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STANDARDIZATION
Extract efficier|cyi 6570
(i.e. 

- 1 pound af 2-rcw rnalt, which has
a potential extract value of 1 O37 in one
gallon ol watet wauld Yteld a won at
7.a24.)

Extract values
for malt extracti
liquid malt extract
(LMD = 1.033-1.O37
dried mat extract (DME) = 1 O45

Potential
extract for grains:
2-row base malts : 1 .O37 1 o3a
wheat malt = 1.O37
6-row base malts = 1 .O35
Munich malt = 1.o35
Vienna malt = 1.O35
crystal malts - 1 .033-1 O35
chocolate malts = -1 .O34
dark roasted grains = 1 .024-1 026
flaked maize and rice = 1 .037-1 .o38

Hops:
We calculate lBUs based on 25% hop

-rllal'o' 'or d oae rloJr oo o'f p pe _

lets at specific gravities less than 1 .O5O



'Weyermann : Superb German Malts

\Veyermann is Cermany's oldest and finest malmter, producing a wide range of barley, whear and rye malts to oprimize every beerl

. Superb quality Pilsner, Pale Ale, \ienna and Munich bace malts

. Specialty mals ro match just about any recipe

. \(/eyermann crystal and roast malts are produced in rorary roasting drums rarher rhan in the usual flatbed kilns,
producing a more consisrent, high qualiry end product

. NEW authentic Bavarian Pilsner malt

. SINAMAR@ Liquid All-Malt beer coloring extract now a vailable in 4 oz. bottles for the homebrewer!

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

Call us for great products and prices: 1.800.999.2440

Distributed in the United States by Crosby & Baker,
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what's happening at
BYO.COM

Label Winners
Past &
Present
Ifyou enjoy designing your own
homebrew labels, including this year!
winners on page 32, check out our
online gallery of past winners. The
best ofthe best from our annr-ral

contest!
www. byo. com/photos/category/ I

Brew Gluten Free

Brewing all-grain - or even

e"rtract, is possible for celiac-
intolerant beer lovers. Read

about some grains and

extracts that are suitable

for gluten-free fanatics.

www. byo. com/compon enthesource larticlelT02

Go Easy

lfyouie just starting yor-rr first
batches of homebrew check
out this list ofthe
ten easiest beer styles to
get started.
www. byo. com/component/
rcsource larticlell49l
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The decimal point
was 'lust 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 l0% ofthe
grits mixture is malt by weight." Since your recipe uses "3 lb. 6

oz. (1.5 kg) coro grits", I suspect you intended to say "5 oz. of
6-row malt." (Either that, or you really meant to say "roughly

l% ofthe grits . . . ")

Excellent article, by the way.

David Burton

via email

ln the recipe for Zea Mays Hayes (from the story "True Grits," in

the May-June 2010 issue), the amount of 6-rut to mixwith the

gris is indeed olfby a factor of |0. lt 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 dnd sorry for the conlusion .

The point ofadding crushed 6-row to the grits is so amylase

enzymes from the malt can degrade some ofthe starches from the

corn os they are heated to a boil. Remember however until the grits

are past their gelatinization temperature 
-\Nhich 

is abwe normal

mash temperatures - much ofthe storch will be inaccessible to the

enzymes. So, ot the stage where the grits are cooked, only some of
the storch is degrcded. But, it can be enough to reduce the vircosity

of the grits mixturc- ln a commercial brewery, this is important

because the grits are cooked in a separate eessel and pumped to the

main mash. On a homebrew scole, the grits are usually cooked in a

pot and dumped into the main mash. So, youd be better offusing 5
oz. (0,14 kg) of6-ran, but - fortunotely - ifyou follow the recipe,

you'll sinply end up with slightly more viscous grits, which should-

n't couse ony major leogue problems at our scale.

