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STANDARDIZATION
Extract efficiency: 65%
(i.e, 

- 
1 pound of 2-row tralt, which tr€.s

a potential extract value of 1 ,O37 in one
gallon of watec vauld Yiekl a woft of
1.O24.)

Extract values
for rnart extract:
liquid malt extract
(LME):1033-1 o37
dried mah extract (DME) = 1 .0215

Poterrtial
e)<tract tor gralnsi
2 rc r base malts = 1 .037-1 O3a
wheatmelt-1,o37
6-row base malts = 1 .O35
Munich malt = LO3b
Vienna malt = 1.O35
crystal malts = 1 .033-1 O35
chocolate malts = 1.O34
dad< roasted grains = '1,024-1 026
flaked maize and rice : 1 037-1 O3a

Hops:
We calculate lBUs based on 2596 hop
Lrtilizalion for a one Fo"ir borl of hop pel-

lets at specific gravities less than 1 O5O'



'Weyermann 
: Superb German Malts

\i/ct'crmann is (lcrrnmf i oldcst and finest rnaltsrer, producing a rvide range of barle1,, rvheat an<i n'e malrr to optimize evcn. 6ccrl

. Superb qua.lity Pilsner, Pale Ale, Vienna and Munich base malts

. Specialty ma.lts to match just about any recipe

'\trcyermann crystal and roast nalts are produced in rotarv roasting drums rather than in the usual llarbed kilns.
producing a nrore consistent, high qualiw end product
. NEW authcnric Bavarian Pilsner malt

' SINAMAR@ I.iquid All-lr'lalt beer coloring extract no*, availablc in 4 oz. bortlcs fbr rhe homcbrerverl

Vebsites for more information Specs & orher great stuff:
www.\(/eyermannMalt.com www.Crosby-Baker.com Email: Lfu@Crosby_Baker.com

Call us for and | .800 .999 .2440rrces:

[)i.rribured in rhc Unircd Sr;rc. by Cro.b1 & B.rker.
llom whc,l...rle (.clicrlvll narehou.cr irr:

BYO.COM November 2O1O 3



what's happening at BIHW
BYO.COM
Build a French-Press
Style Hopback

ln 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
I artiLcle I 67 6

Tips From the Pros:
Lautering

Cet some pro advice for lautering from
the Coeur d'Alene Brewing Co. in
Coeur d'Alene, ldaho:

www.byo.com/component/resource
I articlel 594
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Making Megalodon
l'm looking at the recent issue (October 2010) and was
wondering if the recipe for the Megalodon lmperial IPA
(p. 43) is in fact complete and correct. lU 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, lllinois

The recipe is correct. There are four diferent hop varieties
added 60 minutes before the end ofthe boilfor bittering,

then three different hops added as dry hops. Although most

IPA ond double IPA recipes allfor hop additions late in the

boil, this is not o requirement. Many commercial brews take

the "bookend" approach - adding a big dose ofbittering
hops, then adding lots of hops either at knockout, in the
whirlpool or as dry hops. A small amount offlavor and even

aroma, is retained from early hop additions and dry hops

add o lot of hop oi ls t o beer afte r fermentation.
There are number ofways 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 pleasingflavor and aroma prcperties.
(There are also "dual-purpose hops" thot ore 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 ond this approach is carried to its logical extreme in
Dogfish Head s "minute" series ofbeers (60-Minute IPA,90-
Minute IPA and |20-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 you're 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 ofgreat beers,
Andy hasnt met a hop he didnt

like. He appears regularly on Basic Brewing Radio and
Basic Brewing Video.

In this issure, starting on page 40, Andy discr-rsses

the basics ofkegging your beer at home in his second
afticle for Brew Your Own, Read up on everything
from the anatomy ofa keg, to a simple kegging setup,
to carbonatine.

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 sr.rpplies 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
wv/w.kegerators.com/ask-an-expert.php.) In this
issue, Christian's first article for BYO, he calls on his

knowledge ofkegging to build a hop filter that works
with a home kegging setup. Co to page 67 to learn
how to build your own version ofhis 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 Certifi cation
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 issr-re, Bill delivers the
second installment ofa two-oart series ofstories
about calculating mash temperature.
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fi]?il cont....

