BRITISH CHAMPION AWARD-WINNING BREWING HISTORIC
CLONE RECIPES HOMEBREW LABELS BEERS WITH BRETT

THE HOW-T

JULY-AUGUST 2010, VOL.16, NO.4

. YOUR OWN

your first all-grain
batch made easy

BEAT THE
HEAT WITH
AMERICAN
WHEAT

BIRTH OF A
STYLE: MAKE AL
CASCADIAN .
DARK ALE

www.byo.com

1

08>

|

09281%0




FLAT-RATE
SHIPPING*

*Some heavy and bulky products, such
as sacks of grain, glass bottles, carboys
bulk DME, oak barrels, are excluded from

flat-rate shipping

@ BREW SHELTER!

Via funky Berlin and over hop-fogged flutes of bri ht Pilsner, we bring you the
ARTISANAL MEAD KITS Limited Edition: THE NORTH GERMAN SERIES. THE WEEKLY FERMENTE

ETRERN REHER e

S A e | s e i

itSued-

HYDROMEL #U075 (Pseudo-Pils) SIGN UP AT:

STANDARD SEMI-SWEET #U077 Kinderweisse Victorious Primo www.northernbrewer.com
STANDARD DRY #U076 extract: #0310 extract: #0320 WEEKLY NEWSLETTER WITH
SACK SWEET #U078 all-grain: #0314 all-grain: #0324 ANEW SALE EVERY WEEK

NUHTHEHN HHENEH HOMEBREWING & WINEMAKING SUPPLY
(800)681-2739 www.northernbrewer.com




CONTENTS

July-August 2010 Volume 16 Number 4

features

24 Birth of a New Style:

Cascadian Dark Ale
A new style of beer is emerging from the breweries of the
Pacific Northwest. Dark like a porter, but hoppy like an
IPA. Some call it Cascadian dark ale. Others call it Black
IPA. We've got three clone recipes you'll call delicious.
by Marc Martin

32 2010 Label Contest Winners

Many bottles of homebrew are lucky to get a number
written on their cap. The winners of this year’s label con-
test, in contrast, are decorated with the best works of art
to spring from the minds of homebrewers.

38 From Grain to Glass:

Your First All-Grain Beer
All-grain brewing can be a complex subject, but the basic
idea is straightforward. And, you can dive in and learn the
practical aspects of all-grain brewing at home before tack-
ling the more technical stuff We'll show you how.
by Chris Colby

48 CAMRA Champion Clones

Every year, CAMRA — the UK’s Campaign for Real Ale
— give the best traditional British ales its Champion Beers
of Britain award . . . we've cloned six for you to brew.

by Les Howarth

BYO.COM July-August 2010 1




departments

13

15

19

55

59

72

Mail
You have questions. We have answers.

Homebrew Nation

A Poplar Bluff, Missouri homebrewer and his recipe for
“Common Nudity,” and The Replicator clones Surly
Brewing Company’s Furious.

Tips from the Pros
Three US brewers discuss brewing a style that is all about
the USA: American wheat.

Mr. Wizard
Should you taste your beers throughout the brewing and
fermentation process? The Wiz thinks so.

Style Profile
American wheat owes some of its heritage to German
wheat beers, but this style is decidedly New World.

Techniques

Historically, porter was transferred in oak casks, which
very likely contributed Brettanomyces to the brew. Can
that phenomenon be recreated?

Advanced Brewing
Whirlpooling separates the trub from the wort, but how
does it work?

Last Call
Go green in your brewhouse — check out solar brewing.

where to find it
64 Reader Service

65
66

Classifieds & Brewer’s Marketplace
Homebrew Supplier Directory

2

July-August 2010 BREW YOUR OWN

RECIPE INDEX

COMPRURATYE INERIING o soconld e i s o it o o e 8
Surly Brewing Company’s

=1 U ol U RS e N 12
Amedcarn WHESE . & .« cas « soeiie m vmse 54 20
Arnercan RYE . ... ..o e s amh wamsias 20
W-10 Pitch Black IPAclone. . ......... 29
Turmoil Cascadian Dark Ale clone. . . . .. 30
Secession Black IPAclone . .......... 31
Maiden Voyage Pale Ale . ............ 47
Baterman'’s XXXB Bitterclone. . .. ...... 50
Mauldron’s Black Adder clone ........ 50
Coach House Post Horn

Premium Aleclone. .. ............... 51
Timothy Taylor Best Bitter clone . . . .. .. 51
Rudgate Vikingclone. . .............. 53
Holden’s Black Country Bitter clone . . .. 54

BYO
RECIPE
STANDARDIZATION

Extract efficiency: 65%

(i.e. — 1 pound of 2-row malt, which has
a potential extract value of 1.087 inone
gallon of water, would yield a wort of
1.024.)

