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"Iviake 2 European Classics:
Kolsch and Vienna Lager

Combining Beer Styles
for a New Taste

High Gravity
Brewing Techniques
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TODAY! =
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FOREIGN EXTRA STOUT MEGAPOTS BAVARIAN HEFEWEIZEN 5 GALLON KEG SYSTEN
extract: #1892 $50.75 FULLY LOADED extract: #1250 $23.50 w/ New kegs: #78515 5224.99
all-grain: #1894 $49.25 Starting at: $205.99 allgrain: #1254 $18.99 w/ Used kegs: #78555 $129.9¢

N"HTHEHN HHENEH HOMEBREWING & WINEMAKING SUPPLY
(800)681-2739 www.northernbrewer.com
$7.99 FLAT-RATE SHIPPING
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ps information from the past 12 years of BYO and included updated charts

ling 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
rcting the best hops or a substitute for a hard-to-find variety

 retail, you won’t hop information source as complete at such a value!

cial newss only issue is available at better homebrew retailers
_or order 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.
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Features

Vienna Lager

by Horst Dornbusch

Vienna lager did not evolve as a beer style. It was introduced in 1841 by Anton
Dreher. Where did he get the idea for his beer? He stole it. Learn how indus-
trial espionage in England led to a new beer style on the Continent.

Beer Fusion

by Gordon Strong

Do you like brown ales? How about India pale ales (IPAs)? Then why not a
brown IPA? Learn how to envision, formulate and brew a “fusion beer” — a
beer that is made by combining the elements of two or more existing beer
styles. Plus: two example recipes.

Brewing on a Budget

by Chris Colby

Is the economic news getting you down these days? Are you looking for ways
to save money? Find out why putting more beer in your fermenters can mean
more cash in your pockets. Plus: Money-saving tips from homebrew shops
and a homebrew recipe combo for the frugal homebrewer.

Build Your Own

ycol Fermenter
by Marty Cornelius
An Oklahoma homebrewer found a “really cool” solution to keep his fermen-
tations at a constant temperature — building a glycol-jacketed fermenter. Find
out how to build and operate his “Ultimate Chiller.” Did we mention it's cool?
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We answer guestions about a
cranberry beer and building a hop
trellis with treated wood.

Homebrew Nation

An Appalachian homebrewer shares
his stout recipe, an all-ladies home-
brew club and simple siphoning.
Plus: the Replicator clones

Summit Brewing Co's Extra Pale Ale.

Tips from the Pros
Three US brewers discuss how
they brew Vienna lager and share
some advice for small batches.

Mr. Wizard

Is there any good way to shorten the
brew day? The Wiz explores the
options. Plus: the business side of

going pro.
Style Profile

Commercial Kolsch is really only
Kélsch if it's brewed in the German
city of Cologne. Kélsch brewed at
home, however, can be refreshing
and crisp on a spring or summer day.

Techniques

Bigger may or may not be better, but
it's a fact that high gravity beers don’t
follow all the fermentation rules. Find

out how to handle the big numbers.

Projects

A great way to save money is to brew
bigger batches. And to save even
more bucks, check out this budget
big fermenter.

Last Call

Can Chuck Norris influence the
quality of homebrews? A group of
Bellingham, Washington brewers
explain how.
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Felonious Tony’s Vienna Lager

Cherokee Nation

The Other Michael Jackson

Extract values
for mailt extract:
liquid malt extract
(LME) = 1.033-1.037

Potential extract
for grains:

wheat malt = 1.037
B-row base malts = 1.035
Munich malt = 1.035
Vienna malt = 1.035

~o

chocolate malts = 1.034

Hops:

1,050.

Summit Extra Pale Ale clone . . . ... ...

Kolschiferbraet) e cirs o s
 Kélsch (all-grain) ................ i

Kolsch Il (all-grain) ..............c.0.

