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features

26 What Does Irish Moss Do?

In the latest in our ongoing series of Brew Your Own/Basic
Brewing Radio Collaborative Experiments, we test to see
if fining agents such as Irish moss work and if they have
any unexpected side effects.

by Chris Colby and James Spencer

32 Barleywine Clones

To learn the secrets of brewing barleywine at home, we
talk to five professional brewers about how they brew it
at work. Plus: Five big barleywine clones

by Glenn BurnSilver

40 Keg It!
The convenience and coolness of kegging, explained.
by Andy Sparks

48 Tutankhamun Ale

With a little help from some archaeologists, we may all be
able to brew and drink the beer that King Tut drank.

by Terry Foster

54 Mash Temperature Calculations (Pt. 2)
The concluding article in this two-part series.

by Bill Pierce
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Hopping methods and an age-old question.

Homebrew Nation

Meet the men of Two Buds Brewing and brew their
signature IPA and learn the basics of counter-pressure
bottling.

Tips from the Pros
Derek Prentice from Fuller's and Ken Jones from
Glenwood Canyon Brewing discuss brewing English IPA.

Mr. Wizard
Controversy bubbles over quick carbonation, but the Wiz
knows which way the gas goes. Plus: yeast bite

Style Profile

Before the hop bombs of today, there was English [PA —
an ale with a toasty/biscuit-like malt character, firm
bitterness and a satisfying hop flavor and aroma.

Techniques
Learn about the different forms of brewing sugars that
can be used as kettle adjuncts.

Advanced Brewing
Save money by refurbishing used Cornelius kegs.
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Build a kegerator-friendly, Randall-style hop filter.
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Phillip’s Brewing's Burleywine clone. . . . . 39
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Midnight Sun Arctic Devil clone. . . ... .. 39
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Wynkoop's Tut's Royal Gold clone . . . .. 51
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RECIPE
STANDARDIZATION
Extract efficiency: 65%

(i.e. — 1 pound of 2-row mall, 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) = 1.083-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

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

B6-row base malts = 1.035

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.033-1.035
chocolate malts = 1.034

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.0837-1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour bail of hop pel-
lets at specific gravities less than 1.050.




Start brewing from the TopTier! °

Brew with John Palmer, Jamil Zainasheff,
and John Blichmann at your home brewery!

Buy a TopTier before Jan 31, 2011 and you'll be entered into a drawing that will bring John, Jamil
and John to your home brewery where they will help you brew with the new gear! Or if you prefer
we'll fly you out to Jamil’s brewery to brew on his TopTier!

Buy a
TopTier today
and you’re
JOHN JAMIL JOHN a"tomanca"y

H tm
PALMER ZAINASHEFF  BLICHMANN entered to TOPT'er
win! Modular

Brewing

Stand
THE

BREWING
NETWORK

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 * Baltmore, Maryland

* Atlanta, Ge * Sacramento, California

* Salt Lake City, Utah

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

CROSBY & BAKER LD
Call us for great products and prices: 1.800.999.2440
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what’s happening at
BYO.COM

Build a French-Press
Style Hopback

In profession-
al brewing
applications,
a hopback
has tradition-
ally been
used to
remove cone
hops from the wort post-boil. Check
out these plans to build your own.
www.byo.com/component/resource
Jarticle/676

Tips From the Pros:
Lautering

Get some pro advice for lautering from
the Coeur d'Alene Brewing Co. in
Coeur d’Alene, Idaho:
www.byo.com/component/resource
farticle/594

Carbonation Priming Chart
Section A: Leveis of Carbonation in Various Beer

m C s -

1 SR -
American ales 22-30
British ales 15-22
German weizens 28-51
[ Belgian ales 20-45
European lagers 24-28
American lagers 2528

Don'’t use carbonation guesswork for
your next homebrew. Use our handy
chart for your own priming calculations.
www,byo.com/resources/carbonation

LS
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Making Megalodon

I'm looking at the recent issue (October 2010) and was
wondering if the recipe for the Megalodon Imperial IPA
(p. 43) is in fact complete and correct. |d like to take a
shot at this one and want to be sure everything is right,
just seems a little different than most with all the hop
additions at 60 minutes.

