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SPRAYMALT IS MADE ONLY FROM THE FINEST ENGLISH 2-ROW BARLEY MALT

¢ DELICATELY SPRAY DRIED EXTRACT FOR TASTE AND CONVENIENCE
S P RAYMA LT ¢ CHOICE - FROM THE LIGHTEST TO DARKEST, HOPPED AND UNHOPPED

fbr éﬁgl‘jgr éeer ¢ TRACEABILITY - FROM FIELD TO GLASS
¢ CONSISTENCY - MUNTONS QUALITY, EVERY TIME

extra dark™
e

Extra Light Light Hopped Light Wheat Medium Dark Extra Dark

ADDS EXTRA BODY AND GREAT FOR ALL BEER ADDS EXTRA HOPS AS WELL

GREAT FOR ALL TRADITIONAL RICH MALT FLAVOUR, A SUPERA ADDITION TO ANY A QUALITY SUPPLEMENT
RICHNESS. ESPECIALLY STYLES. ADDS EXTRA BODY AS MORE MALT. PERFECT WHEAT BEER STYLES. ADDS IDEAL FOR BITTERS. BROWN OR MILD ALE. DARK FOR STOUTS AND
USEFUL WHEN BREWING AND RICHNESS. ESPECIALLY AS A GENERAL KIT EXTRA BODY AND RICHNESS, BOOSTS THE BEER'S SPRAYMALT WiLL IMPROVE PORTERS, EXTRA DARK
AMERICAN STYLE BEERS USEFUL WHEN BREWING IMPROVER - SPECIALLY ESPECIALLY USEFUL WHEN NATURAL BODY AND THE BODY, ADDING EXTRA IMPROVES BODY AND ADDS
AND LIGHT LAGERS. LIGHTER BEERS SUCH AS DESIGNED TO BREWING GERMAN STYLE RESULTS IN A MORE RICH MALT FLAVOUR AND NATURAL COLOR.
LAGERS AND PILSNERS. RETAIN THE BEER'S WHEAT BEERS AND AS AN AID ROUNDED, MELLOW NOTE NATURAL COLOR.
NATURAL BALANCE. TO HEAD RETENTION IN TO THE FINAL BREW.
NORMAL BEER STYLES.
. . . . £
Spraymalt is available from specialist wholesalers: Crosby & Baker Ltd, LD Carlson Ltd, Brewcraft USA M v
Made in England by: Muntons plc, Cedars Maltings, Stowmarket, Suffolk, England, IP14 2AG UntOﬂS

Tel: +44 (0) 1449 618300 Email: sales@muntons.com or visit our website www.muntons.com Malted Ingredients
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ops information from the past 12 years of BYO and included updated charts
ding new varieties and suggested substitutions for hard-to-find hops. We’ve

hop growmg info, hop-related build-it projects and 36 hoppy recipes. A few
rence..

rain brewers to get the most out of their hops
ing the best hops or a substitute for a hard-to-find variety

hop information source as complete at such a value!

d only issue is available at better homebrew retailers
er today by calling 802-362-3981
ble online at brewyourownstore.com

Attention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts
to resell the Hop Lover's Guide in your shop.
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Smoked Beer

by Chris Colby

Are you a fan of barbecue and beer? How about barbecued flavor in your
beer? Find out how to brew a smoked beer and how to smoke your own malt.

Brewing in the Stone Age

by Brad Ring

We talk with the brewers at Stone Brewing about their aggressive beers and
how they brew them. Plus: Six clones for the Stone-aged homebrewer.

Build the Hopinator

by Tony Profera

Most organoleptic hop transducers (or “Randalls”) foam excessively when the
beer is poured. The Hopinator solves this problem. Find out how to build it.

Going Pro Roundtable

by Betsy Parks

Interested in going pro at an existing craft brewery? Seven professional
brewers talk about what it takes to make the transition from homebrewer
to pro brewer.

Professional Homebrewers

by Glenn BurnSilver

Meet three professional brewers who brew at (or near) a homebrew scale and
hear what they have to say about consistency, saving time and more.
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Depaftyents
Mail

Questions about a hoppy recipe and
replies from BYO readers like you.

Homebrew Nation
The Modesto Mashers and their
barrel-aged barley wine and the
basics of reusing yeast.

Plus: the Replicator clones
Boulevard Brewing's Nutcracker Ale.

Tips from the Pros
Brian O'Reilly (Sly Fox), Andrew
Brown (Wynkoop) and Curtis Holmes
(Alaskan) discuss the specifics of
brewing smoked beers.

