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*Some heavy and bulky products, such &
as sacks of grain, glass bottles, carboys,
bulk DME, oak barrels, are excluded from
flat-rate shipping.

A WARM SPRING CAN ACTIVATE

BEER NINJAS AS EARLY AS APRIL

Limited Edition THE STORE WARS SERIES:
A tale of two Northern Brewer retail stores [Milwaukee & S1. Paul) end their wager: whose recipes will prove more popular
Who will win and who will lose? You, dear homebrewer, can only win

Saint Paul Milwaukee Saint Paul Milwaukee

Twisted Enkel Blonde Belgian Poorter Le Pere Noir La Fin du Pistoles
extract: #0290 extract: #0280 extract: #0300 extract: #0270
all-grain: #0294 all-grain: #0284 all-grain: #0304 all-grain: #0274

NUHTHEHN BH HOMEBREWING & WINEMAKING SUPPL
(800)681-2739 www.northernbrewer.com
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BYO
RECIPE
STANDARDIZATION

Extract efficiency: 65%

(ie. — 1 pound of 2-row maft, which has
a potential extract value of 1.037 in one
gallon of water, would yvield a wort of
1.024.)

Extract values

for malt extract:

liguid malt extract

(LME) = 1.033~-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

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

6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.0338-1.035
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.




Weyermann : Superb German Malts

Weyermann is Germany’s oldest and finest maltster, producing a wide range of barley, wheat and rye malts to optimize every beer!

Superb quality Pilsner, Pale Ale, Vienna and Munich base malts

Specialty malts to match just about 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 quality end product

NEW authentic Bavarian Pilsner malt

SINAMAR® Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,

from wholesale (strictly!) warehouses in:
» Westport, Massachusetts * Baltimore, Maryland
* Adanta, Georgia » Sacramento, California
» Salt Lake City, Urah

Websites for more information Specs & other great stuff:
www. WeyermannMalt.com www.Crosby-Baker.com Email: Info@Crosby-Baker.com

CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440

IN-0-VA-SNon.:

Inenoevaction noun : Delivering original
products with clear customer value.

AutoSparge ™"

« Mash tun sparge arm and flow control

TopTier™ e — Fermenator™

Modular Brewing Stand Stainless Fermentor

Ve Therminator'™
BoilerMaker'™  Stainless Wort Chiller
Brew Pots

BeerGun'™
Bottle Filler

www.BLICHMANNENGINEERING.com
or visit your local Home Brew Retailer
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Let It Grow

Spring is the
perfect time to
put your home-
brewing garden
plans into
action. Read up
on what to plant
and where.

www.byo.com/component/resource/article/544

Super Systems

If you like to look at
home-built home-
brew setups as
much as we do,
take a look at our
online gallery of
amazing setups.

www.byo.com/photos/category/4

Going to Brew School

Follow along with
new byo.com blog-
ger Justin Burnsed as
he navigates through
the UC-Davis
Master Brewer's
Program this spring.

www.byo.com/blogs

| §
Cover Photo: Charles A. Parker
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Mildly mad meadmakers
| was a little disappointed in the advice provided in “Your First
Mead"” by Betsy Parks in the November 2009 issue of BYO.

Speaking for four of the five most recent AHA Mead
Makers of the Year (Curt Stock, 2005; Steve Fletty, 2007; Steve
Piatz, 2008 and Thomas Eibner, 2009) we don'’t use sulfites (or
Campden tablets) in our meads though we may use some sul-
fites to treat fresh fruit. From a nutrient perspective, we all use
the staggered nutrient addition (SNA) process pioneered by Ken
Schramm. For roughly 5 gallons (19 L) of mead, the SNA
process calls for:

2 teaspoons of diammonium phosphate
| teaspoon of Fermaid K

One quarter (0.75 teaspoons) of the SNA mixture is added
initially. An additional quarter is added on each of the next two
days and the final quarter when 30% of the initial sugar has been
depleted (that typically comes around the fourth day). When
making the nutrient addition, you want to stir the must a lot to
drive out the carbon dioxide (CO3). Once you stir the must and
drive all the CO; out, you can add the nutrients and mix them
in. If using a dry yeast, we will rehydrate the yeast using
GoFerm. As for heating the must, just don't do that! None of us
heat our musts. We will use a cup or so of warm tap water to
dissolve the residual honey that might be left in a jug, but that is
the limit to the heat we use.

