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Brew Ales With A Real

ENGLISH ACI
Brenes choose Dansiar Wndsor yeast to brcw bees
ranging from pale ale to Porter that feature moderate
alcohoi levels and the flavor & aroma characterislics of
the best tsaditional ales Danstar yeast is trle brcwing
yeast selected for proren performance and superior
flavor. Every batch of Danstar yeast is Gsted b insure it
meets the mod saingent standards of quality and purity,
giving brcwers the unmatched consisiency and ease-of-
use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstalcom
for the omplete line o{ Danstar brelving products

Get flre Dry Yeast Advantoge vvilh Danstar.
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tist? Well, you're in luck, because
James Spencer (host of Basic
Brewing Radio) and BYO are proud
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trons and sample them at the appro-
priate times. Check out
www. byo.com/blogs for details.
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Cascadian controversy

GRAIN
TO

GLASS

BEAT IHE

.[Itt

I love your magazine, I read every issue. I do take excep-

tion at your depiction ofa "new" brewing category being

called "Cascadian" Dark Ale (July-August 2010) Such a

beer has been an offering at Vermont Pub and Brewery
for a long time. To give this beer a trite Northwest
moniker is misleading, Did your author call Vermont Pub

and Brewery for their accor..rnt or look Easr lor any
research at all? I'm curious as to how much work was

done to validate that Noonan's claims are "unsubstantiat-

ed," especially given the fact he isn't around anymore to
ask. Proper research may have been done, but it did not
show uD in the article. Is there bias here?

It is time to eliminate the word "Cascadian" anyway.

Shouldn't we call it Black IPA, or something a little more

descriptive and a Iittle less kitschy?
Michael Burdick

Burlington, Vermont

Author Morc Martin responds: "l do suppose that the con'

text of this statement is somewhat vague. What is meant is

that it can't be substantiated who brewed the first beer like

this. Some 'old timerc' (am I in this category?) soy that the

long defunct Crown Point Brewing Co in Vancouver,

Washington brewed one in 1987. Still others swear that

another defunct brewery in Portland, Nor-Wester, brewed a

"very dark IPA sometime in the early 90s." A loal brewer I
know claims that "Mino{s Black Star Brewing in Whitefish'

Montana brewed a Black Stor hoppy black IPA olso in the

early 90s." And still another brewer I know mys that, "ln

l99l or 92 Star Brewing, here in Portland (also defunct),

made a hoppy IPA that was almost porter like in color but

had no roast flavor qualities."

Knowingful well that Areg Noonan had brewed one

"sometime," lwonted to give hin credit. I placed a call in

early February to the Vermont Pub and Brewery and asked

if anyone knew exactly when Gregfrst brewed Black

Watch. The lady I talked to didn't know but said she would
ask the brewer and other long term employees I gave her

both of my phone numbers plus my e-mail address and told

contributors

Sean Paxton is otherwsie
known as "The Homebrew
Chef" He has worked as a pro-
fessional chefand has been a
homebrewer since 1993, Sean
has prepared numerous brew-
er's dinners including several for
the Northern California
Homebrew Festival. Many of
his recipes and menus can be

found on his website, at www.homebrewchefcom.
You can also find rnformatron on upcoming evenLs.

On page 26 ofthis issue, he discusses the
new Beer Cuisine - explaining how to think ofbeer
as an ingredient in food. Sean also gives recipes for
Norwegian Lamb Cakes, Savory Bread Pudding and

Baltic Porter lce Cream.

Tom Bardenwerper owns a
small web development busi-

ness and lives in Thiensville,
Wisconsin. He has been an

all-grain brewer since 1987

and is an active member and
webmaster for his local home-
brew club, the Tiubmeisters
(www.trubs.org). Tom also

works part-time at his local

homebrew shop and enioys growing organic hops on a

nearby fa.m that houses the Tiubmeisters' RIMS

brewery. He enjoys brewing authentic London
porters, lrish reds, Belgian and smoked ales, and very
hoppy IPAs. Read his first story for BYO on how to
build a heat stick starting on page 67.

