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STANDARDIZATION
Extract eff iciency: 65%
(t.e. 

- 1 pound of 2-row malt, which has
a potential extract value of 1 .O37 in one
galbn of water wauld yield a woft of
7 .O24.)

Extract valuesr
for rnalt extract:
liquid malt oxtract
(LMD = 1.033-1.O37
dried malt extract (DMq = 1 .O4S

Potentlal
extract for grains:
2-rc^r base malts = LO37-l .O3a
\^/tleat malt = 1.O37
6-row baso malts = 1 .O3S
Munich malt = 1.O35
Venna malt = 1.O35
crystal malts = 1 .G33-1 .O35
chocolate malts = 1.O34
darl< roasted grains = 1 .024-1 .026
flaked maizo and rico = 1.O3Z-1.OGB

Hops:
We calculate lBUs based on 25%, hop
Lrtilization tor a one hour boil of hop pet-
lets at specific gravities less than 1 .O5O.





what's happening at
BYO.COM
Spruce Bock

Here's a

hearty holiday
beer with an
unusual sprce

- evergreen
needles.
Spruce tips,

the new-growth ofspruce trees, give a
unique, characteristic flavor to beer.

This flavor is not "piney" as many peo-
ple suppose. Spruce tips can be found
through an Internet search.
http://www.byo.com/component/
r e so urce / ar ticle / | 43 7-spruce-bock

Video Tutorial:
Specialty Grains

Learn how to use specialty grains to
spruce up your favorite homebrew or
brush up on what you already know.
Specialty grains like black patent malt
add flavor and color to your holiday
homebrew recipes.
http://www. byo.com/videos/
I 80 l -using-specialty-grains

Each spring
BYO oftices
are flooded
with hun-
dreds of
nomemaoe
homebrew
labels. Check

out a gallery ofthe best ofthe best from
our annual contest and get some ideas to
enter your own label this spring.
http: //www. byo.com/photos/category/ I
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Anniversary Ale
The recipe for BYO's l5th Anniversary Ale (September
2010) says this is for 5 gallons. ls this 5 gallons offioished
beer in the keg or 5 gallons at the end ofthe boil? If it is 5
gallons at the end ofthe boil, this would only yield about
4 gallons into the keg. Would Ijust boost the ingredients
by multiplying them by 6/5. I usually try to b.ew 6 gal-

lons at the end ofthe boil, leaving a half gallon in the ket
tle with the trub, leave a halfgallon in the carboy at the
end offermentation. I am usually getting just about a full
keg this way. I am planning to bottle this brew, how well
does this age? Thanks for all ofyour help in advance.

Daniel Thompson

via email

Technically, all BYO recipes arc calculated such that the
volume - which is almost always given as 5.0 gollons (19 L)

- rcfers to the omount ofwort in the fermenter After fer-
mentation, you would expect to lose some volume due to the
yeast sediment. The total amount ofvolume lost would
depend on a lot ofvariables - all the variables that deter-
mine the amount ofyeast sediment and how compoct it is. ln

addition, how much yeast sediment you transfer from the

fermenter to the secondary fermente4 bottling bucket or keg

will also effect your net volume.

Knowing this, there are two approaches you can take
towards brewing recipes in BYO -you can follow the

directions knowing that your finalyield off;nished beer will
be less than 5.0 gallons (19 L), or you can make corrections
to yield 5.0 gallons (19 L) off,nished beer Not sweating the

lad that youve "lost" a bit ofvolume (compared to 5.0 gal-
lons (19 L) being the fnal yield) to the yeast sediment is the
slmplest option.

