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Two guys, bored with the British beer scene, founded the .hardcore,, brewery
Brewdog - an East Coast Scottish brewery with West Coast US sensib lities
regarding experimentation and brewing boldly. plus: three clone recipes

Schooner Brew
by Brad Ring
A group of homebrewing landlubbers brew up the deadliest batch,

Making Mozzarella
by Betsy Parks
Like brewing beer? You may also enjoy trying your hand at cheesemaking.

The Dark Secrets of pofter
by Betsy Parks
Five commercial brewers give their lnsights into brewing porter showing that
there is more than one way to brew this dark ale, full of roasty goodness.

Pitching Rate Experiment
by Chris Colby and James Speicer
Does pitching rate really influence your beer? We found out jn the second
Brew Your Own/Basic Brewing Radio Collaborative Experiment.
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discusses heat and sanitation. plus:
advice on better bottling practices.

19 Styte profite
Dunkelweizen, a dark, German
wheat beer with just the right
balance of malty/bready flavors
and wheat beer aroma.
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Its an old technique that still gets
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to make two beers from one mash

- parti-gyle brewing. Find out how
to get your parti- staded right.
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avoid troubles with bubbtes.
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Slidn 9n/o Sprinq
Glissade Golden Rock is remarkably mellow, with la1'd-rs of subtle rnalt flavor

i; balanced bi' a touch of delicate European hops. This balance helps Glissade

i slide across the palate-bracing us against the last cold nights of winter, while

L turning our thoughts towartl spring.
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Candi Coated Question
I just finished r€ading and enioying my

December 2009 issue of Byo. I am inter-

ested in using the Dogfish Head Raisin

D etre recipe on page 45, but have a ques-

tion. The recipe calls for 0.5 lbs. (0.23 kg)

of candi sugar, but in the Step by Step it

says add honey. Am I to use candi sugar.

or doesn't it matter which I use?

Fra k Beebe

Coldetl , Colotudo

lJse a di sugal. The rcferchae lo honeq was 0n

eftor. Therc is a(.tuallu some debate amott| hone-

brewers over differeht sowces ol sittlple suqars.

sot e aryue that each hittd ol sugar lends a unique

tasle lo beer. T his is espec@ll! ttue , theA argue , tor

dath sugars or sourtes lifte ho eU lhal have asto(r

ated |Iawts and aromas. othet honebpners

aryue that, once lenfienled, gou are uhlihelq lo

tqste the dilfere ce betwee diflerent tttpes ol

suga/.'fhis is especiall1 true, lheg would arque,

v,,hen vou eoksider liqhLly-colored sugars and

when lhe sugar is added in rclativelu smill

amounb. Homebrergrs in the latter aatnp fre'

quertlq opt lo use aane su\aL whiah is inexpen-

sive, lor onA addition of simple sugars.

lf Uou ha',te a rcdpe IJou eniou, a\d il calls lor

a sugar additioh h the hetlb , tlou .art see for aour'

tet it ditlercht tupes of su\at ,lake a difierence.

Brcw the beet twi.,e - pethaps btt splittittg the

i grcdiehts down th. tniddle akd nahinq two half'

sized batrhes - and use a diflerent kittd ol sugal

it1 ea.h batch. For ewmple, cakdi sugot ot ho eq

ir one and eane sugar in the olheL Keep all other

brcwing details uk.hanqed belneen the two batch'

es. Then, have a liend help Aou eonducl a tna '
,le test.

'lo peiolm a lliangle test, tahe ttto bottles o[

beer, one from eath batch, and lhree beer glasses

l anolhet rcom, have ,iour lriend pou/ two \am'

ples lrom one bottle and a thi sample totn the

other bottle. Have hiht or het lt| to pow lhe sam'

ples lhe same size a d don't, lot exanple, haw

aeasl lrotfi the bottle ehd up in one ol the xmples

The idea is to haw lhrce qlasses lilled r'jith a (ou'

ple ounes ol beet - lr0o frotrt one boltle 4 d lhe

thid fron anolhet boltle. Tastu the three saftples,

utithout beinq lold whith is whieh, and see il gou

.o dete.tanu dilferc ces.lf the t\pe ol suqar does

nahe a difference, Aou should be able to pi.k oul

lhe beer that is utlike the other tvrc.