Extract values

for malt extract:

liguid malt extract

(LMB) = 1.0883-1.037

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 malts = 1.035
Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.083-1.085
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 holr boil of hop pel-
lets at specific gravities less than 1.050.




Brew Wheat Beers With AReal

BAVARIAN AC@ENT’

Nmyoucanbrewgreatwheatbeerstylesrellably_\& : ; J’,‘é
conveniently with premium Munich Wheat Beer yeast :
from Danstar. Munich wheat beer yeast is true brewing
yeas!.selemdforprovenpelfonnanceandsupem
ﬂavorEverybatdwaanstaryeastlsteshedtmnsureu i
meetsthemostshngentstandardsofqualltyandmnlyffk :
giving brewers the unmatched comnslencyandease—of :
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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!) warehcuses in:

* Westport, Massachusetts * Baltimore, Maryland

* Atlanta, ( * Sacramento, California
» Salt Lake Cin

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
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what’s happening at
BYO.COM

Label Winners
Past &
Present

[f you enjoy designing your own
homebrew labels, including this year's
winners on page 32, check out our
online gallery of past winners. The
best of the best from our annual
contest!

www. byo.com/photos/category/|

Brew Gluten Free

Brewing all-grain - or even
extract, is possible for celiac-
intolerant beer lovers. Read
about some grains and
extracts that are suitable
for gluten-free fanatics. |

www.byo.com/component/resource/article/702

Go Easy

If you're just starting your first
batches of homebrew, check
out this list of the

ten easiest beer styles to

get started.

www. byo.com/component/
resource/article/1491
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The decimal point
was “just a bit outside”
The recipe for Zea Mays Hayes step by step calls for "0.5 oz.
(14 g) of 6-row malt" but the article says "roughly 10% of the
grits mixture is malt by weight." Since your recipe uses "3 Ib. 6
oz. (1.5 kg) corn grits", | suspect you intended to say "5 oz. of
6-row malt." (Either that, or you really meant to say "roughly
1% of the grits . . . ")

Excellent article, by the way.

David Burton
via email

In the recipe for Zea Mays Hayes (from the story “True Grits,” in
the May-June 2010 issue), the amount of 6-row to mix with the
grits is indeed off by a factor of 10. It should have been 5 oz. (0.14
kg), but it somehow got changed to 0.5 oz (14 g). Thanks for point-
ing this out and sorry for the confusion.

The point of adding crushed 6-row to the grits is so amylase
enzymes from the malt can degrade some of the starches from the
corn as they are heated to a boil. Remember however, until the grits
are past their gelatinization temperature — which is above normal
mash temperatures — much of the starch will be inaccessible to the
enzymes. So, at the stage where the grits are cooked, only some of
the starch is degraded. But, it can be enough to reduce the viscosity
of the grits mixture. In a commercial brewery, this is important
because the grits are cooked in a separate vessel and pumped to the
main mash. On a homebrew scale, the grits are usually cooked in a
pot and dumped into the main mash. So, youd be better off using 5
oz. (0.14 kg) of 6-row, but — fortunately — if you follow the recipe,
you'll simply end up with slightly more viscous grits, which should-
n't cause any major league problems at our scale.

Cartoonish coffee comments

| greatly enjoyed Chris Colby's Duncan Hills Brutal Coffee
Porter recipe in the most recent BYO (May-June 2010). | would
like to add a clarification, for all you folks who like coffee. Real
coffee. | suggest using coffee from the hills of Colombia. This
will lend the most brutal, albeit intangible, flavors to the beer, as
well as being the most “metal.”

contributors

Jamil Zainascheff is a “stylish” guy.
He has brewed every single style of
beer described in the Beer Judge
Certification Program’s (BJCP’s)
Style Guidelines, hosted a style-
related brewing podcast on the
Brewing Network and co-wrote,
with John Palmer, the homebrew
recipe collection “Brewing Classic
Styles” (2007, Brewers Publica-
tions). So, it's logical that he is Brew
Your Own'’s “Style Profile” columnist.

In this issue, on page 19, he explores two related styles —
American wheat and American rye. These are clean, dry,
thirst-quenching brews and Jamil explains the ingredients
and techniques you need to get just the right balance and
character in them. And if you want more on American
wheat, check out “Tips from the Pros” on page 13 — three
pros discuss this refreshing beer style.

