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4 easy steps!
Visit shop.beertown.orq, choose
the AHA Membership category.

Choose one of these free books
from the drop down menu and
add the membershiP to Your cart.

Associatian 2 oick on 'Give the Gift'.

...

Erewing Classic Styles
by .jamil zainashsff

Best of amencan
Beer & Food

by Lucy Saundcrs by John Palmer
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Call our Member Services Department with any questions, problems or

to ord€r by phone. I .888 822.6C73 (U.S. and Canada onlv) I '303'447'0816

4 Proceedwith online checkout.- 
One-year AHA U-S. Gift Card

irembership = $38.
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Hohenzollern Hops
I was just inputting the Hohenzollern
Kaiser Pils recipe out of the October 2009

issue into my Beersmith program. My
numbers came in way iower than yours,

and so I wanted to double check them. I

only got 56lBUs with the listed hop addi-
tions, and the srats at the top of the recipe
list 75 IBUS. I use the Rager formula in
Beersmith. Can you please confirm or
deny the 75 lBUs for this recipe?

]effre q " ho Jattt' Morya,l

v,o ematl

Recipes in BYO arc standaldized so that the tBt)
cal(.ulations arc done the sane wag for everg

re.ipe. Other hrewihg .akulatoR - and diltercnt

optiohs t4ithin brewing software packages that
allow qou to pi.h diflercht hop utilization .unes

lRaqer, Caret2,'li seth, etc.l - will Aield dilfet
eht 

^limatzs 
of bitterness \in lRtJs) lron the sane

hop xhedule. Ohe tlaa ol loohikg ot this is that
gou tqpe Aow hop s.hedub into your brewing cal-

culatot a d it qives Vou a Wedi.tion (or guess.t aI

aour resultinq bitteuess.This "guess" is base.l orl

hop amou ls, alpha a.id ratinqs qnd the hop uti-
Iizatioh cune. Si .e the hop utilizaliok ru\es used

bg brcwiug &Lulattrs vary, estimates o[ hop bil-
teness varA. The a.tual hop uliliution that Aou
obtain depends on aout boil vigor, hettle qeometry

a d other factors.

We chose a hop utilizalioh cune that we

believe provides a reasonable tBU estimate fot
mut homebrcwers, but realize lhat evenJo e's sas-

tehl a\d pruedurcs arc diftere t.
lf gou use the Rager lormula.o siste tlg and

leel this prot/ides a good lBtJ estimate ih aoul
brewerg, then qou should adiust the amou of bil-
ledng hops i the ByO re.ipe such that the Rager

lornula gields Lhe IBU rcling louhd in the rctipe
stalistics. lh Aour .ase, this would mean adding
bittering hops.

weeping at the wodding
Thanks for the Replicator article on the
Weeping Radish Black Lager (October
20091. It brought back good memories, as
I had my wedding reception at rne
Weeping Radish location in Durham, Nc
when it was in operation. In addition ro
no possibility of running out of beverages.
I learned two universal truths: I married a
good woman and my new father-inlaw was
truly a wise man.

DarAI Habit

Cincinkati, Omo

#fi:iii'n*,*

.[.r

Experiment Extonsion
Regarding "Does Delayed Racking Harm
Your Beer?" {September 2009), I am an
amateur brewer and found the article on
delayed racking extremely inleresting. I

was very impressed with the Iack of bias rn

the experiment and learned a lot from the
information given. There is only one thing
that is still bothering me about the exper-
iment. I realize that the results showed a
split decision on whether delayed racking
rmproves or worsens the beer and that
delayed racking, in general, does not harm
the beer Howevei the experiment nao
the beer sitting on the yeast for only two
additional weeks. What about one month
or even two months delayed racking? How
would prolonged delayed racking affect
the beer, if any, more than what was seen
in the results for two additional \yeeks)

Casea Feftell

Sak Dieqo. Calilonia

I[ ttt€ finf BYO/BBR Collaborative Experiment,
we found out that foryettihq t0 rach Uow beer ahd
letting it sit ih pimary lor two extra weehs had lil-
tle impa.t oh the finished beer. In order to know
vhat would happen b the beet in 0 e honth or two
m1hths u)ithout ruchikg, we would haw had to

in(rease th? anou of beer brcwcd lot lhe rccipe.
extended the tineliue ahd delaAed publication ol
the rcsul,J. Nthouqh this additioMl time and
analgsis tould potentiallg have Aielded more inreh
estitlg ikformatiorr, we leel that it also would likelg
have caused mang ol the etperime le9 b Arop out
o[ lhc experinent tMe lied to design att e\peti-
meht that would pro\tide useful inlornation efid be

Memsri6,m

GREG NOONAN passed away October I I

after battling cancer at the age of 58. He was
a pioneer in the craft brewing industry and
an inspiration to many homebrewers.