However ifyou do want to yield 5.0 gallons (19 L) of
Jinished beer, you hove two options - a simple, less accu-
rate method or a somewhot more complex, but more accu-
rate method. The simple method can basically be summed
up by saying, "just add a bit more water to yield approxi-
mately 5.25 gollons (19.9 L) in your fermenter, rather than
the 5.00 gallons (18.9 L) mlled for in the recipe."

contributors

Gordon Strong is President ofthe
Beer Judge Certification Program
(BJCP), the organization that
trains homebrew iudges and
sanctions homebrew contests
that adopt the BJCP s rules.
Strong led the development of
the 2004 BJCP Style Cuidelines
and also the currently-used 2008
version. He has won numerous

homebrewing awards, most notably the Ninkasi
Award the award for most points scored at the
National Homebrew Competition - in 2008, 2009
and 2010.

On page 38 ofthis issue, Cordon gives
homebrewers insight into brewing winter seasonal
beers and the gift of5 Best of Show winning recipes.

Horst Dornbusch is an inter-
national consultant to the
brewing industry and writes
for many beer-related publica-
tions. Horst was born in
Cermany, and most recently
wrote about rauchbier - a

smoked beer style associated
with Bamberg, Germany - in
our October 2010 issue. From

2002 through 2006, Horst was Brew Your Own's
"Style Profile" columnist, combining brewing history
with advice on how to brew each style.

On page 50 ofthis issue, Horst discusses the his-
tory ofdecoction mashing and the easy way to pull
this technique offat home.

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.TheMadFermentationist.com) where he posts
about making beer as well as cheese, sake, vinegar,
cider, and other fermentables. He is especially pas-
sionate about brewing sour beers, both in the tradition
ofclassic European styles and in new directions that
just might get his BJCP certification revoked. On
page 28 of his issue, he discusses brewing kvass - a
beer brewed from bread.
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fil?il cont....

For extract brewers, just top up yourfermenter to 5.25
gallons (19.9 L) instead of 5.00 gallons (18.9 L). Your beer

wiLl be slightly more dilute, but not so much that you would
likely notrce. Fot example. ifyou mode o pole ole that
would have had an OA of 1.048 and 37 lBUs of bitterness,
you would actually yield a pale ale with an OC of 1.046

and 35 lBUs ifyou followed this method.
lf you feelyou would really miss those two "gravity

points" and IBUs - and really want to end up with 5.0
gallons of beer - multiply all the ingredients in the recipe

by 5.25 gallons (19.9 L), then divide by 5.00 gallons (18.9

L). Thk includes the mahs, sugars, hops, other spices and
size ofthe yeast starter (if specfied). For example, if the
recipe called for 7.0 oz. (0.20 d ofchocolate malt, you
would instead use [7 oz. *(5.25 gallons/5.00 gallons) =]
7.4 oz. (0.21 kg) of chocolate malt. (A spreadsheet would
spare you the tedium ofdoing all these colculations.)

For all-grain brewers set on obtaining 5.0 galLons (19 L)
off;nished beer sparge enough so that - at the end ofthe
boil - you end up with about 5.5 gallons (21 L) ofwort.
Then rack to the fermenter, aiming to yield about 5.25 gal-
lons (20 L) ofwort. (lfyou carry a little trub over to hit
your fermenter volume, that's Jine. Likewise, ifyou need to
add a small volume ofthe weter to the fermenter, that's

fine, too.) This way, you can yield 5.4 ga ons (19L) ofbeer

without naking ony alterctions to the recipe. Note that
your actual OA and bitterness (in IBUs) depend on your
extrad efrtciency and hop utilization, respectively. So you
can just adjust your extract effciency to hit your OG with
5.5 CoUons (21 L) ofwort. Likewise, you can taste your beer

and see if you need to make any adjustments based on the
hop utilization to h;t your taryet lBUs.

So, the simple method is to just add some water (know-

ing thot your beer will be slightly more dilute). The slightly
more complicated method is to mutiply all your ingredients
by your new fermenter volume, then divide by the old fer-
menter volume (for extract brewers) or fold the dffirence
into your calculations for extract efjiciency and hop utiliza-
tion (for all-grain brewers).

FinalLy, you asked obout how well our BYO l5th
Anniversary Ale beer ages All indications are that it condi-
tions quickly, given its strength, and ages nicely for many
months. Editor Chris Colby has posted one update to his

blog (at byo.com) about how the beer tasted after 7 months
and he will likely posr about this beer ogain.

