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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 RAYM A LT ¢ CHOICE - FROM THE LIGHTEST TO DARKEST, HOPPED AND UNHOPPED
j‘or Z?Efft??" 16687’ ¢+ TRACEABILITY - FROM FIELD TO GLASS

# CONSISTENCY - MUNTONS QUALITY, EVERY TIME
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extra dark
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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 SUPERB ADDITION TO ANY A QUALITY SUPPLEMENT
RICHNESS. ESPECIALLY STYLES. ADDS EXTRA B80ODY 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 XIT 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 k .

Made in England by: Muntons plc, Cedars Maltings, Stowmarket, Suffolk, England, IP14 2AG MUIltO
Tel: +44 (0) 1449 618300 Email: sales@muntons.com or visit our website www.muntons.com Malted Ingredients
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Learn the 2008 Hop Harvest Update

Bitter Truth!
The 2008 hop harvest is just wrapping up. How did it go?

Find out how many new acres of hops got planted and % ] ) iy B
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20 Tips for New Brewers

by Betsy Parks

We ask retail shops for tips to help new brewers improve their beers and
brewing process. From cleaning to ingredient choice to techniques, we have
the tips from folks who deal with new brewers every day.

Award-Winning .

Homebrew Recipes

by Glenn BurnSilver

Homebrew contests are a great way to get feedback, and perhaps some
recognition for your brewing prowess. Here, we present six homebrew
recipes that have received the Best of Show awards at competition and some
commentary from the brewers who made them.

Barleywine

by Terry Foster

Barleywine is beer, not wine. Beyond that, the definition can get a bit fuzzy.
One thing’s for sure, however, and that's that it takes some skill to brew a
good one. Learn how to handle all that malt and get the proper amount of
attenuation in your own barleywine. Plus: three big recipes.

Brown Mait

by Kristen England

In the old days, this was the malt for stout and porters. Then it all but disap-
peared. Learn how this moderately roasty malt was made then and now, and
what it can add to your dark beers. Plus: three brown malt recipes.

4 Recipe Index
64 Reader Service

66 Homebrew Directory
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Depaftyents
Mail

We address concerns about using
bleach in your homebrewery and try
to solve a partial mashing problem.

Homebrew Nation

A cool way to chill your wort, rolling
out the barrel (or at least the 3-gallon
(11-L) Corney keg) and the basics of
spicing up your homebrew.

Plus: the Replicator clones

Founder Brewing's Breakfast Stout.

Tips from the Pros
Grady Hull (New Belgium), Phil
Leinhart (Ommegang) and Vinnie
Cilurzo (Russian River) tell how to get
your big, Belgian-style beers to
ferment properly.

Mr. Wizard

The Wiz has just one thing to say
about single-malt Pilsner, remembers
saying sayonara to a cinnamon beer
and bags a gquestion on brown sugar.
Plus: buying a brewpot.

Style Profile

What does it take to turn an average
American pale ale into an awesome
one? Guest columnist Gordon Strong
explains the style.

Techniques

Learn the components of hop
bitterness and aroma and how to
choose hops for your beer.

Advanced Brewing
What are hop polyphenols, and how
do they affect bitterness in dry
hopped beers?

Projects
Modify a Cornelius keg to use as a
primary fermenter.

Last Call

Being a homebrewer teaches you
plenty of science and history and
generally makes you a very cool
person. But did you know it also
makes you hurricane resistant?



ot
4.4

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.

Requifes time to admire the natural hues and intense aroma.
Maybe this is why you drink it slowly.

To leave those who go fast behind.

Thoée with no time to think. No time to enjoy.
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Savour Life. Savour Leffe’

Always Cnioy responsibly. 2007 Import Brands Alliance, Importers of Leffe® Beer, St. Louis, MO
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Extract efficiency: 65%

.e. — 1 pound of 2-row malt, which
has a potential extract valus of 1.037
in one gallon of water, would yield a
wort of 1.024.)

Extract values

for malt extract:

liquid malt extract

(LME) = 1.033-1.037

dried malt extract (DME) = 1.045

Potential extract

for grains:

2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour boll of hop
pellets at specific gravities less than
1.060,
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Small Pro Follow-up?
Just read the latest issue of Brew Your Own
(December 2008) and was intrigued by the
guys that started small volume breweries
(10, 15.5, 150 gallons, I believe). Would it
be possible to do a follow-up article with
these guys and cover the trials and tribu-
lations of starting such a small scale oper-
ation (legal, insurance, etc.)?
Rick Conley
via email

In Brew Your Own, we try to stick strictly to sto-
ries with a how-to-homebrew angle. Covering the
legal and insurance aspects of small-scale commer-
cial brewing is beyond our editorial scope. Peler
Ausenhus spoke about some of these issues on the
December 20, 2007 installment of James
Spencer’s podcast, Basic Brewing. (You can down-
load this at www.basicbrewing.com) In addition, all
three brewers maintain Web sites for their brew-
eries and there you'll find some discussions about
the challenges they face. If you're thinking about
opening a small-scale brewery, remember that —
in the US — regulations differ from state to state,
and sometimes by county within a state.

Don’t Fear the Bleacher

| thoroughly enjoyed your issue on green
brewing (October 2008), and | hope to be
able to use some of the tips from that
issue in my homebrewing.

I was writing in to correct some infor-
mation that was presented in the article
from Amelia Slayton of Seven Bridges
Cooperative. | enjoyed her conversations
about how to use creativity to brew organ-
ic and I agree with her rationale as to why
she brews organic. However, | would like
to assure other homebrewers that they are
not putting themselves at risk for dioxin
exposure by using bleach. | spent 6 years
of graduate school conducting research on
dioxin (between trips to the student union
for Optimator). Dioxin is a byproduct of
some pesticide production (most notably
the defoliant Agent Orange) as well as a
product of combustion, but using bleach
in your brewhouse at home cannot pro-
duce this compound.

There are certainly other reasons not
to use bleach in your brewhouse, for
example improper rinsing can lead to off
flavors. But you aren't putting your life on
the line if you do use bleach as a sanitizer.
I would hate for your readers to have anx-

| GIVE YOUR DRAFT BEER A BIG HOP BLAST » TURNING PRO

hot smokéd beers

big tips from small-batch pros

iety that they are exposing themselves to

a toxin while they are relaxing and having
a homebrew.

Paul Hanlon

via email

Thanks for your letter. The process of bleaching
paper and other industrial products produces small
amounts of dioxin; however, we agree that the use
of household Bleach in homebrewing is unlikely to
pose a dioxin-related health threat. (Using bleach
in an area without adequate ventilation can, how-
ever, result in an inhalation hazard.) The biggest
three safety hazards for homebrewers are the pos-
sible exposure to broken glass, the potential for
burns and scalds and the possibility of skin contact
with or inhalation of harsh chemicals. However,
with a little care on brewday, and a basic fnowl-
edge of the equipment and chemicals you use,
these risks can be made quite manageable.

Partial Mash Problem
Recently | brewed an Extra Special Bitter
using the countertop partial mash
method. This was my first time attempting
a partial mash, 1 have always done extract
beers in the past, but wanted to use some
actual base malts. My estimated original
gravity was 1.058 and | came out with
1.057. Not bad right? However, after three
days | took the gravity when racking to
secondary and it was 1.027. | hoped trans-
ferring it might stir up some activity or
maybe the yeast just needed some extra
time to get down to my goal of 1.017ish.
However, on bottling day, the gravity was
still holding strong at 1.027.

- £ TE Your
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TERRY FOSTER was born
in London and now splits
his time between living in
| England and in the United
States. He holds a PhD in
chemistry  from the
University of London. He
has written numerous BYO
articles, most of which covered English ales.
Most recently, in the September issue of BYO,
he described how to make malty Scottish ales.

In this issue, he tackles the topic of bar-
leywine, Barleywine evolved from strong ales
and cover a lot of ground, stylistically. Dr.
Foster covers the potential pitfalls, from mash
tun to keg, of brewing this challenging style.
His article begins on page 40.

GORDON STRONG is the
President of the Beer
Judge Certification
Program, (BJCP), led the
| development of the 2004
and 2008 BJCP Style
Guidelines and is the only
s om. Grand Master V beer
judge. A prolific brewer and meadmaker, he
has won Best of Show in more than a dozen
competitions, recently won the 2008 Ninkasi
Award and is a past winner of the Mazer Cup.
He was Technical Editor of Radical Brewing and
Wild Brews, a contributor to Brew Like a Monk,
and is a regular panelist on Zymurgy's
“Commercial Calibration” column. He has
spoken on brewing, judging and beer styles
at three AHA National Conferences and a
MCAB. Gordon discusses American pale ale
for “Style Profile” on page 19.

JOHN PALMER, is the
author of the book, How fo
Brew (2006, Brewers
Publications) and a partic-
ipant in many online
brewing forums and — in
addition to being Brew
; ; Own's “Advanced
Brewing” columnist — now blogs on BYO's
website, which has recently been renovated.
(Check it out at www.byo.com.) John's day job
is as a metallurgical engineer for 3M.

In this issue, expanding on his previous
article on hop bitterness, John examines hop
polyphenols and their role in bitterness,
especially in dry hopped beers. Read his
story on page 57.
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Maly,

So | was thinking of three different
things that could have ended me up
where | am on my gravity.

1.) I was aiming for an initial strike temp. of
165 °F (74 °C). | have a meat thermometer
that isn't the most accurate thing in the
world, one of those 70-550 °F (21-290 °C)
ranged thermometers. So there is a possi-
bility that my strike temperature was high-
er. If my strike temp was high, it would
have thrown off my fermentables, correct?

2.) Am I not lautering slowly enough? |
thought this could be thrown out since my
OG was almost dead on.

3.) Windsor yeast. | have read it likes to
finish high.

Any help would be much appreciated,
Jack Rhodes
via email

Danstar Windsor yeast exhibits a moderate level of
allenuation. 1t leaves beers with a slightly higher

FG than with many other strains of brewers yeast.
However, given that you are stuck at a very high
FG (1.027), we doubt that your yeast is causing
this problem.

Likewise, inefficient lautering leads to lower
yields, but should not affect the fermentability of
your wort.

Of the three options you list, your ther-
moneter is the most likely culprit. Dial ther-

In addition, we are assuming you pilched an
adequate amount of yeast and aerated your wort.
Underpitching and inadequate aeration can also
lead to high FGs.

Finally, sometimes adding a little bil of yeast
nutrient to your wort helps you reach the proper
FG. Check on your thermometer first and you will
likely have found your problem. If not, try a dif-
ferent brand of malt extract and/or pitch more

momelers used in everyday Ritchen applications yeasl, as appropriate. (>

are notoriously inaccurate. 1f you mashed al a
temperature above the normal saccharification
range (above 162 °F/72 °C), your wort would
contain a lot of unfermentable carbohydrates. You

Questions, concerns,
comments?

Contact us!

B E ON-J0 HOMERRENBEEE MASL

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

should calibrate your dial thermometer and see if
it is reading correctly.

Two other things that can lead to elevated
FGs are an excess of crystal/caramel malts and
certain malt extracts. Your recipe (which we delet-
ed for space reasons) had 1.0 [b. (0.45 kg) of spe-
cialty malts in a 5-gallon (19-L) batch — this is
entirely reasonable and shouldn't have caused an
elevated FG. Your recipe also contained a com-
bined 5.0 lbs (2.3 kg) of malt extracts. If the fer-
menlability of one or both of your extracts was low,

it could have contributed to the problem.

STARTER BREWERY ~ STARTER BREWERY

Brewery Components:

2 6 gallon pails

1 Drilled & Grommetted lid
Adhesive LCD Thermometer
Airlock

Easy Auto-Siphon

Wing Capper

Bottle Brush

Triple Scale Hydrometer
Bottle Filler

No Rinse Sanitizer

Introducing the Brewcraft Starter Brewery and Recipe Kits:

From the people who brought you the

Rogue Professional Brewer's series of Ingredient
kits comes a full line of Recipe Kits designed to
impress your friends, family, and yourself.

Each kit meets the AHA guidelines for the

style on color, bitterness, and gravity. But we
have gone further by crafting beer kits with

a dizzying array of steeping grains, hops from

3 continents, and ADY yeast strains from every
existing supplier.

A standard does exist for every style of beer.
The Brewcraft recipe kits don't just meet the
standard, they set a new one.

See www.brewcraft.net for a list of retailers.

Product Line: R ——
Cream Ale American Amber

Premium Lager American Pale Ale Belgian Golden Strong
Light Lager California Common Farmhouse Saison
American IPA

Robust Porter
Extra Special Bitter

Munich Lager
American Wheat
North English Brown Ale

Southern Hemisphere IPA
Russian Imperial Stout

Scottish Export Rogue Brews: Barleywine
Bavarian Weizen Rogue Dead Guy Ale

pacial Biter Rogue Brutal Bitter

Dry Stout

Belgian Wit Rogue Hazelnut Brown Nectar
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ps information from the past 12 years of BYO and included updated charts
ing new varieties and suggested substitutions for hard-to-find hops. We’ve
hop growing info, hop-related build-it projects and 36 hoppy recipes. A few

rence...

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

op information source as complete at such a value!

nly issue is available at better homebrew retailers
& er today by calling 802-362-3981
also available online at brewyourownstore.com

ention 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.




homebrew systems that make you DROOL
Brett Walker

Los Osos, California

Brett’s brew stand is made from a galva-
nized "L" bracket. “Most of it is from Home
Depot, which has different gauges to choose
from — | went with the thickest one. The
whole thing is bolted together.”

With this set up, on brew day Brett can mash
into both mash/kettles in the morning. When
the first mash is ready the grain is trans-
ferred into the lauter, recirculated and trans-
fer started back to the kettle.

The stainless steel refrigerator on the left is
for fermenting and has a two stage thermo-
stat hooked up to a heating pad and the
fridge for precise control. The white one is
for conditioning kegs before they are put on
tap in a four-faucet freezer conversion.

When the kettle is full the grain is dumped
and the next mash is transferred over.
"Halfway into the first boil my second kettle
is full and close to boil.”

8  January-February 2009 BREW YOUR OWN

The brew set up is designed for two 11-gal-
lon (42-L) batches per brew day. They are
staggered one hour apart so the cooling on
the first can finish before the second one is
ready. He made a counter flow heat
exchanger out of 40' (~12 m) of %' copper
and a garden hose.

The barley crusher is motorized with a fire
hose as a motor mount. (Brett is a firefighter
by day). “l rigged the motor with fire hose
because there is no motor mount that would
fit. The barley crusher works really well.”
Keep up with Brett's brewing by visting his
blog at http://bwbrewing.blogspot.com/.




reader GADGET
Nick Netherland

Winston-Salem,
North Carolina

After a year or so of filing bottles from my
kegs to take to picnics and parties | started
thinking of another way to take my beer on
the road. | had seen pictures where people
used 60-qt. (56.8-L) Igloo Ice Cube coolers
as a swamp cooler to control the tempera-
ture of their fermenting beer. The problem
was that these smaller coolers would not fit
a 3-gallon (11-L) keg without cutting a large
hole in the lid. One day | saw a stack of
these 70-qt. (66-L) Ice Cube coolers with the
bubble type lid. They seemed to have plenty
of room for both a 5-lb. CO, tank and a 3-
gallon (11-L) corny keg.

| bought a shank, some beverage tubing and
another quick-disconnect, then drilled a 1"
hole in the front center of the cooler with a
hole saw. | installed the shank, hooked up
the tubing and quick disconnect to the nip-
ple on the end of the shank, and screwed
the faucet on. | can now easily transfer beer
into one of my 3-gallon (11-L) kegs, throw
the keg and CO, tank into the cooler, ice it
down and hit the road.

reader TIP

Wayne Norris
Liberty, Indiana

All-Natural Wort Chiller

i

-
Why

e

waste all that water, ice and sink space chilling your wort with an ice bath

when there’s plenty of cold, white stuff in many brewers’ backyards this time of
year? Wayne sent us this photo around this time last year to show us that some-
times the best brewing tips are the simplest ones. But Wayne — don't forget to
cover that pot to prevent contamination!

“| had just brewed up a batch of stout, and seeing that we have snow in the
backyard, who needs a coil chiller?” Wayne said.

reader RECIPE
Lar

Boulder Creeék, atifornia

This recipe won Best of Show at the
2007 National Organic Homebrew
Challenge in Santa Cruz, California, as
originally published by Seven Bridges
Cooperative.

Bad Weather
Barleywine

(5 gallons/19 L, partial mash)
0.G.=1.118 EG.=1.042

Ingredients
12 Ibs. (5.4 kg) Gambrinus organic pale
ale malt

Lynch-Freshner

1.0 Ib. (0.45 kg) Briess organic extra
special malt

0.5 Ib. (0.23 kg) Briess organic caramel

malt 60 °L

0.5 Ib. (0.23 kg) Briess organic caramel

malt 60 °L

Added to the boil:

7.0 Ibs. (3.2 kg) Briess organic dried

malt extract

24 AAU New Zealand organic Cascade
hops (3.0 0z./85 g at 8% alpha acids)
(boil 90 min.)

8 AAU New Zealand organic Cascade
hops (1.0 0z./28 g at 8% alpha acids)

(boil 30 min.)

8 AAU New Zealand organic Cascade
hops (1.0 0z./28 g at 8% alpha acids)
(boil 5 min.)

White Labs WLP029 (Kdlsch) yeast

Step by Step

Use a single infusion mash at 154 °F
(68 °C) for 70 minutes for the grain
malts, then batch sparge three times
with 170 °F (77 °C) water yielding
about 7.5 gallons (28 L) of wort in the
kettle. Add the dried malt extract to the
boil and the hops according to the
hopping schedule.

Chill the wort rapidly to pitching tem-
perature and pitch the yeast. Ferment
the beer at around 70 °F (21 °C) for two
weeks. Following fermentation, trans-
fer from the fermenter into two 2.5-gal-
lon (9.5-L) kegs. Force carbonate
and store at ambient temperature for
several months.
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CLEANERS
* PB\X/

All-purpose household cleaner

SANITIZERS |
*Star San & Saniclean
Whenyou're serious obouf sanitizing
*lo-Star | a4
Our iodophor

ADDITIVES
*5°pH Stabilizer

Mare consistentbrewing .-

* Super Moss HB
A better Irish Moss

KITS
*Homebrew Cleaning &
Sanitizing Kit
ALL you need
Professional brewing products

- Available at fine homebrew shops
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What is Your Favorite
Type of Belgian-Style
Beer to Brew s
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Witbier 20% ¢ Pale Ale 13%
Saison 11% ¢ Tripel 11%
Dubbel 9% ¢ Strong Dark Ale 8%
Lambic 8% ¢ Strong Golden Ale 7%
Blonde Ale 7%

- Other Abbey/Trappist-style Ale 6%
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replicator
by Marc Martin

Dear Replicator,
| lived in Grand Rapids, Michigan
while my wife was going through her
internship and | really enjoved all of the
breweries in the region. While we lived
there, my favorite beer had to be the
Breakfast Stout from Founders Brewing
Company. It was probably one of the best
stouts that | have ever tasted. Just the way
the chocolate, coffee and oatmeal blend-
ed together made it perfect. We have
since moved to Alaska and cannot get that
beer up here. | was wondering if you could
possibly help me out with the recipe.
Adam Imperato
Wasilla, Alaska

hen brewers gather over
a pint to discuss beer it
is inevitable that at
some point the topic of what style is best
paired with certain foods will come up.
The brewers at Founder's Brewing
Company have chosen to circumvent that
controversy and just develop a beer that
is a meal in itself, Founder's Breakfast
Stout.

Here we have a beer that would cer-
tainly gain the approval of any nutritionist.
Multigrain goodness, energy boosting
sugar, a dense milky head and caffeine to
stimulate makes this a perfect way for a
homebrewer to start the day.

My call to the brewery was eagerly
fielded by Alec Mall, the Brewery
Production Manager. | had met him in the
mid-1990s when he was the head brewer
at Peak Northwest Brewing in Portland,
Oregon. He related the history and story
of the uniqueness of this brewery.

Founder's Brewing began as a dream
of Mike Stevens and Dave Engbers when a
passion for homebrewing grew beyond

their expectations. It seems homebrewing
roots run deep in their operation as virtu-
ally everyone | talked with there started
with 5-gallon (19-L) batches. After releas-
ing their first commercial beer in 1997 they
have never looked back.

Mike and Dave created an interesting
business model by choosing to ignore
mainstream microbrewery operations and
focused instead on beers that are more
expensive to brew but push the envelope
of a style. The result is a staggering num-
ber of different beers produced during

any one season and distribution of bottles
and kegs to 10 states. The day | called the
brewery there were no less than 16 beers
on tap. Beer aficionados return every
week just to see what the next unique
offering will be.

Alec transferred me to their Head
Brewer, Jeremy Kosmicki, for the real story
behind the Breakfast Stout. Jerry began
homebrewing when he was 19 and
became hooked on beers with real flavor.
With no formal brewing education, he
started at Founder's eight years ago in the
bottling department. Since then he has
worked every job in the brewery, pro-
gressing to Assistant Brewer and eventual-
ly Head Brewer working his magic with a
state of the art 30-barrel brew house.

Jerry describes Breakfast Stout as one
of their beers that truly breaks the barriers
of the style envelope. He calls it a robust
oatmeal stout that approaches Imperial
Stout specifications. The coffee and
chocolate additions definitely place it into
the specialty beer category. The Sumatran
coffee has a somewhat bitter profile while
the “dry hopped” Kona coffee has a
sweeter flavor for balance. Similarly, the
two unsweetened chocolates produce a
distinct chocolate flavor that blends well
with the residual grain sweetness. The
high percentage of flaked oats builds
body and helps create a dense tan head
by offsetting the oils in the coffee and
chocolate. Jerry reports that this is a beer
that will cellar well and change over time.
When the beer is young, the coffee really
comes through but fades with aging
revealing the chocolate. Overall, a thick,
jet black beer of unusual proportions.

So, when you want to get the day off
to a good, nutritional start have a
Breakfast Stout because you can “Brew
Your Own”. For further information about
the brewery and their many other fine
beers visit their Web site
www.foundersbrewing.com or call them at
616-776-1195.




Homebrew

CALENDAR

January 16-17

Anchorage, Alaska

Great Alaska Beer and Barley Wine
Festival

Held at the Egan Civic Center in
Anchorage, this two-day event is $30 for
the general sessions and $40 for the con-
noisseur sessions. The cost of your ticket
covers 30 beer samples, a commemora-
tive mug and an official program guide.
The proceeds go to the American
Diabetes Association and the Brewer’s
Guild of Alaska. For more information, go
to www.auroraproductions.net/beer
-barley.html

January 23-24

St. Paul, Minnesota

Upper Mississippi Mash-Out

The annual homebrewing competition
organized by the Minnesota Home
Brewer's Association and the St. Paul
Homebrewer's Club is a qualifying event
for High Plains Brewer of the Year and
Midwest Homebrewer of the Year
Deadline for entries is January 10. Two
special categories this year: Eis-Anything
and New Brewer. More information at
www.mnbrewers.com/mashout

January 24

Orlando, Florida

Meadlennium 2009

The 11th Annual Meadlennium is one of
the longest-running mead competitions
in the world. Deadline for entries is
January 19. Cost is $6 per entry. First, sec-
ond and third place will be awarded in
each category, as well as one best in
show. Winners will receive an engraved
mug and a medal. Special category is
Historical Mead Recipe; entry must be a
traditional recipe with no modern addi-
tives. More information at www.cfhb.org

February 20

Roeland Park, Kansas

Kansas City Bier Meisters 26th Annual
Competition

The deadline for submissions is February
7. Cost is $6 per entry. Events for the day
include a beer tasting and the annual
Silver Going for Gold banquet, a package
that costs $30. More information at
www.kcbiermeisters.org

BEGINNER’S(

block

Adding Spice

by Betsy Parks

B8 n the winter months often there is a
wide variety of craft and commercial
beers with added
spices, such as Anchor’s

Christmas Ale or Samuel

Adams’ old

Fezziwig. But

there are also
lots of beers with
spices available year-round,

Leinenkugel's Sunset Wheat. If you
would like to try adding
some spice to your
homebrews, learn the
different
adding spices and why a little
goes a long way.

methods  for

Pick your brew

Spices can work in many different styles of
beers, but not every spice is good for
every beer. For instance, coriander works
well in wit beers, but chili peppers are
probably not as great — unless that's a
combination you need to try. For your first
few batches of spiced beers, try choosing
some classic styles like winter warmers or
wits so that you can taste your beers
against similar commercial examples.

If you decide to blaze a new trail and
experiment with styles and spices, BYO's
“Style Profile” author Jamil Zainasheff rec-
ommends in his book Brewing Classic Styles
to reduce the IBUs and remove late hop
additions for most beer styles if you are
adding spices. This way the spice addi-
tions can come through in the finished
beer. Also, remember that no amount of
spices will make a bad base beer taste
better, and actually for any style (well
made or not) too many spices can be over-
whelming. Just as finding a balance
between maltiness and bitterness is
always important for making a good beer,
well-made spiced beers also have balance
between the spice, malt and hops. Always
make a good base beer with the idea that
your spices will be complementary.
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How it’s done

One of the most common methods for
adding spices is to just toss them into the
kettle near the end of the boil. Many dry
spices, such as coriander seeds, cinna-
mon sticks, orange peel and cardamom
can go into the boil in the last few
minutes, which eliminates any
contamination problems, but still
allows the spice flavors to come
through in the finished
beer.

If you don't prefer to
add spices directly to the
boil, or you are using fresh
spices with volatile com-
pounds such as ginger that
may be lost during boiling,

you can steep the spices
in near-boiling water,
which will lower the risk of contamination
but not boil away the characteristics you
want from the spices. Allow the spices to
steep until the mixture cools off then add
the mixture to the beer in the fermenter.

A third option is adding a spice
extract to your beer. You can use either a
commercial extract from a grocery or spe-
cialty store, such as anise or hazelnut, or
make your own extract by steeping a spice
in vodka for a week or so until the vodka
takes on a strong flavor of the spice and
adding the extract to the brew.

Be wary

Aside from using too many spices, do also
keep in mind that spices can vary in
strength. For example, very fresh spices
will likely be much stronger than their
dried counterparts, especially those that
have been hanging around the pantry for a
while, so it can be easy to over or underdo
it if you are following a recipe. If you aren’t
sure how much spice to add, be cautious
and either make a test batch the first time
around, or split your batch into two parts
and add spices to each of them individu-
ally at different levels to figure out what
a whole batch might taste like with more
or less spice. 2



Big Fermentations

How to brew strong, Belgian-style beers

by Betsy Parks

What's the difference between fermenting everyday beers and fermenling the big, strong Belgians? The
yeast of course. These three professional Belgian-style brewers talk about what it takes to keep your yeast

happy, healthy and productive, even in the most extreme conditions.

GRADY HULL, Assistant Brewmaster for
New Belgium Brewing Company in Fort
Collins, Colorado. Grady graduated from
Colorado State University in 1994 with a
BS in Food Science and Technology.
After an internship with Coors Brewing
Company he worked as a brewer for
CooperSmith’s and Fleetside brewpubs
in Fort Collins and Greeley, Colorado. In 1996 he began work-
ing at New Belgium where he is currently the Assistant
Brewmaster. While working at New Belgium he received his
MS in Brewing and Distilling from Heriot-Watt University.

he most important factor in fermenting these types of

beers is to get the right yeast strain. Most homebrew

shops have a good selection of Belgian yeasts but before

you buy | would check out White Labs or Wyeast Laboratory's Web

sites. They have great flavor profile descriptions, recommended

temperatures, alcohol tolerances, etc. Proper aeration at the

point of yeast addition is also key to getting a healthy, vigorous
fermentation going.

