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How well do you reolly know your beer?

Groduote From "Beer Know-hAll" To Reolly Knowing lt All.
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such topics os the brewing process, beer

ond food poirings, the ingredienb thot go
inlo bee., ond the role of eoch ingredient

in determining o beels flovor, lhc Secr
Cofltoisseu. wonts you 1o understond

ond oppreciole beer like you nevor lhoughl

possible. Give it o try ond find out for
yourself why to know beer is to love beer.
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Whof's the difforonce between Sooz hops ond

Holle*ous hops? Whot impoct did the Bovorion

purity low hove on ihe ovolution of brewing?

Why is on Americon loger the besf beer to

drink when you're eoting o spicy Thoi dish?

Eser novice or beer expert, there's still plenty

lo feorn from lhc kr Connois*ur on

hcreslobeer.com. Educoting yo! oh

Experien Conhoisseur ot

heresfobeeacom
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Extract effi ciency: 657c
(ie - 7 poun(l af 2 row tr)ali, t/hich
has a polentialertract valt)e af 1.C3/
in at)€ gallon of watea v,,,ould )/iei.J a
waft al 1.424.)

Extract vslues
tor malt extract:
qu d rJra1 extracl

(LME) - 1 033--1,03/
clred f)at extracl (Dl\4[) = i C45

Potential extract
for gralns:
2-row base.nats = 1037 1C3B
wheainrall=103/
6-row base rralts = Lil35
Lluf ci-r nral = 1 .C3a-

Vlefna nral: = 1.tlla)
cirystai nraris = 1C33 1C3a
ch()oate lnaits - i.C34
dark roasled grans,- ] c2li I 026
i ake(i nraze and.ce = i 0-'7-i C3E

Hops:
We ca-Lbuiate lBUs bilse.l orr 257. rop
tlr lill o r lof a o 1' irou bo i oi f'arp

'r bls al spoc llc gri]v t-os ,ess than
1050.
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Ma'L

Hop Hammer Help (l)
fn the November 2008 issue of Brew Your

Oo[, there was an extract recipe for Hop
Hammer beer l"lmperial lPA," by lamil
Zainasheff). As the article by Mr
Zainasheff notes, I am one of those who
have grcwn to appreciate and crave bold
hop bitterness. However, being a relative-
ly novice homebrewer, and always using
extract kits that give exacting step-by-step
instfl./ctions, I am stuck on a couple of
points with this recipe:

First, where can I purchase the ingre-

dients as listed? I checked a couple of
homebrew web sites and could not find
the majority of the ingredients. Note, I will
need to purchase the ingredients online
as there are no homebrew stores within
100 miles of where 1 live.

Second. the step-by-step in<lrucLions

state to add the bittering hops, then add
the other hop additions according to
schedule- As lstated earlier, I am a rela-
tively novice brewer and have only used
extract kits that take you through each hop
addition noting the name and time ro add

- therefore, I have no concepl of what a

hop addition schedule looks Iike - espe-
cially when there are nine different hops
listed. Any assistance you can give me will
be greatly appreciated.

Ri.h Mueller

Ft. Madisatr, lowa

Hop Hammer Help (ll )
I iust finished lamils lmperial lPA article,
which was excellent. One question: is the
corn sugar added at the beginning of the
boil. I assume so, but the recipe doesn't
address this.

Ri(had De Palma

ria email

lamils Hop Hammer Rcdp? - based on Russian

River's PlihA lhe Elder - is brewed with

A.neier 2-row malt, wheat nall ond crAstal fialt
(40 "Ll. So, we ll hazad 0 quess that it's the hops