Nolt lhat, il aou do dete.l 4 difference, the

sugar .ould be the rcason. Bu4 il could llsa be due

lo the uhavoidable diffele ces lhat aise bat(h to

bateh in small-scale brcwikg. ylu'll have to use

Conlri6sTors

Ir

aov own iudqeftenl as lo the source of lhe difter-

en.e. lor, aou couv brcw four bakhes, two ol e^.h

lape, taste oke sample ol eaeh blihdla and see il

aou adn arrakle the lour beers into two pairc'l

Cldd tlou lifud the De.embet issue and sortu

lot lhe enor in the rc.ipe.

Attack of the Acronyms
I am very new to homebrewing and have

taken to your magazine for some inspira-

tion and leaming. I notice for a lot of the

recipes that you list spe(ificalions such as

OG, IBU and SRM (l know what ABV is!).

Could you please provide some

guidance as to what these parameters

mean, how they are taken and to what is

usually acceptable tolerances to these

values if any?

Lian Hodqes

\N indsor, lJ nited Kingdo u

Eda, Brew Your own /ecipe lists live measures of

the beer, oC, FG, tBU, SRM 4hd ABV tu yo!

ftflow, ABV is alohol bU ,lolune. This is alwaas

gtuek as a volufie to wlune lV/V) percenlage.

OG akd FG arc lhe oiqinal gfirilq and final

qravita of the beer. The oigi al spe.ific qrurita

loc\ of the beer is the spe.ific \ravitv ol lhe worl

aftet it has beeh .ooled, but belorc fetme tatio\

The frnal specifi. faribJ lFGl is the specifi( grav-

itq ol the beer upon eompletion ol fernenlalion.

Spe.ilic qrorilq is the defiitu of a soluliott rclatiw

lo waler. Watei bq delinilion, has a \pc(ifi( gravi'

t'J ol l. Because wort has suga6 dissol|ed ik it, its
<pe(ili( grIvilV is grealer lhan or'e and. itt brcwing

is usuallu expressed as o " l" lollowed ba lhrce diq'

itsi fot example, |.060. The hqdroneles sold to

ASHTON LEWIS is the
Process Eagineer for
Paul Mueller Company

in Springfield, Missouri

and Master Brewer at

their brewpub, the

Sprincfield Brewing

Company. Brgt, Yonl O|?r',t readers know

Ashton as Mr wizard, a role he has undenak-

en since 1995. He is also the author of "The

Homebrewer's Answer Book" (1997, Storey)

and BY(fs Technical Editor Ashton has

recently begun blogging on ByOs website

(www.byo.com). His entries will cover any

and all beer and brewing related topics from

the viewpoint of a professional brewer with

an intimate knowledge of homebrewing.

TERRY FOSTER wAS

born in London and

holds a PhD in chem-

istry from the

University of London.

He now lives part of
every year in the
United States. He is

known to many homebrewers as the author

of the "Pale Ale'and "Porter" books in the

Classic Beer Style Series (Brewers

Publications) as well as many articles in BteY

Yo.r/Or,'r.In this issue, on page 24, he profiles

Scotland s Brewdog Brewery and also ioins
the Brep Yolr Otlri columnist team as our new

"Techniques" author. In the first installment

of his column, found on page 52, he discuss-

es parti-gyle brewing.

BETSY PAR(S,
Associate Editor of
B/el' Your O|'r, gathers

the materials for

Homebrew Nation.

edits the regular
columns in the maga-

zine and is the author

of "Beginner's Block and "Tips from the

Pros" in each issue.

In this issue, she also interviewed five

commercial brewem to discover "The Dark

Secrets of Portet" That story starts on page

40. In addition, she brings her culinary skills

to her introduction to soft cheesemaking,

"Making Mozzarella,' found on page 34.
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homebreties measure in this saale , altho,.gh there

arc ,ther useful sroles l.plabl as vell.