Marc Martin lives in the Pacific
Northwest — or, as some call it,
The People’s Republic of Cascadia
— and is the “Primary Fermenter”
of the Washington homebrew
club Plato Republic. The region is
home to the two biggest hop
growing regions in the US, Yakima
Valley and the Willamette Valley.
And, as if he doesn't have enough
access to American-style hops,
Marc also grows his own at his house. Martin is also BYO's
“Replicator” columnist. So, when a hoppy new beer style —
called Cascadian dark ale or black IPA — arose from the
breweries of the Pacific Northwest, who better to get the
scoop on the new style? On page 24, Marc describes the
symposium he attended, where a draft of the style guide-
lines was produced and gives three Cascadian clones, based
on information he received from style pioneering brewers.

Les Howarth is an industrial
research and development scien-
tist from Liverpool, England. His
first attempt at an all-grain brew
was back in 1979, without the
proper equipment, and ended with
grain, water, hops and wort
spread out all over his mother’s
kitchen. He resumed brewing
extract beers for two years after
this, but eventually got the equip-
! ment he needed and resumed all-

grain brewing. In 2002, he published “The Home Brewer's
Recipe Database,” a compilation of known ingredients for
thousands of commercial beers. The second, updated, edi-
tion was released in 2009. Les is also a lifetime member of
CAMRA, Britain’s Campaign for Real Ale.

On page 48 of this issue, he gives six homebrew clone
recipes of CAMRA Champion Beers of Britain based on
information from his book.
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mail cont....

For those of you who scream for your cream, | suggest
adding a pound of lactose. This will make a sweeter beer, but
no less brutal, that can be named Wartooth Coffee Porter.

Jason Rich
Kosciusko Kettleheads
Claypool, IN

BYO Editor Chris Colby responds: “You could indeed add lactose
and add a sweet edge to the beer, if desired. However, if you

are prone to slipping in and out of diabetic comas, you should
| avoid this."

[To BYO readers who may be wondering what this letter is
‘ about, watching the cartoon Metalocalypse (or searching for
‘ “Duncan Hills Coffee” on the internet) will shed some light on the
‘ subject.]
|
l

What kind of spruce, bud?
In the recipe for Fort George’s Spruce Budd Ale (November
2009), are the weights given for the spruce buds dry weights or
should | use fresh spruce tips?
Terry Baier
via email

BYO's Replicator Marc Martin responds: “Regarding your question
on the weight (dry or wet) of the spruce tips; [ contacted the brew-

er and he reports that they used the tips within a few hours of
picking, so the 13 oz. quantity is ‘wet weight.'

Thanks for the question — it helps me improve future articles
and recipes. Also, any feedback regarding your results with this —
or any Replicator batch — would be helpful, too. We are always
interested in this type of information.”

New to brewing, would like to lager
| am brand new to brewing (two partial grain kit batches under
my belt) and have basic equipment. | have been trying to learn as
much as possible about brewing as well but there is tons of info
out there. | want to brew a light summer beer for the wife and
found that most recipes like that are lagers. My basement is
unheated and stays between 55 (winter) to 65 (summer). If |
brewed a lager beer in the coming month, would the slightly
higher than optimal degrees effect the beer greatly? | don't want
to purchase a ton of equipment at this point just to brew lagers
until | have several batches under my belt.
Tim,
Chicago

If your basement temperatures range between 55 and 65 °F

(13 and 18 °C) all year, youd be better off brewing any lager beers
while the temperatures are near their lowest point. Fermenting a
lager at higher temperatures will alter the character of the beer.

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 |
Brewing Kits and . ' ‘
| Malt Extracts to our extensive J(# "
A& line of unique -
brewing equip- S ‘
ment, we have
everything you need. All backed by
our huge inventory, same-day ship-
ping, and great customer
, . service and support.
- Check our website
and request our catalog, for our full
line of home brewing, winemaking,
- and coffee roasting supplies.

Free Catalog Requests: 800-759-6025
9594 Nicholson St. » San Leandro® CA e 94577 |

- www.williamsbrewing.com |

g T
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Visit our online store or call to request
a catalog. You'll be glad you did!
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Specifically, higher temperatures will lead to the production of
more fruity esters — aromas that are desired in ales, but preferably
kept at low levels in lagers, which are supposed to smell “clean.”