MichaelTonsmeire is a home-
brewer and fermentation nerd
living in Washington DC. He
has been brewing beer for the
last six years after getting his
start by taking a student
taught course his senior year
of college. Michael is the blog-
ger behind The Mad
Fermentationist
(www.TheMadFermentation-

ist.com) where he posts about making beer as well as

cheese, sake, vinegar, cider, and other fermentables.
He is especially passionate about brewing sour beers,

both in the tradition ofclassic European styles and in

new directions that just might get his BJCP certifica-
tion revoked. On page 52 ofhis issue, he discusses

addine fruit to sour beers.
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lTl4il cont....

her to let me know ifanyone knew the answer I never did
get any information back and was left to believe that no
one could verrfy a specif,c date or year

Since I couldn't get any verif,cation ofwhen Greg
brewed the style, I simply stated that the date couldn't be
substontiated - not thot he didn't ever brew one."

Editor Chris Colby, also responds: "Yes, given that we men-
tioned Noonan, we should have made more ofan e/fort to
pinpoint when he first brewed Black Watch. However the
point ofthe article was not to trcce the lineage of this beer
style (if you acknowledge it as such) back to its originol
source. The point ofthe orticle was to relay the factual
points that are catching on in the Pacific Northwest and
brewersfrom this region are pushing for it to become a beer
style, regional moniker and all. Brewing a dark version ofa
usually pale beer is not unusual. Dunkelweizens, schwartz-
biers and American dark lagers are hardly unheard of
Tiacking down the frst commercial brewer to make a dark,
American-style IPA is probobly impossible at this point. lt is
also inevitable that some homebrewers will resent brewers
from the Northwest trying to'bogart' this style. Still, the
fact remains that a group of Northwest brewers and beer
lovers did propose that 'Cascadian Dark Ale' become a for-
mal beer style and that's what we reported on."

Cascadian correction
In the al[-grain recipe for T rmoil Cascadian Dark A[e, on
page 30 ofthe July-Aug. issue, it lists l8oz. ofWeyermann
Corafa@ ll malt twice. In reality, there should only be a sin.
gle portion of l8 oz. ofdehusked Carafa@ ll malt (as in the
partial mash recipe),

BYO tor the win!
lwas reading the BYO May-June 2010 edition "Breakfast
Served Anytime!" section that talked about coffee fla-
voring and was pretty intrigued. Let me say this first - I

dont care much for flavored beers ofany kind. But I love
beer and I love coffee so I thought it might work ifdone
right. I read that article and eyed l0 gallons of brown
porter finishing offin the conical fermenter. Your article
mentioned a couple different ways to add coffee flavor
to beer. One ofthem was adding freshly-brewed espres-
so shots right in the bottling bucket (p 36). That was it! I

have an espresso machine and determined I was going to
use 4 gallons of this brown porter as my first-ever experi,
ment into the world offlavored beers.

Be;ng that this was an experiment, I decided to go
for subtle coffee flavor and hope for the best. ladded the
espresso shots in the bottom ofthe br_rcket, primed and
bottled as any normal beer. Everything the article states

6 September 2OlO BREW YOUH OWN



about bitterness, tannins, adding cloudiness, etc. was
true. It does have a minimal effect on the beer and I can

see how the wrong method (or too much) could affect
the beer adversely. After a few weeks, it tasted mighty
fine. While the coffee aroma was low, the flavor intensi-
fied with each sip. By the time you reached the bottom
ofthe glass the coffee flavor was full-on and your mouth
wanted more. lt was fairly smooth and balanced with a
little bitterness or tannin flavor oo the back end as

expected. I feel that the espresso shots added a slightly

creamy quality to the beer that other methods would not
have imparted. I loved it and received a lot ofcompli-
ments on that beer so I decided to enter it in the Indiana

State Fair Brewer s Cup.

I entered this beer in Spiced/Herb/Vegetable beer

category and it took 2nd place. Not bad for a lst time
experiment! I ve entered beers in the past, but never won
at this competition. Needless to say Iwas really happy l

am going to try this beer again with a porter that is more

rrue ro style and add slightlv more espresso nexl time to

kick up the aroma and flavor I just wanted to say thanks

again to BYO and say that the value Iget as a subscriber

is priceless, year after year.
Frank Petrarca

Carmel, lndiana

Happy we could help. You know, when you brew that porter,

you could reserve a gallon or so and infuse it with bacon.

We're just soyin'. . .

Going all-grain
Kudos to Chris Colby for his article on whole grain brew-
ing in this month's 6YO (July-August 2010). Creat article
with good information. I have been whole grain brewing
for about a year now but still picked up a lot ofgood
info. Brew on!

