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RECIPE
STANDARDIZATION

Extract efficiency: 65%

(l.e. — 1 pound of 2-row malt, which has
a potential extract value of 1.037 in one
galfon of water, would yvield a wort of
1.024.)

Extract values

for malt extract:

liquid malt extract

(LME) = 1.033-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

2-row base malts = 1.037—1.038
wheat mait = 1.037

6-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 = 1.037—1.038

Hops:

We calculate IBUs based on 25% hop
utilization for a one hour boil of hop pel-
lets at specific gravities less than 1.050.
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what’s happening at
BYO.COM

Spruce Bock
: Here’s a
hearty holiday
beer with an
unusual spice
— evergreen
needles.
Spruce tips,
the new-growth of spruce 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/
resource/article/1437-spruce-bock

Video Tutorial:
Specialty Grains

I ol ooasaon @

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/
1801-using-specialty-grains

Label Galleries:

Each spring
BYO offices
are flooded
with hun-
dreds of
homemade
homebrew
labels. Check
out a gallery of the best of the best from
our annual contest and get some ideas to
enter your own label this spring.
http://www.byo.com/photos/category/|
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Anniversary Ale
The recipe for BYO's 15th Anniversary Ale (September
2010) says this is for 5 gallons. Is this 5 gallons of finished
beer in the keg or 5 gallons at the end of the boil? If it is 5
gallons at the end of the boil, this would only yield about
4 gallons into the keg. Would | just boost the ingredients
by multiplying them by 6/5. | usually try to brew 6 gal-
lons at the end of the boil, leaving a half gallon in the ket-
tle with the trub, leave a half gallon in the carboy at the
end of fermentation. | am usually getting just about a full
keg this way. | am planning to bottle this brew, how well
does this age? Thanks for all of your help in advance.
Dantiel Thompson
via email

Technically, all BYQO recipes are calculated such that the
volume — which is almost always given as 5.0 gallons (19 L)
— refers to the amount of wort in the fermenter. After fer-
mentation, you would expect to lose some volume due to the
yeast sediment. The total amount of volume lost would
depend on a lot of variables — all the variables that deter-
mine the amount of yeast sediment and how compact it is. In
addition, how much yeast sediment you transfer from the
fermenter to the secondary fermenter, 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 final yield of finished beer will
be less than 5.0 gallons (19 L), or you can make corrections
to yield 5.0 gallons (19 L) of finished beer. Not sweating the
fact that you've “lost” a bit of volume (compared to 5.0 gal-
lons (19 L) being the final yield) to the yeast sediment is the
simplest option.

However, if you do want to yield 5.0 gallons (19 L) of
finished beer; you have two options — a simple, less accu-
rate method or a somewhat 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 gallons (19.9 L) in your fermenter, rather than
the 5.00 gallons (18.9 L) called for in the recipe.”

contributors

Gordon Strong is President of the
Beer Judge Certification Program
(BJCP), the organization that
trains homebrew judges and
sanctions homebrew contests
that adopt the BJCP’s rules.
Strong led the development of
the 2004 BJCP Style Guidelines
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 of this issue, Gordon gives
homebrewers insight into brewing winter seasonal
beers and the gift of 5 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
Germany, 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 of this issue, Horst discusses the his-
tory of decoction mashing and the easy way to pull
this technique off at home.

Michael Tonsmeire 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
of classic 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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g For extract brewers, just top up your fermenter to 5.25 without making any alterations to the recipe. Note that
gallons (19.9 L) instead of 5.00 gallons (18.9 L). Your beer your actual OG and bitterness (in IBUs) depend on your
will be slightly more dilute, but not so much that you would  extract efficiency and hop utilization, respectively. So you

likely notice. For example, if you made a pale ale that can just adjust your extract efficiency to hit your OG with
would have had an OG of 1.048 and 37 IBUs of bitterness, 5.5 gallons (21 L) of wort. Likewise, you can taste your beer
you would actually yield a pale ale with an OG of 1.046 and see if you need to make any adjustments based on the
and 35 IBUs if you followed this method. hop utilization to hit your target IBUs.

If you feel you would really miss those two “gravity So, the simple method is to just add some water (know-
points” and IBUs — and really want to end up with 5.0 ing that your beer will be slightly more dilute). The slightly
gallons of beer — multiply all the ingredients in the recipe more complicated method is to multiply all your ingredients
by 5.25 gallons (19.9 L), then divide by 5.00 gallons (18.9 by your new fermenter volume, then divide by the old fer- .
L). This includes the malts, sugars, hops, other spices and menter volume (for extract brewers) or fold the difference :
size of the yeast starter (if specified). For example, if the into your calculations for extract efficiency and hop utiliza- |
recipe called for 7.0 oz. (0.20 g) of chocolate malt, you tion (for all-grain brewers).
would instead use [7 oz. *(5.25 gallons/5.00 gallons) =] Finally, you asked about how well our BYO [5th
7.4 oz. (0.21 kg) of chocolate malt. (A spreadsheet would Anniversary Ale beer ages. All indications are that it condi-
spare you the tedium of doing all these calculations.) tions quickly, given its strength, and ages nicely for many

For all-grain brewers set on obtaining 5.0 gallons (19 L) months. Editor Chris Colby has posted one update to his
of finished beer, sparge enough so that — at the end of the blog (at byo.com) about how the beer tasted after 7 months

boil — you end up with about 5.5 gallons (21 L) of wort. and he will likely post about this beer again.

Then rack to the fermenter, aiming to yield about 5.25 gal-

lons (20 L) of wort. (If you carry a little trub over to hit Pitching in a pineapple recipe

your fermenter volure, that's fine. Likewise, if you need to | was reading in a recent issue of a homebrewer who
add a small volume of the water to the fermenter, that's was having difficulty finding a pineapple beer recipe

fine, too.) This way, you can yield 5.0 gallons (19 L) of beer (“Mr. Wizard,” October 2010). | have an extract recipe

Brew Ales WithAReal. , .. m

”m ’aﬂd §oa
; 3

ENGLISH AC

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 =
the best traditional ales. Danstar yeast is true bremng /;
yeast, selected for proven performance and supenor
flavor. Every batch of Danstar yeast is tested to insure it
meets the most stringent standards of quality and punty,

use that only dry yeast can provide. ,//f

Bring out the best in your beer. V'sttusatDanstarcpm
forthecompletelmeofDanstarbrewmgproduds. /)

Get The Dry Yeast Advantage with Danstqlr.
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|'ve made that was pretty good. It's based on a ferment-
ed Mexican pineapple drink called Tepache, so that's
what | call it. The actual beverage, if | remember, was
fair, but had the unfortunate appearance of snot. |
changed a few things by adding malt to the mix and
came up with a decent recipe. The spices are required in
the original recipe, but | offer them as an option; adding
them changes it into an interesting Christmas beer. My
notes are somewhat incomplete because | can't remem-
ber if | left the pineapple in the fermenter or strained
them out, but | hope the homebrewer in Seattle can use
the information.

Tepache
(3 gallons/I1 L, extract )
OG = 1.050-1.055 FG = 1.022-1.011

Ingredients
1.4 Ib. (0.64 kg) can Alexander Kicker extract
1.0 Ib. (0.45 kg) amber dried malt extract
0.75 cup light brown sugar
1.0 Ib. (0.45 kg) clover honey
3 AAU Cascade hops (60 minutes)
(0.5 0z./14 g of 6% alpha acids)
0.5 tsp Irish moss

6 whole cloves, (optional)

2 cinnamon sticks, about 3 in. (8 cm) long, (optional)

| whole pineapple, peeled and chopped into large dices
| packet of ale yeast

% cup priming 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 Irish moss
and spices (if using) 15 minutes before the end of the boil.
After boil is over, remove pot from heat and allow tem-
perature to drop to between 150-180 °F (66-82 °C).
Add pineapple and steep for 20 minutes. Cool wort
down further, transfer to carboy, top up to 3 gallons (11
L) with cool water and pitch yeast. Ferments quickly and
begins to clear after three days.
J. J. Vallejo
Waukesha, Wisconsin

Thanks for sharing your recipe. Homebrew recipes contain-
ing pineapple are fairly rare, but not unheard of (An imper-
ial pineapple lambic won a medal at the 2003 Dixie Cup,
the contest of the Foam Rangers homebrewing club of
Houston.) It's good to see homebrewers coming up with
interesting recipes. ®vo)

'~ 10595 Old Alabama Re

or Alpharetta, GA 30022 Mo

BYO.COM December 2010
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Baltic Porter

|
(5 gallons/19 L, all-grain)
0OG =1.100 FG =1.025

IBU=21 SBRM =41 ABV =9.8%

BREWER PROFILE 1515 (64 13 US 2 row ma.

1 1b. 15 oz. (0.88 kg) Munich malt

1 1b. 8 oz. (0.68 kg) brown malt

17 oz. (0.49 kg) crystal malt (60 °L)
14 oz. (0.39 kg) crystal malt (120 °L)
14 oz. (0.39 kg) chocolate malt

3.5 oz. (99 g) Carafa® IIl malt

Brewer: Lucas E. Szymonowski

Hometown/State: San Jose, California

Years brewing: Two 4.3 AAU Marynka hops (60 ming)
(0.41 0z./12 g of 10.5% alpha
Type of brewer: All-grain acids)
4.5 AAU Marynka hops (10 mins)
Homebrew setup: Setup includes a basic turkey fryer outdoor propane (0.43 0z./12 g of 10.5% alpha
system including a 7-gallon (26-L) brew kettle, 100-quart (94-L) mash tun. acids)
Primary focus is one single-infusion, batch-sparged recipes, with an average WLP838 (Southern German Lager)
efficiency of 70%. yeast
Currently fermenting: Hibiscus Saison, Oktoberfest, Belgian Dark Step by Step
Strong Ale, Smoked Berry Wheat, Bavarian Hefeweizen For better efficiency, try misting all
grains prior to miling. Add 6.75 gallons
What'’s on tap/in the fridge: Spiced Dunkelweizen, American Amber, (2551) quarts of water to achieve a

mash temperature 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

Belgian Dark Strong Ale and Smoked Berry Wheat.

About the brewer: It all started with Beverages and More . . . the

Silicop Valley has many amazing beers. Belgian-stylg ales soon became a with 2.5 gallons (9.5 L) of 168 °F (75.5
favorite, which at one point really started to add up in cost. Then The Food °C) water. Add water to achieve 6 gal-
Network aired the infamous episode about making beer at home: one show lon (23 L) boil volume.
from Good Eats with Alton Brown naturally turned into a feverish pace of Add Marynka hops at 60 and 10
extract brewing, all-grain brewing, and loads of homebrewing competitions. minutes of boil. Cool to 68 °F (20 °C).
Currently, | am in the process of opening a Pico-scale brewery in Pitch 2-liter starter of yeast. Lower
Sunnyvale. Tasting room should be open within the next few months! We will temps to 48 °F (9 °C) for three weeks.
proudly donate 1% of all profits to help find the cure for epilepsy in addition to Lager at 38 °F (3 °C) for six weeks.
crafting excellent beer. 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.

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

,\ byo.com brew polls

Do you brew a special beer
for any of the fall or winter holiday?

No, but | would like to 40%
Yes, a few times 30%
No, I'm not interested 27%
Yes, many times 3%

8 December 2010 BREW YOUR OWN




what’s new?

The Brewers Hardware
Tri Clover RIMS Tube
, m Designed to maintain a
g 8 constant mash tempera-
pewl | ture, the Tri Clover
RIMS Tube can also be
used for step mashing
and also mash-out.
Unlike any other
RIMS tube on the
market, it features all
tri clover fittings for
easy disassembly and cleaning.
When disassembled, you can pass a brush clean
through the entire tube body. The inlet and outlet feature 1.5”
tri clover ferrules which will accept barb or NPT tri clover fit-
tings. A water heater element and temperature controller are
required but not included. Your system will also require a
pump.
www. brewershardware.com/Tri-Clover-RIMS-Tube. html

Home Brewing with BeerSmith

Brad Smith, author of the popular brew-
ing software package BeerSmith, has

| released his new book. FHome Brewing

with BeerSmith covers everything from

.\ how to get started with a simple

" extract batch to the latest all-grain

brewing methods, hop technigues,

mashing, kegging, decoction and tips
for making better beer. It also covers

the most recent brewing techniques
such as brew-in-a-bag, batch sparg-
ing, adjusting pH, growing hops
and has three chapters on design-

ing specific beer styles.

Brad Smith has written 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

December 4

. Biere de Rock - 2nd

Runnings
Castle Rock, 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. Judging will take place at Elk

Mountain Brewing.

Deadline: November 27

Entry Fee: $5

Phone: (303) 730-2151

Email: bierederock@rockhoppers-
brewclub.com

Web: http://bierederock.rockhoppers

brewclub.com/

December 4

Walk 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, imperial

- anything, 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:
jimC@dunedinbrewersguild.com
Web: http://www.dunedinbrewers

- guild.com/
- December 11

Fugetaboutit Homebrew
Competition

- Chattanooga, Tennessee

The Barley Mob Brewers of
Chattanooga host their second annual

 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) 762-8741
Email: tony@barleymob.com

Web: http://www.barleymob.com/

BYO.COM December 2010 9
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| k€] batch sparge so | elevate my mash tun so | can heat
i the wort as it's draining. y 3
i

reader gadget e U= Lot 11 e

Kettle Lifter

Les Johnson = Eugene, Oregon

| built this setup to help move my kettles around without
having to lift them. | batch sparge so | elevate my mash
tun so | can heat the wort as it's draining. | can lift my
kettle to the height of my mash tun to drain my mash
water first so | can mash in.

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

To build this lift, | purchased the electric hoist from
Harbor Freight Tools. | then purchased an 8-foot (2.4 m)
length of barn door track and a couple of rollers. |
mounted the barn door track to my garage ceiling. The
rollers bolted right up to the hoist. | used some ¥%-inch
(0.6 cm) cable to make straps to lift my kettles with.

This has really been a back saver for me. | do lots
of 10-gallon (19-L) batches so | have the keg kettles
nearly full most the time.

' N

BREWERS!

Since 1979, William’s Brewing® has
been a pioneer in innovative, quality
home brewing ~
equipment and
supplies.

g5, WILLIAM'S MAL
@,,, EXTRACT

rom 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,
same-day shipping, and great customer service and support.

fisomn tihe fHirst glass to the last.
Easier to fill than bottles - No pumps or Co, systems * Holds
2.25 gallons of beer - Two “Pigs” are perfect for one 5 gallon
fermenter * Patented self inflating Pressure Pouch maintains
carbonation and freshness * Perfect dispense without
disturbing sediment * Simple to use - Easy to carry - Fits in
the “fridge” * Ideal for parties, picnics and holidays.

We feature the 32 and 40 quart Brewer's Edge® 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 800-759-6025 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

It’s time to try a

Party Pig’

( self—prgssurizing)

Quoin

401 Violet Street
Golden, CO 80401

Phone 30327948731

FAX 30327840833 Just PRESS, POUR & ENJOY!
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BLACK PATENT MALT

and other dark beers.

beginner’s block

1
1
i
]
1
i
1
]
i
Black Patent Malt is the darkest of the common roast- |

- ]

ed malts. Used in low proportions, it lends a dark color |

. . ~ . . 3 o ]
without significantly impacting flavor. If used in signif- |}
icantly proportionate amounts it will contribute dark, E
roasted and sometimes harsh, astringent flavors. |
1

Overuse, however, can lead to an ashen taste. It has |
. . 1

been often overlooked for its cousin, roasted barley, but |
Black Patent Malt is also used in many stouts, porters i
i

1

1

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

______________________________________________

DRY and LIQUID YEAST

by betsy parks

question many brewers face when starting out
a 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
of dry strains. The truth is, both types of yeasts will do a
good job fermenting a batch of homebrew, as long as you

know the basics.

Liquid yeast

Brewers who prefer liquid yeasts often do so because there
are 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 WLP410 (Belgian Wit).
Liquid 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 of yeast and some type of

yeast food.

Liquid yeasts sometimes need to be prepared as
starters before pitching them into a batch of wort, especial-
ly if you buy it as a slant, as they don't yet have a large
enough cell count to fully ferment a full batch of beer. A
yeast starter will build up the yeast cell count before adding
the yeast to the wort. One of the most common mistakes
homebrewers make is not pitching enough yeast, which can
cause off flavors and other flaws, so it is always better to
have a healthy population of yeast 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/1088.

Dry yeast

Dry yeast is great for brewers who don't 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
recipe or with a kit, sprinkle the dry
yeast on top of the wort.
Unfortunately, skipping rehydration
can kill nearly half of the yeast cells,
(according to Chris White and Jamil
Zainasheff in their new book Yeast:
The Practical Guide to Fermentation),
which will result in beer that suffers
from signs of underpitching, 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 if for some reason yours didn't, the general pro-
cedure is to mix one or two packets of room-temperature
yeast with warm 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 adjust the temperature to within 15 °F (8 °C) of the
wort temperature and pitch.

Also, for the best rehydrating resuilts, either pre-boil
the water used to mix with the yeast, or use a sanitary-
sourced water — such as distilled 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.

BYO.COM December 2010 11



homebrew nation

by marc martin

JEAR REPLICATON

TWO YEARS AGO MY WIFE DECIDED TO PLAN AN ANNIVERSARY GETAWAY FOR US
DRIVING THE BACK ROADS OF EASTERN PENNSYLVANIA. ONE OF MY FAVORITE
TOWNS OF THE TRIP WAS SELINSGROVE WHERE WE STAYED AT THE SMALL
SELINSGROVE INN. IT WAS RIGHT ACROSS THE STREET FROM THE SELIN'S GROVE
BREWING CO. AND IT WAS HERE THAT | FOUND MY ALL-TIME FAVORITE BEER FOR
WINTER: SHADE MOUNTAIN STOUT. | HAVEN'T HAD ANOTHER STOUT THAT COM-
PARES TO THAT ONE, AND WITH WINTER COMING | AM HOPING YOU CAN HELP ME
WITH A RECIPE.

DAVID UBANICEK
SYRACUSE, NEW YORK

y call to the Selin’s Grove Brewing Company was answered
I I I by Heather McNabb who, together with her husband, Steve

Leason, make up the backbone of
the business. This is one of those stories of
grassroots homebrewers fulfilling their
dream of brewing on a commercial scale.
The first beer that they can recall
brewing was in college in the mid
1980s, which was a lagered stout.
Stout is one of their favorite styles and
this could well have been the precursor
to the present Shade Mountain Stout.

Their love of beer and a trip to
Colorado landed them on the steps of the bur-
geoning New Belgium brewery. Looking for new
adventure, they both accepted jobs at New Belgium. Steve held several posi-
tions and advanced from bottling all the way up to brewing. Meanwhile,
Heather worked in both the final filtering and cellering departments.

In 1996, armed with more than just homebrewing experience, the oppor-
tunity to move back east and open a brewpub presented itself. Heather’s par-
ents owned a property in the heart of Selinsgrove. The almost 200-year-old
stone building, which is on the National Historic Registry, had originally been
the governor’s mansion for Pennsylvania’s third governor, Simon Snyder. The
basement served as a perfect location for the original brewery and a tiny
kitchen supplied a limited menu.

Steve produces his beers on a commercial 8.5 barrel system housed in a
1930s four bay block garage on the property. Sometimes he has to brew two
times per week to satisfy the demand. He reports that total output this year
should top 400 barrels.

Shade Mountain Stout, which is 100% organic, definitely meets the style
guidelines for a true oatmeal stout. The aroma exhibits roasted grain charac-
ters followed by coffee and chocolate notes. A rich, light brown head tops
the nearly opaque liquid and holds all the way to the bottom of the glass. The
flavor exhibits a smooth roast grainy profile combined with chocolate and a
slight nuttiness. The high percentage of oats contributes to a full bodied
mouthfeel and silky smoothness. A higher temperature and somewhat thick
mash produces a slightly sweet finish. The one hop addition serves to be just
enough to balance the residual sugars.

Now David, you can satisfy your thirst for this excellent stout because
you can “Brew Your QOwn."” For further information about the brewery, visit
the website www.selinsgrovebrewing.com or call them at 570-374-7308. &vo
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/ selin’s Grove Brewing

Shade Mountain

Stout clone

(5 gallons/19 L,
extract with grains)

0G=1.054 FG=1.015

IBU =33 SRM = 39

ABV = 5.1%

Ingredients

3.3 Ibs. (1.5 kg) Briess light,
unhopped, malt extract

1.5 Ibs. (.68 kg) light dried malt
extract

5 oz. (.14 kg) crystal malt (60 °L)

7 0z. (.19 kg) chocolate malt
(850 °L)

13 oz. (.36 kg) roast barley
(450 °L)

11b.10 oz. (0.73 kg) flaked oats

11 oz. (.31 kg) crystal malt (20 °L)

3 oz. (85 g) Carapils® malt

9.9 AAU Challenger pellet hops
(1.2 0z./34 g of 8.25% alpha
acid) (60 min.)

¥ tsp. yeast nutrient
(last 15 minutes of the boil)

White Labs WLP 013 (London
Ale) or Wyeast 1028 (London
Ale) yeast

0.75 cup (150g) of corn sugar for
priming (if bottling)

Step by Step

Steep the crushed grain in 1.5
gallons (5.6 L) of water at 156 °F
(69 °C) for 30 minutes. Remove
grains from the wort and rinse
with 2 quarts (1.8 L) of hot water.
Add the liguid and dry malt
extracts and bring to a boil. While
boiling, add the hops, yeast nutri-
ent as per the schedule. Now add
the wort to 2 gallons (7.6 L) of
cold water in the sanitized fer-
menter and top off with cold
water up to 5 gallons (19 L).

Cool the wort to 75 °F (24
°C). Pitch your yeast and aerate
the wort heavily. Allow the beer to
cool to 68 °F (20 °C). Hold at that
temperature until fermentation is
complete. Transfer to a carboy,
avoiding any splashing to prevent
aerating the beer. Allow the beer
to condition for one week and
then bottle or keg. Allow the
beer to carbonate and age for

two weeks,




Winter Warmer

Cold weather seasonals

WHILE NOT EVERYONE LIVES WHERE THE WEATHER GETS
COLD, ALL BREWERS CAN APPRECIATE A BEER THAT CAN BE
ENJOYED ON A CHILLY NIGHT BY THE FIRE. THIS TIME OF
YEAR, WINTER WARMERS AND SEASONAL ALES COME OUT IN
FORCE. IN THIS ISSUE, TWO SEASONAL-ALE LOVING BREWERS
TALK ABOUT TIPS FOR MAKING A WINTER ALE.

9, our winter seasonal ale,

changes every year. This

year we experimented with
the new Cara Brown® malt from
Briess, so the emphasis is more on
malt character. Every year we try to
keep it balanced, but this year it is
definitely malt-focused. In addition to
the Cara Brown®, we used three
kinds of Munich malt, plus a little bit
of crystal with our base
2-row. It’s got a real nice graham
cracker flavor to it. People who have
tried it have asked if it was spiced, but
it has no spice in it.

This year’s K9 is a also little darker
and a bit less hoppy — around 30
IBUs. It is around 7% alcohol, with a
nice dark tan color — kind of like
George Hamilton.

My preference in winter warmers
has always run all over the board, but
| have always liked Rogue’s Mogul Ale,
which is dark, malty and hoppy —
very Pacific Northwest-style. | also
like Sierra Nevada's Celebration,
which is lighter with lots of hops.

Qur beer changes recipes every
season — some years we emphasize
malt. We try and take advantage of
the wealth of raw materials, but we
play around with the malts the most,
and | like to play with malt a lot with
winter seasonals.

We try to keep our winter ales in
the 6.5 to 7 percent ABV range and in
the dark tan to a light amber color —
this year's ale is more brown than red.
We even change up the yeasts, which
has a big impact on the beer. For
instance, we've used lager yeast,
English ale yeast and so on.

Hops are also a lot of fun — I usu-

ally try a new hop or mix different
regions of hops that normally wouldn't
get used together, such as mixing tra-
ditional German hops with English
hops. With a winter warmer we have
a tendency to mix and match.

The one ingredient | don't play with
much is spices. | tend not to use them
much myself as a personal preference,
although I've tasted many beers that
are spiced that I like.

When brewing a winter seasonal,
| think brewers make mistakes most
often by going overboard on certain
ingredients, which brings the beer out
of balance. For example, |'ve had
some beers that were way overspiced.
I've also had some of these beers that
have had such emphasis on malts that
they were sticky sweet. You need to
balance it out.

If you go heavy handed on some-
thing for emphasis, that's great, but
remember to also go somewhat heavy
handed on everything else in the beer
to keep it in balance.

If you are thinking about brewing
a winter warmer at home, try experi-
menting a little before committing to a
full batch of winter brew. Make a 5-
gallon (19-L) batch of wort and then
separate it into five 1-gallon (3.8-L)
containers. Then you can try some-
thing different in each of the small
batches, such as dry spicing or spice
additions when the wort is hot but
not boiling, changing dry hops or
yeast, or even add fruit in the sec-
ondary (a little fruit in a malty beer
gives a nice layer of complexity).
When you come up with a combina-
tion you like, you can then scale it up
to 5 gallons (19 L).

tips from the pros

by Betsy Parks

(b you go heavy-
handed on some-
thing for empha-
sis, that’s great,
but remember to
also go somewhat
heavy handed on
everything else in
the beer to keep it
in balance.y y

Bob Malone, Brewmaster at Flying
Dog Brewery in Frederick,
Maryland. Bob has brewed profes-
sionally for seventeen and a half
years. He is a graduate of the
Siebel diploma course and a mem-
ber of the Institute of Brewing &
Distilling. He brewed in Japan for
seven years and worked in the US
from the Pacific Northwest to the
Mid-Atlantic, with stops in between.
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tips from the pros

Vice President at Highland
Brewing Company in Asheville,
North Carolina. John started
his career with a homebrewing
kit he purchased from a
church rummage sale. A
Siebel graduate and Asheville
native, John has been with

Highland since its inception.

EWING
NETWORK

ur winter seasonal, Cold

Mountain Winter Ale, is

roughly based on a brown ale
with various spices and fruit flavors added.
Without the spices and flavors, you would
notice a hole in the overall profile of the
base beer.

The hop rates in Cold Mountain are
low in terms of bitterness as well as aroma
with the spices filling in for them. We
also intentionally leave in some diacetyl
to help with the overall roundness of
the beer.

| like winter seasonals that are malty
with a slight warming effect from around
7-8% alcohol and with just a hint of
spices. More importantly, | prefer to drink
a winter seasonal that is balanced with
subdued aromas and flavors that keep
the drinker guessing what spices have
been added.

I do not brew Cold Mountain to emu-
late a particular style. Instead, | formulate
it with the balance of flavors between the
malt, hops and spices in mind. The
thought process was that particular grains

would complement — or in some cases
contrast — with certain spices. | also
choose hops with spicy or piney character-
istics to enhance particular spices. |
brewed this by envisioning the beer |
would like to drink sitting in front of a fire
on a cold winter day.

In formulating a winter seasonal, my
first suggestion would be to use darker
grains with caramel notes and definitely
some cinnamon, cranberry and some
sort of nut flavor. For hops, | would
include some Hallertau for spiciness and
an American hop variety for a hint of
pine aroma.

One way we experiment with this
style in the brewery is to split up the base
beer and add different types and amounts
of flavors/spices to see which work well
with one another.

Common mistakes |'ve noticed when
brewing a winter seasonal include being
too heavy handed with the spices or other
flavors, thus creating an unbalanced beer.
If you don't have to guess what flavor is in
the beer, there’s too much! @0

Put your hop aroma into orbit!

* Hopback, filter and Randalizer/infuser in one!

JAMIL
ZAINASHEFF

A @ .\?@*

JOHN
PALMER

JOHN
BLICHMANN

Buy a
TopTier today
and you’re
automatically
entered to
win!

Brew with John Palmer, Jamil Zainasheff

& 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!

TopTier™
Modular
Brewing

Stand

www.BLICHMANNENGINEERING.com or visit your local Home Brew Retailer :
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Proper Priming
Brewing light lager, calculating ABV

help me mr. wizard

by Ashton Lewis [i

| HAVE ALWAYS ADDED THE PRIMING SUGAR SYRUP TO THE BOTTLING BUCKET BEFORE | ADD
THE BEER TO THE BUCKET CREATING A SWIRLING MOTION TO MIX THE PRIMING SUGAR TO THE
BEER FILLING THE BUCKET. FELLOW BREWCLUB MEMBERS TELL ME THAT THEY ADD THE PRIM-
ING SUGAR TO THE BEER IN THE BUCKET AFTER THE BEER HAS BEEN SIPHONED FROM THE
SECONDARY FERMENTER. WHEN IS THE RIGHT TIME TO ADD THE PRIMING SUGAR AT THE TIME

OF BOTTLING?

| think this is an
example of “six of
one, half dozen of
the other.” There is
no “right” time to add priming sugar
to the bottling bucket; both times
work fine. The most important thing
about handling beer after fermenta-
tion is complete is to minimize oxygen
pick-up. Whatever method you
choose, it is important to completely
mix the priming sugar with your beer
so that the sugar solution is uniformly
distributed. If you don't, you can get
inconsistent carbonation levels
between bottles from the same batch.
You can also add the priming solu-
tion to each bottle before filling.
While this takes a little extra effort it
does permit a trouble-free method of
getting the right amount into each
individual bottle. If you have access to
lab gadgets you can use a pipette to

quickly and accurately measure and
dispense the priming solution into
your bottles before filling. If you are
guessing that [ am the type of guy to
use lab gadgets for brewing and cook-
ing, you'e right. I've used this same
method to add yeast to bottles before
filling and have even used a pipette
and graduated cylinder to mix large
batches of bloody marys.