A mead should not take two to three months in primary,
that is a sign that the fermentation is not going well. We typical-
ly do our primary in a bucket to make the stirring easier. Our
meads are virtually always finished with primary well before a
month passes. We don't leave the mead in the bucket for more
than four weeks. The whole idea of six or more months in sec-
ondary is more nonsense. A mead might stay in a carboy for
that long when we get too lazy to keg/bottle the mead right
away, but it is not part of the plan or required. For examples of
how quickly a mead can be ready to consume; Curt Stock
made a melomel on May |, 2009 that was served during the
mead making panel at the AHA NHC in Oakland when it
was seven weeks old and it was very good. Curt’s mead went
on to win the BOS at the Minnesota State Fair in August. |
made a melomel on August 9, 2009 that took a gold medal at

contributors

Former frequent contributor Scott
Russell returns in this issue of BYO.
Scott is the manager of the Home
Brew Department at the South
Rovyalton Market, South Royalton,
Vermont. He was formerly the
manager of the Home Brew Shop
at the Seven Barrel Brewery, West
Lebanon, New Hampshire. An
award-winning homebrewer and
BJCP National Beer Judge, Scott is

the author of “North American Clone Brews” (2000,
Storey) and is co-author, with the late Greg Noonan, of
“The Seven Barrel Brewery Brewers’ Handbook™ (1996,
GW Kent). In Brew Your Own’s early years, he wrote the
“Recipe Exchange” and “Replicator” columns, as well as
penning many feature articles. Visit Scott’s website,
www.vthomebrewguru.com and check out his article, on
page 38 of this issue, on brewing with maple syrup.

Former "Advanced Brewing”
columnist Bill Pierce also returns
in this issue. After tasting some
inexpertly made homebrew in the
1970s, Bill didn't get into brewing
his own until 1994, when he
brewed a brown ale and was
hooked. Bill was briefly a profes-
sional brewpub brewer and has
completed the Craft Brewer’s
Certification Program from the

Siebel Institute in Chicago, lllinois. “Professional craft brew-
ing was a real eye opener,” he says, “It’s a true labor of love
for those who do it.” On the homebrew side, Bill is a BJCP
judge and longtime participant in the online brewing forum
Home Brew Digest (hbd.org). On page 24 of this issue, Bill
takes homebrewers back to a time when there was only one
American ale brewer of any significance — Ballantine.

James Spencer is the host of Basic
Brewing Radio and Basic Brewing
Video, podcasts which can be
found at www.basicbrewing.com.
James started brewing in 1996
and in 1998 he won the first
homebrew contest he entered,
the 3rd Annual Ozark Homebrew
Contest. He immediately retired
from competition, to preserve his
unblemished record.

Recently, James has teamed

with Brew Your Own magazine, and inquisitive homebrewers
from all over, to perform and present a series of experiments
in our BYO/BBR Collaborative Experiment series.

In this issue, on page 40 — in our “Breakfast Served
Anytime" package, a collection of articles focusing on break-
fast food ingredients used in beer — James discusses brew-
ing with breakfast cereals and presents his monster cereal
beer, Frankenberry Weiss.
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mail cont....

the Hoppy Halloween Competition on October 24 or about 11
weeks later.

A good reference on mead making would be Curt Stock’s
“Melomel (Fruit Mead)” article published in your July-August
2008 issue.