Cartoonish coffee comments
I greatly enjoyed Chris Colby's Duncan Hills Br,.rtal Coffee

Porter recipe ;n the most recent BfO (May-June 2010). I would

like to add a clarification, for all you folks who like coffee. Real

coffee. I suggest using coffee from the hills of Colombia. This

will lend the most brutal, albeit intangible, flavors to the beer, as

wellas being the most "metal.

BrealdastWed

contributors

Jamil Zainascheffis a "strtlish" guy.
He has brewed every single style of
beer described in the Beer Judge
Certiication Program's (BJCP!)
Style Cuidelines, 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.

ln 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 yotr need to get just the right balance and
character in them. And ifyou want more on American
wheat, check out "Tips from the Pros" on page l3 - tiree
pros discuss this refreshing beer style.

Marc Martin lives in the Pacific
Northwest - or, as some call it,
The People s Republic ofCascadia

- 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 doesnt have enough
access to American-style hops,

Marc also grows his own at his hotrse. 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 ofthe Pacific Northwest, who better to get the
scoop on the new style? On page 24, Marc describes the
symposium he attended, where a draft ofthe 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 witlt
grain, water, hops and wort
spread out all over his mother's
kitchen. He resumed brewing
extract beers 6r 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 ofknown ingredients for
thousands of commercial beers. The second, updated, edi-
tion was released in 2009. Les ;s also a lifetime member of
CAMRA, Britain s Campaign for Real Ale.

On page 48 ofthis issue, he gives six homebrew clone
recipes ofCAMRA Champion Beers ofBritain based on
information from his book-

BYO,OOM Juty-AugLrst 20lo 5



l'1'l?il cont....

For those ofyou who scream for your cream, I suggest

adding a pound oflacrose. This will make a sweeter beer, but
no less brutal, that can be named Wartooth Coffee Porter

Jason Rich

Kosciusko Kettleheads

Claypool. lN

BYO Editor Chris Colby responds: "You could indeed odd Iactose

and add a sweet edge to the beea ifdesired. Howeven ifyou
orc prane to slipping in and out afdiabetic comas, you should

[To BYO readers who may be wonderingwhat this [exer is

about, watching the cartoon Metalocalypse (or searchingfor
"Duncan Hills CoJfee an the internet) will shed some light on the
subject.l

What kind of spruce, bud?
ln the recipe for Fort Ceorge s Spruce Budd Ale (November

2009), are the weights given for the spruce buds dry weights or
should I use fresh sprr.rce tips?

Terry Baier

vta emdil

BYO's Replicator Morc Mortin responds:' Regarding your question

on the weight (dry ar wet) ofthe spruce tips; I contacted the brew-

er and he reports that they used the tips wlthin a few hours of
picking, a the l3 oz. quontity is'wet weight.

Thank for the question - it helps me improve future articles

and recipes. Also, any feedback regardrng your resuks with this -
or arry Replicator batch 

-would be helpfut, too. We orc always

interested in this type of informotion."

New to brewing, would like to lager
I am brand new to brewing (two partial gra;n kit batches under
my belt) and have basic equipment. I have been trying to learn as

much as possible about brewing as well but there is tons ofinfo
out there. I 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)- lf I

brerved a lager beer in the coming month, would the slightly
higher than opdmal degrees effect the beer greatly? | don't want
to purchase a ton ofequipment at this point just to brew lagers

until I have several batches under my belt.

Tim,

Chicago

lfyour basement temperatures range bedveen 55 and 65 "F
(13 and 18 "C) all yeaa you d be better of brewing ony loger beers

while the temperatures are near their lowest point. Fermentingo
loger ot higher temperatures will aker the charocter of the beer

Brewing Kits anc
Malt Extracts to our extensive

line of unique
brewing equip-
ment, we have

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

rHE OBAPE ATD GNATAAI
teunre'|E errgngwtlfleP

ET THE TEI

ItAtutttG
ET'ETSIVE JElEcr|er

FAtr tHrP?lrG t g'l9$nT AnncE

JIE CAIES 7E UEV SNEVEN'|

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

tcc-697-tt7c
WWW.TNEGNAPE.]'ET

ASneJ elte uj/r

BREWERS!
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

t 
-_== 

service and support.

l, =s Check our website
and request our cataiog, for our full
line of home brewing, winemaking,
and coffee roasting supplies.