Pitching in a pineapple recipe
I was reading in a recent issue ofa homebrewer who
was having difficulty finding a pineapple beer recipe
("Mr Wizard," October 2010). I have an extract recipe

December 2010 BREW YOUF OWN



I've made that was pretry good. lt's based on a ferment
ed Mexican prneapple drink called Jbpache, so that's
what I call it. The actual beverage, if I remember, was

fair but had the unfortunate appearance of snot. I

changed a fbw things by addrng malt to the mrx and

came up v'rth a decent recrpe. The sprces are requrred ln

the original recipe, but I offer them as an option; addlng

them changes it into an interesting Christmas beer. My
noles are somelvhat incomplete because I can'! remem

ber if I left the pineapple in the fermenter or strained

them out, bur Ihope the homebrewer in Seattle can use

the informarron.

Tepache
(3 gallons/11 L, extracr )

OC = 1.050-1.055 FC = 1022-1 0

Ingredients
1.4 lb (0.64 kg) can Alexander Kicker extract
1.0 lb. (0.45 kg) amber dried malt extract
0.75 cup lighr brown sugar

1.0 lb. (0.45 ke) clover honey

3 AAU Cascade hops (60 mrnutes)
(0.5 oz.r'14 g of 6% alpha acids)

0.5 tsp lrish moss

" ffiffi3nmw

6 rvhole cloves, (optronal)

2 cLnnamon sticks, about 3 in. (8 cm) long, (oprional)

\ 'lole p -leapple pee ed dnd cnopped rnto arqe dice'
I packet ofale -veast
I cup prrming sugar

Step by Step
Add extracts, sugar and honey to a pot of 1.5 gallons (5 7

L) of water. Bring to a boil and add hops. Add lrish moss

and spices (if r:sing) 15 minutes before the end ofthe boil

After boil is over, remove pot from heat and alLow tem-
perature to drop to between I50-l80'F (66 82'C)
Add pineapple and steep fbr 20 minutes. Cool rvort
dorvn fufther, transfer to carboy, top up to 3 gallons (ll
L) rvith cool \'vater and pitch yeast. Ferments quickly and

begins to clear after three days.
J. J. Volleio

Waukesha, Wtsconsin

Thanks /br sharing your rectpe. Homebrew rectpes contain

ing pineapple are fairly rare, but not unheard of (An irr,per

ial pineapple lambic won a medol at the 2043 Dixie Cup'

the cantest ofthe Faam Rangers homebre'.^ting club of
Houston.) lt s good to see homebrewers coming up 

"t'ith
inte restt ng rect Pes. erc

lnA
fl@oftb RI a

. nlmMffiqffi
hffiIsi"Rffi,

View all of our products online or call us toll free
www.Brew-Depot.Golrt r (8771 450-2337

10595 Old Alabama Rd. Connoctor Alpharetta, GA 3OO22 Monday-Fridav: 10'6 Saturday:9'5
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BREWER PROFITE
Brewer: Lucas E. Szymonowski

Hometown/State: San Jose, California

Years brewing: Two

Type of brewer: All-grain

Homebrew setup: Setup includes a basic turkey fryer outdoor propane
system including a 7-gallon (26-L) brew kettle, 100-quart (94-L) mash run.
Primary focus is one single-infusion, batch-sparged recipes, with an averaqe
efficrency oF 70%.

Currently fermenting: Hibiscus Saison, Oktoberfest, Beleian Dark
Strong Ale, Smoked Berry Whear, Bavarian Hefeweizen

What's on tap/in the fridge: Spiced Dunkelweizen, American Amber,
Belgian Dark Strong Ale and Smoked Berry Wheat,

About the brewer: lt all started with Beverages and More . . . the
Silicon Valley has many amazing beers. Belgian-style ales soon became a
favorite, which at one point really started to add up in cost. Then The Food
Network aired the infamous episode about making beer at home; one show
from Cood Eats with Alton Brown naturally turned into a feverish pace of
extract brewing, all-grain brewing, and loads of homebrewing competitrons.
_ Currently, I am in the process ofopening a pico-scale brewery in
Sunnyvale. Tasting room should be open within the next few months! We will
proudly donate l% of all profits to help find the cure for epilepsy in addition to
crafting excellent beer.

