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Limited Edition THE SESSION SERIES:

Technically a session beer is a low-gravity beer of immense gluggability. This round of Limited

Edition Kits is a collection of ales—some sironger, some lighter—that all taste like "one more.”
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Broken Spear Bitter DK Belgian Pale Ale Grateful Dead Guy Twelfth Night Stout
extract: #0180 extract: #0190 extract: #0200 extract: #0210
all-grain: #0184 all-grain: #0194 all-grain: #0204 all-grain: #0214
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Extract efficiency: 65%

(i.e. — 1 pound of Z-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) = 1.038-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

2-row base malts = 1.037-1.038
wheat malt = 1.037

6-row base malis = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malits = 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 boll of hop pel-
lets at specific gravities less than 1.050.
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BLIGHMANN

TopTier™

Modular Brewmg Stand

’5, » Burners & shelves are infinitely ad]usiable mount to all 4 sides

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

* Accommodates any manufacturers pots, coolers and converied 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

Now you can brew great wheat beer styles rellably &
conveniently with premium Munich Wheat Beer yeast'
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven performance and supenor o
flavor. Every batch of Danstar yeast is tested to insure it -
meets the most stringent standards of quality and puntym
giving brewers the unmatched consistency and ease-of-

use that only dry yeast can provide.
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If evaluating
your own home-
brew is old hat,
maybe it is time
to consider
becoming a cer-
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Read about how
BJCP judges
evaluate beer in
competition.

http://byo.com/component/resource/article/756

More on Malt

#.  If you want to take
. your homebrew one
| step closer to 100
percent homemade,
become a maltster.

i process of malting
) your own grain.

W y0.com/compenent/resou
rce/article/1097

Find that Grain
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grain origin,
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Baker’s yeast at bottling?
In the January-February 2010 edition of Brew Your Own, you
talked about techniques for ensuring more reliable carbonation
when bottle conditioning. (Mr. Wizard, p. 16) | was particularly
interested in the part where you said, "Adding fresh yeast at
bottling time makes sense... This yeast is used to produce car-
bon dioxide and does not affect flavor... If you want to use a
different strain for bottle conditioning, for reasons of conve-
nience, for example, you will be fine." How far does that go?
For example, can | carbonate my beer using my jar of
Fleischmann's Active Dry that | keep in my fridge for baking?
Can you also elaborate on the technique for adding yeast at
bottling time? How much yeast should be added? s it best to
add to the carboy and then bottle, or should you add a little bit
to each bottle? If adding to the carboy, is there a reliable way to
distribute it evenly without aerating the beer? If adding to the
bottle, is there a good way to portion it out for each bottle?
Eric Husky
Mountain View, California

Adding bottling yeast is a good idea whenever you are planning to
bottle condition a beer that you suspect may have a low yeast count
or stressed yeast. If you have made a high-gravity brew or condi-
tioned a beer for an extended period at low temperatures, adding
bottling yeast is a good insurance policy. Even without bottling
yeast, most lagers and strong ales will eventually carbonate, but the
process may be slow and proceed unevenly among your bottles.
Adding bottling yeast is not necessary for regular-strength ales.

We haven't tried using bakers yeast, but would caution against
it on general principles. Use a good quality beer yeast. Unless you
brew a very lightly-flavored beer and pick one of the more exotic
Belgian strains for your bottling yeast, you are unlikely to be able to
detect any yeast-derived character from your bottling yeast. This is
because the amount of sugar the bottling yeast processes is tiny
compared to the total amount of carbohydrates fermented by the
main beer yeast.