Since | am exposing my liber geek
side, | will continue on this path for a
moment. T he other really nice thing
about using a pipette to add priming
sugar to your bottles is that you can
accurately and precisely do a mini-
experiment to determine how much
sugar is really the best amount for the
beer you are carbonating. Exper-
iments require replicates, and a 6-pack
is a convenient sample for carbonation
experiments . . . Why? Because beer
is packaged in groups of six!

IN PREPARATION FOR SPRING | WANT TO COME UP WITH
A GOOD PLAN TO BREW A LIGHT LAGER BEER. WHEN |
SAY LIGHT, | MEAN LOWER IN CALORIES AND ALCOHOL
THAN THE AVERAGE 5% BEER. DO YOU HAVE ANY SUG-
GESTIONS THAT WILL HELP ME?

Brewing light lagers
that have very sub-
tle flavors atop a
stark white canvas is
difficult. Little flaws in the recipe bal-
ance and off-flavors easily masked by
bigger beers stick out like a fleck of
pepper in a bowl of milk. There are a

MIKE BROWN
VIA EMAIL

few basic tips that will help get you
started and the first concerns water.
The best thing to do for this style is
buy reverse osmosis water from a
local grocery store and add water
salts to produce water with about 50
mg/L of calcium. | prefer to use calci-
um chloride for this type of beer

BRAD JOHNSON
BLAINE, MINNESOTA

£ £If you have access

to lab gadgets
you can use a
pipette to quickly
and accurately
measure and
dispense the prim-
iNng solution into
your bottles . . . 59
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help me mr. wizard

because chloride has a softer effect on flavor than sulfate. If
you use calcium chloride and add 0.02 ounces per gallon
(0.14 g/L) of mineral free water you will have the 50 mg/L
of calcium [ suggest.

The next ingredient you need to select is malt. If you
are not an all-grain brewer, consider delaying this brew until
you begin brewing using mashing as part of your routine.
The type of malt you select is really up to you. Clearly
pale-colored malt is required, but you have a pretty wide
selection of pale lager malts to choose amongst. If you plan
on using adjuncts you may want to use some 6-row malt in
your grist bill, but many of today’s 2-row malts produced
from North American barley have enough enzymes to han-
dle up to 15-20% adjunct with little problem. Light beer is
not the style to start adding a bunch of special malts, but if
you do want just a little color and malt flavor a dash of
higher kilned pale malt, such as 10 °L Munich malt, or crys-
tal malt can be used. Just don’t get carried away with these
ingredients because a little bit goes a long way.

Next is the most critical process to consider; mashing.
The underlying principle to light beer brewing is the pro-
duction of wort that is highly fermentable and there are
two ways to achieve this goal. The easiest on paper is to
add exogenous enzymes (enzymes from sources other than
malt) to the mash. The best way to produce very fer-

mentable wort, however, is by controlling the mash. Not
only is this relatively easy, but it works very well. The main
difference, however, is that extended mashes do not
hydrolyze all of the malt starch into fermentable sugars so
there is residual carbohydrate in beers using extended
mashing. For this style of beer you want to have a wort
gravity somewhere between 8-9 °Plato or 1.032-1.036.
The type of mash you need to use is a multi-tempera-
ture step mash. | suggest beginning your mash at about
122 °F (50 °C). This first step is used by some brewers to
encourage proteolytic activity, but for this style it is just a
good starting point to get your water and malt properly
mixed together. A good ratio of water to malt for this style
is about 3.5 parts water to | part malt by weight (3.5 liters
water per kilogram malt or 0.42 gallons per pound). Hold
the mash at your mash-in temperature for about |5 minutes
and begin heating toward a target of 145 °F (63 °C). It is
absolutely vital to this type of beer not to over-shoot the
target temperature. A useful technique is to shut off the
heating when you get to about 140 °F (60 °C) and let the
mash temperature settle. Then slowly heat up to 145 °F (63
°C). Why is this so critical? Well the whole purpose of this
method is to hit a temperature where both beta and alpha
amylases are happy and to hold this temperature for at
least two hours . . . that's right, two hours minimum! If you

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 8 Baker,
from wholesale (strictly!) warehouses in:

» Westport, Massachusetts

* Ada

* Baltimore, Maryland

* Sacramento, California

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

CROSBY & BAKER LTD

Call us for great products and prices: 1.800.999.2440
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want to go longer you can, but at
some point the rate of change in an
enzymatic reaction approaches zero as
the concentration of substrate
approaches zero.

This is all very easy for me to
explain, but the execution is not easy
because the mash cools off fairly
quickly. In a commercial brewery
things are controlled automatically and
as the mash cools the heating jackets
and mash agitator kick on and off to
keep the mash temperature within a
defined control range. You are going to
have to do the same thing at home by
carefully monitoring the mash. [ think
two to two and a half hours is a rea-
sonable time to fuss over the mash.

After the long hold at 145 °F
(63 °C) is over you need to heat the
mash up to about 158 °F (70 °C) so
that alpha amylase can reduce the size
of any large starch molecules that may
have survived. After a brief 10-15
minute hold, mash off at 168 °F
(76 °C) and transfer to the lauter tun.

Things are pretty standard from
here on out; boil for 60-90 minutes
and use a modest hopping rate during
the boil to target around 10-20 IBUs,
depending on your personal prefer-
ences. Cool the wort down to around
50-55 °F (10-13 °C), aerate well and
pitch a clean-fermenting lager yeast
strain. If you pitch at a proper level
(about 10-15 million cells per milliliter
of wort) primary fermentation should
be complete in seven to ten days.
Carefully rack to your secondary and
store as close to 32 °F (0 °C) as possi-
ble for about 3-4 weeks to allow the
beer to naturally clear.

| HAVE A
RASPBERRY WHEAT
RECIPE WHERE |
ADD RASPBERRY
PUREE IN THE SEC-
ONDARY. THIS OF COURSE
CHANGES THE GRAVITY OF THE
BEER AND | AM NOT SURE HOW TO
CALCULATE THE FINAL ALCOHOL
CONTENT. CAN YOU PLEASE

ADVISE?
JOHN CONRAD
RICHMOND, VIRGINIA

Regan Pillion...
Grandfather of the
BrewSculpture” and

official company crazy guy is
handing out this
holiday season!

Go to MoreBeer.com, click on
: ',_‘Kegan and start saving!

FREE Shipping
on most orders
of 459 or more!

www. MoreBear.com * Home Brewing Supplies * 1-800-600-0033

@z @ |§ in 500 ml and
- ap 1 W bottles
' ' in our best
new ‘Crown Cap Flint (clear)
adorns the entire and Amber
'Royal Family' Available from
of bottles =« your local
e Distributors:
LD. Carizon (330) 678-7733
wyovedcarison.com

Mr. Beer (800) 852-4263

www.mirbeer.com

Midwest Homebrewing Supplies
(888) 449-BREW

wovivemidwestsupplies.com

Brewcraft USA (503) 281-3941

wwevebrewceraftfusa.com

Manufactured by EZ. Cap
(403) 282-5972 wrwvr.ezcap.net
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help me mr. wizard

Unfortunately, the alcohol content of most

fermented beverages cannot be calculated

based on the change in specific gravity seen

during fermentation for one very simple
reason; not all contributors to specific gravity are fer-
mentable. This means that it is incorrect to assume that the
original gravity represents “potential alcohol” as indicated
by many hydrometers. This is especially true when dis-
cussing beer because it is an absolute fact that not all
sources of extract are fermentable.

If you had a solution of water and sucrose and nothing
else you could indeed consider the specific gravity of the
solution to be a good indicator of potential alcohol. If this
solution is completely fermented the end result would be a
solution of water, ethanol and a relatively insignificant
amount of other fermentation by-products. Specific gravity
could be used to fairly accurately determine the alcohol
content of this solution of water and ethanol.

The problem with most fermented beverages is that
there is more present than alcohol and water. Alcohol has a
density less than water and a solution of water and alcohol
has a density less than 1.000 . . . that is unless there are
compounds that are denser than water, like sugars. What
does this all mean? It means that you can have two beers

800-237-3655
www.polarware.com

; Proud USA
customerservice@polarware.com

Manufacturer
Since 1907
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with the same original gravity and the same final gravity
that contain different amounts of alcohol. This is possible
because the carbohydrate content of the beer is a third
contributor to specific gravity and makes this possible,
meaning that there is no real way of calculating the alcohol
content of beer based on the hydrometer.

So the fact is if you want to calculate the alcohol con-
tent of beer you have to make a bunch of assumptions. For
most beers that have a relatively “normal” mash you can
multiply the change in °Plato by 0.4 to determine a decent
approximation of alcchol by weight. If you want alcohol by
volume you multiply the change in °Plato by 0.5. So for the
fruitless beer you brewed the beer started at 13° Plato
(1.054 SG) and finished at 3.50° Plato (1.014). That's a drop
of 9.5° Plato and corresponds to about 4.75% by volume
using this method.

Adding sugar (like fruit puree) after the beer is ferment-
ed gets a little messier because you are no longer measuring
the specific gravity in the absence of alcohol. | would deter-
mine how much sugar by weight | am adding and convert
this sugar weight to alcohol (I gram of fermentable sugar
yields 0.51 grams of alcohol), then add this alcohol yield to
the weight of alcohol in my beer and then run another cal-
culation to determine the blended alcohol concentration. &

dar
{,guaranteed supﬁor*t
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German Pilsner

Clean, crisp and dry

erman Pilsner recipes seem
so simple, but brewing a per-
fect example is a challenge

that many brewers never master. A
big part of the challenge is getting a
dry, crisp finish to the beer.

Historically, German Pilsner was
an attempt to copy Bohemian
Pilsener. German Pilsner is crisper and
drier with a sharper bitterness that
tends to linger in the finish. It is also
more highly attenuated and lighter in
body and color, having a medium-light
body and ranging from pale straw to
light gold in appearance. The malt
character is evident as a light Pilsner
grainy flavor and aroma. Hop charac-
ter is a mix of floral and spicy noble
hops, usually ranging from low to
moderate. The fermentation charac-
ter is clean, and very low in esters.

| would never attempt to make a
German Pilsner without using conti-
nental Pilsner malt. You can use other
pale malts if you have no other option,
but the light, grainy taste of high qual-
ity Pilsner malt is right on target for
this style and it is the only malt you
need for a great German Pilsner. You
can add head and body forming dex-
trin malts such as Carapils® or
Carafoam®, but keep these between
0 and 10% of the grist.

Extract brewers should use a
Pilsner-type extract that attenuates at
least 75% or more. Most light colored
extracts will attenuate fairly well and
should be close enough. Those made
from continental Pilsner malt would
be the best choice, but there are sev-
eral good domestic Pilsner or Pilsner-
like extracts out there. Even if using
an extract with a lower fermentability,
the most important thing is to ferment
it to the maximum extent possible.

Perhaps, historically, a brewer
would use a decoction mash when
brewing German Pilsner, but | find
that high quality continental Pilsner
malt and a single infusion mash will
produce a beer every bit as good as
the best commercial examples. It is

more important to invest time and
effort in fermentation, sanitation and
post fermentation handling than
decoction. To ensure alpha amylase
has also completed its work, you can
include a short additional rest at 154
to 158 °F (68 to 70 °C).

For a single infusion mash, target
a mash temperature range of 147 to
150 °F (64 to 66 °C). If you are mak-
ing a lower gravity beer, use the higher
end of this temperature range to leave
the beer with a bit more body. Keep in
mind that lower mash temperatures
need longer to convert than high mash
temperatures. The first few times you
make a beer like this, test your mash
for conversion and extend your mash
until you are confident conversion
is complete.

In this style, hop flavor and aroma
should always be present and can
range from low to high. [ really like
using German grown Hallertau hops
for flavor and aroma, though some-
times they are hard to source. Other
German grown hops, such as
Tettnang, Spalt, Perle or Tradition,
work well also. These hops when
grown outside of Germany can still
work well, but you should check with
your supplier first if you are not sure
how closely they match the German
grown hops. If you cannot get any of
those hops, you do have some flexibili-
ty. The trick is to select hops with that
same flowery or spicy noble hop char-
acter. You do not want to use any-
thing fruity or citrusy. Some decent
substitutions are Liberty and Mt.
Hood. You can also try Crystal, Ultra
and Vanguard. It is really the overall
impression that matters. The big pic-
ture is that you want moderate hop
character and a firm bitterness, but
both should complement and integrate
well with your malt and yeast choices.
The balance of bittering versus malt
sweetness should always be to the bit-
ter side. You want a firm bittering
presence, one that is obvious, maybe
even sharp, but not harsh. The bitter-

Continued on page 21

style profile

by Jamil Zainasheff

german pilsner by the numbers

ceerenrenennnes 1.044-1.050 (11-12.4 °P)
ssissenivnnnes 10008-1.013/(2.1-8.3 °P)

___________________________________________
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style recipes

German Pilsner
(5 gallons/19 L, all-grain)
OG = 1.048 (11.9 °P)
FG =1.009 (2.3 °P)
IBU=37 SBM=3 ABV=5.1%

Ingredients

9.7 Ib. (4.4 kg) Durst Continental
Pilsner Malt 2 °L (or similar)

6.64 AAU Perle pellet hops
(0.83 0z./24 g of 8% alpha acids)
(60 min.)

1.68 AAU Hallertau pellet hops
(0.42 0z./12 g of 4% alpha acids)
(15 min.)

1.68 AAU Hallertau pellet hops
(0.42 0z./12 g of 4% alpha acids)
(1 min.)

White Labs WLP830 (German Lager)
or Wyeast 2124 (Bohemian Lager)
yeast

Step by step

Mill the grains and dough-in targeting
a mash of around 1.5 quarts of water
to 1 pound of grain (a liquor-to-grist
ratio of about 3:1 by weight) and a
temperature of 147 °F (64 °C). Hold
the mash at 147 °F (64 °C) until enzy-
matic conversion is complete, which
may take 90 minutes or more at this
low temperature. Infuse the mash with
near boiling water while stirring or with
a recirculating mash system raise the
temperature to mash out at 168 °F
(76 °C). Sparge slowly with 170 °F

(77 °C) water, collecting wort until the
pre-boil kettle volume is around 6.5
gallons (25 L) and the gravity is 1.037
(8.3 °P).

The total wort boil time is 90 min-
utes, which helps reduce the S-Methyl
Methionine (SMM) present in the lightly
kilned Pilsner malt and results in less
Dimethyl sulfide (DMS) in the finished
beer. Add the first hop addition with 60
minutes remaining in the boil. Add Irish
moss or other kettle finings with 15
minutes left in the boil. The other hop
additions are at 15 minutes and 1
minute left in the boil. Chill the wort to
50 °F (10 °C) and aerate thoroughly.
The proper pitch rate is three pack-
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ages of liquid yeast or one package of
liquid yeast in a 6-liter starter.

Ferment around 50 °F (10 °C) until
the yeast drops clear. With healthy
yeast, fermentation should be com-
plete in two weeks or less, but do not
rush it. Cold fermented lagers take
longer to ferment than ales or lagers
fermented at warmer temperatures. If
desired, perform a diacetyl rest during
the last few days of active fermenta-
tion. Rack to a keg and force carbon-
ate or rack to a bottling bucket, add
priming sugar, and bottle. Target a car-
bonation level of 2 to 2.5 volumes. A
month or more of cold conditioning at
near freezing temperatures will
improve the beer. Serve at 43 to 46 °F
(6 to 8 °C).

German Pilsner
(5 gallons/19 L, extract only)
0OG =1.048 (11.9 °P)
FG = 1.009 (2.3 °P)
IBU=37 SRM=3 ABV=5.1%

Ingredients

6.83 Ib. (3.1 kg) Pilsner liquid malt
extract 2 °L

6.64 AAU Perle pellet hops
(0.83 0z./24 g of 8% alpha acids)
(60 min.)

1.68 AAU Hallertau pellet hops
(0.42 0z./12 g of 4% alpha acids)
(15 min.)

1.68 AAU Hallertau pellet hops
(0.42 0z./12 g of 4% alpha acids)
(1 min.)

White Labs WLP830 (German Lager)
or Wyeast 2124 (Bohemian Lager)
yeast

Step by Step
| have used a number of Pilsner-type
extracts. Most do an admirable job of
brewing a German Pilsner. If you can-
not get fresh liquid malt extract, use
an appropriate amount of dried extract
instead. Using fresh extract is very
important to this style.

Add enough water to the malt
extract to make a pre-boil volume of

5.9 gallons (22.3 liters) and the gravity
is 1.041 (10.2 °P). Stir thoroughly to
help dissolve the extract and bring to
a boil.

Once the wort is boiling, add the
bittering hops. The total wort boil time
is 1 hour after adding the first hops.
Add Irish moss or other kettle finings
with 15 minutes left in the boil. The
other hop additions are at 15 minutes
and 1 minute left in the boil. Chill the
wort to 50 °F (10 °C) and aerate thor-
oughly. The proper pitch rate is three
packages of liquid yeast or one pack-
age of liquid yeast in a 6-liter starter.

Ferment around 50 °F (10 °C) until
the yeast drops clear. With healthy
yeast, fermentation should be com-
plete in two weeks or less, but do not
rush it. Cold fermented lagers take
longer to ferment than ales or lagers
fermented at warmer temperatures. If
desired, perform a diacetyl rest during
the last few days of active fermenta-
tion. Rack to a keg and force carbon-
ate or rack to a bottling bucket, add
priming sugar, and bottle. Target a car-
bonation level of 2 to 2.5 volumes. A
month or more of cold conditioning at
near freezing temperatures will
improve the beer. Serve at 43 to 46 °F
(6 to 8 °C).




ness-to-starting gravity ratio (IBU divided by the decimal
portion of the specific gravity) ranges from 0.5 to 1.0, but |
like to target around 0.7 to 0.8.

You can make a fine example of this style with most
water, but BYO's “Mr. Wizard” columnist Ashton Lewis
says that making excellent very clean lagers requires very
low carbonate water. He prefers to start with reverse
osmosis water and adds calcium chloride to adjust to 25
ppm calcium. While that is true, | personally feel it is also
important to have at least a small amount of sulfate in the
water. The sulfate content of brewing water affects the
perception of hop bitterness to a signif-
icant degree. Very low sulfate content
results in a “soft” or “flabby” bitter-
ness, but bitterness in a German pil-
sner should be firm and sharp. Adding
a small amount of gypsum results in a
sharper, crisper hop bitterness. Most
water only requires a small amount of
gypsum. If you do not know the sulfate
content of your water, start with one
gram of gypsum per gallon. Generally,
you should never need more than two
or three grams per gallon. It is usually
better to add less than to add more
and it only takes a small amount to
accentuate hop bitterness. You can add
gypsum to the mash or, if you are
brewing with extract, you can add it
directly to your boil kettle water before
you heat it.

You can ferment German Pilsner
with almost any lager yeast. My
favorites are White Labs WLP830
German Lager and Wyeast 2124
Bohemian Lager, and former “Style
Profile” columnist Horst Dornbusch is
fond of Wyeast Danish Lager 2042.
You need around 340 billion clean,
healthy cells to properly ferment 5 gal-
lons (19 L) of this beer, which is double
what you would use for an equivalent
strength ale. For a simple, non-stirred
starter, one package of liquid yeast in
1.5 gallons (6 L) will result in the right
amount of yeast. If you are not making
a starter, you will need about three
packages of fresh liquid yeast. Even if
you have three packages of yeast,
it is still prudent to make a small
starter from the packages about four
to six hours before pitching. This
ensures that the yeast is viable and
gives them a chance to get started
before fermentation.

A good German Pilsner is clean
and crisp and a large part of that

comes from excellent fermentation practices. You should be
putting at least as much effort into fermentation as you do
producing the wort. The BJCP style guide mentions the
presence of sulfur from fermentation and DMS from the
lightly kilned Pilsner malt, but you should still strive to elimi-
nate these flavors and aromas from your German Pilsner.
When making lagers, | like to chill the wort down to
44 °F (7 °C), oxygenate, and then pitch my yeast. | let the
beer slowly warm over the first 36 hours to 50 °F (10 °C)
and then | hold this temperature for the remainder of fer-
mentation. If fermentation seems sluggish at all after the
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first 24 hours, | am not afraid to raise the temperature a
couple degrees more. This is similar in theory to a Narziss
fermentation, where the first two-thirds of the fermenta-
tion is done cold and the final third is done warmer. The
idea is to reduce the diacetyl precursor alpha-acetolactate,
which the yeast create during the early phase of fermenta-
tion. Once the growth phase of fermentation is complete, it
is important that fermentation be as vigorous as possible. It
may never be as robust as fermentation at ale tempera-
tures, but it is important to have enough activity to blow
off aromatic sulfurs and other unpleasant compounds.

Better Beer in Just One Click!!

154 Varieties of Yeast

170 Different types of Grain (rom 75¢ms.,)
67 Varieties of Hops (from 89¢0:.)
Equipment from Beginner to Insane

for a Limited time

FREE SHIPPING
on all BLICHMANN products

*mainland US only

RebelBrewer.com

Beer Made Belter
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Vigorous yeast activity at the end of fermentation also
improves reduction of compounds such as diacetyl.

Since diacetyl reduction is slower at colder tempera-
tures, a cold-fermented lager may require a diacetyl rest.
To perform a diacetyl rest, simply raise the temperature
into the 65 to 68 °F (18 to 20 °C) range for a two-day peri-
od near the end of the fermentation. While you can do a
diacetyl rest after the fermentation reaches terminal gravi-
ty, a good time for a diacetyl rest is when fermentation is 2
to 5 specific gravity points (0.5 to | °P) prior to reaching
terminal gravity. Brewers ask how they should know when
fermentation has reached that stage.
My advice is to raise the fermentation
temperature for a diacetyl rest as soon
as you see fermentation activity signifi-
cantly slowing. It will not hurt the beer
and it should help the yeast reach com-
plete attenuation as well.

It seems that every beer
improves with some period of cold con-
ditioning and German Pilsner is no
exception. Traditional lager conditioning
utilizes a slow temperature reduction
before fermentation reaches terminal
gravity. The purpose of the slow cool-
ing rate is to avoid sending the yeast
into dormancy. After a few days, the
beer reaches a temperature close to
40 °F (4 °C) and the brewer transfers
the beer into lagering tanks. If you want
to use this technique, you will need
precise temperature control so that fer-
mentation slowly continues and the
yeast remains active. Rapidly chilling
the beer near the end of fermentation
can cause yeast to excrete a greater
amount of ester compounds instead of
retaining them.

Personally, | prefer to wait until
fermentation is complete, including any
steps such as a diacetyl rest, before
lowering the beer temperature. The
yeast is far more active and able to
reduce fermentation byproducts at
higher temperatures. Once [ am certain
the yeast have completed every job
needed, | use a period of cold storage
near freezing. This time in storage
allows very fine particulates to settle
out and the beer flavors to mature. In
any case, great lagers take time, so do
not rush things. @vo

Jamil ZainashefF is the host of
“Can You Brew It"” and “Brew Strong,”
both found on The Brewing Network
(www. thebrewingnetwork.com).
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The brew that (literally) puts the
bread in "liquid bread”

INTEREST IN KVASS,

a staple of Russian life, is rising
here in North America.

KVASS REVIVAL

story and photos by Michael Tonsmeire and Nathan Zeender

“Can we brew something weird?” It was with those simple,
prophetic words from Tom Baker, present brewer and owner
of Earth Bread + Brewery in Philadelphia, to Scott Smith,
brewer and owner of Pittsburgh’s East End Brewing Co.,
that our current story of the brewing oddity that is kvass
begins. In the summer of 2006 Baker was winding down his
days at his cult label Heavyweight Brewing Co., where he
gained a reputation for brewing unique and boundary push-
ing beers, when Smith made a pilgrimage to the last open
house for the soon to be shuttered brewery. The two cre-
ative brewers share an admiration for arcane beer recipes
and wordplay, which led Smith to cavalierly offer Baker the

opportunity to travel to Pittsburgh to guest brew a batch at
East End.
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The ever daring Baker had gotten the inspiration for
brewing a kvass from Randy Mosher’s Radical Brewing, a lit-
erary exploration of archaic beer styles. The appropriately
named Mr. Baker, a confirmed bread geek, to that point had
only homebrewed a single 5-gallon (19-L) batch of kvass.
Peggy, his wife, and Earth Bread partner, remembered this
brew with no rosy adjectives.

So in the winter of 2006, Mr. Baker arrived at East End
and instigated an enduring fascination with kvass in Smith.
For the guest brew, Smith commissioned 30 loaves of stale
rye bread from the nearby Wood Street Bread Co., and
owner Bill Bartelme was only too happy to oblige. The
resulting 3% ABV beer was fermented with East End’s
house ale strain.



Happy with the success of their initial effort, the two
brewers collaborated on a second kvass, this time fermented
with bread yeast on Baker’s recommendation. This change
added a welcome rustic charm to the finished beer. Smith
has continued a regular series of kvasses employing bread
yeast under his Session Ale line: an ambitious project to
brew a vast array of flavorful beers at less than 4.5% ABV.

KVASS: A PRIMER
Kvass, from the Russian word meaning to leaven, is a millen-
nium old, low alcohol (generally between 0.5 and 2.5%
ABV) folk beer brewed from stale bread. An ingenious use
for unpalatable leftover bread, the carbohydrate rich sustain-
ing drink is widely touted as a probiotic health drink and
vodka hangover cure. Traditional kvass is fermented either
with bread yeast or spontaneously with wild yeast, and usu-
ally consumed within a matter of days, as bacteria quickly
acidify the beer — a turn favored by some devotees.

Kvass is a staple of the traditional foodways of Russia

was a longtime homebrewer before opening East End
Brewing in 2004 and that spirit still pervades his operation. In
addition to his year round beers, Smith is constantly brewing
innovative and experimental beers with abandon, a sense of
humor and not a trace of pretension.

The recipe for East End’s Wood St. Kvass includes 60
loaves of stale rye bread, supplemented with a mash of
Pilsner malt, brown malt for toasty bread crust flavor and
rye malt for character. Smith also added enough caraway
seeds (the dominant flavor in so many rye breads that it has
become synonymous with the grain) to the boil to impart
their distinct warm aroma into the beer. As with adding any
spices to beer, it is a balancing act to get the spice to come
through without trampling over the other beer flavors or the
beverage’s drinkability.

Brewing kvass on a production scale offers numerous
challenges and impracticalities. Our work on the batch start-
ed the night before brew day with picking up stale rye bread
from the Wood Street Bread Co. That night we sliced the

and Eastern Europe that crosses cultural and class divides —
a point of national pride. Pushkin rated Russians’ need for
kvass equal to their need of air for breathing, and the works
of Tolstoy, Chekhov and Dostoevsky often cited kvass. As an
alliteration and possible derivation, in Norse mythology,
Kvasir was the all-wise poet-god whose blood was distilled
and used to ferment honey into mead.

Traditional kvass is a true peasant beer that covers a
genus of recipes that include stale bread, along with cereal
grains, fruits, vegetables, various herbs and/or spices. For
ages kvass was a strictly domestic product with endless local
variants; for example beet kvass is common in the Ukraine
and horseradish kvass is popular in the Urals.

It is important to make a clear distinction between tradi-
tional kvass and modern, commercial kvass. The kvass you
might find today on the shelf at a Russian specialty store is an
unfermented sweet soft drink, sharing little in common with
its namesake. To find a true descendant of traditional kvass
in America you need look no further than East End Brewing.

KVASS A LA EAST END
In the Summer of 2010, Scott Smith invited both of us to join
him to brew and document his current batch of kvass. Smith

bread into large chunks and then mixed it with roughly | gal-
lon (3.8 L) of 190 °F (88 °C) water per loaf in a modified hop-
back where it sat undisturbed overnight to give time for the
bread to hydrate.

On brew day morning we returned to the brewery for
mash in. When the mash was converted, we turned our
attention to the bread which had disintegrated into a thick
doughy mass. We took turns forcing the liquefied bread
through the metal grate at the bottom of the hopback and
into the boil kettle. This thick, starchy substance is what
brewers usually try to avoid getting into their boil, but we
were watching gleefully as chunks of bread goo shot through
the sight glass. Smith pumped the runnings from the mash in
with the liquefied bread, creating a turbid kettle liquor.

If the bread wasn't enough of a clue that what we were
brewing was out of the usual, the hop schedule was a dead
giveaway — just 7 oz. (200 g) of low alpha-acid Styrian
Goldings in 11 barrels — approximately a single IBU in 341
gallons (1,290 L) of beer.