My blog/website:
www. shizmobrewery. com
shizmobrewery.blogspot.com
twitter.com/shizmobrewerv

byo.com brew polls
Do ygq brgw o speciol beer

or ony of the foll or winter holidov?

No, but I would like to 4Oo/o
Yes, a few times 3Oo/o

No, f 'm not interested 27o/o
Yes, many times 3o/o

December 2OlO BREW YOUR OWN
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PROFILE RECIPE
Baltic Porter
(5 gallons/1g L, alFgrain)
oG = 1.100 FG = 1.025
IBU = 21 SRIV = 41 ABV = 9.8%

Ingredients
15 lbs. (6.8 kg) US 2-row matt
1 lb. 15 oz. (0.88 kg) Munich malt
1 lb. B oz. (0.68 kg) brown matt
17 oz. (0.49 kg) crystal malt (60.1)
14 oz. (0.39 kg) crystal matt (120 "L)
14 oz. (0.39 kg) chocolate nralt
3.5 oz. (99 g) Carafa@ ttt malt
4.3 AAU N.4arynka hops (60 mins)

(4.41 oz./12 g ot 1O.5% atpha
acids)

4.5 AAU N,larynka hops (10 mins)
(0.43 oz./12 g aI 1o.5a/o atpha
acids)

WLP838 (Southern German Lager)
yeasr

Step by Step
For better efficiency, try misting all
grarns prior to milling. Add 6.75 ga ons
(25.5 L) quarts of water to achieve a
mash iemperature of 150 "F (65,5 .C).

Vorlauf (which is a German term for
recirculation of wort through the grain
bed), drain the mash tun and sparge
with 2.5 gallons (9.5 L) of 168 "F (/b.s
'C) water. Add water to achieve 6 gal-
lon (23 L) boil volume.

Add l\.4arynka hops at 60 and t 0
mjnutes of boil. Cool to 68 "F (20 .C).

Pltch 2-liter starter of yeast. Lower
temps to 48 'F (9 "C) for three weeks.
Lager at 38 "F (3 'C) for six weeks.
Carbonate and enjoy.

The longer this beer sits, the better
it gets, meaning the last glass will
always be the best, which is the case
for me.

\{'r'}



what's new?

The Brewers Hardware
Tri Clover RIMS Tube

,.'' i Designed to maintain a

constant mash tempera-
ture, the Tii Clover
RIMS Tube can also be
used firr step mashing
and also mash out.
Unlike any other
RIMS tube on the
market, it features all
tri clover fittings fbr

easy disassembly and cleaning.
When disassembled, you can pass a brush clean

through the entire tLrbe body. The inlet and ocrtlet feature 1.5"

tri clover ferrules which will accept barb or NPT tri clover fit
tings. A water heater element and temperaterre controller are

required but not included. Your system will also require a

pump
www. brewershardware. com/Tii-Clover-Rl MS-Ti.rbe. html

Home Brewing with Beersmith
Brad Smith, author of the popular brew-
ing software package BeerSmith, has

released hrs new book. Home Brewtng
with BeerSmith covers everything from
how to get started with a simple
errracr batch to rhe larest al'-grai^
brewing methods, hop techniques,
mashing, kegging, decoction and tips
fbr making better beer. lt also covers
the most recent brewing techniques
su.l' a5 brew-in-a-bdg. balch spare-
ing, adjusting pH, growing hops
and has three chapters on design-

ing specific beer styles
Brad Smith has wrltten more than 125 articles on home

brewing, wrote the top selling BeerSmith beer recipe soft-
ware, and his weekly blog articles, podcast and newsletter at
BeerSmith.com attract over 50,000 brewers each month.
http: //BeerSmith. com

