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26 Corking Belgians

by Dave Louw
Want your Belgian beers to look as good as th€y taste? Find out the tools and
techniques required to package your beers just like the Belgians do.

2OO9 Label Contest Winners
Some brewers aren't done when their beer is in the bottle - their fun is just
beginning as it's lime for designing a beer label. Drawn from hundreds of
enlries, we present the winners of this year's label contest.

Six Summer Beer Clones
by Glenn BumSilver
The mercury is rising and so is your thirst. lf 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 lsland Summer Kdlsch, Firsstone
Walker 'Ul 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, bul is it crystal clear? ll you want to reach that next
level of clarity, come review the theory and practice of liltering beer at home.
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the oxygenation of chilled wort.

15 rur. wizard
The Wiz makes waves in an answer
about well water keeps his cool in an
answer about freezing tap lines and
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required boil time for pellet hops?

19 Styte Profile
lf you think mild ale isnt the most
exciting name lor a beer, look at it
this way, it's better than stale ale.
Keeping lhe histoical considerations
of mild and stale ale in mind, we take
a lresh look at mild ale.
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Your chilled wort n€eds oxygen to
keep the yeast heahhy - here's how
to deliver it.
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Zero, My Hero
As a pale ale fan, lwas very happy to find
the Summit Bre\ inB f\lra Pale Ale recipe

in the latest issue of BYO (May-lune 2009J,

but I didn't understand one thing. You

write to add the Cascade hops at 0 mrn-

utes. What does it mean? Dry hopping or

iust adding the hop and remove it imme-
diately (which doesn t make a lot of
senqe)? Flease elaborate on this point.

Ldd( Sanr

Holoh, lstael

ln erery ByO recipa, eNery hap additiln has a

lime \in nihutes) dssociated u'ilh it. This is the

anount ol line left in lhe boilor, equivalettlg, tlte

aftoukl ol lit e the hops are boiled. Far example,

il il saAs 15 nins ert to a hop addiliok, thts

,tlea s to ndd the hop lor th. li nl 15 trlin tes of

the boil lsa it qets bailed Ior 15 mihules totel).

OrnsiotnllA. Ao Aill yp n beet rc(ioe lhnl 0^e5

hap oddition' a' lhc auouttl ol lt p clnpstul 'itrp
the beqin inq olthe boil. Horre\ru, all B\O leapes

qive additions in l?n1s al tine lelt during lhe boil.

When Ie qi\,e "0 Dtits" aslhe li,lti1g itsl/uc-

lion. lhis ,nea s to add the haps right when Aou

tuttl o lhe heal n litna nlled hnockoul or llahrc'
outl. Hops added invedialela alt t the boil co\-

bibute arcna a d a lillle flavor, but no billeuess.

Olher hop inslru(lions R \el asftcd aboul

sonevhat lrcquextltt aru "FWH, whkh neans

fitst'vort hops - hops added r)hile the wott is

being .ollected frofi Ilrc twsh, Dru llops are [Iops

added lo beeL usuallq ttltet primaru fermenldlion

has finished. ll gou ,hc,ft oul lhe 'ut uu be?r

(lores on paqe 40, aou vill sK recipes lhdl call

lor nash hops lhops added to the t ashl and

whirlpool hops Lihe tro-Minute hops, trhitlpo\l

hops are Added itntnediatela ofter lhe boil. The dit
lerehce is that the haps arc dlloved to sleep ifi the

hot tt)otl for avhile 120-30 mi utes) before caaling

begins. ln lhe usp of zero-tititlule hops, tre ewect

that coolinq till begtu irlftedidtela dller the hops

arc added.

Many eonnrercial breweries gel a subslantial

anouht of thet lBUs frohl hops added in the

whirlpool. ln honebreu,eies, hou'e\)eL the voluhe

of wotl is n .[1 less and the teftpelalure drcps

sharplA once the hedl is tuned ofl.'l'lhe trhitlpool

llops arc rpeailied, nunq honebrewers add lhese

late ih the bail llor lhe likal 10-15 hli utes).

Credit Where Due
It was nice to open the May/lune issue and

see the item about the ladies club Pacific

Gravity started. lt also felt good to see the

snapshot I 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 iust a snapshot, after all, if a
rather inspired choice of model and set-

ting, if I may say so myself.
Creg Beron

Culver citA Hofie Brewisg Supplg

cuh$ cila. calitouia

Sure, tae're happu to \ie lJau Llle proper allribu-

lio - tnd ve re so tt il vasn l included h the

MaU]u e issue.