Along with this meager hop addition, we added one
pound of caraway seeds, pulverized in a coffee grinder. After
a short 30 minute boil, followed by whirlpool and heat
exchange, the wort was ready for fermentation.
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Got homebrewing questions{?.'
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Tap into the knowledge of 2
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1300 N. I-35E, Suite 106., Carrollton, TX 75006
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Smith had discovered when he
aged a previous batch of kvass, the
brew took on an up-front and comple-
mentary lactic sourness. To replicate
that character with a portion of the
batch we helped on, he chose to pump
140 gallons (530 L) of the thick wort up
to the attic of the brewery for fermen-
tation and souring in two long-used oak
barrels. A warm primary fermentation
in porous oak encouraged a mixed fer-
mentation with wild yeast and acid
producing bacteria. Smith intends to
age the barrel fermented portion for
6-12 months before releasing the beer
under the name Debaser, a direct refer-
ence to the opening track on the Pixies
1989 album Doolittle and also, “a terri-
ble pun about the incredible acidity of
the beer.”

The remainder of the wort was
transferred into a standard cylindro-
conical tank for fermentation. A mod-
est two tablespoons of Red Star active
bread yeast was rehydrated in warm
water and pitched for the entire batch —
about the number of cells required to
ferment 5 gallons (19 L) of barleywine.

KVASS AT HOME

With all the valuable knowledge
gleaned from our time brewing at East
End, we returned home with ideas of
what kvass could be in the homebrew
environment.

For our first kvass, we scaled the
recipe directly from East End’s brew
sheet and used a loaf of home baked
rye bread. Active fermentation was
swift and complete in just a few days at
warm temperatures to encourage lac-
tic acid production. The result was a
spritzy, lactic and thirst quenching beer
with a hint of caraway.

For our second iteration, we took
inspiration from the folk beers of
Scandinavia to create a winter kvass,
with smoked malt, fresh spruce clip-
pings and dried elderberries. Whereas
the East End’s kvass is a perfect sum-
mer beer, we sought to make a kvass
for the cooler months. As a baseline for
this more robust brew, we used a dark
pumpernickel bread, but again fer-
mented warm with bread yeast.

We landed on a more accessible
option for our third variation, a hybrid



brown porter-kvass fermented with beer yeast. English
porters historically got their bread crust character from
brown malt. By adding a loaf of pumpernickel bread as well,
we aimed to enhance this character. We also increased the
hopping rate and fermented this kvass with an ale yeast to
prevent souring.

These three beers are just the beginning of the flavors
we can play with in kvass. Let it be an arena of the imagina-
tion — think black bread, honey, juniper berries, ferment
with a sourdough starter, etc...

(IM)PRACTICALITIES OF BREWING KVASS
Adding liquefied bread to a batch of beer brings its draw-
backs and challenges. The flour tends to settle on the bot-
tom of the kettle as the beer comes to a boil and can scorch
if stirring is neglected for even a few minutes. Flour also adds
starches which are unfermentable by beer yeast, but which
can be consumed by wild yeast and bacteria.

bread
RECIPES

No-Knead Sourdough Rye

Ingredients

7.5 0z. (213 g) bread flour

7.5 oz. (213 g) whole rye flour

1.5 tsp. table salt

1.5 tbls. whole caraway seeds

11 oz. (325 mL) filtered or bottled room temperature water

2 tbls. of sourdough starter (If you don't have a sourdough
starter sub in 1 tsp. of distilled white vinegar and % tsp
of active dry bread yeast, avoid “Rapid Rise” or similar.)

Step by Step
Toast the caraway in a small pan over low heat until they
become aromatic (2—-3 min).

Whisk together the flour, salt, and caraway. In a sepa-
rate bowl, dissolve the sourdough starter into the water.
Combine the dry ingredients with the wet, mixing for 30
seconds or until there is no dry flour. The dough may
seem a bit stiff now, but as the starch molecules hydrate
the dough will become softer.

Set the dough aside in a bowl covered with plastic
wrap and then a tea towel for 18-24 hours in a cool spot.
You may need to adjust the rise time based on how quick-
ly your starter (or yeast) works, the dough should double
or triple in volume.

Turn out the shaggy mass of dough onto a clean,
floured work surface, adding more bread flour on top. Fold
the dough back onto itself a few times until it loosely
resembles a ball. If the dough is too sticky to work with (it
should be tacky) or if it won't hold its shape you can fold
in a few additional tablespoons of flour. On a clean sur-
face, roll the dough ball in a circle between your hands to
form a smooth outer skin.

Place the loaf cn a floured towel to prevent it from
sticking. Cover and leave the loaf to rise until it doubles in
size (1.5-2 hours). When the dough has risen, place a

Make sure the bread contains no added oll or fat. Whole
rye and wheat add small amounts of fat to the bread but not
enough to disrupt head stability. Bread yeast is the same
species as ale yeast (Saccharomyces cerevisiae). The yeast
strains marketed for bread are selected for their ability to fer-
ment quickly. When used to produce a beer, active fermen-
tation occurs just as rapidly with a small amount of bread
yeast as it would with a standard pitch of ale yeast. Bread
yeast, however, is not selected for its flocculation properties,
so steel yourself for a hazy beer. Dried bread yeast is not pro-
duced under the same sanitary conditions as beer yeast, and
often contains populations of both Lactobacillus and wild
yeasts. These added microflora are not an issue when rising
a loaf of bread, but when used to produce beer the odds that
sour or funky flavors will develop are relatively high.

Michael Tonsmeire wrote about adding fruit to sour beers in
the September 2010 issue of Brew Your Own.

cast iron Dutch oven in an oven and set it for 425 °F (220
°C). If you are using an enamel-coated Dutch oven, set
the oven to 450 °F (230 °C) since the lighter/glossy sur-
face will transfer heat at a slower rate. Once the oven is
preheated, wait an additional 10-15 minutes until the
Dutch oven is heated through.

Immediately before putting the loaf into the oven, you
need to score the top to allow for oven spring to occur
and for steam to escape. We like a few parallel cuts with a
sharp knife or straight razor blade held at a 45 degree
angle (% inch or shallower). Place the loaf (as gently as
possible) into the Dutch oven. Return to the oven to bake
for 25 minutes with the lid on, then raise the temperature
by 25 °F (14 °C) and remove the lid, bake until the crust is
golden brown and crunchy (20-25 min). Remove from the
oven to a cooling rack.

Pumpernickel Bread

Use the same ingredients and technique as for the rye,

but also add:

2 thls. light molasses

1 thls. Carafa® Special Il (ground to a fine powder in a
coffee grinder)
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East End Kvass
(5 gallons/19 L,

all-grain with bread)
OG =1.036 FG = 1.009
IBU=15 SRM =6.7 ABV =3.5%
The negligible IBUs and bread yeast
combine to give this beer a high chance
of souring (as both we and East End
have experienced). If you want to
increase your chances of avoiding a sour

beer you should increase the hop addi-
tion to 1 oz. (28 g) of Styrian Goldings.

Ingredients

5.5 Ibs. (2.5 kg) Pilsner malt

1.0 lbs. (0.45 kg) rye malt

0.50 Ibs. (0.23 kg) brown malt

0.47 AAU Styrian Goldings hops (30 mins)
(0.1 0z./3 g of 4.5% alpha acids)

0.2 oz. (6 g) ground caraway (30 mins)

Bread yeast (Red Star or Fleischmann’s)

Step by Step
Slice a loaf of stale rye bread and soak it
in 1.0 gallon (3.8 L) of 190 °F (88 °C)
water overnight. It is best to do this in a
sealed cooler to retain as much heat as
possible. On brew day, mash grains 60
minutes at 152 °F (67 °C).

Puree the loaf of rye bread and soak-
ing water with a stick blender and add to
the boil kettle along with the mash run-
nings. If you don’t own a stick blender, do
your best to break apart the bread with a
whisk before adding it to the boil kettle.
Due to the short (30-minute) boil and
added bread water, make sure not to col-
lect too much wort pre-boil.

Stir the beer as it
comes to a boil to pre-
vent scorching. Add
the hops and car-
away at the start
of the boil.

After the 30

minute boil is
complete, chill to
75, aerate, and
pitch ~% g of

dried bread yeast
rehydrated in a
few tablespoons of
warm (90-100
*F/32-38 °C) water
for five minutes.
Despite the small
amount of yeast,
visible fermentation
should begin within
24 hours.

When fermenta-
tion is complete,
bottle with 4.5 oz.
(130 g) of sugar for
medium-high
carbonation.
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Winter Kvass (Jul Kvass)
(5 gallons/19 L,

all-grain with bread)
OG =1.040 FG=1.010
IBU=0 SRM =12 ABV =3.8%
Fresh spruce clippings are used in place
of hops for this batch. Make sure to use
only the new growth spruce tips.
Eiderberries add a flavor similar to slight-
ly tart raisins and can be purchased at
many natural food stores.

Ingredients
3.5 Ibs. (1.6 kg) Maris Otter pale malt
3.5 Ibs. (1.6 kg) beechwood smoked mallt
0.50 Ibs. (0.23 kg) rye malt
0.50 Ibs. (0.23 kg) brown malt
0.50 Ibs. (0.23 kg) crystal rye
0.18 oz. (5 g) spruce tips (30 mins)
(fresh new growth)
0.71 oz. (20 g) dried elderberries (0 mins)
(lightly crushed)
Bread yeast (Red Star or Fleischmann’s)

Step by Step
Slice a loaf of stale pumpernickel bread
and soak it in 1.0 gallon (3.8 L) of 190 °F
(88 °C) water overnight. On brew day,
mash grains 60 minutes at 152 °F (67 °C).
Puree the loaf of pumpernickel bread and
soaking water with a stick blender and
add to the boil kettle along with the mash
runnings. Due to the short boil and added
bread water make sure not to collect too
much wort pre-boil.
Stir the beer as it comes to a boil to
prevent scorching. Boil for 30
minutes with the
spruce added at
the start and
the elder-
berries
added
at the
end.
Pitch 1
gram
of
bread
yeast

rehydrated in a few tablespoons of warm
(90-100 °F/32-38 °C) water for 5 minutes.

Without the protection of hops this
beer will likely develop a lactic acid char-
acter as it ages. It can be drunk young,
but additional aging is recommended to
give a chance for the disparate flavors to
come together.

After fermentation is complete, rack to
secondary and allow approximately 3
months for the beer to sour. When the
gravity stabilizes bottle the beer with
3.5 oz. (99 g) of sugar for a moderate level
of carbonation.

Pumpernickel
Brown Porter
(5 gallons/19 L,

all-grain with bread)
0G =1.042 FG=1.010
IBU =15 SRM =22 ABV=4.1%
This recipe was brewed with a solid
dose of hops and was fermented with
American ale yeast to ensure that it did
not sour. The grain bill echoes the recipe
for the pumpernickel bread. If desired,
caraway and/or molasses can be added
for additional layers of flavor.

Ingredients
6.5 Ibs. (3.0 kg) Maris Otter pale malt
1.38 Ibs. (0.63 kg) rye malt
6 oz. (0.17 kg) brown malt
4 oz. (0.11 kg) Carafa® Special Il malt
4 0z. (0.11 kg) chocolate rye
1 tablet Whirlfloc (10 mins)
5.3 AAU Fuggle hops (30 mins)

(1.1 0z./32 g of 4.8% alpha acids)
Safale US-05 dried yeast

Step by Step
Slice a loaf of stale pumpernickel bread
and soak it in 1 gallon (3.8 L) of 190 °F
(88 °C) water overnight. It is best to do
this in a cooler to retain as much heat as
possible. On brew day, mash grains 60
minutes at 152 °F (67 °C). Puree the loaf
of pumpernickel bread and soaking water
with a stick blender and add to the boil
kettle along with the mash runnings. If you
don't own a stick blender, do your best to
break apart the bread with a whisk
before adding it to the boil kettle.
Due to the 30-minute boil and
added bread water, make sure
not to collect too much pre-bail
‘ ; wort. Stir the beer as it comes
- to a boil to prevent scorching.
" Add the hops at the start of
the boil. After the boil, chill to
65 °F (18 °C), aerate, and
pitch the package of dried
yeast directly into the wort.
After fermentation is
- complete bottle with 3.5 oz.
(99 g) of sugar for moderate
carbonation. @vo
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Where Wander Lust Meets Beer Love.
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your free issue of Beer Traveler!

The award-winning team at All About Beerl Magazine have put together a T

must have for every beer lover...Beer Traveler. From traveling executives ‘

looking for the best beer joint to couples planning a getaway weekend *Wihite supplies st
around beer, beer travel has become the cutting edge for craft beer lovers.

-
In this special issue you will find tips, guides, and ideas to get off the beaten ALL ABOUT
path and explore the world of being a beer tourist. Subscribe now and get E E R
your free copy today!* -4
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GIFTS

O UND

$25

HOMEBREWING: GOOD.
COOL HOMEBREWING
GIFTS FOR UNDER $25:
VERY GOOD. AS OUR
GIFT TO YOU THIS YEAR,
BYO HAS SCOUTED OUT
FIFTEEN GIFTS THAT
CAN BE HAD FOR $25 OR
LESS. NAUGHTY OR
NICE, THIS LIST HAS
BEEN HAND-SELECTED
TO PUT A SMILE ON
YOUR FACE WITHOUT
LEAVING A SAG IN YOUR
WALLET. FROM THE TRA-
DITIONAL, CAN'T-DO-
WITHOUT HOMEBREW
TOOLS TO NEW GAD-
GETS AND FUN GAMES,
WE KNOW YOU WILL
FIND THE PERFECT GIFT
FOR YOUR FAVORITE
HOMEBREWER.
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VacuVin Rapid Ice
Beer Chiller, Set of Two,
$13.95
Many of us are forced to store
our brew in the cellar or
garage, only to refrigerate
bottles in painfully mea-
ger batches, but now
you can have as many
beverages as you like
“on ice” without

worrying about your

paltry fridge supply.
Pop this chiller in the freezer

ahead of time (where it will freeze
solid in a couple hours), remove it, and
add your warm beverage. The warm
contents of your bottle or glass will be
rapidly chilled and delicious in minutes
thanks to the gel in the chiller, which
freezes faster and colder than water
and keeps your beverage cold for
hours on end (not that you intended
on having it around for that long).

To buy: www.vacuvinonline.com
/chiller/B0000638SL/

Beer Savers,
6-pack, $12.99
Beer Savers are one of

those products that may
make you shake your
head and ask, “Now,

why didn't | think of

that?” (Don't be too

hard on yourself: we
didn't think of it either.)

Beer Savers are

durable, stretchy, molded bottle cap
charms that are dishwasher safe and
made of food-grade silicone. On the
rare occasions where you just can'’t
seem to find the bottom of that bot-
tle, this product will keep your beer

by Jeremy Perkins

fresh and safe. Also useful for home-
brewing applications, such as capping
during counter-pressure bottling.

As a bonus, the standard multi-
color set of 6 will allow you to choose
a color to clearly and helpfully identify
your bottle in a crowd. So if you have
to step away from your open brew
bottle - even for a second - Beer
Savers have got you covered.

www.beersavers.com

BeerCloud Mobile App
and Website, FREE!

The team at

GreatBrewers.com
. has gathered vast
: i; amounts of beer
| L and brewing data

, from dozens of

beer wholesalers,

hundreds of brewers, tens of thou-
sands of retailers, and millions of con-
sumers to provide the information jug-
gernaut that is now the BeerCloud
(found online and accessed through
your smartphone).

BeerCloud tools help you pair
beer with food, track down your
favorite neighborhood beers, and dis-
cover new styles with the help of hun-
dreds of full beer descriptions. Manage
your beer life on The Cloud, peruse
product catalogs, find popular brew
spots, and even map your way to the
nearest watering hole.

From educational opportunities to
joining forums, the website and the
app are full of information and interac-
tive elements. And, best of all, site
membership and app download are
completely free!

erCIo,,

To download:
Membership: http://



greatbrewers.com/beercloud
App: iPhone App Store;
Android Market

Self-Calibrating Digital
Thermometer, $16.90
Digital ther-
mometers
for homebrew-
ing have come a
long way, and this
model from CDN is an
example. It is housed in a
durable stainless steel case and takes
8 seconds or less to display the correct
temperature.

In addition to being waterproof
and self-calibrating, it also includes a
maximum temperature function (so
you can set it and forget it) and shuts
off after ten minutes of non-use to
conserve power. | his model also mea-
sures a surprisingly broad range of
temps — from -40° F to 450° F —
and comes with a manufacturer’s 5-
year limited guarantee.

Available at many homebrew-
ing retailers. More info:
www.cdn-timeandtemp.com

Yeast: The Practical
Guide to Fermentation,
$19.95

Authored by White Labs’ Chris
White (a BYO editorial
review board member)
and BYO columnist
Jamil Zainasheff, this

1 new book from Brewers
Publications focuses on
the brewer's perspec-
tives about yeast and
what it can contribute to beer. Also
covers yeast selection, storage and
handling, fermentation science, how
to set up a yeast lab and a special
guide to troubleshooting. An excellent
a resource for brewers of all experi-
ence levels!

Available at many homebrewing
retailers or visit http://shop.beer-
town.org/brewers/

Auto Siphon - 1/2”
Racking Cane,
$12.99

A classic homebrewing tool is
the auto siphon. If the home-
brewer in your life doesn't have
one, the days of huffing and
puffing when trying to transfer
your beer from one container to
another will be over. Get down
to 6 inches (15 ecm) of liquid with
just one stroke. Plus, the remov-
able diverter tip and plastic con-
struction make cleaning a snap.

Available at many homebrewing
retailers. More info:
http://fermtech.ca

The Carbonater by
Liquid Bread, $16

Have you ever been
invited to a homebrew
swap, excitedly rushed
home to the garage
after work to fill some
sampling bottles from
your refrigerated
keg/CO; system, loaded up the car,
and arrived at the meeting place only
to find that your precious samples
have all gone flat? Maybe the PSI
wasn't up high enough, maybe the
caps weren't on tight enough...

The Carbonator works with any
standard CO» system (with quick dis-
connect) and fits any | or 2 Liter PET
bottle. So, if there is a last minute
party and you have no homebrew
primed and bottled for holiday gifts, or
a friend wants to take a sample of
your premium lager that's not quite
cold-aged to perfection you can easily
whip out a clean soda bottle, fill it
with beer, screw on the Carbonator,
attach your CO; and carbonate to
perfection.

Available at many homebrewing
retailers or www.liquidbread.
com/retail. html

The Brew Hauler, $13.50
If you've ever tried to move a full or
even freshly washed, wet, slippery
carboy you've probably staggered
about, sworn a little (or a lot), done a

- fair amount of clean-
ing up, and desperate-
8 ly wished there was a
better way. Many
homebrewers use
glass carboys, and the
Brew Hauler makes
i transporting those

“ precious potables
easier (and more importantly, safer)
than ever before.

Adjustable and constructed of
sturdy polypropylene webbing, the
harness can be easily moved from one
carboy to another. Carry your beer
with confidence up and down stairs,
around tight corners and for long dis-
tances with The Brew Hauler.

Available at many
homebrewing retailers.

Escali Primo P115 Digital

Kitchen Scale, $24.95

A digital multi-func-
tion food scale can
be an invaluable tool
for many homebrew

recipes. With a

capacity of |1 pounds

(~5 kg), this Escali scale can
weigh in ounces or grams.

To buy: www.americanweigh.com

Fermtech Wine Thief,
$8.49

Don't let the
word “wine” fool
you, a wine thief'is a
must-have piece of
equipment for home-

brewers. Its easier than
siphoning when you need
just a little bit of beer, and if

you'e using carboys for fer-

menters, the [9-inch (48 cm) thief
will make gathering samples a snap.
Plus, the thief is wide enough to
accommodate a hydrometer inside,
making it a desirable multi-tasker.

Available at many homebrewing
retailers. More info at
http://fermtech.ca
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Blichmann Brewing
Gloves, $11.99

Dive elbow-deep in scald-
ing-hot wort and
| surface

| unharmed and
smelling like a
rose with these

%ﬁb 28-mil gloves,
7 standard in many
commercial breweries. These gloves
also protect your skin from splash-
burns, chemicals and sanitizing agents.
A product of Blichmann
Engineering, these gloves will prevent
the cracked and bleeding skin often
associated with excessive brewing.
But be aware that even these gloves
are not meant for “prolonged” expo-
sure to hot liquid — any more than
two minutes of exposure to hot liquid
may result in a nasty burn.

More info:
www.blichmannengineering.com
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Weldless Sight Tee -
No Thermometer Kit,
$24.95

£ 7 .8 910112131415

\

If you already have a keg or brew pot
and want to get more precise mea-
surements, think about installing a
weldless sight glass kit. And if you just
don't trust the deep, dark depths of
your [5-gallon (57-L) brew kettle, this
product may be for you.

Precisely measure the contents of
your brew pot and monitor color at
the same time. Plus, you can add a
glass thermometer after the initial
installation (as shown above, some
assembly is required).

To buy:
http://brewhardware.com/

Pin Lock Conversion
Posts, $15.95

]

Finally, an
easy way to
convert pin
lock kegs to
ball lock keg
posts! Simply
unscrew your
pin lock posts
and screw on these ball lock posts.
This conversion kit allows you to con-
vert any Firestone, Spartansburg or
Hoover pin lock Cornelius keg to a
ball lock keg and contains a liquid and
gas post fitting with poppets installed
and tested for leaks. In addition, you
get two o-rings for the fittings and
two o-rings for the liquid and gas
tubes in the keg. The fittings are made
of precision aluminum and anodized to
give a corrosion-proof, food grade

e
- %
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* Equipment Kits

* Ingredient Kits

» Spices, Herbs &
Fruit Flavorings
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coating that is durable and will not
chip or peel.

To buy: www.chicompany.net

Brew Belt, $23.99

Worry no more
about stuck fermen-
tations due to cold
rooms. This electric
heating belt helps to
maintain minimum
fermenting tempera-
tures and fits 5-, 6-,
or 7.5-gallon plastic
buckets. It also fits
3-, 5-, and 6-gallon Better Bottles and
3-, 5-, 6- and 6.5-gallon glass carboys,
although the manufacturer does not
recommend using it with glass fer-

menters. Keep your ale cozy and
warm this winter with the Brew Belt.

Available at many
homebrewing retailers.

Bottle and Carboy
Washer,
$12.95

A useful tool for any homebrewer

\ ﬁs_& who has
; T ever

T A % cleaned

= out a car-
boy. This bottle washer creates a jet-
style stream that penetrates build-up
in bottles or carboys. It is automatical-
ly activated when a bottle is pressed
down onto the unit. Female hosed

thread connection.

Available at many
homebrewing retailers.

Hope this helps when it comes to
selecting the lasting gift for the home-
brewer — the kind of thing the gift-
getter is going to appreciate for years
to come. And there are a surprising
number of quality homebrewing items
out there for under $25 — if you know
where to look. We hope you found
something for the frugal homebrewer
on your shopping list. A heartfelt holi-
day cheers! @vo

(k) W Want to brew the best?
Start with the best!

High Gravitv “y

Homebrewing & Winemaking Supplies

All the ingredients to create your own beer
on one convenient page.

™

(Can be based on Blichmann's new TopTier " Brew Stand)

Make your system all electric.
Now you can turn it up to 11
with our new EBC Il featuring

OO power control. n

No Fine Print Shipping o
Order all you want.
Pay §9.99

918-461-2605
www.highgravitybrew.com
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hen the weather turns

cold, it’s time to seek

out the king of all sea-
sonal beers — winter ales. Brewed
stronger, richer and more full-bodied,
these beers taste great alongside a
roaring fire or when hoisting the hali-
day cheer with friends.

Evocative of the season, winter
ales have a tradition in the US, the
UK, Belgium and elsewhere. English
winter beers are normally called win-
ter warmers, and tend to be dark, full
in body, sweet and stronger than aver-
age (5.5% ABV and up). They are
rarely spiced. American winter beers
are usually called Christmas or holiday
beers, and are almost always spiced.
Belgian winter beers are often slightly
stronger (by 1-2% ABV) versions of
flagship beers. If they are spiced, the
spicing is usually more subtle than
American versions.

It’s difficult to describe winter sea-
sonal beers in traditional style terms,
since it's always possible to find excep-
tions to any description. Perhaps it’s
best to just say they are seasonal
offerings that have something “special”
about them — stronger, darker,
spiced, hoppier — basically whatever
the brewer wants to do as a gift for
customers and that is somehow suit-
able for the winter season.

| find most English winter warm-
ers to be very malty with a full body
and sweet finish. Flavors typical of
English Christmas puddings are com-
mon — figs, molasses, toffee, caramel,
raisins, prunes, dried fruit and so on. In
general, they are not roasty but fea-
ture dark caramel and dark fruit fla-
vors. As the name implies, a winter
warmer should have some alcohol
warmth. Beers of this profile are sip-
pers — it's hard to drink them quickly.
Some of my favorite examples are
Young's Winter Warmer, Harvey's
Christmas Ale, Hook Norton Twelve
Days and Fuller’s Old Winter Ale.

American Christmas beers can be
based on a variety of styles, but are
often an amber or darker-colored
malt-focused beer. Spices that are
associated with Christmas cookies,
potpourri and mulled cider are com-
mon — cinnamon, nutmeg, allspice,
ginger, clove, orange peel and others.
Additional fermentables — molasses,



story by Gordon Strong

honey, dark candi sugar, treacle, Lyle's
Golden Syrup — are often used to
add another flavor dimension.
Anchor’s Our Special Ale is a classic
example, but is unusual in that it uses
a different recipe every year. Many
examples have a flavor similar to gin-
gerbread cookies. Spices should be
noticeable but not overpowering.
Belgian winter beers are often
named Noél/Christmas or
Hiver/Winter, and can be based on
any style. Some are spiced, and
orange seems to be a popular flavor-
ing. | like the Dupont Avec les Bons
Voeux (with the best wishes),
DeKoninck Winter Koninck, Jenlain
Biere de Noel, St. Bernardus
Christmas and my personal favorite,

stouts of some type. John Zelazny
said “choose a beer style that is malt-
oriented; hops are not the king here.”

The brewers also agreed that
residual sweetness is important to the
character, and that the best examples
often suggest desserts. Dean Priebe
described his Sleigh Fuel as “thick on
the tongue and sweet” and “resem-
bling Christmas cookies.” Ben
VanderMeer credits his wife Elly with
coming up with the idea for a hearty
match for homemade mincemeat pies
and gingerbread, and to be used as
Christmas presents. He said “the FG
can be high to balance the aggressive
spicing; | used a lot more crystal malt
than | normally would to add sweet-
ness and depth.”

WINTER

Award-
Winning
Beers That
Came
In From
the Cold

De Dolle Stille Nacht (Silent Night, or
Christmas Eve) which is primed with
honey. They are all completely differ-
ent beer styles, but all have that spe-
cial holiday gift theme that makes
them both rare and enjoyable.

Brewing Christmas Ales
To explore the style, I've found five
Christmas ale recipes that have won
best-of-show awards in sizeable com-
petitions. The Beer Judge Certifi-
cation Program (BJCP) database lists
1,161 best-of-show winners since
these records have been kept. Of
those, only eight beers were
Christmas ales, and four of those
were in winter beer competitions. The
four brewers who won those open
competitions are represented here;
congratulations to them, and | thank
them for their help in this article. One
recipe is mine (my first best-of-show,
incidentally), and the four others are
from Ben VanderMeer, John Zelazny,
Dean Priebe and Reed Vander Schaaf.
All the brewers agreed on using
darker malty styles as the base for the
recipe, several of them choosing

SEASONAL B

The use of spices draws strong
opinions, as expected. Again, there is
near unanimous agreement that spices
should be complementary, not domi-
nant. John Zelazny said “too many
spices overwhelm the taste buds and
turn these beers into a train wreck.”
Dean Priebe uses spice extracts (vanil-
la, orange, cinnamon) and adds them
to taste; he says “the base beer should
stand on its own and the spices should
add an extra dimension.” Reed Vander
Schaaf selected the unusual star anise
to complement his strong stout, and
toasted the spice to bring out the fla-
vor. He isn't a fan of allspice or clove,
so he was looking for something to
stand out in competition. My selection
of Christmas spices was straightfor-
ward, mirroring Christmas potpourri.

Stronger beers can age for years,
so consider vintage dating them. |
agree with Dean Priebe that these
beers also make great cask ales. | have
made mine several times to be served
on hand pump at Christmas parties.

