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Make 2 European Glassics:
Kiilsch and Vienna Lager

Gombining Beer Styles
for a New Taste

High Gravity
Brewing Techniques



orN r

CR
J N THE FIGHT AGAINST

APRY BEER
-

ZJtNZ

FOREIGN EXTRA STOUT
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w/ New kegs: #7a5't 5 5224.99
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Vienna Lager
bv Horst Dornbusch
VLnna lager d d not evolve as a beer style. tt was Introduced in 1841 by Anton
Dreher. Where did he get the idea for his been 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 ike brown ales? How about India pate ales (tpAs)? Then why not a
brown IPA? Learn how to envision, formulate and brew a ,fus on beer" - a
beer that is made by comb n ng the elements of two or more existing beer
styles. Plus: two example recipes.

42 Brewing on a Budget
by Chris Colby
ls the economic news getting you down these days? Are you look ng for ways
to save money? Find out why putting more beer in your fermenters can mean
more cash in your pockets. Plus: Ny'oney-saving tips irom homebrew shops
and a homebrew recipe combo for the frugal homebrewer.

50 Build Your OwnGlycol Fermenter
by Mafty Cornelius
An Oklahoma homebrewer found a "really cool" solution to keeo his fermen-
tations at a constant temperature - bu lding a glyco -jacketed fermenter. Find
out how to buid and operate his "Ultmate Chiller." Did we menton it,s coot?

Wftere t6 fiN6 i1

4 Recipe Index
23 Father's Day Gift Guide
64 Reader Service
65 Classifieds & Brewer's Marketplace
66 Homebrew Directory

Depart72e2ts
Mail
We answer questions about a
cranberry beer and bu lding a hop
trell s with treated wood.

a Homebrew Nation
An Appalachian homebrewer shares
his siout rec pe, an all ladles home
bew c ub and srrlole siol-onrng.
Plus: the Replicator clones
Summlt Brew ng Co's Extra Pa e Ale.

13 nps from the Pros
Three US brewers discuss how
they brew Venna lager and share
son]e advice for smal batches.

15 rur. wizard
ls there any good way to shorten the
brew day? The W z explores the
opUons. Plus; the business side of
going pro.

19 Style Profite
Cornmercial Kolsch ls really only
Kolsch if it's brewed in the German
city of Cologne. Kolsch brewed at
home, however, can be refreshing
and crisp on a sprlng or summer day.

57 Techniques
Bigger may or may not be better, but
tS a fact that high gravity beers don't
follow all the fermentaUon rules. Find
ou't how to handle the big numbers.

6l Projects
A great way to save money s to brew
bigger batches. And to save even
more bucks, check out this budget
b g fermenter.

72 tast Gall
Can Chuck Norris influence the
qualiiy of homebrews? A group of
Bellingharn, Washington brewers
explain how
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Cranberry Cluestion (l)
I enioyed 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 iust 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 iuice at kegging time. lwould
normally expect this to trigger a second

fermentation, since it is adding both fruit

iuice and a significant amount of sugar. Is

the beer intended to ferment in lhe keg,

or do the potassium additions prevent

that? {l'm not familiar with these addi-

tives).
Shawn Hargreaves

vla emall

Cranberry Cluestion (ll)
On page 20 of the recenl i\sue. the recipe

listed for Carissa Sweigart's Cranberry Wit

said to add the (ranberry iuice lo lhe keg.

However, I don't have the kegging option
yet. So if lbottle, do luse the same

amount of iuice instead of priming sugar?

I'm afraid to experiment too much due to
previous iuice botdin€ over-carbonation.

Or should I add the iuice to a secondary

and use priming suCar as usual?

Chris Brake

via email

ca'issa si'eiqan's rcaipe had a tew ufiaoht/ektiott-

al elements to il, in ludihg a shorl boil a d the

addilion ol pola"iun sorbale ?l.d polassium

netabisullile w? did kot aller ana ol lhe winning

reeipes, howeveL be.ause 'the Wool is in the pud-

ditrg," as theu sau.

ln beers with a lot ol liqht-.olored malts,

DMS is produrcd [rcn \-n?Ihalnethiohin?