calendar
lw'*il

December 4
Biere de Rock - 2nd
Runnings
Castle Flock, Colorado
The Rock Hopper's Brew Club pre

sents this AHA sanctioned, Belgian
and French Ale only competition open
to any amateur homebrewer age 21

or older. Judg ng will take place at E k
Mountain Brewing.
Deadline: November 27
Entry Fee: $5
Phonei (303) 730-2151
Email; bierederock@rockhoppers-
brewclub.com
Web: httpr//bierederock.rockhoppers
brewclub.com/

December 4
Wdk The Line On Barleywine
Homebrew Competition
Tampa, Florida
Sponsored by the Dunedin Brewers
Guild, this competition is for strong
beers of all kinds, including barley-
wines, strong Scotch ales, imperia
any'thing, double anything and more.
Note: Please enter your beer in the
BJCP style of the base beer.
Entry Deadline: November 27
Entry Fee: $6
Phone: (727) 785-8689
Email:
jimO@dunedinbrewersguild. com
Web: http://www.dunedinbrewers
guild.com/

December 11

Fugetaboutit Homebrew
Competition
Chattanooga, Tennessee
The Barley Mob Brewers of
Chattanooga host their second annua
homebrew competition. All entries will
be judged according to the 2008
BJCP guidelines. Medals will be
awarded to the 1st, 2nd and 3rd
place beers in each category
Entry Deadline: November 20
Entry Fee: $6
Phone Number: (423) 762-87 41

Emdl: tony@barleymob.com
Web: http:/ 

^/ww.barleymob.com/

BYO.COM December 2O1O
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reader gadget
l(r'ttle Liftt'r'
Les Johnson . Eugene, Oregon

( I I batch sparge so I elevate my mash tun so I can heat
the wort as it's draining. t t

I built this setup to help move my kettles around without
having to lift them. lbatch sparge so lelevate my mash
tun so lcan heat the woft as it's draining. lcan lift my
kettle to the height of my mash tun to drain my mash
water first so I can mash in.

Next, I lower it back down to the burner and stad
heating my sparge water. I then lift and drain part of the
sparge water and do my first runoff. Then I move it back
to burner until I am ready for the flnal runoff. When
my wort is through boiling and I have cooled it I then lift
it again to a table and drain it in to my fermenter

To build this lift, I purchased the electic hoist from
Harlcor Freight Tools. I then purchased an Bjoot (2.4 m)
length of barn door track and a couple of rollers. I

mounted the barn door track to my garage ceiling. The
rollers bolted right up to the hoist. I used some Z-inch
(0.6 cm) cable to make straps to lift my ketfles with.

This has really been a back saver for me. I do lots
of 1o-gallon (19-L) batches so I have the keg ket es
nearjy full most the time.

BRE\ryERS!
Sirce 1979, William's Brewing@ has
been a pioneer in innoyative, quality
home brewing
equipment and

supplies.

From our renowned
William's Brewing

Kits and flavorful William's Malt Extracts to
our extensive line of unique brewing equipment, we have
everything you need. All backed by our huge inventory,
sameday shipping, and great customer service and support.

We feature the 32 and ,10 quart Brewer's Edgeo BrewKet-
tles, complete brewing kettles with valves and lids for
under $100.00. Go to williamsbrewing.com and search for
"brewkettle"or call us at 8007596025 for a free catalog and
more information. Orders placed by 4:00 pm pacific Time
on weekdays ship the same day!

williamsbrewing.com . 800-759-6025

Easier to fill than bottles - No pumps or Co, rystems . Holds
2.25 gallons_of beer - Two "Pigs" arc perfect for one 5 gallon
fermenter . Patenred self inflaiing ftessure Pouch maiitains
carbonarion and freshness . Rrfect dispense witiout
disturbing sedimenr . Simple to use - Easy td carry - Fis in
the "frid$" . Ideal for panies, picnics and 

'holidaysl

It'6 time to try a

l6t PRESS, PoLl li €NIOY!
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grain profile

and olher dark beers.