Steve Piatz, Curtis Stock, Steve Fletty and Thomas Eibner
various cities in Minnesota

We are familiar with Curt's BYO article on mead. In it, he out-
lines a method of meadmaking that — as you guys attest —
makes great mead.

However, many homebrewers still use the “old school” proce-
dure outlined in our “Beginner’s Block” on mead, and many
award-winning meads have been made this way. Although fer-
mentation takes longer when this method is used, it is very
straightforward and doesn't require any intervention during the
fermentation process — a plus for brewers who are only casual
meadmakers and just want to “set it and forget it.”

We agree that heating the honey (holding it at 160 °F/71 °C
for 15 minutes) or adding metabisulfite (for example, from
Campden tablets) isn't necessary, but “dump and stir” methods
that don't include any means of sanitizing the must (unfermented
mead) make some brewers nervous.

For meadmakers who are willing to tend to their fermenta-
tions by adding staggered nutrient additions, we do recommend the

6
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method you outline in your letter. Likewise, if you can feel secure
making mead from unsanitized must, that is also the best route to
take. (All of our most recent meads were made this way, and we
haven't encountered any problems. Plus, making a batch of mead
takes almost no time this way — just stir the honey into some
water, make your nutrient additon, pitch your yeast and you are
done. It can be hard, though, for a homebrewer — who spends so
much time focusing on cleaning and sanitation when brewing beers
— to take that leap.)

We hope that our “Beginner’s Block” article will inspire some
brewers to try their hand at mead. And for those who discover |
that they enjoy meadmaking, we do recommend that they check
out the more advanced methods that Curt describes in his article, ‘
“Melomel (Fruit Mead)” (Brew Your Own July-August 2008).

Seal the secondary?
I just finished reading an article in one of your back issues
(December 2005) on secondary fermentation. And the article
agreed with everything | have read that it is for clarity purposes. |
The article even stated that no fermentation will be occurring.
Then why oh why do all instruction books and articles that
refer to this process all require or state a fermentation lock |
needs to be used?
Rich Jeriha ‘
Phoenix, Arizona

myownlabels
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So-called secondary fermentation is really a conditioning or clarify-
ing stage. With some yeast strains, racking the beer off the yeast in
the primary fermenter will help it clear faster. (With other yeast
strains, you can save a step and just let the beer clarify in the pri-
mary fermenter.) Unless you rack prematurely, or add fermentables
at this stage, the beer will not be fermenting. However, there is still
a very good reason to keep a fermentation lock on your secondary
fermenter.

Exposure to oxygen after fermentation will cause a beer to
rapidly go stale. For this reason, brewers go to many lengths to
shield their beer from air. At @ minimum, beer is stored in sealed
kegs or bottles. Beyond this, the vessels may have been purged with
carbon dioxide (COy) before the beer was added. And, after rack-
ing, we recommend homebrewers purge the headspace in their kegs
before sealing them. When bottling, oxygen absorbing caps can be
used and, when counter-pressure bottling, it is recommended that
the brewer cap over foam.

Container-grown hops in California

| am looking into planting hops in some containers and | came
across your article in BYO (March-April 2009). | am wondering
what kind of height | can expect to see the hop bines climb. |
will be planting them against a wall and | want to train them to
grow up a trellis (12 feet or so), and once they reach the top of
that | was hoping to train them to grow across the top of a per-

gola. Do hops strictly grow upwards, or can they be trained to
grow along the top of something? I'll be growing in sunny and
warm Southern California, and planting in pots most likely larg-
er than the 20" diameter ones you recommend (I currently have
a large, deep rectangular planter along the wall where I'll be
planting).

Ryan Greene

via email

Hops will grow up to 30 feet (9 meters) if they get enough sun and
nutrition. They prefer to grow upwards, but will sprawl outwards if
they have no other choice. You may have to occasionally get ona
ladder and train the vines if you expect them to grow horizontally
for a long distance.

