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LARGE SQUASH CAN BE DANGEROUS

DO NOT HOLD THEM ABOVE YOUR HEAD OR m
OUT THE WINDOW OF A MOVING VEHICLE!
PLEASE FERMENT AND DRINK, OR CONSUME IN PIE FORMAT INSTEAD.

Smashing Pum?kin Ale 5 Gallon Keg System Blichmann
extract: #0132 $33.75 w/ New kegs: #78515 $224.99 Refractometer TopTier Brewstand
all-grain: #0134 $22.50 w/ Used kegs: #78555 $129.99 #7402 $559.99 Starting at: $498.99

N“H'I'HEHN HHENEH HOMEBREWING & WINEMAKING SUPPLY
(800)681-2739 www.northernbrewer.com
_ 7 $7.99 FLAT-RATE SHIPPING
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ps information from the past 12 years of BYO and included updated charts
ing 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...

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

op information source as complete at such a value!

nly issue is available at better homebrew retailers
er today by calling 802-362-3981
ble online at brewyourownstore.com

antion homebrew supply shop owners - call us today at 802-362-3981 to discuss valume discounts
to resell the Hop Lover’s Guide in your shop.
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Extract efficiency: 55%

(ie. — 1 pound of 2-row maft, 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:

liquid malt extract

(LME) = 1.083-1.037

dried malt extract (DMF) = 1.045

Potential extract

for grains:

2-row base malts = 1.037-1.038

wheat malt = 1.03

6-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-
1.0

Ao
026
i

flaked maize and rice = 1.037-1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a cne hour boil of hop
pellets at specific gravities less than

1.0560.
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Hohenzoliern 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 lower than yours,
and so | wanted to double check them. |
only got 56 IBUs with the listed hop addi-
tions, and the stats at the top of the recipe
list 75 IBUs. 1 use the Rager formula in
BeerSmith. Can you please confirm or
deny the 75 IBUs for this recipe?
Jeffrey "bo_gator" Morgan
via email

Recipes in BYO are standardized so that the 1BU
calculations are done the same way for every
recipe. Other brewing calculators — and different
options within brewing software packages that
allow you lo pick different hop utilization curves
(Rager, Garetz, Tinseth, etc.) — will yield differ-
ent estimates of bitterness (in I1BUs) from the same
hop schedule. One way of looking at this is that
you type your hop schedule into your brewing cal-
culator and it gives you a prediction (or guess) at
your resulting bitterness. This “guess” is based on
hop amounts, alpha acid ratings and the hop uti-
lization curve. Since the hop utilization curves used
by brewing calculators vary, estimates of hop bit-
terness vary. The actual hop ulilization that you
obtain depends on your boil vigor, fettle geomelry
and other factors.

We chose a hop utilization curve thal we
believe provides a reasonable 1BU estimate for
most homebrewers, but realize that everyone's sys-
tem and procedures are different.

If you use the Rager formula consistently and
feel this provides a good 1BU estimate in your
brewery, then you should adjust the amoun! of bit-
tering hops in the BYO recipe such that the Rager
formula yields the 1BU rating found in the recipe
statistics. In your case, this would mean adding
bittering hops.

Weeping at the Wedding
Thanks for the Replicator article on the
Weeping Radish Black Lager (October
2009). It brought back good memories, as
I had my wedding reception at the
Weeping Radish location in Durham, NC
when it was in operation. In addition to
no possibility of running out of beverages,
I learned two universal truths: | married a
good woman and my new father-in-law was
truly a wise man.
Daryl Habit
Cincinnati, Ohio

BREWING TIPS
NO SPACE, NO PROBLEM —
TECHMIQUES & SET-UPS FOR
APARTMENT & CONDO BREWERS
BUILD A COUNTERTOP
ALL-GRAIN SYSTEM

Perfect Pilsener
Add Some Spice
to Your Homebrew
Advice on Bringi
the Heat! B

Experiment Extension

Regarding "Does Delayed Racking Harm
Your Beer?” (September 2009), | am an
amateur brewer and found the article on

delayed racking extremely interesting. |
was very impressed with the lack of bias in
the experiment and learned a lot from the
information given. There is only one thing
that is still bothering me about the exper-
iment. | realize that the results showed a
split decision on whether delayed racking
improves or worsens the beer and that
delayed racking, in general, does not harm
the beer. However, the experiment had
the beer sitting on the yeast for only two
additional weeks. What about one month
oreven 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 weeks?
Casey Ferrell
San Diego, California

In the first BYO/BBR Collaborative Experiment,
we found out that forgetting to rack your beer and
letting it sit in primary for two extra weeks had lit-
tle impact on the finished beer. In order to fnow
what would happen to the beer in one month or two
months without racking, we would fiave had to
increase the amount of beer brewed for the recipe,
extended the timeline and delayed publication of
the results. Although this additional time and
analysis could potentially have yielded more inter-
esting information, we feel that it also would likely
have caused many of the experimenters to drop out
of the experiment. We tried to design an experi-
ment that would provide useful information and be

GREG NOONAN passed away October 11
after battling cancer at the age of 58. He was
a pioneer in the craft brewing industry and
an inspiration to many homebrewers.