We ferment our stronger, Belgian style beers in the mid

60s °F (~17-19 °C), based on the flavor profile of our yeast. The fla-
vor profile of any yeast is dramatically affected by fermentation
temperature. High gravity beers fermented with Belgian yeast
strains are already prone to producing high levels of fruity esters.
Other factors such as higher fermentation temperatures and lack
of oxygen will accentuate that. We use temperature control to bal-
ance the esters out. Small batches could be cooled with a water
bath or fermented in a cool area.

For the health of the yeast, we aerate the wort at the point of
yeast addition. We also add a small amount of zinc and a nutrient
for newly propagated cultures. The most important thing to
remember when handling yeast is to keep everything as sanitary
as possible. I think the best way to aerate wort on a homebrew
scale is to fill the carboy with wort, put a rubber stopper in the top
and shake the carboy hard prior to adding the yeast. The airin the
headspace should aerate the wort. Since you are using atmos-
pheric air you can't overdo it. | wouldn’t recommend bubbling air
through the wort unless you have a sterile way to do it. If the yeast
you are using does not have built-in nutrient (like in a smack
pack) it won't hurt to add some nutrient. The most important thing
we do to maintain veast health is to continually bring up fresh
propagations, which the homebrewer does when they buy yeast.

PHIL LEINHART, Brewmaster at
Brewery Ommegang, in Cooperstown,
New York. Phil has been in the brewing
industry for over twenty years, and has
worked in and studied brewing in
England, Germany and the US. He
managed for Manhattan Brewing and
worked for Commonwealth and Harpoon in Boston, The Lion
Brewery in Wilkes-Barre, Pennsylvania and at Anheuser-
Busch as a brewing supervisor, quality assurance supervisor
and in implementing a Siemens Process Control System in the
fermentation department. He came to Ommegang in January
2007 and took over as Brewmaster in early 2008.

mm would say the number one issue a novice brewer might
I encounter when trying to ferment a strong, Belgian-style

beer would be under attenuation, which could be caused by
several factors: poor yeast health, inadequate wort aeration with
subsequent low yeast growth, a yeast strain that can't handle
higher alcohol levels, too low of a fermentation temperature, etc.

We attemporate the fermentations at Ommegang at around
79 °F (26 °C) because this is the temperature our yeast strain fer-
ments best at and we're trying to get good ester production. For

homebrewing, ferment the beer in a room that is not too cool and
remains at a consistent temperature.

To keep our yeast healthy we check the viability of the yeast
before pitching by staining with methylene blue. Wort aeration is
very important for yeast health and growth and therefore flavor
production. Especially with higher gravity beers the yeast needs
to have enough oxygen to enable it to reproduce adequately.
Yeast handling and storage between batches is also very impor-
tant for health. Keep the yeast as cold as possible without freez-
ing it and store it as short a time as possible. | would think yeast
starters would be advantageous.

A general rule of thumb for pitching rate is 1 million cells per
milliliter per degree Plato of original gravity. For example if you
are brewing a beer with an OG of 19.0; pitch 19-20 million cells
per milliliter.

When you're brewing these kinds of beers on a small scale
keep the fermenter in a room that has a consistent temperature —
you do not want the fermenter to get cooled prematurely. Also,
most of the higher gravity Belgian and Belgian-style ales are
brewed using a significant amount of highly fermentable sugar
such as dextrose or candi sugar. This is used primarily to boost
the fermentability of the wort resulting in a beer that is relatively
drier and less filling with good drinkability.
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VINNIE CILURZO, Brewmaster and
owner of Russian River Brewing
Company (RRBC) in Santa Rosa,
California. Vinnie was hired as the
Brewmaster at Russian River when it
was founded by Korbel Champagne in
1997. He and his wife bought the busi-
ness in 2002. Over the years Vinnie has
earned many awards for his brewing,
including Small Brewing Company of
the Year at the Great American Beer Festival. Russian River’s
Redemption Blonde Ale won the gold medal for Belgian-and-
French-style ale at the 2008 GABF.

he biggest thing I often see when I taste strong Belgian-

style brews is that the beers don't finish fermenting to a

low enough gravity. This could be from either not enough

yeast or not enough O, in the wort, though sometimes we see the
same problem in a really, really big beer. I'm a proponent of start-
ing with a lower original gravity and having the beer finish at a
lower gravity to end up with a drier beer with the same alcohol
content as it would have been if it was started at a higher gravity.
The way that we ferment Belgian-style beers at RRBC is very
easily obtainable for homebrewers. In most cases we start the fer-
mentation out at 62 °F (17 °C) for the first couple of days then let
it free rise up to whatever temperature is ambient in the room.

This process helps keep some of the fusel alcohols down as well
as some of the big esters and phenolics. The number of days you
hold the beer at 62 °F (17 °C) is up to the brewer and really comes
down to experimentation. You can't hold it too long at that tem-
perature, though, or else you run the risk of the beer not finishing
because a higher temperature for the bigger beers will help the
yeast carry on,

Back when we didn’t have a lab we would use the yeast from
another fermenter as quickly as possible and if we had to hang
onto yeast we wouldn't store it for more than five days. Looking at
it from a homebrewer’s vantage point, I'd say to make a big beer
consider starting out by making a smaller beer, which will act as a
yeast growth phase. Then pull this larger quantity of yeast and
use it to make the bigger beer. A yeast starter is also very impor-
tant to get the yeast cell count up to a high level.

We aerate, but we don't use yeast nutrients. We use oxygen
as opposed to compressed air, and using air is super easy for a
homebrewer. An aquarium pump with one of those nifty stainless
steel carbonation stones on the end of a /4" piece of tubing works
great — this is how | aerated my wort as a homebrewer,

The bottom line for a homebrewer is that most people don't
have a microscope, so assuming that he or she uses a yeast starter
or pulls a good quantity of yeast from another fermenter, proba-
bly adding a couple of cups of yeast should do the trick. On the
rare occasion that | do homebrew I often add about a cup of yeast
for an average gravity, so doubling that should do the trick. S

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
* Sacramento, California

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

(CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440
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Single or Blend?

Sugar and spice, choosing brewpots

Is single better?
When brewing a Pilsner-type lager is a
single malt better than a blended malt? A
silly question perhaps, but some people
tell me that a single malt is superior to
malt blended from different varieties. Is
this true?
Stephen
via email

ne truth about beer and brew-
ing is that there are opinions
and theories related to just

about everything imaginable. When it
comes to brewing a beer style like Pilsner
it is entirely possible and quite common
to brew excellent beers using only one
malt type. Bear in mind that relatively few
beer styles can be brewed with only one
malt type. Most beers contain a blend of
various malts and specialty malts. And in
the global scheme of brewing most beers
these days contain some adjunct ingredi-
ents such as corn, rice or some fer-
mentable syrup made from a variety of
starchy raw materials.

When | read your question | cannot
help but wonder if the advice you have
been given is not from a distorted inter-
pretation of Scotch marketing. In the world
of Scotch, so-called single malts reign
supreme. But this term does not mean
that the Scotch was brewed from a single
malt variety, lot of malt or even from a sin-
gle batch or barrel of whisky. A single malt
Scotch is from a single distillery, as
opposed to a blended Scotch that con-
tains whiskies from various distilleries
blended into one.

Contrary to the belief of some brew-
ers, malt, the stuff we use to brew beer as
opposed to the contracted name often
applied to Scotch, is not something that
brewers often get as an “unblended”
product. In fact, to back up a little, | am not
even sure how unblended malt could be
produced since maltsters begin with
barley and — you guessed it — silos of
barley contain billions of kernels coming
from different farms and harvested by
multiple combines. In other words, barley

is blended before any of the malting
process ever begins.

Most batches of malt do indeed begin
with a single variety of barley because dif-
ferent varieties have different malting
properties and blending prior to malting
would likely result in very inconsistent
malt with respect to modification. After
malting is complete maltsters do blend
malt lots. Usually malt is blended to
either produce a blend meeting a set of
specifications or to produce uniformity
among various lots. Some blends are
made from a single variety and other
blends contain multiple varieties.

Without getting into excessive detail
about malt specifications and the nuances
of blending, | just want to make the point
in attempt to give you a general under-
standing of this topic that blending is
not some method used by greedy corpo-
rations to make more profits at the
expense of quality. Agricultural products
by their very nature have variation within
crop lots and blending is used to even out
these variations.

When it comes to brewing I will repeat
an old theme of mine and that is to have a
reason behind your decision. I have
brewed really nice ales from 100% floor
malted Maris Otter barley malt. The first
time was one of those, “l wonder what this
will taste like?” brews. For my palate, the
fullness of the malt was a bit too much and
1 now usually blend Maris Otter malt with
some pale domestic 2-row to get the malt
character | want in my brews. This is my
own decision and is based on one thing;
flavor. And blending is what we brewers
do to develop flavor.

The way | see it is that the negative
connotation with the term blended was
exploited by people with marketing
degrees who created an air of superiority
associated with words such as unblended,
single variety and single barrel. At the end
of the day it's all about flavor. If you want
to experiment with single varieties to bet-
ter understand flavor go for it, but don't
be fooled into thinking that you will make
a better beer because of it.

“Help ye,
Mr. W;zard”

by Ashton Lewis

Brown sugar and spice

| successfully made my first homebrew, a
nut brown ale, for the fall and it was fan-
tastic. | am now going to make a winter
seasonal and | am interested in substitut-
ing the usual dextrose used as priming
sugar with a brown sugar, light or dark, to
impart a darker color and a molasses
taste. My question is whether there is a
formal conversion for the dextrose-brown
sugar changeup or even if this practice is
recommended. To go along with this sea-
sonal | am considering adding some spe-
cial flavors; at what point in the brew
process should a flavor, for example cin-
namon, fruit extract, clove or nut flavor-
ing, be added?

James Elliott
Long Island, New York

dding brown sugar for priming
instead of dextrose is not that
big of a change. The main dif-

ference is that brown sugar has much more
moisture than white sugars, dextrose
included, and you need to account for the
water by adding a bit more sugar as deter-
mined by weight. | honestly do not
know of a formal conversion
because not all brown sugars \ ‘
have the same moisture con- ‘l‘\ %‘A .
ft
\ :

tent. 1 can tell you that the small
amount of sugar added at prim- "\
ing is not going to add color to
your beer and very likely
add any .
o
detectable flavor. If you "%

will  not

want molasses flavor you

should simply add molasses to
the wort during wort produc- b
tion. The only thing you really |
want to add before bottling is a
controlled amount of some fer-
mentable sugar for carbonation. |
Control is important since )
adding the wrong amount has a real
affect on carbonation, foaming dur-
ing pouring and the propensity of
producing bottle bombs. Sticking to
predictable sugars when bottling is
a good idea unless you know
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“Help je,
My, Wizard

enough about the alternate to be sure you
are adding the right amount.

When it comes to adding spices, fruit
and various extracts, you can add these to
the kettle, to the cool wort before fermen-
tation or to beer after primary fermenta-
tion is complete. The time of addition has
a lot to do with the particular ingredient
and what you want from that ingredient.
When adding fruits, especially sizable
amounts, it is important to recognize that
fermentable sugars are in the fruit and
that your brewing method addresses this
fact. In other words, adding a bunch of
sugar from fruit to finished beer can result
in enough bottle fermentation to cause
major problems.

I also feel as though I should give you
a little beginner's guidance here as well,
however. I know this can be irritating, but
sometimes the answer you don't want to
hear is the one you need to heed the
most. According to your question you just
brewed your first batch of beer and it
turned out great. That's wonderful and you
should be encouraged by your success!
However, jumping head first into rearrang-
ing recipes, using brown sugar for priming
and brewing with nuts, berries and spices
is, in my opinion, not where you need to
be headed.

What you need to do for your next
batch is to brew another beer that some-
one else formulated and focus on your
technique. There are plenty

of skills to hone before get-
ting ahead of your step. Wort
preparation, cooling, racking,
/' yeast pitching, fermentation
~ and packaging are all things that
you need to get used to

4. doing before adding

&
more to your plate. And
then there is the whole

process of sanitation, which is
so important. Brew several
batches that are really good in
a row and then you are ready
to start improvising. During
your early brews you can
spend part of the brew day read-
ing about the types of techniques
£ you question.
" lamnot going to write a treatise
on how to use fruits, spices and
extracts in brewing because
the topic is very broad and has been

addressed in many good homebrewing
books available in homebrew shops and
bookstores. 1 don't want to dim your
enthusiasm, but if you really want to mod-
ify recipes and start adding other ingredi-
ents to your brews the best thing you can
do is to practice the basics and read, read,
read while preparing to branch out. Think
of it this way, some really great brewers
spend their entire brewing careers mas-
tering the standards and one good brew
needs an encore or two before taking the
next step.

Spicing secrets
| have tried to brew with cinnamon sever-
al times and have been disappointed in
the results. Either the cinnamon flavor is
nearly undetectable or comes through as
bitter (definitely not hop bitterness). What
do you recommend?
Steven Sindt
lowa City, lowa

B must admit that | have developed
many beers at the Springfield Brewing
Company over the last 11 years and |

am very proud of most of my formulations.

We don't have a small system to use for

formulation and 1 usually come up with

new recipes based on experience using
different ingredients or reading about
ingredients | have not used. There was
one recipe | developed several years
back, however, that had cinnamon in it
and the flavor intensity was way too much.

Upon returning from a trip 1 anxiously

rushed to the pub for a pint and was

immediately horrified. The next day that

batch was taken off line and given a

sailor's funeral.

When brewing with spices the first
rule is caution. It's very easy to be tempt-
ed with spices. | think this tendency
comes from cooking things like chili where
you taste your concoction as it cooks and
add a dash of this, a dash of that. The dif-
ference between brewing and cooking, of
course, is that brewing ingredients are not
added by the dash, so it's really tempting
to add enough spice to be able to actual-
ly taste it. The downside is that adding too
much is pretty easy.

In addition to exercising caution you
need to consider what flavors the spices
are capable of adding. As you point out
with cinnamon you can get more flavors
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than you want. | am guessing that the bit-
ter notes you got from your cinnamon
resulted from boiling in the kettle. Many
spices are best added at the end of the
boil and in many cases added to the beer
after fermentation to control how the fla-
vors are extracted. When 1 think of cinna-
mon in beer I think of a nice spicy, inviting
aroma. By boiling aromatic spices the nice
aromas dissipate and other compounds of
the spice extract into the wort. In the case
of cinnamon these compounds include
tannins from the tree bark. Not only do
tannins add to the perception of bitter-
ness in beer, they add astringency.

Personally I like to have control over
my salt shaker. You can have this control if
you brew a spice tea and add the tea to
your beer after fermentation. By using this
method you can add the spice little by lit-
tle until you are satisfied. If you make
spice teas you have many options on
brewing method and can choose to steep
in hot water, cold water, small volumes of
beer or neutral spirits. In all cases you
brew the tea and add it to your beer and
by doing so retain control.

In conclusion, remember to use an
easy hand and to consider your spicing
method. If you are too subtle with the
expression of the spice of choice there is
always the next batch where you can
tweak your recipe. Also remember that
some ingredients add more than one sig-
nature flavor. | have had chili beers that
have so much DMS aroma from green
chilis that | forgot what | was drinking and
half expected to get a kernel of corn stuck
in my teeth. Define your expectations and
make sure your planned method is likely
to result in success before attempting to
use the method or methods that seem to
have failed you so far.

What size brewpot?

I just brewed my first partial mash beer
and really enjoyed the whole mashing
process. | want to move to all-grain but
will need to get a bigger brew kettle as
my current 5-gallon (19-L) one will not
accommodate a full wort boil. | expect to
spend between $200 and $400 on a qual-
ity stainless steel one with the hopes it
will last a lifetime. My question, and one
that | am having trouble finding an answer
to, is what size kettle to get? | currently
brew 5-gallon (19-L) batches, but | would



like to be able to do 10-gallon (38-L)
batches as well (for those recipes that
tend to go extra quick and for events).
Blichmann recommends a kettle
double the size of the batch you are
brewing to account for the larger pre-boil
amount and head space for a vigorous
boil. Would a 20-gallon (76-L) pot be too
big for 5-gallon (19-L) batches? Will the
larger diameter pot result in too much
evaporation for a 5-gallon (19-L) batch?
Would my immersion chiller be rendered
useless in 5-gallon (19-L) batches done in
a 20-gallon (76-L) pot? Would a 15-gallon
(57-L) pot be a suitable compromise, or
will it still be too big for 5-gallon (19-L)
batches and not be big enough for 10-
gallon (38-L) batches? | read that all-grain
batches have a greater chance of boiling
over so will more head space be needed
than with extract brewing? Will | need to
get two separate pots, one for each size
batch?
Ross Druckenmiller
Wollaston, Massachusetts

his dilemma is not unique to home-

brewing and I have had discussions

about brewhouse sizing with many
breweries over the years. The fact is that
most kettles really work best for a fairly
narrow range of volumes.

In a commercial brewery the limita-
tion may be related to kettle geometry,
the location of heating jackets or the size
of an internal calandria (percolator-type)
heater. At home the location of the heat-
ing jacket or the size of the internal calan-
dria are really not issues to be worried
about since most homebrewers only
apply heat to the bottom of the kettle.

Kettle geometry can be an issue,
especially if you are boiling small volumes
in big kettles where the surface to volume
ratio is huge and you begin to get exces-
sive evaporation. And if you use an
immersion chiller you run into the prob-
lem highlighted in your question where
the chiller does not work well for the small
batch size.

With that being said, the size of a
brew, or in commercial lingo the knock-out
volume, is matched to fermenter size.
Some breweries have a smaller fermenter
size for high gravity beers like doppel-
bocks, barleywines and the like. One rea-
son for brewing smaller batches of these

strong beers is the size of the mash tun or
lauter tun, depending on the type of
brewhouse being used. Most mash and
lauter tuns work best for a given range of
grist loads and when you brew a big beer
it is common to yield less wort than seen
with normal gravity brews. This is when it
is nice to have flexibility with the batch
size you boil and later ferment.

| like the way you are thinking and
suggest that you buy a kettle that affords

you flexibility with batch size. When 1 size
kettles for commercial breweries, which is
part of what 1 do in our process systems
group at Mueller, | calculate backwards
and begin with cold wort volume in the
fermenter. For the sake of discussion let’s
define this as 10 gallons (38-L). When hot
wort cools it contracts by 4% so you need
to divide 10 by 0.96 and determine the
hot wort volume is 10.4 gallons (39.37 L). |
figure 3% loss in the trub pile and 10.4

NORTHERN BREWER’S CIVILIAN BREWING DIVISION

—_

A

ARCTIC LAGERING
EXPEDITIONARY TEAM

Secondary Fermentation Sled Trek, January 1-31, 2009

omebrew 3

‘ VIRTHERN BRENER

800) 681-2739
S o

BYO.COM January-February 2009 17



“Help Je,
r. Wizard

divided by 0.97 is 10.7 gallons (40.5 L).
And then [ figure total evaporation during
boiling. Ten percent evaporation is a good
working number and 10.7 divided by 0.90
is 11.9 gallons (45.5 L). This is the wort vol-
ume prior to boiling.

Since boiling wort does indeed foam,
I like to have at least 30% of additional
space above the kettle full volume.
Multiplying 11.9 gallons (45.5 L), the kettle
full volume in this example, by 1.30 yields
15.5 gallons (58.7 L) and this is how big |
would size a kettle if my goal is to net
10 gallons (38 L) of wort in my fermenter,
This same kettle could easily be used for
smaller batches by controlling the heat
added to the kettle during boiling (small-
er batches will require less heat input
since less water is evaporated during the
boil) and by designing ancillary equip-
ment, like your cooler, to function over a
range of wort volumes. This is all pretty
easy to do if you incorporate these criteria
into your design.

Most commercial brew kettles have
an aspect ratio, or height to diameter

ratio, that is about 0.65:1. If you are
designing a kettle to work over a range of
volumes put the ideal ratio in the middle
of your volume range. In the 10 gallon (38
L) example this means that the minimum
pre-boil volume is about 6 gallons (23 L),
the maximum pre-boil volume is about 12
gallons (45 L) and the mid-point is 9 gal-
lons (34 L). Without going through boring
calculations the kettle diameter needs to
be about 16”; not much different than one
of those nifty 15.5 gallon (58.7 L) contain-
ers that sit behind bar counters filled with
cold beer! When used for a half batch, the
height-to-diameter ratio before the boil is
0.43 and the full batch, pre-boil aspect
ratio is 0.85. This is clearly a compromise,
but one that will undoubtedly work if you
adjust your heat input with batch size and
design other equipment, like the wort
chiller, appropriately.

Take my advice and start with one
stainless steel kettle that has a gross
capacity of about 15.5 gallons (58.7 L) —
that’s code language for a keg . . . that was
obtained legally, of course! This should

work great for 10-gallon (38 L) batches and
if it doesn’'t work for half batches | suggest
crossing that bridge at a later date. But |
am pretty sure you will not be crossing
that bridge and that you will find that
one kettle can be used for a range of
brew sizes. ¢

Brew Your Own Technical Editor Ashton Lewis has
been answering homebrew questions as his alter
ego Mr. Wizard since 1995. A selection of his
Wizard columns have been collected in “The
Homebrewer’s Answer Book,” available online at
brewyourownstore.com.

Do you have a homebrewing question for
Ashton? Send inquiries to Brew Your Own, 5515
Main Street, Manchester Center, VT 05255 or send
your e-mail to wiz@byo.com. If you submit your
question by e-mail, please include your full name
and hometown. In every issue, the Wizard will
select a few questions for publication.
Unfortunately, he can’t respond personally. Sorry!

giving brewers the unmatched consistency and ease‘-of__ ;
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American Pale Ale

The test of a brewer’s skill

by Gordon Strong

W

their beer lineup — how many beers do

henever 1 visit a new
brewpub, my eye is
invariably drawn first to

they have, and are there any unusual sea-
sonals or specialties? But before 1 explore
their range, 1 first want to check out their
craftsmanship; for that, | always call for an
American pale ale first. Why? Well, it's a
common style that every pub should have,
and it allows for some creativity. But it also
takes a little bit of finesse and is a good
measure of the brewer’s skill. The same
holds true with homebrewers; don't tell
me about all the oddball beers you can
make. Show me first that you have basic

skills down. Give me an everyday

Photo by Charles A. Parker

ABVE e me R 4.5-6.2%

American pale ale.

Originally developed as a riff on
English pale ale using American ingredi-
ents, American pale ale is the mainstream
hoppy beer all across the country, even if
there is significant regional variation in the
style. It's an average strength beer, so
you'd expect it to be around 5% ABV and
not have a noticeable alcohol flavor or
warmth. It's a hop-focused beer, so you'd
expect the balance to be less towards
the malt than the hops. And it's a pale
beer, which simply means “anything
lighter than brown” to most people. Within
those general parameters, brewers have a
lot of flexibility to experiment. However,
an American pale ale should always be
very drinkable.

1 like to think about the “style space”
a beer occupies. That is, which styles of
beer are closest to the style you are dis-
cussing, and which variables are different.
As far as hoppiness and strength, an
American pale ale fits between a blonde
ale and an American IPA. Back off on the
hops (and maybe the strength) and you
have a blonde ale. Increase the strength
(and maybe the hops) and you have an
IPA. Tweak the malt-hop balance to favor
the malt a bit more, and you have either
an American amber ale or American brown
ale (add more crystal malt for an amber,
add some chocolate malt for a brown).
Play around with the varieties of malt,
hops and yeast while keeping the strength
and balance the same, and you have an
English or Belgian pale ale. Knowing the
nearest neighbors in the style space is
helpful if you brew a beer but miss the
mark on style. It might hit one of the
neighboring styles.

Before we talk about the details of the
style, let's first discuss the most common
stylistic errors that brewers make. I'm not
talking about the obvious brewing or han-
dling faults (phenolics, oxidation, light-
struck, etc.); | mean balance and drinkabil-
ity issues. In American pale ales, the
biggest faults that harm drinkability are
excessive body, too much sweetness and
lingering harshness. Beers that have too

StyL® profie

RECIPE

Classic American
Pale Ale

(5 gallons/19 L, all-grain)
0G = 1.050 (12.3 °P)

FG = 1.011 (2.7 °P)

IBU=40 SRM=6 ABV =5.1%

This is an all-grain version of my first
American pale ale recipe. It won gold
medals in five different competitions
before my wife drank it all.

_Ingredients
8.5 Ibs (3.86 kg) American two-row
~ malt
0.25 Ib (113 g) crystal malt (20 °L)
0.5 Ib (227 g) CaraVienne malt
7 AAU Columbus whole hops
(0.5 0z/14 g at 14% alpha acids)
(60 min.)
0.5 oz (14 g) Centennial whole hops
~ at 11% alpha acids (15 min.)
0.5 oz (14 g) Cascade whole hops
at 6% alpha acids (5 min.) :
1 oz (28 g) Cascade whole hops
6% alpha acids (0 min.)
1.5 oz (42 g) Centennial whole hops
11% alpha acids (dry)
Wyeast 1272 (American Ale ll) yeast

Step by Step

Mill grains and dough-in using reverse
osmosis (RO) water until a medium
thickness mash is achieved. Treat
mash with 1 tsp. (5 mL) calcium chlo-
ride. Hold mash at 152 °F (67 °C) until
conversion is complete. Sparge slowly
with 170 °F (77 °C) RO water treated
with 2 tsp. (10 mL) phosphoric acid,
collecting 6 gallons (23 L). Bring wort
to a boil.

After the hot break, add the first
charge of bittering hops. Boil for 60
‘additional minutes, adding the other
hops per the hopping schedule. Allow
the wort to rest for 5 minutes, then chill
rapidly to 65 °F (18 °C). Rack to fer-
menter, leaving break material behind.
Oxygenate, pitch the yeast, and fer-
‘ment at 68 °F (20 °C). Fermentation
should be done in less than a week,
but don't rush it.
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R ECI P E (continued)

After the yeast has mostly settled,
prepare a secondary fermenter (car-
boy). Blow in some CO, to displace any
oxygen, add the dry hops and rack the
fermented beer on top of the dry hops,
minimizing splashing. Leave the beer in
contact with the hops for a week. Rack
to a keg and force carbonate or rack to
a bottling bucket, add priming sugar
and bottle. Target a carbonation level of
2 to 2.5 volumes. For a variation, add
0.5 Ib (0.23 kg) orange blossom honey
in the last 15 min. of the boil.

Classic American

Pale Ale

(5 gallons/19 L, extract
plus grains)

Substitute 6.4 Ibs (2.9 kg) of light-col-
ored American liquid malt extract or 5.1
Ibs (2.3 kg) of very pale dry malt extract
for the American two-row malt. Mill the
specialty grains and steep them in a
grain bag in the 6 gallons (23 L) of strike
water (RO water treated with 1 tsp./5
mL calcium chloride) at 155 °F (68 °C)
for 30 minutes. Lift the bag from the
water and rinse gently with hot water.
Let the bag drip into the kettle while
adding the malt extract. Stir thoroughly
and bring to a boil. Follow the main
recipe from there.