You don't need a bunch of extra equipment to brew lagers. You
can adjust your fermentation temperature downwards by using the
wet T-shirt method of cooling. To do this, simply drape a wet T-
shirt over the carboy or bucket, and dip part of the shirt into a
reservoir of water (for example, a mason jar filled with water).
Water will evaporate from the shirt, cooling the fermenter. The
degree of cooling will depend on the relative humidity of your base-
ment. Best case, you might lower your fermenter temperature by
10 °F (5 °C). Water will wick up the shirt from the reservoir,
replacing the water that has evaporated. (When using the wet T-
shirt method, replace the T-shirt every few days, to prevent the
growth of mold.)

Keep in mind you can also get lager-like results by using a
clean ale yeast — such as Whyeast 1056 (American Ale), White
Labs WLPOO! (California Ale) or Fermentis Safale US-05 — or a
“hybrid” yeast, such as Wyeast 2112 (California Lager) or White
Labs WLP8I0 (San Francisco Lager).

Pilsner

Hi, [ am a subscriber to your magazine. | have some questions
about your Pilsner Urquell clone recipe (liquid malt version).
[This recipe can be found in our new 250 Classic Clone Recipe

1\

special issue.] This is where |'m at — Primary fermentation
(bubbling in airlock) ceased after about 4 days, but | let it go for
a week and a half just to be safe. Then racked to secondary, let
it sit for another week. All between 55-60 degrees. Just added
the corn sugar and bottled today. | had a quick taste before bot-
tling and the Pilsner tasted a little watery. I'm a little worried |
screwed something up. A few questions: How long do | let it
age in the bottle? Do [ keep at 55 degrees? Is it normal for it to
be a little watery before aging in the bottle?

Not much | can do at this point, but I'm wondering if I'm
looking at a lost batch? The instructions were a little vague, in
that it just says rack to secondary, wait til beer clears, and bot-
tle. Doesn't really say how long in secondary or how long to
bottle. So I'm a little lost especially since this my first attempt at
a Pilsner. Any insight would be greatly appreciated.

Doug

via ematl

Nothing in what you relate indicates that you have a lost batch.
You should take the bottles and move them somewhere fairly warm
— room temperature or slightly above — and let them carbonate
for a week or two, then move them back to 55-60 °F (1316 °C).
Since you bottled after a few weeks, you should condition (lager)
them for at least 6 weeks at this temperature. Good luck with your
Pilsner Urguell clone. @vo

a-shon

2asesion noun : the drive to succeed where others have failed.

TopTier'™
Modular Brewing Stand

BoilerMakert™
Brew Pots

Fermenator'

Stainless Fermentor |

1

www.BLICHMANNENGINEERING.com

HopBlocker™ .

Impervious To Pellet Hops!

" ot

BeerGun'™
Bottle Filler

or visit your local Home Brew Retailer
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BREWER PROFILE

Brewer: James Cumberworth
| Hometown/State: Poplar Bluff, Missouri

Years Brewing: || (mead and beer
- combined)

Type of brewer: All-grain

Homebrew Setup (volume, style,

_— — efficiency): 70-gt (60-L) dyi modified cooler
mash tun, one 7.5-gal. (28- L) kettle, one 4-gal. (15-L) kettle, a kitchen stove, and
a coil chiller. Batch sparging. 73 to 75% efficiency. Multiple primary and secondary

vessels.
Currently fermenting: Red Horse Rainbow (honey red)
What’s on tap/in the fridge: Too much to list.

How | started brewing:

| wanted to make my own mead, which turned into wanting to add malt to my
mead, which turned into making my own beer and braggot. I'm not really a beer
styles person. In fact, most of my brews usually get about 45 to 60 percent of their
fermentables from honey. Unless | am throwing something totally off the wall
together, | just cut the base grain of particular kind of beer | like and make up the
difference in honey. | really like the taste of honey and | feel it works well with a lot
of different beer style flavors. It also gives my brews a unique twist. | also like most
of my brews to be big on flavor and alcohol. Besides the honey, | use a lot of spices,
fruits and vegetables, and other miscellaneous sugars. Right now | have a big hon-
eyed, spiced, citrused, golden ale going, a honey ale with some rye and caraway, a
butternut squash ale, another version of the recipe to the right and another honey

red ale going.

How do you most often
package your homebrew?