What To Do ln Winter
Im followrng vour urite-Jp [or grouing
container hops ("Container Hop
Cardening March-April 2000t. I lr!e in

southeast Austin, Texas and so far the
hops Ive got are doing nicely.

Your write-up $as great Ior getting
started, but I'm a little confused as to what
I should be doing at the end of the season.

Do I pull up the rhizomes and store
them for winter inside? Do I iust 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 Polrett

Austirr,'[exas

StorA aulhot, RyO editor and 'lexas resident

ChrisCalbtt rcspotlds "At lhp pad ol lhc gtowinq

se,soh, Ihe hop rines ltechhiell\ bi[esl will die

CHRIS BIBLE is a

chemical engineer from
Tennessee. His love of
beer and science inter-
sected when he became a

homebrewer almost l0
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.

ln the September 2008 issue, Chris wrote

about mouthfeel in beer In this issue, on page

48, he discusses beer clarity and filtration. lf
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 lPAs, stouts, porters and
Belgian brews. A long-time member of the
Carclina 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 se -

ing plattorm.

On page 6l ofthis issue, he shows home-

brewers how to build an in-line wort aerator.

CLENN BURNSILVER is a

freelance writer, back-
country adventurer and

record collecto. He has

authored several articles
for BYO. Clenn recently
moved from Colorado to
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 construcrs
clone recipes. Past clone collections incluoe
Belgian-inspired beers l,uly-August 2008 and
organic beers (October 2008). In this issue, on
page 40, Glenn comes out of hibernation to

Present six summer beer clones.

I

ConTri6yTors

BYO-COM Juty-August 2OO9 5



MatL

bach and gou cah cut lhem down. Col]r eftial
growers cut lhe vines dowh al hat|est time. The

rhizome the oveMihlets akd sends up sprouls the

next sping. lf Aou are grcwing Uout hops in .oh-

lai erc, qou do kol eed to do tr ch to tnai tain

Ihe fiiohe dwihg the off-season.lust place gour

onlai\efi somewharc whare lhcrj will rc(?ive raitl

or eheek them e,rerA monlh or so lo ensure thatl

IheA haw nol dded out completelg. With no

\bove-ground gtowth tt support, the rhizone does

hol need a lot d valer

lf Aou grow hops in lhe south, il's probablA

best Io slore aout aontaihe$ in lhe shade until
spirq. Too muah sun and theu vill sprout waA too

eatlA. lh additior, sauth.tn hops maa not get

etuuqh (old exposurc ea(h gcar. So, wh?n lherc i\
a eold snap or light freeze, move Uow containerc

tomcwhere un\ol4(l?d s lheu can be cfil IroD,

lhe chill (awaa fntn houses or other buiuingsl .

lf aou live in the otthefl Us, I would rco

ottlfie d lhe opposile. Keep the conlai ers near

a house ot building, shaded \tut11 the wofil ol lhe

old and wind,lhek drug lhem oul inlo lhe sun in

the spnng.

No Mstter \therc Aou arc growing hops, lheg

need to be ik the sun onaa thea haw sprouled-

6

Splitting Flhazomes
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 lam 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?

Marh Banhar

via enail

Once Uou've cul daw Aour tlnes in the fall. iusl

tohe a fuud shovel and - using thot and qour

harLds - slatl er.avating lhe soil arcuhd the rhi-

zotne. you'll ew luttllV erposr tnosl ol the arcwn

Ithe hig mast of thizome lissue thal ac.ut ulales

aflel a lew qeaE). Pull this out ol lhe qrcu d. you

naa have to cul some thinnet lenglhs of rhizone

to do lhis. ll therc are slill thich rhizome runnen

lhal ha're t bee exposed, heep digqing.

O ce Uou gel the crot^, out, take s looh qt it.

You will see "buds" lhal ildi.ale \rhete the rhi-

zome has snt oul a r\ot or a shool in the past.

Decide how fianA pieces qou are goi \ to tplil the

thizome i lo, then looh fol pla.es to fiake .uts so

lhat each piee has roughlg lhe same number ol

buds. Use heary qarden sheas Io tfiahe lhe cuts.

lf ttou cut ntultiple thizofies, vipe the blade

belweeh planls. Once gou have Aour thizomesaut,

wrap lhem in damp newspapet a d place lhem iq

a latg? ziplo. bag, ot sonelhirg sitiilar Pohc a

leur linu holes in the baq akd slore the rhizofies i

Aout rcligerutor until the sptirtg. r-,

Weyermann : Superb German Malts

Questions, concerns,
comments?

