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5PRAYMALT
for better beer
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Extra light Light Hopped Ligtt Wheat

SPRAYMALT IS MAOE ONLY FROM THE FINEST ENGUSH 2-ROW BARLEY MALI

DELICATELY SPRAY DRIED EXTRACT FOR TASTE ANO CONVENIENCE

CHOICE . FROM THE LIGHTEST TO DARKEST. HOPPED AND UNHOPPED

TRACEABILITY - FROM FIELD TO GLASS

CONSISTENCY - MUNTONS QUALITY, EVERY TIME
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Feat u res
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 techntques, we have
the tips fiom folks who deal with new brewers every day.

Award-Winninq
Homebrew Reibipes
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 competiton and some
commentary from the brewers who made them.

4O Barleywine
by Terry Foster
Barley^/ine is beer, not wine. Beyond that, the definition can get a blt tuzzy.
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 barlela/vine. Plus: three big recipes.

48 Brown Malt
by Kristen England
In the old days, this was the malt for stout and porters. Then lt all but dtsap-
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.

JANUARY-FEBRUARY 2OO9
Volume 15 Number 1

Depart12epts
Mail
We address concerns about using
bleach in your homebrewery and try
to solve a partial mashing probem.

a Homebrew Nation
A cool way lo .hrll your wort, rolling
out the barrel (or at least the 3-gallon
(1 1-L) Corney keg) and the basics of
spicing up your homebrew.
Plus: the Replicator clones
Founder Brewing's Breakfast Stout.

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

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

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

53 Techniques
Learn the components of hop
bitterness and arorna and how to
choose hops for your beer.

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

61 Projects
l\.4odify a Cornelius keg to use as a
primary fermenter.

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

5

Wftsre t6 fiN6 i6

4 Becipe Index
64 Beader Service
65 Classitieds & Brewer's
66 Homebrew Directory

72
Marketplace
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Small Pro Follow-up?
Just read the latest issue of Brcw Yow own
(December 2006) and was intrigued by the
guys that started small volume breweries
(10, 15.5, i50 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.l?

Rick Conley

via email

Ir Brew Your Own, ,a trA lo stiak stiatlA to sto-

ies with a ho,t-to-homebrew angle. Coveing the

legal and insurance aspects ol snall-scale tommer-

eial brcwing is begond our editorial s.ope. Petel

Ausenhus spohe aboul sohe of lhes. issues o the

De.ember 20, 2007 installnenl of lanes

Spenael's podaasl, Basic Brcring. (You aan dol/)h-

load this at wtwibasi.brcvinq..otnl bl addition, all

three brewets nair'lai web siles lot their brct!.

eies and therc gou'll ftnd sone discussions aboul

the challenqes theq face. ll gou'rc thinftinq about

openinq a smallsale brewera, rcuember that -i the uS - re|ul|tiotls diffet fron slate to stale,

and sometimes bA eountq within a slale.

Don't Fear the Bleacher
I thoroughly enioyed your issue on green

brewing (October 2008), and I 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 jn the article
from Amelia Slayton of Seven Bridges

Cooperative. I enloyed her conversations

about how to use creatjvity to brew organ-
ic and I agree with her rationale as to why

she brews organic. However, I would like
to assure other homebrewers that they are

not putting themselves at risk for dioxin
exposure by using bleach. I spent 6 years

of graduate school conducting research on
dioxin {between trips to the student unjon
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-

TERRY FOSTER was bom
in London and now splits
his time between living in
England and in the United
States. He holds a PhD in
chemlstry 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 descrlbed how to make malty Scottish ales.

ln this issue, he tackles the topic of baF
leywine. Badeywine evolved from strcng ales

and cover a lot of ground, stylistically. Dr
Foster covers the potential pifails, from mash

tun to keg, of brewing this challenglng style.

His article begins on page 40.

-t

GonTri6yTorg

GORDON STRONC is the
President of the Beeriety that they are exposing themselves to

a toxin while they are relaxing and having

a homebrew.

Paul Hanlon

via email

Thanks for gour letteL The Wo.ess ol bleaching

papel ahd olhet ihdustrial Wodu.ls produ@s small

|mou ts ol dioxifli howe'JeL we agrce thot the use

of household bleach in honebrcwihq is uhlikelA to

pose a diox.inaelated health threal. lusing bleach

in an orca wilhoul adequale venlilation en, how-

eve\ rcsull in an ihhalation hezad.l The biggest

thrce safetA haza s for honebrerv6 arc the pos-

sible eryosure to brofun \lass, the potuntial for

burks a d s.alds dhd the possibilitq ol shin conlocl

wilh or inhalation ol hanh chemieab. However,

with a little .a/e otr brewdag, and a basie knowl

edge of the equipment and chemicals Uou use,

these isks qs be uade quite manageable.