BLACK PATENT MALT
Black Patent Malt is the darkest ofthe common roast
ed malts. Used in low propor!ions, rt lends a dark color
without significantly impacting flavor lf used in signif
icantly proportronate amounts it will contribute dark,
roasted and sornetilnes harsh, astringent flavors.
Overuse, however, can lead to an ashen taste. lt has

been often overlooked fbr rts cousin, roasted barley, but
Black Patent Malt is also used in many stoLrts, porters

we WANT you

Share your tips, recipes, gadgets and
stories with Brew Your Own. lf we use it,

we'll send you some BYO gearl
Email our editors at edit@byo.com

beginner's block

DRY and LIQUID YEAST
by betsy parks

question many brewers face when starting out
is whether to use dry or liquid yeast. Some

brewers prefer the convenience and variety of
liquid yeast, while others prefer the shelf life and versatility

ofdry strains. The truth is, both types ofyeasts will do a

good job fermenting a batch ofhomebrew, as long as you

know the basics.

Liquid yeast
Brewers who prefer liquid yeasts often do so because there

aie a greater variety of liquid strains available for sale'

which allows brewers to brew more specific to a beer style.

For instance, if you wanted to brew a Belgian-style wheat

beer, you might choose something like Wyeast 3942

(Belgian Wheat) or White Labs WLP4l0 (Belgian Wit).
Liqr..rid yeast strains are most commonly sold three ways:

vials that are ready to pitch (White Labs), "smackpacks"

with activators (Wyeast) and slants, which are small tubes

containing a small amount ofyeast and some type of
yeast food.

Liquid yeasts sometrmes need to be prepared as

starters before pitching them into a batch ofwort, especial-

ly if you buy it as a slant, as they dont yet have a large

enough cell count to fully ferment a full batch ofbeer. A
yeast starter will build up the yeast cell count before adding

the yeast to the wort. One ofthe most common mistakes

homebrewers make is not pitching enough yeast, which can

cause offflavors and other flaws, so it is always better to
have a healthy population ofyeast right from the start. This
is especially important for higher gravity beers. For more

information about making a yeast starter, go to
www.byo.com/component/resource/article/ I 088

Dry yeast
Dry yeast is great for brewers who dont mind a less beer

style-specific strain or need a yeast with a specific flavor

profile, such as the aforementioned Belgian-style wheat, or

for high-gravity beers. Dry yeast can

also be stored longer than liquid
strains (if stored proPerlY), and

often contain more yeast cells than

liquid packages.

The caveat with dry yeasts,

however, is that they need to be

rehydrated before pitching. Many
new brewers, sometimes actually

following the instructions given in a

recrpe or wrth a kr!, sprinkle the dr;
yeast on top ofthe wort.
Unfortunately, skipping rehydration

can kill nearly halfofthe yeast cells

(accordrng to Chrrs White and Jamil

Zainasheffin their new book Yeast.

The Pract'cal Guide rc fermentaton)
which will result in beer that suffers

from signs ofunderpitching, much

the same as the problems with not
pitching enough liquid yeast as men-

tioned above.
Most brand-name. brewing-spe-

cific dry yeasts will come with recommendations for rehy-

drating, but iffor some reason yours didnt, the general pro-

cedure is to mix one or two packets of room-temperature
yeast with waim water (95-105 "F/35-41 "C). Allow the

mixture to sit for 15 minutes and then gently stir to form a

cream. Let the yeast rest again for about five minutes, then

slowly adiust the temperature to within 15 "F (8'C) of the

wort temoerature and Pitch.
Also, for the best rehydrating results, either pre-boil

lhe water r-rsed to mix wrth the yeast, or use a sanitary-

sourced water - sLrch as disr"illed or reverse osmosis -
when making starters, and be sure to cover the starter
(plastic wrap works well) while letting it rest to keep air

and microbes out while rehydrating
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