Gordon Strong is President of the
Beer Judge Certification Program.
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WINTER WARMER RECIPES

Holiday Prowler —
Gordon Strong
(5 gallon/19 L, all-grain)
0G =1.058 FG=1.014
IBU =19 ABV =5.8%
Best of Show, Ohio State Fair 1997
(90 entries)

Ingredients

9.5 Ibs. (4.3 kg) Crisp Maris Otter malt

0.75 Ib. (0.34 kg) Scotmalt crystal
malt (40 °L)

0.25 Ib. (0.11 kg) Crisp chocolate malt

1.5 Ibs. (0.68 kg) clover honey

V2 can Lyle’s Golden Syrup

¥4 cup blackstrap molasses

6.1 AAU Goldings hops (60 mins)

(1 0z./28 g of 6.1% alpha acids)
1.0 oz. (28 g) Fuggles hops (5 mins)
Spices: 4 cinnamon sticks, 1 nutmeg

seed, 1 vanilla bean, 7 allspice

berries, 1.5 tsp. whole cloves, 8

coriander seeds, 2 nectarine peels
White Labs WLP0O02 (English Ale) yeast

Step by Step

Old ale base. Mash grains at 158 °F
(70 °C). 90 minute boil. Steep spices
(chopped up) in tight mesh bag at
knockout for 10 minutes, remove, then
chill rapidly. Ferment at 68 °F (20 °C).
Prime with muscavado sugar and cask-
condition.

Holiday Prowler
(5 gallon/19 L,
extract with grains)
0OG=1.058 FG=1.014
IBU =19 ABV =5.8%

Ingredients

4.0 Ibs. (1.8 kg) Muntons Light dried
malt extract

1.0 Ib. (0.45 kg) Crisp Maris Otter malt

0.75 Ib. (0.34 kg) Scotmalt crystal
malt (40 °L)

0.25 Ib. (0.11 kg) Crisp chocolate malt

1.5 Ibs. (0.68 kg) clover honey

¥ can Lyle’s Golden Syrup

¥4 cup Blackstrap molasses

6.1 AAU Goldings hops (60 mins)

(1 0z./28 g of 6.1% alpha acids)
1.0 oz. (28 g) Fuggles hops (5 mins)
Spices: 4 cinnamon sticks, 1 nutmeg

seed, 1 vanilla bean, 7 allspice

berries, 1.5 tsp. whole cloves, 8

coriander seeds, 2 nectarine peels
White Labs WLP0O02 (English Ale) yeast

Step by Step

Steep grains in 3.0 gts. (2.8 L) of water
at 158 °F (70 °C) for 45 minutes. Boil
for 60 minutes, initially reserving half of
the malt extract. Add remaining malt
extract and other sugars with 15 min-
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utes left in the boil. Steep spices
(chopped up) in tight mesh bag at
knockout for 10 minutes, remove, then
chill rapidly. Ferment at 68 °F (20 °C).

Star Anise Stout —
Reed Vander Schaaf
(5 gallon/19 L, all-grain)
OG =1.093 FG =1.028
IBU =64 ABV =8.5%
Best of Show, Santa Cruz County Fair
2008 (85 entries)

Ingredients
13 Ibs. (5.9 kg) Gambrinus pale malt
4.0 Ibs. (1.8 kg) Weyermann
Pilsner malt
0.75 Ibs. (0.34 kg) Briess Extra
Special malt (140 °L)
0.5 Ib. (0.23 kg) Briess roasted
barley (300 °L)
0.5 Ib. (0.23 kg) Briess chocolate
malt (350 °L)
1.6 Ibs. (0.72 kg) Weyermann Carafa® Il
malt (400 °L)
1.0 oz. (28 g) star anise
16 AAU New Zealand Pacific Gem
hops (60 mins)
(1.0 0z./28 g of 15.9% alpha acids)
6.8 AAU German Hallertauer Tradition
hops (15 mins)
(1.0 0z./28 g of 6.8% alpha acids)
1.0 oz. (28 g) Belgian Saaz
hops (5 mins)
White Labs WLP013 (London Ale) yeast

Step by Step

Strong stout base. Mash for 60 minutes
at 158 °F (70 °C). Boil for 60 minutes.
Ferment at 68 °F (20 °C) for 2 weeks in
primary, rack to secondary, and add
star anise that has been toasted and
broken up.

Bad Santa —
John Zelazny
(5 gallon/19-L, all-grain)
OG=1.085 FG=1.018
IBU=40 ABV =8.6%
Best of Show, 2010 New York State
Open (282 entries)

Ingredients
12 Ibs. (5.4 kg) Canadian Pils malt
1.0 Ib. (0.45 kg) Munich malt
0.50 Ib. (0.45 kg) Carahell® malt (19 °L)
0.50 Ib. (0.45 kg) CaraMunich® malt
(3040 °L)
1.0 oz. (28 g) black patent malt
1.0 Ib. (0.45 kg) light dried malt extract
13 fl. oz. (384 mL) maple syrup
1.5 Ibs. (0.68 kg) dried cherries
12 AAU US Northern Brewer hops
(60 mins)
(1 0z./28 g of 12% alpha acids)
Wyeast 1084 (Irish ale) yeast

1 vanilla bean (split)
3 cinnamon sticks
(3 inches, broken into pieces)

Step by Step

Strong Scotch ale base. Mash all grains
at 152 °F (67 °C) for 60 min. Mash out
at 168 °F (76 °C) for 10 min. Add dried
malt extract and maple syrup at boil.
Steep cherries in 2 gts. (2 L) of first
wort runnings for 30 min. Strain out
cherries and add this wort at end of
boil. Ferment at 62-64 °F (17-18 °C).
Dry spice in secondary for 2-3 weeks.

Bad Santa
(5 gallon/19-L, extract
with grains)
G =1.085 FG=1.018
IBU =40 ABV = 8.6%

Ingredients
7.5 Ibs. (3.4 kg) light dried malt extract
1.0 Ib. (0.45 kg) Munich malt
0.50 Ib. (0.45 kg) Carahell® malt (19 °L)
0.50 Ib. (0.45 kg) CaraMunich® malt
(3040 °L)
1.0 oz. (28 g) black patent malt
13 fl. oz. (384 mL) maple syrup
1.5 Ibs. (0.68 kg) dried cherries
12 AAU US Northern Brewer hops
(60 mins)
(1 0z./28 g of 12% alpha acids)
Wyeast 1084 (Irish ale) yeast
1 vanilla bean (split)
3 cinnamon sticks
(8 inches, broken into pieces)

Step by Step

Steep grains in 3.0 gts. (2.8 L) of water
at 152 °F (67 °C) for 45 minutes. Boil
for 60 minutes, initially reserving half of
the malt extract. Remove 2 gts. (2 L) of
wort and steep cherries. Add remaining
malt extract and maple syrup with 15
minutes left in the boil. Add cherry
steeping wort at end of boil. Ferment at
62-64 °F (17-18 °C). Dry spice in sec-
ondary for 2-3 weeks.

Better Not Pout Stout —
Ben VanderMeer
(5 gallons/19 L,
all-grain)
OG = 1.068 FG =1.020
IBU =21 ABV=6.1%
Best of Show, Great Arizona Homebrew
Competition 2010
(151 entries)

Ingredients
10.5 Ibs. (4.9 kg) US 2-row malt
1.75 Ibs (0.79 kg) crystal malt (80 °L)
5.0 oz (0.14 kg) black patent malt
7.0 oz (0.20 kg) chocolate

malt



4.0 oz (0.11 kg) roasted
barley
6.0 oz (0.17 kg) flaked oats
5 AAU East Kent Goldings
hop (60 mins)
(1.0 0z./28 g of
5% alpha acids)
0.5 oz. (14 g) Cascade hops
(15 mins)
1.0 Ib. (0.45 kg) clover
honey (15 mins)
1 tbsp. cinnamon (15 mins)
1 tbsp. nutmeg (15 mins)
2.0 oz. (57 g) freshly grated
ginger (15 mins)
2 tsp allspice (15 mins)
0.75 tsp. cloves (15 mins)
orange zest (from 3 medium
sweet oranges) (15 mins)
1 tsp. brewing salts
(in brewing liquor)
1 tsp. Irish moss (10 mins)
2 packets of Danstar
Nottingham dried yeast

Step by Step

Oatmeal stout base. Mash
60 minutes at 155 °F

(68 °C). Collect 7.0 gallons
(26 L). 90-minute boil.
Ferment at 68 °F (20 °C) for
7 days, secondary at 68 °F
(20 °C) for 7 days.

Better Not
Pout Stout
(5 gallons/19 L,
extract with grains)
0G =1.068 FG=1.020
IBU =21 ABV =6.1%

Ingredients

5.5 Ibs. (2.5 kg) Coopers
light dried malt extract

14 oz. (0.39 kg) US
2-row malt

1.75 Ibs (0.79 kg) crystal
malt (80 °L)

5.0 oz (0.14 kg) black patent
malt

7.0 oz (0.20 kg) chocolate
malt

4.0 oz (0.11 kg) roasted
barley

6.0 oz (0.17 kg) flaked oats

5 AAU East Kent Goldings
hops (60 mins)
(1.0 0z./28 g of
5% alpha acids)

0.5 oz. (14 g) Cascade hops
(15 mins)

1.0 Ib. (0.45 kg) clover
honey (15 mins)

1 tbsp. cinnamon (15 mins)

1 thsp. nutmeg (15 mins)

2.0 oz. (57 g) freshly grated

ginger (15 mins)
2 tsp. allspice (15 mins)
0.75 tsp. cloves (15 mins)
orange zest (from 3 medium
sweet oranges) (15 mins)
1 tsp. brewing salts
(in brewing liquor)
1 tsp. Irish moss (10 mins)
2 packets of Danstar
Nottingham dried yeast

Step by Step

Steep grains in 5.5 gts. (5.2
L) of water at 155 °F (68 °C)
for 45 minutes. Boil for 60
minutes, initially reserving
half of the malt extract. Add
remaining malt extract with
15 minutes left in the boil.
Ferment at 68 °F (20 °C)

Sleigh Fuel —
Dean Priebe
(5 gallons/19 L,
partial mash)
OG = 1.060 FG =1.018
IBU =30 ABV =7%
Best of Show,
Novembeerfest 2007
(133 entries)

Ingredients

7.5 Ibs. (3.4 kg) Briess
CBW® Pilsen Light liquid
malt extract

6.3 oz. (0.18 kg) ESB
pale malt

9.4 oz. (0.27 kg) crystal
malt (80 °L)

12 oz. (0.34 kg) black malt

5.6 oz. (0.16 kg) chocolate
malt

5.6 oz. (0.16 kg) Carapils®
malt

3.1 0z. (87 g) Munich malt
(10 °L)

12 oz. (0.34 kg) lactose
powder (15 mins)

10 AAU Fuggle hops
(60 mins)
(2.0 0z./57 g of
5% alpha acids)

Wyeast 1968 (London
ESB) yeast

Vanilla extract

Orange extract

Cinnamon extract

Step by Step

Mash at 153 °F (67 °C).
Ferment at 68 °F (20 °C).

Add extract to 12 fl. oz. (355
mL) bottles — 7 drops vanil-
la, 3 drops orange and 7
drops cinnamon per bottle.@vo

__________________________________________________________________

Monster Mills by Monster Brewing Hardware are
made in the USA on modern CNC equipment with state
of the art accuracy for discriminating home brewers.

WWWMONSTERBREWINGHARDWARE COM

"IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED.”
- MONSTER MACHINIST
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The Region’s Largest Home

Beer & Winemaking Stores

SOUTH HILLS 2212 Noblestown Rd.
BREWING ritisourgh, PA 15205

SUPPLY ...commirgcon

NEW STORE!
2526 Mosside Blvd. SOUTH HILLS

Monroeville, PA 15146 BIREWING

ODNTR}‘ 3333 Babcock Blvd.

© @@& Pittsburgh, PA 15237
412) 366-0151
LD[ Nﬁg (412)

www.countrywines.com
Since 1972

Manufacturer of...

Superferment®, Yeast Bank® &
The Country Wines Acid Test Kit
WHOLESALE INQUIRIES WELCOME
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Good micro-
breweries breed

myth and New
Belgium Brewing o S u CC e SS
in Fort Collins,
Colorado is no excep-
tion. In this case, there
was a persistent rumor that
floated about town that brewery

co-founder Jeff Lebesch delivered the ear-
liest batches of Fat Tire, the company’s flagship beer, on his bicycle. The rumor
fit well with the actual knowledge that Lebesch formulated his idea to open a
brewery while on a bicycle and beer tasting tour of Belgium, and that the Fat
Tire label features the old red cruiser bike now synonymous with the brewery.
But that's where any hope that this rumor is true ends.

“No, that must be some kind of urban legend,” clarifies New Belgium
Brewing CEO and co-founder Kim Jordan. “I am sure there are times when Jeff
was going somewhere to socialize that he put beer in his panniers, but it's not like
when we started as a craft brewery that he delivered on his bike. In fact, | did
the delivery in our station wagon at that point.”

These days, New Belgium has a fleet of trucks handling that, and distribution
in 26 states. The brewery has grown from a regional operation in 1991 to one of
the nation’s leading craft breweries. Fat Tire remains the company’s best selling
product, and one of the most recognizable labels in the craft brewing industry.
Enough so, that the company now features the bicycle logo on almost all of its
products — a move that was made five or so years back in an attempt to help
consumers realize the company wasn't just “the Fat Tire Brewery,” Jordan says,
but one where a wide variety of Belgian-styled beers are made.

Jordan, however, adds that she is “wistful” for the original beer glass logo.

“For me the first thing we are is a brewery and beer enthusiasts, so | really
liked that glass on the logo because it really spoke to that,” she said.

The Beers

Like many craft breweries, New Belgium has a line of core beers supplemented
with seasonal offerings. The brewery also has two specialty series as well — the
Lips of Faith and Explorer series, designed to challenge drinkers to try something
a little out of the ordinary.

“People were doing big beers and imperial beers and we thought we had a lot
of things that could play in this category,” Jordan said. “So that's when we start-
ed the Lips of Faith program.”

But it wasn't always like that.

When New Belgium first began operating, they brewed Belgian-style exclu-
sively. Was America was ready for these beers? Brewmaster Peter Bouckaert,
who arrived from Belgium in 1996, recalls that the American craft brewing scene

Photos courtesy of New Belgium Brewing
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at the time was really just starting to
get its wings.

“Fat Tire had a bit of shock value.
It was like Sierra Nevada Pale Ale
when that came out. No one else did
that,” he said. “And Abbey, when it
came out, was completely out of its
time at that point too.”

That trend of making beers before
their time continued with New
Belgium for years.

“Abbey and Trippel are from the
very first line up (of beers made at
New Belgium), from before people
were making Belgian beers in the
U.S.,” Jordan says. “We made our
first Saison in 1997, way before
Saisons were something people really

knew. Our first Brett (Brettanomyces)
beer was Biere de Mars in 1998. We
started making wood beer (La Folie)
in 1996. So some of the things that
are becoming more popular now we
were already goofing around with.”

Now, Bouckaert adds, “Pretty
much anything goes. And people are
educated enough now too to at least
continue to try it and continue to
drink it. It wasn't the case in (the
beginning).”

Though Belgian-style beers
remain the brewery’s main focus,
New Belgium has branched out into
other areas with, among others, [PAs,
Pilsner, lagers and German wheat.
Having a beer like Fat Tire, one that is

a consistent seller and money maker,
allows Bouckaert a little more free-
dom to experiment with Belgian styles
that might not be as familiar to the
average beer drinker.

Transatlantique Kriek, which
blends a golden lager with cherry lam-
bic, the wood-aged beer La Folie and
Biere de Mars, which uses Brettano-
myces are examples.

“lt was basically you bring some-
thing in from all these fishbowl bacte-
ria that you have and you make some-
thing along those lines,” he said of the
latter two creations.

Continued on page 46

story by Glenn BurnSilver
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New Belgium Clone Recipes

New Belgium Brewing
Fat Tire clone
(5 gallons/19 L, all-grain)
OG =1.050 FG =1.013
IBU=19 SRM =14 ABV =4.7%

Ingredients
8 |b. 10 oz. (3.9 kg) pale malt
1.0 Ib. (0.45 kg) Munich malt
6.0 oz. (0.17 kg) Victory® malt
8.0 oz. (0.23 kg) crystal malt (80 °L)
4.4 AAU Target hops (60 mins)
(0.4 0z./11 g of 11% alpha acids)
2.5 AAU Willamette hops (10 mins)
(0.5 0z./14 g of 5% alpha acids)
0.5 oz. (14 g) Goldings hops (0 mins)
Wyeast 1792 (Fat Tire Ale), Wyeast
1272 (American Ale Il) or White Labs
WLPO051 (California Ale V) yeast

Step by Step

Mash at 154 °F (68 °C). Boil for 90 min-
utes, adding hops at times indicated.
Ferment at 68 °F (20 °C).

New Belgium Brewing
Fat Tire clone
(5 gallons/19 L,
extract with grains)
OG =1.051 FG=1.013
IBU=19 SRM =15 ABV =4.8%

Ingredients

1.75 Ib. (0.79 kg) Coopers Light dried
malt extract

4.0 Ib. (1.8 kg) Alexanders Pale liquid
malt extract

2.0 oz. (56 g) pale malt

1.0 Ib. (0.45 kg) Munich malt

6.0 oz. (0.17 kg) Victory® malt

8.0 oz. (0.23 kg) crystal malt (80 °L)

4.4 AAU Target hops (60 mins)
(0.4 0z./11 g of 11% alpha acids)

2.5 AAU Willamette hops (10 mins)
(0.5 0z./14 g of 5% alpha acids)

0.5 oz. (14 g) Goldings hops (0 mins)

Wyeast 1792 (Fat Tire Ale), Wyeast
1272 (American Ale Il) or White Labs
WLP051 (California Ale V) yeast

Step by Step

Steep grains in 3.0 gts. (2.8 L) of water
at 155 °F (68 °C) for 45 minutes. Add
water to make 3.0 gallons (11 L) of wort
and bring to a boil, adding hops at
times indicated. Stir in dried malt
extract and boil for 60 minutes. Add lig-
uid malt extract for final 15 minutes of
the boil. Cool wort and transfer to fer-
menter. Top up to 5.0 gallons (19 L)
with cool water, aerate and pitch yeast.
Ferment at 68 °F (20 °C).

New Belgium Brewing
Abbey clone
(5 gallons/19 L, all-grain)
0OG =1.065 FG = 1.011
IBU=20 SRM =24 ABV = 7.0%

Ingredients
7.5 Ib. (3.4 kg) pale mait
2.0 Ibs. (0.91 kg) cane sugar (15 mins)
1.5 Ibs. (0.68 kg) Munich malt (20 °L)
0.25 Ib. (0.11 kg) CaraPils® malt
0.50 Ib. (0.23 kg) crystal malt (80 °L)
3.0 oz. (85 g) chocolate malt
5.0 AAU Target hops (60 mins)
(0.45 0z./13 g of 11% alpha acids)
1.3 AAU Willamette hops (10 mins)
(0.25 0z./7.1 g of 5% alpha acids)
1.1 AAU Liberty hops (5 mins)
(0.25 0z./7.1 g of 4.5% alpha acids)
Wyeast 1214 (Belgian Ale) or White
Labs WLP500 (Trappist Ale) yeast

Step by Step

Mash at 150 °F (66 °C). Boil for 90 min-
utes, adding hops and sugar at times
indicated. Ferment at 70 °F (21 °C).

New Belgium Brewing
Abbey clone
(5 gallons/19 L,
extract with grains)
OG =1.064 FG = 1.011
IBU=20 SRM =24 ABV =6.9%

Ingredients

1.5 Ibs. (0.68 kg) Muntons Light dried
malt extract

3.3 Ib. (1.5 kg) Muntons Light liquid
malt extract

2.0 Ibs. (0.91 kg) cane sugar (15 mins)

1.5 Ibs. (0.68 kg) Munich malt (20 °L)
0.25 Ib. (0.11 kg) CaraPils® malt
0.50 Ib. (0.23 kg) crystal malt (80 °L)
3.0 oz. (85 g) chocolate malt
5.0 AAU Target hops (60 mins)
(0.45 0z./13 g of 11% alpha acids)
1.3 AAU Willamette hops (10 mins)
(0.25 0z./7.1 g of 5% alpha acids)
1.1 AAU Liberty hops (5 mins)
(0.25 0z./7.1 g of 4.5% alpha acids)
Wyeast 1214 (Belgian Ale) or White
Labs WLP500 (Trappist Ale) yeast

Step by Step

Steep grains in 3.5 gts. (3.3 L) of water
at 150 °F (66 °C) for 45 minutes. Add
water to make 3.0 gallons (11 L) of wort
and bring to a boil. Stir in dried malt
extract and boil for 60 minutes. Add lig-
uid malt extract and sugar for final 15
minutes of the boil. Cool wort and
transfer to fermenter. Top up to 5.0 gal-
lons (19 L) with cool water, aerate and
pitch yeast. Ferment at 70 °F (21 °C).

New Belgium Brewing
Trippel clone
(5 gallons/19 L, all-grain)
OG =1.071 FG=1.010
IBU=25 SRM =7 ABV =7.9%

Ingredients

9.0 Ib. (4.1 kg) pale malt

2.5 Ibs. (1.1 kg) cane sugar (15 mins)
1.0 Ib. (0.45 kg) Munich malt

2.0 oz. (57 g) Victory® malt

0.25 oz. (7.1 g) coriander (2 mins)
6.1 AAU Target hops (60 mins)

(0.56 0z./16 g of 11% alpha acids)
1.1 AAU Liberty hops (15 mins)

(0.25 0z./7.1 g of 4.5% alpha acids)
0.5 0z. (14 g) Saaz hops (0 mins)
Wyeast 1214 (Belgian Ale) or White

Labs WLP500 (Trappist Ale) yeast

Step by Step

Mash at 149 °F (65 °C). Boil for 90 min-
utes, adding hops, sugar and spice at
times indicated. Ferment at 68 °F (20
°C). (New Belgium ferments part of their
Trippel with their Belgian yeast and part



with a neutral yeast, then blends the
beers to get a beer in which the Belgian
yeast characteristics are subdued.)

New Belgium Brewing
Trippel clone
(5 gallons/19 L,
extract with grains)
0G=1.072 FG=1.011
IBU=25 SRM =7 ABV =7.9%

Ingredients
4.5 Ib. (2.0 kg) Briess Light dried
malt extract
14 oz. (0.40 kg) pale malt
2.5 Ibs. (1.1 kg) cane sugar (15 mins)
1.0 Ib. (0.45 kg) Munich malt
2.0 oz. (57 g) Victory® malt
0.25 oz. (7.1 g) coriander (2 mins)
6.1 AAU Target hops (60 mins)
(0.56 0z./16 g of 11% alpha acids)
1.1 AAU Liberty hops (15 mins)
(0.25 0z./7.1 g of 4.5% alpha acids)
0.5 oz. (14 g) Saaz hops (0 mins)
Wyeast 1214 (Belgian Ale) or White
Labs WLP500 (Trappist Ale) yeast

Step by Step

Steep grains in 3.0 gts. (2.0 L) of water
at 149 °F (65 °C) for 45 mintes. Add
water to make 3.0 gallons (11 L) of wort
and bring to a boil. Stir in roughly half
of the dried malt extract and boil for 60
minutes, adding hops, sugar and spice
at times indicated. Add remaining mait
extract for final 15 minutes of the boil.
Ferment at 68 °F (20 °C).

New Belgium Brewing
1554 clone
(5 gallons/19 L, all-grain)
OG = 1.089 FG=1.0156
IBU=21 SRM=35 ABV=5.7%

Ingredients

7.5 Ib. (3.4 kg) pale malt

0.50 Ib. (0.23 kg) CaraPils® malt
4.0 Ib. (1.8 kg) Munich malt (20 °L)
10 oz. (0.28 kg) chocolate malt
1.0 oz. (28 g) black malt

5.8 AAU Target hops (60 mins)

(0.53 0z./15 g of 11% alpha acids)
Wyeast 2124 (Bohemian Lager) or

White Labs WLP830

(German Lager) yeast

Step by Step

Mash at 154 °F (68 °C). Boil for 90 min-
utes, adding hops at times indicated.
Ferment at 65 °F (18 °C), which is high-
er than usual for lagers.

New Belgium Brewing
1554 clone
(5 gallons/19 L,
extract with grains)
0OG =1.059 FG=1.015
IBU=21 SRM=32 ABV=57%

Ingredients

3.0 Ib. (1.4 kg) Briess Light dried
malt extract

3.5 Ibs. (1.6 kg) Munich liquid
malt extract

8.0 oz. (0.23 kg) CaraPils® malt

13 oz. (0.37 kg) Munich malt (20 °L)

10 oz. (0.28 kg) chocolate malt

1.0 oz. (28 g) black malt

5.8 AAU Target hops (60 mins)
(0.53 0z./15 g of 11% alpha acids)

Wyeast 2124 (Bohemian Lager) or
White Labs WLP830
(German Lager) yeast

Step by Step

Steep grains in 3.0 gts. (2.8 L) of water
at 154 °F (68 °C) for 45 minutes. Add
water to make 3.0 gallons (11 L) of wort
and bring to a boil. Stir in dried malt
extract and boil for 60 minutes, adding
hops at times indicated. Add Munich
malt extract for final 15 minutes of the
boil. Cool wort and transfer to fer-
menter. Top up to 5.0 gallons (19 L)
with cool water, aerate and pitch yeast.
Ferment at 65 °F (18 °C).

New Belgium Brewing
Ranger IPA clone

(5 gallons/19 L, all-grain)
OG = 1.059 FG = 1.009

IBU=70 SRM =7 ABV =6.4%

Ingredients
8.25 Ibs. (3.7 kg) pale malt
2.0 Ibs. (0.91 kg) cane sugar (15 mins)
3.0 oz. (85 g) crystal malt (120 °L)
12 AAU Chinook hops (60 mins)
(1.0 0z./28 g of 12% alpha acids)
6.5 AAU Simcoe hops (30 mins)
(0.50 0z./14 g of 13% alpha acids)
3.8 AAU Cascade hops (15 mins)
(0.75 0z./21 g of 5% alpha acids)
0.5 oz. (14 g) Cascade hops (0 mins)
1.25 oz. (35 g) Cascade hops (dry hops)
Wyeast 1792 (Fat Tire Ale), Wyeast
1272 (American Ale Il) or White Labs
WLPO051 (California Ale V) yeast

Step by Step

Mash at 148 °F (64 °C). Boil for 90 min-
utes, adding hops and sugar at times
indicated. Ferment at 68 °F (20 °C). Dry
hop in secondary or keg for 1 week.

New Belgium Brewing
Ranger IPA clone
(5 gallons/19 L,
extract with grains)
OG =1.059 FG =1.009
IBU=70 SRBM=7 ABV =6.5%

Ingredients
3.5 Ibs. (1.6 kg) Briess Light dried

malt extract
2.0 Ibs. (0.91 kg) cane sugar (15 mins)
1 1b. 13 oz. (0.82 kg) pale malt
3.0 oz. (85 g) crystal malt (120 °L)

12 AAU Chinook hops (60 mins)

(1.0 0z./28 g of 12% alpha acids)
6.5 AAU Simcoe hops (30 mins)

(0.50 0z./14 g of 13% alpha acids)
3.8 AAU Cascade hops (15 mins)

(0.75 oz./21 g of 5% alpha acids)
0.50 oz. (14 g) Cascade hops (0 mins)
1.25 oz. (35 g) Cascade hops (dry hops)
Wyeast 1792 (Fat Tire Ale), Wyeast

1272 (American Ale Il) or White Labs

WLPO051 (California Ale V) yeast

Step by Step

Steep grains in 3.0 gts. (2.8 L) of water
at 148 °F (64 °C) for 45 minutes. Add
water to make 4.0 gallons (15 L) of wort
and bring to a boil. Stir in roughly half
of the dried malt extract and boil for 60
minutes, adding hops at times indicat-
ed. Add remaining malt extract and
sugar for final 15 minutes of the boil.
Cool wort and transfer to fermenter.
Top up to 5.0 gallons (19 L) with cool
water, aerate and pitch yeast. Ferment
at 68 °F (20 °C). Dry hop in secondary
or keg for 1 week.

__________________________________________________________________________________________________________________________________

__________________________________________________________________________________________________________________________________
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New Belgium Brewing was founded on
a bicycle. Well . . . sort of. Founder Jeff
Lebesch let his passion for cycling and
beer, namely Belgian beer, run concur-
rently during a 1989 bike tour of
Belgium, during which he spent a lot of
time in breweries, tasting beer, talking
with brewers and gathering ideas for
his own operation.

When New Belgium opened in
1991, Fat Tire was an immediate hit
and remains the company’s most pop-
ular and recognizable brew. In fact, the
red vintage cruiser bike logo was so
well-known that many people referred
to New Belgium as, “the Fat Tire
Brewery,” according to CEO and co-
founder with Lebesch, Kim Jordan.

These days the bicycle logo is
now found on most of the New
Belgium products, pushing aside the
ubiquitous beer glass.

“The reason we did it is because
there are so many people who see us
as the Fat Tire brewery and that bikes
in large measure have become part of
our culture, both as an environmental
attribute — we believe in human pow-
ered transportation, spend a lot of our
philanthropy dollars on encouraging
alternative transportation — and sane
policies for cyclists in urban areas,”
she said.