The best way to add bottling yeast Is to take a sanitized mea-
suring spoon measure out a quarter tsp. of yeast slurry from a
recent low to moderate gravity fermentation. (This is easy to do if
you have a conical fermenter, or if you rack a low-gravity beer the

contributors

Gordon Strong is President of the
Beer Judge Certification Program
(BJCP). He led the development of
the 2004 and 2008 BJCP Style
guidelines — the latter being the
most current version of the judging
guidelines used by most homebrew
competitions. He is the only Grand
Master V beer judge. Strong has
won a variety of homebrewing

- awards, including the Ninkasi
Award — the award for the most points scored in the sec-
ond round of the AHA National Homebrew Competition —
in 2008 and 2009.

In the May-June 2009 issue of Brew Your Own,

Strong discussed hybrid beer styles. In this issue, he explains
how to critically taste your beer with an eye towards
improving it. Can carefully tasting your beer really make you
a better brewer? Turn to page 26 and judge for yourself.

Bev Blackwood has been brewing
for over a decade as an award
winning homebrewer. He current-
ly writes on beer for several publi-
cations, including Southwest
Brewing News and travels widely
in his pursuit of new and interest-
ing brews. He resides in Houston,
Texas and is an active member
of the Foam Rangers home-
brew club.

Blackwood has long been involved with the Saint
Arnold Brewery in Houston, from being a tour guide for
their Saturday tour to eventually being a Brewer and later
the Brewery Production Manager. He also became Saint
Arnold, in the persona of the Saint Arnold bobblehead doll.
In this issue — on page 44 — he explains what Saint Arnold
taught him about professional brewing and what lessons you
can apply to your homebrewing.

Coleen Heingartner is celebrating
her tenth year as the Art Director
for Brew Your Own with a full
redesign of BYO's regular depart-
ments. She is also the creative
force behind BYO's sister maga-
zine, WineMaker.

Coleen grew up in Old
Bennington, Vermont and studied
studio art at the University of
Vermont. Following her gradua-
tion, she was an original member
of the design staff at the Burton Snowboard Company
when their corporate headquarters was located in
Manchester Center, Vermont. She joined the BYO staff
in 2000.

An avid snowboarder and fan of rock climbing and
hiking, Coleen lives in Pawlet, Verment with her son,
Jordan, and a collection of friendly housecats. Her favorite
beer style is Belgian wit.
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same day you bottle.) You can also measure out the same amount
of dried yeast. This amount is easily enough for dosing 5-10 gal-

to your sanitized bottling bucket first, then siphon the beer onto it
and the yeast should mix evenly throughout the beer.

Boiling big or add LME late?
In your January-February 2010 issue, Jamil Zainasheff has an
extract recipe for dunkelweizen. In the recipe instructions, he

brew kettle that big (yet!), so | was wondering if | can still add
the full amount of LME (liquid malt extract) that is called for,
which amounts to 6.6 pounds, to 3.5 gallons of liquor and just
add water to the fermenter to make up the difference?

The reason | ask is that a member of my local homebrew

the wort (made from specialty grains) and hops in ~3 gallons
and then add the 6.6 Ibs of LME in the last 15 minutes of the
boil. They said that with a higher gravity wort the hop utiliza-
tion will suffer so this was one way around it. Also, doing a boil
with the LME for the full 60 minutes might cause carameliza-
tion. Needless to say [ am a little confused.

Love the magazine, keep up the excellent work. The first
beer | brewed was just opened on the weekend and it turned

lons (19-38 L) of beer immediately prior to bottling. Add the yeast

calls for a full 5.9 gallon boeil. Now, as a beginner | do not have a

club when asked the same question suggested that | should boil

out pretty good. It was from a recipe of British clones from an
earlier BYO issue. A little too hoppy for a bitter, but with a little
aging that should reduce some what.
Pat Wheatley
Montreal, Quebec

As an extract brewer, your best bet for all beers is to boil the full
amount of wort — for a 5-gallon (19-L) batch, start with more
than 5 gallons (19 L) and boil it down to 5 gallons (19 L) at the end
of the boil. How much more than 5 gallons (19 L) you should start
with depends on your boil vigor. It's common for homebrewers to
evaporate about a gallon (3.8 L) per hour, but this varies depend-
ing on the power of their heat source and kettle shape.