Kenneth Jansky
Chicago, lllinots

The recipe is correct. There are four different hop varieties
added 60 minutes before the end of the boil for bittering,
then three different hops added as dry hops. Although most
IPA and double IPA recipes call for hop additions late in the
botl, this is not a requirement. Many commercial brews take
the “bookend” approach — adding a big dose of bittering
hops, then adding lots of hops either at knockout, in the
whirlpool or as dry hops. A small amount of flavor, and even
aroma, Is retained from early hop additions and dry hops
add a lot of hop oils to beer after fermentation.

There are number of ways an IPA or double IPA can
achieve its bitterness, hop flavor and hop aroma. The “clas-
sic” way is to add bittering hops early in the boil, then hops
for flavor and aroma late in the boil (often in the last 20
minutes). When this approach is used, the bittering hops are
usually a high-alpha variety whereas the late-boil hops are
low-alpha hops with pleasing flavor and aroma properties.
(There are also “dual-purpose hops” that are used for both
bittering as well as flavor and aroma.)

Adding hops in the middle of the boil — from 40 min-
utes to 20 minutes left in a 60-minute boil — also has pro-
ponents and this approach is carried to its logical extreme in
Dogfish Head's “minute” series of beers (60-Minute IPA, 90-
Minute IPA and 120-Minute IPA). In these beers, hops are
added continually throughout the boil. Some proponents of
adding hops in the mid-boil claim you get a character from
the hops that isn't possible by adding them early or late.
Detractors claim that youre just wasting hops because you
extract less bitterness from mid-boil hops than bittering hops
and you lose more flavor and aroma compared to hops

contributors

Andy Sparks has been a home-
brewer for nearly twenty years.
In 1993 he went pro with his
passion and opened a home-
brew shop called The Home
Brewery in Fayetteville,
Arkansas (visit the shop online
at TheHomeBrewery.com). As
an avid collector of great beers,
Andy hasn’t met a hop he didn't
like. He appears regularly on Basic Brewing Radio and
Basic Brewing Video.

In this issue, starting on page 40, Andy discusses
the basics of kegging your beer at home in his second
article for Brew Your Own. Read up on everything
from the anatomy of a keg, to a simple kegging setup,
to carbonating.

Christian Lavender is an
Austin, Texas-area home-
brewer and the founder of
HomeBrewing.com, a website
for finding the best prices on
homebrewing kits and home-
brew supplies as well as
kegerators.com, a website
devoted to finding the best
prices on kegerators and draft
beer supplies. Ask him a question about kegerators at
www.kegerators.com/ask-an-expert.php.) In this
issue, Christian’s first article for BYO, he calls on his
knowledge of kegging to build a hop filter that works
with a home kegging setup. Go to page 67 to learn
how to build your own version of his hop filter.

Bill Pierce started homebrew-
ing in 1994, when he brewed a
brown ale and was hooked.
He was briefly a brewpub
brewer and has completed the
Craft Brewer's Certification
Program from the Siebel
Institute in Chicago, lllinois.
On the homebrew side, Bill is
a BJCP judge and longtime
participant in the online brewing forum Home Brew
Digest (hbd.org).

Bill is a longtime contributor to BYO, and former
“Advanced Brewing” columnist, including a story in
the May-June 2010 issue about Ballantine Brewing
Company. On page 54 of this issue, Bill delivers the
second installment of a two-part series of stories
about calculating mash temperature.
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mail cont....

added in the late boil. There are excellent beers brewed
using either of the above methods.

On the other hand, some brewers add all (or at least
the vast majority) of their hops late in the boil such that
even most of the IBUs in their beer come from late addi-
tions (or from whirlpool hops in commercial breweries).
Proponents of this method claim that you get a lot of hop
flavor and aroma along with your bitterness. Detractors
claim that you lose a lot of wort due to it being absorbed by
hop material because your overall rate of hop utilization is
low. Both of these statements are true, and it just goes to
show that different brewers have different priorities.

Hops can also be added in the mash and to the first
wort. Mash hopping is rare, but first wort hopping is some-
thing many brewers have tried. Supposedly, by adding hops
to the first wort, you get a “finer” hop character than if you
wait until the boil starts. The jury is still out on that idea,
but the practice is fairly widespread. Beers that are mash
hopped or first wort hopped usually also have a “regular”
bittering hop addition.