Avant Garde
American Pale Ale

(5 gallons/19 L, all-grain)
OG = 1.060 (14.7 °P)

FG =1.012 (3 °P)

IBUs = 45 SRM = 10 ABV = 6.3%

This beer won a gold medal in the first
round of the 2008 NHC competition.

Ingredients

6.5 Ib (2.9 kg) Maris Otter malt

1 1b (0.45 kg) Vienna malt

0.75 Ib (340 g) crystal malt (40 °L)

0.25 Ib (113 g) crystal malt (80 °L)

0.5 Ib (226 g) wheat malt

1 1b (0.45 kg) white sugar

8 AAU Amarillo whole hops (1 0z./28 g
of 8% alpha acids)
(first wort hopping)

0.5 oz (14 g) Columbus whole hops
14% alpha acids (15 min.)

0.5 oz (14 g) Columbus whole hops

14% alpha acids (10 min.)

0.5 oz (14 g) Simcoe whole hops
12% alpha acids (5 min.)

1 oz (28 g) Amarillo whole hops 8%
alpha acids (2 min.)

0.5 oz (14 g) Simcoe whole hops 12%
alpha acids (0 min.))

White Labs WLPOB0 (American Blend
yeast

Step by Step

Mill grains and dough-in using RO
water until a medium thickness mash is
achieved. Treat mash with 1 tsp. (5 mL)
calcium chioride. Hold mash at 150 °F
(66 °C) until conversion is complete.
Add first wort hops to kettle. Sparge
slowly with 170 °F (77 °C) RO water
treated with 2 tsp. (10 mL) phosphoric
acid, collecting 6.5 gallons (24.6 L).
Bring wort to a boil.

After the hot break, add the sugar.
Boil for 75 additional minutes, adding
the hops per the hopping schedule.
Allow the wort to rest for 5 minutes,
then chill rapidly to 68 °F (20 °C). Rack
to fermenter, leaving break material
behind. Oxygenate, pitch the yeast,
and*fermients ‘gt =705 FFa 21 RE)
Fermentation should be done in less
than a week, but don’t rush it. After the
beer has dropped bright, rack to a keg
and force carbonate or rack to a bot-
ting bucket, add priming sugar and
bottle. Target a carbonation level of 2 to
2.5 volumes.

Avant Garde
American Pale Ale
(5 gallons/19 L,
extract plus grains)

Substitute 6 Ibs (2.7 kg) of light-colored
American liquid malt extract or 4.8 |bs.
(2.2 kg) of very pale dry malt extract for
the Maris Otter, Vienna and wheat
malts. Mill the crystal malts and steep
them in a grain bag in the 6.5 gallons
(24.6 L) of strike water (RO water treat-
ed with 1 tsp./5 mL calcium chloride) at
1565 °F (68 °C) for 30 minutes. Lift the
bag from the water and rinse gently
with hot water. Let the bag drip into the
kettle while adding the malt extract and
the first wort hops. Stir thoroughly and
bring to a boil. Follow the main recipe
from there.
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much body, residual sweetness and/or
alcohol are more difficult to drink. Think of
barleywines; they are sipping beers that
you enjoy slowly. In contrast, it should be
easy to drink a few pints of American pale
ale. The body should be no more than
medium (medium-light is better). The fin-
ish should be fairly dry; it can have a mod-
erately malty palate but the finish should
not have much residual sugar. Alcohol
shouldn't be noticeable. Get these three
points right (body, finish, alcohol) and you
should have a fairly drinkable beer.

Harshness is another matter entirely.
It is a common problem with beers that
use a lot of hops. In my experience, hop-
derived harshness comes from four factors:
the quantity of hops used, the amount of
time the hops are boiled, the water chem-
istry, and the chemical makeup of the hop
varieties used. While there are no hard
and fast rules, be aware of these general
guidelines. The more hops you use and
the longer they are boiled, the harsher
your beer can be. Large amounts of hops
can give vegetal flavors, and long boils can
extract harsh compounds. Brew water with
a high pH, high residual alkalinity or high
sulfate content can lead to harshness in a
pale hoppy beer (John Palmer has written
extensively on this topic). Hops with low
cohumulone (check the varieties against
data in the Best of BYO: Hop Lover's Guide or
from places like HopUnion; “low" is under
30%) are known to have a smoother flavor.
If your pale ales are harsh, try adjusting
each of these factors and see if they make
a difference for you.

So now that we've discussed what an
American pale ale shouldn't be, let's talk
about what to do to get a proper character
to your beer. The water, yeast and malt are
the blank canvas upon which your hoppy
artwork will be displayed. Water is fairly
simple. It should be low in carbonates,
have some available calcium and have low
alkalinity. If you are starting with distilled
or RO water, add a little calcium chloride.
It's the most neutral form of calcium. Some
sulfates are acceptable, but too much and
the hops will take on a sharp edge.

Yeast selection is fairly straightfor-
ward. Any clean, neutral American strain
that attenuates well will do. The obvious
choices are White Labs WLP00! California
Ale, Wyeast 1056 American Ale and
Fermentis Safale US-05. But I like to exper-



iment with some of the other strains. I real-
ly like the Wyeast 1272 American Ale Il for
pale ales and IPAs, and I've had good luck
with the WLP060 American Blend. Keep
the fermentation temperatures in the
65-70 °F (18-21°C) range. You may be able
to use some of the cleaner British strains,
such as White Labs WLP002 English Ale or
Wyeast 1968 London ESB Ale if you keep
the temperatures closer to 65 °F (18 °C).
Light fruitiness from yeast is acceptable in
this style, but is usually restrained.

The grain bill for an American pale ale
is fairly simple as well. The majority of the
grist should be pale malt, typically domes-
tic two-row (I use Briess). You might be
able to use English pale ale malt (Crisp
Maris Otter is my favorite) or a Belgian
pale ale malt (like Dingemans). 1 also
sometimes like to use German Vienna
malt in some of my malty beers (Durst is
my choice). But first use a simple grain bill
consisting of mostly US two-row to get a
flavor similar to most US commercial and
brewpub examples.

Most all-grain brewers will add a small
amount of wheat (under 3%) to aid in head
retention. The base grains previously
mentioned plus any wheat should consti-
tute at least 90% of the grist, up to 100%.
The remaining grains are where the brew-
er can experiment. Usually some crystal
malt is used, but not as much as in an
English pale ale or an American amber ale.
Something light in color (40 °L or lower)
works best. 1 like to use Belgian crystal
malts, such as CaraVienne as well. Watch
overuse of crystal malts, especially the
very lightly kilned ones, as they are often
designed to add dextrins (unfermenta-
bles) to the beer. Be very light-handed in
the use of darker crystal malts; you don't
want the color or the flavor. Too much crys-
tal malt will make the beer too sweet and
have too much body.

Some brewers add other character
malts, such as Victory, Biscuit, or special
roast, but I think these flavors are distract-
ing. You do not want a muddy-flavored
beer, and that's what you can get if you use
too many different types of malts. Any
roasted flavors are inappropriate, even if
they can add a little dryness to the beer
(as in an Irish red ale). Keep it simple,
especially when first brewing the style.
Freshness of ingredients matters as well.

A single-infusion mash is appropriate

Take A Walk On The Wild Side!
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for this style, keeping it on the low end of
the range (148-152 °F/64-67 °C). With the
simple grain bill and lack of unusual spe-
cialty grains, this style is perfect for extract
brewers. Use fresh, light-colored American
malt extract with good fermentability.
Steep crystal-grains at 155 °F (68 °C) for a
half hour before adding the malt extract.
Extract brewers or all-grain brewers mash-
ing at the high end of the range may wish
to add up to 10% sugar to make sure
the body isn't excessive. | think adding a
little orange blossom honey is also an
interesting touch.

The choice and use of hops is the
most important factor in the overall profile
of this beer. Hops should be showcased in
the bitterness, flavor and aroma of this
style. Freshness of ingredients is very
important, particularly for the late hops.
The choices you have to make regarding
hops are primarily the quantity and vari-
ety, the level of bitterness, the flavor hop
method, and the aroma hop method.

Hops used in an American pale ale
are typically (but not always exclusively)

American varieties. One of the regional
variations 1 mentioned earlier is the type
of hop character in the beer. Many exam-
ples in the Pacific Northwest and Northern
California feature strong citrusy and piney
flavors. However, hops with floral and
spicy qualities are also quite nice in this
beer. Classic American hops used in this
style are Cascade, Centennial, Columbus,
and Chinook (the “C” hops). More recent
choices include Amarillo, Ahtanum,
Simcoe and Glacier. | sometimes like to
use noble-type hops, including American
varieties such as Santiam, Crystal, Liberty
or Sterling, especially as flavor additions.
All are fine, but beware of mixing too
many different varieties of hops. Some of
the flavors might clash.

Some of my favorite combinations are
using Cascade and Centennial together, or
using Amarillo with Simcoe. I like to use
less than four varieties of late hops in an
American pale ale, often just using two.
American pale ale is also a great style for
making as a single hop varietal beer.
Nothing will teach you the character of a

Brew Weth 4 Champion!

NPT & Tri-clamp models
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Fermenator™
Stainless Fermentor

Therminator'™
Stainless Wort Chiller

Fast! - chill 10 gal in 5 min. !

- Fastest and smallest chiller available
- Ultra low restriction
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hop variety better than using nothing but
that type of hop in your beer.

Bittering hops are usually higher
alpha varieties so that less vegetal matter
will be introduced into the boil. Use a
clean, neutral bittering hop such as
Warrior, Magnum or Horizon, or a higher-
alpha, multi-purpose American hop such
as Columbus or Chinook. The level of bit-
terness varies greatly within this style.
West Coast versions tend to be over
40 IBUs, while most moderate examples
will be in the low-mid 30s. Keep in mind
that drier beers need less bitterness to
seem balanced.

There are some interesting choices
for late hop (flavor and aroma) additions.
The classic method is to simply add flavor
hops during the last 10-15 minutes of the
boil, and the aroma hops in the last 5 min-
utes or less. That works fine, and is the
baseline for experimentation. Dry hop-
ping is a technique where additional hop
aroma can be gained by adding hops to
the secondary fermentation. You can use
between 0.5 oz and 2 oz (14 and 56 g) per

Adjustable viewing angle!
- Orient face to ANY angle -

tm
BrewNMometer
Brewing Thermometer
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- Best weldless design available
- %"NPT models too

BoilerMaker™
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www_BLICHMANNENGINEERING.com
or visit your local Home Brew Retailer

22 January-February 2008 BREW YOUR OWN

BeerGun'™
Bottle Filler

- One hand intuitive operation
- Stainless construction
- Superior to counter-pressure!!



5-gallon (19-L) batch. Note that dry hop-
ping often imparts a grassy, vegetal note
that some may not like. Limit contact time
of dry hops with your beer to a week or
less to help limit the vegetal flavors.

In recent years, | have gotten away
from dry-hopping my American pale ales. |
prefer the aroma that you get from using a
hopback or from adding hops at the end of
the boil or in the whirlpool. Giving the
hops some heat helps remove those raw
aromatics, but you have to cool the beer
rapidly from this point so as to keep the
liberated aromatics within the beer.

| really like to use first-wort hopping
with American pale ales. | add my flavor
hop addition to the kettle and run my hot
wort onto them. | calculate they give you
the same amount of IBUs as a 20-minute
bittering hop addition. Contrary to what
some have written, | don't find first-wort
hopping gives much aroma, but it does
give a ton of flavor. The flavor is different
than if used late in the boil; it is more
refined and elegant, and seems better
blended with the beer. I don't have an
explanation why, but it's what | perceive.

One final hop method you may want
to explore is the use of nothing but late
hop additions. You have to use more hops
this way, but the chance of getting a harsh
hop bitterness is vastly reduced. Add all
your hops within the last 20 minutes of the
boil, adjusting your amounts to compen-
sate for the reduced utilization. I think this
is a similar method to adding your dark
roasted grains during the sparge when
making a dark beer. Less contact time with
heat extracts less tannins, which makes for
a smoother beer.

My recommendation is to first try to
brew a classic American pale ale to make
sure your process is solid. Then start
adjusting variables and trying out different
hop varieties, techniques, grain bills and
yeasts. Keep good records and see what
you like. Don't be afraid to experiment
and to try new hop combinations. Just
keep in mind that as with all hoppy beers,
American pale ales are best enjoyed when
they are fresh. @

Gordon Strong is the President of the Beer
Judge Certification Program (B]JCP), led the
development of the 2004 and 2008 BJCP Style
Guidelines and is the only Grand Master V
beer judge.

Enjoy England's rich brewing history Eaf your
JAvailobletoctobenthioughiDecember
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Wyeast 1026 PC British Cask Ale . Wyeast 1469 PC West Yorkshire Ale
. Wyeast 1748 PC English Special Bitter

Wyeast’s High Gravity Private Collection coming in January:
oqst 9093 PC Imperial Blend, Wyeast 9097 PC Old Ale Blend and
Wyeas
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BACK ISSUE SALE
Buy 5 Issues...Get 5

" More Issues FREE!

We are offering readers a very special deal on our limited quantities of back issues. Buy any 5 issues for $25 (plus $12 shipping) and receive 5 more issues for FREE!
Buy 5 and get 5 FREE! Choose from these collectible classics still in stock from 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005, 2006 and 2007.

HURRY! SUPPLIES ARE LIMITED!

Now AVAILABLE ONLINE AT WWW.BREWYOUROWNSTORE.COM

JUNE 98
*Hop Profiles and Tips
*Malt Cooler Recipes

JULY 98
*15 Clone Recipes
*3 Beers, 1 Mash

AUG. 98
*Easy Beer Calculations
*Yeast Pitching

OCT. 98
*Great Bock Recipes
*Choose the Right Kit

NOV. 98
*Kegging Techniques
*Using Liquid Yeast

DEC. 98

*Cask Conditioning Tips

*Convert Freezer to
Beer Chest

JAN. 99
*Aging in Wood
*Figuring Hop Bitterness

FEB. 99
*Malta Yeast Starter
*Organic Homebrewing

MAR. 99

eImported Clone Recipes

*Build an Electric Brew
Stove

JULY 99

*Summer Homebrew
Recipes

*Hempen Ale Recipe

AUG. 99
*Wit, Kolsch Recipes
*American Lager Clones

OCT. 99
eHomebrewing Soda Pop
*Doppelbock Recipes

DEC. 99
*Cutting Edge Equipment
sIncreasing Batch Size

BUY 5

JAN. 00
*7 Czech Beer Recipes
*Your First Brew

FEB. 00
*High-Gravity Brewing
eForeign Clone Recipes

APR. 00
*Making Smoked Beers
*Your First Keg

MAY 00

*Your First Mash

*Understanding Your
Water

OCT. 00

*20 Autumn Extract
Recipes

*Build a Counterflow
Wort Chiller

DEC. 00
*Brewing Lagers
*Homebrew Lab Gizmos

JAN, 01

*Brew Indigenous Beers
From 4 Continents

*Making Root Beer

FEB. 01

*5 German Clone
Recipes

*Decoction Step-by-Step

MAR. 01

*Growing Yeast Strains
at Home

*Brew Low-Carb Beer
with Beanos

APR. 01
*Grow Your Own Hops
eStrong Ales

MAY 01

*20 Extract Recipes
for Spring

*Build a Counter
Pressure Bottle Filler

ISSUES...GET 5 MORE

SUMMER 01

*5 Clone Recipes for
Summer

*Build a Big-Batch
Mash Tun

SEPT. 01

*Learn to Brew with
No-Boil Kits, Extract
with Grains, Partial
Mash, Single-Infusion
Mash and Step Mash

NOV. 01

*Using and Building
With Stainless Steel

eBuild a Draft Jockey
Box

DEC. 01

*Brewing Scotland’s
Classic Beers

*Build an Easy RIMS

JAN./FEB. 02

*8 Ski Town Clone
Recipes

*Thomas Jefferson’s
Homebrew

MAR./APR. 02

eUnderstanding Malt

*Computer Brewing
Software

JULY/AUG. 02

*21 Regional U.S.
Recipes

*Brewing with Fruit

OCT. 02

*Better Extract
Techniques

*One Batch, Two Beers

DEC. 02

*Monster Holiday Beer
Recipes

sOatmeal Stout, Coffee
Beer

JAN./FEB. 03

*Brewing Porter

*Cleaning & Sanitation
Made Easy

MAR./APR. 03

eSelecting Hops to Style

sIntroduction to
Kegging

MAY/JUNE 03

*How to Control the
Color of Your Beer

*Adding Oak to Beer

JULY/AUG. 03

sLight Beer Recipes

*Tips for Entering
Homebrew
Competitions

SEPT. 03
*Pale Ale Recipes
*Yeast Pointers

OCT. 03

*17 Foolproof Extract
Recipes

*Trappist Ale Tips &
Recipes

NOV. 03

*Choosing and Using
Homebrew Pumps

*Steeping vs. Partial
Mashing

DEC. 03
eHigh-Gravity Beers
*Brewing with Spices

JAN./FEB. 04

*Brewing Milk Stout

*3 Mardi Gras Clone
Recipes

MAR./APR. 04
*Brewing Sugars &
How to use Them
*Yeast: Choose the
Right Strain
for your Beer

MAY/JUNE 04

*Making Low-Carb
Homebrew

*Beer Barbecue Recipes

JULY/AUG. 04

*Brewing Bocks
—American & German

*Water Tips for Extract
Beer

SEPT. 04

*13 Commercial Hoppy
Beers Cloned

*Brewing Old Ales

OCT. 04
sExtract Experiments
sLambic Brewing

NOV. 04
*4 Homebrew Projects
sHard Cider Made Easy

JAN./FEB. 05
*Kegging: Nitros, Beer

Engines, Refurbishing
*Stout Clones

MAR./APR. 05
*New Hop Varieties
*Grow Your Own Hops

MAY/JUNE 05

*10 Classic Clones:
Anchor Steam, Fuller's
ESB, Guinness,
Sierra Nevada Pale
Ale, Orval, Duvel,
Paulaner Hefeweizen,
Pilsner Urquell,
Celebrator, Warsteiner

JULY/AUG. 05
*Brewing Heineken and
International Lagers

*Belgian Saison

SEPT. 05
*10th Anniversary
Issue: 10

Best Wizard Questions
*10 Dark Beer Clones

OCT. 05

*10 Keys to Better

Extract Beers

*Brewing Beers with
Brettanomyces

ISSUES FREE!




NOV. 05
eBuild a 3-Tier System
»Converting a Keg to Kettle

DEC. 05
oPacific Northwest Clones
10 Hardest Beer Styles

MAR./APR. 06
sPerfect Pale Ale
Continuous Hopping Machine

JULY/AUG. 06
*Brewing Hefeweizens
*Belgian Fermentations

SEPT. 06
eDogfish Head Extreme Recipes
*Brewing Stouts & Porters

OCT. 06
eGuide to 254 Extracts
*Bourbon Barrel Brewing

NOV. 06
*RIMS and HERMS
eAll-Star Equipment Set-Ups

DEC. 06

*Double IPA & Double Pilsner
Clones

eDoppelbock & Saison

{0OP LOVER'S GUIDE
Hopping methods
for extract & all-
grain brewers to get
the most out of your

hops BEGINNER'S GUIDE
*How to brew with kits,
extracts & all-grain

Comprehensive
charts for 83 hop
varieties

Backyard hop
growing instructions
136 hoppy recipes

*Also provides

Don’t Forget To Order

THE HOME BREWER'S ANSWER BOOK
i eDirect from the pages of BYO,
this collection of Q&A from our
“Mr. Wizard” column is the

. | perfect reference for beginners
! and advanced brewers —

and everyone in between!

JAN./FEB. 07

*Techniques for Brewing
Belgian-Style Beers

*Rebuilding Corny Kegs

MAR./APR. 07
*Creating Balanced Beer Recipes
*Gluten-Free Brewing

MAY/JUNE 07

*Brewing IPA-English and
American Styles

*Turn a Plastic Bucket into a
Fermenter

JULY/AUG. 07
*15 Summer Homebrew Recipes
*Build Your Own Stir Plate

SEPT. 07

*10 GABF Gold Medal
Clone Recipes

*Brewing Brown Ale

OCT. 07
*Keys to Extract Excellence
sPartial Mash Procedures

DEC. 07

*Big Lagers — Techniques to
Brew High-Gravity Beers

eBrewing With Chocolate Malt

BEST OF BYO 150
CLASSIC CLONE RECIPES

*150 recipes provided for

introduction to winemaking!

Magazine Binders!

ww.brewyourownstore.com

*How to clone commercial beers

all-grain and extract brewers

B rma HON-J0 HOMERREN BEER WAL

Mark your 10 choices below.

Qty. Issue Qty. Issue
— June 98 ——— May/June 03
— July 98 — July/Aug. 03
— August 98 — September 03
— October 98 _ October 03
— November 98 — November 03
— December 98 — December 03
— January 99 — Jan./Feb. 04
— February 99 — Mar./April 04
—— March 99 s May/June 04
— July 99 — July/Aug. 04
— August 99 — September 04
— October 99 __ October 04
__ December 99 __ November 04
— January 00 — Jan./Feb. 05
— February 00 — Mar./April 05
— April 00 — May/June 05
— May00 — July/Aug. 05
_ October 00 __ September 05
— December 00 — October 05
— January 01 — November 05
— February 01 — December 05
—— March 01 — Mar./April 06
April 01 — May/June 06
— May 01 ——— July/Aug. 06
— Summer 01 — September 06
____ September 01 — October 06
—— November 01 — November 06
December 01 — December 06
Jan./Feb. 02 — Jan./Feb. 07
— Mar./April 02 — Mar. /April 07
— July/Aug. 02 — May/June 07
— October 02 ——— July/Aug. 07
_ December 02 —— September 07
Jan./Feb. 03 ——— October 07
___ Mar./April 03 — December 07
* previous issues not listed are sold out
BUCOPIBS: “ i . o v i v 1 Saieacs $25 Giiites
5 BONUS copies .....:.... FREE $_FREE
Shipping/Handling ........ $12 3
Orders outside the U.S. please call or e-mail for shipping quote.
Beginner’s Guide X $9 ea = $
Best of BYO 150
Classic Clone Recipes___x $9 ea = $

Best of BYO Hop Lover’s Guide__x$9ea= §
Homebrewer’s Answer Bk._ x $16.95 ea =%

BYO Binders x $20 ea = $

(Binders hold 12 issues each)
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Cleanliness

SR sAlways be clean.
Everything on the
planet likes beer as
much as we do.
Everything you read
about cleanliness is
true.

Jim Leverentz
Leeners You-Make-Kit Brand
Northfield, Ohio

eCheap vodka makes a great sanitizer.
Use vodka in your airlock instead of water.
If any pesky little critters try to get to your
bubbly barley concoction, they are killed
instantly! Keep some in a small mist-style
spray bottle and use it to spray the open-
ing of your carboy before pitching your
yeast. Keep the spray bottle handy for
those times when you need some sanitiz-
er, but don't have the time to mix up a
fresh batch.
Francie Lengerich
The Brewers Art Supply
Fort Wayne, Indiana

NEW
R S

*|'d recommend staying away from bleach
to clean or sanitize brew equipment.
There is a chemical reaction that occurs
with the chlorine and maltose molecules
that gives off nasty flavors. Bleach doesn't
always rinse out that well and even a little
bit can ruin a batch of otherwise great
brew. With all the available cleaners and
sanitizers on the market, those new to
homebrewing should not have to rely on
household bleach for the task.
Bob Bacolas
Grains Beans & Things
Medford, Oregon

*The best way to sanitize all your bottles
at once, is to grab a large cooler - like what
you would take to a tailgate party, because
most larger sized coolers hold at least two
cases of beer bottles. Place the cooler on
the counter with the drain plug facing the
sink, and fill with 5 to 7 gallons (19 to 26 L)
of water along with some no-rinse sanitiz-
er. Submerge the bottles upright and hold
them under water until they stop trying to
float to the surface. Double check that the

Looking for some expert advice to get your first homebrews off
the ground and into the fermenter? We asked our extended family of
homebrewing suppliers for some advice on how to make
those first few batches as good as they can be.
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THE HOW-T0 HOMEBREW BEER MAGAZINE
Dig \/\/ Annual Homebrew

Send us your best home-
brew labels and you
could win some great

brewing prizes from

. BYO advertisers! Enter

as often as you like,

% but you can only win

; one prize. Winners
will see their artwork

featured in the
July-August issue
of the magazine. Deadline

to enter is May 1, 2009.

Rules: Entrants can send

labels or labels already stuck THE HON-T0 HONEBAEN 363
to bottles. The bottles can be B r \M Label Contest
full of beer. No digital or elec- % Entry Form

tronic files will be accepted.
All other rules are made up by
the editors of BYO as we go e Address

along. Labels are judged in s

® City State/Prov Postal Code
one category, open to graph- :
ic artists and amateurs alike, o
so ultimate bragging rights ® Dayiimis Bhione
are on the line. When submit- s
ting your labels. tell us a bit : All original artwork? Y or N (circle one)
about the artwork and its . VRN, I
inspiration. Is it hand-drawn? P4 B$0 Lﬁga cOn?éstQ
Created on a computer? + 5515 Main Street
Send us your best labels, tell SHlanciemtaetenpas VL OSE8
us how you made them, and - DEADLINE: May 1, 2009 .
QOOdIUCk! 00000000 0000000000000000000CCROOCOCO0OCERTSES
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bottles are completely submerged. You may need to add more

H,0 and sanitizer to get larger sized bottles submerged. Let them

soak until you are ready to bottle, and when you are done with
bottling just open the drain plug to drain.

Francie Lengerich

The Brewers Art Supply

Fort Wayne, Indiana

Record Keeping and Research

eKeep a brew log, no matter how simple the
recipe. This gives you the opportunity to
tweak a recipe to get it perfect, as you know
what you used and how you used it. Assign
each beer with a code that you can write with
a permanent marker on the cap and write
the code and a brief description on an index
page in the front of the log for easy reference. This makes it quick
and easy to differentiate your beers without having to mess with
labels. If you have a beer fridge, make a copy of the index page
and hang it on the fridge with a magnet.

Francie Lengerich
The Brewers Art Supply
Fort Wayne, Indiana

eDon't get carried away reading absolutely everything you can

find about beer or wine making on the Internet. You will get over-
whelmed and talk yourself right out of the hobby.

Paul and Carolyn Baker

The Shady Lady

Pensacola, Florida

20 tips for new brewers ¢ 20 tips for new brewers ° 20 tips for new brewer

Ingredients

®A classic beginner's mistake is heavy-
handed use of specialty malts, especially
crystal. Too much isn't always better than
not enough. Caramel malts generally
shouldn't exceed 5% of the grist. If you are
extract brewing, consider 7.5 |bs. (3.40 kg) of
pale malt extract to be about 10 Ibs.
{4.53 kg) of pale malt when adding up the grist. When using roast-
ed malts one type is usually enough. Too many colors make grey,
too many types of specialties make blah. When tweaking your
beer it's easier to add to a simple recipe than to subtract from a

complicated one. And when you do, rely on your nose and your
taste buds, not your computer program.