(American Indian. Brown Ale)

Extract efficiency: 65%

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

dried malt extract (DME) = 1.045

2-row base malts = 1.037-1.038

crystal malts = 1.033-1.035

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

We calculate IBUs based on
utilization for a one hour boil of hop
pellets at specific gravities less than
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Cranberry Question (l)

I enjoyed reading the recipe for Carissa
Sweigart's Cranberry Wit (“Top Honors,”
by Betsy Parks, March-April 2009), but find
myself wondering about a couple of
details:

The instructions call for just a 20
minute boil, followed by hop additions,
spices and immediate cooling. Especially
with so much Pilsner malt, isn't that going
to cause excessive DMS?

I'm also curious about the addition of
cranberry juice at kegging time. 1 would
normally expect this to trigger a second
fermentation, since it is adding both fruit
juice and a significant amount of sugar. Is
the beer intended to ferment in the keg,
or do the potassium additions prevent
that? ('m not familiar with these addi-
tives).

Shawn Hargreaves
via email

Cranberry Question (il)
On page 26 of the recent issue, the recipe
listed for Carissa Sweigart's Cranberry Wit
said to add the cranberry juice to the keg.
However, | don't have the kegging option
yet. So if 1 bottle, do | use the same
amount of juice instead of priming sugar?
I'm afraid to experiment too much due to
previous juice bottling over-carbonation.
Or should | add the juice to a secondary
and use priming sugar as usual?
Chris Brake
via email

Carissa Sweigart's recipe had a few unconvention-
al elements to il, including a short boil and the
addition of potassium sorbale and potassium
metabisulfite. We did not alter any of the winning
recipes, however, because “the proof is in the pud-
ding,” as they say.

In beers with a lot of light-colored malts,
DMS is produced from s-methyl-methionine
(SMM). In darker malts, s-methyl-methionine is
converted to DMS during the Rilning phase of
malting. The DMS, which is volatile, is then
vaporized by the heat of the kiln and the result is
a malt with low levels of SMM. In lighter malts,
less SMM is converted to DMS during malling
and thus light malts have higher SMM levels.
When brewing a beer with Pilsner or other light-
colored malts, the usual recommendation is to boil
your wort for at least 90 minutes, so that the
SMM in your wort can be converled lo DMS,

grow hops anywhere in gontainers = build a hop treflis

volatilized and carried away by the surrounding
air. Residual DMS in beer has a flavor reminiscent
of cooked corn, and it is usually considered a defect.
This flavor, however, is an inlentional element in
some lagers, most notably Rolling Rock.

A 20-minute boil may not drive off all the
DMS from the Pilsner malt, bul another factor
affecting DMS retention is cooling time. As a beer
is cooled, DMS is still produced while the wort is
hot (aver around 160 °F/71 °C). DMS produced
during cooling is volatilized at a lower rate due to
the lower temperatures. Thus, slow cooling results
in higher DMS levels in finished beers. We suspect
that a vigorous boil, followed by a quick chill will
result in a beer with DMS levels low enough that
they are not detected over the cranberry flavor and
sweetness of the brew.

When the cranberry juice is added, Sweigart
also added potassium sorbate and potassium
metabisulfite. These are common additives in wine.
Sorbate prevents dormant yeast from “awakening”
and restarting a fermentation when sugar is
added. (Adding sorbate will not stop an active fer-
mentation.) Adding sugar and sorbate is the most
common way thal sweet wines are made.

Metabisulfite is added to unfermented wine
(called must) to knock down the levels of wild yeast
and bacleria that end up in the grape juice from
the skins of the grapes. It is added after fermenta-
tion to retard oxidation and to keep a wine stabi-
lized against contaminants. Levels of free sulfur
dioxide (SO), the gas released by metabisulfite,
depend on a wine's pH. At normal beer pH (in the
low 4s), metabisulfite would be fairly ineffective.
However, in a cranberry beer, the pH is most like-
ly down in the wine range (in the low-lo-mid 3s)
and the metabisulfite may be aiding in warding off

HORST DORNBUSCH was
born in Germany in 1947
and has lived in North
America since 1969. He
arrived by boat as a
Fulbright Scholar and
earned a B.A.  from
P Brandeis University. He is
a regular contributor to Brew Your Own, includ-
ing writing “Style Profile” from 2002 through
2007. In addition to writing, Horst is a member
of BYO's editorial review board, and reviews
manuscripts for technical accuracy.