Aou rc havhg lrouble finding. As a new brewyr,

gou mag be unavrare lhat the brewinq u)orll is

experiencing a hop shorlage. As sueh, manu aotn-

nonlA used hop varielias - ikduding na g i'l
Hop Hahfiet - are ik limiled suppl\. \ou tnaA

have lrouble findhg them now, but in a Uear or so

lheg should be bath on 'helves.'lhis Aear when-

ever pusible, we haw tried to give a.@ptable hop

substitutions lor our rcaipes . However, ik lhis cuse ,

-

GonTri6yTors

rcasonable subsliluliotrs are had lo come bA as

t lost of lhese hops are verA distinctive and used in

latge amoukts. you i st tt)ouldk t qel lhe same

result if Uou substituled, tIg, Palisades akd

santian hops for lhe prinled wieties.
As lot the hop addition sehedule , look aI ea.h

hop addition in the recipe - each has a tirne

printed hext lo it. -fhis tifle is the total tit e lha!
that hop addition is boiled, ot, equivalenllA, the

nunber of minutes tom the e d ol the boil tha! the

hops are added. Freque tlA, rch-hop additiohs -
su(h tts lish m0't. Ueast nulrie ls or olher tpkas

- will hate a lime bg lhem as well.

A,nd finallg, speakinq of thinqt that shouv

have had a time lisled next to lheu, lhe corn sugar

.at| be added aI dltfiost ang tine during the boil.

Addi q sugat at lhe beginling of the boil is corve-

nient, but tjou can Llso t4iait lor the last 15 mi utes

ol the boil. Siwe hop ulilizalion is dependekt on

woft gravita , aou ma\ get a sliqht boost ih hop bit-

terness il Aou wait utllil ear the end. lcivetl lhe

relativela swtll amou t of sugar, however, this dif-

ference would lihelg be failq snall.l

Chilling, creen Style
lenjoy all aspects of the magazine, espe-
cially the projects as they help me to
improve my own brewery orgive me ideas
for such. I did notice thar in liehr of the
whole "green" thing, your article on a wort
chiller lalls a bir shon. Every immersion
chiller I see for sale or read about is about
the same - they all use hook-ups
designed to flow water from either the
sink or a garden hose, and the outflow
goes wherever you direct it - while that
may make the grass grcen (in the event

ASHTON LEWIS, wears

many brewing hats. He is

the Master Brewer at
Springfield Brewing
Company and Process

Engineer for Paul

Mueller Company in
Springfield , Missouri. As

pictured here, Ashton is
also BYOs own "Mr Wizard" columnist ano
has answered hundreds of brewing ques-

tions since 1995. A collection of his favorite
questions, Tte Honebrcwet3 A,nswer Rooft \yas
released in 1997. ln addition, Ashton is also
BYO's Technical Editor, reviewing each man-
u.,cripl foraccuracy. In this issue on page 15,

he explains why homebrewing is one of life's
most important skills.

BETSY PARKS,

Associate Editor of Brcl'
Your Owk, is the regular

author of "Beginner's
Block' and "Tips from

the Pros. ln addition to
her duties overseeing
BYOS department writ-
ers and keeping up with

our "Homebrew Nation," Betsy has been
helping to redesign and launch the all new
www.byo.com. In this issue, Betsy went
totally pro: She found three brewers to
share some advice for brewing smoked
beers {page l3l, as well seven homebrew-
ing-turned-commercial brewers to ask what
it was like to "go pro." Read it on page 48.

GLENN BURNSILVER,

is a freelance writer,
backcountry adventurei
record collector and fre-
quent contributor to
Brar Your Ol,n. Clenn has

authored many recipe
collections fo. BYO,

including "Five Belgian-
Inspired Clones in the July-August 2008

issue as well as "Organic Beer Clones in
October 2008.

In this issue, clenn takes a break from
recipe cloning and formulation to talk to
three small-scale commercial brewers ano
find out what it is like to go pro - without
going too big. Read his story on page 54.

HT:H.H'9,oo.d..,
homemado br€w \
systema photoa

BYO.COM December 2OO8 5



MatL

you send it to the lawn), its incredibly
wasteful. My chiller is fed by a nylon hose

attached to a small pond pump, which can

be purchased inexpensively at any Lowes

or similar hardware store garden section.