Dan Small

Dan's Homebrewing Supplies

Vancouver, British Columbia

e[ have had many first-time brewers come in with complaints of

over-bittered beer. After some questioning | find that they simply

misunderstood how to read a recipe. Hop boil times in a recipe

read: 60 min., 15 min., | min. A first time brewer reads this as a 76

min total boil, however these are the points during the boil when

you should add the hops, not the total boil time. Be sure you
understand the hop additions when reading recipes.

Doug Kimpel

Just Brew It!

Fayetteville, Georgia

#The best advice | have for beginning homebrewers is to pay just

i ————

A
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20 tips for new brewers ¢« 20 tips for new brewers » 20 tips for new brewers

as much attention to fermentation and yeast as the ingredients or

type of beer. Many new homebrewers want to brew a lager beer

on their first brew which requires advanced brewing procedures,

so 1 usually recommend using a Kélsch yeast like White Labs

WLP029 German Ale/Kélsch to produce a clean, lager-like beer at
ale temperatures.

Alex Buerchholtz

Hops & Vines

West Asheville, North Carolina

Fermentation and Temperature Control

S *Never rely on airlock activity because it
doesn't tell you much about fermentation.
Always use your hydrometer to monitor fer-
mentation. Use the airlock activity as a
gauge but not an end-all, be-all tool for fer-
mentation. If you pitch your yeast and don't
see activity in your airlock after a day, it
doesn't mean the beer is not fermenting. It could mean that there

is a leak somewhere in the lid, gasket or rubber stopper. During

fermentation there is a lot of CO, produced and some is absorbed

into the wort. Because of this you could potentially still have air-

lock activity after fermentation is complete and that activity is
nothing but residual CO, being released.

Ben Knoerdel

Ben's Homebrew

Tarentum, Pennsylvania

*Living on the Gulf Coast, we are always fighting warm to hot fer-
mentation temperatures. Our better-established, experienced
homebrewers simply buy a thermostat and relegate their fermen-
tation to an ugly avocado green or harvest gold refrigerator, which
can maintain very precise fermentation and maturation tempera-
tures. This is beyond the scope of most beginning homebrewers
as it is quite an investment in money and space for someone just
sticking their toe in the water. The way to get around it is placing
the fermenter in a bath of water (sink, spare bathtub, bus tub, gal-
vanized steel tub, picnic cooler, etc.). Keep a few half liter or liter
PET soda bottles 80% full of water and toss them into the freezer.
Depending on the temperature of the room and the desired tem-
perature for the wort, toss one or two of the bottles into the cool-
ing bath once or twice a day. Wrap your fermenter with an old
t-shirt or blanket and you can
reasonable temperatures.

towel, maintain very
Scolt Birdwell
DeFalco's Home Wine & Beer Supplies
Houston, Texas

Boiling and Steeping

*Bend a paper clip into an “S” shape and
pin one end through the top of your grain
bag so that you can hang it over the top edge
of your brew kettle during the steeping

phase of extract or partial mash recipes.
John “JB” Brack
Austin Homebrew Supply
Austin, Texas
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*Boilovers are a common beginner problem and can be the cause
of domestic problems. They usually happen just before the wort
starts to boil. An insulative foam forms on the wort’s surface that
allows the liquid to superheat a bit, which can cause a boilover.
Should this occur, a quick dash of cold water will bring the
boilover to a halt. Always have a small glass of water nearby. A
rolling boil does not usually get out of hand. Stirring until this is
achieved should not take long.
Dan Listermann
Listermann Manufacturing
Cincinnati, Ohio

Chilling

*When wort chilling, hook up the garden
hoses to the wort chiller before you place it
into the boiling kettle. This prevents steam
from hitting your face and avoids dirty water

from leaking or spraying into your kettle.
Nancy Vineyard
The Beverage People
Santa Rosa, California

*To cool partial boils, a lot of books say to mix the boiling wort in
the fermenter and then add the cold water. This is thermodynam-
ically backwards and makes reaching pitching temperatures diffi-
cult. A far better way is to recognize that in the boiling pot, you
have a high temperature differential, a small thermal mass and a
conductive container as opposed to trying to cool a plastic buck-
et filled to five gallons (19 L) of 115 °F (46 °C) wort which can take
hours to cool. Just place the pot in a sink of cold water and stir it
a bit, changing the water as it heats. After about 30 minutes it will
be at body temperature and can be mixed with your cold water in
the fermenter, instantly bring it to pitching temperature.
Dan Listermann
Listermann Manufacturing
Cincinnati, Ohio

Follow Procedure and Get Feedback

*If your goal as a new brewer is to try and per-
fect the process and monitor your brewing
results, try making the same recipe or kit over
and over again and taste each batch relative to
the other. Take copious notes as you brew each
batch so you document what you have done

differently. As you learn more substitute one ingredient at a time,

such as hops or yeast, to notice subtle differences. Brewing the

same recipe using different yeast varieties can help you under-
stand their fermentation and flavor characteristics.

Erik Schmid

The Brewmeister

Folsom, California

*In 6,000 years of homebrewing, all the short cuts have been fig-
ured out. Follow the instructions.

Jim Leverentz

Leeners You-Make-Kit Brand

Northfield, Ohio



O tips for new brewers ¢ 20 tips for new brewers ¢ 20 tips for new brewers

eGet a good opinion. Giving your friends free beer and then =~ BYO Bonus Tip: Keep Oxygen Away

asking them what they think about it is not the best way of having eYeast need oxygen when they are pitched in
your beer critically evaluated. order to grow and ferment the wort properly.
However, after they have been “fed,” you should

strive to minimize your wort or beer’s exposure to

Byron Burch
The Beverage People & 0
Santa Rosa, California : oxygen. Exposure to oxygen while beer ages

leads to papery or cardboard-like aromas in beer. And, the pres-
ence of oxygen can spur the growth of some beer-spoiling organ-
isms, like Acetobacter, which causes a vinegar-like character in
eWhen using a bottle filler without a spring in the beer contaminated with it. Keep your buckets sealed and fer-

tip, put a wooden spoon under your bottling buck- mentation locks filled, rack your beer quietly and use a container

et with the handle sticking out over the edge of  without a lot of headspace for conditioning your beer.

the counter. Loop the hose over it, hanging the Chris Colby
filler in the “off" position while capping a few bot- Editor, Brew Your Own Magazine

tles or getting a new case.
Bob Peak
The Beverage People
Santa Rosa, California

eb extra:

New brewer? Visit our
all-new Web site, with
a page just for you:
Blevy | http:/www.byo.com/
i ] newbrew

oIf using a bucket for a primary or secondary fermenter, or for bot-

tling, opt for installing or buying one with a spigot mounted at the
bottom to avoid having to siphon your beer.

Erik Schmid

The Brewmeister

Folsom, California

CLONE RECIPES IN ONE
GREAT SPECIAL ISSUE!

Bre\W

THE HOW-T0 HOMEBREW BEER MAGAZINE

Replicate your favorite commercial beers featuring the best clone recipes from the last ten years of BYO.
= Intro on how to clone brew commercial beers
« 150 recipes provided for all-grain and extract brewers
« Cross indexed so you can easily find your favorite recipes by brewery or style

At just $6.99 (56.99 CAN) retail, you won't find a more valuable recipe collection to brew beers like the pros

kel i . p :
= This special newsstand only issue is
available at better homebrew retailers
or order today by calling 802-362-3981
also available online at brewyourownstore.com
* Attention homebrew supply shop owners - call us today at 802-362-3981 to discuss volume discounts to A - 3 -mﬂﬂ

resell the BYO 150 Classic Clone Recipes issue in your shop
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omebrewers love recipes, espe-
cially those that have had suc-
cess at homebrew competitions.
With that in mind, BYO decided
it was time to gather some best
of show winning recipes and pre-
sent them to our readers.

In this recipe compilation, we present
contest-winning brews from events that took
place in 2008 all over the United States.
Featured here are Virg Redman’s traditional
bock, winner at the California State Fair,
Drunk Monk Challenge (Ann Arbor, MI) win-
ners Bob and Kim Barrett for their German
Pilsner, Alastair Hewitt's mild, winner of the
Boston Homebrew Competition, Maltose
Falcons' Mayfaire Competition (Southern
California) winner Mike Mraz for his extra pale
ale, and Scott DeWalt winner of Dixie Cup
(Houston, TX) with his Flanders Red-style
wood-aged beer and his maibock, winner at
the Alamo City Cerveza Fest in San Antonio.

Looking at this sampling, it's clear that
any beer in any style can become the best of

e

&

Photo Courtesy of Dixie Cup

o

Despite disruptions from Hurricane Ike, the
annual Dixie Cup competition in Houston,
Texas was still a success in 2008.

show winner. There is no right or wrong beer,
only the one that happens to stand out at any
given moment.

Case in point, Hewitt's Hop Crisis Mild. “|
was surprised it stood up to the other beers
on the BOS table though,” he says. “I thought
something as wimpy as a mild would not
stand a chance.”

That said, a lot of time and effort is
involved in producing these award-winning
beers. The Barretts have conjured up over
230 batches (estimated at 1,600 gal-
lons/6,000 L) of beer in the 10 years they have
been brewing. Redman enters about 12 com-
petitions a year, while Mraz is vying to becom-
ing California State Homebrewer of the Year.
DeWalt is so into brewing competitions (and
brewing in general) he's started his own Web
site: Texanbrew.com.

All of these winning brewers enter
numerous competitions each year and contin-
ually fine-tune their recipes. At this level,
homebrewing is something of a passion. But,
if nothing else, the competitions provide feed-
back and insight that can be used in creating
a future award winner — or at the very least,
a fine beverage to consume with friends. Se,
Judges pore over the entries to the 2008 Drunk Monk Challenge, a competition organized by enjoy the recipes, learn from these brewers
the DuPage County, lllinois homebrew club the Urban Knaves of Grain. and we'll see you in the winner's circle!

Photo Courtesy of Drunk Monk Challenge
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AWARD-WINNII

Bob and Kim Barrett, Winners
of the Drunk Monk Challenge,
Ann Arbor, Michigan

March 7-8, 2008.

“We try to find competitions that have a
grand prize of brewing your beer at a local
brewpub. Ribbons and medals are nice,
but there’s just something about watching
your recipe get ramped up to six or 20
barrels and then helping with the brew on
brew day, then climbing into the brew ket-
tle at the end of the day and scrubbing it
down that gives you just a really great
feeling.”

G Homebrew Recipes

BK Pils

(5 gallons/19 L, all-grain)
OG =1.046 FG = 1.011

IBU =233 SRM =4 ABV =4.4%

Ingredients

9.5 Ibs. (4.3 kg) Durst Pilsner malt

2.2 AAU New Zealand Hallertauer hops
(first wort hops)
(0.25 0z./7.1 g of B.6% alpha acids)

6.5 AAU New Zealand Hallertauer hops e JET el T ”"‘h:‘:“:’i‘"
(60 mins) ifRaaE - : )
(0.75 0z./21 g of 8.6% alpha acids) 52 Sk 4 B g U S hinrec

=
Iioof

0.5 oz. (14 g) New Zealand Hallertauer
hops (0 mins)

White Labs WLP830 (German Lager)
yeast (2 qt./2 L starter)

Step by Step

Mash at 151 °F (66 °C) for 35 minutes.
Mash at 156 °F (69 °C) for 25 minutes and
168 °F (76 °C) for 10 minutes. The last
step is a mash done via decoction; pull
one-third of mash and boil it for 10 min-
utes. Boil wort 70 mins. Cool to 56 °F
(13 °C) with immersion chiller, place car-
boy in 50 °F (10 °C) fridge for a few hours,
then pitch  yeast. Ferment at

Photo Courtesy of Dixie Cup

50 °F (10 °C) for 2 weeks. Diacetyl rest at  Texan homebrewer Scott DeWalt shows off his Best of Show trophy at the 2008 Dixie Cup.
65 °F (18 °C) for two days. Lager for 4  He won for his TexanBrew Flanders. He also won BOS at the Alamo City Cerveza Fest.

6 best of show recipes from coast
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weeks at 34 °F (1.1 °C).

BK Pils
(5 gallons/19 L,

extract with grains)
OG =1.046 FG=1.012
IBU=33 SRM =5 ABV =4.5%

Ingredients
2.0 Ibs. (4.3 kg) Durst Pilsner malt
1 Ib. 2 oz. light dried malt extract
4.0 Ibs. Pilsner malt extract
(such as Weyermann'’s)
(late addition)
2.2 AAU New Zealand Hallertauer hops
(first wort hops)
(0.25 0z./7.1 g of 8.6% alpha acids)
6.5 AAU New Zealand Hallertauer hops
(60 mins)
(0.75 0z./21 g of 8.6% alpha acids)
0.5 oz. (14 g) New Zealand Hallertauer
hops (0 mins)
White Labs WLP830 (German Lager)
yeast (2 gt./2 L starter)

Step by Step

Steep crushed grains at 151 °F (66 °C) for
35 minutes in 3.0 gts (2.8 LO of water.
Heat steeping water to 156 °F (68 °C) and
hold for 25 minutes, then heat water to
168 °F (76 °C). In your brewpot, combine
liquid from steep with dried malt extract
and water to make 3 gallons (11 L) and
bring to a boil. Add first wort hops as lig-
uid approaches a boil. Boil for 60 minutes,
adding remaining hops at times indicated
and liquid malt extract for final 15 minutes
of the boil. Cool wort and transfer to fer-
menter. Top up, aerate and pitch yeast.
Ferment at 50 °F (10 °C) for 2 weeks.
Diacetyl rest for 2 days at 65 °F (18 °C).
Lager for 4 weeks at 34 °F (1.1 °C).

Wine and Beer Making Supplies
for Home Brewers and Vintners

A proud sponsor of the Indiana State Fair Brewers Cup

Retailer of the Year - 05, '06, 07 & 2008!
WineMaker International Amateur Wine Competition

Quality Products ~ Expert Advice

www.HomeBrewlt.com
Retail: 108 S. Elkhart Ave., Elkhart, IN 46516

Office: 530 E. Lexington Ave. #115, Elkhart IN 46516 ~ (574) 295-9975

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 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 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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Mike Mraz, Winner of Maltose
Falcons Mayfaire Competition,
California, April 12, 2008.
“Some of the beers | brewed this year
were just for a single competition, (but)
most of the time | have my regular beers
that | brew and have on tap.”

Three Blind Mice Pale Ale
(5 gallons/19 L, all-grain)

0OG =1.049 FG =1.010

IBU =37 SRM =45 ABV =5.0%

Ingredients

9.5 Ibs. (4.3 kg) 2-row pale malt

0.25 Ibs. (0.11 kg) CaraPils®

0.25 Ibs. (0.11 kg) wheat malt

0.25 Ibs. (0.11 kg) crystal malt (40 °L)

5.25 AAU Chinook hops (60 mins)
(0.44 0z./12 g of alpha acids)

3 AAU Cascade hops (30 mins)
(0.6 0z./17 g of 5% alpha acids)

3 AAU Cascade hops (15 mins)

(0.6 0z./17 g of 5% alpha acids)
0.50 oz. (14 g) Amarillo hops (0 mins)
0.25 oz. (7.1 g) Simcoe hops (0 mins)
0.50 oz. (14 g) Cascade hops (dry hops)
0.25 oz. (7.1 g) Centennial hops

(dry hops)

White Labs WLP001 (California

Ale) yeast

Step by Step

Use 1.2 gts/Ib. mash thickness. Mash at
152 °F (67 °C) for 60 minutes, then 168 °F
(76 °C) for 10 minutes. Ferment starting
at 64 °F (18 °C) and let rise to 68 °F (20
°C). Dry hop for 4 weeks.

Three Blind Mice Pale Ale
(5 gallons/19 L,
extract with grains)
OG =1.049 FG = 1.011
IBU =37 SBRM =4.5 ABV =4.9%

Ingredients

1.25 Ibs. (0.57 kg) 2-row pale malt

0.25 Ibs. (0.11 kg) CaraPils®

0.25 Ibs. (0.11 kg) wheat malt

0.25 Ibs. (0.11 kg) crystal malt (40 °L)
1.5 Ibs. (0.68 kg) light dried malt extract
4.0 Ibs. (1.8 kg) light liquid malt extract

(late addition)

5.25 AAU Chinook hops (60 mins)

(0.44 0z./12 g of alpha acids)

3 AAU Cascade hops (30 mins)

(0.6 0z./17 g of 5% alpha acids)
3 AAU Cascade hops (15 mins)

(0.6 0z./17 g of 5% alpha acids)
0.50 oz. (14 g) Amarillo hops (0 mins)
0.25 oz. (7.1 g) Simcoe hops (0 mins)
0.50 oz. (14 g) Cascade hops (dry hops)
0.25 oz. (7.1 g) Centennial hops

(dry hops)

White Labs WLP0O1 (California

Ale) yeast

Step by Step

Steep crushed malt at 152 °F (67 °C) in
3.0 gts. (2.8 L) of water. Steep for 45 min-
utes. In brewpot, combine liquid from
steep, dried malt extract and water to
make 3.0 gallons (11 L). Bring to a boil
and boil for 60 minutes, adding hops at
times indicated and liquid malt extract for
final 15 minutes of the boil. Cool wort and
transfer to fermenter. Top up to 5 gallons
(19 L), aerate and pitch yeast. Ferment
starting at 64 °F (18 °C) and let rise to 68
°F (20 °C). Dry hop for 4 weeks.

Virg Redman, Winner of
California State Fair
Homebrew Competition,

May 2008.

“It's more a labor of love for me. | pay just
enough attention to detail to ensure | am
brewing what | started out to brew, but if
I'am not having fun and enjoying myself it
ceases to be a hobby. ... That’s why | have

started to brew more for my taste now
instead of being a slave to the style guide-
lines.”

Traditional Bock

(5 gallons/19 L, partial mash)
OG =1.090 FG = 1.030

IBU =24 SRM =17 ABV =8.8%

Ingredients
3 Ibs. 4 oz. (1.5 kg) light liquid
malt extract
7.0 Ibs. (3.2 kg) Munich malt
4.5 Ibs. (2.0 kg) German Pilsner malt
2.5 Ibs. (1.1 kg) Vienna malt
1.0 Ib. (0.45 kg) honey malt
0.5 Ibs. (0.23 kg) crystal malt (60 °L)
4.0 oz. (0.11 kg) crystal malt (40 °L)
2.0 oz. (57 g) crystal malt (120 °L)
4 AAU Hallertauer Hersbrucker hops
(60 min)
(1.0 0z./28 g of 4% alpha acids)
4.8 AAU Hallertauer hops (30 min)
(1.0 0z./28 g of 4.8% alpha acids)
1 Whirlfloc tablet (20 min)
White Labs WLP833 (German Bock
Lager) yeast
Safale S-23 dried yeast

Step by Step

Mash temperature was 154 °F (68 °C).
Used fly sparge method. Boil time was 60
minutes. Pitched both yeast strains (no
starter). Primary ferment for 3 weeks at
52 °F (11 °C). Lager for 3 weeks at 38 °F
(3.3 °C). Carbonate to 2.4 volumes COs,.

Traditional Bock

(5 gallons/19 L, all-grain)
OG =1.090 FG =1.030

IBU =24 SRM =17 ABV =8.8%

Ingredients
7.0 Ibs. (3.2 kg) Munich malt
8.0 Ibs. (3.6 kg) German Pilsner malt

‘| have started to brew more for my
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taste now.”

2.5 Ibs. (1.1 kg) Vienna malt

1.0 Ib. (0.45 kg) honey malt

0.5 Ibs. (0.23 kg) crystal malt (60 °L)

4.0 oz. (0.11 kg) crystal malt (40 °L)

2.0 oz. (57 g) crystal malt (120 °L)

4 AAU Hallertauer Hersbrucker hops
(60 min)
(1.0 0z./28 g of 4% alpha acids)

4.8 AAU Hallertauer hops (30 min)
(1.0 0z./28 g of 4.8% alpha acids)

1 Whirlfloc tablet (20 min)

White Labs WLP833 (German Bock
Lager) yeast

Safale S-23 dried yeast

Step by Step

Mash temperature was 154 °F (68 °C).
Used fly sparge method. Collect about 8
gallons (30 L)and boil until volume is
reduced to 5 gallons (19 L) . Primary fer-
ment for 3 weeks at 52 °F (11 °C). Lager
for 3 weeks at 38 °F (3.3 °C). Carbonate
to 2.4 volumes COo.

Alastair Hewitt, Winner of
Boston Homebrew
Competition, March 1, 2008.

“| enjoy the challenge and the creative
side of developing new recipes. Since
there are so many different ways some-
thing can turn out, | am always surprised.
There are many ways to make improve-
ments and this also keeps it interesting.”

Hop Crisis Mild
(5 gallons/19 L, all-grain)
0OG =1.038 FG =1.012
IBU =14 SBRM =18 ABV =3.5%

Ingredients

5.8 Ibs. (2.6 kg) British 2-row malt

1.0 Ib. (0.45 kg) British crystal malt
(145-165 °L)
(Simpson’s Extra Dark Crystal)

5 oz. (140 mL) Lyle’s Black Treacle

3.1 AAU East Kent Golding whole hops
(90 mins)
(0.63 0z./18 g of 5% alpha acids)

0.21 oz. East Kent Goldings whole hops
(15 mins)

Wyeast 1318 (London Ale Ill) yeast

Step by Step

Single step mash in 2.1 gallons (7.9 L) at
154 °F (68 °C) for 75 minutes. Sparge
with 3.3 gallons (13 L) and then top up to
6.7 gallons (25 L). (Don’t over-sparge,

lower efficiency is better for this.) 90
minute boil, cool and collect 5 gallons (19
L). Pitch yeast and ferment 68 °F (20 °C).
| did about 10 days in primary and racked
straight to keg.

Hop Crisis Mild
(5 gallons/19 L,

extract with grains)
0G =1.038 FG =1.012
IBU=14 SRM =18 ABV =3.5%

ingredients

1.0 Ibs. (0.45 kg) British 2-row malt

1.0 Ib. (0.45 kg) British crystal malt
(145-1865 °L)
(Simpson's Extra Dark Crystal)

1.0 Ib. (0.45 kg) light dried malt extract

2 Ib. 10 oz. light liquid malt extract
(late addition)

5 oz. (140 mL) Lyle’s Black Treacle

3.1 AAU East Kent Golding whole hops
(90 mins)
(0.63 0z./18 g of 5% alpha acids)

0.21 oz. East Kent Goldings whole hops
(15 mins)

Wyeast 1318 (London Ale Ill) yeast

Step by Step

Steep crushed malt at 154 °F (68 °C) in
3.0 gts. (2.8 L) of water for 45 minutes. In
brewpot, combine liquid from steep,
dried malt extract and water to make 3.0
gallons (11 L). Bring to a boil and boil for
60 minutes, adding hops at times indicat-
ed. Add liquid malt extract and treacle for
final 15 minutes of the boil. Cool wort and
transfer to fermenter. Top up to 5 gallons
(19 L), aerate and pitch yeast. Ferment at
68 °F (20 °C).

Scott L DeWalt, Winner of the
Dixie Cup Homebrew
Competition, Houston, Texas
Oct. 17-18, 2008.

“What I've found is the base beer, as long
as it is close in color and relatively non-
descript in flavor, does not have the
impact the yeast, bacteria and barrel
have.”

TexanBrew Flanders
(5 gallons/19 L, all-grain)
0G=1.052 IBU=0 SRM =16

Ingredients
6 Ib. 14 oz. (3.1 kg) 2-row pale malt
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Photo Courtesy of Drunk Monk Challenge

As in previous years, the Drunk Monk Challenge featured the Menace of the Monastery (MOM), a special category consisting of styles which

are monastic in origin: Belgian blonde, dubbel, tripel, pale, strong golden and strong dark ales as well as German doppelbock.

2.0 Ibs. (0.91 kg) Munich malt

1.5 Ibs. (0.68 kg) crystal malt (60 °L)

0.5 Ibs. (0.23 kg) wheat malt

0.3 Ibs. (0.14 kg) Special B malt

2.0 oz. (57 g) debittered hops (60 mins)
White Labs WLP0O1 (California Ale) yeast
Wyeast 3763 (Roselare Blend)

Step by Step

Mash at 157 °F (69 °C) for 60 minutes.
Boil for 60 minutes. Pitch WLP001 and
ferment at 65 °F (18 °C) through comple-
tion. Woyeast Roselare blend (seasonal
strain) is put in the barrel with the finished
beer. The beer is aged in the barrel for at
least one year; mine is going on 2.5.

TexanBrew Flanders

(5 gallons/19 L, partial mash)
OG=1.052 IBU=0

SRM = 16

Ingredients

1.7 Ibs. (0.77 kg) Munich malt

1.5 Ibs. (0.68 kg) crystal malt (60 °L)

0.5 Ibs. (0.23 kg) wheat malt

0.3 Ibs. (0.14 kg) Special B malt

1.0 Ib. (0.45 kg) light dried malt extract

4.0 Ibs. (1.8 kg) light liquid malt extract
(late addition)

2.0 oz. (57 g) debittered hops (60 mins)

White Labs WLP0O1 (California Ale) yeast

Wyeast 3763 (Roselare Blend)

Step by Step

Partial mash malts at 157 °F (69 °C) in
5.5 gts. (5.2 L) of water. Mash for 45 min-
utes. In brewpot, combine wort from
mash, dried malt extract and water to
make 3.0 gallons (11 L). Bring to a boil
and boil for 60 minutes, adding hops at
times indicated and liquid malt extract for
final 15 minutes of the boil. Cool wort and
transfer to fermenter. Top up to 5 gallons
(19 L), aerate and pitch yeast. Ferment at
65 °F (18 °C) with ale yeast. Add Roselare
blend to beer in secondary (preferably in
a barrel).

‘| enjoy the challenge and creative

side of developing new recipes.”
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Scott L DeWalt, Winner of the
Alamo City Cerveza Fest, San
Antonio, TX, Aug. 15-16, 2008.
“It is so hard to keep from draining the
kegs before (this maibock) has had time
to fully mature. The young beer is quite
tasty; however, time and patience, though
terrible rewards themselves, do pay off.”

TexanBrew Maibock
(5 gallons/19 L, all-grain)
0G =1.073 IBU=24 SRM =24

Ingredients

8.0 Ibs. (3.6 kg) Pilsner malt

3.75 Ibs. (1.7 kg) Vienna malt

2.0 Ibs. (0.91 kg) Munich malt

1.0 Ib. (0.45 kg) aromatic malt

0.5 Ibs. (0.23 kg) CaraPils® malt

4 AAU Hallertauer hops (60 mins)
(1.0 0z./28 kg of 45 alpha acids)

5.3 AAU Perle hops (30 mins)
(0.75 0z./21 g of 7% alpha acids)

White Labs WLP833 (German Bock
Lager) yeast

Step by Step

Mash at 154 °F (68 °C) for 90 minutes.
Boil for 90 minutes. Ferment four weeks
at 50 °F (10 °C). No diacetyl rest.

Notes on Recipes

All recipes were scaled to 5 gallons (19 L),
when necessary. (Half of these recipes
were originally brewed at a 10-gallon/
38-L scale.) Likewise, when necessary,
recipes were altered to match BYO stan-
dard assumptions for extract efficiency
(we assume 65%) and hop utilization (the
curve passes through 25% utilization at
60 minutes boil time). If needed, the
amounts of pale malt or bittering hops
were changed. (In most cases, changes
were minor) The amounts of specialty
malts, sugars and late addition hops were
not changed.