Mr. Wizard

Can homebrewing really be one of
the most important life skills? The Wiz
thinks so. Plus: guestions about
diacetyl and caramelization in an
electric kettle.

Style Profile

Some folks think fruit beer is for
beginners, but that's not the case.
Just like getting a tan on vacation —
you need to start with a good base.

Techniques

Feeling under pressure to send some
of your beers to a contest, but
everything you have is in a keg? Try
counter-pressure bottling and create
sediment-free bottles of brew.

Projects

Learn how to add a nitro draft system
to your kegerator for great pub-style
nitro brews at home.

Last Call

A lifelong Genny-lover became a
craft brew convert and a
commercial brewer after just one
night of drinking homebrew. Do you
blame him?




How well do you really know your beer?

Graduate From “Beer Know-It-All” To Really Knowing It All.
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What's the difference between Saaz hops and such topics as the brewing process, beer

Hallertaus hops? What impact did the Bavarian and food pairings, the ingredients that go

into beer, and the role of each ingredient
in determining a beer's flavor, The Beer
Connoisseur wants you to understand

purity law have on the evolution of brewing?

Why is an American lager the best beer to

drink when you're eating a spicy Thai dish? _
[ and appreciate beer like you never thought

possible. Give it a try and find out for

Beer novice or beer expert, there’s still plenty
to learn from The Beer Connoisseur on F
{

herestobeer.com. Educating you on yourself why to know beer is to love beer.

-

Experience The Beer Connoisseur at

herestobeer.com

© 2007 Here's To Beer, Inc., Washington, D.C.
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Hop Hammer Help (I)

In the November 2008 issue of Brew Your
Own, there was an extract recipe for Hop
Hammer beer (“Imperial IPA,” by Jamil
Zainasheff). As the article by Mr
Zainasheff notes, | am one of those who
have grown 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
instructions, 1 am stuck on a couple of
points with this recipe:

First, where can | purchase the ingre-
dients as listed? | 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 | live.

Second, the step-by-step instructions
state to add the bittering hops, then add
the other hop additions according to
schedule. As | stated earlier, | am a rela-
tively novice brewer and have only used
extract kits that take you through each hop
addition noting the name and time to add
— therefore, | have no concept of what a
hop addition schedule looks like — espe-
cially when there are nine different hops
listed. Any assistance you can give me will
be greatly appreciated.

Rich Mueller
Ft. Madison, lowa

Hop Hammer Help (ll)
1 just finished Jamil's "Imperial IPA” article,
which was excellent. One question: is the
corn sugar added at the beginning of the
boil. | assume so, but the recipe doesn't
address this.
Richard De Palma
via email

Jamil's Hop Hammer Recipe — based on Russian
River's Pliny the Elder — is brewed with
American 2-row malt, wheat mall and crystal malt
(40 °L). So, we'll hazard a guess that it's the hops
you're having trouble finding. As a new brewer,
you may be unaware that the brewing world is
experiencing a hop shortage. As such, many com-
monly used hop varieties — including many in
Hop Hammer — are in limiled supply. You may
have trouble finding them now, but in a year or so
they should be back on shelves. This year, when-
ever possible, we have tried to give acceptable hop
substitutions for our recipes. However, in this case,

Primi

or pe
homemade brew
systems photos

building a recigculate
mash r

reasonable subslilutions are hard to come by as
most of these hops are very distinctive and used in

large amounts. You just wouldn’t get the same
result if you substituted, say, Palisades and
Santiam hops for the printed varieties.

As for the hop addition schedule, look at each
hop addition in the recipe — each has a time
printed next to it. This time is the total time that
that hop addition is boiled, or, equivalently, the
number of minutes from the end of the boil that the
hops are added. Frequenlly, non-hop additions —
such as lrish moss, yeast nutrients or other spices
— will have a time by them as well.

And finally, speaking of things that should
have had a time listed next to them, the corn sugar
can be added at almost any time during the boil.
Adding sugar at the beginning of the boil is conve-
nient, bul you can also wait for the last 15 minutes
of the boil. Since hop utilization is dependent on
wort gravity, you may get a slight boost in hop bit-
terness if you wait until near the end. (Given the
relatively small amount of sugar, however, this dif-
ference would likely be fairly small.)

Chilling, Green Style

I enjoy all aspects of the magazine, espe-
cially the projects as they help me to
improve my own brewery or give me ideas
for such. 1 did notice that in light of the
whole "green” thing, your article on a wort
chiller falls a bit short. 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 green (in the event

Copriy, To's

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 BYO’s own “Mr. Wizard” columnist and
has answered hundreds of brewing ques-
tions since 1995. A collection of his favorite
questions, The Homebrewer's Answer Book was
released in 1997, In addition, Ashton is also
BYO's Technical Editor, reviewing each man-
uscript for accuracy. In this issue on page 15,
he explains why homebrewing is one of life's
most important skills.