The hose is immersed in a mop bucket full

of ice - either a l0lb. (4.5 kg) bag or ice I

made ln the freezer the night before -
and iust enough water to prime the pump

and get the flow statted. The outflow hose

runs to the bucket and the hot water fronr

the chiller helps melt the ice, which feeds

more cold water back into the system.

This will cool the wort far faster tnan
faucet-temperature water, and uses far

less water to do so.

tosePh Rkhtel tr
t'la ema

A fe.ireuldting chillet loop led frcm on i.e both can

.hill wort with fal less water thah with a standsrd

iume\bn fiiller. ThE E a solution maha brcwets

in hot parts ol the ountn/ use It de.rcase lheit

.hill times. HoweveL aout solu6o/. E hot e.essak

ila morc grcen, lt takes elcctri.al enerya to lrceze

gour ke and, in the qse of slorc-bouqht ice - the

i@ alf, needed to be shiryed in a relriqcruted ttu.k
to qow sbre. V aou us the outflow woter from an

ifihe5ion (hillet lor purposes gou had aheadq

planned o lhot watar lot washing clothes or cban-

i g equipment, .ool wdter fot Aoul qa enl, then

the woter isft't wastzd. bt wintinq this out, we'rc

hot trying to be obstinatei it's iust that sometimes

it's not easV ligui\g out the most green solution.

lf gou sir/,plu allowed aow chilb watrt to fuw i to

the sewer ot used it b t4ater gofi latlh utwaes-

sadlg, the aow 9,lution would indeed be befter.

Tubing Tlp, Green Srtyle
I've been sharing this with all my local

brewing buddies, and I hope it might be

useful to your readers. one of my con-

cems in homebrewing has been the use of
vinyl tublng. The production and disposal
ofvinyl is environmentally unfriendly, and

cheap vinyl tubing may not be rated for
hot wort transfers out of the mash tun. So

in order to protect my carefully-crafted

brews, I recently switched to silicone tub-
ing. The tubing I now run from my mash

tun is rated to 500 oF (260 "c), and since I

bought a thicker-walled variety, it holds its

shape well when filled with hot wort. Even

better, though, is my switch to silicone
tubing for use in racking. The more flexi-
ble silicone stretches enough to slide
right on, holds well, then rolls easily back

off again. And it stays relatively straight -

-unlike 
vinyl that holds that annoyingly

tight coilforever q)
Crc, Sieinq

Mu cie,l dia a

Gluestions, concerns,
comments?

Contact us!

5515 Main Street

Manchester Center, VT 05255

edit@byo.com
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Do you think brewing beer at home is too difficult? Don't you have the time to brew from grains?

Then BREWFERM brings you the solution: easy to use, natural ingredients and an astonishing result!

The only beer kits from BELCIAN recipes ! I 3 different types. Easy to use. 7- I 5 litres TOP quality.

KRIEK tm:rkcs ll iitres)

Copper colourcd, slightl),acidic, but sweet tas-

ting chenl' beer $ith llne aroma and tull head.

Original graviry*: 1.053, ABV: 5.5%.

RASPBERRY (makes 12 lirres)

Rclieshing becr with a delicious but delicatc
arL'rrra. Pcrlccl litr hot surnmers or ar lt surpri-
sing aperititl Original graviry: 1.053,

ABV:5.59/o.

PILS tn''ut ". 
t? or 20 litres)

A light, blond. thirst-qucnching beer tbr evcry

da1. Original grlr it1 : L0J2. ARV: J.50o.

CHRISTMAS (r.akcs 7 litrcsi
Strong broun beer uilh a plcasanl rrtalt) lla-
vour: a real dessert-bccr. Rc,quircs long nratu-

ration. Original gravitl r 1.065. AtlV: 7.5%,.

ABBEY (makes e litfes)
Dark brown, f'ull-bodicii rr ith a ntalty liarour.
A dir inc beer rcquiring long maturation.