As for your containers, bigger is definitely better. The more
room the roots have to spread out, the less you will need to fertilize
the plants. If you are growing the hops in Southern California, you
may want to consider planting the hops where they get morning
sun, but shade in the hottest part of the day. You may also want to
consider pruning the hops so that they mature after the hottest
part of the summer has passed. In warm, southern locations, hops
sprout early in the spring and can bear cones by late July or early
August, resulting in overly grassy hops. Pruning the plants in mid-
April forces them to “start over,” flower later and lets the cones fin-
ish maturing in September, when temperatures are lower. Bvo

use that only dry yeast can provide. {;

Bring out the best in your beer. VisnusatDanstar.
for the complete line of Danstar bremng prod

Brew Wheat Beers W/_th

flavor. Every batch of Danstar yeast is tested to insure it
meets the most stringent standards of quality and punty!a/
giving brewers the unmatched consistency and ease.hof'

o }Us”‘:’d\{&. », :
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BREWER PROFILE

Brewer: Steven Jacobsen

Hometown/State: Evanston, lllinois

(via Washington DC; via Bayreuth, Germany; via

Denver, Colorado . . . originally). Yes, Evanston is

commonly known as where Prohibition started, but

we have a growing Evanston Hombrew Club, led by
President Ted Perez.

Years Brewing: 15

Type of brewer: All-grain

Homebrew Setup (volume, style, efficiency): 5-gallon (19-L),
mostly brewing [PAs.

Currently fermenting: Maerzen-style (see recipe to the right)
What's on tap/in the fridge: Great Lakes Brewing Commodore Perry IPA

How | started brewing:

W started homebrewing in the early 1990s because | was living in Boulder,
Colorado at the time and surrounded by a burgeoning craft-brewing culture.
My local favorite, Avery Brewing Co, which had just started, was a common

source of inspiration and vibrant yeast for my first batches. Ironically, the nearly four

years that | lived in Germany were the only years | didn’t homebrew, but those

years were filled with weekend walking tours in Franconia to small breweries for

Landbier and Vollbier, with Hetzelsdorfer and Brauerei Meister, both near

Bayreuth, among my favorites.

byo.com brew polls

have you ever
brewed with coffee? By

No, but | plan to 43%
Yes, I've tried it 30%
No, I’'m not interested 23%
Yes, frequently 4%

8  May-June 2010 BREW YOUR OWN

PROFILE RECIPE

Maerzen-style
(5 gallons/ 19 L,
all-grain)
OG = 1.080 FG =1.020
IBU =47 SRM =26 ABV =7.8%

Ingredients

12 Ibs. (5.4 kg) Rahr 2-row malt

2 Ibs. (0.9 kg) Munich malt

2 Ibs. (0.9 kg) Vienna malt

0.5 Ib. (0.23 kg) cara malt

0.25 Ib. (0.11) black patent malt

1 oz. Hallertau Tradition hops (7.1%)
(60 min)

1 oz. Hallertau Tradition hops (7.1%)
(30 min)

1 oz. Hallertau Tradition hops (7.1%)
(10 min)

1 oz. Tettenang hops (dry hop)

Wyeast 2206 (Bavarian Lager) yeast
(use a big starter)

Step by Step

| use a single infusion mash, 150 °F

(66 °C). Total boil time is 60 minutes.
Follow the hopping schedule as per the
ingredients list, chill the wort to 50 °C
and pitch the yeast. Ferment for one to
two months at 50-52 °F (10-11 °C).
Condition for two weeks in the refrigera-
tor prior to carbonation and packaging.
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Blichmann Engineering AutoSparge
This new design from Blichmann automatically sets
the hot liquor flow rate and liquid level in your mash
/ lauter tun. As you change the sparge rate into

responds by increasing or decreasing your hot liquor
flow to compensate and keeps a constant level in

your tun. Wort gently rotates on top of grain bed to
reduce channeling, oxygen pick-up and to increase
extraction efficiency. Fits any pot larger than 12" in diameter, including converted
kegs. Adaptable to coolers.
www.blichmannengineering.com/AutoSparge/auto_sparge.html

