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Top Honors

by Betsy Parks

Three homebrewers who won at Boston Brewing Company’s LongShot
contest and the beers they brewed.

Aussie Brewing Package

Homebrewing is thriving in Australia. From the beer scene and homegrown
homebrew techniques to a popular Australian beer style made from local
ingredients, find out what's up down under.

34 Australian Beer Scene by Lachian Strong
40 Australian Pale Ale by Tony Wheeler

48 Australian Homebrewing
Techniques by John Palmer

54 Winning Recipes from Australian
Brewers by Andrew Davison

Container Hop Gardening

by Chris Colby

Do you want to grow your own hops, but don't have a suitable in-ground
space to dedicate to it? Learn how to grow hops successfully in containers.
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We discuss yeast choice and hops in
a Stone clone and the origins of an
organoleptic hop transducer.

Homebrew Nation
A club from South Australia and a
winning recipe from Canada.

Also, the basics of brewing a lager.
Plus: the Replicator clones

Ice Harbor’'s Runaway Red Ale.

Tips from the Pros
Two brewers from down under
discuss dark ales, done Aussie style.

Mr. Wizard

The Wiz has a wild answer to a
question about locally-brewed
beer and dismisses the dangers
of dry hopping.

Plus: freezing an Octoberfest.

Style Profile

One of the first things you learn about
most styles is whether it's an ale or a
lager. This month'’s featured style —
Irish red ale — can be either.

Techniques

Controlling the temperature of your
fermentations is one of the best ways
to improve the quality of your beers;
we'll show you how — from low-tech
tricks to high-tech equipment.

Projects

A home hopyard doesn’t have to be
an eyesore. Build a hop trellis that is
attractive and harvest-friendly.

Last Call

Just because you work in a cubicle
doesn’'t mean you can't grow some
high-rise hops.



* Ice Harbor Runaway Red Ale clone. ... 11

 Irish Red Al (all-grain) ... ... i 19
Irish Red Ale (extract w/grains) ... 20
Eric the Red (all-grain) ... .......... .20

Eric the Red (extract w/grains). . ... . . ... 20

Coopers Sparkling Ale clone . ........ 486
Imperial Stout ... \.....uneer.. 55

Extract efficiency: 65%

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

Extract values

for malt extract:

liquid malt extract

(LMB) = 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 boil of hop
peliets at specific gravities less than
1.050.
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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
the best hops or a substitute for a hard-to-find variety

c r’&ta__il,vyou won op information source as complete at such a value!

ial newss only issue is available at better homebrew retailers
' der today by calling 802-362-3981
ble online at brewyourownstore.com

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

Stone Clone

Thanks for the great article on Stone
Brewing (in the December 2008 issue of
BYO). After reading it, I tried my first
Ruination IPA. Wow! I'll definitely be
brewing up a batch from your Stone clone
recipe. My question is this: Stone recom-
mends White Labs WLP002 or Wyeast's
1968 in clone versions of their brews.
While the flavor profile may mimic the
character their beers are said to exhibit,
wouldn't both of these yeasts be too low
in their attenuation levels? Even the
White Labs WLP005 strain seems too low
at around 74% attenuation.

Stone's IPA and Ruination both hit
around 81-83% attenuation according to
the Stone clone recipes. Wouldn't White
Labs WLP007 (Dry English Ale) yeast be
more appropriate? White Labs' pamphlet
states that 007 resembles 002 in its flavor
profile, but has the ability to ferment
about 10% higher than the 002 strain at
around 80%. Sounds like the Dry English
Ale yeast would be similar to the WLP00I
(California Ale) yeast in its attenuation,
but fuller in its ester profile. While I'm no
renowned craft brewer, | just want to brew
the best possible all-grain version of
Ruination that | can.

Greg Bruen
via email

Great question. When a commercial brewery uses
a proprietary strain of yeast, as Stone does, home
clonebrewers are forced to look for an acceplable
substitute. This involves two key variables, flavor
profile and attenuation. Unfortunately, there is not
always a yeast strain that matches both of these
criteria. Luckily, however, actual allenuation is
influenced by pilching rale, aeration levels, mash
regime and ingredient fermentability as well as the
yeasl strain. By manipulating one or more of
these, you can achieve a higher or lower attenua-
tion. (And of course, pitching rate and aeration lev-
els also influence the flavor a yeast strain lends to
a beer.) With the starter sizes recommended in the
recipes and a healthy amount of aeration, you
should get higher atlenuation from the
WLP002/Wyeast 1968 slrain than the printed
specs indicate (although probably not quite as high
as Stone’s yeast).