In 196E, Noonan opened the Vermont pub

& Brewery in Burlington, Vermont - the first
brewpub in Vermont and only the second on
the East Coast. In order to do so, he had to
spend three years lobbyin€ the Vermont leg-
islature to legalize brewpubs. The brewery
gained renown far beyond Burlington, wn-
ning medals at the Creat American Beer
Festival (CABF), creat Intemational Beer
Festival and the World Beer Championships.
It was listed as one ofthe 25 best craft brew.
eries in America in the book ,,America,s Best
Brews," by Steve lohnson (t992, Culf). The
pub's smoked pofter, made lrom malt
smoked at the brewery, was a favorite of
many patrons.

Among homebrewers, he is best known for
his book "Brewing Lager Beer" (t986,
Brewers Publications). He later updated this
book with the release of ,,New Brewing Lager
Bee/' (1996, Brcwers publications). Along
with the books of ceorge Fix, these works
helped guide homebrewers in the l98Os and
1990s looking for a more detailed explana_
tion of the brewing process. Noonan also
wrote "Scotch Ale" 11993, Brewe[s
Publication) and co-wrote ..The Seven Banel
Brewery's Brewe/s Handbook" (1997, C. W.
Kent) with Mikel Redman and Scott Russell.

At Brep Yolrr Oton, we knew Greg as a mem_
ber of our review board. Recently, he
appeared in an installment of ,,Tips from me
Pros" (September 2008), discussing Scottish
ales. He also let us put his "Water Witch,
spreadsheet on our website (www.byo.com)
for readers to download.

So please loin us in raising a glass to creg
Noonan - there are more and better
informed homebrewers in the hobby today
because of him.

-lISMALL-SPACE
BREVVING TIPS
iro sPLE, to Pao€LEM -IrcHMOI.'ES ! S€'.T'PS FOF
APAT'M€NI & CONOO AFEWEFS

+:t?43,3H""

add 80
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something that wuld a.tualla get doke in a rco-

sonable time fnne.

Fermenter Safety
lh the Maq-lune 2009 issue of Brew Your own,

we published an article shwing how to build a

large ferme ter lroh a greV Rubbermaid Brute

gatbage can l"BU on a Budget," ba Fonest

$lhitesidesl. This proAu.t - a d also white aid

uellon Rubbennad Bruta trosh ctfis - have an

NSF #2 /alinq, indi.ating theu arc safe lor tood

.ont^.t. lThea arc also USDA Meat and Poultrv

Equipueht Group listed os sale lot meat co tict.')

These 'tesxls 
are widelg used by winemaken and

sold in sme vine mofri^g shops lor use as

len/nerters. Still, we rcQiwd lelle\ queslioning

thei suitlbilita tor this use. Speeifi.alla, rcade6

ashed il the akohol in beer would lea.h anathi^g

fron the plasti. that would .ouse olf llavors ot

cause health coneerns.

Al BrewYourOwn n/gazi e, we take safe-

tv vl,ouslu, so ne .allcd Rubbemaid Commer.ial

Products \the dieisbn that maftes Btutt tlash

eons) to .or'tljJm whot rN dixoeercd in o t usual

review Wocess. A. lepree tative tom Ruhbetmaid

reiterot4d the NSF rating, but told us the cottlpo-

nv does not rccomnend the Woduds for the stor-

age ol sqrups, wine or appb iuice. The reason was

that the plasti( did nol mointai\ a \tapor bafiet

capable ol retaining the ,tolatiles ik those liquidt

duing storcqe. Theg speeifically said therc were

ho safeta @n ems vith the plasti. Ieachihg uhde'

sieable eleme tsinto the wi e. P$ suah, we beliew

thal thes corrltiner arc safe tor use as fermektcts.

(\le'w btewed in lh.m ou5 lves, ih fa.t.l
The vapot hoftier Esue is, howevet, $Drth

aonsideing- For at averuge'strchglh ale, or eYen

a hoderulela stro g ohe, l.rmentation should be

litlished vithin a weeh. constdef. g that some

beers are lermented in open fermenta6, we doubt

that a shqht sepage of volatiles lrom the BtuIe

would coux a problem.ll ttou nak qoul baet in a

rcasoioblu prompt fianner, evergthing should be

lihe. However, ve wouv not rcaonmehd that Aou

slore , Iaqer or eondition Vow beers in lhis ',)essel.