Oliginal gravity; 1.0?0, ABVr 8%,

OLD FLEMISH BROWN
lmakcs ll litrc\l
A. \cr) rromalic drrk broun bccr, rvith liquo-
rice orenoncs and a nrcdiuln alcohol contcnl.
Original gra\ it]: L0d). AllV: dll,.

i [Rq'.vBo0s:r
14

$'.)ll1'.".
se 3r-

5:*a:E

JffiF

.s) lllf?
.$, g, ?
i'4,-sin

i Prr-S l,l

DIABOLO (n)rkrs e litrcs)
l'iery gold in colour with a sotl llir!our 8nd a

high alcohol contcnt: a dcrilish bccrl
Original gravity; 1.075, AtlV: 89'".

TRIPLE (makesglitrcsi

A hcar'cnly abbcl bocr: gold coloLrfcd. soll but

strong \\ith a iull malq flarour. Slightll spi-

ced and u cll hopped. Original gftrvit): 1.075.

ABV:89/c

AMBIORIX (m'kes I5 litres)

A coppcr coloured summer becr lvith a light
sourness but $ ilh l s\\'ecl allcrtast$.
Original gmvitl : L060, ABV: 6.5')'6.

WIIEAT BEER (mrkcs ri litrcs)

A thirsFquenching, sup€F,-,light, slighll) clotrd)

blonde bccr \\ilh a rcfreshing lia\ouf and a

rnarrclloLrs arorna; A genuinc 'blerche
QXiginal grrr itr : L051, ABV: 5" 

".

,f

sffi
GALLIA (rrakcr tl litrcsr

Atrber colourcd bccr \\ilh o noblc

and aEB, relicshing tlavout.
Original graviti | 1.055. AIJ\': 5.5'1i,.

brttcrncss

\G&{\D CRU,'n.rt.,,, I'rre.,
{ $oU:StrucJ hccr rrith :r subtlr,';l:

ri 'j.\. 
( )riAintl !ra\ il): l.{1"5. \HV: 8o" 

;Gttt

s.lY',1,.

,*,, "i
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homebrew systems that make you DROOL
Bill French
Portland, Oregon

I built an adjustable wooden rack for the
system with 4x4 and 2x6's. I put wheels on
the bottom of Jt. bLrt th's thing rsn t gorng
anywhere any'time soon.

I had a hard time finding the right sized
stainless steel kettle so I found a welder that
could build one for me with an adjustabte
burner rack. lt can boil up to about 40 gal-
lons (151 L) of wort, although I usually shoot
for around 35-38 gallons (132-144 L).

These two 22-gallon (83-L) barrels have
served me well as primary fermenters. I use
a thermostat with a slainless sreel probe in
the wort to keep the temperature where I

need it. I usually will put 15 gallons in each
one and then do another 5 or 10 gallons In a
different chest freezer for a lager

A professional brewer let me go in on a grain
order so I was able to buy my grain in butk.
These used malt extract containers each
hold 5 bags and keep the bags dry.

and buift the housing around it. The drill
works weli in that in that I can set it at any
speed without having to hold onto it.

I ordered the parts and put together an inline
oxygen stone for aeration and thermometer
for when l'm transferring wort to the
fermenters.

I installed a bar in the ceiling with a winch
that can slide along the length of two of my
chest freezers. I usually w I pump liquids out
of the chest freezer when I transfer them but
I don't want to have to stop brewing some-
day if my back ever gives out on me.

I was able to find 3 used chest freezers for
pretty cheap, which s good because they
occasionally die. I use one for serving, one
for ale fermenting, and one for lagers.

This thing is loud and makes the neighbors
wonder what I'm doing, but it brings 35 gal-
lons of water to a boil in about 45 minutes.

8 December 2OOa BREW YOUR OWN



club PFO.JECT and REGIPE
Modesto Mashers
Modesto, California

he Modesto Mashers came up with this group project dur-

ing a meeting between member Peter Munoz and Matt

Brynildson, the brewmaster for Firestone walker

Pete had the opportunity to chat up Matt and soon a

deal was stntck to obtain one of Firestone walker's used barrels'

We then got to thinking about what n'ould benefit the most from

the banel and decided (rather quickly) to brew an English-style

barley wine.

wayne Baker, the owner of Barley and wine homebrew shop in

Modesto let us borrow a 300-L (79-gal ) variable capacity wine fer-

menrer to use.

