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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, IPi4 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

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

Gt
A .
A 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 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

Debittered Black Malt

by Kristen England

Like dark beers, but not the bitter astringency that sometimes comes with
dark grains? Don't 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 (60t Anniversary Edition) .

Scottish Ale

by Terry Foster

Scottish ales are excellent, malty session brews. And, there are mutliple
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.

Low 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 10 low-hop homebrew recipes.
These beers are low on hops, but big on flavor. Plus: tips for getting the
most from your hops

Mouthfeel in Beer

by 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 start to make
sense of this sensation.
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Deartments
Mail

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

Homebrew Nation

A spirited club, an industrious home-
brewer, the Boathouse Brewery and
the rundown on whirlpooling.

Plus: the Replicator clones Mt.
Shasta’s Abner Weed Amber Ale.

Tips from the Pros
Doug Odell (Cdell Brewing
Company), Denise Jones (Moylan's
Brewery) and Greg Noonan (Vermont
Pub and Brewery) share some insight
for brewing Scottish and Scotch ale.

Mr. Wizard

If your hydrometer can’t measure a
batch of high-gravity brew, should
you get a refractometer? Can you fill
bottles from a keg? The Wizard
answers all. Plus: The essential
components for a small (but practical)
home brewery.

Style Profile

Think all stouts are thick, heavy and
boozy? Think again! Dry stout is
refreshing, light-bodied and low in
alcohol.

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.

Projects

Frugal brewers everywhere will

appreciate this DIY pickup tube
design (or at least enjoy a little

extra beer).

Last Call

Just because a Tennessee home-
brewer made a batch of wine doesn't
mean he's ready to pack up his old
habits.



Freshness Is A Lager’s Best Friend.
Lager beer has lots of friends. LOTS of them. But it also has a few enemies. Like time, heat and oxygen.

To inhibit the effects of TIME, Budweiser is brewed in 12 different breweries strategically located
across the country so that it gets to you quicker and, more importantly, fresher.

To avoid the effects of HEAT, Budweiser draught is kept perfectly chilled from the brewery to the
distributor to the tap. We also work closely with retailers to keep our bottles, cans and kegs stored
in a cool, dry place.

To prevent the effects of OXYGEN, Budweiser bottles are sealed with our new Fresh Lock Cap.
This locks more air out and keeps fresh taste in.

So make sure your lager is as fresh as possible. Make it a Budweiser.
The Great American Lager

RESPONSIBILITY MATTERS"
22008 Anhouser-Busch, Inc., Budweiser® Beer, St Lous, MO



Mt. Shasta's Abner Weed Amber

Ale clone
Guinness-Style Dry Stout
Beamish-Style Dry Stout
Murphy's-Style Dry Stout . . .
Dragon Stout clone
Ettaler Curator Doppelbock clone .
Schneider Aventinus clone
St. Bernardus Abt 12 clone
Robbie Burn's 60/- Ale
Arthur Conan Doyle's 60/- Ale
Hutton's Timely 70/-Ale . ............
Lyell’s Uniform 70/- Ale. .
Scott’s Switch (80/- ale)
Knopfler's Dire 80/- Ale
Fleming’s Fabulous Fungi

(Scotch Ale)
Maxwell's Demon (Scotch Ale) ...
Reekie Tartan Scottish Ale
Bankside Beach (London Mild)
Blonde Ale
Karmaleit clone (Belgian Tripel)
Maple Red ale
Rye-Zen-Shine
Evil Monk Belgian Pale Ale
Hairy Porter and the French Kiss
Vanilla Cream Ale
Desperate Times IPA. .
Toki's Brutal IPA

Extract efficiency: 557
(e, — 1 pound of 2-row malt, which
ntial extract vaiue of 1.0

Extract values
for malt extract:
liguid malt extract
(LME 1 3-1.087

Potential extract
for grains:
‘,,_rﬂ_,. o ’
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Sad News
| enjoyed the article you published writ-
ten by Rich Rosen (“What Ale’s You?,” Last
Call, July-August 2008). I just met Rich for
the first time this past April so it is with a
heavy heart that | tell you that he passed
away June 26th.
Scott Taylor
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 July-
August 2008 issue. Parks offers an equa-
tion for calculating the effect on specific
gravity of adding fruit to the wort. Her
equation is . . .

“SG = [W x (P/100) x 45]V.

... “where W is the weight of the fruit, P is

the percentage of sugar in the fruit, 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 multiplied by V
(i.e. the volume of the beer).

Steve Giere

Battle Ground, Washinglon

Yes, you are right, the variables in the brackets
should be divided by volume (V).