ISMM). ln dark nalls, |-nelhAl'nethiorire is

.ohverled to DMs duinq the kilning phase of

nalting. The DMS, whi.h is volalile, is theh

wpoized bg the heat of the kiln and the rcsull is

a molt with lot/t lewls ol SMM. ln lighler malts,

less SMM is cowelted to DMS durittg hqlling

ahd thus IAtu halts have hi|her SMM ietelt.

whe brcwing a beet eith Pilsner ot other light-

.olored malts, the usual recommehdotion is to boil

aow wort fol at least 90 t'r''inutes, so that the

SMM ir qotrr woft 4h be @kverled Io DMS,

voldtilized and earried awag bq lhe sutounding

ab. Residual DMS in beet has a fhlvor rcni iscent

ol @ohed.orn, and il is usuallg onsidered a defect.

This ftavor, howewr, is at htenlional elenent in

some lagerc, 
',ost 

,lotahlA Rolli q Ruh.

A 21-minutc boil maa not dive olt all the

DMS frcfi the Pikher malt, but anothet fa.tor

afl?(ting DMS tptpntiotr is oolikg line. As a beer

is .oobd, DMs s still produced while the wort 6

hot lowr arcund 160 'Fl71 oC). DMs produ.ed

during cooling is volatilized al a lower rute due lo

the lower tempefalures. Thus, slolt coolihg results

i h4her DMS lewls in li ishedbeers.Wes spe.I

that a vigorous boil, lollowed bq a qutk ehill will

rcsult ifl a beer with DMs lewls bw enough that

Iheq arc not detected orer lhe cra berrq flaeot and

sweetness of the brcw.

whe the .ra/tbetra iui(e is added, Sweigatl

also added potassium sorbate and potassium

nelahisullile. These arc @mfion additirts in vme.

Sorbqtt Wevents dornant Aeasl from awakeninq"

and rcslarting a fernentaliotl whe suEtr is

added. lAddin| sorbale will nol stop an a.ttue fep

metltatioh.) Addinq suqar and sotbate is the most

aomtnon vaA thaL su,)aet wines qre made .

Melabisulftte is added to unletmehted u)tue

lealled mustl to ftnoek down the levels ol vtild Aeast

q d bacteria that e d up i the grupe iuke fron
the skins of lhe grapes. lt is added Lfter feruenta-

lion to rctaftl oxidalion and lo keep 4 u)ine stabi-

lized agoi sl contaminants. bvels of lree sulfur

dioxide (SO2l, Ihe gas released bq metabisulfite,

depend on a wine's pH. At nofi al beet pH lin the

low 4s), metabisulftte iouA be failla ileftedtue.

However, i s .ranberru beer, the pH is most lihe-

ly down in lhe wine range lin lhe low-Io-mid 3sl

and the fietabisulftte maa be aiding itl tavding off

HORST DORNBUSCH was

born in Germany in 1947

and has lived in No.th
America since 1969. He

arrived by boat as a

Fulbright Scholar and

eamed a B.A. from

Brandeis University. He is

a rcgular contributor to Bfew Your Owr, includ-

ing writing "Style Profile" from 2002 through

2007. In addition to writing, Holst is a member

of BYo's editorial review board, and reviews

manuscripts for technical accuracy.

ln this issue Horst takes us to Austda to
explore the history and techniques ofbrewing

Vienna lager Read his story on page 26

GORDON STRONC is the
President of the Beer

ludge Certification
Program, (BlCPi, led the
development of the 2004

and 200E BICP Style
cuidelines and is the only
crand Master V beer

iudge. A prolific brewer and meadmaker, he

has won Best of Show in more than a dozen

competitions, rccently won the 2008 Ninkasi

Award and is a past winner of the Mazer Cup.

