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(800)681-2739 www.northernbrewer.com
$7.99 FLAT-RATE SHIPPING




pps information from the past 12 years of BYO and included updated charts
ding 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...

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

hop information source as complete at such a value!

pnly issue is available at better homebrew retailers
r today by calling 802-362-3981
le 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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Corking Belgians

by Dave Louw

Want your Belgian beers to look as good as they taste? Find out the tools and
technigues required to package your beers just like the Belgians do.

2009 Label Contest Winners

Some brewers aren’t done when their beer is in the bottle — their fun is just
beginning as it's time for designing a beer label. Drawn from hundreds of
entries, we present the winners of this year's label contest.

Six Summer Beer Clones

by Glenn BurnSilver

The mercury is rising and so is your thirst. If you'd like to make some beer that
is as flavorful as it is thrist-quenching, we've got six summertime brews to
cure the summertime blues — Goose Island Summer Kélsch, Firestone
Walker ‘Lil Opal, Harpoon Summer Beer, Brooklyn Summer Ale, Anderson
Valley Summer Solstice Cerveza Crema and Magic Hat Hocus Pocus.

Filtration

by Chris Bible

Sure your beer is clear, but is it crystal clear? If you want to reach that next
level of clarity, come review the theory and practice of filtering beer at home.
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We answer a question about “zero-
minutes” hops in no time . . . then
proceed to more hops questions.

Homebrew Nation

A chili pepper beer turns up the heat,
brewing Belgian beers and leaping
lighthouses, it's an anniversary ale.
Plus: the Replicator clones

Laht Neppur's American Hefeweizen

Tips from the Pros
Three professional brewers discuss
the oxygenation of chilled wort.

Mr. Wizard

The Wiz makes waves in an answer
about well water, keeps his cool in an
answer about freezing tap lines and
sticks the landing on a question
about stuck fermentation. Plus: The
required boil time for pellet hops?

Style Profile

If you think mild ale isn't the most
exciting name for a beer, look at it
this way, it's better than stale ale.
Keeping the historical considerations
of mild and stale ale in mind, we take
a fresh look at mild ale.

Techniques

Your chilled wort needs oxygen to
keep the yeast healthy — here's how
to deliver it.

Advanced Brewing
Nobody expects Diminished
Attenuation!

Projects

Want cool, aerated wort flowing from
your counterflow chiller? Build your
own in-line aerator.

Last Call

Man, meet mead. Mead, meet Man.



Open Fermentation
Swrra Nevada Brewing

Embmce the Haze!

Kellerweis is beer in its most natural state; no filtration, pastcmm:km
or pretention. The name reflects the beer’s heritage: Keller—German
~ for cellar, the name for beer in its purest state unfiltered, raw and alive

KELLE @Wél 4 ~ and weiss—a term for wheat beer

HEFEWEIZEN

With Kellerweis, where you find haze, you'll find flavor, and Kellerweis
has plenty of both. The billowing cloudiness comes from suspended
yeast and malt body that builds a silky mouthfeel and full, rounded

fermenters, we have created a beer th:h thc peerfﬁct mixture of
Amencanmmvauonandoidmid_




Extract efficiency: 65%

fi.e. — 1 pound of 2-row malt, 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:

liguid 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

B-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 bail of hop
pellets at specific gravities less than
1.050,
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Zero, My Hero
As a pale ale fan, | was very happy to find
the Summit Brewing Extra Pale Ale recipe
in the latest issue of BYO (May-june 2009),
but | didn't understand one thing. You
write to add the Cascade hops at 0 min-
utes. What does it mean? Dry hopping or
just adding the hop and remove it imme-
diately (which doesn't make a lot of
sense)? Please elaborate on this point.
Eddie Saar
Holon, Israel

In every BYO recipe, every hop addition has a
lime (in minutes) associated with it. This is the
amount of time left in the boil or, equivalently, the
amount of time the hops are boiled. For example,
if it says “15 mins” next to a hop addition, this
means to add the hop for the final 15 minutes of
the boil (so it gets boiled for 15 minules total).
Occasionally, you will see a beer recipe that gives
hop additions as the amount of time elapsed since
the beginning of the boil. However, all BYO recipes
give additions in terms of time left during the boil.

