One .up of boiling watrr wouW not be suffi.ient to

tholoughlA sanitize a .ounleltlow wort ahillel. BA

Ihe time the walet exiled the chiller, it would be

.oolet thah pasteuizatio tenperuturc, I4 addi-

tion, lhe conlact time woud be bo short. On lhe

olher hawl, we will adnil that 3O4O mihutes is

loryet tha^ is stti.tlg eeded if the chilbr is cbon

i side to statt,5 minutcs ol rcdrculat d heapboil-

inq water should be suffi.ient. We iust like tt be

swe about so itation. \-,

Steve Dillad
HarmotL Notth Corcliha

Cluestions, concerns,
comments?

Contact us!

B,6W
5515 Main Street

Manchester Center, VT 05255
edit@byo.com

Weyermann : Superb German Malts

rweyersEnn i5 G€nMoy's oldcst and finest ma.ltster, ptoducing a wide range of badey, wheat and rye malts to oprisize every beer!
. Supe$ qualtty ptlsner, palc Ale, Vlenlra and Muntch base malts. Spectatty Dalts to oatch iust about any r€clpe
' Weyermann crystal and roast malts arc produced in rotary roasting drums rather than in the usual flatbed kiln!,

producing a more consistent, high quatity end product
. NEsf authentic Ba rian pilsner ma.lt

' srNA"ltlAR@ Liquid All-Malt b€er coloring extfact now available in 4 02, botdes fof rhe homebr€wef!

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

Websites for mofe information Specs & other great stuff;
ws'w.IreyermannMalt.com www.Crosby-Baker.com Email: Info@Crosbv_Baker.com

Call us for great products and prices: 1.aOO.999.244O
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club PROFILE
St. Mark's Spirits Glub
Caoe Girardeau. Missouri

t. Mark s Spirits
Club started in
the fall of 2001 to

promote fellowship amonC

the men at St. Marks
Lutheran Church in Cape

Cirardeau, Missouri. It is

both a good outlet for the men of St.

Mark's and a great way to become friends
and enioy beer

Membership is limited only to men
over 2l years old and we range in age from

. What is your
favorlte
frult to
brew with?

newcomers and teach them how to brew.
Most have said thatthey now feellike they
are more at home at church since they
know each other better One of the menr-
bers came up with the name "The Spirits

Club' atthe first meeting and anoth-
er came up with the idea for our
label, Luther's Rose.

Our beer is made from beer kits,
and there has been a grcat variety.
We usually try somethine new each

month. We have rried all-grain but

Members of the all-male St. Mark's Spirits
Club bond through fellowship - and many
tasty homebrews.

24 to 8l. The club meets every two weeks,
from September through May, and makes
two types of beer: one dark, the other
light, l5 gallons {57 L) each. Each man pdys

S10.00 at the brewing and two weeks later,
\|hen we bonle, $e each take home two sirr

packs * one of each style. Everyone later
b.ings the bottles back (lean There is

even usually enough beer left in the end
for everyone to enioy during the next
brewing and bottling.

There is no formal meeting; we gather
in groups of two or more and also take in

the time factorwas too long. We have

not made a bad batch, of course all
the equipment has been humorously
blessed by the minister and the
bishop. Our favorite beers have
been Russian imperial stout and
Oktoberfest. Each October we spon-

sor, for free, an Oktoberfest for the congre-
gation with beer, brats, music, as well as

soda and games for kids.
The Spirits Club works because the

goal is simple - fellowship - and the
great beer is a plus. 1f anyone is thinking
about starting a church group to make
beer, \re suggest obtaining approval from
your church leader first dnd to keep il sim-
ple. Also, don't expect all members ro be
at each brewing, but be sure they know up
tront that they are expected to pay since
you are buying enough supplies for the
whole Croup. Anyone interesled in learn-
ing more about St. Marks Spirit Club can
contact fredgrabel@charternet.

bvo.com
BREW POLL

Raspberries or
Blackberries: 29%

Cherries: 19%

Citrus: 12%

Bluebenies: I l%

Apricots: 9%

Othen 7%

Strawberries:5%

Cranberrles: 4%

Peaches:4%

Check out the latest ooll ouestion
and vote today at byo.com

ld tlo dt.l ..d Lrr.r |n.L Fca Edffi
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reader PROFILE
Dennis Elrod
McAlester, Oklahoma

ne day, for a reason I can't

remember other than mY love

for good beer, I decided to try

brewing my own. My wife seemed uP to

the challenge, so we bought one of those

basic bucket brewing systems - a wing

bottle cappet some bottles and a

hydrometer We bought an extract beer

kit, some pots and pans and officially

became homebrewers.

Oennis and his wile Judy built this homebrelYing shed to

accommodate their burgeoning homebrewing habits.

so we saved the roof for half of 'The Red

Shed'. lt had to be braced every step of

the way to remove the old lumber under-

neath. Don't drink while trying to do that.

A new roof would be easier

The overall dimensions are roughly

20 ft. X 20 ft. with a screened in section for

brcwing, room to relax and a deck over-

looking our pond. The other section is

cozy with airconditioning and heat to help
'control fermentation temps

And so the Mountain Fork

River Brewery was born the

Summer of 2005.

of course we had to

upgrade our equipment, three

banio bumers, three keggles,

bench capper, a guest bed,

chest freezer, two dorm size

refrigeraters, and four kegs

with accessories.

Did I really say we

were saving money? There are

many valid reasons for entedng

this hobby but saving money,

for us, is very low on the list.

ours was purely a laboroflove.

The brewery has become a sanctuary for

my wife ludy and me. she says

t'm the brains and she's the

brawn (all 120 lbs of
her). laffectionately

I vas fortunate to run across the

President of FOAM (Fellowship of

oklahoma Ale Makers) in Tulsa He

encouraged me to ioin the club, so I did

and, much to my surprise, he seemed to

like my homebrew - even encouraged

me to enter the 2003 FoAM cup competr'

tion. Beware of that road - it can be

addictive, especially when you win a rib-

bon in your first competilion . with a

ialapeno cream ale.

We soon realized that staying up until

midnight waiting for the wort to chill was

just not going to work, so we got an immer-

sion chiller and ran the hose out the

kitchen vindow. we had a little spare

room that we designated "The Beer

Room." But sooner rather than later all the

beer, ingredients and equipment started

coming out ofthat room into the bedroom.

It reached a point where the beerstuffwas
pushing us out of our home. so we did

what any homebrewer worth his saltwould

do-builtabrewhouse!
We live in SE oklahoma on 40 acres.

nn old deck down by the pond was about

to fall down, but it had sentimental value,

call her my

Beerwench, but
truthfully I

wouldn't
(and could-
n't brew

without
her

laid plans

for a Bar E

crill and it
will be
another Iong

labor of love

for us, our fam.

ily and friends
with all the com-

forts of home.

Sizzling steaks and cold

beeron tap. . . come see us.

It's free !