Where possible, BYO has supplied a
conversion to an extract, partial mash or
all-grain equivalent recipe. In each pair of
recipes, the first is the beer as originally
brewed and the second is the converted
recipe. BYO would also like to thank all
the brewers for sharing their award-win-
ning recipes!

Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Two “Pigs” are perfect for one 5 gallon
fermenter * Patented self inflating Pressure Pouch maintains
carbonation and freshness * Perfect dispense without
disturbing sediment * Simple to use - Easy to carry - Fits in
the “fridge” * Ideal for parties, picnics and holidays.

WWW.HOMEBREWING.ORG

Beer and wine making supplies with an
incredible line of kegging equipment

We Have T-Shirts Too!

Adventures in Homebrewing

Taylor, Michigan
(313) 277-BREW (2739)

It's time to try a
Party Pig’
)

(self-pressurizing

Quoin
pronounced "coin”

401 Violet Street
Golden, CO 80401

Phone 303+279+8731
FAX 303-278+0833
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P Just PRESS, POUR & ENJOY!
partypig.com
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t in@ pub in South London and I'm drinking a pint of Youngs Bitter with my
t beer I've ever bought in a pub, because now I'm eighteen and it's ere IS a
nk in public. But not everybody is drinking pints of draught beer, for
who stands in a corner at the end of the bar has just ordered a bottle.

ttle either, because it is tiny; and the contents are poured by the bar-

blet, not a normal straight-sided glass. | thought it must be some kind [‘e ere“ce 0
n the barman came our way, | asked him what this mysterious fluid could
it was a sort of strong beer, which was why it came in a small bottle,

ontaining only a third of a pint, and that it was called a barleywine. ba)rle Wlne
barleywine?" I said to my friends, but none of them knew.

ntually, but it took some time, for we lads didn’t want to be seen in
an’s drink. Even when 1 did finally try it my then untutored palate

" and it remained “exotic” to me for quite a while. It wasn't what you I (l b[’ C
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folio. All those | came across were served
only in nips, and never on draught. It was
a somewhat elusive brew, for not all pubs
stocked it; those that did often brought it
in from another brewer. And when I
became interested in defining beer styles
and in delving into the history of them, |
found barleywine to still be elusive.

There is a reference to “barley wine"
being brewed in Armenia in the Fourth
Century, and the term “malt wine” was in
use in Britain in the Eighteenth Century.
“Barley wine” surfaced again in the early
1800's, but it appears only to have been a
marketing tool in beer's fight against the
encroachment of wine on the British din-
ing scene. The term seems to have come
into vogue as a style descriptor only in the
early Twentieth Century, though referring
as it did to all beers above about 8% ABYV,
it was pretty much a catch-all term. It
included pale and dark beers, which could
be highly-hopped, low-hopped, malty and
sweet, dry and bitter, or anything in
between. Of course, the same could be
said for our modern style guidelines.

The reason for this broad definition
was that barleywines were direct descen-
dants of the strong ales that had been
around for centuries. Indeed, in the
Eighteenth Century the “strong” would
have been a redundant term for all ale was
strong. Anything else was either small
beer, or porter. This came out of the
process of brewing used in those days,
when sparging was not practiced and it
was common to use two or three mashes
of the same batch of malt. The first, high-
gravity runnings were taken for ale, and
subsequent runnings of wort became the
small beers at much lower gravity.
Sometimes, the brewer might use an extra
amount of malt, so that the ale was even
stronger, in which case it might be called
October Ale, or Stingo, Chancellor Ale
(which I wrote about in the May-June 2006
issue of BYO) or have a regional designa-
tion, such as Dorchester Ale, Nottingham
Ale, or Welsh Ale.

In those days it was common for the
great houses of the gentry to have their
own brewhouse, and to make their own
beer to satisfy the needs of both the lord
(or squire}, and the army of staff needed

years, and then drunk in small amounts, as
we would drink a liqueur today. They
would use special glasses, often of fancy
design, and frequently etched with barley
and hop motifs, and able to contain little
more than a few mouthfuls of the beer.

As Britain moved into the Nineteenth
Century, private brewing declined, and
the tastes of everyday drinkers turned to
“running” beers, that is those that were
not long-stored, but rather drunk within a
few weeks of brewing. Partly because of
this, and partly because the hydrometer
gave brewers a way of measuring strength,
ale alcohol levels declined. And as the
pale, bitter IPAs became ever more popu-
lar, sweet, strong beers became much less
common. Strong ales received a further
blow in 1880 when beer tax began to be
applied on the basis of the beer's original
gravity, and they became ever more
expensive. Perhaps what saved them from
extinction was the fact that bottling of
beers became more widespread about
this time. This, coupled with the adoption
of the barleywine label gave these beers a
clearer identity and established them as a
niche market. Some of them still survive in
Britain's session-beer dominated market
today, such as Orkney Skull Splitter,
Fullers Vintage Ale, and both Thomas
Hardy Ale and Gale's Prize Old Ale also fit
this style. And of course there are some
brewed here at US micros, such as Rogue’s

Old Crustacean, Smuttynose Barleywine
Style Ale and Sierra Nevada Bigfoot
Barleywine Style Ale.

‘el
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In 1903, the Bass Brewery began labelling their “No 1.” brew as a barleywine. It was made
from the first runnings of a mash. The beer was discontinued in 1995,

Photo by Arthur Roe www.burton2000.co.uk

to run the premises. Of course, the staff

got the small beer and the master the ale,
which would be kept in cask one or two
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Which brings us to the question of
specifications for the style, and that is just
where that old elusiveness shows up
again. The Beer Judge Certification
Program (BJCP) gives an ABV of 8.4-12.0%,
but a number of English barleywines are
brewed down to 7%. And, even odder is
that fact that | have seen Samuel Adams
Utopias (25% ABV) and Millennium (20%)
called barleywines. Add to this the fact
that the BJCP lists two separate versions,
namely English and American, which differ
primarily in bitterness levels, then pile on
that the BJCP style guidelines for imperial,
or double IPA substantially overlap those
for barleywine, and we can see that there
is no definition that is universally agreed
upon or that cleanly separates barleywine
from similar styles of beer.

I do not see a reason for two separate
specifications other than for competition
purposes. As far as we are concerned, I'll
give a somewhat broader range of starting
gravities, and even color (for reasons I'll
explain later). This will give a wide spec-
trum of beers falling under this designa-
tion, from light to dark in color, malty
sweet to dry, and from moderately high to
very high in alcohol:

BARLEYWINE BY THE NUMBERS

@, 1.075-1.130

| = = S 1.020-1.035

Brewing Barleywine
The first question to answer for an all-grain
brewer is how much do | want to make?
That's because the size of your mash tun is
the crucial factor with a beer that requires
so much malt. If your set-up is for brewing
5.0 gallons (19 L) of “normal” beer, you
won't be able to make much more than 2-3
gallons (7.6-11 L) of barleywine. For exam-
ple (using the BYO standard yield), to
make 5.0 gallons (19 L) of wort at OG 1.100
your mash tun would need to hold 21 Ib.
(9.5 kg) of pale malt, plus up to 30 gt. (28
L) of water. That would not fit into my mash
tun, so I generally make only 3.0 gallons
(11 L) of this beer, and I recommend that
you make a careful check of your mash tun
capacity before you start.

You can, of course, make this beer by

[t’s not what you put in your beer —
it’s what you put your beer in.

1ited are good s
ican Ogk and shipped directly to your home, B:
ensure that your next batch of homebrew is your best yet.

, 70 and 80 gallon si

0]
9 N [ 7 I S e =T B
Corporate Office » Jackson, Wyoming 1-800-875-1558
www.barrelsunlimited.com West Coast Cooperage « Fresno, California

for beer and wine enthusiasts
WE HAVE GROWN AGAIN!

WE'VE DOUBLED DUR SPACE TO PROVIDE YOU WITH
BETTER SELECTION AND SERVICE

ONE STOP SHOPPING FOR:

Homebrewing * Winemaking
Cordial * Cider ¢ Vinegar and

Cheese Making * Grapes
Grapevines & Hop Rhizomes
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For current special promotions and bonus
coupons visit:

www.beer-wine.com/special_promotions.asp
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\ i 155T New Boston Street, Wobum, MA (Retail Outlet)
} (800) 523-5423 (orders), 781-933-8818 (consulting)
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g www.beer-wine.com
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BARLEYWINE RECIPES

______________________________________________________________________________________________________________________________

HARD HAT
BARLEYWINE

(3 gallons/11 L, all-grain)
OG =1.084 FG =1.025
IBU=70 SRM =17 ABV =7.8%

Ingredients

10.5 Ib (4.8 kg) Muntons 2-row
pale malt

14 AAU Magnum hops (90 mins)
(1.0 0z./28 g at 14% alpha acids)

1.0 oz. (28 g) U.S. Fuggles hops
(0 mins)

% tsp. Irish moss

White Labs WLP500 (Trappist Ale)
or Wyeast 3787 (Trappist High
Gravity) yeast
(2-4 gt./2-4 L yeast starter)

Step by Step
Mash in at 148-150 °F (64-65.6 °C),
using about 1.2-1.4 guarts (4.5-5.3 L)
of water per pound of grain. After 90
minutes, run off the first 2.0 gallons
(7.6 L) and set aside; these should have
an SG of 1.070-1.080 (17.1-19.3 °P).
Sparge to collect a further 4-5 gallons
(1519 L), but no more. Measure the
total volume and SG of the second
wort. Calculate total gravity by multiply-
ing the volume of each wort times its
gravity (in “gravity points” (GP) — that
is 1.080 = 80 GP) then add these two
numbers. Divide this by 84, and you will
have the final volume you need in order
to have OG of 1.084 (20.4 °P).

Take the second wort and boil until
the SG is around 1.060-1.070 (14.7-
77.1 °P), then add the first wort. Boil
vigorously for 1 hour or so, add the
Magnum hops and boil for another hour
or so, or until you have reached the
desired final volume. Add the Irish moss
10-20 minutes before the end of the
boil. As you turn off the heat, add the
finishing Fuggles hops; adjust the vol-
ume with cold, sterile water if required.

Cool to no less than 70 °F (21 °C),
and pitch with the yeast starter, as
described above; don't forget to oxy-
genate for 3-4 minutes after pitching.
When primary fermentation appears to
be complete, rack the beer to a sec-
ondary fermenter. Rack again after 2-3
weeks, preferably into a stainless steel

soda keg, and leave to mature in a cool
dark place. If you want to bottle the
beer, this is best done by means of a
counter-pressure filler. You don’t want
to add priming sugar to the bottles, as
there may still be a slow fermentation
taking place. Over a maturation period
of a year or so this can result in very
high bottle pressures.

IRON GLOVE
BARLEYWINE
(3 gallons/11 L,

extract with grains)
OG =1.099 FG=1.035
IBU =80 SRM =28 ABV =8.5%

Ingredients

8.0 Ib (3.6 kg) Muntons light liquid
malt extract

1.0 Ib (0.45 kg) crystal malt (20 °L)

17 AAU Amarillo hops (90 mins)
(2.0 0z/56 g at 8% alpha acids)

1.0 oz. (28 g) Amarillo hops
(0 mins)

2.0 oz (56 g) Amarillo hops
(dry hop in secondary)

' tsp. Irish moss

White Labs WLP0OO7 (Dry English Ale)
or Wyeast 1214 (Belgian Abbey)
yeast (2-4 qt./2-4 L yeast starter)

Step by Step

Heat 0.5 gallons (1.9 L) water to around
170 °F (77 °C), and add the crystal malt;
keep at this temperature for 30 minutes,
then strain out the grains. Add water to
a total of 3.5 gallons (13 L) and careful-
ly dissolve 4.0 Ib. (1.8 kg) of the malt
extract, bring to a boil and add the bit-
tering hops. After 1 hour, turn off the
heat and very carefully dissolve the
remainder of the malt extract. Then turn
on the heat and boil for a final 15 min-
utes, adding Irish moss for the last 10
minutes, and the flavor hops when you
turn off the heat. Cool wort and transfer
to fermenter. Aerate wort and pitch
yeast from yeast starter(s). Ferment and
mature as described in the all-grain
recipe. Add the dry hops to the sec-
ondary, using a sterilized, weighted
muslin bag, and remove on racking to
the stainless steel keg, proceeding from
there as above for maturation.

DUNKLEOSTEUS

(ENGLISH-STYLE

BARLEYWINE)

by Chris Colby

(5 gallons/19 L, all-grain with
supplemental extract)

0G =1.122 FG =1.026

IBU =51 SRM =15 ABV =12.4%

Here's a 5.0-gallon (19-L) big barleywine

recipe that doesn’t require a huge mash

tun or an extremely extended boil.

Ingredients

14.0 Ibs (6.4 kg) British pale ale malt
(Maris Otter)

0.66 Ibs. (0.30 kg) English crystal
malt (60 °L)

3.5 Ibs. (1.6 kg) Muntons Light dried
malt extract

2.0 Ibs. (0.91 kg) sucrose
(or invert sugar)

Y tsp. yeast nutrients

1 tsp. Irish moss

15 AAU East Kent Goldings hops
(60 mins)
(3.0 0z./85 g of 5.0% alpha acids)

2.5 AAU Fuggles hops (20 mins)
(0.5 0z./14 g of 5.0% alpha acids)

0.33 0z./9.4 g Fuggles hops (0 mins)

Wyeast 1968 (London ESB) or White
Labs WLP0O2 (English Ale) yeast
(4 gt./~4 L yeast starter)

Step by Step

Mash grains at 152 °F (66 °C) for 1 hour.
Mash out to 168 °F (76 °C). Recirculate
the wort for 20 minutes. Runoff wort,
sparging with water hot enough to keep
grain bed temperature just under 170 °F
(77 °C). Collect about 7.0 gallons (26 L)
of wort and boil down to 5 gallons
(19 L). Add dried malt extract with 30
minutes left in boil. Add hops according
to the schedule given in the recipe. Add
Irish moss with 15 minutes remaining in
the boil. After the boil, chill the wort to
68 °F (20 °C), aerate well and pitch sed-
iment from yeast starter. Let ferment at
68 °F (20 °C). Rack to secondary, add
sugar and yeast nutrient and let sit for
two weeks at 65-68 °F (18-20 °C). If
possible, bulk condition at 40-45 °F
(4.4-7.2 °C) for two to three months.
Bottle or keg, minimizing any splashing
or other aeration of the beer.

_______________________________________________________________________________________________________________________________
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the time-honored procedure of using only
the first high-gravity runnings from the
mash. This works in commercial breweries,
but may not in a home brewery unless you
have a mash tun large enough to yield suf-
ficient pre-boil wort. However, if you want
to make the beer as pale as possible, this
is a better way than the next procedure.

My normal approach is to simply run-
off, sparge and boil the whole wort, as for a
normal beer. This is straightforward in both
procedure and in the calculations needed
to hit target gravity, but can be tedious
depending upon what OG you are aiming
for, and on what rate of evaporation you
achieve in the boil. A downside of this
approach is that the beer will be at the
darker end of the color specification; but a
plus is that it will be well-caramelized, an
important flavor characteristic in barley-
wine. A variation on this procedure, which
requires less boiling, is to boil until you
have an SG of, say 1.070, and add malt
extract to bring it up to the final gravity,
followed by a short boil.

By far the simplest approach to brew-
ing these big beers is to extract brew,
because you can reach target gravity with-
out long boiling this way. Further, if you
hold back one-half to one-third of the
extract and add it towards the end of the
boil, you can achieve adequate hop uti-
lization when boiling less than the full vol-
ume of wort. A short boil can be a problem
though; because the beer will have less
caramel flavor. So you might want to con-
sider using some specialty grains, such as
crystal malt or Special B.

Iingredients

Classically, strong ales were made using
only pale malt, and all-grain brewers will
get good results doing the same. Two-row
pale malt is best, and either US or British
can be used. You may add specialty malts
such as crystal, Munich, Victory and so on,
but it is debatable whether you will gain
much from doing so. With so much malt
there already, plus the colors and flavors
developed during boiling, 1 would argue
that you get as much flavor as you can han-
dle, without looking for something extra by
adding other malts.

As | intimated above, the reverse may
be true in extract brewing, and you may
well want to use up to a pound of crystal
malt (infused in the usual way) for a three-

’
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gallon brew. You might also use a longer
than normal boil, say 1.5-2 hours, so as to
generate more caramel; be careful though,
as this can result in a thinner-tasting beer.
If you want the beer to be at the darker
end of the range, amber extract may be
your choice, whereas if you want to brew
the lighter-colored version, then pale
extract will be required.

You can use all kinds of hops in these
brews, depending on your taste.
Traditional barleywines would use English
hops, such as Fuggles, Goldings, First
Gold or Target. If you want to go for some-
thing more American, then Cascade,
Chinook, or my favorite, Amarillo would be
more appropriate. Of course, in the cur-
rent climate, you may have to substitute
for these. For bittering go for the higher
alpha-acid varieties, so that you use less
and therefore lose less of your expensive
high-gravity wort in the trub. Also note
that most commercial barleywines use a
calculated figure for IBU, rather than an
analytical one. And | am doubtful that it is
possible to achieve 100 IBU at OG 1.100,
because of solubility limits; however, 1
have not actually seen any published
results on this. Further, perceived bitter-
ness in such a big beer will very much
depend on the final gravity (FG).

If you want hop aroma and flavor, you
can achieve this in the normal manner by
late or post-boil additions. A slightly dif-
ferent flavor will be obtained if you dry-
hop in the fermenter, but this is often the
best way to get hop character into the
beer; Amarillo, or perhaps Columbus
should work well in this. Whichever way
you go, reckon on adding up to twice the
amount you might normally use, or the fla-
vor can easily get lost in all the maltiness.

Fermentation

A good level of attenuation is everything
in the successful brewing of barleywine; if
you can't achieve that, all you will have is
alcoholic syrup. At the lower end of the
OG range, a good ale yeast such as the
Whitbread strain, or even an Irish ale yeast
can be made to work well. For higher start-
ing gravities, a yeast strain specifically
selected to handle them, such as White
Labs WLP007 (Dry English Ale) yeast is
preferable, but 1 have had best results
with Trappist ale yeast, such as White
Labs WLP500 (Trappist Ale) or Wyeast
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1214 (Belgian Ale) yeast. If you are seeking
to avoid fruity esters, as much as is possi-
ble in a high-gravity ale, White Labs
WLP00!1 (California Ale), Wyeast 1056
(American Ale) or Safale US-05 yeast is a
good choice.

You must make a yeast starter for this
beer. Without it, you will likely suffer a
sluggish fermentation and not reach a rea-
sonable final gravity, yielding an overly
sweet, syrup-like brew. To make a starter, |
take two packs or two vials, and add each

Bass No. 1 is still brewed sporadically at the Bass Museum, where this Shire horse lives.
When not munching hay, he dreams of brewing a batch of barleywine.
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to 1 pint (0.47 L) of wort at 1.040 (10.0 °P),
oxygenate the mix and keep warm. When
actively fermenting, | scale each of these
up to 1.0 gt (0.95 L), oxygenate and keep
warm. Do this 34 days in advance so that
the second stage is actively fermenting
when the barleywine wort is ready for
pitching. (You can also pitch a single pack
or vial to 2-4 qgts./2-4 L of wort at SG
1.020-1.040.)

When pitching, pour off most of the
liquid from the starter and add to the wort,
which should be thoroughly oxygenated
for 3—4 minutes. Pitching is probably best
done when the wort is at 70-75 °F (21—
24 °C), which is a good temperature to
maintain throughout fermentation to
ensure high attenuation. If this results in
some ester formation, it does not matter,
for that will be just a little more variety in
an already complex beer.

Post-Fermentation

Give the beer a secondary fermentation
for up to a month before bottling, and
make sure that fermentation has ceased

before doing so. Ideally, after secondary
keep it in a stainless steel soda keg and
either serve it from there, or carbonate it
in the keg then bottle it, using a counter-
pressure filler. If you don't carbonate it
this way, don't prime before bottling, but
add some fresh yeast, bearing in mind
that there may be little extra fermentation,
and the beer may be under-carbonated.

Conclusion

The very elusiveness of this style gives
you lots of opportunity to experiment.
Barleywine is not an easy beer to brew,
but if you do it well you will be rewarded.
Because it is so high in alcohol you'll sip it
rather than drink it and as you do you will
enjoy its warmth and complexity. Keep
some bottles aside and taste one or two
each year over a period, and see just how
it changes with time. It is not a beer you
will produce often, but it makes a very
good once a year special. {3
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Brew Your Own.

ANNAPOLIS
HOME BREW

$7.95 Flat-Rate Shipping!

Orders fo "lower 48' only
See our website for details

@}2 :j f_j I—? Tested & proven exclusive AHB recipes.
£ ] Top-quality ingredients - we don't skimp!

Worlos —pe W ) Fresh kits - measured & packed for you.
2255 1} TS 70 available - Extract, Partial, & All-Grain

Wide range of top-notch kits in stock.
All available with Flat Rate shipping!

Seasonal & Limited Edition wine kits. () Yy}, V) = C
Many options on beginner equipment. }Wyy\_‘j f}%@j
Open 7 Days - Secure Online Ordering

800-279-7556

www . annapolishomebrew. com

r-owners of our Cooperative, offering
you the best organic ingredignts money can buy!

The Organic Homebrew Experts.. since 1997!
4/ We offer worlds best selection of organic brewing ingredients
J All our organic products are USDA certified organic, GMO free
J Try our award winning kits, or buy organic hops and malts in bulk
J Huge selection of organic & Fair Trade green coffee for home roasting
J/ Browse our entire catalog at breworganic.com or request a brochure
J/ We sell to homebrew shops too. Ask your local shop to stock organict

Seven Bridges Cooperative
800-768-4409

Retail Store:

325A River Street, Santa Cruz, CA 95060
Open: Mon thru Sat 10:30 am fo 6:30 pm
7oridges@breworganic.com

BYO.COM January-February 2009 47



It has been known as blown, porter and snap malt, but homebrewers know it as brown malt, if they know
it at all. Its mellow roast character, cheeky bitterness and acrid finish has warmed the cockles of many an
Englishman over the centuries. It was once a malt of choice for many dark brews, especially porters and
stouts. However, improvements in malting technology — including the development of pale base malts
with better yields and dark specialty malts with more color — led to its decline. And it almost faded into
brewing history. Aimost. Today, a few maltsters — including Crisp, Thomas Fawcett and Sons, Hugh Baird
and Beeston — produce brown malt and many homebrewers are discovering what made this lightly-roast-
ed malt so popular in the past. Brown malt is back.

Historical

What we think of as brown malt has been around in many different incarna-
tions from its inception. Today’s brown malt is different but not terribly so.
Brown malt was called so because it was relatively browner than the other
malts and produced a brownish beer. The original brown malt had enough
enzymatic activity to convert itself and was used for centuries as the base of
many beer styles. As the hydrometer came into common use, it was found
that pale malt produced more extract per pound and was much less expen-
sive to make. To further brown malt's demise, heavy levies were imposed on
malt during the French Revolution (C.E. 1789-1799). The greater amount of
fermentables that could be drawn off a given quarter of malt made brewers
focus on finding alternatives to brown malt's character.

During the mid-Nineteenth Century, brown malt was still widely used
but was being specifically employed for its character (e.g. as a specialty
grain) rather than its fermentable product. Using less brown malt reduced
the character of the beer and it was left for the brewers to develop other
ways to mimic the flavors and color of brown malt. Most were sugar-based
(blackening of sugar), but some were roasted malt husk products, as we see
in use today. Most of these increased the color, but did little to produce the
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astringency that one gets from brown malt. Brewers used many
different spices ranging from coriander to grains of paradise, but
more prominently licorice. Sugar-based molasses and treacle
products and a malt-derived concoction called essentia bine were
the most common for adding both flavor and color to the beers.
The death knell for brown malt was sounded with the creation of
black patent malt in 1817. Although its use continued into the
Twentieth Century, most brown malt had been replaced either by
black malt or by various sugar substitutes.

Malting

Most brown malt made over the last 200 years has been of the
non-enzymatic type. Originally brown malt was made from green
malt. The green malt was removed from the withering floor (e.g.,
germination floor) earlier than regular ale malts. It was then
spread out thinly over the tile floor of the kiln and heated mod-
erately until approximately half the moisture was removed. The
malt was then “blown,” the process by which brown malt receives

he brink

all its peculiar qualities in the kiln. Simply, escaping steam puffs
up the kernel and the continued high heat sets the kernel. This
is accomplished by adding either straw or hardwood (oak or
beech) to the kiln so the temperature climbs to over 200 °F
(93 °C). This process was more expensive than making pale malt,
due to fuel and labor. On top of this, it reduced the extract by
approximately 20%.

Brown malts were originally dried with straw, wood and fern.
Straw dried was by far the best, being used for only the best malt.
Wood had a tendency to lend a harsh smoke quality and lesser
quality malt was usually used for the wood-dried brown malt. It
was common practice to use a great quantity of hops and to age
the beer made with wood-dried brown malt 9-12 months to rid
the beer of the unwanted smoke character. Fern dried malt was
the worst, lending a tarry character to the malt, but for a period of
time it was the most widely used because it was cheap and plen-
tiful. This leads us to a very specific question. Did brown malt
have a predominant smoke character? The accounts are quite
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brown malt recipes
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Fuller’s London
Porter clone
(5 gallons/19 L,
all-grain)
OG =1.054 FG =1.015
IBU =30 SRM = 46
ABV = 5.0%

Of all porters on the
market, this one is by
far my favorite. The

VBN ocor  cxudes  dark
[FULLERS jammy fruits and roast-
NIIIIRR ec. nutty aromas and
TLITAR avors. The Fuggle
SRR hops provide a desp
earthy finish that

blends intoxicatingly

well with the dry bite
of the brown malt on
the finish. The touch
of sweetness in this
beer ensures that this beer balances
out to one perfect dram.

Ingredients
7.5 Ib. (3.4 kg) Halcyon pale malt
1.5 Ib. (0.68 kg) brown malt
1.0 Ib. (0.45 kg) English crystal
malt (75 °L)
0.75 Ib. (0.34 kg) chocolate malt
6.25 AAU Fuggle hops (680 mins)
(1.3 0z./38 g of 4.7% alpha acids)
0.670z. (19 g) Fuggle hops (15 mins)
Wyeast 1968 (London ESB) and White
Labs WLP0O02 (English Ale) yeast
(1.5 qt./1.5 L yeast starter)

Step by Step

Mash at 153 °F (67 °C) for 60 minutes
at mash thickness of 1.3 gt./Ib. Boil for
60 minutes. Cool wort, transfer to fer-
menter and pitch yeast from the yeast
starter. Ferment at 62 °F (17 °C).