Dry hopping, of course, can be used along with any of
the different schedules for kettle hop additions. In addition,
hop character can be added through a hop jack — a small
vessel between the kettle and the chiller that filters wort
through a bed of hops.

The bitterness or aroma of beer can also be adjusted
with hop extracts. These aren’t common in homebrewing,
but many commercial brewers use iso-alpha extracts and/or
hop oil extracts for some or all of their hop character. And
finally, the hop character of a beer can be adjusted at serv-
ing time by pushing the beer through a filter (such as the
Randall, popularized by Dogfish Head) or by floating hop
cones in the finished beer.

In the near future, someone will probably find yet
another method for introducing hops into beer — maybe
they'll brew a very light, but very hoppy beer and use that
for their brewing liquor and sparge water — but until then,
just keep in mind that there are a lot of ways to add hop
bitterness, flavor and aroma in your beers.

Aging Pliny the Elder

| purchased the special issue of your magazine devoted
to “clone” beers, which included a recipe for Pliny the
Elder. When | purchased that beer’s ingredients at my
local beer supply store, the owner told me that this
recipe would need to be aged for six months. I'm writing
in the hope of learning whether he is correct. How long
would you recommend the beer remain in a carboy after
being transferred from the primary? Once bottled, how
long should the beer be aged in bottles at ambient tem-

Brewers choose Danstar Windsor yeast to brew beers
ranging from pale ale to porter that feature moderate
alcohol levels and the flavor & aroma characteristics of

meelstimmstshmgeﬂﬂmdardsofquahtyandpunly/{
giving brewers the unmatched consistency and ease-of-
use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstar.
for the complete line of Danstar brewing produclsf

Get The Dry Yeast Advantage with Dans,;ar. 1
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perature (roughly 65-75 °F/18-24 °C)? Wouild the recipe
require additional aging in a refrigerator? Do you have a
general “rule” to these questions for the other beers pro-
vided in your magazine?
Joseph Kolko
via email

Six months is excessive. Brewed properly, an ale of this
strength could be ready in about three to five weeks. Given
the amount of hops in this recipe, it would likely taste
"young" at that point — in particular, the hop character
would likely be aggressive — but it would be ready if it is
brewed well. Pliny the Elder is a fairly big beer (around 8%
ABV), though, and it will continue to age well for awhile
(probably for at least 8 months). Over this time you will
likely see the hop character soften and malt character
mature a bit, too.

A lot depends on how the beer is brewed, though. Two
homebrewers going by the same recipe can have wildly
divergent results, depending on how well they brew the beer
and guide it through the conditioning process.

The first step towards getting a beer to condition in a
reasonable amount of time is to pitch enough yeast. [fyou
pitch an adequate of amount of yeast, the fermentation will
proceed at a reasonable pace, reach your target final gravity

© Coerpthing Hou Yeed Fo
BREWER'S |

* Equipment Kits

* Ingredient Kits

= Spices, Herbs &
Fruit Flavorings

wersbestklts com

‘%.s “3““"
Now Available In Stores

Briess Porter LME - Make the perfect por-
ter with the new Briess base porter liquid malt
extract. Use additional specialty grains to create
any style porter beer. Available in 3.3 Ib. canisters.

Porter LME Malt Bili:
Brewers Mait

Caramel BOL
Chocolate

Carabrown

Carapils’

and the yeast will clean up unwanted fermentation charac-
teristics (esp. diacetyl) quickly. [f you underpitch, or sepa-
rate the beer from your yeast too soon, the yeast will have
to work harder (and longer) to clean the beer up.

To further get your beer to condition properly, monitor
and control your fermentation and conditioning temperat-
tures. Hold the fermenting beer in the proper range for the
entire fermentation (and perhaps a day or two beyond). If
you bottle condition, keep the bottles somewhere warm
(75-80 °F/24-27 °C) for three to five days, then move to a
cooler location. Cold conditioning a beer can be done by
holding the beer anywhere from 60 °F (16 °C) all the way
down to near freezing. (For ales, cold condition at the high
end of this range for a week or two after primary. For
lagers, hold the beer near the lower end of this range for at
least a month. Lager recipes usually give an estimated
lagering time.) Beer that has been conditioned and carbon-
ated should be stored cold (in a refrigerator) if at all possi-
ble. If a beer is overly hazy, fining or filtering it will also help
it condition more quickly:.