When we give "0 mins" as the liming instruc-
lion, this means to add the hops right when you
turn off the heat (a time called knockout or flame-
out). Hops added immediately after the boil con-
tribute aroma and a liltle flavor, but no bitterness.

Other hop instructions we gel asked about
somewhat frequently are “FWH," which means
first-wort hops — hops added while the wort is
being collected from the mash, Dry hops are hops
added lo beer, usually after primary fermentation
has finished. 1f you check out the summer beer
clones on page 40, you will see recipes that call
for mash fhops (hops added to the mash) and
whirlpool hops. Like zero-minute hops, whirlpool
hops are added immediately after the boil. The dif-
ference is that the hops are allowed to sleep in the
hot wort for awhile (20—-30 minutes) before cooling
begins. In the case of zero-minute hops, we expect
that cooling will begin immediately after the hops
are added.

Many commercial breweries get a substantial
amount of their 1BUs from hops added in the
whirlpool. In homebreweries, however, the volume
of wort is much less and the temperature drops
sharply once the heat is turned off. When whirlpool
hops are specified, many homebrewers add these
late in the boil (for the final 10~15 minutes).

Credit Where Due

It was nice to open the May/June issue and
see the item about the ladies club Pacific
Gravity started. It also felt good to see the

THE FOW-T0 HOMEBREW BEER MAGAZINE

n Classics:
enna Lager

Make 2 Eu
Kbdisch and

Combining Beer Styles
for a New Taste

High Gravity
Brewing Techniques

snapshot | took of Nathalie-in-the-brew-
pot appear in a national magazine. Any
chance of an attribution in a future issue?
If not, no big deal, since that picture keeps
turning up all over the place without attri-
bution. It was just a snapshot, after all, if a
rather inspired choice of model and set-
ting, if | may say so myself.
Greg Beron
Culver City Home Brewing Supply
Culver City, California

Sure, we're happy to give you the proper attribu-
tion — and we’re sorry it wasn't included in the
May-June issue.

What To Do In Winter

I'm following your write-up for growing
container hops (“Container Hop
Gardening,” March-April 2009). I live in
southeast Austin, Texas and so far the
hops I've got are doing nicely.

Your write-up was great for getting
started, but I'm a little confused as to what
I should be doing at the end of the season.
Do | pull up the rhizomes and store
them for winter inside? Do | just keep
watering them over the winter? Perhaps
you could do a write-up later in the season
about what to do once you've harvested
the hops.

Brian Parrett
Austin, Texas

Story author, BYO editor and Texas resident
Chris Colby responds: “At the end of the growing
seasoH, the fop vines (lechnically bines) will die

Copri, 7To's

CHRIS BIBLE is a
chemical engineer from
Tennessee. His love of
beer and science inter-
sected when he became a
homebrewer almost 10
years ago. Since then, he
has been on a quest to not
only brew the perfect beer, but also to gain a
deep understanding of all the aspects of the
art and science of brewing.

In the September 2008 issue, Chris wrote
about mouthfeel in beer. In this issue, on page
48, he discusses beer clarity and filtration. If
you read his article, you will see clearly how to
filter your beer at home.

TONY PROFERA cur-
rently lives in Charlotte,
North Carolina and
works there as a web
developer. Tony has
been homebrewing
since 1994 and mead-
making for the past six years. His favorite
beers include IPAs, stouts, porters and
Belgian brews. A long-time member of the
Carolina BrewMasters homebrew club, Tony
regularly volunteers to help at the Charlotte
Oktoberfest Beer Festival. In the November
2008 issue of BYO, he shared his plans for his
club’s traveling kegerator — and in the
December 2008, he detailed “the Hopinator,”
the hop transducer that goes with their serv-
ing platform.

On page 61 of this issue, he shows home-
brewers how to build an in-line wort aerator.