Stop by the brewery in bike-friend-
ly Fort Collins, Colorado and there are
usually a dozen or more bicycles
parked out front. Employees are
rewarded with a cruiser bike with the
New Belgium name on the side after
one year of service. Add in the Tour de
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Bikes make New Belgium
Brewing go roun

Fat and donations to bike-worthy
causes, and it's pretty clear that bikes
and New Belgium are synonymous.

The Tour de Fat was founded in
2000 as a way to “give back to the
bike community because the commu-
nity has always supported the brew-
ery," according to New Belgium
spokesperson Bryan Simpson, the
Tour de Fat is, in essence, a traveling
bike circus.

The event features bicycle tours of
up to 100-miles, but mostly it is fun
and games, with all manner of bikes
for people to try out — like one with
old shoes for wheels, or another that
only goes backwards. There is live
music, magic, bikes for sale and trade,
and usually a parade through town.

The Tour de Fat now reaches 13
cities a summer and has grown expo-
nentially since its beginning.

“The show is leagues and fathoms
above where it was (in the beginning),”
Simpson says.

And there is plenty of beer too,
though, as it says on the New Belgium
website about Tour de Fat, “This is a
bicycle event with beer, not the other
way around.”

Typically, a local cycling organiza-
tion does all the pouring, and the
money made is distributed among vari-
ous bike charities or organizations that
promote cycling over automobile use.
Simpson said the company is “making
about $1.5 million in funds now,” over
the many cities.

There are other bike and beer
interactions as well, such as an “Urban
Assault Ride" (aka treasure/scavenger
hunt) and summers of bike-in movies
— like a drive-in theater, remember
those! — and Team Wonderbike, a
“club” of sorts promoting the use of
bikes over cars. The “team” boosts of
15,000 members.

“Teamn Wonderbike is a laughing
war whoop, a social movement, an
opening salvo in the campaign to
greatly increase the use of one of
mankind's greatest inventions, the
bicycle,” the Team Wonderbike web-
page explains. “Human-powered, car-
bon-free, and more fun than walking,
driving or running in place — the
bicycle offers an elegant solution to
s0 many issues. All that AND it's good
for you.”

Good for you, like finely crafted
beers. Who'd have thought they'd go
together so well?

___________________________________________________________________________________

Spice It Up

Another distinctive characteristic of
many Belgian brews are the use of
spices or alternative ingredients, and
coming from Belgium where he
worked at Rodenbach, Bouckaert has
tried them all. He regularly imparts
spices in New Belgium beers and
champions experimentation, whether
commercially or at home.

At New Belgium, he has crafted
beers with grains of paradise, lemon
peel, yerba matte, ginger, licorice, cof-
fee, cherries, raspberries, peach, hibis-
cus, lemon verbena, Kaffir lime, dan-
delion greens and even endive.

“This is the creative beauty and
freedom of brewing,” he says. “We
use it as salt and pepper; we will not
overdose it, and they are essential.”
Bouckaert notes that spices are what
make Belgian wheat beers, well,
Belgian wits. He recommends corian-
der and orange peel as the most
prominent options.

“In Sunshine Wheat, we go heavy
on coriander; | think it’s lovely at that
high end. The beer also has orange
peel,” he says. “Mothership Wit is
dominated with the yeast aroma, but
has coriander, orange and lemon peel.”
How much of these spices to use is up
to the brewer.

The Right Yeast

In Belgian beers, yeast can play as
important a role in the flavor profile as
the malt or spices used. New Belgium
uses several primary yeasts over the
wide range of its beers.

One strain is the proprietary Fat
Tire strain, used in Sunshine Wheat,
Fat Tire and Ranger. (This strain is
sometimes available commercially as
Whyeast 1792, part of their VSS
series.) The company’s lager yeast,
used in beers including Skinny Dip,
Blue Paddle and 1554 is similar to
Weihenstephan 34/70 (a German
yeast), while Bouckaert says White
Labs WLP500 (Trappist Ale) is similar
to what's used for Abbey. Though he
didn’t indicate which beers he uses it
for, Bouckaert says he also keeps
house yeast on hand that is low in
“yeast aroma profile.” He likens this to

WLP00I (California Ale Yeast).



IT ALL BEGAN ON A
e, | BREW-MAGIC™ SYSTEM
you make your beer,” Bouckaert says. —uy g Y67 ;

“You never treat an ingredient or,

for instance, warm fermentation, as
the criteria that you build your beer
on. A beer development always will
rely on multiple aspects of your

recipe and the way you make the beer.
That being said, in most Belgian beers,
the yeast strain is an important build-
ing block.”

Getting Wild

Then there are bacteria, those
microorganisms that most brewers
attempt to avoid. At New Belgium,
Bouckaert uses various bacterial

BREW MAGIC' = SYSTEM by SABCO

strains, including pure cultures of
Lactobacillus, Pediococcus, Acetobacter
and Brettanomyces in their sour beers.

“It made me a better brewer and

(See the sidebar on page 48 for more Sam Calagione, avid home-brewer, allowed me toexperiment and eefiremy  Sahco
information.) opened Dogfish Head Craft Brewery recipes at an affordable batch size. For e o R g
in 1995, brewing three times a day on accuracy and repeatability, there's just @ 41V of Kegs.Com Ltd.
his original Brew-Magic System no comparison! | highly recommend  (419) 531-5347
Anything Goes the Brew-Mag_u: for anyone interested "
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brewing world. Breweries are making
giant hop monsters, quadruples, blur-
ring styles, and the imperial stamp
seems to apply to almost everything.
While Bouckaert readily admits to
some unusual experimentation — and
even making an Imperial Berliner weiss TH E BEVERAGE PEOPLE
— his guiding factor in any creation is
concocting a drinkable beer. It is some-
thing he can't stress enough.

“For me, you can go extreme, but
you always need to create good beau-

ty in beer. You need to make a beauti- _ With over 30 different
ful picture,” he says. “If you go ‘ specialty malts,

extreme you need to work within cer-
Y a stocked hop freezer

tain parameters to cover the extremi- lecti
ties. But | don't see that happening as - and our vast selection of

much anymore. Some brewers are ; Wyeast and White Labs yeast...
getting so extreme they are making : . your perfectly balanced beer
beers | cannot drink.” s right around the corne !
The brewery'’s latest move was . ek ;

into the American |[PA market with
Ranger. This beer came at the urging
of the New Belgium Beer Rangers, the
sales reps and delivery men with an
ear to the street. They keep stressing
a desire from customers for a hoppy

American-style IPA, and eventually,

Jordan and crew listened. www.thebeveragepeople.com

“Wabiad beert mhingabout:a 840 Piner Rd. Santa Rosa, CA (800)544-1867
hoppy beer for probably three to four
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The use of bacteria to sour beers and
add other flavors and aromas, while
not unique to Belgian beers, is per-
haps much more common in styles
from that country than anywhere else.
New Belgium Brewing uses bacteria in
several of its beers, most notably the
wood-aged La Folie, as well as Biere
de Mars and the recent Berliner Weiss.
To get an idea of how to use bacteria
in brewing, Brew Your Own tapped
New Belgium Assistant Brewmaster
Grady Hull for some information.

Do different bacterial species impart
different characteristics, and if so,

can you briefly explain the differences
in each?

Yes they do. Lactobacillus, for exam-
ple, produces lactic acid which imparts
a fairly flavor-neutral sourness.
Acetobacter produces acetic acid,
which imparts a vinegar sourness.
These types of sour flavors would be
expected in a Belgian sour brown.
Different yeast strains also have a huge
impact on flavor. Brettanomyces
imparts a fruity, pineapple-like flavor,

What should a homebrewer take into
consideration when contemplating
the use of bacteria?

If you add the bacteria and yeast
simultaneously, there will be somewhat
of a race. If the bacteria sours the beer
too quickly, the fermentation will stall. If
the yeast ferments the beer too quick-
ly, the bacteria will become inhibited
and the souring process will slow
down considerably. If you are adding
the bacteria to beer that has already
fermented, be prepared to wait.
Alcohol and hops both inhibit bacterial
growth.

How should it be added to the wort?
Does there need to be extra aeration
or preparation for the wort?

The yeast will take up all of the oxygen
very quickly at the start of fermentation
no matter what you do, which is why
people use wood for aging. After the
fermentation is over, and the yeast
goes dormant, the wood allows some
oxygen into the beer, which in turn
allows for the growth of aerobic organ-
isms like Acetobacter.

How long does it take to begin pro-
viding results in the beer?
It depends on alcohol and hop content

e e e e B B .
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When bacteria
in beer is a good thing

of the beer, temperature, amount and
type of bacteria added, and oxygen
level. For example, La Folie takes
between 1 and 3 years to sour
because the alcohol is already present
at the start of souring. Berliner Weiss
soured in a few days because the
yeast and Lactobacillus were added at
the same time so they did not have
time to inhibit each other at first.

How should a homebrewer monitor
the bacteria added to the beer?

We just use taste and monitor pH.
When or how will a brewer know the
beer is ready to bottle or keg? Are
there certain flavors associated with
bacteria use that indicate readiness? It
really depends on what you are shoot-
ing for. If you’re not sure what the
expected outcome is supposed to
taste like, buy a commercial example
of the style you are trying to create

so you know what the desired
outcome is.

What are the risks with bacteria use?
If you have any equipment that has
gaskets or moving parts like a bottle
filler, take some extra care when clean-
ing after exposing it to high levels of
beer spoiling bacterial infection. Use
something that kills bacteria like
bleach. For food safety reasons, yeast
should be present and fermenting from
the start of any fermentation to inhibit
pathogens.

In reference to the above question, is
there a risk of infecting other future
batches, or even other batches in the
brewing area?

Yes, the bacteria can survive in places
where there might be moisture, like in
an imperfection in the wall of a fermen-
tation vessel or behind a gasket, which
can infect a subsequent batch. As far
as infecting existing batches in the
room | think the basic rules of handling
raw food and cooked food apply. Just
be aware of where the bacteria is and
don't cross contaminate.

What have we missed?

As beer sours it may go through phas-
es that appear to be very undesirable.
Pedliococcus, for instance, can go
through some very strange flavor and
texture changes before it gets to a
pleasant stage so if you have the
patience don't give up too soon.

years before we actually did for the
very reason that there were a lot of
people who felt it was really straying
from our roots,” Jordan says.

“We struggled with it,” Bouckaert
admits. “We are New Belgium and
creating Belgian-style beers, and the
original inspiration came from Belgium,
but . . . we need to come up with new
things. The philosophy comes from
Belgium, but we are an American
company.”

Both Jordan and Bouckaert agree
that many of the IPAs on the market
are over-the-top with hops, with many
sacrificing overall flavor and balance
for hop wallop. That’s where Ranger is
decidedly different. The beer has a
fine hop character that meshes with
the malt, fits the style parameters, but
doesn't distract from other elements
of the beer.

“Beer should have some level of
balance. There is finesse in balance,”
Jordan says. “| think that is sometimes
undersold by people. That is more our
kind of thrust, to try and finesse a
beer and have a balanced approach.”

“You need a malt bill that will
stand up to the hops, but complement
them as well. You don’t want them to
compete,” Bouckaert adds. “The malt
is the backbone to what you are creat-
ing.” Initially, “we played with a whole
bunch of hops in it and we made it
too complex in the aroma,” he says.
“We scaled it back and it has a beauti-
ful aroma.”

Bouckaert says his dry hops are
added to the tank before the beer is
added. The hops are not bagged and
“are really well spread throughout the
beer by doing so.”

As far as how long to leave the
dry hops on the beer, Bouckaert says
he has tried various lengths of contact
time, but found little difference in the
final results.

“We have been trying from six
hours to days of contact time and it
does not make much difference in fla-
vor,” he says, adding that, “We prefer
to take them out with a centrifuge as
soon as possible so they do not clog up
the pipes. This method gives a great
but also a particular flavor.”



Beer Culture And Beyond

At New Belgium Brewing, if the tim-
ing is right, one might find the accoun-
tant hovering over a brew kettle,
cooking beer instead of books. It may
seem strange, certainly it is unusual,
but this is New Belgium Brewing at
the core: A team operation where the
culture surrounding the beer is as
important as the beer itself.

To hear New Belgium spokesper-
son Bryan Simpson, who's been at the
brewery for |3-years, tell it, you can't
have one without the other.

“It’s a good piece of the culture
that gets to inform the beer,” he
explains of the quarterly Loose Lips
drink-offs where any employee can
take the challenge of deciphering three
New Belgium beers mixed in a glass,
and at what percentage of each. The
winner gets to brew a batch of beer —
any style they wish.

“The idea there is to play around
and get new ideas from different
venues; to get everybody thinking
about beer. We've had HR folks and
accountants brew beers and we've
come up with some interesting stuff,”
Simpson adds.

Most of these beers end up on tap
in the tasting room, though a few have
found life in the commercial realm,
including Eric’s Ale and the recent
release of Hagdorn's Helles.

“It was a huge surprise for me
coming from Belgium, maybe coming
from an older brewery and environ-
ment with an established brewing cul-
ture, but it was really different coming
into a company like New Belgium,”
Bouckaert says of the company-wide
involvement of the brewing process.

“It creates a huge fertile ground.
People are very engaged. We have a
common cause and we know what we
need to do. People just get it. It's the
pure DNA of the company. It’s just
what it is, what we are.”

“Really, at New Belgium anything
we do is a collaborative approach.
Employees own part of the company.
[t is high-involvement culture and
open-book management,” Jordan says.

Glenn BurnSilver is a frequent con-
tributor to Brew Your Own.
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HOMEBREW DECOCTION MADE EASY
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Py .,ﬂ‘::‘?(//f'f//,

o decoct or not to decoct? For many brewers, that seems to be the question, especially
when they are preparing for an all-grain Marzen, bock or doppelbock — brews that have
historically been associated with decoction mashing. Compared to modem single or mullti-
step infusion-mashing, decoction is a much more complicated method of wort production.
It requires meticulous attention to process, a more complex brew house configuration, more
thermal energy and more cleaning. It lengthens the brew day immensely. Many brewers argue that
two otherwise identical beers (one brewed by decoction, the other by infusion) are indistinguishable.
To them, decoction is not worth the increased effort. Modem commercial breweries, too, even in tra-
dition-bound Bavaria, have largely given up on decoction-mashing. So why would any right-minded
brewer want to decoct at all, nowadays? For homebrewers, one answer lies not in reason, but in
emotion — because decoction is an ancient and venerable ritual of preparing the mash by fire, it is

a way for the brewer to almost viscerally connect with beer-making's authentic past. With decoction, it may not be the des-

tination that is the reward, but the journey itself,

Decoction, the Mash of Brewing’s Past
For virtually all of brewing history, after mankind switched
from making beer from moist bread loaves to making it from
mashed extract, decoction mashing was one way of ensur-
ing that enzymatic conversion of starches in the malt would
take place. The workings of mash enzymes have been under-
stood only for about 120 years. The first work about enzy-
matic conversion was published by the chemist Cornelius
O’Sullivan, in 1890. Before O’Sullivan, brewers knew what
they had to do to get good wort, but not why.

Also, enzymatic conversion, as we all know, occurs only
within a fairly narrow temperature band (148-162 °F/64-
72 °C), which means the brewer must control the tempera-

ture of the mash. However, the first practical thermometer
was invented only in 1714 by the German instrument-maker
Gabriel Fahrenheit. Before Fahrenheit, the only sure instru-
ment for brewers to regulate the mash temperature was —
the bucket!

By mixing varying quantities of the mash — each at dif-
ferent but predictable temperatures, and measured by the
buckets-full — brewers could dependably replicate the
required mash temperature. The most obvious mash tem-
peratures for them to work with were the ambient temper-
ature and the boiling temperature. Once brewers learned to
vary the relative quantities of mash portions at these tem-
peratures for a hot summer day as opposed to a frigid winter
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day, they had arrived at a fool-proof
and repeatable mashing process. And
that's essentially what decoction is.

Decoction Pros and Cons
| have made beers by both infusion and
decoction, in large and small batches,
and they were usually good either way.
To me, the selection of a mash method
is a matter of artisanal preference, not
of ideological dogma. There are advan-
tages and disadvantages to either
method and, ves, there are indeed dif-
ferences in the result. For instance, it is
true that decoction promotes the
Maillard reaction, which produces
melanoidins from a combination of
sugars, amino acids (the building blocks
of proteins), water and heat.
Melanoidins darken the beer slightly
and add malty, bready, caramel aromas
to the brew. But everything is relative.
For me, that increase in maltiness,
which many proponents of decoction
claim is the key benefit of boiling the
mash, is not that significant, because
you could get the same or a similar
effect by just adding commercial
melanoidin malt to the grain bill or by
extending the wort boil by an extra
half-hour, say from 60 to 90 minutes.
There is another reason why the
“enhanced maltiness” argument for

For homebrewers, just as historical commercial brewers, decoction mashing is labor-intensive.
You must stir the grains thoroughly as the decoction is heated.

i}

decoction is spurious, in my view: | can
decoct a beer from crappy malt, and
the result won't taste malty; and | can
infusion-mash a beer made with great
malt, and the result will taste extreme-
ly malty. In modern grains, maltiness is
one of the key variables grain breeders
select for when they develop new
brewing barley varieties. Thus, if you
brew with the best of modern brewing
grains, your beer will taste much malti-
er than any beer brewed during the
late Middle Ages, when decoction was
de rigueur. (Modern brewing grains dif-
fer in other ways from their historical
counterparts, including differences in
levels of modification and, of course,
agronomic properties.)

The quality of the raw material has
a much greater effect on beer flavor,
including maltiness, than does the
mashing technique. The surest way,
therefore, to make a malty beer is to
make it with “malty malt.”

To me, the real advantage of
decoction as opposed to infusion is not
necessarily better beer flavor — and
yes, you have a Constitutional right to
disagree with me! — but better extract
efficiency. This is because the cooking
process does an extremely good job of
dissolving certain cytolytic cell struc-
tures of the endosperm. These struc-



tures are mostly beta-glucans. As these
viscous gums dissolve, they make the
malt starches more easily accessible for
gelatinization, which occurs — under
laboratory conditions using barley
starch — at about 147 °F to 153 °F
(64-67 °C).

Gelatinization is a necessary pre-
condition for enzymatic starch-to-
sugar conversion by alpha-amylase and
beta-amylase. In infusion mashing (as
well as in malting), beta-glucans are
broken down, too. This happens enzy-
matically, via beta-glucanase. The
added effect of dissolving the gums by
cooking in decoction mashing leads to
better extract efficiency. For commer-
cial brewers, who make thousands,
even millions, of barrels of beer a year,
even a small gain in extract efficiency
may be of economic importance, but
this gain must be related also to the
cost of the extra energy that the decoc-
tion process consumes. For home-
brewers, of course, such economic
considerations ought not to matter.

Today, decoction is still a necessity
in enzyme-poor mashes and in those
with practically no enzymes at all.
Recipes for certain American-style
beers such as light lager, malt liquor or
cream ale, which may call for corn or
rice as part of the grist, definitely ben-
efit from adjunct decoction in a sepa-
rate cooker. In whiskey-making, too,
adjunct cooking is still standard. The
base grist of a typical bourbon mash,
for instance, is milled corn, which has
no enzymes. 1 hat mash is first boiled
for all the reasons mentioned above. It
is then allowed to cool off for the
optional addition of some milled rye
and/or wheat for more depth of flavor.
As the mash cools down further,
enzyme-rich barley malt or, in modern
operations, more likely, synthetic
enzymes are added. The amylase in the
barley (or the synthetic enzymes) con-
verts all the grain starches in the mash,
including the gelatinized corn starches,
into fermentable sugars. When cooled
completely, the entire mash is inoculat-
ed with yeast and fermented. There is
no lautering in bourbon-making. Once
fermentation is finished, the mash —
grain solids and all — is distilled, and
the condensed evaporant is whiskey.
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A secondary advantage of decoc-
tion is the improved coagulation of
unconverted, large-molecular proteins
during the mash boil. This early coagu-
lation allows for these proteins to be
trapped in the mash, especially during
recirculation, so that they do not end
up in the kettle. This usually results in
less hot break and a clearer, more fil-
terable beer. But this factor is probably
also more relevant to the commercial
brewer than the homebrewer.

Perhaps the most serious disadvan-
tage of decoction to the homebrewer is
the long and arduous brew day. But, if
you are prepared to spend the extra
time and effort, | have a Bavarian
Maérzen recipe for you to try. | selected
this 1841 Bavarian original, because in
Bavaria, more than anywhere else in
the world, many brewers are still dedi-
cated to the traditional decoction
method. Note that all, as with all BYO
recipes, guantities are calculated for a
system with a nominal extract efficien-
cy rating of 65%.

The Decoction Process
Because decoction requires the sepa-
ration of a portion of the mash from
the main mash, commercial breweries
use slurry pumps. Depending on the
specific brew house configuration, the
decoction is either drawn into a cook-
ing vessel and then processed there, or
the main mash is removed to a standby
vessel, while the decoction is cooked in
the mash-kettle. In either case, the two
mashes are re-combined after one of
them has been boiled. In the old days,
before mechanical pumps, a brewer
would draw a decoction simply by
ladling it into a separate, direct-fired
vessel. Given the quantities involved in
homebrewing, a two-quart pot or
measuring cup will suffice as a transfer
implement. For a cooker, use a pot that
is at least two-thirds the size of your
mash tun.

Decoction mashes tend to be fairly
thin compared to infusion mashes.
Depending on a brewer’s preferences
and the size of the mash tun, use about
2.5 to 3.5 quarts of brewing liquor per
pound of grist (roughly 5 to 7 liters per
kilogram). In constrast, in homebrew-
ing, most infusion mashes are carried

out at around 1.25 gts. per pound of
grain (2.6 L/kg). In commercial brew-
eries, it is not uncommon for decoction
mashes to contain as much as 80 per-
cent of the kettle volume in mash
liguor. Therefore, they have more the
consistency of grain porridge than of a
grain bed. While heat is applied to the
cooker, commercial breweries use
mechanical agitators to avoid scorching
of the decoction. In the homebrew
environment, where the decoction is
likely to be heated on a stove or a
propane burner, stir the pot frequently!

During the decoction temperature
rise, rest the mash at the conventional
temperature stops for protease and
amylase to let the respective enzymes
do their work. These rests usually last
no longer than [0 to 20 minutes each.
Alternatively, you can increase the
temperature very slowly but continu-
ously, at perhaps 2 °F (I °C) per
minute. This should allow for enough
time to achieve all necessary conver-
sions even without rests. Once the
decoction reaches the boiling point, it
is cooked for about 10 to 20 minutes,
rarely longer. Finally the hot decoction
is blended back into the main mash to
raise the main-mash temperature.

The main mash, of course, has to
go through the same conversion steps
as the decoction mash in the cooker.
When returning the decoction to the
main mash, do so in increments. Stir
each increment into the main mash
and check the main mash temperature,
to make sure it does not exceed the
target temperature for the next rest. If
the main mash reaches its next rest tar-
get temperature before the entire
decoction has been mixed in, just cool
off the remaining decoction with some
cold water before adding it. If the
decoction was too small to achieve the
desired temperature increase, add
some boiling water to the main mash
to supply the missing thermal energy.

In theory, a main mash can be
decocted as often as the brewer
desires — from a phytase acid and
beta-glucanase rest at about 105 °F
(approx. 40 °C) to the mash-out at
about 170 °F (77 °C). In practice, how-
ever, most decoctions nowadays are
single-step, from a protein rest at 122
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Decoction Recipe

Marzen
(5 gallon/19 L, all-grain)

OG = 1.056 (14 °P) FG = 1.014 (3.5 °P)
IBU =23 SBM=9.5 ABV =5.6%
The recipe below uses a double decoc-

tion. Up front, hop bitterness in this
beer takes a second seat to the malti-
ness, while in the lingering finish, the
hop aroma is noticeable. Any noble
hop variety (Saaz, Hallertauer
Mittelfriih, Hersbrucker, Tettnanger,
Spalt, Northern Brewer or Strisselspalt)
is suitable. | selected a few recently
developed noble hop varieties to
achieve some good aromatic effect.

Ingredients

8.5 Ib. (3.9 kg) Weyermann®
Vienna malt

2.5 Ib. (1.1 kg) Weyermann®
Munich Il malt

0.50 Ib. (0.23 kg) Weyermann®
Carahell® malt

0.50 Ib. (0.23 kg) Weyermann®
Melanoidin malt

4.4 AAU Taurus hops (60 mins)
(0.34 0z./10 g of 13% alpha acids)

5.5 AAU Hallertauer Tradition hops
(15 mins)

(1.4 0z./39 g of 4% alpha acids)
5 AAU Smaragd/Emerald hops (5 mins)
(0.63 0z./18 g of 8% alpha acids)
Bavarian-style lager yeast
(such as Wyeast 2206 (Bavarian
Lager) or White Labs WLP820
(Octoberfest Lager) yeast

Step by Step
Mash in the main mash as thin as your
mash-tun size allows, at 105 °F
(approx. 40 °C); rest 30 minutes to
ensure proper grist hydration, activa-
tion of phytase for some mash acidifi-
cation, and activation of beta-glu-
canase for some gum degradation.
Assess the main mash volume and
calculate the first decoction volume to
raise the main mash temperature to
149 °F (65 °C). Draw the decoction into
a pot and heat it in 10 to 15 minutes to
149 °F (65 °C). Rest the decoction for
15 minutes. Heat the decoction in 10
minutes to 162 °F (72 °C). Rest it for 10
min. Heat the decoction in 10 minutes
to 212 °F (100 °C). Boil it for 10 min.
Reintroduce decoction to main mash.
Rest the main mash at 149 °F (65 °C)
for 10 minutes.
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Cascade,
Centennial, Challenger, Chinook, Co-
lumbus, Fuggles, Glacier, Hallertaur
Tradition, Hershbrucker, Horizon, lvan-
hoe, Kent Goldings, Motueka, Nelson
Sauvin, New Zealand Hallertaur, Nug-

Calculate the second decoction
volume to raise the main mash temper-
ature to 162 °F (72 °C). Draw the
decoction into a pot and heat it in 5 to
10 minutes to 162 °F (72 °C). Rest the
decoction for 10 min. Heat the decoc-
tion in 10 minutes to 212 °F (100 °C).
Boil it for 10 minutes. Reintroduce the
decoction to the main mash. Rest the
main mash at 162 °F (72 °C) for 10
minutes. Raise the temperature of the
main mash to 171 °F (77 °C) by apply-
ing external heat. Rest the main mash
for 15 minutes. Recirculate the run-off
for 5 minutes. Start lautering and
sparging slowly (!) until the kettle is full.
(In a commercial brewery, lautering
may last as much as 3 hours.)

Boil the wort for 90 minutes. Add

the first hop at 30 minutes into the boil,

the second hop at 75 minutes into the
boil, and the third hop at 85 minutes
into the oil. Whirlpool for 30 minutes.
Heat-exchange the wort to fermenta-
tion temperature, Ferment at 50 °F

(10 °C) for 3 weeks. Rack for lagering.
Lager for 5 weeks as close to the
freezing point as possible. Rack again,
prime or condition, and package.

www .breworganic.com

Great organic beer starts with great organic ingre dients!

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

Equipment * Ingredients * Friendly, Knowledgeable Advice

Hiims BmawnllY

Since 1984 - Ozark, Missouri

(all Today To Receive a FREE (alalog!

800-321-BREW(2739)

www.homebrewery.com

BYO.COM December 2010 55




°F (50 °C) to a single saccharification
rest at 152 °F (67 °C). The main mash
reaches the mash-out temperature
either through the application of exter-
nal heat or — rarely in a Continental
European brewery — through hot-
liquor sparging. When double decoc-
tions are employed, they usually occur
between a protein rest at 122 °F (50
°C) and a single saccharification rest at
152 °F (67 °C); and then between the
saccharification rest and the mash-out
at 170 °F (77 °C). A triple decoction
usually involves steps from a phy-
tase/beta-glucanase rest at 105 °F/40
°C) to a protein rest (122 °F/50 °C);
then from a protein rest to a single sac-
charification rest at 152 °F (67 °C);
and finally from the saccharification
rest to the mash-out at 170 °F (77 °C).
A more involved, but rare scheme
would be a quadruple decoction with
an additional split of the saccharifica-
tion phase into a beta-amylase rest at
148 °F (64 °C) and an alpha-amylase
rest at 156 °F (69 °F). Obviously, it is

| Mention this
, ad on your next
order for a FREE
y  ounce of
hops!

www.ParadiseBrewingSupplies.com

also possible to infusion-step-mash a
brew part of the way; and to decoc-
tion-step-mash it the rest of the way.
The amount of temperature
increase generated in the main mash
by the decoction depends, of course,
on the volume of the decoction drawn
for the boil. As a rule of thumb, this
volume is between one-quarter and
one-half of the main mash. There is an
easy formula in the metric system
(using liters and the Celsius scale) for
calculating the volume for a desired
temperature increase. (For a more rig-
orous equation, see ‘Mash Temper-
atures,” by Bill Pierce, in the
November 2010 issue of BYO.)