Fuller’s London
Porter clone
(5 gallons/19 L,
partial mash)
0OG =1.054 FG=1.015
IBU =30 SRM =46 ABV =5.0%

Ingredients

0.75 Ib. (0.34 kg) Halcyon pale malt

1.5 Ib. (0.68 kg) brown malt

1.0 Ib. (0.45 kg) English crystal
malt (75 °L)

0.75 Ib. (0.34 kg) chocolate malt

1.0 Ib. (0.45 kg) Muntons Light dried
malt extract

4.0 Ibs. (1.8 kg) Muntons Light liquid
malt extract (late addition)

6.25 AAU Fuggle hops (60 mins)
(1.3 0z./38 g of 4.7% alpha acids)

0.670z. (19 g) Fuggle hops (15 mins)

Wyeast 1968 (London ESB) and White
Labs WLP002 (English Ale) yeast
(1.5 gt./1.5 L yeast starter)

Step by Step

Partial mash grains at 153 °F (67 °C)
for 45 minutes. Collect partial mash
wort, add water to make 3.0 gallons (11
L), stir in dried malt extract and bring to
a boil. Boil for 60 minutes, adding hops
at times indicated in ingredient list. Stir
in liguid malt extract for final 15 min-
utes of boil. Cool wort and transfer to
fermenter. Top up to 5 gallons (10 ) with
cool water and aerate wort. Pitch yeast
and ferment at 62 °F (17 °C).

Hook Norton

Double Stout

clone

(5 gallons/19 L,
all-grain)

0G =1.051 FG=1.013

IBU =30 SRM = 43

ABV = 4.9%

The “double stout” in
this beer’'s name is
not indicative of a
strong beer. Actually,
it's quite low in gravi-
ty and makes a par-
ticularly good session
pint. What the dou-
ble means to me is
that this beer literally
has double the flavor
of other low gravity
stouts. East Kent Goldings hops lend a
spicy character to the nose which
blends in perfectly well with its rich,
thick toasty body. The deep roast edges
finish into a crisp dryness that ensures
this beer’s utter drinkability. You better
get this beer fast because it's only sea-
sonally available January through
February!

Ingredients

3.0 Ib. (1.4 kg) mild malt

3.0 Ib. (1.4 kg) English pale malt

2.0 Ib. (0.91 kg) brown malt

1.0 Ib. (0.45 kg) No. 1 invert sugar

13 oz. (0.37 kg) black malt

5.6 AAU Challenger hops (75 mins)
(0.75 0z./21 g of 7.5% alpha hops)

0.25 oz. (7.1 g) Fuggle hops (15 mins)

0.25 oz. (7.1 g) East Kent Goldings
hops (15 mins)

0.25 oz. (7.1 g) East Kent Goldings
hops (dry hopped)

Wyeast 1318 (London ) yeast
(1 gt./1 L yeast starter)

Step by Step

Mash at 156 °F (69 °C) for 120 minutes
at a mash thickness of 1.15 gt./Ib. Boil
wort for 90 minutes, adding sugar for
final 15 minues of boil. Ferment at 68 °F
(20 °C).

Partial mash option:

Omit pale malt, reduce mild malt to
11b. 3 0z. (0.53 kg) and add 3 Ib. 10 oz.
(1.6 kg) Muntons Light liquid malt
extract. Partial mash grains at 156 °F
(69 °C) for 45 minutes. Collect partial
mash wort, add water to make 3.0 gal-
lons (11 L), and bring to a boil. Boil for
60 minutes, adding hops at times indi-
cated in ingredient list. Stir in liquid
malt extract for final 15 minutes of boil.
Cool wort and transfer to fermenter.
Top up to 5 gallons (10 ) with cool water
and aerate wort. Pitch yeast and fer-
ment at 68 °F (20 °C).

1850 Imperial

Brown Stout

(5 gallons/19 L, all-grain)
0G=1.111 FG=1.019

IBU =13 SRM =50 ABV =12%

Imperial brown stout was the precursor
to the well known Russian Imperial
stouts people have grown to love. This
beer is based on numerous imperial
brown stouts of the time, taking the
best from all. The most interesting thing
about these beers is the fact that near-
ly half of all black malt used was added
directly to the copper.

Ingredients

13 Ib. (5.9 kg) pale malt

3.0 Ib. (1.4 kg) brown malt

2.0 Ib. (0.91 kg) amber malt

2.0 Ib. (0.91 kg) Piloncillo sugar

0.75 Ib. (0.34 kg) black malt

28 AAU Challenger hops (120 mins)
(4 0z./113 g of 7% alpha acids)

18 AAU East Kent Goldings hops
(30 mins)
(4 0z./118 g of 4.5% alpha acids)

0.670z. (19 g) East Kent Goldings hops
(dry hops)

Wyeast 1028 (London Ale) yeast

Step by Step

Mash at 158 °F (70 °C) for 120 minutes
at 1.32 qt./Ib. Boil for 120 minutes. Half
of black malt is added to the boil (in a
hop bag). Ferment at 65 °F (18 °C).

As an option, you may wish to add
Brettanomyces anomalous (B.
clausenii) to secondary fermenter. Let
bulk age on Brett for at least 6-8
months, then bottle.
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spotty, but it seems that beers made with
brown malt did not have an overt smoke
character. On the other hand, the smaller
brewers who malted their own grains did
seem to have a smoke character in their
brown malts.

As the use of coke became promi-
nent, the way brown malt was produced
and its character changed. The invention
of the drum roaster nearly completes the
progression of brown malt to its current
form. It was roasted in a perforated cylin-
der in a cast iron casing. A low coke fire
was employed and turned slowly and held
at approximately 220 °F (104 °C). After
steam escapes, the fire is increased, the
malt is blown and the kilning continued
until the desired temperature (320 °F/
160 °C) was reached. Today's brown malt is
made in a much simpler way. It's made in
a direct heated rotating drum where the
heat is brought up to around 266 °F
(130 °C). The final time and temperature
are based on the specifications of the cus-
tomer. The malt is no longer blown, so will
have less of the acrid bitterness that was

LISTERMANN’S

Manufacturers of the PHIL’S line of
homebrewing equipment

once associated with the malt. Modem
brown malts range in colors from 50-75 °L.

Historical Use

As was stated before, brown malt first
began as a base malt that was used up to
100% in some beers. That being said,
brown malt made its biggest contribution
in porter and stout brewing. But was it
used more in porter or stout because they
different,  right?
Historically, there really is no blanket
statement that can be made between the
difference of porter and stout. Stout most

are  completely

definitely derived from porter, but wasn't
always a “stouter” version of porter
(although most definitely could be). More
specifically there were brown stouts and
black porters! This came as an utter shock
to me as | thought the things that | read,
taught and consequently preached, were
thoroughly researched. Much to my dis-
may this is not the case. Throughout the
1800's brewing manuals used these terms
as equivalents and verbiage depended
on the author's opinion and by brewery.
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Styles are only meant to be a snapshot in
time and change as does everything in
popular culture.

A mid-Nineteenth Century recipe
book gave numerous ways to make porter
and stout from a miscellany of sources.
One beer was called a bottling
porter/brown stout. It had a starting gravi-
ty of 1.056 and called for a grist ratio of 2
parts pale malt, 1.5 parts brown malt and
1.5 parts amber malt. In the case of a beer
called a “good porter,” the proportions
were | part pale malt and 1/79 part black
patent malt, with a target original gravity
of 1.058. In the case of the beer called a
brown stout (OG 1.064), the proportions
were | part pale malt and 1/70 black
patent malt. Another example took a dif-
ferent approach. The recipe for “best
brown stout” called for 5 gallons (19 L) of
“good porter,” mixed with 1.5 Ib. (0.68 kg)
black treacle, 4 oz. colorant (caramel) and
| oz. Isinglass (a fining agent commonly
used in wines). Finally, the book gave a
recipe for essentia bine, which called for tak-
ing 1 Ib. of liquid malt extract and heating
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it until it thickened, turned black and tast-
ed bitter. This amount was to be added to
5 gallons (19 L) of good porter.

Brown malt has gotten a bad rap for
numerous years. | am very happy to see
that today’s brewers are much more open-
minded and willing to experiment than
their insular predecessors. If you open
your mind and try experimenting with
brown malt, you, like I, will fall in love with
this irreplaceable ingredient.

Recipes

Different amounts of brown malt will lend
different character depending on what
else is around it. In small amounts in a
moderate gravity porter it lends a dryness
and touch of cocoa. When used along with
black malt in a low gravity stout it adds
tremendous amount of depth and mouth
filling roast. Brown malt is unique in the
fact that it can be used to mimic the char-
acter of darker malts. It can be used as a
replacement for roasted barley when used
in very high quantities. This amount of
brown malt added to an imperial stout will
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with custom labels. Use your words
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colors. It's easy, and there’s
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Visit our online store at
www.myownlabels.com

also add a large amount of dextrins (body)
to the beer, something that roasted barley
does not do. Although usually used in
porters and stouts, brown malt was also
used in brown “keeping” ales. These were
usually high gravity, well hopped beers
that were meant to age and not be con-
sumed young. Brown malt in these recipes
accentuates the hop dryness and kept the
beer from being sweet,

This is the fourth article about dark malts
Kristen England has written for BYO.

Further Reading

The Complete Practical Brewer; Or Plain,
Accurate, and Thorough Instructions
in the Art of Brewing Ale, Beer and
Porter by Marcus Lafayette Byrn. 1852.

Practical Studies in Fermentation: Being
Contributions to the Life History of
Micro-organisms by Emil Christian
Hansen, Alex K Miller, Alexander
Kenneth Miller. 1896.

Fermented Liquors: A Treatise on
Brewing, Distilling, Rectifying, and

manufacturing of sugars, wines and spir
its and all know liguors, including cider
and vinegar By Lewis Feuchtwanger.
1858.

Brewing and Distillation by Thomas
Thomson and William Stewart. 1849,

A theoretical and practical treatise on
malting and brewing by George
Adolphus Wigney. 1835.

“The philosophical magazine.” Alexander
Tilloch. 1808.

Malt and Malting. An Historical,

Scientific, and Practical Treatise by
Henry Stopes. 1885.

A Practical Treatise on Brewing by
William Black. 1866.

The Brewer's Analysis by R. Douglas
Baily. 1907.

Malts and Malting by Dennis Edward
Briggs. 1998.

“A cyclopeedia of six thousand practical
receipts, and collateral information in
the arts, manufactures, and trades,
including medicine, pharmacy and
domestic economy” by Arnold James
Cooley. 1850. 3
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Better Together

How to choose hop combinations

here are many ingredients that

brewers use to flavor and season

their beer, from orange peel and

coriander to black pepper and
grains of paradise. But the gold standard
remains the humble hop. Hops have long
served many purposes in beer. They pro-
vide bitterness to balance the sweetness
of malt, and add myriad flavors and aro-
mas. When choosing which hop or combi-
nation of hops to include in a particular
beer there are several questions that
come to mind. What type and degree of
bitterness, flavor and aroma is desired in
the beer to be brewed? How are the bit-
terness, flavor and aroma derived from
hops? What style of beer is being brewed,
or am | leaving style guidelines behind to
create something of my own?

Style and flavor

The many styles of beer have evolved
for many reasons; however, they each
have a flavor profile where the ingredients
complement each other to deliver a plea-
surable brew. On the other hand, many
hops can also clash if given the chance. My
brother Joel, a professional chef, once
quipped about creating “chocolate-cov-
ered fish sticks” which, understandably,
never came to be. Some things just don’t
belong together, on your plate or in your
glass. Understanding how hops deliver
their goods to your glass can help you be
creative yet complementary of the rest of
the flavors in your beer.

Bitterness

Most of the bitterness contributed by
hops occurs during the boil. This is a sim-
ple yet important point to remember.
Using a variety of hops with a high alpha
acid content does not guarantee lots of
bitterness. During the boiling process
alpha acids in hops are isomerized (the
configuration of the molecules are
rearranged without changing their con-
tent). The resulting isomers, or iso-alpha
acids, are more water soluble, stable and
bitter than the original alpha acid found in
the hop before the boil. Hops boiled fora

With all the different varieties of hops available, it can be hard to decide which hops to

Techniques

by Jon Stika

combine when developing a recipe. Knowing their characteristics can help.

long period of time (i.e. an hour) will have
their alpha acid isomerized into bitter iso-
alpha acid to a greater extent than hops
boiled for a short period of time (i.e. five
or ten minutes). Hops that are not boiled
at all will contribute little bitterness to the
beer, but can provide many other flavors
and aromas (more about that later).

There are two major alpha acids that
occur in hops; humulone and cohumulone
(adhumulone, prehumulone and posthu-
mulone make up a small percentage of the
total alpha acids and have a correspond-
ingly lesser impact on bitterness and fla-
vor). Generally speaking, humulone con-
tributes a “soft” bitterness, while cohumu-
lone lends a somewhat “sharper” bitter-
ness in beer.

Most European “noble” hops such as
Hallertauer and Tettnanger have a rela-
tively low level of cohumulone, typically
less than 25% of the total alpha acid con-
tent. Whereas Cascade hops (an
English/Russian cross) may have in the
neighborhood of 40% of total alpha acid
represented by cohumulone. This subtle

difference between the type of bitterness
produced by humulone and cohumulone
in “kettle hops" (hops used in the boil)
may be a consideration when choosing
hop varieties for a particular recipe.

Lest you think that cohumulone is not
a good thing to have in beer, cohumulone
has been linked to the favorable retention
of beer foam. Please see the references at
the end of this article for sources of
detailed hop chemistry that include infor-
mation on alpha acids.

In addition to alpha acids, beta acids
contained in hops also contribute bitter-
ness to beer. However, rather than isomer-
ization, beta acids undergo oxidation dur-
ing aging prior to use or in the boil to pro-
duce their bitterness. Ounce for ounce (or
gram for gram) oxidized beta acids are not
as bitter as isomerized alpha acid and so
provide a lesser, yet significant, contribu-
tion to overall bitterness.

Though beta acids take a back seat to
alpha acids in their relative impact on
beer bitterness, it is important to note
that alpha acids are not the only contribu-
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tor to bitterness when evaluating hops
used in a brew.

Flavor and aroma

It is difficult to separate the elements of
flavor and aroma as they are inextricably
linked with how our brain processes the
senses of taste and smell. However, as
brewers we can control the impact that
hops will have on our tongue and our nose
by when and how we incorporate a partic-
ular hop into a recipe.

The closer hops are included prior to
serving a beer, the greater their contribu-
tion to aroma in the beer. Dogfish Head
Craft Brewery of Milton, Delaware has
gone as far as inventing a device known as
a Randall, which is a cylinder packed with
whole hops that the beer passes through
between the keg and glass to maximize
hop aroma in the beer.

A similar device to the Randall is a
hopback, which allows beer to pass
through a charge of hops between the boil
kettle and a wort chiller prior to the beer
being fermented. A hopback will result in
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‘It is difficult to separate the

elements of flavor and

aroma as they are

inextricably linked with how

our brain processes the

senses of taste and smell.”

a beer with more hop flavor and less
aroma than beer that is dry-hopped (a
practice of adding hops to the secondary
fermenter) or passed through a Randall.

Many flavors and aromas from hops
come from the essential oils contained in
the lupulin glands (the yellow powdery
stuff) of hops. There are over thirty essen-
tial oils in hops that have been identified
as contributing to beer flavor and aroma.
Those of primary interest include; humu-
lene, myrcene, caryophyllene and farne-
sene. It is these same terpene-type of
compounds that produce many flavors
and aromas enjoyed in wine, These essen-
tial oils are relatively volatile and can
therefore be lost from boiling wort. If the
goal is to retain aroma from hops, they
should be added near the end of the boil,
to a hopback, or added as dry hops in the
secondary fermenter.

Humulene is the essential oil most
prominent in the European “noble” hops,
which gives them their signature aroma.
After more than several minutes in the
boil, humulene lends a spicy and herbal
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flavor (think Saaz) to the finished beer.
The myrcene content of American hop
varieties is essentially the same as
European “noble” hops, but because the
Europeans historically processed and
differently than the
Americans, noble hops were often consid-

stored hops

ered to contain less myrcene. Myrcene
lends a strong citrusy aroma (think
Cascade) when added late in the boil, in a
hopback, or most prominently as a dry
hop in the secondary fermenter. When
high myrcene-containing hops are boiled
in wort they provide pine and citrus fla-
vors. Incidentally, myrcene is highly
prized by the perfume industry. No won-
der you can smell that pale ale as it comes
out of the tap from across the bar!
Caryophyllene is an essential oil in a
variety of plants including hemp, caraway,
cloves, basil, oregano, pepper, rosemary
and cinnamon. While the precise impact
on beer aroma from caryophyllene is not
well defined, the list of plants just men-
tioned may provide some clues to a fertile
imagination. When used for a significant
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(B0D) B50—BR _.}}ﬂ-’/JJ;
rl_}JJJ_.,ZJf’_EJ‘J‘rJ_nU's;J. AON)

Emaii- brewheaven@aol comn

. staying within the

bounds of hop pedigree

(and therefore similar alpha

acid and essential oil

characteristics) may be a

good placetostart. . "

Quarterly e

period in the boil, caryophyllene pro-
duces flavors similar to humulene.

Farnesene usually comprises a small
amount of the total essential oil in hops
but is more prevalent in European
“noble” hop varieties than American hop
varieties. The effect of farnesene on beer
flavor is not well understood, but two nat-
urally occurring isomers are known to pro-
duce the odors associated with green
apple and sweet gardenia.

Hop selection and
heritage

Armed with this basic understanding of
where and how the bitterness, flavor and
aroma of hops comes from, one can delve
into the information of hop alpha acid,
beta acid, essential oil, etc. (provided in
the references at the end of this article) to
have an idea what to expect when using
different varieties of hops. As a general
guideline, staying within the bounds of
hop pedigree (and therefore similar alpha
acid and essential oil characteristics) may
be a good place to start if you plan to
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experiment with combining different
varieties of hops.

Most of the hops used in brewing can
be traced back to Germany, England and
other parts of Europe, and America. These
groupings by geographical origin usually
correlate to similarities of alpha acid and
essential oil content and chemistry, and
not surprisingly, beer styles. Therefore,
many English types of ale rely on Admiral,
Bramling Cross, Fuggle, Kent Golding,
Northdown and other hops that originated
in the United Kingdom. Likewise, many
German beers built
Hallertauer, Tettnanger and Spalter hops,

were around
and Czech beers were designed with Bor,
Saaz and Styrian hops.

American brewers have borrowed
these techniques from across the Atlantic,
depending on the heritage of the brewer,
but we have since developed styles of our
own with hop varieties such as Amarillo,
Cascade, Cluster and others.

Choose your own
Now that you know some of the compo-

nents that make up a hop's characteristics,
it's time to start putting it all together.
Keep in mind that staying within a similar
hop pedigree or geographical place of ori-
gin can help prevent making a potentially
incompatible combination of hops with an
undesirable beer flavor profile. However,
by using information on hop chemistry
and pedigree, the artistic brewer can
employ his/her imagination to create a
truly unique and satisfying beer outside of
normal beer style guidelines.

By combining an understanding of
how hops contribute bitterness, flavor and
aroma with knowledge of the various hop
pedigrees and their signature chemistry,
you can experiment with lots of different
hop combinations to create a signature
beer of your own.

References

Detailed information on the alpha acid
content, flavor and aroma producing oils,
pedigree of individual hop varieties can
be found online. Visit Brew Your Own's new
online hop chart (see right), refer to the

Best of BYO Hop Lover's Guide or check out
some of these hop outlets' Web sites:

Freshops:
http://www.freshops.com/usda_hop_desc2
.html and
http://www.freshops.com/hvariety.html

HopUnion:
http://www.hopunion.com/hop-
components.shtm|

USAHops:
http://www.usahops.org/index.cfm?fuseact
ion=page&pagelD=18

Jon Stika is an avid homebrewer from North
Dakota. He frequently writes “Techniques” for
Brew Your Own.
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Hop Character
Polyphenols, BUs and dry hopping

couple months ago | wrote about
what an International Bitterness
Unit (IBU) really measures, the

effects of hop aging, and the implications
that it has to planning the hop character in

Dry hopping or using a hopback can introduce raw alpha acids and increase the beer's BU.

your beer, The gist of that column was that
an IBU is actually 50X the amount of light
absorbed by a solvent-extracted beer
sample containing all the "bitter stuff”
that is chemically similar to isomerized

It won't, however, change the actual perceived bitterness of the finished beer.

Table 1:

Partial Summary of Table 3 from J.ASBC 66(3): 17

Advanced
Brewing

by John Palmer

alpha acid, but also includes oxidized
beta acids, non-iso-alpha, hop polyphe-
nols and flavanoids. This also meant
that, historically, a beer’s quoted BU num-
ber quantified a variety of bitter sub-
stances in beer, which collectively would
have a different character than one of
today’s beers built with today’s high-alpha
hop varieties.

Today's beers would typically have a
more singular and sharper bitterness char-
acter compared to a beer brewed 40 years
ago with the same measured BU level. Of
course, no one was brewing 80 BU beers
forty years ago, but they were brewing
pilsners and bitters with 20-40 BUs and
the overall character would have been
softer. By the way, the United States are
apparently the only country that refers to
this as an “International” unit, everyone
else just calls it a BU.

| have found a couple of journal arti-
cles since | wrote that article that shed fur-
ther light on what comprises hop charac-
ter, especially in a dry-hopped beer. First,
let's talk about hop polyphenols. In the
previous article, | said:

«__.the goal of the measurement was
not to necessarily measure iso-alpha, but
to measure perceived bitterness — com-
prised of iso-alpha and stuff. The “and
stuff” is known to include bitter oxidized
beta acids, decomposition products of
alpha and beta acids (not bitter), and
some hop polyphenols (thought to be bit-
ter) like xanthohumol.”

Are hop polyphenols bitter or astrin-
gent or both? Bitter is an actual flavor that

4-183, 2008. Treatment

(iso-alpha-polyphenols)

0-0
0-100
0-200
10-0
10-100
10-200

Iso-Alpha (mg/L) Polyphenols (mg/L)

1.6 66
1.9 149
2 276
11.9 67
12.9 167
125 257

BU

3

16
26
10
25
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tongue, resulting in a sensation of dryness
and inhibition of taste. In the Journal of the
American Society of Brewing Chemists (. ASBC),
66(3): 174-183, 2008, McLaughlin et. al.,
published “Bitterness-Modifying
Properties of Hop Polyphenols Extracted
from Spent Hop Material,” in which they
dosed an American light lager (3 BUs) with
five levels of added iso-alpha and
polyphenols, measured the resultant BUs
and had the beers evaluated by two test
panels as well. The experimental samples
consisted of kegs dosed with either zero
or 10 mg/L of iso-alpha acid extract, and
zero, 100 or 200 mg/L of hop-derived
polyphenols. The beers where then ana-
lyzed for BU (ASBC method), total
polyphenol and flavanoid content (EBC
method), alpha acids and iso-alpha acids
(HPLC). A partial summary of their results

. : R : are shown in Table 1. A negligible amount
Today’s high-alpha hop varieties are more likely to produce different flavor characteristics in (< 1 mg/L) of un-iso-alpha was present in

modern versions of classic beer styles, including sharper bitterness. all the dosed beers, and this data was not
is detected by the tongue, but astringency tion of large polyphenols with proline-rich included for brevity. In other words, the
is not. Astringency is a physical mouthfeel proteins in the saliva. The precipitation of dosing extracts were essentially pure iso-
caused by the association and precipita- these compounds coats the mouth and alpha and/or hop polyphenols. A caveat is
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that the dosings were prepared solutions
and were measured and added by vol-
ume, and that each condition was added
to a different keg, and thus there is some
variation in the constituent measurements
between kegs.

First, look at the numbers for the base
beer: nothing added and 3 BUs consisting
of 1.6 mg/L of iso-alpha and 66 me/L of
polyphenols. In the second condition, 100
mg/L of polyphenols are added and the
BUs jump up to 16. Doubling the amount
of polyphenols in the third condition
increased the measured polyphenols
count from 66 to 276, and moves the BUs
to 26. A similar behavior is seen in the sec-
ond group of dosings where 10 mg/L of
iso-alpha are added to the three levels of
polyphenol addition. The iso-alpha levels
increase in-step with each addition as do
the polyphenol levels, although there is a
little more variation in that measurement
than with iso-alpha. The punch line to the
whole experiment though is the BU mea-
surement of the last beer (10-200) — it
measures 40 BUs even though it contains
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hops in the bail, can put

a lot of polyphenal
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only 12.5 mg/L of iso-alpha!

An eleven member tasting panel par-
tially confirmed those results, ranking the
beers from most bitter to least, averaged
over three repetitions, as: 10-200, 1-100,
0-200, 10-0, 0-100, 0-0. This ranking is
interesting in that there appears to be a
synergistic affect between iso-alpha and

polyphenol so that the combination is
more bitter than iso-alpha alone. It also
appears that 0-100 mg/L is less bitter to
the palate than 10-0, even though the BUs
indicated the reverse. (Note: the tasting
panel had been trained to differentiate
between bitterness and astringency
before the tastings.)

Now, you might be thinking to your-
self, “So what, 1 don't add hop polyphenol
extract to my beer . .." Ah, but you proba-
bly do. The polyphenol additions in the
study were based on typical levels
of polyphenols that can be found
in high-adjunct lagers (60-140 mg/L), and
highly-hopped American Northwest craft-
brewed ales (160-400 mg/L). High BU lev-
els, particularly from large additions of
low-alpha hops in the boil, can put a lot of
polyphenol in the beer. Dry hopping can
result in quite a bit of polyphenol being
extracted from the hops into your beer as
well if you leave the hops in the keg or fer-
menter for an extended length of time (>1
week), Polyphenols are haze formers and
many West Coast brewers claim that a lack

@
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of haze in a West Coast pale ale or IPA
means that you didn't have enough hops
in the recipe.

There have been many discussions
among homebrewers in recent years
about dry hopping and perceived bitter-
ness. One group might assert that no iso-
merization occurs because the hops are
not boiled, that there will not be any bit-
terness contribution, only aroma and fla-
vor. Another group might say that some
small amount of isomerization is occuring,
that there is a perceivable difference in
bitterness, and that this difference is
reflected in the BU measurements of dry
hopped beers. In fact they are both right
and both wrong. Alpha acids will isomer-
ize at fermentation temperatures, but only
at a negligible rate. As noted above, the
hop polyphenol levels in highly-hopped
northwestern ales can be as high as
400 mg/L, and based on the results of the
tasting panel, this will have a definite
effect on the perceived bitterness. The
BUs for dry-hopped beers do increase,
and this rise is due to polyphenol and raw
alpha acid carried into the beer This rais-

es another question for homebrewers
using hopbacks or dry-hopping their
brews, "Do un-isomerized alpha acids add
bitterness to beer?”

According to the Fritsch and
Shellhammer paper, “Alpha Acids Do Not
Contribute Bitterness to Lager Beer,” in
J.LASBC 65(1): 26-28, 2007, a triangle test of
Il taste panelists, wearing nose plugs,
determined that there was no significant
difference between a control beer, and
beers dosed with 14 and 28 mg/L of 90.9%
pure alpha acids. The nose plugs were
necessary because the people could dis-
cern more hoppy aromas in the dosed
beers, and could thus taste the added
alpha. Interestingly, in a subsequent tast-
ing the panelists were blindfolded and
tasted the dosed beers without nose-
plugs, but they could not reach a consen-
sus on which beer was the most bitter.
which further validated this result. The
conclusion of the authors was that un-iso-
merized alpha acid does not add bitter-
ness to beer. The increase in flavors and
aromas noted by the panel in the dosed
beers may be due to the 9% of non-alpha
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acid material in the extract, so this study
did not determine whether alpha acid has
other flavors besides bitter.