IBU sttkds lot lntenalional Ritter Uhits, a

s.ale bA u)hich beer bitkmess is ronked. Orte lBtJ
is rcuqhly equal to I n|.L ol iso-alpha add, -lhe nolecules extrutled la d isoneised) from
boiled hops, that nake beer bilter. Aneri.an-stale
Pilfle6 .a e\hibit le|€h of bittzlnest as low as E

lBUs. lk (ohttast. most popular Anefien-sAle
lPAs arc ru\ked at 60 lBus or hiqher.

SRM is a meLsute ol color. T he lettefi stana

lor Sta dard Releren e Melhod. pale bee6 fieu-
sure in the single digits, t|hercas stouts and porters

rcach ?0-40 SRM .

wheu brewiqq a re(ipe, lhe nunbers qtven

are a descriptioh of how the bee/ is tneakt to lurn
out. lf t|ou brew the beel and the kuubes don't

des.ibe the resulting beer - tor exat ple, if the

OG was high or lor! ol the level of bi erness

teened high or low - Uou should adtust the rcdpe
next line gou brew it Io a(ount lor the irdiridual
differenees eterg honebrewer aud homebrcwery

bitqs lo the brewing wocess.

How (lose a beet musl (ome lo thc nunbefi
to be a..eptable is a nattut ol persohal Weference.

lf qou are a ouple "points" high or Io on Aout

OC, the differcnce is hot qoing to be very noti@-

able, eoupared to rrhat it should have been. We

would suggest that the poitlt ol homebrcwing is to

have ak eniouable postine. To the exleut that the

numbers help Uou improw qour brcwing, maht
belter bee6 and deive tu,rc pleaswe fro lhe
hobbg. Iheg are a good thiry. tl qou arc brevriaq

bee6 thal taste qreat, but Uout numbers are oft

sliqhtlA, dokt worr\ so uurh about them.

Brute Fermenter
Meets Bike Tube
Thanks for the excellent proiect jdea for a
fermenter using a Rubbermaid Brute trash
can. I put mine together earlier this week
with one modification: instead of using a
lubdcant to enhance the seal, I bought a

24 inch bicycle tube. I cut out the valve
and split the tube, washed out the
sealant, and put it around the lip of the
trash can to form a gasket between the can
and the lid. With the spring clamps, it
seals perfectly!

Thanks for the great anicle.
Drcw A,. Venueie

Lah? Saiat Louit, Missouri

That sounds lihe a .ool ,hodifietioh tn the

Woiect. We'll haw to trlt that on ow fetuetterc.
One ol lhe grctl lhikqs about homebr?winq is

seeing all the adtptations homebrewers hape nade

tt various de')ices to allow them to be used lot
brcwing dt out scale.ll ang reacler has ang hone-
made proie.t that would benelit other homebre\|,

e/s, let us knov) - we'd love tn sh|w il oll in the

pages ol BYO.v

BREWERS!

I service and suDDort.
€ che.k our w;bsite

Since 1979, William's Brew-
ing has been a pioneer in in-
novative, quality home brew-
ing equipment and supplies.

From our renowned William's

and request our catalog, for our full
line of home brewing, winemaking,
and coffee roasting supplies.

Free Catalog Requests: 800-759-602b
2594 Nicholson St. o Sanleandro c CA. ,94bT7

www.williamsbrewing. com

e

Brewing Kits anc
Malt Extracts to our exlensive

line of unique
brewing equip-
ment, we have

everything you need. A1l backed by
our huge inventory, same-day ship
ping, and great customer

Questions, concerns,
comments?

Contact us!

5515 Main Street
Manchester Center; W 05255

edit@byo.com

myownlabefs
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Weyermann : Superb Geman Malts

'W'eyermann is Germany's oldesc and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beerl

. Superb quality Pilsaer, Pale Ale, Venna and Munich base malts

. Specialty malts to matcb iust abour 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 qualiry end product
. NEST authentic Bararian Pilsner marr
. SINAMAR@ Liquid All-Malt beer colorins extract now available in 4 oz. bocles for the homebrewer!