Vdecoction

(Tdiﬁ'erence *Vmam)/(84 P Tmain)

Where:

Vdecoction = the volume in liters of the
mash that needs to be decocted
Tgifference = the desired increase in
temperature in the main mash, in °C

BREWERS GUILD
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The American Brewers Guild
distance learning programs make it
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V hain = the volume in liters of the main
mash
Tain = the starting temperature of
the main mash before the decoction
The number 84 is a calculation
constant. (This value can be raised or
lowered if the equation returns values
that don't work in your brewery:.)
Here is an example for raising the
temperature of a 4-gallon (15-L) mash
from the protein rest temperature
122 °F (50 °C) to a saccharification
rest of 152 °F (67 °C):
Vgecoction = (17 * 15 )/(84 - 50)
Vdecoction = 255/34
Vdesoetion = T-9.L

Converted to the U.S. system of
measurements (using quarts and the
Fahrenheit scale), the equation is:

Vdecoction P

(Tdiﬁ'erem:e . \/rl'lain)l"(l82 = Tmain)-BYD

Horst Dornbusch is a frequent con-
tributor to BYO.
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Calculating Conversions

From all-grain to extract — and back

ou had a great beer at a brewpub
y — so good that you want to recre-

ate it at home. If the brewer was
obliging enough to give you his all-grain
recipe and you brew only from extract,
how do you convert it? Or perhaps you
wanted to try all-grain brewing, and where
better to start than with your own favorite
extract brew? How you make these con-
versions is generally straightforward, but
does require a little number manipulation
and some understanding of the nature of
various malts.

A simple start

The first problem is that of “extract equiv-
alency.” In other words how do you ensure
that the converted recipe will match the
original gravity of the starting recipe. Well,
the first thing you do is to look at BYO's
recipe standardization insert (in every issue
on page 2), and use the numbers given
there. Let's take a simple example first, say
an all-grain 5-gallon (19 L) brew using 9.5
pounds (4 kg) of 2-row pale malt. BYO
gives this as yielding an OG of 1.024 (or 24
“gravity points”) when | pound is extract-
ed into | gallon of water. So how much
pale malt extract do we need to replace
this grain? BYO says | pound of liquid malt
extract (LME) in | gallon of water will give
a gravity of 1.033-1.037; you probably
won't know the exact figure, since manu-
facturers rarely give it. Let's assume it is
1.035 (or 35 gravity points) to minimize
any error, and then, doing the gravity point
calculation:

9.5x 24 =W x 35...(i)

Where W is the weight of LME in
pounds, then W= (9.5 x24) = 35=6.5
Ibs. of LME.

But often it is more convenient to take
the whole number weight of LME, and
make the rest up with dried malt extract
(DME). BYO tells us that | pound of DME
in | gallon of water gives a gravity of 1.045,
so if in the above we assume we have only
6 pounds of LME, equation (i) is now writ-
ten as follows:

9.5 x 24 = (6 x 35) + (WD x 45)... (i)

Where WD is the weight of DME
required. Then ((9.5 x 24) — (6 x 35)) = 45
=041b=6.40z DME

At the risk of being obvious, if you had
a recipe requiring 6 pounds of pale extract
syrup, and 6 ounces (0.375 Ib.) DME, the
equivalent amount of 2-row pale malt
(WM) would be given by: WM = ((6 x 35)
+ (0.375 x 45)) = 24 = 9.45 Ibs. pale malt.

The real world (1)
But the above was a very simple recipe,
and generally we want to convert more
complicated recipes involving perhaps sev-
eral malts and adjuncts. So | am going to
take such a recipe and go through the
approach, starting with all-grain to extract.
And the first point to consider is what you
can and can't do with specialty malts and
adjuncts (other than base malts such as
pale 2- and 6-row, Pilsner, mild ale and
wheat malts, which are the main source of
fermentables). In other words, you need to
decide whether you can get what you
want by a simple steeping procedure, or
whether a partial-mash will be required.
Anything containing starch will require
mashing, usually along with a proportion of
pale malt to ensure the presence of suffi-
cient enzymes to convert the starch into
fermentables. These include amber, brown,
special roast, Victory® and peat-smoked
malts, as well as Munich, Vienna and rye
malts (the last three can be mashed direct-
ly without added pale malt). Flaked cereals
such as barley, oats, rice and so on also
need to be utilized in a partial-mash, but I'll
leave them out of this discussion since they
are used for fairly specific purposes, and |
don't want to complicate things too much.
More highly-roasted malts and grains
that do not contain starch (or enzymes)
can be treated by steeping in hot water to
obtain both flavor and extract. Notable
among these are crystal and caramel malts,
chocolate and black malts, the darker cara
malts, Caravienne®, Special B®, and roast
barley. Consider the malt bill for this all-
grain recipe for a dry stout:

techniques

by Terry Foster
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techniques

Portly Stout

(5 gallons/19 L, all-grain)
B = 1063 FE=1.015

ABV = 6.3% IBU =50 SRM =100

Malt ingredients

11.5Ib. (5.2 kg) 2-row pale malt (2 °L)
0.5 1b. (0.23 kg) crystal malt (60 °L)
0.51Ib. (0.23 kg) chocolate malt (400 °L)
0.5 Ib. (0.23 kg) brown malt (65 °L)
0.25 Ib. (0.11 kg) black malt (550 °L)

The first thing to notice is that we have four specialty malts, three
of which can be steeped, but brown malt needs to be mashed.
None of the specialty malts contain enzymes, so we have to add
in some pale malt to the partial mash; an amount equivalent to the
brown malt, 0.5 Ib. will do the job. So, using the BYO recipe stan-
dardization numbers, the gravity points we shall get from the par-
tial mash are as follows:
2-row Pale malt =0.5x24 =12
Crystal malt = 0.5 x (34 x 0.65) =1
Chocolate malt = 0.5 x (34 x 0.65) =11
Brown malt = 0.5 x (35 x 0.65) = 11
Black malt = 0.25 x (25 x 0.65) = 4

Total points = 49
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Now the total gravity points required are 5 x 63 = 315, so points
required from extract = 315 — 49 = 266. If we use only LME, then
we should need 266 — 34 = 7.6 Ibs. But let’s assume we want to
use just 7 |bs. of LME, which gives us in points 7 x 34 = 238. Then
points from DME = 266 — 238 = 28 and the weight of DME
required =28 - 45 =0.62 b =

our new recipe, which | have given in complete form:

10 oz. Summing all this up we have

Converted Portly Stout

(5 gallons/19 L, extract plus partial mash)
0G =1.063 FG=1.015

ABV =6.3% IBU =50 SRM = 100

Ingredients
Ib. (3.2 kg) pale LME

10 oz. (0.3 kg) pale DME

0.5 Ib. (0.23 kg) 2-row pale malt (2 °L)

0.5 Ib. (0.23 kg) crystal malt (60 °L)

0.5 Ib. (0.23 kg) chocolate malt (400 °L)

0.5 1b. (0.23 kg) brown malt (65 °L)

0.25 Ib. (0.11 kg) black malt (550 °L)

13.6 AAU Northern Brewer pellet hops (1.7 0z./47 g) at 8%
alpha-acid (at start)

Wyeast 1084 Irish Ale yeast or White Labs WLP004 Irish Stout
yeast
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Step by Step

Add pale and specialty malts to 3 quarts (2.8 L) water at 160 °F
(71 °C), stir well, and heat if necessary to bring to 150-152 °F
(65.6-66.7 °C). Let stand 30-45 minutes and strain liquid into
boiling pot, wash the grains with | gallon (3.8 L) hot water, and
strain again into pot. Stir in liquid extract, making sure it is fully
dissolved, then do the same with the DME. Make up to 5 gallons
(19 L) with hot water, bring to a boil and add the hops. Boil 60
minutes, cool, add yeast and allow the wort to ferment. When
secondary fermentation is complete (one to two weeks) bottle or
keg, conditioning in the normal way. Note that this assumes an
extract efficiency of 65% in the partial mash.

The real world (Il)

It should be obvious that if you had started with the converted
version of Portly Stout, you could simply backtrack on the above
calculations to produce an all-grain recipe for this beer. One of the
reasons why this is easy is that you are swapping pale malt for pale
LME and DME. With darker extracts you have to allow for what-
ever specialty malts may be present in the extract. This presents a
great difficulty, since we do not often know exactly what has been
used to make the extract, and even when we do, we seldom know
in what proportion the specialty malt has been employed. And |
am talking about straight extracts here; hopped extracts present a
further problem if we don'’t know what level of bitterness they
may contain.

Welcome the Home Brew Shop of Hampshire England.
Our distributor for the British Isles and the Continent.
Now Europeans can save on all Minibrew products.
Contact 1252 540386 or homebrewshop@btconnect.com

If you’re a retail home-
brew store and not selling
our products, let’s talk....

Fermenters
8and 15 gal

Fermenter
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Mash Lauter Tun
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35 pounds Grain

Remember.... -
"You ean't buy what you can brew”

Please see our web page for larger fermenters
our hot liquor tank and more

~Na

www.minibrew.com - 951 676 2337 - john@minibrew.com

We do have some help here, because the BYO October 2006
issue offers the “Ultimate Extract Chart.” Using this and our expe-
rience of the parameters expected for the style of beer being
brewed, it is possible to make a shot at such conversions. From the
chart, amber, unhopped malt extracts generally have a similar
color level which comes from incorporation of crystal malt in the
original extract mash. It’s a reasonable guess that they will contain
around 10-15% of crystal, which will probably have a color level of
60 °L. So assume your recipe uses only extract, with no steep or
partial mash, and you've used 6 Ibs. of amber extract to make 5
gallons (19 L) of an English Bitter at OG 1.042. Then total points
=5x42 = 210. If we replace this with 90% pale malt and 10% 600
°L crystal malt then: (0.9W x 24) + (0.1W x 22) = 210, where W
is the total weight of replacement grain or 23.8W= 210, so W =
8.8 Ib (4.0 kg). Then weight of pale malt =8.8x0.9=791b (3.6
kg), and of crystal = 8.8 x 0.1 = 0.88 Ib. (0.4 kg), which can be
usefully rounded to 8 Ibs. (3.6 kg) of pale, and | Ib. (0.45 kg) of
crystal, and these will be mashed at 150152 °F (65.6-66.7 °C).

You can do a similar thing for dark amber extracts, except that
there is more guesswork as to the constituents of these. Most of
these again contain crystal/caramel (60 °L) probably at 10-15%,
along with chocolate malt or black malt or roasted barley, these
latter probably being at a maximum of 5% of the total original
grist. Your choice of the high-roasted malts will depend on the
style of beer (and its taste!); use only chocolate for a brown

porter, black for a robust porter, and black and roast barley for a
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dry stout, for instance. Some of these are also made using some
Munich malt in the mash, and if you want a rather fuller flavor in
your beer, instead of just pale malt use a 60:40 mixture of Munich
and pale malts along with the roasted malts.

Don’t forget the hops!
If the recipe you wanted to convert to brew as an all-grain beer
was made with a hopped extract we have a different problem, as
we have to allow for these hops. Of course, we may have prob-
lems here if we don't know the hop rates or hop varieties used in
the extract. Well, the latter should be relatively easy, using our
taste buds and our knowledge of the beer style in question. And
we are helped in the former by BYO's extract chart, which for
many such extracts gives us the range of IBU’s to be expected
from a given weight made up to a given volume of beer. Let’s take
for an example a Bavarian Pilsner kit weighing 6.6 Ibs. (3 kg) and
giving 6 gallons (23 L) with 25 IBU (average from the chart). We
can replace this with W Ib. of Pilsner malt as discussed earlier: W
x 24 = 6.6 x 35, so W = (6.6 x 35) = 24 = 9.6 Ibs. Pilsner malt.
But suppose we want to make only 5 gallons (19 L) of our all-
grain beer, we would need: 9.6 x 5/6 = 8 Ibs. Pilsner malt.
Now the hops; for a Pilsner a noble hop, such as Czech Saaz or
German Tettnang would be good choices, and I'll opt for the latter.
So let’s suppose we've got Tettnang pellets at 4% alpha-acid, and
we want 25 IBU, how much will we need for our 5-gallon (19-L)
brew? Well there is a simple equation for this:

'ADD A VALVE TO ANY POT

The new
KettleValve™
from Brewer’s Edge® will add a
valve (without welding) to any
" brewing pot for under $20.00. Just
~ drilla /" hole
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weldless
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Its patent-pending design features a
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free seal, and threading on the inside to
accept the optional stainless steel Brewer’'s Edge
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turn your pot
into a mash tun, and is
also great for straining out hops
before fermentation .

Both the KettleValve™ and KettleScreen" are available
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KettleValve™

KettleScreen”

Brewer's Edge® products are distributed to retailers by:

Brewcraft USA o 877-355-2739 ® brewcraft.net
Brewmaster Inc. * 800-288-8922 ¢ brewmasterinc.com
L.D. Carlson Company * 800-321-0315 e Idcarlson.com

IBU=(WxAxUx0.7489) +V

Where W is weight of hops in ounces; A is alpha acid percent, U
is the utilization factor, representing how much of the alpha-acid
content finishes up in your beer as iso-alpha-acid; and V is the vol-
ume in gallons; 0.7489 is simply a conversion factor to allow for
ounces and gallons in place of grams and liters.

Note that this equation is simply the definition of IBU, and
while it is accurate as it stands, it will only ever give approximate
answers for us, because we shall never exactly know U, or even A.
It is a good practical guide, but these limitations mean you might
need to tweak the hop rate in subsequent beers, if you don't quite
have the bitterness you want. BYO assumes that U = 25%, so that
in this case we have: 25 = (W x4 x 25 x 0.7489) = 5, and W =
(25 x 5) = (4 x 25 x 0.7489) = 1.7 oz (48g) [6.8 AAU].

So our 5-gallon (19-L) brew uses 8 Ibs. (3.6 kg) Pilsner malt,
mashed in the usual way, and the collected wort is boiled for 60 to
90 minutes with 1.7 oz. 4% alpha German Tettnang pellet hops.

Summary

| have given you essentially an overview of recipe conversion,
which can obviously be more difficult with more complicated
recipes, but will help you convert your favorites. However, never

let numbers overrule your own taste and judgment! Bvo

Terry Foster writes “Techniques” in every issue of BYO.
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Get Control

Control systems in the brewing process

rewing is a complex activi-

ty. When a brewer makes

beer, there are many vari-

ables that must be speci-
fied and controlled in order to ensure
that the characteristics of the finished
product are aligned with the brewer’s
original intention. Key variables in the
brewing process are often related to
temperature. Examples of this are
mash temperature and temperature
profile, sparge water temperature, fer-
mentation temperature and lagering
temperature. Proper control of these
key temperature variables is critical to
brewing good beer.

A home brewer can control these
temperature variables manually, but a
more precise degree of control may be
achieved by using an automated con-
trol system.

Functions

of a control system

A control system is used to regulate a
control variable, like temperature, by
measuring the variable that is to be
controlled, comparing this measure-
ment to the desired value (called the
variable “setpoint”), and then provid-
ing an output signal to an appropriate
device in order to bring about change
to the value of the measured variable.
The overall control process requires
measurement, comparison, computa-
tion and correction.

Measurement This is a measurement
of the process variable being con-
trolled by the system. For tempera-
ture measurement in a brewery, a
thermometer, thermocouple or ther-
mistor is often used.

Comparison This is a comparison of
how close the measured value for the
process variable is to the desired value
(setpoint). This is done by the brewer
in a manually controlled system. In an
automated system, this is done either
mechanically or electronically by a

component in the control system.

Computation This is a calculation
that uses the comparison of the differ-
ence between the measured value and
the setpoint value, and determines
how large and in what direction some-
thing needs to happen in order to
cause change to the measured value.
In a manual system, the brewer might
think, “Wow, the mash temperature is
much lower than it should be...”. In
an automated system a calculation is
performed to compare the magnitude
of the difference between the mea-
sured value to the setpoint value for
the variable.

Correction A correction is made to
the system based on the value of the
difference between the measured
value and the setpoint value of the
variable that is being controlled. In a
manual system, the brewer might turn
up the mash heater to a high setting if
the mash temperature is much lower
than desired. In an automated system,
a mechanical or electrical component
will send a signal to the heater in order
to make the correction.

Hardware of

a control system

Any control system, whether manual
or automatic, is made up of three dis-
tinct pieces of hardware: A sensor, a
controller and a control element.

A sensor is a piece of equipment
that measures a system variable. It
serves as the signal source in automat-
ic control.

A controller is a piece of equip-
ment that performs the functions of
comparison and computation (this is
“the brewer” in the case of a manual
control system).

A control element is a piece of
equipment that performs the control
action or exerts direct influence on
the process.

This element receives signals from
the controller and performs some type
of operation on the process (e.g. turns
on the mash heater).

advanced brewing

by Chris Bible [

£ £ Any control
system, whether
manual or automatic,
is made up of three
distinct pieces of
hardware: A sensor,
a controller and a
control element.j )

Automated controllers can make decisions in a
home brewery that bring about constant mash or
fermentation temperatures.
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Software of a control system

Software, in this context, refers to the “brains” of the con-
trol system. The software is responsible for making the
decisions associated with the “Compare” and “Computa-
tion” functions. In the case of a manual control system, the
software is the decision-making abilities in the brewer's
brain. In the case of an automated controller, the software
refers to the programming logic and response outputs that
are included within the controller. An automatic controller
might use very simple logic, or a more complex algorithm
might be used.

TYPES OF AUTOMATIC CONTROLLERS
On-off controllers

The simplest type of automatic controller is the on-off con-
troller. It simply turns a control element on or off based on
the relationship between the control variable value and set-
point. A good example of this is the thermostat in most
homes. It responds to the measured temperature within the
home by turning the heat-pump on or off. If the tempera-
ture is below the setpoint, the heat is turned on. When the
temperature in the home exceeds the setpoint by a pre-
scribed amount, the heat is turned off. With an on-off con-
troller, the control element (the heater in this example) is
either on or off, 100% or 0%, all or nothing. There is noth-
ing in between.

everything applies

*

No pre-packaged recipe kits
No old extract - No stale grains

All orders are assembled fresh

*There is no fine print
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-Jeff L.
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Simple on—off feedback control systems like these are
cheap and effective. In many cases, they represent a good
trade-off between cost and control precision, and are more
than adequate for most processes that might be controlled
in a home brewery.

Proportional-integral-derivative

(PID) controllers

A Proportional-Integral-Derivative (PID) controller uses a
more complicated algorithm to determine how to respond
to input signals. PID controllers calculate an “error” value
as the difference between a measured process variable and
a desired setpoint. The controller then attempts to mini-
mize the error by adjusting the control elements in accor-
dance with its programmed algorithm.

The PID controller algorithm uses three separate para-
meters in the control algorithm: the proportional, the inte-
gral and derivative values. The proportional value deter-
mines the controller’s reaction to the current error, the
integral value determines the controller’s reaction based on
the sum of recent errors and the derivative value deter-
mines the controller’s reaction based on the rate at which
the error has been changing. The weighted sum of these
three actions is used to adjust the process. For best perfor-
mance, the PID parameters must be tuned according to the
nature of the specific system that is being controlled.

MARYLAND
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For example, after measuring the process variable (e.g.
temperature) and then calculating the error, the controller
decides when to change the control element output (e.g.
heater) and by how much. When the controller first turns
the heater on, it may turn the heater on only slightly if the
temperature difference between the measured value and
setpoint is small, or higher if the temperature difference is
large. This is an example of proportional control. The
heater output is proportional to the difference between the
measured value and the setpoint value.

If the temperature does not increase quickly enough,
the controller may try to speed-up the process by turning
up the heater output more-and-more as time goes by. This
is an example of an integral control. By using only the pro-
portional and integral control methods, it is possible that in
some systems the temperature may oscillate more quickly
than desired between hot and cold, because the controller
is adjusting the heater too quickly and over-compensating
or overshooting the setpoint.

In order to achieve a gradual convergence at the
desired temperature setpoint, the controller may wish to
damp the anticipated future oscillations. In order to com-
pensate for this effect, the controller may use logic associ-
ated with the observed rate of change of the temperature
to alter the adjustments. This can be thought of as deriva-
tive control.

PID control parameters
The PID control parameters that are used in many con-
troller algorithms are:

Proportional:

Pout = Kge(t)

Where:

P,.: = Proportional term of output

K, = Proportional gain, a tuning parameter

e = Error = Variable Setpoint Value —
Variable Measured Value

t = Time or instantaneous time (the present)

Integral:

l,.= K,.J;e(r)ir

Where:

lout = Integral term of output

K, = Integral gain, a tuning parameter

e = Error = Variable Setpoint Value —
Variable Measured Value

t = Time or instantaneous time (the present)

T = a dummy integration variable
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Derivative:

Daur = Kd de—(t)

dr
Where:
Dy = Derivative term of output
K4 = Derivative gain, a tuning parameter
e = Error = Variable Setpoint Value —
Variable Measured Value

t = Time or instantaneous time (the present)
de(t)/dt = time derivative of error

Fuzzy logic controllers

A fuzzy logic controller works similar to a PID controller: it
receives a measured input value, compares this to the
desired variable setpoint, performs some calculations and
generates an output value to manipulate a control element.
The difference between a PID controller and a fuzzy logic
controller is primarily in the algorithm that is used.

In a PID controller, the algorithm logic assumes that
there is no uncertainty or overlap between states of a sys-
tem. Using the example of temperature, a PID controller
sees the system as either “too hot” or “too cold.” A fuzzy
logic control algorithm does not look at the system this
way. Instead, the temperature variable in a fuzzy logic sys-
tem might be divided into a range of different “states,’ such
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as “cold,” “cool,” “moderate,” “warm,” “hot” or “very
hot.” These different states are then mapped to “member-
ship functions” in which the true state (or “truth value”) of
the system at any one time will almost always be to some
degree part of two membership functions, for example. 0.6
moderate and 0.4 warm, or 0.7 moderate and 0.3 cool.

Control logic response is then developed around the
variable's truth states. By using this fundamentally different
control approach, fuzzy logic controllers can generally con-
trol process variables much better than PID controllers.
There is generally less overshoot when using a fuzzy logic
controller, and the response time to reach setpoint is almost
always quicker than with a PID controller.

Conclusions

So which type of control system should you use in your
home brewery? Select a system based on your budget and
required control precision. If you prefer to do things the
“old fashioned way,” then manual control may serve you
well, but at the cost of increased involvement by the brew-
er. However you choose to do it, by controlling the impor-
tant variables in the brewing process you will ensure that
your beer is as good as it can be. &vo

Chris Bible is Brew Your Own magazine's ‘Advanced
Brewing” columnist.
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Motorize A Grain Mill

Step up from hand cranks

pparently, | must have been
a a very good brewer in 2008
because on Christmas morn-
ing | found a brand new Crankand-
stein 3D grain mill under the tree. |
guess Santa must have heard all of the
cursing coming from the garage while
[ struggled with my previous
mill and took pity on a deserving
homebrewer.

Like many quality mills, the
Crankandstein comes fully assembled
but without a base, which gives the
user considerable flexibility in how
they’ll mount and power the unit. For
my old mill, | used a 20ish-year-old
Skil hand drill that put out all of 4
horsepower (HP) with a variable
speed trigger that was very difficult to
control causing the milling process to
run very slowly to not at all, or wildly
fast. Clearly this was not going to be
the solution going forward.

I'd seen some pictures of motor-
ized mills over the years and decided

this was the time to take the plunge.
Wanting to be as frugal as possible,
but also end up with a solid working
mill, | settled on what | thought was a
reasonable concept — the end prod-
uct of which is shown in the photo
below. Getting there from a blank
piece of paper with only a general
concept in mind was actually quite
fun. (OK — beer gear nerd. Guilty!)

| had two overriding principles in
designing my mill. As mentioned, |
wanted to be as economical as possi-
ble. The second was, it had to fit
under my work bench when not in
use. Unlike almost everyone else on
our street, we can actually park two
cars in our garage, which doubles as
my brewery, making efficient use of
space critical. That gave me a maxi-
mum width, depth, and height of 24
inches (61 cm), 20 inches (51 cm), and
34 inches (86 cm) respectively. Width
was the one factor that was going to
be the challenge.

Motor and assembly

s Crankandstein model 3D 3-roller
grain mill

* Crankandstein %-inch to %-inch
driveshaft adapter

* Crankandstein base and hopper
that fits the 3D model (base isn't
used, just hopper)

* Grainger Belt-Drive motor,
item #6K778

® Grainger Fixed Bore Sheave,
item # 3X893 (small sheave)

e Grainger Fixed Bore Sheave,
item # 3X934 (large sheave)

e Grainger Drive Belt, item #3L440
(44 inches/112 cm)

o e o e e

Base wood

e 8 feet of 2-inch x 2-inch lumber
(25 mof5cmx5cm)

¢ 8 feet of 1-inch x 4-inch lumber
(2.5 m of 2.5 cm x10 cm)

e 4 feet of 1-inch x 2-inch lumber
(1.2mof2.4cmx5cm)

¢ 1-foot x 2-foot-thick piece of

Parts and tools list

Y¥-inch-thick plywood

(30 cm x 60 cm of 0.6 cm-thick)
* 2-feet x 2-feet-thick piece of %-

inch-thick plywood (60 cm x 60

cm of 0.6 cm thick)

Other materials

* 3-feet x 5-feet piece of Y%-inch-
thick polypropylene for the

mill sides

wood screws

casters

power cord

switch housing

switch housing cover

switch

Tools

¢ table saw

jig saw

drill

miscellaneous wrenches and
screwdrivers

* a good supply of band-aids

projects

by Steve Van Tassell

f€1'd seen some
pictures of motor-
ized mills over the
years and decided
this was the time to
take the plunge.yy

With a few modifications, a Crankandstein grain mill
can be converted from hand-crank to motorized.
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1. THE MOTOR
Crankandstein recommends 200 rpm at /% HP as the ideal
operating speed and power for their mill. I'd seen lots of
discussion on various beer forums on mill speeds and
powers and these both seemed to fit. From the start |
intended to use a motor and belt drive concept which
gave me a lot of flexibility on what motor I'd use. | struck
gold at a local motor repair store. Theyd had a customer
cancel an order and were stuck with a 4 HE 1725 rpm, %-
inch shaft, capacitance start motor that was perfect for
my project. At $50, the price was right.

To reduce 1725 rpm down to ~200 rpm, [ went with
a |.5-inch (3.8 cm) sheave on the motor and a 10-inch
(25 cm) sheave on the mill ($26 for both from Grainger).
Crankandstein makes a shaft adapter that extends the
drive shaft of the mill and makes it ¥-inch (1.2 cm) wide
to fit commonly available sheaves including the one |
obtained. Using a 3L-type belt, which sits 0.45 inch (1.1
cm) down into the sheaves, the resulting mill speed is ~
190 rpm.

2. THE BELT

Next step was the belt. | knew where the motor was
going to be mounted (see photo, left). | didn't want it too
close to the mill sheave so as to maximize the amount of
belt in contact with the drive sheave avoiding slippage.
The result was a centerline distance of 13 inches (33 cm)
between the two sheaves. With the drive engineered, it
was on to construction. Height was relatively easy. |
made the unit tall enough so that it had just enough clear-
ance for my grain bucket to slide underneath while clear-
ing the mill mounting bolts on the underside of the deck. |
added some casters to make the whole unit easily
portable.

3. MILL OPENING

From the side, the opening for the mill was positioned
such that it centered the mill over the bucket with the
bucket completely inserted and touching the side and
back braces. This ended up being a nice feature as | can
simply shove the bucket in as far as it will go and it ends
up being perfectly positioned to collect the milled grain.
From the back, the mill opening was positioned as far in
as possible while allowing ~)i-inch (0.6 cm) clearance for
the mill sheave. | made the mill opening wider than the
mill to allow it to better catch the grain coming out of the
mill which doesn't come with sides. Ultimately, this didn't
work that great as a small portion of the milled grain still
missed the opening. To solve this | made some simple
plastic sides for the mill which did the trick. These are
precisely sized so they just push into place and stay put.



4. ASSEMBLING THE UNIT

With the legs and top done, assembly of the overall unit
was pretty straightforward. | pre-drilled all the screw
holes to avoid splitting, and countersunk for a nice fin-
ished appearance. All pieces are also glued as well as
screwed. The motor is mounted on an 8-inch- (20-cm)-
wide piece of scrap board. The only critical aspect here
was aligning the mounting surface of the board with the
interior surface of the legs so the motor mount had suffi-
cient clearance. Going with the motor under the deck
did save me some size and gives the unit an overall
neater appearance, but it did make construction a bit
more challenging. The cat is optional.

5. BELT GUARD

The last consideration was a guard for the belt and
sheaves. (I haven't brewed any beers with fingertips as
an ingredient yet, and didn't want to start here.) | want-
ed a cover that blocked the major pinch points where the
belt enters the sheave, as well as the moving sheaves and
belt themselves. In addition, | wanted a cover that could
be easily removed to allow the belt to be replaced or
adjusted. It covers almost all of the belt and sheaves from
both the front and back, and is easily removed being held
in place by only two screws that mount on two small
blocks | added to the back brace (see photo, right).