Free Catalog Requests: 800-759-6025
2594 Nicholson St, . San Leandro. CA. 94577

] www.williamsbrewing.com
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Specif,coll,-. higher temperatures wrll lead to the praduction of
nore Jiuty esters - aronas that are desired in ales. but preJirobl.'

kear at lo.r levels in lueers u,hich are suppased to smell clean.

Yau don t need a bunch oJ extra equipnent ta brew kgers. {ou

car adjust yaur Jarnentation tempet ature doxnwards by using th:
,,'tet T shn t tnethod ofcaohng. To do this, sinply drope a ',tet 7:

shirt over the carboy ar bucket and dip part oJ'the shirt inta a
reservor ofwoter (Jir exumple, a mason jor J;lled with water).
\y',/ater wil! evaporate fiom the shit t, caoling the Jbrmenter. The

degree of caoling will depend on the re!ative hunidity ofyour base-

ment Best case. you mtght lower your Jermenter temperature by

l0'F (5 'C). Water \rtll \rrck up the shirt jram the reservoi.

replacing the water that hos evaporcted. lWhen ustng the wet 1:

shirt method. reploce the T-shirt every liw days. to prevent the

Keep in mind you can olso get lager[ke results b', usinp a

clean ole yeast such as Wyeost la56 (American Alel, Whtte

Lobs WLPA1l (CaiJirna Ale) or Fermentis Safale US 05 or cr

'hybrid yeast, such as Wyeasr 2ll2 (Califurnia Laser) or Whtte

Labs WLP8la (San Froncisco Loger)

Pilsner
Hi. I am a subscrLber to your rnagaz ne. I have some questions

abour your Pilsner Urquell clone recLpe (liquid malt version).

[Tf r re 'pe. , e louna 11 Jr' e.\ '1d a/r: ,, | ]a1" R.,,p'

specral issue ]This s !vhe!-e I'm at Prmarv fer:rentatron
(bubb|nq !n airlockl ceased after about 4 davs. bur I ler it so for
a \\'eek 3nd a halfjust to be safe. Then racked to secondar), let
ir srt lir. another week. All bet,,^, een 55 60 degrees Jusr added

the co.n sugar and bottled toda),. I had a quick tasre belitrre bot
rling and the PLlsner tasted a little \\,ater). l',n a lrttle worned l

screwed something up. A fbw questrons: How Long do I let it
age in the bottle? Do lkeep at 55 degrees? ls 1r normalfor lt to
be a little ',vatery befbre aging in the bottle:)

Not murch I can do at this polnt, but l'm rvonderrng rf I m

lookrng ar a lost batch? The instructions were a lrrrle \ ague, in

drat rt iust sa_vs rack to secondary. wait trl beer clears, and bot-
lle. Doesn t really say' horv long rn secondarv or ho\.v lonq to
bcttle. So I'm a llttle lost especially since this mr first atrempt at
a PLlsner. Anv rnsrght woLrld be greatly appreclated.

Doug

via enail

Nathing n what yau relate indicates that you have a last botch.

Yau should take the batt!es and mave them same\^)herc Jrirly worm
nam tempercturc at dightly above and let Lhen carbonate

ld a week or two then move them bdck to 55 6A'F (13 -16'C)
Since you botrled after d few weeks you shou!d condition (iagerl

Ihen lbr at least 6 weeks at thrs temperoture. Aood luck with your

Pilsner Urauell clone s\o

7BYO.COM July-AugLrst2OlO



homebrew
nation

BREWER PROFILE
Brewer: James Cumberworth

Hometown/State: Poplar Bluff Missourr

Years Brewing: l1 (mead and beer

combined)

Type of brewer: All-grain

Homebrew Setup (volume, style,
efficiency): 7o-qt (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 757" effrciency. Mtrltiple primary and secondary

Currently fermenting: Red Horse Rainbow (honey red)

What's on tap/in the fridge: Too mLrch to lrst.