Giving estimates of how long a beer will take to fer-
ment, condition, carbonate or age will always involve mak-
ing some educated guesses. As you learn more about brew-
ing, you will get a better feel for when a beer needs more
time at a certain stage. @&vo

Let Us Help You Make Your Own
Beer - Wine - Soda - Cheese

Equipment * Ingredients * Friendly, Knowledgeable Advice

A““ ; ,,;;,..l?m: [
ﬂﬂmi BREWERY

Since 1984 - Ozark, Missouri

(all Today To Receive a FREE Calalog!

800-321-BREW(2739)

www.homebrewery.com
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BREWER PROFILE

Brewers: Dale Lutz and Phil Isaac
Hometown/State: Sagamore Hills, Ohio

Years brewing: Eight

Type of brewers: Partial Mash and All-grain
Homebrew setup: Brew garage with converted
15.5-gallon (~60 L) kegs; all gravity-fed system with a
12" (30 cm) sparge arm from Listermanns. In the

mash tun is a 114" stainless steel false bottom from
Midwest Brewing.

Currently fermenting: Red Hook ESB Clone

What'’s on tap/in the fridge: A Dogfish Head 90 minute [PA clone
and a Buckeye Brewing 76 [PA clone.

About the brewers: Dale Lutz and Phil Isaac are two neighbors who
enjoy creating great homebrew and call themselves Two Buds Brewing. Dale
has been brewing since 2002 and started out using Brewers Best kits. He
later started partial mashing, which led to all-grain recipes around 2005. With
two 10-gallon (38-L) converted Rubbermaid coolers from MoreBeer.com in
hand, he soon met Phil, who quickly joined the brewing process.

They brew in the garage with converted 15.5-gallon (~60-L) kegs that
were given to Dale over the years from some friends (much to his wife’s
delight, it got both the brewers out of her kitchen).

byo.com brew polls

8 ) e B

Have you ever tried
brewing a barleywine?

No, but | would like to 56%
Yes, a few times 20%
No, I'm not interested 20%
Yes, many times 4%

8 November 2010 BREW YOUR OWN

PROFILE RECIPE

2-Buds IPA

(5 gallons/19 L, partial mash)
OG =1.075t0 1.090

FG=1.012 to 1.020

IBU=175SRM =5 ABV = 8.5

Ingredients
16 Ibs. (7.3 kg) Briess Pilsen malt
1 Ib. (0.45 kg) dark dried malt extract
12.75 AAU Amarillo pellet hops
(1.5 0z./43 g at 8.5% alpha acids)
(90 min.)
19.5 AAU Simcoe pellet hops
(1.5 0z./43 g at 15% alpha acids)
(90 min.)
24 AAU Warrior pellet hops
(1.5 0z./43 g at 16% alpha acids)
(90 min.)
1 0z. (28 g) Amarillo pellet hops
(dry hop)
0.5 oz. (14 g) Simcoe pellet hops
(dry hop)
0.5 oz. (14 g) Warrior pellet hops
(dry hop)
2 vials of White Labs WLPOO7
(Dry English Ale) yeast.
(1 half-gallon yeast starter)
2 tsp. Irish moss last 15 min. in boil
2 Tbsp. 5.2 pH stabilizer

Step by Step

Make the yeast starter two days before
brew day. Add the pH stabilizer to
strike water and mix 1.25 quarts/Ib.
grain. Heat to 160 °F (71 °C), where
the target mash temperature should hit
149 °F (65 °C). Sparge with 4 gallons
(15 L) of water for sparge. Heat to

180 °F (82 °C), mash for one hour. We
use a single infusion mash and re-cir-
culate the wort until clear. Sparge
slowly at least 45 minutes and shoot
for approximately 6 gallons (23 L) in
the brewpot to allow for bail off.

Mix the bittering hops in a bowl
and crush. We used a mortar and pes-
tle to mix ours, which works well. Add
the first 1 oz. (28 g) hops at beginning
of boil, then at 10 minute intervals add
the remaining hops. Cool the wort to
70 °F (21 °C) and pitch the yeast
starters. At this point aerate or shake
carboys well and ferment for two
weeks. Add the dry hops to secondary
fermenter before racking the beer. Age
for two weeks or longer, with the
knowledge that the longer it sits, the
more mellow it becomes.




social homebrews

pe——mam -

With thousands of fans, our BYO constituency
| is healthy and growing. Rant about beer and

food pairings, trials and tribulations of your
own, or just lurk for a while.