Both of the yeast strains you menlion would
also likely work as a subslitute. (So might
Wyeast's 1187 (Ringwood Ale) yeast, if you let the

NEW TO BREWING? 20 KEYS TO GREAT BEER FOR BEGINNERS

RECIPES

best of show b
across north am

amazing
american pale ale

big, bad barleywine

using your kegs
as fermenters

beer sit on the yeast long enough to take care of
any residual diacetyl.) Each has a slightly differ-
enl fermentation profile, but all are in the same
ballpark of Stone's.

1f you really want to hit the targel final grav-
ity (FG) exactly, you could also rely on the fact
that simple sugars are 100% fermentable and
swap some sugar for some of the grain in the
recipe. If you know the atlenuation you expect
from your yeast, dial down the pale malt in your
recipe until you hit the proper calculated final
gravity (FG). Then, add cane or corn sugar to
reach the appropriate original gravity (OG).

Another possibility — admitledly untested
on these clones — would be to co-pitch the White
Labs WLP002 or Wyeast 1968 with a small
amount of a highly-attenuative, bul “neutral”
yeast strain, such as White Labs WLP0OI
(California Ale) or Wyeast 1056 (American Ale)
yeast. The English strain would provide a reason-
able match to Stone's flavor profile while the
“clean,” attenuative strain would knock a few grav-
ity points off the final gravity (FG).

Finally, several readers pointed oul a typo in
the Ruination recipe. The recipe calls for “22.0 oz.
(57 g)" of dry hops. The weight in grams is correct,
but the weight in ounces should be 2.0. Sorry for
any confusion that might have caused.

Good luck with your Ruination clone.

Device by Dogfish

Hello BYO. The story on the Randall-
esque hopping device in your December
2008 issue recently came to our attention.
We commend all breweries, professional
and home, for flying their freakflags,
tweaking recipes, equipment, and tech-

a homebrewer for 1 7 years.
| In 1993 he went pro with
| his passion and opened a
| homebrew shop called
'5 The Home Brewery in
Fayetteville,
(visit the shop online at
TheHomeBrewery.com). An avid collector of
great beers, Andy hasn't met a hop he didn't
like. He appears regularly on Basic Brewing

Arkansas

Radio and Basic Brewing Video.

Andy makes his BYO writing debut in this
issue with a “Projects” article about building a
handy home hop trellis that not only elimi-
nates climbing ladders — it's also aesthetical-
ly pleasing to the eye. Read it on page 69.

mi=ml LACHLAN STRONG says
his interest in commercial
beer led to an interest in
homebrewing, which in
turn fed the obsession
with commercial beer. His
obsession with lambic
and gueuze must now
compete with Franconian and Czech lagers

. and anything and everything else.
Homebrewing helps him pass the time
between painfully infrequent visits to brew-
eries and bars around Australia and the
world, and thinking about beer helps pass the
time when he isn't drinking it. Lachlan lives in
Melbourne, is a member of the Inner Circle
Brewers and was an organizer of the inaugural
Australian National Homebrewing
Conference. On page 34 of this issue, he dis-
cusses the beer scene in Australia.

TONY WHEELER, from
Melbourne, Australia,
says, “Like most Aussie
| blokes of my vintage, I
experimented with a few
kit and kilo batches back
in the dark ages of the
&8l early 1980s.” Twenty years
later, he all-grain brews. He joined the
Melbourne Brewers club, “to practice the
black arts of mashing and sparging with fellow
worshippers.” He is also interested in beer
styles and on page 40, he discusses the
indigenous Australian style, Australian Pale
Ale inspired by Cooper's Sparkling Ale.
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niques to explore the outer edges of what
great beer can be. However, everyone at
Dogfish Head was a little bummed that
the only thing that was said in your story
about our pal Randall was that he didn't
work well. We got no credit for coming up
with the original equipment and concept
of real-time hopping. Even the term
“organoleptic hop transducing module”
came directly from us. Dogfish Head has
made and sold over 200 Randall the
Enamel Animals and we only charge our
cost for building them. We don't make a
profit and we don't tell people they only
work with Dogfish Head beer because we