] BETSY PARKS,
Associate Editor of Brew
Your Own, is the regular
author of “Beginner's
| Block” and “Tips from
the Pros.”
her duties overseeing
BYO's 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 addition to

In this issue, Betsy went
totally pro: She found three brewers to
share some advice for brewing smoked
beers (page 13), 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 adventurer,
record collector and fre-
quent contributor to
Brew Your Own. Glenn has
authored many recipe
collections for BYO,
including “Five Belgian-
in the July-August 2008

Inspired Clones”
issue as well as “Organic Beer Clones” in
October 2008.

In this issue, Glenn takes a break from
recipe cloning and formulation to talk to

three small-scale commercial brewers and
find out what it is like to go pro — without
going too big. Read his story on page 54.
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you send it to the lawn), it's 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 10 Ib. (4.5 kg) bag orice |
made in the freezer the night before —
and just enough water to prime the pump
and get the flow started. The outflow hose
runs to the bucket and the hot water from
the chiller helps melt the ice, which feeds
more cold water back into the system.
This will cool the wort far faster than
faucet-temperature water, and uses far
less water to do so.
Joseph Richter, |r.
via email

A recirculating chiller loop fed from an ice bath can
chill wort with far less water than with a standard
immersion chiller. This is a solution many brewers
in kot parts of the country use lo decrease Lheir
chill times. However, your solution is not necessar-
ily more green. It takes electrical energy to freeze
your ice and, in the case of store-bought ice — the

6 December 2008 BREW YOUR OWN

ice also needed to be shipped in a refrigerated truck
to your store. If you use the outflow water from an
immersion chiller for purposes you had already
planned on (hot water for washing clothes or clean-
ing equipment, cool water for your garden), then
the water isn't wasted. 1n pointing this out, we're
not trying to be obslinate; il's just that sometimes
it's not easy figuring out the most green solution.
If you simply allowed your chiller water (o flow into
the sewer or used it to water your lawn unneces-
sarily, then your solution would indeed be better.

Tubing Tip, Green Style

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-
cerns in homebrewing has been the use of
vinyl tubing. The production and disposal
of vinyl 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, | recently switched to silicone tub-
ing. The tubing | now run from my mash
tun is rated to 500 °F (260 °C), and since |
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 coil forever. >
Greg Siering
Muncie, Indiana

Questions, concerns,
comments?

Contact us!

Blewv
5515 Main Street

Manchester Center, VT 05255
edit@byo.com




BREWEERM Belgian beer kits

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 BELGIAN recipes! 13 different types. Easy to use. 7-15 litres TOP quality.

S,
: 4 - L %

KRIEK (makes 12 litres) 5"" \ -
Copper coloured, slightly acidic, but sweet tas- % M ,ei
- 3

ting cherry beer with fine aroma and full head.
Original gravity: 1.053, ABV: 5.5%.

RASPBERRY (makes 12 litres)

Refreshing beer with a delicious but delicate
aroma, Perfect for hot summers or as a surpri-
sing aperitif! Original gravity: 1,053,

ABV: 5.5%.

A T\
PILS (makes 12 or 20 litres) f = o
A light, blond, thirst-quenching beer for every %r - s B -
day. Original gravity: 1.042, ABV: 4.5%. bt ﬂ
| PILS
S
CHRISTMAS (makes 7 litres) \ 5.
Strong brown beer with a pleasant malty fla- f 3,»
vour: a real dessert-beer. Requires long matu- SE
ration. Original gravity: 1.065, ABV: 7.5%. '

LPHR]QTMAS

SHE

$
- (@

o} ABUL 4

ABBEY {makes 9 litres)

Dark brown, full-bodied with a malty flavour.
A divine beer requiring long maturation.
Original gravity: 1.070, ABV: 8%.

GALLIA (makes 12 litres) i
Amber coloured beer with a noble bitterness 588

and a soft, relreshing flavour. =5
Original gravity: 1.055, ABV: 5.5%.

DIABOLO (makes 9 litres)

Fiery gold in colour with a soft flavour and a
high alcohol content: a devilish beer!
Oru,,mal uawt} 1.075, ABV: 8%

Y el
GOLD (makes 12 litres) ;‘5" T %ﬂ
A luxury, thirst quenching, pils-style beer with g‘ “115
a full taste and a pleasant bitterness. = W s

1.053, ABV: 5.5%.