6. WIRING THE MOTOR
Wiring the motor was fairly simple with a wiring diagram
that was printed right on the information plate of the
motor. Adding a switch made for easy operation and an
immediate shutoff in case of a problem. That said, if you
don't feel comfortable wiring for any reason, have a pro-
fessional do the electrical wiring. Mistakes can cause
serious injury or an electrical fire.

| used the optional hopper Crankandstein supplies. It
holds 10 pounds (4.5 kg) of grain and had the advantage
of being a drop-in component easily mounted by a few
bolts. And at $35 it was quite reasonable. In keeping
with the “no hand crank” concept, | copied a picture of
the optional hand crank from the Crankandstein website
(thanks guys!) made it into the now widely recognized
international symbol for “No Cranks" and proudly
slapped it right on the hopper (see photo, right). @vo

Steve Van Tassell first homebrewed in 1985. He's a
BJCP certified judge who brews in Livermore, California
with his incredibly supportive and lovely wife Denise.
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Short’s Brewing Company’s The

Magician Clone ...................May-Jun ‘10
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American Rye ...........ccocenne.eJul-Aug “10
Ballantine XXX Clone ............. May-Jun ‘10
New Belgium Fat Tire Clone ...Mar-Apr ‘10
Squatters Full Suspension

Pale Ale Clone ......................Mar-Apr ‘10
Uncommon Common ....................Oct ‘10
American Strong Ale
BYQO's 15th Anniversary Ale .......... Sep ‘10
Pike Tandem

Double Ale Clone .................Mar-Apr ‘10
Barleywine
AleSmith Old Numbskull Clone ....Nov ‘10
Midnight Sun Arctic Devil Clone ...Nov ‘10
Pelican Stormwatcher’s

Winterfest Clone .........................Nov “10
Philip’s Brewing’s

Burleywine Clone ........................Nov ‘10

Belgian Style
New Belgium 1554 clone...............Dec ‘10
New Belgium Abbey clone.............0Dec ‘10
New Belgium Fat Tire clone
New Belgium Trippel clone............. Dec ‘10
Black Diamond Brewing’s
Winter Ale Clone ............

....Jan-Feb ‘10

Strict Observance Tripel ........ May-Jun ‘10
The Dragon’s Gale Hefty ............... Sep ‘10
Bock

Kid Groat Bock .... ....May-Jun ‘10

Brown Ale

Big Sky Moose Drool Ale Clone ...

M.T. Head Brewing Company's
Bonehead Brown Ale Clone ....... Nov ‘10

Northern English Brown Ale ...Mar-Apr ‘10

Sep ‘10
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Dunkelweizen .........................Jan-Feb ‘10
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ESB
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Bitter Clone .........ocoevvvevererenas Jul-Aug ‘10
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Food
Baltic Porter Ice Cream ................. Sep ‘10
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No-Knead Sourdough Rye weDOC 10
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with Spiced Baltic Gravy ............Sep ‘10

Pumpernickel Bread .............oo..... Dec ‘10
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with Wild Mushrooms

Infused with Baltic Porter ........... Sep ‘10
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Tepache... [, ...Dec 10
Zea Mays Hayes ...May -Jun 10
German Lager
LT el e N o | Dec ‘10
Steven Jacobsen’s

Maerzen-style ...................... May-Jun ‘10
Golden Ale
Community Nudity .................. Jul-Aug ‘10
Vermont Maple Golden Ale ...May-Jun ‘10
Hefeweizen
American Wheat, ...................Jul-Aug ‘10
Frankenberry Weiss................May-Jun ‘10
India Pale Ale
2-BUAS IPA .....cociomreeeneereennanesnesmnnses Nov ‘10
Barley Brewing’s Blurry

Bike IPA Clone .....................Mar-Apr *10

Brewdog Punk IPA Clone ....... Jan-Feb ‘10
Brewdog Hardcore
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Megalodon Imperial IPA Clone ......Oct “10
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Secession Black IPA Clone .....Jul-Aug ‘10
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Furious Clone .. ceeendul-Aug 10
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Dark Ale Clone ......................Jul-Aug ‘10

Misc.
Cabernet Berliner Weisse ..............
East End Kvass..................
Tutankhamun Ale . -
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Wynkoop's Tut's

Royal Gold Clone ...........ccoouruenuen.
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Scotch Ale
Highlander Jedi Scotch Ale ........... Oct ‘10
Smoked Beer
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Sour Beer
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Stout
Better Not Pout Stout .........ccceueeee. Dec ‘10

Brewdog Rip Tide

Imperial Stout Clone ............
Carolina Brewing Co.

Imperial Stout Clone ................... Sep ‘10
Leviathan Russian

Imperial Stout Clone ....................0ct ‘10
Mauldron’s Black

Adder Clone ..... ...Jul-Aug ‘10
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Selin’s Grove Brewing’s Shade

Mountain Stout clone... ....Dec 10
Star Anise Stout................... ....Dec ‘10
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Enzyme Issues: Mr. Wizard ........ Oct 10
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Advanced Brewing ............
Foam Factors:

Advanced Brewing ............ Jan-Feb ‘10
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Mar-Apr ‘10

May-Jun 10

Techniques
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Calculating Conversions:
TOChNIGUES .uviimsissssissnsisnnsiaiias Dec ‘10

.Sep ‘10

Conditioned Milling .............Mar-Apr ‘10
Dry Hopping: Techniques ....Mar-Apr ‘10
Fun With Numbers:

Techniques .......cuvvecnninnnenen. S€P 710
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Techniques .......c.coeeesnenennJul-Aug “10
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Techniques .......cceeueeeenedan-Feb 10
Making Spud Suds:

M MHZARD: vrnsosmsmsbasisisnsis Mar-Apr ‘10
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Techniques ........cceeeuenenen.May-Jun 10
Proper Priming
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Whirlpool Dynamics:

Advanced Brewing .............Jul-Aug ‘10
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Hops AND GRAINBY 'mr \.uwAn

“ Grainiby,the BagiONLY!!"

Hops by thelPound.

S
o
[}

‘ALWAYS/FREE! SHIPPING..."I

www.SOPoundSack.com

classifieds

enter volR N EAD

IN THE Mahm ﬁker

mateur

SN CONPETITION

The best homemade meads from across North America will compete for gold,
silver and bronze medals plus a best of show award. Enter your meads and you can
gain international recognition for your skills and get valuable feedback from
the competition’s experienced judging panel!

Enter your best in one of the three mead categories:

TRADITIONAL MEAD
Sponsor: The Brewer’s Apprentice
FRUIT MEAD
Sponsor: The Purple Foot - Milwaukee

HERB AND SPICE MEAD
Sponsor: Muntons Malted Ingredients

THE BEST OF SHOW MEAD
medal is Sponsored by:

Entry deadline is: March 4th, 2011
Entry forms and competition rules are available online at:
www.winemakermag.com/competition
Or contact us at: Battenkill Communications
5515 Main Street * Manchester Center, VT 05255
e-mail: competition@winemakermag.com
ph: (B02) 362-3981 fax: (802) 362-2377

& Y

APPAREL
BEERSHIRTZ -
FREE SHIPPING!
www.beershirtz.com

GET YOUR BYO GEAR!

Logo shirts, sweats, hats,

& lots more.
www.cafepress.com/brewyourown

HOME BREW TEES
New designs monthly. Quality shirts,
affordable pricing, and free shipping.
www.homebrewts.com

EDUCATION

WATCH AND LEARN!
Learn how to homebrew by
watching ME brew, not reading
400 page books!
http://byo.beereasy.com

EQUIPMENT

#1 BREWING SYSTEM

All stainless steel, American made,
TIG welded.

Visit us at synergybrew.com

BARGAINFITTINGS.COM

High quality weldless, stainless
steel kits to convert your kegs, ket-
tles and coolers.

BREW SMARTER with
STIRSTARTER Yeast

Stir Plates. $42 Includes Shipping
and Stir Bar.

www.stirstarters.com

BREWERS HARDWARE
OFFERS Stir Plates, Sanke
Fermenter Kits, Tri-Clover
Fittings and More.
www.brewershardware.com

GOT SIGHTGLASS?

Liquid level indicators for your
Tanks, Tuns and Kettles.
www.BrewHardware.com

RANCO TEMPERATURE
CONTROLLERS and accessories.
Single stage pre-wired $74.99
Stopper thermowell $21.99
www.ETCsupply.com

888-840-1442

STOUT TANKS & KETTLES
Stainless conical fermenters,
mashtuns, & HLTs. 5-150 gallons.
conical-fermenter.com

TEMPERATURE CONTROL
MATTERS B(CS-462 programmable
controller. Web based user inter-
face, data logging, timers,
www.embeddedcontrolconcepts.com
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brewer’s

WWW.MASHPADDLE.COM
Customized Mash Paddles.
Serious mash paddles for
serious brewers.

A great brewing gift item!

HOMEBREW
SUPPLIES

CUSTOM BEER LABELS
Make your own beer labels as
unique as your brews!
www.BottleYourBrand.com

DRAFTSMAN BREWING
COMPANY

You'll love our prices!

Call today for our FREE
homebrew supply catalog.
1-888-440-BEER
www.draftsman.com

HOMEBREWING
EQUIPMENT:

Over 1,600 items! Hard to find
parts. Great prices.
www.chicompany.net

KROME HOME BREWING
and keg beer dispensing equip-
ment, stocked in IL, NY, CA, TX.
www.kromedispense.com

HOP GROWING
NEED QUALITY HOPS?
Grow some!

Many varieties Female Rhizomes
www.NorthwestHops.com

Drunk Around the World

SOFTWARE
BEERSMITH BREWING
SOFTWARE

Take the guesswork out

of brewing!

Free 21 day trial!
www.beersmith.com

BREW PAL HELPS

with recipe formulation and
calculations on brew day.
iPhone/iPod.
www.brewpal.info

For details on
running a
classified call

Dave at
802-362-3981
ext. 107

t. Louis Wine &
Beermaking, LLC

Serving Brewers
and Vintners
Since 1991

And We’re Still Here For You

Secure On-Line Ordering

231 Lamp & Lantern Village
St. Louis, MO 63017
(888) 622-WINE » FAX (636) 527-5413
E-mail: info@wineandbeermaking.com
www.wineandbeermaking.com

The Complete Source for Beer,
Wine & Meadmakers

marketplace

BREWING! V

NEW EPISODES
AT

www.brewingtv.com

BYO BINDERS!

« Gold-stamped logo on
front and spine

= Opens flat for easy use

« | eather-grained in royal
blue

« Each binder holds 10

issues

Only $20 each (includes shipping)

Order Today at
brewyourownstore.com

1-800-441-2739
www. larrysbrewsupply.com

Statement of Ownership, Management, and Circulation. Filing
Date: September 30, 2010. Brew Your Own, Publication No.
1081-828X, is published monthly except February, April, June
and August, 8 times a year, at 5515 Main Street, Manchester
Center, VT 05255 by Battenkill Communications, Inc. Annual
subscription price is $28.00. Publisher, Brad Ring, 5515 Main
Street, Manchester Center, VT 05255. Editor, Chris Colby, 5515
Main Straet, Manchester Center, VT 05255. Managing Editor,
Betsy Parks, 5515 Main Street, Manchester Center, VT 05255.
Owner, Battenkill Communications, Inc., 5515 Main Street,
Manchester Center, VT 05255, Brad Ring, 5515 Main Street,
Manchester Center, VT 05255. There are no additional bond-
holders, mortgages, or other securities holders owning or hald-
ing more than 1 percent. Total copies: 40,423 average, 42,351
October 2010. Paid/requested outside-county mail subscrip-
tions: 27,648 average, 27,176 October 2010. Paid in-county
subscriptions: 0 average, 0 Qctober 2010. Paid dealer sales:
6,685 average. 8,359 October 2010. Other classes mailed
through the USPS: 1,699 average, 2,043 October 2010. Total
paid/and or requested circulation: 36,030 average, 37,578
October 2010. Free distribution by mail outside-county: 75 aver-
age, 84 October 2010. Free distribution by mall inside-county: o
average, 0 October 2010. Free distribution by other classes
mailed through the USPS: 371 average, 377 October 2010. Free
distribution outside the mail: 261 average, 301 October 2010.
Total frea distribution: 707 average, 762 October 2010. Total
distribution: 36,737 average, 38,340 October 2010. Copies not
distributed: 3,686 average, 4,011 October 2010. Total circula-
tion: 40,423 average, 42,351 October 2010. Percent paid and/or
requested circulation: 98.08% average, 98.01% October 2010.
Submitted September 30, 2010 by Brad Ring, Publisher.

Hmebrew Heat Pad
BR
Nt

for fermenting

“Way better
than heat Belts”

FO. 0L

EQUIPMENT
cCoOmpany

Visit foxxequipme

to find a Home Brew Shop near you!
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50 Pound Sack...........uiiiiiivieiea 70
www.50PoundSack.com

Adventures in Homebrewing .................63
313-277-2739
www,homebrewing.org

All About Beer magazine..........................33
www.allaboutbeer.com/byo

American Brewers Guild
1-800-636-1331

www.abgbrew.com

info@abgbrew.com

American Homebrewers Association .30
www.HomebrewersAssociation.org

Ann is Home Brew ...
1-800-279-7556
www.annapolishomebrew.com
email@annapolishomebrew.com

...56

....60

Austin Homebrew Supply ........................52
1-800-890-BREW (2739)
www.austinhomebrew.com
info@austinhomebrew.com

BOBEaIBE, LLEID L. o bt hisaassssessninassonses 24
312-315-544

www.beerables.net
jennifer@pbeerables.net

Best of Brew Your Own
250 Classic Clone Recipes......................7T0
802-362-3981
www.brewyourownstore.com
The Beverage P R ST 7
707-544-2520 or 1-800-544-1867
www.thebeveragepeople.com

sonic.net

Blichmann Engineering, LLC ................... 14
www.blichmannengineering.com
john@blichmannengineering.com

Brew Depot -

Home of Beer Necessities...................7
1-877-450-2337

www.Brew-Depot.com

Brew Your Own Back Issue Binders....71
802-362-3981
www.brewyourownstore.com

Brew Your Own Back Issues.............26-27
802-362-3981

www, brewyourownstore.com

backissues@byo.com

Brew Your Own Merchandise................24

1-877-809-1659
www.cafepress.com/brewyourown

The Brewing Network...............................58
www.thebrewingnetwork.com

www.brewingtv.com

Brewmasters Warehouse ......................59

1-877-973-0072
www.brewmasterswarehouse.com
info@brewmasterswarehouse.com

Briess Malt and

Ingredients Co. ..................ccoon. Recipe Cards
920-849-7711

www.brewingwithbriess.com

info@briess.com

Canadian Homebrew Supplies..............25
905-451-4835

www.homebrew-supplies.ca

chs-store@rogers.com

Carbooy Cleaner.................c...o..
612-210-5333

www.carboycleaner.com
info@carboycleaner.com

C rs Brew Products ..................Cover |l
1-888-588-9262

www.cascadiabrew.com

coopers iabrew.com

Croggsgr LT T | R R B
508-636-5154

www.crosby-baker.com

info@crosby-baker.com

Dundalk Brewing Company ....................54
1-888-628-BEER E -
www.dundalkbrewing.com
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EZ. Cap.........
403-282?972

www.ezcap.net
ezcap@ezcap.net

Fine Vine Wines -

The Winemaker's Toy Store ...................30
1-866-417-1114

www.finevinewines.com
geocorn@finevinewines.com

Five Star Chemical Company.................54
1-800-782-7019

www.fivestarchemicals.com
support@fivestarchemicals.com

Foxx Equipment Company ......................71
1-800-821-2254

www.foxxequipment.com
kesales@foxxequipment.com

Grape and Granary ..., 64
1-800-695-9870

www.grapeandgranary.com
info@grapeandgranary.com

High Gravi

91 -461-26‘615ty
www.highgravitybrew.com
store@highgravitybrew.com

Hobby Beverage Equipment..................50
56107500y 29 Equipm
www.minibrew.com
john@minibrew.com

Home Brewerg L1 3 I e
T-SOOHSZ?-gT?SQ( Ri

www.nomebrewery.com
brewery@homebrewery.com

Homebrew Heaven................ccc...............58
1-800-850-2739 or 425-355-8865
www.homebrewheaven.com

brewheaven@aol.com

Homebrewer’s Answer Book ................. 25
802-362-3981
www.brewyourawnstore.com

Homebrewers Outpost &

Ml Ordar B0, .. .. iy, 18
1-800-450-9535

www.homebrewers.com

K COMNECHON . 25
512-749-7713
www.kegconnection.com

The Keg LT e MO W o, I W 23
650-488-8270

www.kegstool.com
sales@pandpimports.com

LalemanG e, L ar bl ek B
www.danstar.com
homebrewing@lallemand.com

's Brewing Su e O R RT Y .
‘EL%MTQ?SQ 9 Supply

Mvw.larrysbre_zwsu!)pmoom
customerservice@Iarrysbrewsupply.com

LD Carilson Com
1-800-321-0315
www.ldcarlson.com
Idcarison@idcarlson.com

M and Homebrew ... 62
1-8! ABFiEWEJIE'OWeb
www.MarylandHomebrew.com
donnyb@mdhb.com

Midwest Homebrewing &
\MnemakmggSuppiies........................23 &53
1-888-449-27 :

www.midwestsupplies.com
info@midwestsupplies.com

Monster Brewing Hardware LLC ......... 41
678-850-1731
www.monsterbrewinghardware.com
firancis@monsterbrewinghardware.com

MoreBeer! ..................
1-800-600-0033
www.morebeer.com
sales@morebeer.com

Mountain Homebrew & Wine Supply...63
1-877-368-2739

www.mountainhomebrew.com
info@mountainhomebrew.com

Muntons Malted Ingredients ..................49
+44 (0) 1449 618300

www.muntons.com

brian.perkey@muntons.com

for direct links to all of our advertisers’ websites, go to www.byo.com/resources/readerservice

My Own Labels ... DB
www.myownlabels.com
info@myownlabels.com
Niko’s Homebrew Supplies 23

208-412-1180
www.nikobrew.com
niko@nikobrew.com

Northern Brewer, Ltd. ...................... Cover Il
1-800-681-2739

www.northernbrewer.com
info@northernbrewer.com

Northwestern Extract Company............37
262-781-6670

www.nwextract.com

flavors@nwextract.com

Paradise Brewing Supplies.....................56
513-232-7271 i i
www.paradisebrewingsupplies.com

F'ar% ig / Quoin Industrial ....................10
303- pagrt 31

WWW, ig.com

inro@panypypig.com

Polar Ware Company ..., 18
1-800-237-3655

www.polarware.com
customerservice@polarware.com

Quality Wine and Ale Supply .................. 49
574-23%.9975 oY

www.HomeBrewlt.com
info@HomeBrawit.com

Bebal Brewer ...l e s 0
615-859-2188

www.rebelbrewer.com

info@rebelbrewer.com

SABCO Industries, Inc................c.occ0e000 47
419-531-5347

www.brew-magic.com

office@kegs.com

Seven Bridges Co-op Organic
Homebrewing Supplies ........................
1-800-768-4409

www.breworganic.com
Tbridges@breworganic.com

.05

Sierra Nevada Brewing Company ........21
www.sierranevada.com

South Hills Brewing Supply
S

ount% WIRES .o i
412-937-0773 (SHBS - Pittsburgh)
412-374-1240 (SHBS — Monroevill
412-366-0151 (Country Wines - Pittsburgh)
www.southhillsbrewing.com
www.countrywines.com

St. Louis Wine & Beermaking LLC........ 71
1-888-622-WINE ;
www.wineandbeermaking.com
info@wineandbeermaking.com

Tap Boards,
512-394-7955
www.TapBoards.com
contact@tapboards.com

TLIOWN SPIFES ... i 24
845-633-8734

www.tuthilltown.com
luz@tuthilltown.com

White Labs Pure Yeast ;

& Fermentation .................. 52 & Recipe Cards
1-888-5-YEAST-5
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ALABAMA

Werner’s Trading
Company

1115 Fourth St. SW
Cullman 1-800-965-8796
www.wernerstradingco.com
The Unusual Store.

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618

(251) 645-5554

e-mail: winesmith@bellsouth.net
www.thewinesmith.biz

Serving Central Gulf Coast
Homebrewers

ARIZONA

Brew Your Own
Brew and Wine

525 East Baseline Rd., Ste 108
Gilbert 85233

(480) 497-0011
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Brew Your Own

Brew and Wine

2564 N. Campbell Ave., Suite 106
Tucson 85719

(520) 322-5049 or 1-888-322-5049
www.brewyourownbrew.com
Where the art of homebrewing
starts.

Brewers Connection
1435 E. University Drive, #8103
Tempe 85821

(480) 449-3720
ami@brewersconnection.com
www.brewersconnection.com
Arizona’s oldest homebrew store.
Full service 7 days a week!

Brewers Connection
4500 E. Speedway Blvd. #38
Tucson 85711

(520) 881-0255
www.brewersconnection.com
Arizona’s oldest homebrew store.
Full service 7 days a week!

Homebrewers Outpost
& Mail Order Co.

801 S. Milton Rd., Suite 2
Flagstaff 86001

1-800-450-9535
www.homebrewers.com

Free Shipping in Arizona on
orders over $50.

Hops & Tannins

4220 W. Summit Walk Ct., Ste 1201
Anthem 85086

(623) 551-9857
www.hopsandtannins.com
Offering up a full line of brewing
equipment & supplies, draft
equipment, craft brews and spe-
cialty wines for a one-stop beer
& wine shop.

What Ale’s Ya
6363 West Bell Road
Glendale

(623) 486-8016
www.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables
3915 Crutcher St.

North Little Rock 72118
(501) 758-6261
www.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery
455 E. Township St.

Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
www.thehomebrewery.com

For all your beer & wine making
needs.

Wine and Brew
Makers Gallery

4100 Planters Rd.

Fort Smith 72908

(479) 646-4164
www.WineandBrewmaker.com
Malts, Grain, Beer Kits, Bottles,
Yeast & Kegging Equipment.

CALIFORNIA

Addison Homebrew
Provisions

1328 E. Orangethorpe Ave.
Fullerton 92831

(714) 752-8446
www.homebrewprovisions.com
Beer, Wine & Mead.

The Beverage People
840 Piner Road, #14

Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
Fast Shipping, Great Service!

The Brewmeister
802-A Reading St.

Folsom 95630

(916) 985-7299

fax: (916) 357-9728
www.folsombrewmeister.com
sales@folsombrewmeister.com
Best service anywhere.

Culver City Home
Brewing Supply

4358 1/2 Sepulveda Blvd.

Culver City 90230

(310) 397-3453
www.brewsupply.com

Full supply of extracts, malts &
hops. Personal service you can't
get online.

Doc’s Cellar

855 Capitolio Way, Ste. #2
San Luis Obispo

(805) 781-9974
www.docscellar.com

Fermentation Solutions
2507 Winchester Blvd.

Campbell 95008

(408) 871-1400
www.fermentationsolutions.com
Full line of ingredients and equip-
ment for beer, wine, cheese, mead,
soda, vinegar and more!

Home Brew Shop

1570 Nord Ave.

Chico 95926

(530) 342-3768

e-mail: homebrushop@yahoo.com
www.chicohomebrewshop.com
Years of experience, advice
always free!

Hop Tech Home
Brewing Supplies

6398 Dougherty Rd. Ste #7
Dublin 94568
1-800-DRY-HOPS
www.hoptech.com

Owned by people who are pas-
sionate about beer! Visit our on-
line store or stop by to find only
fresh ingredients & top-quality
equipment. We carry a large selec-
tion for beer & wine making.

HydroBrew

1319 South Coast Hwy.
Oceanside 92054

(877) 966-4769 or (760) 966-1885
fax: (760) 966-1886
www.hydrobrew.com
Homebrewing & Hydroponics sup-
plies serving the San Diego area.

MoreBeer!

995 Detroit Ave., Unit G

Concord 94518

(925) 771-7107 fax: (925) 671-4978
concordshowroom@moreflavor.com
www.morebeer.com

Showrooms also in Los Altos
and Riverside.

Murrieta Homebrew
Emporium

38750 Sky Canyon Dr., Ste A
Murrieta 92563 (951) 600-0008
toll-free: 888-502-BEER
www.murrietahomebrew.com
Riverside County’s Newest Full
Serve Homebrew and Wine Making
Supply Store! Taking orders online
now! Free shipping on orders over
$100. Free monthly demonstrations.

Original Home
Brew Outlet

5528 Auburn Blvd., #1
Sacramento

(916) 348-6322

Check us out on the Web at
www.ehomebrew.com

O’Shea Brewing
Company

28142 Camino Capistrano
Laguna Niguel

(949) 364-4440
www.osheabrewing.com
Southern California’s Oldest &
Largest Homebrew Store!

Sierra Moonshine
Homebrew Supply
12535 Loma Rica Dr. #3

Grass Valley 95945

(530) 274-9227
www.sierramoonshine.com
sierramoonshine@sbcglobal.net
Wonderful selection of ingredients
and equipment for fermenting beer,
wine, mead and soda. Organic malt
extracts, grains and hops. We help
you make what you want!

Stein Fillers

4160 Norse Way

Long Beach 90808

(562) 425-0588
www.steinfillers.com
brew@steinfillers.com

Your complete Homebrew Store,
serving the community since
1994, Home of the Long Beach
Homebrewers.

COLORADO

Beer and Wine
at Home

1325 W. 121st. Ave.
Westminster

(720) 872-9463
www.beerathome.com

Beer at Home

4393 South Broadway
Englewood

(303) 789-3676 or 1-800-789-3677
www.beerathome.com

Since 1994, Denver Area’s Oldest
Homebrew Shap. Come See Why.

The Brew Hut

15120 East Hampden Ave.
Aurora 1-800-730-9336
www.thebrewhut.com

Beer, Wine, Mead & Soda —
WE HAVE ITALL!

Hop To it Homebrew
2900 Valmont Rd., Unit D-2
Boulder 80301

(303) 444-8888 fax: (303) 444-1752
www.hoptoithomebrew.com
Because Making It Is Almost As
Fun As Drinking It!

Hops and Berries

125 Remington St.

Fort Collins 80524

(970) 493-2484
www.hopsandberries.com

Shop at our store in Old Town Fort
Collins or on the web for all your
homebrew and winemaking needs.
Next door to Equinox Brewing!
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Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

Rocky Mountain
Homebrew Supply
4631 S. Mason St., Suite B3
Fort Collins 80525

(970) 282-1191
www.rockybrew.com

Stomp Them Grapes! LLC
4731 Lipan St.

Denver 80211

(303) 433-6552
www.stompthemgrapes.com

We've moved! Now 4,000 addj-
tional sq. ft. for MORE ingredi-
ents, MORE equipment, MORE
kegging supplies & MORE classes
to serve you even better!

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)

e-mail: bwmwct@cs.com
www.bwmwct.com

Area’s largest selection of beer &
winemaking supplies. Visit our 3000
5q ft facility with demo area, grain
crushing and free beer & wine mak-
ing classes with equipment kits.

Brew & Wine Hobby
New Ownership since June 2010
Area’s widest selection of beer mak-
ing supplies, kits & equipment
98C Pitkin Street

East Hartford 06108

(860) 528-0592 or

Qut of State: 1-800-352-4238
info@brew-wine.com
www.brew-wine.com

Always fresh ingredients in stock!
We now have a Pick Your Own
grain room!

Maltose Express

246 Main St. (Route 25)

Monroe 06468

In CT.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com

Connecticut’s largest homebrew &
winemaking supply store. Buy sup-
plies from the authors of “CLONE-
BREWS” and “BEER CAPTURED"!

Rob’s Home

Brew Supply

1 New London Rd, Unit #9
Junction Rte 82 & 85

Salem 06420

(860) 859-3990
robshomebrew@sbcglobal.net
www.robshomebrew.com

Stomp N Crush

140 Killingworth Turnpike (Rt 81)
Clinton 06413

(860) 552-4634
www.stompncrush.com

email: info@stompncrush.com
Southern CT’s only homebrew sup-
ply store, carrying a full line of Beer
& Wine making supplies and kits.

DELAWARE

How Do You Brew?
Shoppes at Louviers

203 Louviers Drive

Newark 19711

(302) 738-7009

fax: (302) 738-5651
joe@howdoyoubrew.com
www.howdoyoubrew.com

Quality Supplies and Ingredients
for the Home Brewer including:
Beer, Wine, Mead, Soft Drink and
Kegging. One of the Mid-Atlantic’s
largest and best-stocked Brew
Stores!

Xtreme Brewing
24612 Wiley Branch Road
Millsboro 19966
1-877-556-9433

fax: (302) 934-1701
www.xtremebrewing.com
contact@xtremebrewing.com
Make your own great beer or
wine.

FLORIDA

Beer and

Winemaker’s Pantry
9200 66th St. North

Pinellas Park 33782

(727) 546-9117
www.beerandwinemaking.com
Complete line of Wine & Beer
making supplies and ingredients.
Huge selection, Mail orders, Great
service. Since 1973.

BX Beer Depot

2964 2nd Ave. N.