Your second option is to boil as much of your wort as you can
manage and add a portion of the malt extract late in the boil.
Many BYQ recipes call for boiling roughly half the volume of wort
and adding approximately half of the extract near the end of the
boil. The wort is then brought to full volume by adding cool water
to the fermenter. Adding the malt extract late in the boil is indeed
suspected to enhance hop utilization — and this very question is
being tested right now in the BYO/BBR Collaborative Experiment
Sertes. Previous experiments, published in the October 20035 issue
of BYO, have shown that adding the extract late does decrease the
amount of wort darkening that occurs in the boil.

THE GRAPE AND GRANARY

YOUR HOMETOWN BREW SHOP
ON THE WEB

EXTENSIVE SELECTION
FAST SHIPPING/ EXPERT ADVICE

WE CATER TO NEW BREWERS!

Visit our online store or call to request
a catalog. You'll be glad you did!

800-695-9870
WWW.THEGRAPE.NET

AKRON OHIO USA
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Hoblby Beverage Eguipment
FERMENTERS - MASH TUNS
HOT LIQUOR TANKS - THERMOMETERS

A major medical company and now
a major brewery have purchased
our plastic fermenters

Fermenters

What kind of recommendation do you need?

Box 1387 Temecula CA 92593 - 951-676-2337 — minibrew.com




You are right that the bitterness in
your British clone will likely fade with
time. Welcome to homebrewing and
good luck with your beers!

Carbonation query
I have just been reading through the
last issue of BYO about "Better
Bottling," from the question from Joe
Sorg. (Mr. Wizard, p. 16) | myselfam
sitting here drinking my last home-
brew, a porter, and have determined
that it seems to be a little too flat. |
like that you boldly detest the % cup
of priming sugar per batch rule.
Unfortunately, like Joe, | have fol-
lowed that rule but now have some-
thing new to try on my next batch
due to your answer. In your answer
you gave an example to try to achieve
2.8 volumes of carbon dioxide. Upon
further reading in the same issue on
"The Dark Secrets of Porter" the pro
brewers were asked about what lev-
els of carbonation they shoot for.
Their answers ranged from 2.2 to 2.7
volumes. How is carbonation mea-
sured in the final product and is there
a specific tool for doing so?
Jeff Fennel
Cary, North Carolina

The vast majority of homebrewers do
not have the equipment to measure the
level of carbonation in their beer. As
such, the carbon dioxide (COy) level in
homebrew is estimated in one of a cou-
ple ways.

Homebrewers who keg their beers
can use a carbonation chart to predict
their carbonation level. A carbonation
chart allows brewers to see the predict-
ed carbonation level of their beer at a
given temperature and CO; pressure.
More gas dissolves into colder beer and,
likewise, more gas is dissolved into lig-
uids at higher gas pressures. Getting an
accurate estimate of CO levels
depends on accurately measuring the
temperature of the beer and the CO;
pressure above it. In addition, the chart
gives the equilibrium volume of CO;
dissolved into the beer; it may take sev-
eral days for the beer to reach that level
once the proper temperature and pres-

sure have been established. For homebrewers
who bottle condition their beers, there is one
procedure that allows them to manipulate
their carbonation levels fairly accurately.

At the end of fermentation, the level of
carbonation depends on the temperature of
the beer and the pressure it is under, just as
in kegged beer. Brewers can look up the level

of residual COj in their beer and add an
appropriate amount of priming sugar to gen-
erate the remaining amount of CO,

required to hit their target level of carbona-

tion. You can find these charts at i
www. byo/resources/carbonation. The chart
assumes the reader is near sea level, but the

correction for high altitudes is small. ®Y0

BYO.COM March-April 2010 9
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BREWER PROFILE

Brewer: Christian Lavender
Hometown/State: Austin, Texas
Years Brewing: 3

Type of brewer:

All-grain brewer and extreme hop head experiment-
ing with balancing vegetable, nut and fruit flavors.