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

On the other hand, some brewers add all (or at least
the vast majority) oftheir hops late in the boil such that
even most ofthe IBUs in theit beer come from late addi-
tions (or from whirlpool hops in eommercial breweries),

Proponents ofthis method claim that you get a lot of hop

flavor and aroma alongwith your bitterness. Detroctors
claim that you lose a lot ofwort due to it being absorbed by
hop material because your overall rate of hop utilization is

low. Both ofthese statements are tue, and it just goes ta
show thot dilferent brewers hove drfferent pnoritres

Hops can also be added in the mash and to the f;rst
wort. Mash hopping is rare, but f;rst wort hopping is some-

thing mony brewers have tried. Supposedly, by adding hops

to the frst wort, you get a "f;ner" hop character than if you
wait until the boil starts. The jury is still out on that idea,
but the practice is faily widespread. Beers that are mash
hopped or frst wort hopped usually also have a "regular"

b itte ring hop addit ion.

Dry hopping, ofcourse, can be used along with any of
the diferent 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 thatflters wort
through o bed of hops

The bitterness or aroma ofbeer can also be adjusted
with hop extracts. These aren't common in homebrewlng,

but many commercial brewers use iso-olpha extracts and/or
hop oil extracts for some or all oftheir hop character And

fnally, the hop character ofa beer can be adjusted at seN-
ing time by pushing the beer through a fike( (such as the
Randall, popularized by Dogfish Head) or by floating hop

cones in the finished beer

ln the near future, soneone 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 ofways to add hop
bitterness, flavor and aroma in your beers.

Aging Pliny the Elder
I purchased the special issue ofyour magazine devoted
to "clone" beers, which included a recipe for Pliny the
Elder When I 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. l'm writing
in the hope oflearning 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-
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perature (roughly 6 5-75 'F/18-24 'C)1 Would 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 ofthis
strength could be ready in about three to f;ve weelcs. Given
the amount of hops in this recipe, it would likely taste
"Wung" ot that point - in porticular, 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 sofien and mah character
mature a bit, too.

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

The f;rst step towards getting a beer to condition in a
reasonable amount of time is to pitch enough yeast, lf you
pitch an adequate ofamount ofyeast, the fermentation will
prcceed at a reasonable pace, reach your target rtnal gravity

and the yeast will clean up unwanted fermentation charac'
teristics (esp. diacetyl) quickly. lfyou 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.

Td further get your beer to condition properly, monitor
and controlyour fermentation and conditioning temperat-
tures. Hold the fermenting beer in the proper range for the
entire fermentation (and perhaps a day or two beyond), lf
you bottle condition, keep the bottles somewhere worm
(75-30 "F/24-27'C) for three to f,ve 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 nearfreezing. (For ales, cold condition at the high
end ofthis range for a week or two after primary. For
lagers, hold the beer near the lower end of this rcnge for at
least o 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. lfa beer is overly hazy, f;ning or f;ltering it will olso help
it condition more quickly.

Civing 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 J6r when a beer needs more
ttme at a certarn stage. .:Vo..)

BYO,COM November 2O1O 7



homebrew
nation

BREWER PROFILE
Brewers: Dale Lutz and Phil lsaac

Hometown/State: Sagamore Hills, Ohio

Years brewing: Eight

Type of brewers: Partial Mash and All-grain

Homebrew setup: Brew garage with converted

I5.5-gallon (-.60 L) kegs; all gravity-fed system with a
12" (30 cm) sparge arm from Listermanns. In the

mash tun is a lll" 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 IPA clone

and a Buckeye Brewing 76 IPA clone.

About the brewers: Dale Lutz and Phil lsaac are two neighbors who

enjoy creating great homebrew and call themselves Tivo Buds Brewing. Dale

has been brewing since 2QQ2 and started out using Brewers Best kits. He

later started partial mashing, which led to all-grain recipes around 2005. With
two l0-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 ofher kitchen).

byo.com brew polls

Hove vou ever tried
brewing o borleywine?
No, but I would like to 56%

Yes, a few times 2Oo/o

No, l'm not interested 2Oo/o

Yes, many times 4o/o

8 November 2(}|O BREVV YoUR OWN

PROFILE RECIPE
2-Buds IPA
(5 gallons/1g L, partial mash)
OG=1.0751o1.090
FG = 1.012 to 1.020

tBU = 175SRM=5ABV=8.5

Ingredients
16lbs. (7.3 kg) Briess Pilsen malt

1 lb. (0.45 kg) dark dried malt extract
12.75 A'qU Amarillo pellet hops

(1.5 oz./43 g at 8.570 alpha acids)

(90 min.)