In 1988, 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 lobbying the Vermont leg-
islature to legalize brewpubs. The brewery
gained renown far beyond Burlington, win-
ning medals at the Great American Beer
Festival (GABF), Great International Beer
Festival and the World Beer Championships.
It was listed as one of the 25 best craft brew-
eries in America in the book “America’s Best
Brews,” by Steve Johnson (1997, Gulf). The
pub’s smoked porter, made from malt
smoked at the brewery, was a favorite of
many patrons,

Among homebrewers, he is best known for
his book “Brewing Lager Beer” (1986,
Brewers Publications). He later updated this
book with the release of “New Brewing Lager
Beer” (1996, Brewers Publications). Along
with the books of George Fix, these works
helped guide homebrewers in the 1980s and
1990s looking for a more detailed explana-
tion of the brewing process. Noonan also
wrote “Scotch Ale” (1993, Brewers
Publication) and co-wrote “The Seven Barrel
Brewery's Brewer's Handbook” (1997, G. W.
Kent) with Mikel Redman and Scott Russell.

At Brew Your Own, we knew Greg as a mem-
ber of our review board. Recently, he
appeared in an installment of “Tips from the
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 join us in raising a glass to Greg
Noonan — there are more and better
informed homebrewers in the hobby today
because of him.

BYO.COM December 2009 5
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something that would actually get done in a rea-
sonable time frame.

Fermenter Safety

In the May-June 2009 issue of Brew Your Own,
we published an article showing how lo build a
large fermenter from a grey Rubbermaid Brule
garbage can (“Big on a Budget,” by Forrest
Whitesides). This product — and also white and
yellow Rubbermaid Brule trash cans — have an
NSF #2 rating, indicating they are safe for food
contacl. (They are also USDA Meat and Poultry
Equipment Group listed as safe for meat contact.)
These vessels are widely used by winemakers and
sold in some wine making shops for use as
fermenters. Still, we received letters questioning
their suitability for this use. Specifically, readers
asked if the alcohol in beer would leach anything
from the plastic that would cause off flavors or
cause health concerns.

At Brew Your Own magazine, we take safe-
ty seriously, so we called Rubbermaid Commercial
Products (the division that makes Brute trash
cans) to confirm what we discovered in our usual

review process. A representative from Rubbermaid
reiterated the NSF rating, but told us the compa-

oM

800-768-4409

Retail Store:

r-owne;lg%of our Cooperative, offering
you the best organic ingredigat§ money can buy!

The Organic Homebrew Experts.. since 1997!
J We offer worlds best selection of organic brewing ingredients
J All our organic products are USDA certified organic, GMO free
J/ Try our award winning Kits, or buy organic hops and malts in bulk
J Huge selection of organic & Fair Trade green coffee for home roasting
J Browse our entire catalog at breworganic.com or request a brochure
J We sell to homebrew shops too. Ask your local shop to stock organic!

Seven Bridges Cooperative

325A River Street, Santa Cruz, CA 95060
Open: Mon thru Sat 10:30 am to 6:30 pm
Tbridges@breworganic.com

ny does not recommend the products for the stor-
age of syrups, wine or apple juice. The reason was
that the plastic did not maintain a vapor barrier
capable of retaining the volatiles in those liquids
during storage. They specifically said there were
no safety concerns with the plastic leaching unde-
sireable elements into the wine. As such, we believe
that these containers are safe for use as fermenters.
(We've brewed in them ourselves, in fact.)

The vapor barrier issue is, however, worth
considering. For an average-strength ale, or even
a moderalely strong one, fermentation should be
finished within a week. Considering that some
beers are fermented in open fermenters, we doubt
that a slight seepage of volatiles from the Brule
would cause a problem. If you rack your beer in a
reasonably prompt manner, everything should be
fine. However, we would not recommend that you
store, lager or condition your beers in this vessel.

There are pluses and minuses to any fer-
menter material. Twe materials that are safe and
widely used in brewing are stainless steel and
glass. Stainless steel is corrosion resistant, not per-
meable to gases, inert to beer and widely used in
commercial brewing. Unfortunately, stainless steel
fermenters are relatively expensive. Glass carbous

-~ BullIT.
- SHAREIT
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are anolher popular choice as fermenters. These
are not permeable to gases, inert to beer and inex-
pensive. They are fragile, however, and can break
and cause injury.