Homebrew Setup (volume, style, efficiency):

10-gallon (38-L) capacity. Hot liquor tank: 15-gallon (57-L) Blichmann BoilerMaker.
Mash tun: converted 15.5-gallon (59-L) keg, Brew Kettle: 15-gallon (57-L)
MoreBeer! stainless kettle with thermometer

Currently fermenting:
Imperial Black IPA

What’s on tap/in the kegerator:
Big Bear Black Rye Porter

My websites/blog:
Niche Stores, Inc: www.HomeBrewing.com, www.Kegerators.com
Tap Boards, Inc.: www. TapBoards.com

How | started brewing:

efore ever brewing my first batch, | built my first kegerator in the late
b 90s. Soon after, | started a website called Kegerators.com to help teach

people how to convert old refrigerators into kegerators. The site now
has evolved into an online guide/community for kegerator enthusiasts from all over
the country. After buying many different types of keg beer for my personal kegera-
tor, | became curious how beer was made and purchased The Complete Joy of
Homebrewing. | ran to the local homebrew shop and bought a kettle, a couple of

carboys, copper wort chiller and was hooked on my first and only partial-
mash/extract batch. Enjoy my porter recipe to the right.

byo.com brew polls
d _________ " i A= e e i e

; have you ever considered

becoming a beer judge?

Yes, | would like to 46%
Maybe 26%
No, I’'m not interested 19%
Yes, I’'m working towards it 9%
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PROFILE RECIPE

Fortified Fennel Porter
(5 gallons/ 19 L,
extract with grains)
OG = 1.074 FG =1.019
IBU =11 SRM = 30+ ABV =8.2%

A fortified ale is a unigue way to pro-
duce a unique taste in beer. Fortified
ales are ales that have increased alco-
hol content through the addition of hard
liquor. The ale is then force-carbonated
in the keg. This is necessary for the car-
bonation process because the
increased alcohol level kills off all but
the hardiest of yeasts. Fortified ales are
one way to add distinct herbal flavors to
your beer, and here is an example of
one way to do so.

Ingredients

4.5 gallons (17 L) purified or spring
water

7.5 |b. (3.4 kg) dark dried malt extract

0.5 Ib. (0.23 kg) caramel malt (120 °L)

0.5 Ib. (0.23 kg) Briess Organics
chocolate malt

0.5 Ib. (0.23) American pale 2-row malt

0.5 oz. (14 g) Cascade hops (bittering)

0.5 oz. (14 g) Fuggle hops (finishing)

1 pack Nottingham Dry Ale yeast

0.5 liter of vodka or rum (40% alcohol
or 80 proof)

1 0z. (28 g) dried fennel seed

0.5 oz (14 g) dried anise

Step by Step

The first thing to do with this beer is to
make the porter base. Add your malts
to 4.5 gallons (17 L) purified or spring
water and bring to 170 °F (77 °C).
Remove grains, add bittering hops and
bring to a boil. Now add your malt
extract and continue boiling for 55 min-
utes. Add your finishing hops at 55 min-
utes. Boil for five more minutes, cool the
wort and add to your primary fermenter
along with yeast. While the ale ferments
in the primary fermenter for the next
two weeks, your fennel will extract in
the alcohol.

To make the extract, place the fen-
nel and anise seed into a jar with the
0.5 liter of alcohol. Shake vigorously for
about five minutes then let it sit. When
your beer is ready to pour into the sec-
ondary fermenter, strain the fennel tinc-
ture out from the seeds.

When the beer is ready to keg from
the secondary fermenter, which should
take seven to fourteen days, add the
extract into the keg and force carbonate
the beverage with COs. Leave this con-
coction for about another week and a
half and you will have a delicious forti-
fied fennel porter.