IJ?'ebsites for more information Specs & other great stuff:
www.W'eyermannMalt.com wwwCrosby-Baker.com Email: Info@Crosby-Baker.com

Call us for 1 .800.999.2440

Distributed in the United States by Crosby & Baker,

B I Homebrew
LABEL CONTEST

Send us your best homebrew labels and you could win some
qreat brewinq przes rrom BYO advertisersl Enier as often as you
iike, but yorridn only wi. one prize. Wnners will see the,r artwork
featured in the July-August issue of the magazine. Deadline to
enter is May 7, 2010.
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BGW Labelcontest

Al orqina dworll Yo'N rcrLleonel

Send your entry to:
BYO Label Contest
5515 Main Street
Manchester Center, VT 05255

IEiirdlllsilr iiE,i

-r!
--1

Rules: Entrants can send labels or labels already stuck to bottles.
The bottles can be full of beer. No digital or electronic files will be
accepted. All other rules are made up by the editors of BfO as we
go along. Labels arejudged in one category, open to graphic artists
and amateurs alike, so ultimate bragging rights are on the line.

When submitting your labels, tell us a bit about the artwork and its

inspiration. ls it hand-drawn? Created on a computer? Send us
your best labels, tell us how you made them, and good luckl

DEADLINE: May 7, 2010

Lrrrr--

alu/r lly''z
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reader PRO.fEGT: HOME BAR
Brian Williams
Greenwood. Indiana

hen my wife and I decided
to buy a house we had

many ideas in mind forour
dream home. The singular most important
priority, though, was the answer to the
question, where can I build the bar?"

Afterthe move.in date, before we had

everything put in its place, before we had

all the furniture - before we even had

everything out of boxes - | was in that
basement, paper, pen, and tape measure
jn hand, sketching out my dream bar Only
two days after being in the house, I was
painting, ripping out carpet, brainstorm-
ing and laying hammer to nail.

I decided on a five-tap set up and an
L'shaped bar that would best make use of
the space. while offering comfortable seat-
ing for six. I framed, skinned and topped
that bar completely from scratch. No
plans, no experience, no problem.

I decided go big orgo home. I utilized
a small closet iust outside of the bar room
to house my keezer with a collar built on

to house six kegs. This gave me great free.
dom for the actual bar itsell I ended up
with a finished bar that goes out 8 feet
(2.4 m) from the wall on the long side, and
3.5 feet (l.2 m) on the short side of the L.

It enabled me to build a full lower/working
countertop underneath the 8-foot {2.4-m)
section of rhe bartop for drink mixing,
glassware, etc. and shelves underneath
the 3.5-foot (1.2-m) section for music and
entertainment centerpieces.

The only problem this brought up was

how to keep the beer cold from the keez-
er to the bar? | remedied this by using an

empty Corney keg inside ofthe keezer full
of a glycoYwater mixture and a pond
pump. The five beer lines are wrapped

around halfJoot lines sending glycol from
the freezer to the tap station and then
returning back into the keezer and into
the glycol keg. The whole trunk line is

then wrapped in several layers of insula-
tion to keep whats cold, cold, and atso

eliminate condensation.

Being a lover of art and music, I decid-
ed to completely cover one of the lower
walls in LP records. There are more tnan
175 records collaged on the wall spanning
several decades and many genres of
music. The wall behind the bar is also cov-
ered with an eclectic mix of album covers.

Adding to this theme of recondi-
tioned "trash' tumed to treasure, more
than 1,600 bottle caps line the banop. lt
took four coats of epoxy resin at one gal-

lon {3.8 L) per coat to completely encase

the caps, but was well wonh it. The resutr
is beautiful, and tons of fun to iust sit and
admire all the interesting caps.

I framed my tap box out of 4x4s, cov-
ered it in license plates collected by my
father-inlaw through the years and fin-
ished itwith five shiny Perlick faucets. The
finishing touches to the bar we.e the end
case, holding five beer mugs for "honored

brothers' and the glass blocks with rope
lights behind them on the face of the bar

It took me around two months of
straight planning and building, around two
hundred trips back and forth to the home
improvement store and a lot of help from
my friends, but now we all pull up to the
bar, relax, pull a pint of my haus beer
"Death by Dunkel," and admire the frutrs
of our labor

For more pholts of Rrion's home bar, visit

www. b A o.aotn/ photos/ aateqorul 4.

days after moving into his new houss.

The toD ot ths bar is made with more than
1,600 bottle caps and gallons of epoxy.

a

The front of the bar grass
with rope lights illuminating from the back.
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