Come join us at: calendar

www.facebook.com/Brew YourOwn

"

November 9
Middleton, Wisconsin
The Madison Homebrewers

Follow BYO along with thousands of fellow and Tasters Guild’s Badger
homebrewers and catch great recipe links and , Brew-Off

foamy musings about our favorite hobby. Follow Taking place at the Capital Brewery,
us at: @BrewYourOwn. this event replaces the Franco-Belgian

Challenge Cup and the Big and Huge
Homebrew Competition. Prizes and
ribbons will be awarded to best in
show winners.
Entry Fee: $5
) -? Entry Deadline: October 31
What S New: Phone: (608) 882-4523
Email: mschnepper@yahoo.com
Greenbelt Liquid Yeast: Web: www.mhtg.org/badger-brew-off
New American Ale yeast strain

Woyeast Labs has partnered with Austin Homebrew Supply November 13
to release a previously unavailable yeast strain called Albany, New York

Greenbelt. Greenbelt is an American ale strain that com- Knickerbocker Battle of the
plements hop-driven beers with fruity and floral aromas. Brews
Good attenuation and flocculation characteristics make The Saratoga Thoroughbrews will
Greenbelt clean and versatile. Greenbelt is available be celebrating their 15th annual
exclusively through Austin Homebrew Supply and is competition this year. There will be a
scheduled for a mid-October release. raffle and following awards ceremony,
www.austinhomebrew.com including a $250.00 certificate.

Entry Fee: $7

Entry Deadline: November 5

Phone : (518)-441-2637

Contact Email: knickerbockerbattle-
ofthebrews@gmail.com

Web: www.thoroughbrews.org/kbotb/

Blichmann HopRocket

The HopRocket™ is not only a hop-
back with a 4oz capacity, it can be
utilized as an in-line filter and also an
in-line hop infuser for your dispensing
system. This pressure-sealed unit will
never overflow.

www. blichmannengineering.com

November 19-20

Tulsa, Oklahoma

FOAM Cup

Entries for this year's competition can
include anything for BJCP 2008 style
guideline categories 1 through 28
(cider and perry will be included in this
year's judging). Local entrants should
collect their scores and awards at the

Briess Blackprinz® Malt FOAM Oktoberfest party.
Briess Malt & Ingredients Co. has released the Entry Fee: $7.00
M nllslllin, fourth malt in its new Maltster’s Reserve Series. Entry Deadline: November 13
RESERVE SERIES DBlackprinz® Malt is a seasonal malt available now Phone : (918) 645-5509
through the end of December for the next sea- Email: desiree@highgravitybrew.com
son’s brews. Intensely roasted from hulless barley, Blackprinz® Malt is a Web: http://foamcup.us/

smooth and mellow flavored black malt without bitter, astringent, dry flavors
or aftertaste, Check out a recipe featuring this new malt on the recipe cards in
this issue. The Maltster's Reserve Series is a series of four seasonal malts, one
every season for the next season’s brews. Though only available seasonally,
they are all permanent additions to the Briess product line.

www. brewingwithbriess.com/Products/SeasonalMalts. htm

BYO.COM November 2010 9
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homebrew drool systems

My Modified Brutus

Don Barnum * North Tustin, California
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In 2009, | decided to build my own brew stand
to upgrade my all-grain brewing, a lofty endeav-
or to be sure. But thanks to BYO, my local
brew club, and my membership to an online
brewing forum, | was inspired to come up with
my own design based on some of the same
principles of building a system that | had read
about. Many variations of the Brutus can be
seen online, and | would like to thank Lonnie
Mac and BYO for showing me the way.

The stand itself is an old Craftsman work-
bench (found on Craigslist for $50). | removed
the old top and added a new top made from
tube steel to hold the three kegs. Casters were
then added to make it mobile. | went with regu-
lar steel instead of stainless because stainless is
about four times the cost. Finally, | painted it all
with heat-resistant paint and let it dry.