Original gravity:

| Gold

OLD FLEMISH BROWN ¢

(makes 12 litres)

A very aromatic dark brown beer, with liquo-
rice overtones and a medium alcohol content.
Original gravity: 1.060, ABV: 6%.

ND CRU (makes 9 litres)
A gold CBtewsed beer with a subtle

aroma and a full, malty flavour Witha huht 11111-
tiness. Original gravity: 1.075, ABV: 8%.

TRIPLE (makes 9 litres)

A heavenly abbey beer: gold coloured, soft but
strongawith a full malty flavour, Slightly spi-
ced and well hopped. Original gravity: 1.075,
ABV: BJn.e

g RIPLEE'

AMBIOR‘X (makes 15 litres)

A copper coloured summer beer with a light
sourness but with a sweet aftertaste.
Original gravity: 1.060, ABV: 6.5%.

WH EAT BEER (makes 15 litres)
A thirst-quenching, sumhght slightly cloudy
blonde beer with a refreshing flavour and a
marvellous aroma: A genuine ‘blanche’
Qgiginal gravity: 1.052, ABV: 5%.
ey




“homebrew

homebrew systems that mak

Bill French
Portland, Oregon

3

| built an adjustable wooden rack for the
system with 4x4 and 2x6's. | put wheels on
the bottom of it, but this thing isn't going
anywhere anytime soon.

These two 22-gallon (83-L) barrels have
served me well as primary fermenters. | use
a thermostat with a stainless steel probe in
the wort to keep the temperature where |
need it. | usually will put 15 gallons in each
one and then do another 5 or 10 gallons in a
different chest freezer for a lager.

| ordered a 3 roller mill from Crankandstein
and built the housing around it. The drill
works well in that in that | can set it at any
speed without having to hold onto it.

8 December 2008 BREW YOUR OWN

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

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

| ordered the parts and put together an inline

oxygen stone for aeration and thermometer

for when I'm transferring wort to the
fermenters.

| installed a bar in the ceiling with a winch
that can slide along the length of two of my
chest freezers. | usually will pump liquids out
of the chest freezer when | transfer them but
| 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 is good because they
occasionally die. | 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.



club PROJECT and RECIPE

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 struck to obtain one of Firestone Walker's used barrels.
We then got to thinking about what would benefit the most from
the barrel and decided (rather quickly) to brew an English-style
barley wine.

2 s i Sy

The Modesto Mashers have been brewing up big batches of beer to
use in an oak barrel they received from the Firestone Walker Brewing
Company in Paso Robles, California.

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 offered
as a brew site because it has a cool room that can get down to
60 °F (16 °C) in the 100+ °F (38+ °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.
For example, do we do one BIG mash and ferment, or take the
route of mashing, boiling and fermenting 70 gallons (265 L)
amongst 7-8 brewers? The latter looked like the best option and

Wayne Baker, the owner of Barley and Wine homebrew shop in
Modesto let us borrow a 300-L {79-gal.) variable capacity wine fer-
menter to use.

Mashers member Jim 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%+) so we
decided to do a test run using 120 pounds (54.4 kg) of 2-row ver-
sus using 300 Ibs. (136 kg) of grain for the full recipe.

In the test run we ran about 60 gallons (227 L) of wort into a
150-gt. (142-L) cooler and split that amongst the brewers, then ran
off the 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. | made an old
ale and a pale ale (with Sorachi Ace hops). We decided that run-
ning off the 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 barrel and kept 5 gallons
(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 it out 3-4 days earlier as we
were getting more of the vanilla, subtle oak flavor. Instead, we
got a little more oak and the sweetness of the barrel 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 barrel 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 jimmy-
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 project for years to come!

— Aaron Wharton

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

0.G. = 1.094 FG.=1.026
IBU =112 ABV =11.3 SRM =27

Ingredients:

220 Ibs. (99.79 kg) Maris Otter 2-row malt
15.0 Ibs. (6.80 kg) of crystal malt 40 °L
15.0 Ibs. (6.80 kg) of crystal malt 80 4 I

22 .5 oz. (638 g) of Magnum hops (1 3% alpha acids)
(60 mins.)
12.95 oz. (347 g) of East Kent Goldings (4.56% alpha acids)
(20 mins.)
12.25 oz. (347 g) of Fuggles 20 mins 4.5% alpha acids
London Ale yeast (5-gallon/19-L starter batch)

Step-by-Step

We boiled the beer for 120 minutes, then fermented at 70 °F
(21 °C) for 3 % months. We aged the beer in the barrel for three
weeks and then kegged out of the barrel.
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