In this issue Horst takes us to Austria to
explore the history and techniques of brewing
Vienna lager. Read his story on page 26.

GORDON STRONG is the
President of the Beer
Judge Certification
Program, (BJCP), led the
development of the 2004
B and 2008 BJCP Style
Guidelines and is the only
o 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 brewing hybrid
beer styles on page 34,

MARTY CORNELIUS
retired after 25 years as a
Petroleum Engineer living
in Sand Springs,
Oklahoma. After home-
brewing for 15 years he
recently completed the
: World Brewing Academy
diploma program in Chicago and Munich.
Intrigued by the mechanics and science of
brewing, Marty now divides his time between
perfecting his homebrew shop, traveling to
visit breweries and, of course, drinking beer
with friends and family.

In this issue, Marty debuts his first article
about building your own glycol-cooled fer-
menter at home. Read it on page 50.
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oxidation, which would eventually turn a red cran-
berry wit info a brown cranberry wit.

The addition of sorbate to this brew means
that you don't have to worry about the cranberry
fuice starting a secondary fermentation. The sor-
bate will prevent thal and result in the cranberry
sugars contributing to the sweetness of the brew.
Likewise, the addition of sorbate rules out trying to
bottle condition this beer. The yeast won't ferment
the boltling sugar and the beer will remain flat.

Treated Trellis Wood

1 liked your article on the home hop trellis
("Home Hop Trellis,” by Andy Sparks,
March-April 2009). | am going to upgrade
my ghetto tech hop trellis and 1 like this
set-up. Very pleasing to the eyes. Just one
gripe. | would refrain from using pressure
treated wood in or around the garden
especially if you are consuming anything
that feeds from the ground around it. A lot
of harmful chemicals in pressure treated.
Cedar posts cost almost double, but last
just as long. And if you are using the same
method with the fence post sleeve, you
can take these down in the winter and

store them away from the elements for an

even longer life. Nice work Andy, the solar

caps are the icing on the cupcake! An arti-

cle on how to split and store your hop rhi-
zomes would be nice!

Colin Ryan

New Jersey Cascade grower

In Andy's set-up, the pressure treated post sits in
a PVC sleeve embedded in concrele, so it's unlike-
ly that any chemicals used to preserve the wood
are leaching directly into the soil. In addition, the
way pressure treated wood is made has changed in
recenl years. In gardening circles, the debate
about using treated wood in the garden — for
example, when constructing raised beds — is long-
standing. Early attempts lo prevent wood from rot-
ling involved treating il with creosote or pen-
tachlorophenol. (Railroad lies are still treated with
creosote.) You wouldn't want wood treated with
these anywhere near your garden.

Later, wood began to be treated with chro-
maled copper arsenate (CCA). All three elements
of CCA are toxic, but most people who resisted
using treated wood for any garden installation
focused on the arsenic. However, studies showed

engineering

that little arsenic actually made its way out of the
wood and into the edible parts of plants. Still, for a
variety of reasons, CCA was banned from sale to
home users in 2004. These days, the treated wood
you find at a home improvement center is either
treated with alkaline copper quaternary (ACQ) or
micronized copper quaternary (MCQ). These are
considered safer than CCA-treated wood, but you
can decide for yourself whether to use them or opt
for a cedar post.

Questions, concerns,
comments?

Contact us!

Brmmiw

5515 Main Street
Manchester Center, VT 05255
edit@byo.com
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7, 14.5, 27 & 42 gal sizes

Fermenator™
Stainless Fermentor

Therminator™
Stainless Wort Chiller
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www.BLICHMANNENGINEERING com
or visit your local Home Brew Retailer

BoilerMaker'™
Brew Pots (10,15,20,30,55gal)

TopTierm
Modular Brewing Stand

® Burners & shelves are infinitely
adjustable - mount to all 4 sides!

® Mix & match burners and shelves to
suit YOUR brewing needs

¢ Stainless burner frames never rust!

* Accommodates ANY manufacturers
pots, coolers and converted kegs.