want beer lovers to experience first-hand
the way a nice jolt of whole hops can
change the flavor and aroma of a beer. We
have attached a picture of Randall 3.0, our
current model which works well with dif-
ferent beer-enhancing herbs, spices,
fruits, in addition to using hops. As with
previous versions, the foaming that your
story referred to mostly occurs as a result
of hooking the device up AFTER instead
of BEFORE a cold-plate or cooling device.
Thanks for turning more and more people
on to the world of better beer.
Sam Calagione
President, Dogfish Head Craft Brewery
Rehoboth Beach, Delaware

The Hopinator story was a follow-up to a multi-
tap bar project article in the November 2008 issue.
In that article, we did credit Dogfish Head as the
original source for the idea as well as the name
Randall. We should, however, have repeated this
information in the second part of the article in the
December 2008 issue.

We look forward to seeing a Randall 3.0 at a
brewpub or taphouse near us soon.

Mocha Mili?
Is it OK to use a coffee grinder instead of
a grain mill?
Philip Camillocci
via email

A coffee grinder will not give you a good crush for
brewing. Most homebrew shops will grind your
grain for you on request. Or, you can invest in a
homebrew-sized grain mill.

Questions, concerns,
comments?

Contact us!

B rm HON-1) HONERRER BEE WAGZ

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

Weyermann : Superb German Malts

Weyermann is Germany’s oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

* Superb quality Pilsner, Pale Ale, Vienna and Munich base malts

* Specialty malts to match just about any recipe

* Weyermann crystal and roast malts are produced in rotary roasting drums rather than in the usual flatbed kilns,
producing a more consistent, high quality end product

NEW authentic Bavarian Pilsner malt

SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,
from wholesale (strictly!) warehouses in:

= Westport, Massachusetts
» Atlanta, Georgia

» Salt Lake City, Utah

* Baltimore, Maryland
¢ 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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As a pioneer of wet-hop ales, we fell in love with the flavor of fresh hops. Each
fall, we look forward to harvest time, but in the past, harvest was limited to ||

of the year; look to the Southern Hemisphere, where the growing season is a
mirror image of our own. We traveled to New Zealand to select the first fresh

b,cyouenjoydmsﬁ unique southern hops and we hope to keep the love
szair going all year-mnd

nature’s brief window. It occurred to us that we could get hops at another time i\ |

hops, and shipped them to the brewery within the week they were picked. We | i
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homebrew systems that make you DROOL

Rob Welniak

Plainfield, Indiana

y system is an ongo-
ing evolution from a
simple 5-gallon (19-
L) Rubbermaid all-grain system that | used in
my kitchen, with water heated on the stove
to an all-electric HERMS that utilizes 10-gal-
lon (38-L) Rubbermaid coolers and a 15.5-

gallon (59-L) Sankey keg for the boil kettle.

All of the components are powered through a
custom 240VAC control panel that | built.

The control panel consists of a PID and SSR
for the E-Keggle heating control.

8  March-April 2009 BREW YOUR OWN

My design philosophy is simplicity, efficiency,
affordability and repeatability. | built my own
bulkheads and through-the-wall thermome-
ters for affordability and reliability. When pos-
sible | sourced components to build items in
lieu of buying commercial components.

The panel also contains switched outlets for
the HLT and March 809 pump. It also con-
tains a "kill" switch that will kill both legs of
power to the E-Keggle heating element
regardless of the PID and SSR command.

10-gallon (38-L) Rubbermaid beverage cool-
er converted to HERMS HEX with a %" ball
valve bulkhead.

My boil kettle is a 15.5-gallon (59-L) (legal)
Sankey keg that has been converted to an E-
Keggle. It is outfitted with a " ball valve, cus-
tom pick-up tube, 5500W ULWD heating ele-
ment and thermocouple.

AR R L

The HLT HEX contains 25' of %" copper tub-
ing (a modified pre-chiller) that is outfitted
with brass QDs. It also sports a custom
through-the-wall digital thermometer.

The HLT has a 1500W 120VAC heating ele-
ment controlled by a Johnson A419 con-
troller that is mounted to the cooler itself.