Bottles 57%
Kegs 43%
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PROFILE RECIPE

Community Nudity

(5 gallons/19 L, all-grain)
OG =1.058 FG =1.015

IBU =24 SRM =7 ABV =5.6%

Ingredients

5 Ibs. (2.27 kg) Clover honey

5 Ibs. (2.27 kg) 2-row malt

0.42 Ibs. (0.19 kg) Carapils® malt

0.10 lbs. (0.05 kg) extra dark crystal
malt

4.8 AAU Cascade hops 0.83 0z./24 g
5.75 alpha acids (60 min.)

4.8 AAU Cascade hops 0.83 0z./24 g
5.75 alpha acids (10 min.)

Wyeast 1056 (American Ale) or White
Labs WLPQO1 (California Ale) yeast

Bottle with honey as the primer if
bottling.

Step by step

This is a single infusion mash at 154 to
155 °F (68 °C). Add hops to the boil as
per the ingredients. Add 2.5 lbs. (1.13
kg) of honey for 60 minutes in boail.
Add the other 2.5 Ibs. (1.13 kg) of
honey after the burner is turned off.

Extract option

Replace 2-row and Carapils® malts
with 2.75 Ibs. (1.25 kg) light liquid
extract and 0.83 |b. (0.37 kg) light
dried extract, Steep crystal malt for 30
minutes at 158 °F (70 °C). Add extract
to the boil and follow the same boail
schedule as the all-grain recipe.




what’s new?

New Malt from Briess

orange colors.

www. BrewingWithBriess.com/Products/SeasonalMalts.htm

Brewing TV Premieres

Brewing TV is a weekly webcast, presented by Northern Brewer, covering home-

BREWING! !

l En ’ . | |
I Carabrown® Malt (55 |

RESERVE SERIES

Carabrown® is a smooth and clean tasting malt that begins with a slightly sweet
malty flavor and finishes with toasted flavors. It contributes light brown and

|

The second malt in
Briess' Maltster’s
Reserve Series

°L) is available now
through mid summer.

brew culture coast to coast. Devoted to
presenting homebrewing as fun, accessible,
and interesting, BTV's approach is to be
newsy, humorous, and lightly technical and
the focus will be on “who, what, why" and

not “how.”

calendar

: Ohio Brew Week

rew Competition

w Week invites homebrewers to
n this year’s AHA/BJCP certi-

Entries for the 14th annual E.T. Barnette

mmpgﬁt;on will be accepted from July 12

rough-July 28. Judging will take place on

—_Saturday July 31st. Entry fee is $5 per

. entry. More information as well as entry

~ and bottle ID forms may be found at

www.mosquitobytes.com/Den/Beer/

- Events/Events.html. Any guestions or
~_those interested in judging can contact

Scott Stihler at stihlerunits@

-mosquitobytes.com or (907) 474-2138.

aneso‘ta State Fair Home
~ Brewed Beer, Mead and Cider
"competmon
The Minnesota Home Brewer's
ciation (MHBA) and the St. Paul

Qrmb’i'ewer‘s Club are pleased to
announce the annual AHA/BJCP sanc-
. tioned homebrew, mead and cider compe-

 tition in eonjunction with the Minnesota
State Fair. Online registration takes place

W uly 21 and Algust 13,

' tlons after August 13 will not be
pted. For additional info, please visit
the MH%A website, www.mnbrewers.com.

www. brewingtv.com
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homebrew nation

i kkAs the level gets low | spray some more water in the bucket |
i so | don't miss any of that good sugar! (If | don't, the pump will |
I go dry and | will lose about a cup of wort . . . 39 i

homebrew drool systems
RIMS System

edwin farr  blakeslee, pennsylvania

1
|
E
H
!
!
!
!

The main component of Edwin’s system that makes it differ-
ent is that it only has two vessels, can be continuously
sparged and works off one pump for the whole system.

The system has a backwash function in the event ofa .
stuck mash. The whole setup cost about $800 in materials
to design and build (although he already had the pots and
burner).

“I mash by adding heated water in kettle and preheat the
mash tun. Then | add grains, stir and start recirculation with
a PID controlled heat stick. You can step mash but you can
only go up 2 °F (1 °C) per min with my current heat stick,”
he said.

The pump is a March and can be restricted with the shut
off valves on the output side of the pump. “Once all the
sparge water is in the mash tun, | turn off the PID and
pump and drain the rest of the wort into a bucket.”

“| use pump and hoses going into brew bucket to pump
wort back into the kettle. As the level gets low | spray some
more water in the bucket so | don't miss any of that good
sugar! (If | don't, the pump will go dry and | will lose about
a cup of wort — not a big deal but | like to get it all).”
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