—8

BeerGun™
Bottle Filler




“One of the world’s great pale ales.”
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In the early Mﬁ, we learned to make great beer in a simple hand-built brewhouse'?ﬁy
combining new ideas and lots of whole-cone hops. Today, we use more whole-cone hops
than any brewery in the world and still believe that great beer can come from

anywhere, even the most humble of places.
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An Appalachian Homebrewing Tradition

by Joshua Colt Gambrel ® Johnson City, Tennessee

he majority of my life has been

spent in the foothills of the

Appalachian Mountains. The

region instills within me a sense of
rootedness to a timeless past, reaching
back to the first days my family encoun-
tered these mountains.

Being born into the lineage of a long
line of East Kentucky subsistence farmers,
much of my childhood was spent in story
and song; letting my imagination weave
worlds from the yarns spun by the story-
tellers around me. The rolling
Appalachian Mountains have nourished
and brought happiness to generations of
my ancestors. My elders stressed the
importance of appreciating and revering
one’s land or place. During summers when
1 was a boy I'd go stay with my grandpar-
ents over in Knox County, East Kentucky.
We would dig potatoes and pick tomatoes,
but most of our time was spent breaking
beans. 1 would sit inches away as my
grandparents told me tales from their
lives and upbringing.

The difficult daily work of making due
in south-central Appalachia would seem
to necessitate a relaxing, cold beer at the
end of the day while you rock away your
aches on the front porch. On my mother's
side was Great-Grandpa Clifford. He was a
farmer, a trickster and an accomplished
homebrewer, although my great-grand-
mother claims he had a few bottles
explode in nearly every batch. In his cellar,
Grandpa made both wine and beer, which
he would share with family and friends
when they came to visit. Before she
passed away last year, | asked my Great-
Grandma if Grandpa left any recipes
behind that | could attempt to recreate.

“Ohhhh . . . no son, he didn't use
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Joshua CoEt Gambrel can trace his brewmg
roots back through many generations.

recipes. He would just go down there and
make something like what his Paw made
when he was young. All | knew was that he
made one hell of a ruckus in the cellar,”
she said.

Although today | am still unaware of
the recipes or methods my Grandpa used,
I'm sure he would be proud of me carrying
on the family's homebrewing tradition. In
every brew I create | try to pay homage to
a certain aspect of my ancestral home.
Names such as Nolichucky Stout, Max
Patch Grassy Pale, Blue Ridge Brown,
Great Smoky Stout or Roan High Red help
regionalize my homebrews and express
the reverence our family has long held for
south-central Appalachia. Today my father
and | continue our family's tradition
together and regularly share one of our
original craft beers while telling our own
stories. | can only hope that my own chil-
dren will continue to carry on the
Appalachian traditions of simple living.

Great amoky to&st

{ lngi‘adlents‘

2oz 57

(5 gallons/19 L,
extract w!grams)
This imperial stout is mada with a
generous helping of smoked badey to

- give it an _ggssertnve smoky note. It i is
“thick, full-

died, | |tterawaet and
roasty With loads of malt and a vari-

ety of hops, this beer is bound to

ieava a lasting lmpressmn

7 Ibs. (3.2 kg) hopped liquid
malt extract
3.5 Ibs. (1.6 kg) Ilght llqwd
malt extract
3 Ibs. (1.4 k mokéd ma!t
0.5 Ib. (2279)roastedbarley

0. 53}b (227 g) black patent malt

0.5 lb (227 g) Gm#uMh malt

3 0z (85 g) Nu
1 oz. (28 g) Tettnanger hops (bOlllﬂQI
1 oz. (28 gﬁgtmanger hogs {glawoy}

Add all the grains to one gallon (3.8 y

of water and bring to a near boil. Then

Remove the grains, then add the

extract, Nugget hops. _and first ounce

(28 g) of Teitnangéf_ ops and boil for
50 minutes. Add the second ounce

(28 g) of Tettnangerhops and boil fcr ;

10 minutes more. Add the 2 ounces
(57 g) of Cascade hops at the very
end of the boil.

Cool the wort, add water to top up
5 gallons (19 r;; and pitch the
yeast Follow your typical fermenta-
tion procedure prlrmng wrth dextrose
before bottling.