In conclusion, we have determined
that hop polyphenols do occur at high lev-
els in craft brewed beer, that hop
polyphenols are significantly bitter, and
that raw alpha acids may come from dry
hopping or hopbacks will increase the BU
but not the actual perceived bitterness.
We can use this information to help plan
the kind of hop character we want in our
beers. Using a lot of low-alpha hops, such
as East Kent Goldings or Cascades, will
tend to contribute more polyphenol to
the beer than a high alpharhigh oil variety
such as Centennial or Simcoe. If you are
going to dry hop with a classic aroma vari-
ety, you should use a greater quantity but
limit the contact time with the beer to a
few days to get the maximum aroma and
flavor impact while minimizing the
amount of polyphenol extracted. 3

lohn Palmer writes “Advanced Homebrew-
ing" for every issue of BYO. Read his blog at
byo,com/blogsfjohn-PaImers-Blog.html
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TRAINING THE BREWERS OF TOMUHFIDW TODAY!

Distributed by Visit our website to find

a Brewer’s Best®

& ID Carlson
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Now enrolling for 2010 Distance Learning classes:

Intensive Brewing Science & Engineering (IBS&E, 23 weeks)
January 18th-June 25th, 2010 OR June Tth-November 19th, 2010

Crafthrewers Apprenticeship (CBA, 28 weeksg
January 18th-July 30th, 2010 OR June 7 h-December 24th, 2010

Call us or email for more information (800) 636-1331
www.abgbrew.com e email: info@abgbrew.com




Double Duty

Projects

Fermenting in a Cornelius keg

To convert a
Corney keg, you
will need to
replace the rub-
ber seals.

or those of you that keg your homebrew, chances are you've

got at least one Cornelius keg sitting empty at any given

f

ondary fermenters? And for those that don't keg but are consider-

time. Why not put them to good use as primary and/or sec-

ing it in the future, pickingup a keg or two for fermenting is a great
way to start building up the equipment you'll need for a kegera-
tor. Used Cornelius kegs cost about $30 to $40, and with about $10
more in fittings and tubing you can have a 5-gallon (19-L) stainless
steel fermenting vessel. The advantages of using a keg are that it's
light-tight, has built-in handles for easy transport and if you have
a kegerator you can use your CO;, system to rack the beer in a
completely closed environment with no siphoning.

Keg acquisition and preparation

Most local homebrew shops sell used Cornelius kegs at very rea-
sonable prices. Five-gallon (19-L) kegs are most common and are
also the cheapest. There are also 2.5-gallon (9.5-L), 3-gallon (11-
L), and even 10- and 15-gallon (38- and 57-L) Cornelius kegs, but
all of these are far less common and cost several times that of a
standard 5-gallon (19-L) keg.

If you're new to Comelius kegs, the first thing you'll want to
do after buying a used keg is clean it thoroughly and also replace
all of the rubber seals. These kegs were used almost exclusively
to serve various types of soda and the only parts you cannot clean
well enough to remove the residual soda taste are the rubber
seals. A full complement of replacement seals costs about $5. It
takes just a few minutes to swap out seals. This step in preparing
a used keg is non-negotiable — do not skip it! I also replace the
poppet valves on used kegs, but this is not necessary so long as
the keg is holding pressure. I'm just paranoid.

Thoroughly rinse the inside of your keg to clear out whatever
might have been in there (usually a small amount of sanitizing
solution). Mix up 5 gallons (19 L) of a solution of B-Brite or other
oxygen-based cleaner (like Oxi-Clean) in a bucket and pour off
some of it in a small plastic container (Tupperware or similar). Use
a %-inch deep socket or crescent wrench to loosen and remove
the gas-in and liquid-out posts. Remove and discard the rubber

Story and photos by Forrest Whitesides

seals on the posts. Remove the poppet valves from the posts.
Now remove and discard the large rubber seal around the keg lid,
and also unscrew the relief valve from the lid. Also remove both
dip tubes, and, again, discard the rubber o-rings (Figure 1 shows
several of these parts).

Take all of that (posts, poppets, lid, dip tubes, and relief
valve) and drop it in the small container of cleaning solution.
While the keg parts are soaking, pour the bucket full of cleaning
solution into the keg and let that sit as well. For cleaning purpos-
es you may find it easier to reinsert the liquid side dip tube in the
keg, as it is quite long. Letting everything have a good soak for 15
minutes or so loosens up any residual gunk that might be present.

After the soak, add the new rubber seals to the posts, lid, and
dip tubes. Apply a very thin coat of "keg lube" to the new rubber
parts before installing. This will help keep the rubber from drying
out, as well as aid in keeping an airtight seal when the keg is
under pressure. (Keg lube is a food-grade lubricant and is avail-
able from most homebrew shops that stock draft equipment.)

With the keg still full of cleaning solution, reinsert the dip
tubes and reattach and tighten down the posts (remember to

reinsert the poppet valves into posts before screwing them onto
the keg). Attach and lock the lid and reset the relief valve. Give

During fermen-
tation, attach
the “Gas In"
disconnect to
the “in” post on
the keg.

the keg a good shake for 30 seconds to a
minute to ensure full cleanser contact on

all interior parts. On brew day, follow this
same basic procedure to clean the keg. You'll also need to sani-
tize the keg with your sanitizer of choice.

Get the gas out

Kegs are airtight by design, and obviously we need a way to let
out the CO, created during fermentation. This can be accom-
plished in a very simple, straightforward manner with minimal
expense and using existing keg components. Here's a list of what
you'll need:
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Projects

Next, slip the
tubing onto the
hose barb of the
disconnect.

* a "Gas In" disconnect fitting with hose barb
* a metal hose clamp (this is optional)
* a short length of tubing
* a glass or plastic container (such as an old jar or growler)
* anti-foaming agent

For fermentation, remove the gas side's short dip tube.
Attach the “Gas In" disconnect to the "in" post on the keg (Figure
2). Now slip the tubing onto the hose barb of the disconnect
(Figure 3). Fill your jar or growler about half full with a solution of
the sanitizer of your choice. Insert the other end of the tubing in
the growler and you're ready to go (Figure 4).

What about blowoff?

You probably noticed that this setup looks very similar to a typi-
cal "blowoff" arrangement used with a carboy. While it does look
similar, the small diameter of the keg fittings and tubing will not
work very well for the bits of hops and coagulated gunk common
in the foam that is ejected during high kriusen. This is especially
true of vigorous fermentations with top-cropping yeast strains,
such as Wyeast's 3333 German Wheat, for example. To avoid a big
blowoff there are a few tricks we can use. Plus you can remove the
"guts” of both the tank gas fitting and the gas in disconnect, which
will allow the passage of kriusen and hop particles unless you've

Insert the other end
of the tube into a
jar or growler of
sanitizing solution.
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used whole flower hops, which can still clog the pipe and cause
major problems.

The volume of the keg is 5 gallons (19 L), and that means to
avoid problems we need to put a little less than that into it for fer-
mentation. Shoot for about 4.5 gallons (17 L) into the keg. By using
a lot less wort than that, we can avoid blowoff entirely. But that's
not a desirable option for 5-gallon (19-L) batches. So instead of
fermenting a smaller volume of beer, use a food-grade anti-foam-
ing agent called Fermcap-S to reduce the amount of kriusen pre-
sent during the height of fermentation. Fermcap-S is widely avail-
able at many homebrew shops and mail-order suppliers. The
active ingredient is dimethylpolysiloxane, which is also used to
make the active ingredient in some over-the-counter drugs, like
Gas-X (simethicone). Use three or four drops per gallon (3.8 L) of
beer to help eliminate that big foamy head of krdusen and keep
the gas disconnect clear of particulate matter. Add the Fermcap-S
directly into the keg after you've transferred the cooled wort but
before you pitch the yeast. The Fermcap-5S will settle out after pri-
mary fermentation and will be left behind after racking.

If you already brew larger batches or would like to try going
bigger, splitting the batch into two or more 5-gallon (19-L)
Cornelius kegs is a great way to go. Start off with a batch size of
between 8 and 9 gallons (30 and 34 L) and then split them into
two kegs. This also lets you try the same recipe with multiple
yeast strains for testing and comparison,

Racking with gas

One of the most convenient features of using a keg for fermenting
is that you can use CO; to transfer beer from primary to sec-
ondary. This process is closed and does not rely on gravity or
siphoning. To do this, some brewers like to cut about % of an inch
(2 cm) off the end of the liquid dip tube to avoid picking up yeast
from the bottom of the keg. Others just bend the dip tube away
from the center-bottom of the keg. I leave my dip tubes fully
intact and just discard the first few ounces of cloudy, yeasty beer
that comes out when the transfer starts, The choice is yours as all
methods work fine,

Whether you plan to transfer to a carboy or a keg, you'll want
to avoid transferring the trub at the bottom of the fermenter. To
do that, hook up a CO; cylinder to the “Gas in” disconnect and
adjust the regulator to minimum pressure. Connect some tubing
to the “Liquid out” disconnect and slip the other end into a jar or
other container. Slowly turn on the gas and watch as the yeast and
trub are ejected. Keep an eye on the discharge and turn the gas
off as soon as the effluent clears up. And now on to racking.

If you secondary in a carboy, use a carboy cap with a racking
cane through the center opening and remove the covering cap on
the other stem. Connect the racking cane to the “Liquid out” dis-
connect on the keg with some beverage tubing. Depending on
how snug the connections are (or aren't), you may want to use
hose clamps to secure the tubing. Connect a CO, cylinder to the
“Gas in” side of the keg, and you're ready to transfer (Figure 5).

Set the CO, regulator at the minimum PS] possible before
opening the valve. Only a very small amount of pressure is need-
ed to push the beer, and any more than just a little could make a
big mess or unduly agitate the beer. You may not be able to hear
any gas entering the keg, and it may take several seconds for the



beer to begin to flow. You also may not see the pressure register
on the regulator gauge, but that's okay. Once enough pressure
builds up in the keg, the beer will flow out into the carboy.

You can also use the same basic procedure above to transfer
directly to another keg. Connect the “Liquid out" on one keg to
the “Liquid out" on the other keg. Be sure to open the relief valve
on the receiving keg to allow the displaced air in the keg to vent.
When transferring to another keg, you can go a little higher on the

CO, pressure to speed up the transfer.
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International Amateur

You can rack
from the keg to
a carboy by
attaching a CO,
cylinder to the
“Gas In" side of
the keg.

SMECONENTIN |

The best homemade meads from across North America will compete for |
| gold, silver and bronze medals plus a best of show award. Enter your

meads and you can gain internafional recognition for your skills and get

valuable feedback Eom the competifion’s experienced judging panell

| Enter your best in one of the three mead categories:

i} TRADITIONAL MEAD HERB AND SPICE MEAD

Sponsor: The Winemaker Shop Sponsor: Brew Your Own

FRUIT MEAD
Sponsor: The Purple Foot -
Milwaukee

The BEST OF SHOW MEAD
medal is

sponsored by Fine Vine Wines—

The Winemaker's Toy Store.

Entry deadline is: March 17th, 2009
Eniry forms and competition rules are available online at:
www.winemakermag.com

Or contact us at: Battenkill Communications
5515 Main Street * Manchester Center, VT 05255

e-mail: competition@winemakermag.com
ph: (802) 362-3981 fax: (802) 36%—2377

Racking with gravity

If you don't have a kegerator setup up and running, you can use a
simple siphon to transfer from the kegto a carboy or another keg
for secondary fermentation (or directly to the bottling bucket if
you do extended primary fermentations). Just use a racking cane
in the keg and start a siphon. Nice and easy.

Kegs as secondary fermenters

Cornelius kegs also make excellent secondary fermenters. Just
transfer the beer to a keg after primary, close the lid, and pressur-
ize it with about 15 to 20 PSI to make sure the lid seal seats prop-
erly. Every few days, vent the keg via the pressure release valve.
There will be some residual fermentation going on that will create
a small amount of CO,, as well as some leftover CO; that was dis-
solved during primary fermentation. Not venting this excess gas
won't be a huge problem because the keg is rated for pressure far
beyond what will occur in secondary fermentation, but
too much pressure may cause some yeast strains to
prematurely flocculate. This is a bigger issue in primary
fermentation, but could conceivably have a negative
impact on bulk aging. .-

Forrest Whitesides brews and kegs beer and plays gui-
tar in Hopatcong, NJ. He enjoys Belgian brews and American bar-
leywines. He writes “Projects” for every issue of BYO.

THE GRAPE AND GRANARY

YOUR HOMETOWN BREW SHOP
ON THE WEB

EEATURING

EXTENSIVE SELECTION
FAST SHIPPING/ EXPERT ADVICE

WE CATER TO NEW BREWERS/!

Visit our online store or call to request
a catalog. You'll be glad you did!

800-695-9870
WWW.THEGRAPE.NET

AKRON OHIO USA |
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MICRO DISTILLING

stills, Flavours, All Equipment.
Ex Factory
www.spiritsunlimited.co.nz

APPAREL

GET YOUR BYO GEAR!

Logo shirts, sweats, hats, & lots more.
www.cafepress.com/brewyourown

BREWING EQUIPMENT
The Barley Crusher MaltMill
“Homebrewer’s best friend.”

Mills for the homebrewer,

brew shop and microbrewer.
www.barleycrusher.com

WINEMAKING
WINEMAKER BACK ISSUES
Tips, techniques and recipes from
magazine issues dating back to 2001.
Call 802-362-3981 or visit
www.winemakermagstore.com

Monster Mills hyMnnﬂer Brewing Hardware are
made in the USA on modern CNC equipment with state
of the art accuracy for the discriminating home brewer.

LATEST AND BEST Homebrew
Heaters now available in the U.5.!
See them at www.quickheat.net
E-mail us for a list of the Homebrew
Shops who stock them - Dealer
enquiries welcome.

SOFTWARE

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brewing!
Free 21 day trial!
www.beersmith.com

WINEMAKER APPAREL
Logo hats, shirts, hoodies & much more!
www.cafepress.com/winemaker

WWW.MONSTERBREWINGHARDWARE.COM

“IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED.
- MONSTER MACHINEST

For details
~on running a

SUPPLIES classified call

DRAFTSMAN BREWING - Ll
COMPANY Dave at St. Louis Wine &
Don't dodge the draft! i s, " T
Call today for our FREE 802"362‘3981 ________eexmaklng,___LLC

homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

prewe r's log

The Electric Brew Heater
Provides portable, precissly adjustable heat

ext. 107

Serving Brewers
and Vintners
Since 1991

And We're Still Here For You

Secure On-Line Ordering

for bolling and mashing without the naed for
ventilation. The 110V heater features a
2200W stainless steel-clad heating element.
Comes in two sizes, 11" and 158", Offers an
altemative to constructing a RIMS or HERMS
system for controlling mash temperature. Also

251 Lamp & Lantern Village
St, Louis, MO 63017
(888) 822-WINE * FAX (636) 527-5413
E-mail: info@wineandbeermaking.com
www.wineandbeermaking.com

The Complete Source for Beer,

valuable if you're looking to hold the tempera-
wre of a sour mash for several days. Indicator
light turns on when the heating element is in
operation. Contact Midwest Process &
Control at 913-707-0994 or check out
willamsbrewing.com for more details.

Wine & Meadmakers

Monster Mill 2.0 Series

The newest line from Monster Brewing

Hardware featuring larger 2" diameter rollers.

The exira diameter on each roller provices 33%
. more surface area on each roller and a smaller
. approach angle that lets you mill down into
smaller gap ranges without skipping. The
improved rollers will provide more ability to fully
crush the starch in the grain without tearing up
yaur husks. Crush quality i improved with bet-
ter throughput, Available in both 3-rolier and 2-
roller models. More information  on the 2.0
Series can be found at
www.monsterbrewinghardware, com
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ALABAMA

Werner’s Trading
Company

1115 Fourth St. SW
Cullman 1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618

(251) 645-5554

e-mail: winesmith@bellsouth.net
www.thewinesmith.biz

Serving Central Gulf Coast
Homebrewers

ARIZONA

Brew Your Own

Brew and Wine

2564 N. Campbell Ave., Suite 106
Tucson

(520) 322-5049 or 1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
Starts.

Brewers Connection
1435 E. University Drive, #8103
Tempe 85821

(480) 449-3720
ami@brewersconnection.com
www.brewersconnection.com
Arizona’s oldest homebrew store.
Full service 7 days a week!

Homebrew Depot

2111 8. Alma School Rd., Ste 19
Mesa 85202

(480) 831-3030 fax: (480) 820-2179
info@homebrewdepot.com
www.homebrewdepot.com

Wine, Beer, Mead, Sake, Cider
and Soda brewing ingredients
and equipment. Your one-stop
homebrew shop!

Homebrewers Outpost
& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff 1-800-450-9535
www.homebrewers.com

Free Shipping in Arizona on
orders over $50.

What Ale’s Ya
6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables
3915 Crutcher St.

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery
455 E. Township St.

Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com

For all your beer & wine making
needas.

CALIFORNIA

The Beverage People
840 Piner Road, #14

Santa Rosa 1-800-544-1867
www.thebeveragepeople.com
Fast Shipping, Great Service!

The Brewmeister
802-A Reading St.

Folsom 95630

(916) 985-7299

fax: (916) 357-9728
www.folsombrewmeister.com
sales@folsombrewmeister.com
Best service anywhere. Try our
Smoked Malts!

Culver City Home
Brewing Supply

4358 1/2 Sepulveda Bivd.

Culver City 90230

(310) 397-3453
www.brewsupply.com

Full supply of extracts, malts &
hops. Personal service you can't
get online.

Doc’s Cellar

855 Capitolio Way, Ste. #2

San Luis Obispo 805-781-9974
www.docscellar.com

Largest beer & wine supplier on
the central coast.

The Good Brewer

2960 Pacific Ave.

Livermore 94550

(925) 373-0333, fax (925) 373-6232
www.goodbrewer.com

Whole and Pellet Hops,
Rhizomes. Bulk Grains - Full
Sack Pricing. Fresh Grain - No
Cracking Fees. Wyeast Activator
Pack - 100 Billion Cells. Briess
Liquid and Dry Malt Extracts.

Home Brew Shop

1570 Nord Ave.

Chico 95926

(530) 342-3768
e-mail:homebrushop@yahoo.com
www.chicohomebrewshop.com
Years of experience, advice
always free!

HydroBrew

1319 South Coast Hwy.
Oceanside 92054

(877) 966-4769

(760) 966-1885 fax: (760) 966-1886
www.hydrobrew.com
Homebrewing & Hydroponics
supplies serving the San Diego
area.
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MoreBeer! (Concord)
995 Detroit Ave., Unit G

Concord 94518

(925) 771-7107

fax: (925) 671-4978
concordshowroom@moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-
Making

MoreBeer!

(Los Altos)

991 N. San Antonio Rd.

Los Altos 94222

(650) 949-BREW (2739)
philm@morebeer.com
www.morebeer.com

Absolutely Everything! for Beer-
Making

MoreBeer! (Riverside)
1506 Columbia Ave. #12
Riverside 92507

(951) 779-9971

fax: (951) 779-9972
riversideshowroom@moreflavor.com
www.morebeer.com

Absolutely Everything! for Beer-
Making

Original Home
Brew Outlet

5528 Auburn Bivd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
www.ehomebrew.com

O’Shea Brewing
Company

28142 Camino Capistrano
Laguna Niguel

(949) 364-4440
www.osheabrewing.com
Southern California’s Largest
Homebrew Store!

Sierra Moonshine
Homebrew Supply

12535 Loma Rica Dr. #3

Grass Valley 95945

(530) 274-9227
www.sierramoonshine.com

Great selection of ingredients and
equipment for the fermenter in
your life. Stop in for a taste!

COLORADO

Beer and Wine
at Home

1325 W. 121st, Ave.
Westminster

(720) 872-9463
www.beerathome.com

Beer at Home
4393 South Broadway
Englewood

(303) 789-3676 or
1-800-789-3677
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora

1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Do Your Brew

9050 W. 88th Ave.
Westminster 80005

(303) 476-3257

fax: (303) 421-1278
contactus@doyourbrew.com
www.doyourbrew.com
Denver's only brew-on-premise
and Homebrew supply store,
stocking ingredients and equip-
ment for Beer, Wine and Soda!

Hop To It Homebrew
2900 Valmont Rd., Unit D-2
Boulder 80302

(303) 444-3888

fax: (303) 444-1752
www.hoptoithomebrew.com
Because making it is almost as
fun as drinking it!

Hops and Berries

125 Remington St.

Fort Collins 80524

(970) 493-2484
www.hopsandberries.com

Shop at our store in Old Town
Fort Collins or on the web for all
Your homebrew and winemaking
needs.

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

Stomp Them
Grapes! LLC

2563 15th Street, 101

Denver 80211

(303) 433-6552
www.stompthemgrapes.com
Because making it is almost as
fun as drinking it!

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)
e-mail: bwmwct@cs.com
www.bwmwct.com

Area’s largest selection of beer &
winemaking supplies. Visit our
3000 sq ft facility with demo
area, grain crushing and free
beer & wine making classes with
equipment kits.



Maltose Express

246 Main St. (Route 25)
Monroe 06468

In CT.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com
Connecticut’s largest homebrew &
winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS” and

“BEER CAPTURED™!

Rob’s Home

Brew Supply

1 New London Rd, Unit #9
Junction Rte 82 & 85

Salem 06420 (860) 859-3990
robshomebrew@sbcglobal.net
www.robshomebrew.com

DELAWARE

Delmarva Brewing Craft
24612 Wiley Branch Road
Millsboro 19966
1-877-556-9433

fax: (302) 934-1701
www.xtremebrewing.com
contact@xtremebrewing.com
Make your own great beer or wing.

How Do You Brew?
Shoppes at Louviers

203 Louviers Drive

Newark 19711

(302) 738-7009 fax: (302) 738-5651
joe@howdoyoubrew.com
www.howdoyoubrew.com

Quality Supplies and Ingredients
for the Home Brewer, Wine, Mead
and Soft Drink Maker. Also carry
Kegging Equipment. Best-stocked
Brew Strore in Delaware!

FLORIDA

Beer and

Winemaker’s Pantry

9200 66th St. North

Pinellas Park 33782

(727) 546-9117
www.beerandwinemaking.com
Complete line of Wine & Beer
making supplies and ingredients.
Huge selection, Mail orders, Great
service. Since 1973.

BX Beer Depot

2964 2nd Ave. N.

Lake Worth 33461

(561) 965-9494
www.bxbeerdepot.com

Your one stop Beer & Home Brew
Shop and Online Store!!

Just BREW It

1855 Cassat Ave. Ste 5B
Jacksonville 32210

(904) 381-1983

www justbrewitjax.com
info@justbrewitjax.com

Wine and beer making supplies.
We now carry a large selection of
Craft Beers!

Brew Depot - Home of
Beer Necessities

10595 Old Alabama Rd.

Connector #10

Alpharetta 30022

(770) 645-1777

e-mail: beernec@aol.com
www.beernecessities.com
Conveniently located one mile off
GA 400. We carry the largest
selection of brewing supplies and
equipment in Georgia.
Professional brewer on Staff.

Brewmasters
Warehouse

2217 Roswell Rd., Suite B4
Marietta 30062

(877) 973-0072

fax: (800) 854-1958
info@brewmasterswarehouse.com
www.brewmasterswarehouse.com
Low Prices & Flat Rate Shipping!

Home Brewing Supplies
535-D Indian Trail Rd.

Lilburn 30047

(770) 638-8383
homebrewingsuppl@bellsouth.net
www.homebrewingsupplies.org
One of the largest homebrew &
wine supply stores in the
Southeast!

Just Brew It

103 Rainbow Way

Fayetteville 30214
1-888-719-4645

fax: (770) 719-0274
www.aardvarkbrewing.com

9 miles south of Perimeter on GA
Hwy. 85

Wine Craft of Atlanta
5920 Roswell Rd., C-205
Atlanta 30328

(404) 252-5606
www.winecraftatl.com
winecraftati@bellsouth.net

HAWAII

HomebrewinParadise
2646-B Kilihau St.

Honolulu 96819

(808) 834-BREW
mike@homebrewinparadise.com
www.homebrewinparadise.com

The Best Homebrew Supply Store in
Hawaii

ILLINOIS

Bev Art Brewer &
Winemaker Supply
10033 S. Western Ave.

Chicago (773) 233-7579

email: bevart@bevart.com
www.bev-art.com

Mead supplies, grains, liquid yeast
and beer making classes on
Premise.

Brew & Grow (Chicago)
1824 N. Besly Ct.

Chicago 60622

(773) 395-1500
www.altgarden.com (Gardening site)
Visit our store for a great selection of
brewing equipment & supplies. The
largest inventory of organics hydro-
ponics and plant lighting in Ninois.

Brew & Grow (Rockford)
3224 S. Alpine Rd.

Rockford 61109

(815) 874-5700
www.altgarden.com (Gardening site)
Visit our store for a great selection of
brewing equipment & supplies. The
largest inventory of organics hydro-
ponics and plant lighting in Minois.

Brew & Grow (Roselle)
359 W. Irving Park Rd.

Roselle 60172

(630) 894-4885
www.altgarden.com (Gardening site)
Visit our store for a great selection of
brewing equipment & supplies. The
largest inventory of organics hydro-
ponics and plant lighting in Ilinois.

Chicagoland
Winemakers Inc.

689 West North Ave.
Elmhurst 60126

Phone: 1-800-226-BREW
e-mail: cwinemaker@aol.com
www.cwinemaker.com
Personal Instruction!

Crystal Lake Health
Food Store

25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Upstairs brew shop - Complete
selection incl. Honey, Maple Syrup
& unusual grains.

Fox Valley Homebrew
& Winery Supplies

14 W. Downer PI., Ste. 12

Aurora 60505

(630) 892-0742

g-mail: brewyo@foxvalleybrew.com
www.foxvalleybrew.com

Full line of quality beer and wine
making supplies. Great prices &
personalized service!

Home Brew Shop LTD
225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varigtal Honey

Somethings Brewn’

401 E. Main Street

Galeshurg 61401

(309) 341-4118
www.somethingsbrewn.com
Midwestern lllinois’ most com-
plete beer and winemaking shop.
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The Brewers Art Supply
1520 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line

Butler Winery Inc.

1022 N. College Ave.

Bloomington 47404

(812) 339-7233

e-mail: vineyard@butlerwinery.com
Southern Indiana’s largest selection
of homebrewing and winemaking
supplies. Excellent customer service.
Shap online at: butlerwinery.com

Co-op Corner
General Store

5015 N. St. Joe Ave.
Evansville 47720
1-800-398-9214 or

(812) 423-6481

e-mail; rad@superiorag.com
Beer & Wine. Brew supplier for
Southern Indiana.

Great Fermentations
of Indiana

5127 E. 65th St.

Indianapolis 46220

(317) 257-WINE (9463)
Toll-Free 1-888-463-2739
www.greatfermentations.com
E-mail us at:
anita@greatfermentations.com

Kennywood

Brewing Supply

Crown Point

(219) 765-BREW
kennywood@comcast.net
www.kennywoaodbrew.com

Visit us online. Fresh homebrewing
ingredients and more!

Quality Wine

and Ale Supply

Store: 108 S. Elkhart Ave.