GLENN BURNSILVER is a
freelance writer, back-
country adventurer and
record collector. He has
authored several articles
for BYO. Glenn recently
= moved from Colorado to
ﬁ Alaska.

In the December 2008, issue of BYO he
wrote about three small-scale commercial
brewers — essentialy, pro brewers who work

at a homebrew scale. Usually, however, he
contacts professional brewers and constructs
clone recipes. Past clone collections include
Belgian-inspired beers (July-August 2008 and
organic beers (October 2008). In this issue, on
page 40, Glenn comes out of hibernation to
present six summer beer clones.
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back and you can cut them down. Commercial
growers cut the vines down at harvest time. The
rhizome then overwinters and sends up sprouls the
next spring. If you are growing your hops in con-
tainers, you do not need to do much to maintain
the rhizome during the off-season. Just place your
containers somewhere where they will receive rain
or check them every month or so to ensure that
they have not dried out completely. With no
above-ground growth to support, the rhizome does
not need a lot of water.

If you grow hops in the south, it's probably
best to store your containers in the shade until
spring. Too much sun and they will sprout way too
early. |n addition, southern hops may not get
enough cold exposure each year. So, when there is
a cold snap or light freeze, move your containers
somewhere unprotected so they can benefit from
the chill (away from houses or other buildings).

If you live in the northern US, | would rec-
ommend the opposite. Keep Lhe conltainers near
a house or building, shaded from the worst of the
cold and wind, then drag them out into the sun in

the spring.
No matter where you are growing hops, they
need to be in the sun once they have sprouled.

Splitting Rhizomes
We planted our hops in the spring of 2005.
In 2006, we had enough hops for our first
batch. Both 2007 and 2008 were good
years. Now April 2009, the hops are
already knee high but there are going to
be many secondary bines to cut. I think
this fall 1 am going to need to dig up the
rhizomes to break them apart. What is the
best way to do that and store the rhizome
over the winter?
Mark Banner
via email

Once you've cut down your vines in the fall, just
take a hand shovel and — using that and your
hands — start excavating the soil around the rhi-
zome. You'll eventually expose wiosl of the crown
(the big mass of rhizome tissue that accumulates
after a few years). Pull this out of the ground. You
may have to cut some thinner lengths of rhizome
to do this. If there are still thick rhizome runners
that haven't been exposed, keep digging.

Once you gel the crown out, take a look at it.
You will see “buds” that indicale where the rhi-
zome has sent oul a root or a shool in the past.

Decide how many pieces you are going to split the
rhizome inle, then look for places to make culs so
that each piece has roughly the same number of
buds. Use heavy garden shears to make the cuts.
If you cut multiple rhizomes, wipe the blade
between plants. Once you have your rhizomes cut,
wrap them in damp newspaper and place them in
a large Ziploc bag, or something similar. Poke a
few tiny holes in the bag and store the rhizomes in
your refrigerator until the spring. <

Questions, concerns,
comments?

Contact us!

B rmmu-mmufmww

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

e Salt Lake City, Utah

* Baltimore, Maryland
» Sacramento, California

Websites for more information Specs & other great stuff:

www.WeyermannMalt.com www.Crosby-Baker.com

CROSBY & BAKER LTD

Email: Info@Crosby-Baker.com

Call us for great products and prices: 1.800.999.2440
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BLICHMANN

e gineering

TorPTIER™

Modular Brewing Stand

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

* Mix and match burners and shelves to
suit YOUR brewing needs

* Accommodates any manufacturers pots, |
coolers and converted kegs up to 30 gal! .

* Change configuration any time
you want!

* High efficiency tuned burners use
less fuel and heat faster than the
competition

* Extra deep wind screens prevent
flame-out in windy conditions.

* Stainless burner frames and shelves
never rust!

* Buy a floor standing burner now
- upgrade later!