Partial Mash Problem
Recently I brewed an Extra Special Bitter
using the countertop partial mash

method. This was m) lirsr time attempring
a partial mash, I have always done extract
beers in the past, but wanted to use some
actual base malts. My estimated original
gravity was 1.058 and I came out with
L057. Not bad right? However, after three
days I took the gravity when racking to
secondary and it was 1.02?. I hoped trans-
ferring it might stir up some activity or
maybe the yeast iust needed some extra
time to get down to my goal of l.ol7ish.
However, on bottling day, the gravity was

still holding strong at 1.027.

ludge Ceniflcation
Program, {BICP), Ied the
development of the 2004

and 2008 SICP Style
Cuidelines and is the only
Grand Master V beer

judge. A prolific brewer and meadmaker, he

has won Best of Show in more than a oozen

competitions, recently won the 2008 Ninkasi
Award and is a past winner of the Mazer Cup.
He was Techntcal Edltor ot Radi.al *ewing a d
Wild Brews, a contributor to B'al, Ukt a Monh,

and is a regular panelist o^ ZAmurgU's

"Commercial Calibratlon" column. He has

spoken on brewing, iudglng and beer styles
at three AHA National Conferences and a
MCAB. Gordon discusses American pale ale
for "Style Profile" on page t9.

IOHN PALMER, is the
author of the book, Hor{, fo

Brew (2006, Brewers

Publications) and a partic-
ipant in many online
brewing forums and - in
addition to being Breu

Your Own's "Advanced
Brewing" columnist - now blogs on BYO'S

website, which has recently been rcnovated.
{Check it out at www.byo.com.} John! day iob
is as a metallurgical engineer for 3M.

In this issue, expanding on his previous
article on hop bittemess, ,ohn examines hop
polyphenols and their role in bitterness,
especially in dry hopped beers. Read his
story on page 57.
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So I was thinking of three different
things that could have ended me up
where I am on my gravity.

L) I was aiming for an initial strike temp. of
165 "F (74 'C). I have a meat thermometer
that isn't the most accurate thing in the
world, one of those 70-550 oF (21-290 oC)

ranged thermometerc. 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?

2.1 Am I not lautering slowly enough? t

thought this could be thrown out since my

oG was almost dead on.

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

Any help would be much appreciated,

lack Rhodes

via email

Danslarwin.dsot Aeast exhibits a fioderut4 level of

qttenuatior. lt leo,',es beers with a sliqhtla highet

FG thotr with ma U othet stains of brewers Ueast.

Howe'ret 911)eh thot Aou are stu.k at a',tery high

FC { L0271, we doubl lhal Aow geasl is eusing

this problem.

Liketlise, i elficient lauteing leads to lowet

Aiews, but should not atfect the tetmert^bilit| of

aour tnort.

Of the three options gou IEt, Aour lhef-

nonet.r is lhe nosl likelV.ulpil. Dial lher-

nonek$ used in everydaA kikhen appltuaLions

ar. kototiouslA ina(urute. lf Vou uashed al a

tehpercture above the notmol sa..harifi.aliotl

ruxge lobo,re 162 "F/72 "C), Aout wott would

.ontaih a lot of untetmentable catbohqdrutas. You

shouw ealibrate Uow dial thermomelet a d see il
it is rcadikg .ote.th!.

fwo other thi,|'gs that .an lead tt elevated

FGs arc an excess ol crystaucarumel nalts and

.eltain wtlt eit\.ls. Yotr recipe lwhi.h t4e delet'

ed fot space rcasonsl had 1.0lb. 10.45 kql olspe-

.ialtA malts in o 5-qallofi (19-Ll bakh - this is

e tirelA rcasonable and shouldn't have caused an

elet/ated FG. \our recipe also aohtained a aotu-

bihed r.Q lbs .2.3 kgl ol malt e ru.ts.Il the le/-
uerlabilitA olone ot bolh ol ,tour extra.ts was @w,

it eould ha\]e .ontibuted to the problen.

ln addition, we arc assumikq Aou pit hed a

adequota amou,rt of Aeast and oeruted Aow wort.

U deryit hing a d inadequate aeruIioh .a also

lead to hiqh FGs.

Finalll, sometimes addi^g a little bit ol Aeast

nutie t b Aow wort helps you reach the proper

FC. Check o Aour thermonetel fi.st ond aou will

lihelq have lound your probbm. ll rot, trq a dif-

fercht braud ol malt exba.t ahdlor pitrh morc

Aeast, as apprcpriott. a-t

Gluestions, concerns,
commenta?

Contact us!

B,HW
5515 Main Street

Manchester Center, VT 05255

edit@byo.com

lntroducing the Brewcraft Starter Erewery and Recipe Kits:

From the people who brought you the
Rogue Professional Brewer! series of Ingrediert
kits comes a full line of Recipe Kits designed to
impress yourfriends, family, and yourseli
Each kit meets the AHA guidelines forthe
style on color, bitterness, and gravity. But we
have gonefurther by crafting beer kits with
a dizzying array ofsteeping grains, hops from
3 continents, and ADY yeast strains from every
existing supplier.

A standa.d does existfor ev€ry style of beer.
The Erewcraft recipe kits don'tjust meet the
standard,they set a new one.

See wwu,brewcraft.net for a list of retailers.