Therc qrc pluses a d minuses to qnu fer'

entet matetial. Two fiataiak thal arc safe ond

widelg used i brcwi g arc stainless sLel a d

glass. Stllinless steal b cofiosio rcsisttnl' not pe/'

neabb to ga*s, inert to beet and widelg used itl

.om er.iol hrcwing. Untortwntela, stait.less steel

femefie$ are rclatieelA expensive Class urbous

arc ahother popular ahoiae as fernenteE.'fhese
arc ftol permeable to gass, inert tt beet and iner-

pentive.Theg arc frogile, however, ond can brcak

and ause ihiun!.

Although st4inless steel ahd gloss ae not peF

meable to gases, heep in ni d that ofilgen ean

entar th/ouqh the liquid in fetmentatio locks as

well as throttgh rubber bungs ot qashets. Uhder

normol time frames, howe',leL this should not Quse

gou ang probbms. 17

Questions, concerns,
comments?

Contact us!

BruWZ
5515 Main Street

Manchester Center, VT 05255

edit@byo.com

The Organic Homebrew Experts. since 1997!

/ uJa ofbr wodd! best selcctoh of olgenlc brewing ingrcdicnt8

JAll our organic ploducts qre USDA cartificd org'nic' GMO ilc
J Try our awrtd winhino tits or buy orgenic hopc 

'nd 
malts in btllk

/ HWo scbclion of organic & F€ir Tledc gEcn oolfec ior hom' ro38thg

/ Bowsa oul aitilo c€talog at bra\ rorgenk com or neque6t e brcchu€

J \ Je s€ll to homab.rw shop6 t'oo. Atk your local 6hop to 3toci o€enicl

Swen Bridges CooPerative

800-7684409
Ratall Storr:
325ARiv.r Strcel Sante Cruz CA 95060

opcni Mon thru Sat 10:30 em to 6:30 Pm

Tbndges@breworg.nic com
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reader PROFILE + RECIPE
Bryan Hampton
Wheeler, Texas

Bryan Hampton named his brewery the
Toxic Waste Brewing Company after work-
ing as a driver hauling toxic waste.

I got ;nto homebrewing when I lvas liv-

! ing in Utah in l98o | \,ras growing
I unsatisfied with the same old beers r

had been drinking when I happened on a
little homebrew store. That day I bought

my first brew kit. I started out as an extract

brewer, but for the last 18 years I have

been brewing all-grain

Soon afterthat I moved back to south-

em California and found a store in lJpland.

The homebrewing store was planning on

starting a homebrew club soon after After
joining lwas elected president and served
a term of one yeaa

I worked as a lr uck dri\er hauling to\ic
waste when I started brewing, thus the
name of my bre\rery became the Toxic

Waste Brewing Company.

ln I9981 moved to wheeler, Texas and
found out very fast it was a dry county. Oh

the horrorl That fact made me unpack my
brewing equipment really fast. I also
quickly learned there was nowhere to buy

supplies and I had to start buying them

online. lalso started joining the online
brewing community forums and devel-
oped many friendships online. One of my

dearest and closest friends is Aaron

Pachlhofer ol Mad S(ienlist Brewing

Company. My friends can t wait for my

next batch to be ready for sampling.
I show dedication in everything I do

rvhether it is in my music, my iob as a
luthier, woodworking, being a semi-pro-
fessional musician, or iust being a dad. My
daughter has helped me brew since she
was 2'years-old and she is now a good

homebrewer in her own right. ln 1990 my
son was born- He has Asperger syndrome
ADHD and Bi-polar disorder. He is now my
little brew buddy.

and raisins and add to
secondary)

10 AAU Willamette hops (2.5
ounceyTl g at 4% alpha
acids) (60 min.)

4 AAU Willamette hops
(1 oz./28 g al4Yo alpha
acids) (30 min.)

Rogue Pacman Ale yeast
4 oz. ('1 13 g) of Madagascar

Bourbon Pure Vanilla
(in secondary)

Step by step

utes. Raise the temp to 152 'F (67 'C) tor 60 minutes. Add
the molasses directly to boil and add the cocoa powder in
the last ten minutes of the boil. Add the cinnamon, raisins,
Maker's Mark and Madagascar Bourbon Pure Vanilla to
secondary and let age for two months, Boille with a hall cup

Step mash all the qrains at 121 "F (49 "C) fof30 minut€s
and then raise the temperature to 130 "F {54 "C) for 20 min-

a December 2OOg BREW YOUR OWN

of corn sugar.