19.5 A"AU Simcoe pellet hoPS

(1.5 oz./43 g at 157o alpha acids)

(90 min.)

24 AAU Warrior pellet hops
(1.5 oz./43 g at 1670 alpha acids)

(90 min.)

1 oz. (28 g) Amarillo pellet hops
(dry hop)

0.5 oz. (14 9) Simcoe pellet hoPS

(dry hop)

0.5 oz. (14 g)Warrior pellet hops
(dry hop)

2 vials of White Labs WLP007
(Dry English Ale) yeast.

(1 half-gallon yeast starter)

2 tsp. lrish moss last 15 min. in boil
2 Tbsp. 5.2 pH stabilizer

Step by Step
L4ake tre yeast slarter two days before

brew day. Add the pH stabilizer to
strjke waler and mix 1.25 quartvlb.
grain. Heat to 160 "F (71 "C), where
the target mash lemperature should hi
149 "F (65'C). Sparge with 4 gallons

(15 L) of waier 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 boil ofi.

Mix the bittering hops n a bowl

and crush. We used a monar and Pes
tle to mix ours, which works well. Add

the first 1 oz. (28 g) hops at beganning

of boil, then at 10 minute intervals add

the remaining hops. Cool the wort to
70 'F (21 "C) and ptch the Yeast
starters. At this point aerate or shake

carboys well and ferment lor 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 sts, the

more mellow it becomes.



social homebrews

is healthy and growing. Rant about beer and
food pairings, trials and tribulations ofyour
own, or just lurk for a while.
Come join us at:
www.facebook.com/BrewYourOwn

Follow B/O along with thousands of fellow
homebrewers and catch great recipe links and
foamy musings about our favorite hobby. Follow
us at: @BrewYourOwn.

Wyeast Labs has partnered with Austin Homebrew Supply
to release a previously unavailable yeast strain called

Creenbelt. Creenbelt is an American ale strain that com-
plements hop-driven beers with fruity and floral aromas.
Good attenuation and flocculation characteristics make
Creenbelt clean and versatile. Greenbelt is available
exclusively through Austin Homebrew Supply and is

scheduled for a mid-October release.
www. austinhomebrew. com

what's new?
Greenbelt Liquid Yeast:

New American Ale yeast strain

IIIA]TSTTR'S
It llSI IiV Ir sl,li lllS

Blichmann HopRocket
The HopRocketrM is not only a hop-

back with a 4oz capacity, it can be
utilized as an in line filter and also an
inJine hop infuser for your dispensing
system Thrs pressure-sealed unit will

never overflor,,.
www. blichmannengineering.com

Briess Blackprinz@ Malt
Briess Malt f- lngredients Co. has released the
fourth malt in its new Maltsteri Reserve Series.
Blackprinz(tt) Malt is a seasonal malt available now
throueh the end of December for the nexr sea-

sont brews. lntensely roasted from hulless barley, Blackprinz@ Malt is a
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 Serres is a series offour seasonal malts, one
every season for the next seasoni brews. Though only available seasonally,
they are all permanent additions to the Briess product line.
www brewingwithbriess- com/Products/SeasonalMalts. htm

calendar
November I
Middleton, Wisconsin
The Madison Homebrewers
and Tasters Guild's Badger
Brew-Off
Taking place at the Capital Brewery
this event replaces the Franco-Belgran
Challenge Cup and the Big and Huge
Homebrew Competition. Prizes and
ribbons will be awarded to best in

snow wtnners.
tsnIry Fee: bb
Entry Deadline: October 31
Phone: (608) 842 4523
Email: mschnepper@yahoo.com
Web: w!wv.mhig.org/badger-brew-off

November 13
Albany, New York
Knickerbocker Battle of the
Brews
The Saratoga Thoroughbrews will
be celebrating their 151h annual
competition this year. There will be a
rafile and following awards ceremony,
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/

November 19-20
Tulsa, Oklahoma
FOAM Cup
Entries for lhis year's competition can
include an,4hing for BJCP 2008 sty e
guideline categories 1 through 28
(cider and perry will be included n this
year's Judging). Local entrants should
collect their scores and awards at the
FOAM Oktoberfest party.