Crazy Copper in Cooler

1 recently read your "Copper Collector"
article in the July-August 2008 issue of
BYO, and | was somewhat surprised to
note that the example in the article shows
a rather inefficient manifold! 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. My reference is John
Palmer's “How to Brew,” which I read 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 maximum amount of sweet
wort is drawn out. Since every quart of
wort drawn out of the tun during fly sparg-
ing is less concentrated than the preced-

ing quart, the way to 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 few
moments 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!

Evan Van Dyke
Rolling Meadows, llinois

There’s a big difference between a less than optimal
design and a poor design. With balch sparging,
the spacing of the manifold tubes does not maller.
In the the case of fly sparging, however, spacing
can make a difference in extract efficiency (as John
Palmer discussed in “Advanced Brewing” in the
Jan-Feb 2008 issue). However, on a homebrew
scale, the difference in absolute distance between
collection points and the lengths that wort has to
flow is small when you are rearranging copper
pipes inside a picnic cooler. (In commercial lauter
vessels, outlets are spaced oul more distantly than
this. In modern lautering vessels, each outlet point
collects wort over an area of 20-25 ft2/1.9-2.3
m2.) If you are fly sparging and collecting your
wort over 60 or 90 minules, differences in the
arrangement of pipes in a manifold within a picnic
cooler should not result in big differences in effi-
ciency. (They may even fall below the level that
you could tell the difference with an ordinary
hydrometer, but this would have lo be tested.)

If you're a fly sparger and want to hit on the
optimal spacing, just rearrange the crossing pipe so
it flows directly to the drain.

KRISTEN ENGLAND
(right) wrestles under
% the stage name ‘“el
) a BJCP Continuing
M 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 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. He dis-
cusses debittered black malt on page
26, the fourth of his stories for BYO.

a"l

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
understanding of all aspects of the art
and science of brewing,

In this issue on page 52, Chris dis-
cusses the science of mouthfeel in beer.
This is his second story for Brew Your Own.

JAMIL ZAINASHEFF
has never met a beer
| style he hasn't
&1 brewed. He set out
i learning about beer
styles by brewing
every one of the
styles recognized by the Beer Judge
Certification Program (BJCP).

In addition to writing the “Style
Profile" column for every issue of Brew
Your Own, Jamil is also a BJCP judge and
assistant IT director for the BJCP. He
hosts “The Jamil Show” on The Brewing
Network about beer styles, and is the
co-author of “Brewing Classic Styles”
(Brewers Publications, 2008).
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Mal L
Olive Oil

I too read with interest the May-June 2008
article on “Olive Oil Aeration.” | conducted
my own home trial and it works as written.
I brewed (partial mash method) a 6-gallon
batch of pale ale, which I split into two 3-
gallon batches. | made two I-pint yeast
starters using White Labs California Ale.
One batch was aerated in the traditional
manner with an aeration wand and fish
aquarium pump. For the other batch, I did
as the article suggested. | dipped a 20-
gauge piece of sanitized copper wire into
olive oil between % and % inch. | stirred
the yeast starter with the copper wire and
added the starter to the wort in the prima-
ry fermenter. No other aeration was per-
formed. Both batches started noticeable
fermentation at roughly the same time. It
appeared that the first batch completed
primary fermentation in about 5 to 6 days,
while the olive oil batch completed in
about 8 to 9 days. But both ended up with
FG at 1.012 to 1.014,
Mike Hengel
Littleton, Colorado

Thanks for the data point, Mike. Your observations
match those of the experiments of Grady Hull,
whose research was the inspiration for the BYO
article by John McKissack. You should sel aside a
few bottles from each batch and see how bottles
from both treatments age. If the olive oil hypothe-
sis is correct, the olive oil “aerated” batch should
show fewer signs of oxidation with age.

Chiller Sanitation
In the March-April 2008
“Techniques” section was an article
called "Cooling Out.” In it, it was stated
that 30-40 minutes of boiling water was

issue, the

required for sanitization. Is this much time
necessary to properly sanitize the chiller?
I've read — or someone told me? — that
simply running about I cup of boiling wort
through it was sufficient. | usually just let
boiling water go through my counterflow

wort chiller for 5 to 10 minutes just before

using. Is this enough time or am I risking

contamination of the beer? Of course, |
rinse the chiller after each use.

Steve Dillard

Harmont, North Carolina

One cup of boiling water would not be sufficient to
thoroughly sanitize a counterflow wort chiller. By
the time the water exited the chiller, it would be
cooler than pasteurization temperature. ln addi-
tion, the contact time would be too short. On the
other hand, we will admit that 30-40 minutes is
longer than is strictly needed; if the chiller is clean
inside to start, 5 minutes of recirculated near-boil-
ing water should be sufficient. We just like to be
sure about sanitation. .

Questions, concerns,
comments?

Contact us!