Drew Shattuck
Northern Virginia

C[adyou liked the article. ln the nearfuture, look for an

expanded version of this story to appear on our \Debstte

(www.byo.com). The "BrewingYour First All-Grain Beer"

articLe will appear along with detailed articles on "Brewing

Your First Beer with Malt Extract" and "BrewingYour First

Partial Mash Beer," in o section ofthe website intended to

help new brewers have a better initial brewing experience.

The longer all-grain article wil! give more details regarding

brewing with some of the more common pieces of equip-

ment (esp. picnic cooler msshflauter tuns vs heatab[e ves-

sels). lt will also include a few more pointers towards where

to go after your f;rst brew. .Y9,

.weyermann 
is Germany',s oldest and finest maltster, producing a wide range ofbarley' wheat and rye malts to optimize wery beer!

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

. Specialty malts to march just abour any recipe

. if.y...n'"n" .,yrral 
"nd.o".t -"1t, "re 

p.odu..d in rotary roasting drums rather than in rhe usual {latbed kilns,

producing a more consistent, high qualiry end product
. NEW authentic Bavarian Pilsner malt
. SINAMAR@ Liquid AII-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

'Websites for more information Specs & orher grear stuff:

www.VeyermannMalt.com www.Crosby-Bakeicom Email: Info@Crosby-Baker'com

Call us for and prices: 1.800.999.2440

Distributed in the United States bv Crosby Er Baker,

BYO.COM SePtember 2010



homebrew
BREWER PROFILE

Brewer: Frank Burnette

Hometown/State: Riverside, California

Years Brewing: I.5

Type of brewer: all-grain

Homebrew Setup: 5-gallon (19-L) con-
verted coolers, 8-gallon (30-L) brew por,
6.5-gallon (25-L) and a 5-gallon (t9-L) glass

nation

byo.com brew polls

carboy as well as two digital controlled fridges for fermenting and keg_
ging. Iuse a boilvolume of 7.69 gallons (29 L) with batch size of5.5 eal_
lons 121 L) in the fermenter. My efficrency average ,s 83%.

Currently fermenting: The Dragon's Cale Hefty (see recipe)

What's on tap/in the fridge: on tap the Dragon s Gale Hefty
Belgian specralty and Down the Chimney saison

How I started brewing: I started b.ewing when my wife and kids
bought a Mr. Beer kit for my Christmas present. After that I started
reading a lot ofbooks and brewing websites and talking to friends that
have been brewing for a while. I knew this hobby was something I really
wanted to do. So for Father's Day my family had bought me a set up
from MoreBeer! My first few batches were extract and I loved it. Then
came all-grain. Now every Sunday the wife goes to church, Cod qoes
surfing and I make beer.

Do you use crystql or coromel
molts in your homebrews?

Yes, all the time 53olo
Yes, sometimes 43olo

No, but I would like to try 3%
No, I don't 1%

I September 2OlO BREW YOUR OWN

at 35 "F (2 'C). Age

PROFILE RECIPE

The Dragon's Gale Hefty
(Belgian specialty)
(5 gallons/l9 L, all-grain)
oG = 1.065 FG = 1.016
IBU =30 SRM=9 ABV = 8.370

Ingredients
10.68 lbs. (4.85 kg) Belgian Pilsner

malt (2-Bow)
0.23 lbs. (0.10 kg) Dingemans

aromatic malt
0,23 lbs. (0.10 kg) cerman Munich

malt
0.23 lbs. (0.10 kg) Briess Special

Roast malt
0.12lbs. (0.05 kg) Gambrinus

honey malt (Gambrinus )

Tradition hops 0.91 0z./26 g at
6,8% alpha acids for 55 min

Spalter hops O.91 oz./26 g al
6.270 alpha acids for 10 min.

Tettnang hops 0.91 02./26 g at S.O
alpha acids tor 5 min.

0.91 lbs. (0.41 kg) Brown Sugar,
Light 75 min.