Entry Fee: $7.00
Entry Deadline: November 13
Phone : (918) 645-5509
Email : desiree@highgravitybrew.com
Web: http://foamcup.us/

BYO.OOM November 2o1O 9



homebrew nation
J J tne stano itsetf is an old Craftsman workbench
(found on Craigslist for $5O) . t ,

ln 2009, I decided to build my own brew stand
to upgrade my all-grain brewing, a lolty endeav-
or to be sure. But thanks to BYO, my local
brew club, and my membership to an online
brewing forum, I was inspired to come up with
my own design based on some of the same
principles of building a system that I had read
about. Many variations of the Brutus can be
seen online, and I would like to thank Lonnie
Nrac and BYO for showing me the wa!.

The stand itself is an old Craftsman work-
bench (found on Craigslist for $50). I removed
the old top and added a new too mad€ from
tube steel to hold the three kegs. Casters were
then added to make it mobile. I went with regu-
lar steel instead o{ stainless because stainless is
about four times the cost. Finally, I 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. I

cut the tops otf using a standard Sawzall with the
correct blades. lnterestingly, as there were no
vjdeos on the Intemet shovr'ing how to cut a keg
this way, I took the liberty of making one and
putting it on YouTube. I then reused the tops by
installing stainless steel washers around the edges
to keep them from talling in, and I installed copper
filler tubes inside all ot the toDs, I Dosted another
video showing how to install the washers and the
filler tubes on YouTube, keyword "backhousebrew."
A water ilter was then mounted on the side and
a Therminator plate chillef was mounted on
the frame.

Another way I found to help keep down the cost
was to eliminate the 'Love" temDerature switches in
favor of manual conlrols. With that decided, the
next obiective was to install the burners. The idea ot
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 io the burners as well.
You can see the knobs on the front plate. The red
knobs are the propane control 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. I installed a bathroom exhaust ian
with tubing to each burner to force more air into the
burners, and it was like installing a turbo charger.

homebrew drool systems

My Modilied Brutus
Don Barnum . North Tustin, California
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COUNTER.PRESSURE BOTTLING
by betsy parks

egging your homebrew has lots ofadvantages -the most obvious is eliminating the whole bottling
process. There are times, however, when you may

hop profile cHtNooK
The Chinook is a cross between Petham Oolding and a

USDA-selected male with high alpha acid and good stor-
age properties. lt was released to the public in 1985 and
carries a mild to heavy, spicy, piney, grapfruity aroma.
Its most notable use is in American pale and amber ales
but can be used in porters and lagers as well due to its
desirable aroma and bittering components.
Alpha-acid: l2-14%
Possible Substitutions: Nugget, Columbus,
Northern Brewer, Target

beginner's block

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 ofcourse need a keg-
ging system, a counter-pressure filler and the tubing that is
sold with it as well as a CO2 tank. You will also need bot-
tles, caps and a capper.

The goal is to bottle the beer while preventing as much
loss ofcarbonation as possible, therefore the keg olbeer
should be cold (around 32 "F/0'C) when you start to bot-
tle, as CO2 dissolves more readily in cold beer. It's also a
good idea to chill your equipment and bottles down - but
dont 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
ofthem are a T-shaped design. Start by connecting the tub-
ing to the filler with all ofthe valves closed and connect the
tubing to the keg and the CO2 tank. Make sure the CO2
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 ofair and then transferring the
beer from the keg to the bottle. The purging step displaces
the air in the bottle with CO2, 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 ofthe bottle. Next, open the gasket valve and
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slightly open the "bleeder" valve, which is the valve on the
stem of the filler. You willhear the gas begin to escape fiom
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 tlre bottle, so
the bottle will fill under the blanket of CO2, which will min-
imize the foaming and aeration. 1b 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 ofdissolved oxygen in the beer.

The tirst few times you counter-pressure botfle can be a litfle trickv.
It is good to have a brewing buddy to lend some extra hands.
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