Mail: 530 E. Lexington Ave. #115
Elkhart 46516

Phone (574) 295-9975

E-mail; info@homebrewit.com
Online: www.homebrewit.com
Quality wine & beer making sup-
plies for home brewers and vint-
ners. Secure online ordering. Fast
shipping. Expert advice. Fully
stocked retail store.

IOWA

Beer Crazy

3908 N.W. Urbandale Dr./100 St.
Des Moines 50322

(515) 331-0587
www.gobeercrazy.com

We carry specialty beer, and a
full-line of beer & winemaking
supplies!
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Bluff Street Brew Haus
372 Bluff Street

Dubuque

(563) 582-5420
jerry@bluffbrewhaus.com
www.bluffbrewhaus.com
Complete line of wine &
beermaking supplies.

Bacchus &
Barleycorn Lid.

6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro
Shoppe, Inc.

2061 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BY0O-BREW
Secure online ordering:
www.breweat.com

Kramer’s Ale-N-Vino
925 N. Kansas Ave.

Topeka 66608 (785) 232-1990
e-mail: ale-n-vino@kscoxmail.com
www.ale-n-vino.com

Not the largest, just the best.
Personal service.

KENTUCKY

Winemakers Supply
9475 Westport Rd.

Louisville 40241

(602) 425-1692, fax (502) 426-6611
www.winebeersupply.com

Full Line of Beermaking Supplies.
Since 19721

Natural Living Center
209 Longview Dr.

Bangor 04401

(207) 990-2646 or

toll-free: 1-800-933-4229
e-mail: nlchangor@yahoo.com
www.naturallivingcenter.net

MARYLAND

Annapolis Home Brew
836 Ritchie Hwy., Suite 19
Severna Park 21146

(800) 279-7556, fax (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel

103 South Carrol St.

Frederick

(301) 663-4491, fax (301) 663-6195
www.flyingbarrel.com

Maryland’s 1st Brew-On-Premise;
winemaking and homebrewing
supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia

1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby
155 New Boston St., Unit T
Woburn 1-800-523-5423
g-mail: shop@beer-wine.com
Web site: www.beer-wine.com
Brew on YOUR Premise™

One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist,

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton

(413) 586-0150

fax: (413) 584-5674
www.beer-winemaking.com
32nd year! Fresh White Labs.

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400, fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, Awesome
Service Since 1990!

NFG Homebrew
Supplies

72 Summer St.

Leominster (978) 840-1955
Toll Free: 1-866-559-1955
www.nfghomebrew.com

Email: nfgbrew@aol.com

Great prices! Personalized
service! Secure on-line ordering.

Strange Brew Beer &
Winemaking Supply
41 Boston Post Rd. E. (Rt. 20)
Marlboro

1-888-BREWING

e-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality.

Open 7 days.

The Witches Brew, Inc.
12 Maple Ave.

Foxborough 02035

(508) 543-0433
steve@thewitchesbrew.com
www.thewitchesbrew.com
You've Got the Notion,

We've Got the Potion
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MICHIGAN

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180 (313) 277-BREW
Full Line of Kegging Supplies!
Visit us at www.homebrewing.org

BrewGadgets

Store: 339 S. Lincoln Ave.

Mail: PO Box 125

Lakeview 48850

Online: www.BrewGadgets.com
E-mail: edw@BrewGadgets.com
Call us on our Dime @ (866) 591-8247
Quality beer and wine making sup-
plies. Secure online ordering and
retail store. Great! Prices and per-
sonalized service.

Brewingworld

5919 Chicago Rd.

Warren 48092 (586) 264-2351
Brew on Premise, Microbrewery,
Homebrewing Supplies
www.brewingworld.com
www.kbrewery.com

Cap ‘n’ Cork
Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202 fax: (586) 286-5133
info@capncorkhomebrew.com
www.capncorkhomebrew.com
Wieast, White Labs, Hops & Bulk Grains!

Pauly’s Beer, Wine &
Spirits Shoppe

11250 Fulton East

Lowell 49331

(616) 897-B0O0Z (2669)
www.paulys.net

Drink watcha like...

Wide selection of homebrew sup-
plies including bulk grains, hops,
liquid & dry yeasts.

The Red Salamander
902 E. Saginaw Hwy.

Grand Ledge 48837

(517) 627-2012
www.theredsalamander.com
New bigger store and brewpub
coming soon!

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674, fax (616) 453-9687
e-mail: sici@sbcglobal.net
www.sicilianosmkt.com

The largest sefection of beer and wine
making supplies in west Michigan.

thingsBEER

1093 Highview Dr.

Webberville 48892
1-866-521-2337 fax: (517) 521-3229
thingsbeer@michiganbrewing.com
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Midwest Homebrewing
& Winemaking Supplies
3440 Beltline Blvd.

St. Louis Park 55416
1-888-449-2739
www.midwestsupplies.com

FREE instructional DVD with any
purchase

Northern Brewer, Ltd.
1150 Grand Ave.

St. Paul 55105
1-800-681-2739
www.northernbrewer.com

Call or write for a FREE CATALOG!

MISSOURI

The Home Brewery

205 West Bain (P.0. Box 730)

Ozark 65721

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

The original Home Brewery products.

St Louis Wine &
Beermaking LLC

251 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The Complete Source for Beer,
Wine & Mead Makers!

Fax us at (636) 527-5413

NEBRASKA

Comhusker Beverage
8510 ‘K’ Street

Omaha 68127

(402) 331-5404

fax: (402) 331-5642
info@cornhuskerbeverage.com
www.homebrewkits.net

Fast, friendly, family owned business
for 5 generations. We know how to
homebrew!

Fermenter’s Supply

& =

8410 ‘K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

fax: (402) 593-9942

e-mail: FSE@tconl.com
www.fermenterssupply.com
Beer & winemaking supplies since
1971. Same day shipping on most
orders.

Kirk’s Do-lt-Yourself Brew
1150 Cornhusker Hwy.

Lincoln 68521

(402) 476-7414

fax: (402) 476-9242
www.kirksbrew.com

g-mail: kirk@kirksbrew.com
Serving Beer and Winemakers since
1993/



NEW HAMPSHIRE

Fermentation Station
72 Main St.

Meredith 03253

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

The Lake Region’s Largest
Homebrew Supply Shop!

Kettle to Keg
123 Main Street
Pembroke 03275
(603) 485-2054
www.kettletokeg.com

NEW JERSEY

BEERCRAFTERS

110A Greentree Road
Turnersville 08012

(856) 2-BREW-IT

E-mail: beercrafters@comcast.net
www.beercrafters.com

NJ's Leader in Home Wine & Beer
Supplies

Brewer’s Apprentice
179 South Street

Freehold 07728

(732) 863-9411
www.brewapp.com

Online Homebrew Shopping.

Corrado’s Wine

& Beer Making Store
1578 Main Ave.

Clifton 07011

1-888-232-6758
www.corradosmarket.com

Rubino’s Homemade
Wine & Beer Supply
2919 Route 206, Store# 405
(located at the Columbus
Farmer's Market)

Columbus 08022

(609) 261-8420
homebrewsupply@optonline.net
www.makewinebeer.com
Recently renovated to offer a wide
variety of fresh grains, hops, malt
extracts and ingredient kits!

NEW MEXICO

Santa Fe Homebrew
Supply

6820 Cerrillos Rd., #7

Santa Fe 87507

(505) 473-2268

email: info@santafehomebrew.com
www.santafehomebrew.com
www.nmbrew.com

Northern New Mexico's local
source for home brewing and wine
making supplies.

NEW YORK

Bottom of the Barrel
1736 Mt. Hope Ave.

Oneida 13421

(315) 366-0655

fax: (315) 363-0670
www.bottomofthebarrel.biz
Best Little Homebrew Store
Around.

Doc’s Homebrew
Supplies

451 Court Street

Binghamton 13904

(607) 722-2476
www.docsbrew.com
Full-service beer & wine making
shop serving NY's Southern Tier &
PA’s Northern Tier since 1991.
Extensive line of kits, extracts,
grains, supplies and equipment.

E.J. Wren
Homebrewer, Inc.
Ponderosa Plaza,

0ld Liverpool Rd.

Liverpool 13088
1-800-724-6875

g-mail: ejwren@tweny.rr.com
WWW.ejwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo 14217

(800) 283-4418

fax: (716) 877-6274

On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and
wine.

NORTH CAROLINA

Alternative Beverage
1500 River Dr., Ste. 104
Belmont 28012

Advice Line: (704) 825-8400
Order Line: 1-800-365-2739
www.ebrew.com

35 years serving all home
brewers’ & winemakers’ needs!
One of the largest suppliers in
the country!

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28804 (828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 1994!

Brewers Discount
Greenville 27837

(252) 758-5967
sales@brewersdiscount.net
www.brewersdiscount.net
Lowest prices on the web!

Brewmaster Store

1900 E. Geer St.

Durham 27704

(919) 682-0300
brewmasterstore@yahoo.com
www.brewmasterstore.com
Explore biotechnology in your
own home. We are kid & dog
friendly, so stop by with the fam-
ily. Proudly an eco-friendly store!

Hops & Vines

797 Haywood Rd., Ste 100
Asheville 28806

e-mail: alex@hopsandvines.net
www.hopsandvines.net
Asheville’s only Beer, Wine &
Homebrewing store. We love to
ship! Call to place an order:
828.252.5275

Abruzzo’s Wine &
Homebrew Supply
4220 State Route 43
Brimfield/Kent 44240

Toll Free: (877) 578-6400

(330) 678-6400, fax (330) 677-0826
www.abruzzos.com
www.americashobbyhouse.com
www.homebrewcompany.com
Specializing in winemaking /
homebrew supplies & equipment.
Free monthly classes.

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing & Winemaking
Store.

Listermann Mfg. Co.
1621 Dana Ave.

Cincinnati 45207

(513) 731-1130, fax (513) 731-3938
www.listermann.com

Beer, wine and cheesemaking
equipment and supplies.

Main Squeeze

229 Xenia Ave.

Yellow Springs 45387

(937) 767-1607
www.mainsqueezeonline.com
Award Winning Brewers helping
all Brewers!
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Paradise Brewing
Supplies

7766 Beechmont Ave.

Cincinnati

(513) 232-7271
www.paradisebrewingsupplies.com

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or (330) 755-3642
Beer & winemaking supplies +
more.

Titgemeier’s Inc.

701 Western Ave.

Toledo 43609

(419) 243-3731, fax (419) 243-2097
g-mail: titgemeiers@hotmail.com
www.titgemeiers.com

An empty fermenter is a lost
opportunity — Order Today!

OKLAHOMA

High Gravity
Homebrewing &
Winemaking Supplies
7164 S. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com
Build your own beer from one
convenient page!

Learn to Brew, LLC
2307 South Interstate 35
Frontage Rd.

Moore 73160

(405) 793-BEER (2337)
learntobrew@sbcglobal.net
www.learntobrew.com

Learn To Brew is run by a
professionally trained brewer
and offers a complete line of
beer, wine, and draft dispense
products and equipment and also
offers beer and wine classes for
all levels.

Above the Rest
Homebrewing Supplies
11945 SW Pacific Hwy, #235
Tigard 97223

(503) 968-2736

fax: (503) 639-8265

g-mail: brewnow@netzero.com
www.brewnow.biz

Serving Beer & Wine Makers
since 1993

F.H. Steinbart Co.
234 SE 12th Ave

Portland 97214

(503) 232-8793

fax: (503) 238-1649

g-mail: info@fhsteinbart.com
www.fhsteinbart.com
Brewing and Wine making
supplies since 1918!




Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504

(541) 499-6777
www.grains-n-beans.com

email: sales@grains-n-beans.com
Largest homebrew and winemak-
ing supplier in Southern Oragon.
We feature Wine, Beer, Mead,
Soda and Cheese making supplies
and equipment. Home coffee
roasting supplies and green coffee
beans from around the world.
Best of all - Great Customer
Service!

PENNSYLVANIA

Beer Solutions

507 Blackman St.

Wilkes-Barre 18702

(570) 825-5509

fax (570) 825-7202

email: curtandsandy2@netzero.com
www.beersolutions.com
Complete line of supplies. We
specialize in kegging equipment
with kegs, parts & we fill CO, &
Nitrogen tanks.

Country Wines

3333 Babcock Blvd.
Pittsburgh 15237-2421

(412) 366-0151 or

Orders toll-free 866-880-7404
email: shbsjon@aol.com
Online catalog at:
www.countrywines.com

Keystone

Homebrew Supply

599 Main St.

Bethlehem 18018

(610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com
Your source for everything beer
and wine!

Keystone

Homebrew Supply

779 Bethlehem Pike (Rt. 309)
Montgomeryville

(215) 855-0100
sales@keystonehomebrew.com
www.keystonehomebrew.com
Your source for everything beer
and wine!

Mr. Steve’s
Homebrew Supplies
4342 N. George St.
Manchester 17345

(717) 266-5954 or
1-800-815-9599
www.mrsteves.com

email: mrsteve@mrsteves.com
Celebrating 15 years of friendly
knowledgeable service!
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Porter House Brew
Shop, LLC

1284 Perry Highway

Portersville 16051

(just north of Pittsburgh)

(724) 368-9771
www.porterhousebrewshop.com
Offering home-town customer serv-
ice and quality products at a fair
price. Pittsburgh area’s ONLY shop
offering 100% organic beer kits.

Scotzin Brothers

65 N. Fifth St.

Lemoyne 17043 (717) 737-0483
www.scotzinbros.com

email: shop@scotzinbros.com
Central PA’s Largest IN-STORE
Inventory!

South Hills
Brewing Supply
2212 Noblestown Rd.
Pittsburgh  (412) 937-0773
shbsjon@aol.com
www.southhillsbrewing.com
Not your typical LHBS.
Neat » Clean »

Stocked » Experienced

Universal Carbonic

Gas Co.

614 Gregg Ave.

Reading 19611

(610) 372-2565 fax: (610) 372-9690
email: readingdraft@verizon.net
Manufacturer, bottler & distributor of
Reading Draft Premium sodas since
1921. Full line retailer of wine & beer
kits (275+ in stock), supplies and equip-
ment for pressing, kegging and tapping,
Dry lee on hand. We fill CO cylinders
on the spot and hydrotest as necessary.

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780
info@winebarleyandhops.com
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies

Wine & Beer Emporium
100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cigars and more! Call for direc-
tions, please don't follow your GPS
or online directions.

RHODE ISLAND

Blackstone Valley
Brewing Supplies

407 Park Ave.

Waoonsocket (401) 765-3830
Quality Products and Personalized
Service!

BREW YOUR OWN

SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or 1-800-882-7713
www.liquidhobby.com

Providing unmatched Value,
Service & Quality to you for over
40 years!

TENNESSEE

All Seasons Gardening
& Brewing Supply

924 8th Ave. South

Nashville 37203
1-800-790-2188

local: (615) 214-5465

fax: (615) 214-5468
www.allseasonsnashville.com
Visit Our Store or Shop Online.
Nashville’s Largest Homebrew
Supplier!

TEXAS

Austin Homebrew
Supply

7951 Burnet Rd.

Austin 78757
1-800-890-BREW

(512) 300-BREW
www.austinhomebrew.com
Huge online catalog!

Brew It Yourself -
Home Brewing

Beer & Wine

25770 Interstate 45 North, #107
Spring

(281) 367-2739

fax (281) 292-3965

e-mail: ray@biy-tx.com

www. biy-tx.com

DeFalco’s Home Wine
and Beer Supplies
8715 Stella Link

Houston 77025

(713) 668-9440

fax (713) 668-8856
www.defalcos.com

Check us out on-ling!

Homebrew
Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411 or 1-800-966-4144
www.homebrewhg.com

Dallas’ only home beer and wine
making supply store!

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax (801) 531-8605
www.beernut.com

“Make Beer not Bombs"™

VIRGINIA

Blue Ridge Hydroponics
& Home Brewing Co.
5524 Williamson Rd., Suite 11
Roanoke 24012

(540) 265-2483
www.blueridgehydroponics.com
Mon-Sat: 11am - 6pm

HomeBrewUSA

5802 E. Virginia Beach Blvd., #115
JANAF Shopping Plaza

Norfolk 23502

1-888-459-BREW or

(757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

myLHBS
(mylLocall )
6201 Leesburg Pike #3

Falls Church

(703) 241-3874
www.myLHBS.com

All the basics plus hard-to-find
Belgian and other specialty ingre-
dients.

WeekEnd Brewer -
Home Beer &

Wine Supply

4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

(804) 796-9760
beerinfo@weekendbrewer.com
www.weekendbrewer.com
LARGEST variety of malts & hops
in the area!

Wine and Cake Hobbies
6527 Tidewater Drive

Norfolk 23509

(757) 857-0245

fax: (757) 857-4743
mail@wineandcake.com
www.wineandcake.com

Huge IN STOCK inventory & per-
sonalized service. Same day ship-
ping!

WASHINGTON

Bader Beer & Wine
Supply, Inc.

711 Grand Bivd.

Vancouver, WA 98661
1-800-596-3610

Sign up for our free e-newsletter
at www.baderbrewing.com

The Beer Essentials
2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com
Mail order and secure on-line
ordering available



The Cellar Homebrew
Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FAST Reliable Service, 38 Years!
Secure ordering online
www.cellar-homebrew.com

Homebrew Heaven
9109 Evergreen Way

Everett 98204
1-800-850-BREW (2739)

fax: (425) 290-8336
brewheaven@aol.com
www.homebrewheaven.com
\Voted Best Online Web Site
for Ordering

Larry’s Brewing Supply
7405 S. 212th St., #103

Kent  1-800-441-2739
www.larrysbrewsupply.com
Products for Home and

Craft Brewers!

Mountain Homebrew
& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
info@mountainhomebrew.com
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

Northwest Brewers
Supply

1006 6th Street

Anacortes 98221

(800) 460-7095
www.nwbrewers.com

Al Your Brewing Needs
Since 1987

WISCONSIN

Bitter Creek
Homebrew Supply

206 Slinger Rd.

Slinger 53086

(262) 644-5799

fax: (262) 644-7840
rich@bittercreekhomebrew.com
www.bittercreekhomebrew.com
Large Selection of Quality Beer
and Wine making equipment and
ingredients.

Brew & Grow
(Brookfield)

285 N. Janacek Rd.

Brookfield 53045

(262) 789-0555
www.altgarden.com (Gardening site)
Visit our store for a great selection
of brewing equipment & supplies.
The largest inventory of organics
hydroponics and plant lighting in
Wisconsin.

le\V/

Brew & Grow
(Madison)

3317 Agriculture Dr.

Madison 53716 (608) 226-8910
www.altgarden.com (Gardening site)
Visit our store for a great selection of
brewing equipment & supplies. The
largest inventory of organics hydro-
ponics and plant lighting in Wisconsin.

Cedarburg Homebrew,
Wine and Cheese

W62 N590 Washington Ave.
Cedarburg 53012

(262) 377-1838
www.thecheesemaker.com
Hours: Mon-Fri 10-6

Sat: 10-5 Sun: 11-5
steve@thecheesemaker.com

Homebrew Market
1326 North Meade St.

Appleton 54911 1-800-261-BEER
www.homebrewmarket.com
Beer & Wine Supply Retail Store
and Mail Order

House of Homebrew
415 Dousman St.

Green Bay 54303

(920) 435-1007, fax (920) 435-1008
staff@houseofhomebrew.com
www.houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee, Tea, Cheese Making.

Point Brew Supply
1816 Post Road

Plover 54467 (715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com
“The Feel Good Store with a
Professional Brewer on Staff”

The Purple Foot

3167 South 92nd St.

Milwaukee 53227

(414) 327-2130, fax (414) 327-6682
e-mail: prplfoot@execpc.com
Top quality wine and beer supply -
Call for a FREE catalog!

WindRiver
Brewing Co., Inc
861 10th Ave.

Barron 54812
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies. 10 varieties of wine-
making grapes from Mitchell
Vineyard.

World's largest distributor of
home alcohol kits,
equipment and accessories

Think Drink, Think Youngs

Cross Street, Bradley, Bilston,
West Midlands, WV 14 8DL, UK
Sales: +44 (0)1902 353352
Fax:44 (0)1902 354852

www.youngsgroup.co.uk.
enquiries@youngsgroup.co.uk

brew

www.cafepress.com/bre
SHOW THE WORLD YOU’'RE A HOMEBREWER!
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it “IKE”arumba

Homebrewing and emergency preparedness

Christian Smerz » Houston, Texas

vacuate!” That was the word |

awoke to on September 21, 1989

as massive Hurricane Hugo bore
down on Charleston, South Carolina and
my college campus. After two weeks of an
impromptu furlough from fall semester 1
returned to Charleston and my alma mater
to begin cleanup and to resume my
sophomore year.

The devastation was complete with
buildings demolished, ancient trees
uprooted and large scale power outages.
But the one significant impact of the storm
that | remember most was the tainted
water. Due to loss of water pressure and
damaged pumps, the water supply had
been compromised. To combat the poten-
tially harmful effects of the water, large
quantities of iodine were added to the
supply. The smell and taste permeated
everything. It was always present from the
showers, to our taps, to the instant food
prepared in the college cafeteria. Nothing
says home cooking like a helping of iodine
mashed potatoes served with — you
guessed it — iodine gravy. After a couple
of weeks the water was deemed safe and
it slowly returned to normal.

As fate, destiny, personal decisions or
just dumb luck would have it, | now live in
Houston, Texas. | have also embraced the
wonderful hobby of homebrewing, and am
often reminded of those days in
Charleston by the smell of lodophor as |
cleanse my brewing equipment.

In the aftermath of Hurricane Katrina,
the Houston area was swamped with dis-
placed residents of Louisiana and I volun-
teered to provide emergency communica-
tion support at the Astrodome. While
there | witnessed donations rolling in from
numerous organizations and businesses.
The one that caught my attention was the
water provided by Anheuser-Busch. They
have a large brewery here in Houston and
they canned drinking water and supplied
it to the relief effort. This triggered an
idea: if a large-scale brewery can use its
equipment to supply water in a crisis, why
can’'t my little home brewery do the same.
And so my family hurricane preparedness

plan was thus amended.

It has been 19 years since Hugo came
ashore and | as | wrote this story | watched
24-hour coverage of a very large hurricane
in the Gulf of Mexico named Ike.
"Evacuate!” was being echoed once again,
but fortunately (or not) it didn't affect my
area. Nonetheless, power outages and
hurricane force winds were forecasted for
my neighborhood. And vyes, it has been
said that we should be prepared for the
loss of water pressure and possibly conta-
minated drinking water. It was time to
invoke the hurricane preparedness plan.

This is not a complicated process, it is
simply re-tasking the brewery from pro-
viding beer to providing water. | begin by
thoroughly cleansing one of my empty
Cornelius kegs and the tap line. Once
complete [ fill the keg with drinking water
and top off with a blast of CO,. | also clean
and fill my two empty carboys with drink-
ing water and seal them up. I clean and

When hurricanes strike Christian’s area, he
brews water instead of beer.

sanitize my racking cane and tube and it's
all set. The idea is simple: use the keg and
CO, to provide drinking water and replen-
ish with the water in the carboys. The
other commodity to take advantage of is
my chest freezer that [ use for lagering. |
remove the temperature controller and
set it to the coldest setting. | begin making

72 January-February 2009 BREW YOUR OWN

During Hurricane Katrina, Anheuser-Busch
donated drinking water to displaced people.

ice using just about anything that will hold
water then fill as many coolers as possible
with the ice.

Ike did not disappoint. Almost on cue
the power went out once the winds began
to pick up. It was a very long and nerve
racking night with the house making
sounds | have never heard before. We lis-
tened to the beating for about eight hours
before it began to let up. Once again the
devastation was complete. Roof shingles
littered my yard, my backyard fence was
gone and my pin oak tree in the front yard
was practically touching the ground due to
a two foot crack in the trunk. We heard the
news that power could be out for as much
as two weeks and that the city did lose
water pressure. All residents were under a
boil order if they were going to use the
water. Of course having an electric stove
would make this a bit difficult. Ah yes, the
brewery to the rescue again, if it came to
having to boil water we have my propane
burner and stock pots to aid in the task.

About a week after ke made landfall,
the boil order was lifted. All told we used
about half the original keg leaving me with
two carboys of perfectly good drinking
water. What should an enterprising home-
brewer do in such a situation? Why brew
of course. I'm thinking a commemorative
IPA or ke Pale Ale.
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White Labs Yeast
BYO readers use coupon code BYOWLP0109 and

receive $1.00 off anv vial White Labs yeast. Limit 5
vials per customer, I')\pll’l“- 03/15,/2000

Hops

3YO readers use coupon code BYOHC0109
nd receive $1.00 off all Cascade hops. Limit
per customer. Expires 03,/ 15/20009

| Fr’e'e'Shi:ppi:ng on Most
Orders Over $59!

and receive $3.00 off 7, 8 and 9 pound bags of
Ultralight Malt Extract. Limit 5 bags per customer.
Expires 03/15/2009

Hop & Grain Bags
BYOreadersuse couponcode BYOBAG0109
and receive $1.00 off BAG12(for |ll?!)\'l and
BAG22(for grain). Limit 5 per customer.
Expires 03/15/2009

Ultralight Malt Extract
BYO readers use: coupon code BYOME100109

iignature Series Recipe Kits — A collection of outstanding recipes developed by MoreBeer! customers and employees

ave $5.00 off any one Kit listed below!

Jim Rossi’s Honey Pale Ale

(11744 (Extract) $44.95 KIT722 (Exfrach).... KIT710 (Extract).............. ...529.95
(it746 (All-Grain)................. 530 95  KIT762 (All-Groin) ..$33.50  KIT723 ’NLGruln) . o KIT712 (All-Grain).... T -~ K[
Coupon Code BYOMMO109 Coupon Code BYO]PO 109 Coupon Code BYOJZ0109 Coupon Code BYO]ROIM

Keep Your Fermentation Warm This Winter

e
T{ | e
l , :
L\
Digital Temperature Controller Stopper Thermowell

I'his carboy thermowell is used in conjunction with
the Digital Controller, FE610, 1o more accurately
regulate internal temperanire during fermentation.
Designed to fit either 5, 6 or 6.5 gallon carboys or
any other similarly sized opening.

Keep vour fermentation under control
vear round with a MoreBeer! Digital Temp
Controller.

$24.95

Carboy Parka

Constructed of durable Neoprene tabric,
these Carboy Parkas are good at maintain-
ing a temp by not releasing too much of
the heat created by fermentation.

FEB33 (500000 iuieiicwsisiinnins $42.95
FE333 (6,500 (.. v insiivessioninasons

FermWrap Fermentation Heater
Keep your yeast happy and your ferment warm
during those cold winter months with this
flexible heater made by Fermentap.
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y Tq bfé,\n} the world's most celebrated beerstyles you need
) "qi}ality ingredi_énts you can trust. And when it comes to
g '?'u'a'lity'fhéredients, you can’t buy better than Muntons.

Ll L:y \
VEnglish‘maltsters Muntons produce a range of specialist kits
ind Bréwer’s malts to help you make authentic, stylish beers
: Qd:alie,ts;afdistinction. Use a kit for ease and speed or select

“'a_‘Muntons grain malt for the ultimate personal touch.
a { 4 : !

) { Remeniber, whatever beerstyle and method you choose,
there’s glways a Muntops product to suit your needs.

For more