Produat Litre:Erewery Components:

2 6 gallon pails
I Drilled & Grommetted lid
Adhesive LCD Thermometer
Airlock
Easy Auto-Siphon
Wing Capper
Bottle Brush
Triple Scale Hydrometer
Bottle Filler
No funse Sanitizer

Cr€am Ale

Premium Laggr

Lighl Lager

Munich Lager

North English Brown Ale

Scottish Export

Bavaian Wgizqn

Spocial Bittor
D.y Stout
Belgian Wt

Am€dcan Ambel

American Pale Ale

Califomia Comnon

Robusl Porter

Exira Special Bitlor

nogue Brews:

Rogue Dead Guy Ale

Rogue Brutal Bitt€r

Rogu€ Hazelnut Brown Nectar

"Special Brews"
Belgjan Golden Strong

Farmhouse Saison

Amedcar IPA

Southern Hemisphere iPA

Russian lmperialStout

Badeywine

6 January-February 2009 BREW YOUR OWN
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homebrew systems that make you DROOL
Brett Walker
Los Osos, California

Brett's brew stand is made frgm a galva-
nized "L" bracket, "irost of it is from Home
Dgpot, which has ditferent gaug€s to choose
trom - lwent with the thickest one. The
whole thing is bolted together"

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

With this set up, on brew day Br€tt 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-
f€r started back to the kettle,

a

When the kettle is lull the grain is dumped
and the n€xt mash is transf€rred over.
"Haltway into the first boil my second kettle
is full and close to boil."

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

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

January-February 2OOS BREW YOUR OWN



reader GADGET
Nick Netherland
Winston-Salem,
North Carolina

After a year or so of filling bottles from my
kegs to take to picnics and parties I started
thinking of another way to take my beer on
the road. I had seen pictures where people
used 60-qt. (56.8-L) lgloo lce 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 lsaw a stack of
these 70-qt. (66-L) lce Cube coolers with the
bubble type lid. They seemed to have plenty
of room for both a s-lb. CO2 tank and a 3-
gallon (11-L) corny keg.

I bought a shank, some beverage tubing and
another quick-disconnect, then drilled a 1"
hole in the lront center of the cooler with a
hole saw. I installed the shank, hooked up
the tubing and quick disconnect 10 the nip-
ole on the end of the shank, and screwed
the laucet on. I can now easily transfer beer
into one of my 3-gallon (11-L) kegs, throw
the keg and CO2 tank into the cooler, ice ii
down and hit the road.

reader TIP
Wayne Norris
Liberty, Indiana

All-Natural Wort Chiller

Why waste all that water, ice and sink space chilling your wort with an ice bath
when there's plenty ol cold, white stuff in many brewers' backyards this time ot
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 oot to orevent contamination!

"l 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
Larnr Lvnch-Freshner
BouldeiCre6k. California

This recipe won Best of Show at the
2OO7 National Oryanic Homebrew
Challenge in Santa Cruz, California, as
oigina y published by Seven Btidges
Cooperative.

Bad Weather
Barleywine
(5 gallons/ig L, partial mash)
o.G. = 1.118 F.c. = 1.O42

Ingredients
'12lbs. (5.4 kg)Gambrinus organic pale

ale malt

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

0.5 lb. (0-23 kg) Briess organic caramel
malt 60 'L

0,5 lb. (0.23 k9) Briess organic caramel
malt 60 'L

Added to the boil:
7.0 lbs. (3.2 kg) Briess organic dried

malt extracl
24 AAU New Zealand organic Cascade

hops (3.0 oz./85 g at 8% alpha acids)
(boil 90 min.)

8 AAU New Zealand organic Cascade
hops (1.0 oz./28 g at 8% alpha acids)
(boil 30 min.)

8 Mu New Zealand organic Cascad€
hops (1.0 oz./28 g at 8% alpha acids)
(boil 5 min.)

White Labs WLP029 (Kolsch) yeast

Step by Step
Use a single infusion mash at 154 "f
(68'C) {or 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) lor two
weeks. Following fermentation. trans-
fer from the fermenter into two 2.s-gal-
lon (9.5-L) kegs. Force carbonate
and store at ambient temperature for
several months.
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Compony

CLFANERS
*PBW

,1 r i)., f:rr'1) :irr5r. r,. ,. i_.t-:'

SANITIZERS
*Star San & Saniclean

l,,t a fi ,.. it rls rr-Lrori il]r-ii 2,.11

* f o-Star
i , CC, 'l r'':'

ADDITIVES
* 5'pH stabilizer

..:ai:, r)J ! tiir I {r /::,:,:rrl

*Super Moss HB
,: :-, !^ .l l

*Homebrew Cleaning &
Sanitizing Kit

/rr foir acec

Proletsional brewing products

Avaiiable at fine homebrew shops
everj t/here

Five Stor Chemlcot Compony
w1/vw f vestorchemicols com

L4oo.7 82.7019

ALL products ore biodegrodoble,

a,
What is Your Favorite
Type of Belgian-Style

Beer to Brew

Witbier 2Oo/" . Pale Ne | 3"/o

Saisonll%.Tripelll%
Dubbel 9ol" . Strong Dark Ale 87o

Lambic 87" . Strong Golden Ale 7%

Blonde Ne 7o/o

Other Abbey/Trappist-style Ale 6o/o

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