E HOW-10 HOWERS EEH L]

VWRWH

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

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:

* Westport, Massachusetts
» Atlanta, Georgia

= Salt Lake City, Utah

* Baltimore, Maryland
e Sacramento, California

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

CROSBY & BAKER 11D

Call us for great products and prices: 1.800.999.2440
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A BEER TO BE DISCOVERED SLOWLY.

Why are so few things discovered slowly?
With no time to enjoy. But this beer is different.
You savour it layer by layer. Sip by sip.
Requires time to admire the natural hues and intense aroma.
Maybe this is why you drink it slowly.

To leave those who go fast behind.

Those with no time to think. No time to enjoy.
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Savour Life. Savour Leffe

Always EI'IiOy responsibiy. £2067 Impori Brands Alliance, Importers of Leffe® Beer, St. Louis, MO



club PROFILE

St. Mark’s Spirits Club

Cape Girardeau, Missouri

t. Mark's Spirits
Club started in
the fall of 2001 to
promote fellowship among
the men at St. Mark's
Lutheran Church in Cape
Girardeau, Missouri. It is
both a good outlet for the men of St.
Mark’s and a great way to become friends
and enjoy beer.
Membership is limited only to men
over 21 years old and we range in age from

%A
Members of the all-male St. Mark’s Spirits

Club bond through fellowship — and many
tasty homebrews.

24 to 81. The club meets every two weeks,
from September through May, and makes
two types of beer: one dark, the other
light, 15 gallons (57 L) each. Each man pays
$10.00 at the brewing and two weeks later,
when we bottle, we each take home two six
packs — one of each style. Everyone later
brings the bottles back clean. There is
even usually enough beer left in the end
for everyone to enjoy during the next
brewing and bottling.

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

E September 2008 Brew Your Own

newcomers and teach them how to brew.
Most have said that they now feel like they
are more at home at church since they
know each other better. One of the mem-
bers came up with the name “The Spirits
Club” at the 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 great variety.
We usually try something new each
month. We have tried all-grain but
the time factor was too long. We have
not made a bad batch, of course all
the equipment has been humorously
blessed by the minister and the
bishop.
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

QOur favorite beers have

soda and games for kids.

The Spirits Club works because the
goal is simple — fellowship — and the
great beer is a plus. If anyone is thinking
about starting a church group to make
beer, we suggest obtaining approval from
your church leader first and to keep it sim-
ple. Also, don't expect all members to be
at each brewing, but be sure they know up
front that they are expected to pay since
you are buying enough supplies for the
whole group. Anyone interested in leamn-
ing more about St. Mark's Spirit Club can
contact fredgrabel@charter,net.

b o.com
BREW POLL

- What is your
favorite

fruit to

brew with?

Bl

Raspberries or
Blackberries: 29%

Cherries: 19%
Citrus: 12%
Blueberries: 11%
Apricots: 9%
Other: 7%
Strawberries: 5%
Cranberries: 4%
Peaches: 4%

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




reader PROFILE

Dennis Elrod
McAlester, Oklahoma

ne day, for a reason | can’t

remember other than my love

for good beer, | 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 capper, some bottles and a
hydrometer. We bought an extract beer
kit, some pots and pans and officially
became homebrewers.

Dennis and his wife Judy built this homebrewing shed to
accommodate their burgeoning homebrewing habits.

| was fortunate to run across the
President of FOAM (Fellowship of
Oklahoma Ale Makers) in Tulsa. He
encouraged me to join 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 competi-
tion. Beware of that road — it can be
addictive, especially when you win a rib-
bon in your first competition . .
jalapeno cream ale.

. with a

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 window. 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 of that room into the bedroom.
It reached a point where the beer stuff was
pushing us out of our home. So we did
what any homebrewer worth his salt would
do — built a brewhouse!

We live in SE Oklahoma on 40 acres.
An old deck down by the pond was about
to fall down, but it had sentimental value,

so we saved the roof for half of ‘The Red
Shed'. It 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
brewing, room to relax and a deck over-
looking our pond. The other section is
cozy with air conditioning 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
banjo burmners, three keggles,
bench capper, a guest bed,
chest freezer, two dorm size
refrigeraters, and four kegs
with accessories.

Did 1 really say we
were saving money? There are
many valid reasons for entering
this hobby but saving money,
for us, is very low on the list.

Ours was purely a labor of love.
The brewery has become a sanctuary for
my wife Judy and me. She says
I'm the brains and she’s the
brawn (all 120 lbs of
her). | affectionately _

call her my
Beerwench, but
truthfully |

wouldn't
{and could-
n't brew

without NI 2

her. odering..
: _dwT’ve t-shirts, sweats,
aid plans s SeadieR
for a Bar & hats‘ mugs -
Grill and it and more. All
will  be ~ feature the
another long BV

labor of love
for us, our fam-
ily and friends
with all the com-
forts of home.
Sizzling steaks and cold
beerontap ... Come see us.
It’s free!
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