Although stainless steel and glass are not per-
meable to gases, keep in mind that oxygen can
enter through the liquid in fermentation locks as
well as through rubber bungs or gaskels. Under
normal time frames, however, this should not cause
you any problems. 5

Questions, concerns,
comments?

Contact us!

Ble\A7

5515 Main Street
Manchester Center, VT 05255
edit@byo.com

www.BrewmastersWarehouse.com

$6.9Y

Flat Rate
Shipping




TopTier™
Modular Brewing Stand

= Bumers & shelves are infinitely adjustable - mount to all 4 sides

* Mix and match bumers 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
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visit
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the WEBSITE to help you BREW GREAT BEER!

SPECIAL SECTIONS

* Projects and Equipment
* Beer Styles

* Techniques

* Recipes

WEB-ONLY FEATURES
Equipment Photo Gallery

+ Blogs From BYO Writers
Ashton Lewis & Chris Colby

* Online Recipe Calculator

* Store Selling BYO Back
Issues & Special Issues

* E-Newsletter

+ Interactive resource guides
to hops, grains & yeast

visit byo.com today

PLUS

* Find Information Quickly
With Searchable Stories
and a Subject and New
Issue Index

* Subscription Services to
Order or Manage Your
BYO Subscription

¢ More BYO Content Than
Ever Befare!
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reader PROFILE + RECIPE
Bryan Hampton

Wheeler, Texas

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

mE got into homebrewing when | was liv-
ing in Utah in 1988. 1 was growing
unsatisfied with the same old beers |

had been drinking when I happened on a

little homebrew store. That day I bought

Grandpa Otis’s

Chocolate Oatmeal Cookie Stout

(5.5 gallons/21 L, all-grain)
OG =1.077 FG=1.019
IBU=37 ABV=75% SRM =36

Ingredier'lts -
10 Ibs. (4.5 kg) American 2-row malt

my first brew kit. [ started out as an extract
brewer, but for the last 18 years | have
been brewing all-grain.

Soon after that I moved back to south-
ern California and found a store in Upland.
The homebrewing store was planning on
starting a homebrew club soon after. After
joining | was elected president and served
a term of one year.

I worked as a truck driver hauling toxic
waste when | started brewing, thus the
name of my brewery became the Toxic
Waste Brewing Company.

In 1998 I moved to Wheeler, Texas and
found out very fast it was a dry county. Oh
the horror! That fact made me unpack my
brewing equipment really fast. | also
quickly learned there was nowhere to buy

secondary)

10 AAU Willamette hops (2.5
ounces/71 g at 4% alpha

acids) (60 min.)

4 AAU Willamette hops
(1 0z./28 g at 4% alpha

acids) (30 min.)

and raisins and add to

supplies and [ had to start buying them
online. | also started joining the online
brewing community forums and devel-
oped many friendships online. One of my
dearest and closest friends is Aaron
Pachlhofer of Mad Scientist Brewing
Company. My friends can’'t wait for my
next batch to be ready for sampling.

| show dedication in everything 1 do
whether it is in my music, my job as a
luthier, woodworking, being a semi-pro-
fessional musician, or just 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. In 1990 my
son was born. He has Asperger syndrome
ADHD and Bi-polar disorder. He is now my
little brew buddy.

2 Ibs. (0.91 kg) Belgian CaraMunich malt

8 oz. (227 g) American crystal malt 40 °L

8 oz. (227 g) Canadian honey malt

4 oz. (113 g) British roasted barley

4 oz. (113 g) American black patent malt

4 oz. (113 g) American chocolate malt

1 Ib. (0.45 kg) rolled oats
(8 ounces/227 g of the oats toasted)

1 Ib. (0.45 kg) molasses (1 jar unsulfured)

8 oz. (227 g) cocoa powder (last 10 min.)

3 cinnamon sticks (soaked in Maker's Mark and
added in secondary)

8 oz. (227 g) raisins (soaked in Maker's Mark
and added to secondary)

1 pint of Maker’s Mark (to soak the cinnamon

8 December 2009 BREW YOUR OWN

Rogue Pacman Ale yeast

4 oz. (113 g) of Madagascar
Bourbon Pure Vanilla
(in secondary)

Step by step i ———
Step mash all the grains at 121 °F (49 °C) for 30 minutes
and then raise the temperature to 130 °F (54 °C) for 20 min-
utes. Raise the temp to 152 °F (67 °C) for 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. Bottle with a half cup
of corn sugar.