1 Whirlfloc Tablet 15 min.
White Labs WLP500 [rappist Ate)

Step by step
Mash with 4.0 gallons of water at
130 'F (54 "C). Hold at 122 .F
(50 'C) for 35 minutes. Decoct
2 gallons (7.6 L) of mash and heat
to 205 'F (96 'C). Hotd mash at
155 'F (68 'C) lor 60 minures.
Decoct 2 gallons (7.6 L) of mash
and heat to 189 "F (87 "C). Hotd
mash at 168 'F (75 .C) for j 0 min-
utes. Sparge with 5 gattons (19 L)
at 168'F (15'C). Ferment at 68
'F (20 'C) for seven days in the
primary fermenter, thef to
secondary for another
Keg using 6.72 PSI
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: Long Beach, California
. Pacific Brewers CUP

Long Beach Homebrewers in cooper
ation with Strand Brewers and Paciflc
Gravity will be sponsoring the 14th

'-Annual AHA,/BJCP sanctioned Pacific

. Bre.wers Cup. Entry fee is $6
' 

Entry deadline: online registration wlll

be open 8/12 lhru9/12. Entries wlll

be accepted ftom 9/1 thru 9/12
Email : info@PaciflcBrewersCup.com

' Web: www.pacificbrewerscup com

. September 25-26
' eentral Point, Oregon
. Jackson County Harvest Fair

Southern Oregon's largest homebrew
" competition held in conjunction with
' the annual Harvest Fair Other attrac-
'iions include amateur wine and soda

' compelitions. Organizers have vowed

.. to still move forward wilh the compe-

what's new?
Brewer's Best@ enters Partner-
ship with "Pints for Prostates" with
limited release kits
Brewer's Best@ will offer a limited release

homebrew ingredient kit this fall to benefit Pints

for Prostates. Founded by prostate cancer sur-

vivor R,ck I yke in 2008. the campargn raise'
awareness among men at beer festivals' social

CloneBrews, Second Edition Released
Tess and Mark Szamatulski have revamped

and re-released their collection ofclone
recipes, which includes fifty additional new

clones. Homebrewers will find everything
chey need lo breu up a barch oftherr own
clone of Magic Hat #9, lthaca Brown Ale,
Moose Drool, Samuel Adams Boston Ale and

more. The new edition also contains expand-

ed and updated mashing guidelines and a

complete review ofingredients and materials

All new to the second edition is a Food

Pairing feature that recommends the best

foods for every beer an indispensable fea-

ture for the brewer who also loves to barbecue or cook All the recipes

come with separate extracl, mini mash and all-grain instructions

Available at most booksellers.
Visit www.maltose.com for more information

F.\

networking and pro bono advertising. The "PSA IPA' kit will be available

in September, which coincrdes with Prostate Cancer Awareness month

LD iarlson Company, who packages the Brewer's BestG brand ofproo-
ucts in Kent, Ohio, has agreed to donate $3.00 from the sale ofevery kit

to the Pints for Prostates campaign Retailers who sell the kit will have the

option to match the donation All net proceeds raised by the group go to

fighting prostate cancer and assisting men with the disease This is the

fiist homeb.ewing product to partner with the charity More information

is available at www.ldcarlson.com and www.brewersbestkits com'



homebrew nation

homebrew drool systems

( ( | wanted a system that was completely self contained,
could produce consistent results, and of course make
awesome Deer. t t

So here is what my wife now refers to as "the other woman"
after a lot of time lnvested from design to fabricatjon. I could
not have done this without the hornebrew lorums and hope
some of my ideas can be useful for ByO readers. I live in
lvlesa, Arizona and earned brewing from Jefirey Haines at
Brewers Connection in Tempe.

I wanted a system that was completely selt contained, could
produce consistent results, and of course make awesome
beer The stainless tubing makes brew day fun and easy. j

am very satisfied with this system as it is all right there at
the turn of a handle. I tearned that the stainless tubino has
lo be be.lt ano flared wrth h,gher end toots. Not the i;k vou
bLry trom an auto parts suoplier. Tl^eV are worth buyhg ,f'
you like to fabricate, too. ldon,t like compression fittinqs for
johrs tl-at get taker apan a ot as they eveltua y fart. I JSed
X" tubing and wish lused l" tubing. %' moves fluid too
slowly and eats up a lot of time when transferring flujds.
Cost would not be much more either.

Clean up is pretty easy and then it can be iust wheeled
away tor slorage. Righl now I have a great German style
nercwerzen on tap and I am ready to do a jo-gallon (3B_L)
batch of stout next to keep the kegs full. l\,4y n;xt goal is
a good sized "keezer" to house a bunch more kegs on tap
aI once.

All my l" wall tube steel was free but weighs a bunch when
assembied. I would use thinner wali and smaller tube next
time. I would also start out with the largest burner system I
could reasonably use for both the HLT and boil ket e. I orio-
inalry had the lift e let engrne soJndrng norse makers on
there before and they did not provide enough BlUs. Other
than that, the system runs awesomel
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