He was Technical Editor of Radical Breuix4 and

will Bn$6, a contributor to Brcw Like a Monk,

and is a regufar panelist on zanurga's
"Commercial Calibration" column. He has

spoken on brewing, iudging and beer styles

at three AHA National Conferences and a
MCAB. cordon 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 brewedes and, of course, drinking beer
with friends and family.

ln this issue, Marty debuts his first article
about building your own glycol-cooled fer-
menter at home. Read it on page 50.

r
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oxidatior, vhi.h t\tould eventuallu lurn a rcd cnn
beftU wit inlo q browl ctatlberru wil.

The additiotl ol sotbate to this brev means

lhot Vou dofl t have to worru sbout lhe ara ber !
iuiee slafting a seaohdarq fetme lation. The sot-

bate will Wevent that and result in lhe cnnh{ra
suqars (oulribuling lo thc taeelness al the b4
Likewise , the additiorl ol softate rules oul truing to
bottle (oudition this beer Th. qeast vok't lerment
the bottlhq suqar akd the beer vill reftain flat.

Treated Trellis Wood
I liked your article on the home hop trellis
l"Home Hop Trellis," by Andy Sparks,
March-April 20091. I am going to upgrade
my ghetto tech hop trellis and I like this
set-up. Very pleasing to the eyes_ lust one
gripe. I would refrain from using pressure
treated wood in or around the garden
especially if you are consuming anylhing
that feeds from the ground around it. A tor
o[ harmftrl 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 cupcakel An arti-
cle on how to split and store your hop rhi-
zomes would be nice!

Colin Ryan

New,ersey Cascade grower

bt A,ndA's set-up, lhe Wessurc lreated posl sils itl

a PvC sleeve embedded in consete, so ils unlike-

lA lhal a V thenicak used to presen)e lhe *'ood

arc leachin| dire(tlt:J itlto the slil. lh addition, the

vau pressure trealeal wood is node has rhanged in

recent Aea$. lk gardeninq aiftles, the debale

aboul usi,lg beated tlood in lhe garden - lor
e@nple, vrhen @nstruating raised beds- is lonq,

standi g. EaiA altempts lo Wevent trood lrc rol
tin| inwlved trealinq iI with .rcosote or peh-

la.hlotophenol. lqailroad ties are still trealed with

creosole.l You',touldnl want wood trcated wilh
these anav/he/e near aow qaden.

LateL qood began to be treated with chro,

tnaled eopper anewle lCCAl. A,ll thrce elent ts

of CCA are toxia, but uost people vho resrsrea

ushg lrealed vood tot anA garden irstallatio

focused an the orsefiic. Howet)eL studies showed

lhat liltle |rsenic actu\llu mude its wdu out ol the

wood and into the edible pdtts olplahts. Still. iot a

varietq of reasotls, CCA was banned \rcfi sale to

home use fi in 2004. T hesa ddAs, the trcated wood

Aou lind ot a home iwryowfte I ce ter is eilher
treated wilh alftaline copper quaternanJ \ACAI or

,tlicto ized copper qualerkarq lucQl.These arc
considered safer thah CcA-lr.ated trood, but Aou

can de.ide for Aoutself whethef to use then or opt

lor a eedar post. *..

Questions, conc€rrns,
comments?

Gontact us!

Bie*W
5515 Main Street

Manchester Center, W 05255

edit@byo.com

Ferrnenatorh
Stainless Formentor

Thermlnator*
Stainless Wort Chiller

BoilerMaker"
Brew Pots (1 0,'l 5,20,30,559at)

TopTier-
Modular Brewing Stand
. Buirera & sholE a?e Inflnitoly

adjurtable - mount to all a lld.rt
' [|x e mdch burnel| and rhelrc3 to

3ult YOUR brewlnt needr
. Strlnlert burnet lramer nclw|t tu3tt
' Accommodatas AitY rnanui.ciur€rl

pota, coolers and conwtted kag!.

r''.nnntrrrmnr-cm ffi
trrtftmrh;rilhm8mwTffi v BeeI.Gi.n"

I

14.5,27 & 1i2 g.l rtz..

enninecrin^-v'

6 May-June 2OOg BREW YOUR OWN



\{e've ibeen called
"One of the world's B,reat pale ales."