Contact us!

5515 Main Street

Manchester Center, VT 05255

edit@byo.com

rveyemrann is Germany's oldest and finest maltster, pmducinS a widc range of bade)', wheat and rye mdts to optimize e!€ry b€er!

. superb qualtty Ptlsner, Pale Ale, vlenna and Munich base malts

. spectalty malts to match iust about arry 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

. NEIy authentic Bavarian Pilsner malt

. SINAMAR@ Liquid All-Malt beer colorinq extmct now amilablc in .l oz. botde$ fol the homebrewef!

Distributed in the United States by Crosby & Baker,
from wholesdle (strictl! ! ) warehouscs inl

Websites for more information Specs & other great stufl
www.WeyemannMalt.com www.Crosby-Bnker.com Email Info@Crosby-Bakercom

Call us for great prcducts and prices: 1.AOO.999.2440
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on-rroo:rrlng

TopTlEprtvl
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 Dots.
coolers and converted kegs up to 3d gal!

. Change configuration any time
you wantl

' 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 rustl

. Buy a floor standing burner now
- upgrade later!

. Optional 24,' legs altow gravity
draining into carboys't

vz.-

www. Bl ich man n Eng i neeri ng. com
or visit your local HomE Brew Ret-aiter



BYO

reader PROFILE and RECIPE Josh Gum ' Lebanon, oregon

Revcum's Chile 6
(5 gallons/lg L, all-grain)
OG = 1.066 FG = 1.015

IBU = 40 SRM = 't2 ABY = 6/o

Ingrsdients;
9.75 lb. (4.4 kg) Great Western 2-row

malt
1.75 lb. (794 g) Weyermann Munich

malt
1 lb. (453 g) Briess crystal malt 40 'L
0.5 lb. (227 g) De Wolf-Cosyns

CaraPils malt

0.5 lb. (227 g) Briess Crystal 60 "L

35 AAU Sorachi Ace hops (60 mins-)

(0.65 oz.n8 g ot 14o/o alpha acids)

5 AAU Cluster hops (20 mins.)

(O.5 oz./14 g oI7 .5o/o alpha acids)

0.5 oz. (14 g) Nugget (0 min.)
'I tsp. lrish moss (15 mins.)

-2 lbs. (900 g) Fresh Serrano'

Anaheim, Pasilla, and JalapeRo

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.

Jalapeio (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 WLPOos (British Ale),

Wyeast 1187 (ffingwood Ale)

(1 qt./ -1 L Yeast starter)

0.75 cups corn sugar ({or Priming)

Step by SteP
Be{ore you start brewing, chop and

lreeze the chiles. Freezing will help 1o

break down the cell walls and aid in

extracting the flavor and heat qualities

Thawing the chiles before brewing

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) o{ carbon frF

tered brewing waler 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 masnlng'

heat 5.5 gallons (21 L) ol carbon filter€d

water to 170 'F (77 'C) for batch sparg-

ing. Drain the wort first runnings into the

boil pol, making sure to vorlauf the first

quart (L) to clarify the wort. Pour sparge

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 vorlaut the first

quart (L) to clarify the wort Collect a

total ol 6.5 gallons (25 L) oI wort belore

stopping the batch sparge.

Bring wort to a boil and maintain a

steady boil for 60 minutes. Add hops'

and lrish moss at times specified in the

ingredients list. Add the thawed chiles

at the final 1O 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) Transler

the wort to the fermenter; maKlng 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. lf bottling, use priming

sugar and bottle once the Yeast has

flocculated. ll 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 exlract version and more of

Josh's recipes, visit www-revgum com'

local brewpub, Calapooia

Brewing, is known for its spicy

Chili Beer l've always enjoyed

their beers, but lthink this one is usually a

little too spicy in the mouth and overwhelm-

ing after a lull pint. l've tried to create a chile

beer that I can enjoy a few pints of in a ses-

sion. 1,.4y goals were to try to balance the

hop bitterness, chile aroma and malt

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 Jamily who tike a fair bit

of spiciness. My latest revision came out

having a chile aroma, malty taste and iust

enough fruity character and heat to make it

a treat to drlnK.
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