MoreBeer! Brewing Refractometer with Specific Gravity Scale
This MoreBeer! refractometer is the first and only
model to feature both a Brix Scale and a Specific
Gravity Scale so there is no need to convert the

reading from Brix (what winemaker’s use) to
Specific Gravity. Easily used pre-ferment, a refrac-
tometer can now easily be used for readings during
fermentation with the help of our spreadsheet that
b includes a video on how to use.

Scale

Backyard Barkeep®
The Backyard Barkeeps® are sturdy, metal drink
holder stands that are great for playing cornhole,

washers, bags, horseshoes, or any game indoors or
out, on grass or pavement. Set them on either side

Eugene Oregon

squatch Brew Festival
Homebrew Competition

annual competition made possible
with the sponsorship of NW Legends and
-the Cascade Brewers Society. Judging will
take place on May 8. Entries must be
received by Eugene City Brewery by May
. For more information, winners list for
2009 and entry forms, please go to
Wwﬁsasquatchbrewfest.org.

Charlotte, North Carolina
Carolina Brewmasters US Open
- Homebrew Competition

“The Carolina Brewmasters homebrew club
~ will hold their 20th annual competition this
~ year. This is an AHA sanctioned event and

your boil kettle, the AutoSparge™ automatically —>= points are awarded towards the Carolina

- Brewer of the Year (CBOY). The competi-
~_ tion is being held in the tasting room of the
- Olde Mecklenburg Brewery in Charlotte.
Details for entry are available at www.
carolinabrewmasters.com at the “US

en” tab.

Mondial de la Biére

he 17th annual Mondial de la Biére will

- feature hundreds of beers from

- Wednesday to Saturday, 11:00 a.m. to

~ 10:00 p.m. and Sunday from 11:00 a.m.

* 1o 8:00 p.m. Admission is free. Tasting

~ coupons are $1 each. More information is
-~ available at http://festivalmondialbiere.

June 5

Milwaukee, Wisconsin

~ World of Beer Festival

An opportunity to taste over 100 different
%ﬁ_ﬁrs hand picked by the beer geeks from
the Beer Barons of Milwaukee homebrew
club. Admission is $40 advance purchase
- includes a commemorative glass ($45
after May 9). Proceeds go to the Museum
_of Beer and Brewing. More info at

http //worldofbeerfestival.com/.

of your yard to help spread out your party.

http://backyardbarkeep.com/
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homebrew drool systems

Three-Tier System

doug dozark * gulfport, florida 1

To build the sculpture, the two
hit some local scrap yards and
found lots of stainless steel.

Top to bottom it is about 9 feet
(2.7 m) tall, and features steps
and landings on the back so e %
that Doug can access the hot Doug's unique three-tier system utilizes

liquor tank at the top. Blichmann Engineering stainless steel
components, which are known for their
‘| was going to put a ladder non-welded fittings that are threaded
against it, but Jay built a plat- through the valves. Imagined by Doug
form that can hold two people (top) and built by welder Jay Lesher (of
or me and a few bags of grain,” Clearwater, Florida) (left), this brew tree
said Doug. boasts an impressive 1-barrel capacity.

It all started when Doug was dreaming
up a brewing system that would be big
enough to hopefully brew commercially
at his restaurant, Peg's, in Gulfport,
Florida. He saw some photos of Jay's
Once Jay figured out the welding work on brewing systems and

specifications of the reached out for some help.
tanks, he designed the

burners with a flame
shroud - which works like
a heat shield - so that the
tanks could receive
enough heat.

k£ To build the sculpture, the two
. hit some local scrap yards ...}

He built the mechanism so that the
shroud doesn't let the flame get into
the valve. The design also helps in the
wind when brewing outside.
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