I i,':t
'* u.$ .*,
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Who knew, that a home-built brewery and

In the eari3 rlal's, wc iealrreii to make g:reat b*er in a simple hanri-iru iii irli:vhouse b1'

combining new ideas anrl lots of rthole't:,riri hops. Torlal; \{e use more whoie-cone hops

than ani'brewerf in the worli anti s;tili believe that great beer can come from

an1'where, even the most humble of places.

a bunch of hops 'was all it would take.

NEVAD4.BREWIT{A GO.
Chn: Caltonn

F{

fI
..."'..

,il,
E.,il,

1q*9'liY-l-"r
li.r:'. r'."'l::'



BYO

An Appalachian Homebrewing Tradition
by Joshua Colt Gambrel . Johnson City, Tennessee

reader PROFILE and REGIPE

he maiority 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 linea€e of a long
line of East Kentucky subsistence farmers,

mLrch of my childhood was spent in story
and songi 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
impofldnce ol appre,iaring and revering
one s land or place. During summers when
l 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 mosl of our rime $a. rpenl breaki'1g

beans. I would sit inches away as my
grandparents told me tale: lrom their
lives and upbringin€.

The difficult daily lvork of making due

in south-central Appalachia rvould seem
to necessitate a relaxing, cold beer at the
end of the day while you rock arvay your
aches on the front porch. On my mother's

side was Creat-Crandpa CIifford. He was a

farmer, a trickster and an accomplished

homebrewer, although my great-grand-

mother claims he had a few bottles
explode in neady every batch ln his ceIar,

crandpa made both wine and beer which

he rvould share with family and friends

when they came to visit. Beiore she
passed away last year, I asked my creat-
Crandma if Crandpa left any recipes

benild 'hat lcould allempt to e(reale
"ohhhh . . no son, he didnt use

roots back through many generations.

recipes. He would iust go down there and

make something like $'hat his Paw made

lvhen he was young. All Iknew \vas that he

made one hell of a ruckus in the cellar,'
she said.

Althou€h today lam still unaware of
the recipes or methods my Crandpa used,

I m 'ure he would be proud of me carry ing

on the family's homebrewing tradition In

every brew I create I try to pay homage to
a ceftain aspect of my ancestral home.

Names such as Nolichucky Stout, Max

Patch Crassy Pale, Blue Ridge B.own,

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
ard | \onlinLe our fdm: y: lradilion
together and regularly share one of our

original craft beers while telling our own

stories. lcan only hope that my own chil-

dren will continue to carry on the
Appala(hian raditions of .rmple livinC.

exFact w/grains)
This imperial stout is made with a
generous helping of smoked badey to
qive it an assertive smokv note. lt is
thick, fulFbodied, bittersweet and
roasty. With loads of matt and a vari-

ety of hops, this beer is bound to
leave a lasting impression.

Ingr€dlellts
7 lbs. (3.2 kg) hopped liquid

malt gxtract

3.5lbs. (1.6 k9) light llquid
mall extract

3 lbs. (1 .4 kg) smoked malt
0.5 lb. (227 g) roasted barley

0.5 lb. (227 q) black oatent malt
0.5lb. (227 g\ Cara-Munich malt
2 oz. (57 g) British chocolate malt
3 02. (45 g) Nugget hops
1 oz. (28 g) Tettnanger hops (boiling)

1 oz. (28 q) Tettnanoer hops mavod
2 oz. (57 q) Cascade hops {aroma)
Ale yeast

Step by Step:
Add all the qrains to one gallon (3.8 L)

of vratgr and bring to a near boil. Then

allow the grains to steep for approxi-
mately 10 minutes.

RemoYe the grains, then add the
extract, Nugget hoF, and {i.st ounce
(28 g) of Tettnanger hops and boil tor
50 minutes. Add the second ounce
(28 q) of Tettnanqer hops and boil for
10 minutes more. Add the 2 ounces
(57 g) of Cascade hops at the very
end ol the boil.

Cool the wort, add water to top up
to 5 qallons {19 L), and Ditch the
yeast. Follow your typical fermenta-
tion procedure, Driminq with dextrose
before botlling.

E May-JLrne 2oog BREW YOUR OwN