* Optional 24” legs allow gravity
draining into carboys




local brewpub, Calapooia
Brewing, is known for its spicy

. Chili Beer. I've always enjoyed
their beers, but | think this one is usually a
little too spicy in the mouth and overwhelm-
ing after a full pint. I've tried to create a chile
beer that | can enjoy a few pints of in a ses-
sion. My goals were to try to balance the
hop bitterness, chile aroma and malit
against the spiciness in the mouth and the
chiles’ heat in the throat and chest. This has
become one of the most requested beers
by my friends and family who like a fair bit
of spiciness. My latest revision came out
having a chile aroma, malty taste and just
enough fruity character and heat to make it
a treat to drink.
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RevGum’s Chile 6

(5 gallons/19 L, all-grain)
OG = 1.066 FG = 1.015

IBU = 40 SRM = 12 ABV = 6%

Ingredients:

9.75 Ib. (4.4 kg) Great Western 2-row
malt

1.75 Ib. (794 g) Weyermann Munich
malt

1 Ib. (453 g) Briess crystal malt 40 °L

0.5 Ib. (227 g) De Wolf-Cosyns
CaraPils malt

0.5 Ib. (227 g) Briess Crystal 60 °L

35 AAU Sorachi Ace hops (60 mins.)
(0.65 0z./18 g of 14% alpha acids)

5 AAU Cluster hops (20 mins.)
(0.5 0z./14 g of 7.5% alpha acids)

0.5 oz. (14 g) Nugget (0 min.)

1 tsp. Irish moss (15 mins.)

~2 Ibs. (900 g) Fresh Serrano,
Anaheim, Pasilla, and Jalapefio
chopped chiles (10 mins)

Chile qualities and amount:
Anaheim (2-4) : Mildly spicy, adds
to the chile aroma and flavor.
Pasilla (2-4) : Mildly spicy, adds to
the chile aroma and flavor.
Jalapefio (10-15) : Very spicy, adds
to the chile flavor, and heat in the
mouth and chest.
Serrano (15-20) : Extremely spicy,
adds heat to the mouth and chest.

White Labs WLP0OS5 (British Ale),
Wyeast 1187 (Ringwood Ale)
(1 gt/ ~1 L yeast starter)

0.75 cups corn sugar (for priming)

Step by Step

Before you start brewing, chop and
freeze the chiles. Freezing will help to
break down the cell walls and aid in
extracting the flavor and heat qualities.
Thawing the chiles before brewing

reader PROFILE and RECIPE Josh Gum  Lebanon, Oregon

helps to reduce the time it will take for
the wort to return to boil after they have
been added.

Heat 4.5 gallons (17 L) of carbon fil-
tered brewing water to 168 °F (76 °C)
and mash in grains at 153 °F (67 °C) for
60 minutes, or until conversion is com-
plete. While the grains are mashing,
heat 5.5 gallons (21 L) of carbon filtered
water to 170 °F (77 °C) for batch sparg-
ing. Drain the wort first runnings into the
boil pot, making sure to vorlauf the first
quart (L) to clarify the wort. Pour sparge I
water over grains, stir briefly to break up
any clumps, and let sit for a minute.
Drain wort second runnings into the boil
pot, making sure to vorlauf the first
quart (1) to clarify the wort. Collect a
total of 6.5 gallons (25 L) of wort before
stopping the batch sparge.

Bring wort to a boil and maintain a
steady boil for 60 minutes. Add hops,
and Irish moss at times specified in the
ingredients list. Add the thawed chiles
at the final 10 minutes of the boil; short-
en this time if you want less spicy heat
in your beer. The chiles should be very
soft by the time the boil has finished.

Cool wort to 66 °F (19 °C). Transfer
the wort to the fermenter; making sure
to strain the hops and chiles. Aerate the
wort and pitch the yeast starter. Start
fermentation at 66 °F (19 °C) and let rise
to 68 °F (20 °C), holding the temperate
steady at 68 °F (20 °C) until fermenta-
tion is complete. If bottling, use priming
sugar and bottle once the yeast has
flocculated. If kegging, transfer to serv-
ing keg and carbonate. This beer is best
enjoyed young and fresh, you don't
need to worry about letting it age.

For an extract version and more of
Josh's recipes, visit www.revgum.com.