Old kegs (found on Craigslist) were used for the hot
liquor tank (HLT), the mash tun, and the boil kettle. |
cut the tops off using a standard Sawzall with the
correct blades. Interestingly, as there were no
videos on the Internet showing how to cut a keg
this way, | took the liberty of making one and
putting it on YouTube. | then reused the tops by
installing stainless steel washers around the edges
to keep them from falling in, and | installed copper
filler tubes inside all of the tops. | posted another
video showing how to install the washers and the
filler tubes on YouTube, keyword “backhousebrew.”
A water filter was then mounted on the side and

a Therminator plate chiller was mounted on

the frame.

Another way | found to help keep down the cost
was to eliminate the “Love” temperature switches in
favor of manual controls. With that decided, the
next objective was to install the burners. The idea of
the first design was to develop an optional natural
gas or propane heating system. Three propane
burners (ordered on-line) were installed and two
separate gas lines were run to the burners as well.
You can see the knobs on the front plate. The red
knobs are the propane centrol valves and the gray
knobs are the natural gas valves. The propane gas
burned pretty well but the natural gas didn’t burn
smoothly at all. | installed a bathroom exhaust fan
with tubing to each burner to force more air into the
burners, and it was like installing a turbo charger.
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desirable aroma and bittering components.
Alpha-acid: 12-14%

Possible Substitutions: Nugget, Columbus,
Northern Brewer, Target
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The Chinook is a cross between Petham Golding and a i
USDA-selected male with high alpha acid and good stor- !
i . 1

age properties. |t was released to the publicin 1985 and 1
 carries a mild to heavy, spicy, piney, grapfruity aroma. i
Its most notable use is in American pale and amber ales E
but can be used in porters and lagers as well due to its !
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Share your tips, recipes, gadgets and
stories with Brew Your Own. If we use it,
we'll send you some BYO gear!
Email our editors at edit@byo.com

COUNTER=-PRESSURE BOTTLING

by betsy parks

egging your homebrew has lots of advantages —
k the most obvious is eliminating the whole bottling

process. There are times, however, when you may
want a few bottles to share, such as entering your home-
brew into a competition, or even just bringing some beer

along to a gathering. Thankfully you can counter-pressure
bottle.

What you need

To counter-pressure bottle, you will of course need a keg-
ging system, a counter-pressure filler and the tubing that is
sold with it as well as a CO, tank. You will also need bot-
tles, caps and a capper.

The goal is to bottle the beer while preventing as much
loss of carbonation as possible, therefore the keg of beer
should be cold (around 32 °F/0 °C) when you start to bot-
tle, as CO, dissolves more readily in cold beer. It’s also a
good idea to chill your equipment and bottles down — but
don't freeze them. You will also need to be sure that your
filler, tubing, caps and bottles are all clean and sanitized.

The process

Your filler should come with detailed instructions, and most
of them are a T-shaped design. Start by connecting the tub-
ing to the filler with all of the valves closed and connect the
tubing to the keg and the COj tank. Make sure the COy
tank valve is off. The gas line connects to the "in” connec-
tor and the “out” connector attaches to the keg. The tube
on the bottom is for adding gas and beer to the bottle.

The two main steps to counter-pressure bottling
include purging the bottle of air and then transferring the
beer from the keg to the bottle. The purging step displaces
the air in the bottle with CO,, which will minimize the
beer’s exposure to air. The less your beer is exposed to air,
the longer it will taste fresh. This is done by placing the
filler on the bottle, making sure the stopper is secure on the
opening of the bottle. Next, open the gasket valve and

slightly open the “bleeder” valve, which is the valve on the
stem of the filler. You will hear the gas begin to escape from
the bleeder valve. After about ten seconds or so, the bottle
should be full and you can shut the gas valve.

The next step is to fill the bottle with beer. The filler’s
bottom should reach almost to the bottom of the bottle, so
the bottle will fill under the blanket of COy, which will min-
imize the foaming and aeration. To fill, open the beer-in
valve, and again, crack the bleeder valve. This valve is what
causes the “counter-pressure” effect. When it is open, the
pressure in the bottle decreases, which pulls the beer into
the bottle. The wider the valve is opened, the faster the
beer will flow. Fill the beer to where you would normally fill
a bottle, or about an inch from the top, and cap it with a
sanitized cap. Cap each bottle as soon as you fill it (it’s good
to have a helper), and try to cap on the foam, as this will
further decrease levels of dissolved oxygen in the beer.

The first few times you counter-pressure bottle can be a little tricky.
It is good to have a brewing buddy to lend some extra hands.
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