Mashers member lim Harrelson had taken the lead on com-

ing up with a manifold to fit in the mash tun we were unsure if

this would give us the efficiency we were looking for (75%+l so we

decided to do a test run using 120 pounds (54.4 kg) of 2-row ver-

sus using 300 lbs. (136 kg) of grain for the full recipe.

ln the test run we ran about 60 gallons (227 L) of wort into a

l 5o-qt. | 1 42-Ll cooler and split that amongst the brewers then ran

offthe rest and split that again. we achieved our 75%+ and every'

one would have the same gravity to start with This worked out

well as some people made IPA by steeping grains l made an old

ale and a pale ale (with sorachi Ace hops). we decided that run-

ning offthe wort into a "grant" would ensure that everyone would

be on the same gravity' IBU's, boil time etc.

Brew day got started around 6 a m and went fairly unevent-

fully. save for the lookie loo s and the neighbors coming over and

seeing what was happening. we hit 1 094 for a SG' and finished

about 1.026. We transferred into the banel and kept 5 gallons

I 19 L) as a benchmark to taste against We took weekly tastings

and all decided to pull it out after three weeks in the barrel'

Ultimately we should have pulled il out 3-4 days earlier as we

were getting more ol the vanilla subtle oak flavor' lnstead we

got a little more oak and the sweetness of the bartel had taken a

back seat.

one thing we learned in the process was to have all the kegs

and carboys on hand once the beer goes into the banel so we

would not have to wait until everyone brought them in That

would be the biggest lesson learned' actually' as we all have

some degree of experience in homebrewing and all the iimmy-

rigging that goes into it.

Since the initial brew, the Mashers have also brewed the next

batch for the barrel - a robust porter - and will use a liter or two

of bourbon to infuse the barrel After the infusion' we will then

rack the porter right on top of the bourbon We will do an ESB

next. when the barrel is finished, Matt claims it should have

about twenty brews left in it when we got it - after that we will

sour it and have a club lambic proiect for years to come:

- Attor \Nharhn

To make our club brew, we had a lot of decisions to make:

what recipe to use, where to brew it' who will tend the barrel' etc

The recipe came together quite fast, allowing for substitutions in

hops (we were able to get some magnums) My house was oflered

as a btew site because it has a cool room that can get down ro

o0 'F l lo oC) in the lO0. 'F tl8+ 'C) summer weather we have in

Northern california

One problem we ran into right from the beginning was figur'

ing out how to brew the beer with consistency across the board

Fo. example, do we do one BIG mash and ferment' or take the

route of mashing, boiling and fermenting 70 gallons (265 Ll

amongst 7-8 brewers? The latter looked like the best option and

Th" Mod""to M""h"o have been brewing up big batches of beer to

use in an oak banel they received from the Firestone Walker Brewing

Company in Paso Bobles, Calitornia'

Modesto Mashers'
Barrel-aged Barley Wine
60 gallons/227 L

O.G. = 1.094 EG. = 1.026

tBU = 112 ABV=11.3 sqv=27

Ingredisnta:
220 lbs. (99.79 kg) Maris Otter 2-row malt

15.0 lbs. (6.80 kg) of crystal malt 40 'L
15.0lbs. (6.80 kg) ol crystal malt 80 "L

22.5 oz. (638 g) oI Magnum hops (13% alpha acids)

(60 mins.)

12.25 oz. (g47 g) ol East Kent Goldings (4 5% alpha acids)

(20 mins.)

12.25 oz. (g47 g\ ot Fuggles 20 mins 4 syo alpha acids

London Ale yeast (s-gallon/'19-L starter batch)

Step-bY'SteP
We ;oiled the beer for '120 minutes' then fermented at 70 "F

(21 'C) for 3 % months. We aged the beer in the banel for three

weeks and then kegged out ol the barrel'
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