How I started brewing:
I wanted to make my own mead, which turned into wanting to add mah to my

mead, which turned into making my own beer and braggot. l'm not really a beer

styles person. ln fact, most ofmy brews usually get about 45 to 60 percent oftheir
fermentables From honey. Unless I am throwing something totally offthe wall

together, I just cut the base grain ofparticular kind ofbeer I like and make up the

difference in honey. I really like the taste ofhoney and I leel it works well with a lot

ofdifferent beer style flavors. lt also gives my brews a unique twist l also like most

ofmy brews to be big on flavor and alcohol. Besides the honey, I use a lot ofspices,

fruits and vegetables, and other miscellaneous sugars. Right now I have a big hon-

eyed, spiced, citrused, golden ale going, a honey ale with some rye and caraway a

butternut squash ale, another version ofthe recipe to the right and another honey

red ale going.

byo.com brew polls
How do most often

homebrew?
57o/o

43o/o

pockoge
you
your

Bottles
Kegs

a July-August 2O1O AREW YOUR Ol^,N

PROFILE RECIPE
Community Nudity
(5 gallons/19 L, all-grain)
oG = 1.058 FG=1.015
tBU =24 SRt\,4 = 7 ABV= 5.60/0

Ingredients
5 lbs. \2.27 kg) C over honey

5lbs. \2.27 kg) 2-row malt

0.42 lbs. (0.19 kg) Carapils@ malt

0.10 lbs. (0.05 kg) extra dark crystal

mal
4.8 AAU Cascade hops 0.83 oz./24 g

5.75 alpha aaids (60 mln.)

4.8 MU Cascade hops O.B3 oz./24 g

5.75 apha acds (10 min.)

Wyeast 1056 (American Ae) or White

Labs WLP001 (Calforn a Ale) yeasi

Bottle with honey as the primer f
bott ing.

Step by step
This is a single infuslon mash at 154 to
155'F (68 "C). Add hops to ihe boil as

per the ingredients. Add 2.5 lbs. (1.13

kg) of honey for 60 minutes in boil.

Add the other 2.5 lbs. (1.13 kg) of

honey after the burner is turned off.

Extract option
Replace 2 row and Carapis@ malts

with 2.75 lbs. {1.25 kg) light liquid

extract and 0.83 lb. (0.37 kg) light

dried extract. Steep crystal malt for 30

minutes at 158 "F (70 "C). Add extract

to the boil and fo low the same borl

schedule as the all-gra n rec pe.
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The second malt rn

Itl[lT$Tt R'S ::":.il*H;:,,,,
RESERVE SERIES .L) isavairablenorv

tnrouQn m10 summer.

Carabrown': rs a smooth and clean tasting mait tha! begins ',r,ith a Jrghtly s'.veet

malty flavor and finishes wlth toasted flavors. lt contrbutes lrght br:wn and
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Brewing TV Premieres
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homebrew drool systems

( Ias the level gets low I spray some more water in the bucket
so I don't miss any of that good sugar! (tf I don't, the pump will
go dry and I will lose about a cup of wort . . . 
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The main component of Edwins system that makes it differ-
ent is that it only has two vessels, can be continuously
sparged and works off one pump lor the whole system.

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

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

The oump is a March and can be restricted with the shut
ofi valves on the output sid€ of the pump. "Once all the
sparge water is in the mash tun, I turn off the PID and
Dumo and drain the rest of the wort into a bucket.'

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

RIMS System
edwin farr . blakeslee, pennsylvania
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