Lake Worth 33461

(561) 965-9494
www.bxbeerdepot.com

South Florida’s only homebrew
supply shop. We supply craft
beer, kegging equipment, fill CO,
on site, homebrew supplies &
ingredients, classes every month
and also have an online store with
next day delivery in Florida.

Southern Homebrew
634 N. Dixie Freeway

New Smyrna Beach 32168

(386) 409-9100
info@SouthernHomebrew.com
www.SouthernHomebrew.com
Largest store in Florida! Complete
inventory of beer & wine making
supplies at money saving prices.
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GEORGIA

Barley & Vine

1445 Rock Quarry Rd., Ste #201-203
Stockbridge 30281

(770) 507-5998
www.BarleyNvine.com

AIM: BarleyandVine@aol.com
Award winning brewers serving all of
Yyour brewing needs with the best
stocked store in Atlanta! Visit our
shoppe OR order your brewing sup-
plies online. Friendly, knowledgeable
staff will help you with your first batch
or help design your next perfect brew.
Located 1/2 mile off I-75, exit 224,
Jjust minutes from the ATL airport.

Brew Depot - Home of
Beer Necessities

10595 Old Alabama Rd. Connector
Alpharetta 30022

(770) 645-1777 fax:(678) 585-0837
877-450-BEER (Toll Free)

e-mail: beernec@aol.com
www.BeerNecessities.com
Georgia’s Largest Brewing Supply
Store. Providing supplies for all of
your Beer & Wine needs. Complete
line of draft dispensing equipment,
C0» and hard to find keg parts.
Award winning Brewer on staff with
Beginning and Advanced Brew
Classes available. Call or email to
enroll. www.Brew-Depot.com

Brewmasters Warehouse
2217 Roswell Rd., Suite B4
Marietta 30062

(877) 973-0072

fax: (800) 854-1958
info@brewmasterswarehouse.com
www.brewmasterswarehouse.com
Low Prices & Flat Rate Shipping!

Just Brew It

1924 Hwy 85

Joneshoro 30238
1-888-719-4645
www.aardvarkbrewing.com
Atlanta’s favorite homebrew shop
since 1993. Great prices with the
most complete line of ingredients
and kegging supplies in the region.
Just 8 miles south of the perimeter
on Georgia hwy 85.

Wine Craft of Atlanta
5920 Roswell Rd., C-205
Atlanta 30328

(404) 252-5606
www.winecraftatl.com
winecraftati@bellsouth.net

Homebrew in Paradise
2646-B Kilihau St.

Honolulu 96819

(808) 834-BREW
mike@homebrewinparadise.com
www.homebrewinparadise.com
The Best Homebrew Supply Store
in Hawaii

Brew Connoisseurs
3894 W. State Street

Boise 83703

(808) 344-5141
www.brewcon.com

Idaha’s Premier Beer & Wine
Making Supply Store. Full line of
hops, yeasts, extracts, grains &
kegging equipment.

Bev Art Brewer &
Winemaker Supply

10033 S. Western Ave.

Chicago

(773) 233-7579

email: bevart@bevart.com
www.bev-art.com

Mead supplies, grains, liquid
yeast and beer making classes on
premise.

Chicagoland
Winemakers Inc.

689 West North Ave.

Elmhurst 60126

Phone: 1-800-226-BREW
info@chicagolandwinemakers.com
www.chicagolandwinemakers.com
Full line of beer & wine making
supplies.

Crystal Lake
Health Food Store

25 E. Crystal Lake Ave.

Crystal Lake

(815) 459-7942

Upstairs brew shop - Complete
selection incl. Honey, Maple
Syrup & unusual grains.

Fox Valley Homebrew
& Winery Supplies

14 W. Downer PI., Ste. 12

Aurora 60506

(630) 892-0742

e-mail: brewyo@foxvalleybrew.com
www.foxvalleybrew.com

Full line of quality beer and wine
making supplies. Great prices &
personalized service!

Home Brew Shop LTD
225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Full line of Kegging equipment,
Varietal Honey

Perfect Brewing Supply
619 E. Park Ave.

Libertyville 60048

(847) 816-7055
info@perfectbrewingsupply.com
www.perfectbrewingsupply.com
Providing equipment and ingredi-
ents for all of your hombrewing
needs, a full line of draft beer
equipment and expert staff to
answer your questions.



Somethings Brewn’

401 E. Main Street

Galesburg 61401

(309) 341-4118
www.somethingsbrewn.com
Midwestern Illlinois” most com-
plete beer and winemaking shop.

The Brewer’s Art Supply
1425 N. Wells Street

Fort Wayne 46808

(260) 426-7399

e-mail: francie.brew@verizon.net
www.brewersartsupply.com
Friendly, Reliable service in house
and on-line.

Butler Winery Inc.

1022 N. College Ave.

Bloomington 47404

(812) 339-7233

e-mail: vineyard@butlerwinery.com
Southern Indiana’s largest selec-
tion of homebrewing and wine-
making supplies. Excellent cus-
tomer service. Shop online at:
butlerwinery.com

Great Fermentations
of Indiana

5127 E. 65th St.

Indianapolis 46220

(317) 257-WINE (9463)
Toll-Free 1-888-463-2739
www.greatfermentations.com
Large selection, Knowledgeable
Staff,

Quality Wine

and Ale Supply

Store: 108 S. Elkhart Ave.

Mail: 530 E. Lexington Ave. #115
Elkhart 46516

Phone (574) 295-9975

E-mail: info@homebrewit.com
Online: www.homebrewit.com
Quality wine & beer making
supplies for home brewers and
vintners. Secure online ordering.
Fast shipping. Expert advice.
Fully stocked retail store.

Superior Ag Co-op

5015 N. St. Joseph Ave.
Evansville 47720

1-800-398-9214 or

(812) 423-6481
Go-opGountryCorner@insightBB.com
Beer & Wine. Brew supplier for
Southern Indiana.

IOWA

Beer Crazy

3908 N.W. Urbandale Dr./100 St.
Des Moines 50322

(515) 331-0587
www.gobeercrazy.com

We carry specialty beer, and a
full-line of beer & winemaking
supplies!

Bluff Street Brew Haus
372 Bluff Street

Dubuque

(563) 582-5420
jerry@bluffbrewhaus.com
www.bluffbrewhaus.com
Complete line of wine &
beermaking supplies.

Bacchus &
Barleycorn Lid.

6633 Nieman Road

Shawnee 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one stop home
fermentation shop!

Homebrew Pro
Shoppe, Inc.

2061 E. Santa Fe

Olathe (913) 768-1090 or
Toll Free: 1-866-BYO-BREW
Secure online ordering:
www.brewcat.com

KENTUCKY

My Old Kentucky
Homebrew

1437 Story Ave.

Louisville 40204

(502) 589-3434
www.myoldkentuckyhomebrew.com
Beer & Wine supplies done right.
Stap by and see for yourself.

Winemakers &
Beermakers Supply
9475 Westport Rd.

Louisville 40241

(502) 425-1692
www.winebeersupply.com
Complete Beermaking &
Winemaking Supplies. Premium
Malt from Briess & Muntons.
Superior Grade of Wine Juices.
Family Owned Store Since 1972.

LOUISIANA

Brewstock

3800 Dryades St.

New Orleans 70115

(504) 208-2788

email: aaron@brewstock.com
www.brewstock.com

The Largest Selection of
Homebrewing Supplies in Louisiana!

Natural Living Center
209 Longview Dr.

Bangor 04401

(207) 990-2646 or

toll-free: 1-800-933-4229
e-mail: nlchangor@yahoo.com
www.naturallivingcenter.net

MARYLAND

Annapolis Home Brew
836 Ritchie Hwy., Suite 19
Severna Park 21146

(800) 279-7556 fax: (410) 975-0931
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

The Flying Barrel

103 South Carrol St.

Frederick

(301) 663-4491 fax: (301) 663-6195
www.flyingbarrel.com

Maryland’s 1st Brew-0n-Premise;
winemaking and homebrewing
supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia 21045
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.

MASSACHUSETTS

Beer & Wine Hobby
155 New Boston St., Unit T
Woburn 01801
1-800-523-5423

e-mail: shop@beer-wine.com
Web site: www.beer-wine.com
Brew on YOUR Premise™

One stop shopping for the most
discriminating beginner &
advanced beer & wine hobbyist.

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton (413) 586-0150
Toll-free: 1-800-473-BREW
www.beer-winemaking.com
34th year! Custom All-Grain
Orders.

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400, fax (617) 498-0444
www.modernbrewer.com

The Freshest Supplies, Awesome
Service Since 1990!

NFG Homebrew Supplies
72 Summer St.

Leominster (978) 840-1955

Toll Free: 1-866-559-1955
www.nfghomebrew.com
nfghomebrew@verizon.net

Great prices! Personalized
service! Secure on-line ordering.

Strange Brew Beer &
Winemaking Supplies
41 Boston Post Rd. E. (Rt. 20)
Marlboro 1-888-BREWING
e-mail: dash@Home-Brew.com
Website: www.Home-Brew.com
We put the dash back in
Home-Brew!
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West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston

(508) 835-3374
www.wbhomebrew.com

Service, variety, quality. Open 7 days.

The Witches Brew, Inc.
12 Maple Ave.

Foxborough 02035

(508) 543-0433
steve@thewitchesbrew.com
www.thewitchesbrew.com
You've Got the Notion,

We've Got the Potion

MICHIGAN

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

Full Line of Kegging Supplies!
Visit us at www.homebrewing.org

Brewers Edge
Homebrew Supply, LLC
650 Riley Street, Suite E

Holland 49424

(616) 805-UBRU (8278)

(616) 283-6423 (cell)
www.brewersedgehomebrew.com
email: brewersedge@gmail.com
Your Local Homebrewing &
Winemaking Supply Shop...get
the Edge!

BrewGadgets

Store: 328 S. Lincoln Ave.

Mail: PO Box 125

Lakeview 48850

Online: www.BrewGadgets.com
E-mail: edw@BrewGadgets.com
Call us on our Dime @

(866) 591-8247

Quality beer and wine making
supplies. Secure online ordering
and retail store. Great! Prices and
personalized service.

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Brew on Premise, Microbrewery,
Homebrewing & Winemaking
Supplies
www.brewingworld.com
www.kbrewery.com

Cap ‘n’ Cork
Homebrew Supplies
16812 - 21 Mile Road

Macomb Twp.

(586) 286-5202

fax: (586) 286-5133
info@capncorkhomebrew.com
www.capncorkhomebrew.com
Wyeast, White Labs, Hops & Bulk
Grains!
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Hopman’s Beer &
Winemaking Supplies
4690 W. Walton Blvd.

Waterford 48329 (248) 674-4677
www.hopmanssupply.com

All your needs from brew to bot-
tle and then some.

Pauly’s Beer, Wine &
Spirits Shoppe

11250 Fulton East

Lowell 49331

(616) 897-B00Z (2669)
www.paulys.net

Drink watcha like...

Wide selection of homebrew
supplies including bulk grains,
hops, liquid & dry yeasts.

The Red Salamander
902 E. Saginaw Hwy.

Grand Ledge 48837

(517) 627-2012
www.theredsalamander.com
New bigger store!

Siciliano’s Market

2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674 fax: (616) 453-9687
e-mail: sici@shcglobal.net
www.sicilianosmkt.com

The largest selection of beer and
wine making supplies in west
Michigan.

thingsBEER
1093 Highview Dr.
Webberville 48892

1-866-521-2337 fax: (517) 521-3229

thingsheer@michiganbrewing.com
www.thingsbeer.com

Your Full-Service Homebrew Shop
With A Home Town Feel!

MINNESOTA

Midwest Homebrewing
& Winemaking Supplies
5825 Excelsior Blvd.

St. Louis Park 55416
1-888-449-2739
www.midwestsupplies.com

FREE instructional DVD with any
purchase!

Northern Brewer, Ltd.
1150 Grand Ave.

St. Paul 55105 1-800-681-2739
www.northernbrewer.com

Call or write for a FREE CATALOG!

The Home Brewery

205 West Bain (P.O. Box 730)
Ozark 65721

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

Over 25 years of great products and
great customer service. One Stop
Shopping for all your Beer, Wine,
Soda and Cheese Making Supplies.

Homebrew Supply of
Southeast Missouri, LLC
357 Oakhill Road

Jackson 63755

(573) 243-0397 fax: (573) 579-9398
www.homebrewsupply.biz
homebrewsupply@gmail.com

New homebrew supply shap in the
heart of Southeast Missouri! For all
of your homebrewing needs, make
Homebrew Supply of Southeast
Missouri your number one place to
shop!

St Louis Wine &
Beermaking LLC

231 Lamp & Lantern Village
St. Louis 63017
1-888-622-WINE (9463)
www.wineandbeermaking.com
The Complete Source for Beer,
Wine & Mead Makers!

Fax us at (636) 527-5413

NEBRASKA

Fermenter’s Supply

& Equipment

8410 'K’ Plaza, Suite #10

Omaha 68127

(402) 593-9171

e-mail: FSE@tconl.com
www.fermenterssupply.com

Beer & winemaking supplies since
1971. Same day shipping on
most orders.

Kirk’’s Do-it-Yourself Brew
1150 Cornhusker Hwy.

Lincoln 68521

(402) 476-7414 fax: (402) 476-9242
www.kirksbrew.com

e-mail: kirk@kirksbrew.com
Serving Beer and Winemakers
since 1993!

Fermentation Station
72 Main St.

Meredith 03253 (603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

The Lake Region’s Largest
Homebrew Supply Shop!

Granite Cask

6 King’s Square, Unit A

Whitefield 03598

(603) 837-2224 fax: (603) 837-2230
www.granitecask.com

email: brew@granitecask.com
Personal service, homebrewing
classes, custom kits always
available.

Kettle to Keg

123 Main Street

Pembroke 03275 (603) 485-2054
www._kettletokeg.com

Homebrew beer & winemaking
ingredients, supplies and equip-
ment. Located conveniently
between Goncord and Manchester.
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Yeastern Homebrew
Supply

4 Franklin Plaza

Dover 03820

(603) 343-2956
www.yeasternhomebrewsupply.com
info@yeasternhomebrewsupply.com
Southeastern NH's source for all
your homebrewing needs.

NEW JERSEY

Brew-U

31 McLean St.

Freehold 07728

(732) 431-3313

Email: time4goodbeer@aol.com
www.time4goodbeer.com/shop/
Homebrewing & Winemaking
supplies. All-Grain Brewing
Supplies.

The Brewer’s
Apprentice

856 Route 33

Freehold 07728

(732) 863-9411
www.brewapp.com

Online Homebrew Shopping.

Corrado’s Wine

& Beer Making Store
600 Getty Ave.

Clifton 07011

(973) 340-0848
www.corradosmarket.com

Tap t Homebrew
Supply Shop

144 Philadelphia Ave.

Egg Harbor 08215

(609) 593-3697
www.tapithomebrew.com
contact@tapithomebrew.com
From beginners to experienced
all-grain brewers, Southeastern
NJ’s only homebrew, wine &
sode making supply shop!

NEW MEXICO

Santa Fe

Homebrew Supply
6820 Cerrillos Rd., #4

Santa Fe 87507

(505) 473-2268

email: info@santafehomebrew.com
www.santafehomebrew.com
www.nmbrew.com

Northern New Mexico’s local
source for home brewing and
wine making supplies.

Southwest

Grape & Grain

9450-D Candelaria NE
Albuquerque 87112

(505) 332-BREW (2739)
www.southwestgrapeandgrain.com
For all your homebrew needs.
Great prices!

NEW YORK

Doc’s Homebrew
Supplies

451 Court Street

Binghamton 13904

(607) 722-2476
www.docsbrew.com

Full-service beer & wine making
shop serving NY's Southern Tier
& PA’s Northern Tier since 1991.
Extensive line of kits, extracts,
grains, supplies and equipment.

E.J. Wren
Homebrewer, Inc.
Ponderosa Plaza, Old Liverpool Rd.
Liverpool 13088

1-800-724-6875

e-mail: ejwren@twcny.rr.com
www.ejwren.com

Largest homebrew shop in
Central New York

Hennessy Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo 14217

(800) 283-4418 fax: (716) 877-6274
On-line ordering. Next-day
service. Huge Inventory.
www.nthomebrew.com

Pantano’s Wine
Grapes & Homebrew
249 Rte 32 S.

New Paltz 12561

(845) 255-5201

(845) 706-5152 (cell)
www.pantanowine.com
pantanowineandbeer@yahoo.com
Carrying a full line of homebrewing
equipment & ingredients for all
Yyour brewing needs. Here to serve
Hudson Valley's homebrewers.

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and
wine.

Saratoga Zymurgist
112 Excelsior Ave.

Saratoga Springs 12866
(518) 580-9785

email: oosh@verizon.net
www.SaratogaZ.com

Now serving Adirondack Park,
lower Vermont and Saratoga
Springs area with supplies for
beer and wine making. “Home to
all your fermentation needs”



NORTH CAROLINA

Alternative Beverage
1500 River Dr., Ste. 104
Belmont 28012

Advice Line: (704) 825-8400
Order Line: 1-800-365-2739
www.ebrew.com

37 years serving all home
brewers’ & winemakers' needs!
Come visit for a real Homebrew
Super Store experience!

American Brewmaster
3021-5 Stonybrook Dr.

Raleigh 27604

(919) 850-0095
www.americanbrewmaster.com
abrew@americanbrewmaster.com
Expert staff. Friendly service. Come
see us. We make brewing FUN!
Serving the best ingredients since
1983.

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28804

(828) 285-0515
www.ashevillebrewers.com
The South’s Finest Since 1994!

Beer & Wine Hobbies, Int’l
4450 South Blvd.

Charlotte 28209

Advice Line: (704) 825-8400
Order Line: 1-800-365-2739
www.ebrew.com

Large inventory, homebrewed
beer making systems, quality
equipment, fresh ingredients,
expert advice, fast service and all
at reasonable prices.

Brewers Discount
Greenville 27837

(252) 758-5967
sales@brewersdiscount.net
www.brewersdiscount.net
Lowest prices on the web!

Brewmaster Store

1900 E. Geer St.

Durham 27704

(919) 682-0300
brewmasterstore@yahoo.com
www.brewmasterstore.com
Explore biotechnology in your own
home. We are kid & dog friendly,
so stop by with the family. Proudly
an eco-friendly store!

Hops & Vines

797 Haywood Rd., Ste. 100
Asheville 28806

(828) 252-5275

email: alex@hopsandvines.net
www.hopsandvines.net

Award winning kits, monthly class-
&s, expert service, plus quality craft
brews, imports & wines. We're
shipping. Check out our new online
store!

Abruzzo’s Wine &
Homebrew Supply
4220 State Route 43
Brimfield/Kent 44240

Toll Free: (877) 578-6400
(330) 678-6400

fax: (330) 677-0826
www.abruzzos.com
Specializing in winemaking / home-
brew supplies & equipment.
Free monthly classes.

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing & Winemaking
Store.

The Hops Shack
1687 Marion Rd.

Bucyrus 44820

(419) 617-7770
www.hopsshack.com

Your One-Stop Hops Shop!

Listermann Mfg. Co.
1621 Dana Ave.

Cincinnati 45207

(513) 731-1130

fax: (513) 731-3938
www.listermann.com

Beer, wine and cheesemaking
equipment and supplies.

Main Squeeze

229 Xenia Ave.

Yellow Springs 45387

(937) 767-1607
www.mainsqueezeonline.com
Award Winning Brewers helping
all Brewers!

Miami Valley BrewTensils
2617 South Smithville Rd.

Dayton 45420

(937) 252-4724
www.schwartzbeer.com

email: jeff@schwartzbeer.com
Formerly Belmont Party Supply.
Recently expanded at a new loca-
tion. All your beer, wine & cheese
supplies.

Paradise Brewing
Supplies

7766 Beechmont Ave.

Cincinnati

(513) 232-7271
www.paradisebrewingsupplies.com
Internet sales coming soon!
Mention this ad & get a free ounce
of hops!

The Pumphouse

336 Elm Street

Struthers 44471

1(800) 947-8677 or

(330) 755-3642

Beer & winemaking supplies + more.

Shrivers Pharmacy
(McConnelsville)

105 N. Kennebec Ave.
McConnelsville 43756
1-800-845-0556 fax: (740) 962-2461
shriversbeerwinesupplies@yahoo.com
www.shriversheerwinesupply.com
Large selection of beer &
winemaking supplies.

Shrivers Pharmacy
(Nelsonville)

40 Watkins St.

Nelsonville 45764

(740) 753-2484 fax: (740) 753-4185
shriversbeerwinesupplies@yahoo.com
www.shriversbeerwinesupply.com
Large selection of beer &
winemaking supplies.

Shrivers Pharmacy
(New Lexington)

510 N. Main St.

New Lexington 43764
1-800-845-0561 fax: (740) 342-5343
shriversbeerwinesupplies@yahoo.com
www.shriversbeerwinesupply.com
Large selection of beer &
winemaking supplies.

Shrivers Pharmacy
(Zanesville)

406 Brighton Blvd.

Zanesville 43701

1-800-845-0560 fax: (740) 452-1874
shriversbeerwinesupplies@yahoo.com
www.shriversbeerwinesupply.com
Large selection of beer &
winemaking supplies.

Titgemeier’s Inc.

701 Western Ave.

Toledo 43609

(419) 243-3731 fax: (419) 243-2097
e-mail; titgemeiers@hotmail.com
www.titgemeiers.com

An empty fermenter is a lost
opportunity — Order Today!

High Gravity
7164 S. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

Build your own beer from one con-
venient page! No Fine Print $9.99
flat rate shipping on everything in
our store.

Learn to Brew, LLC

2307 South Interstate 35 Frontage Rd.
Moore 73160

(405) 793-BEER (2337)
learntobrew@sbcglobal.net
www.learntobrew.com

Learn To Brew is run by a
professionally trained brewer and
offers a complete line of beer, wine,
and draft dispense products and
equipment and also offers beer and
wine classes for all levels.
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Above the Rest
Homebrewing Supplies
11945 SW Pacific Hwy, #235
Tigard 97223

(503) 968-2736 fax: (503) 639-8265
atrhomebrewing@gmail.com
www.abovetheresthomebrewing.net
Serving Beer & Wine Makers
since 1993

Brew Brothers
Homebrew Products, LLC
2038 NW Aloclek Dr., Ste 203
Hillsboro (Aloha area) 97124
Toll-free: (888) 528-8443
info@brewbrothers.biz
www.brewbrothers.biz

Pay less, brew more!

Hugest selection of grain, any-
where. “Come join the family!!!"

Corvallis Brewing Supply
119 SW 4th Street

Corvallis 97333

(541) 758-1674
www.lickspigot.com

Home Fermenting Supplies &
Packaged-Goods-To-Go! Beer,
Wine, Cider, Sake, Mead, Soda
and Cheese.

F.H. Steinbart Co.

234 SE 12th Ave

Portland 97214

(503) 232-8793 fax: (503) 238-1649
e-mail: info@fhsteinbart.com
www.fhsteinbart.com

Brewing and Wine making
supplies since 1918!

Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504 (541) 499-6777
Www.grains-n-beans.com

email: sales@grains-n-heans.com
Largest homebrew and winemaking
supplier in Southern Oregon. We
feature Wine, Beer, Mead, Soda and
Cheese making supplies and equip-
ment. Home coffee roasting sup-
plies and green coffee beans from
around the world. Best of all - Great
Customer Service!

Main Street Homebrew
Supply Co.

229 East Main St.

Hillsboro 97123 (503) 648-4254
www.mainbrew.com

Since 1991 providing excellent cus-
tomer service and serving only top

quality ingredients!

Valley Vintner & Brewer
30 East 13th Ave.

Eugene 97401 (541) 484-3322
www.brewabeer.com

email: ordering@brewabeer.com
Oregon’s premier, full-service
homebrew shop, featuring
unmatched selection of whole hops
and organically grown ingredients.
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Bald Eagle Brewing Co.
315 Chestnut St.

Mifflinburg 17844

(570) 966-3156 fax: (570) 966-6827
tsweet@baldeaglebrewingco.com
www.baldeaglebrewingco.com
Novice, we will help. Experienced,
we have what you need. Very com-
petitive prices, customer service ori-
ented. Daily hours closed Sunday.

Beer Solutions

507 Blackman St.

Wilkes-Barre 18702

(570) 825-5509 fax: (570) 825-7202
email: sacz@ptd.net
www.beersolutionsinc.com
Complete line of supplies. We spe-
cialize in kegging equipment with
kegs, parts & we fill CO» &
Nitrogen tanks.

Country Wines

3333 Babcock Blvd., Suite 2
Pittsburgh 15237

(412) 366-0151 or

Orders toll free (866) 880-7404
www.countrywines.com
Manufacturer of Super Ferment®
complete yeast nutrient/energizer,
Yeast Bank®, and the Country
Wines Acid test kit. Wholesale
inquiries invited. Visit us or order
online.

Homebrew4lLess.com
865 Lincoln Way West (RT 30)
Chambersburg 17202

(717) 504-8534
www.Homebrew4Less.com

Full line of homebrew and wine
supplies and equipment.

Keystone

Homebrew Supply

599 Main St.

Bethlehem 18018

(610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com
Your source for everything beer
and wine!

Keystone

Homebrew Supply
779 Bethlehem Pike (Rt. 309)
Montgomeryville 18936

(215) 855-0100
sales@keystonehomebrew.com
www.keystonehomebrew.com
Quality Ingredients and Expert
Advice!

Mr. Steve’s
Homebrew Supplies
3043 Columbia Ave.

Lancaster 17603

(717) 397-4818
www.mrsteves.com

email: mrsteve@mrsteves.com
Celebrating 17 years of friendly
knowledgeable service!

Mr. Steve’s
Homebrew Supplies
2944 Whiteford Rd., Suite 5
York 17402

(717) 751-2255 or
1-800-815-9599
www.mrsteves.com

email: mrsteve@mrsteves.com
Celebrating 17 years of friendly
knowledgeable service!

Porter House Brew
Shop, LLC

1284 Perry Highway

Portersville 16051

(just north of Pittsburgh)

(724) 368-9771
www.porterhousebrewshop.com
Offering home-town customer
service and quality products at a
fair price. Large selection of
home brewing, winemaking and
kegging supplies.

Ruffled Wine

& Brewing Supplies
616 Allegheny River Blvd.
Oakmont 15139

(412) 828-7412
www.ruffledhomebrewing.com
Carrying a full line of quality kits,
grains, hops, yeast & equipment.
Also serving all your winemaking
needs. Stop by or check us out
online. Gift Cards Available!

Scotzin Brothers

65 N. Fifth St.

Lemoyne 17043

(717) 737-0483 or
1-800-791-1464
www.scotzinbros.com

Wed. & Sat. 10-5pm

Central PA's Largest IN-STORE
Inventory!

South Hills Brewing -
Greentree

2212 Noblestown Rd.

Pittsburgh 15205

(412) 937-0773
www.southhillsbrewing.com
Growing again to serve you bet-
ter. Now stocking Spagnols wine
kits and an expanded line of beer
equipment. Visit our 3000 square
foot showroom, or order online.

South Hills Brewing -
Monroeville

2526 Mosside Blvd.
Monroeville 15146

(412) 374-1240
www.southhillsbrewing.com
Located within minutes of
Interstate 376, Rt 22, and the
Pennsylvania Turnpike to serve

our customers east of Pittsburgh.

Visit us or order online.
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Universal Carbonic
Gas Co.

614 Gregg Ave.

Reading 19611

(610) 372-2565

fax: (610) 372-9690

email: readingdraft@verizon.net
Manufacturer, bottler & distribu-
tor of Reading Draft Premium
sodas since 1921. Full line retail-
er of wine & beer kits (275+ in
stock), supplies and equipment
for pressing, kegging and tapping.
Dry Ice on hand. We fill CO»
cylinders on the spot and
hydrotest as necessary.

Weak Knee Home
Brew Supply

North End Shopping Center,
1300 N. Charlotte St.

Pottstown 19464

(610) 327-1450

fax: (610) 327-1451
www.weakkneehomebrew.com
BEER and WINE making supplies,
classes and our unique TASTING
BAR. Sample ice cold beer on tap
and dozens of fine wines.

Windy Hill Wine Making
10998 Perry Highway

Meadville 16335

(814) 337-6871
www.windyhillwine.com
Northwest PA's beer and wine
making store.

Hours: Tues - Fri 9am-6pm

Sat 9am-4pm, Closed Sun & Mon

Wine & Beer Emporium
100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com

We carry a complete line of beer &
winemaking supplies, honeys,
cigars and more! Call for directions,
please don't follow your GPS or
online directions.

Wine & Beer

Makers Outlet

202 South 3rd St. (Rt. 309)
Coopersburg 18036

(484) 863-1070
www.wineandbeermakersoutlet.com
info@wineandbeermakersoutlet.com
Great Beer = Great Wine « Outlet
Prices

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780
info@winebarleyandhops.com
www.winebarleyandhops.com
Your source for premium beer &
winemaking supplies, plus knowl-
edgeable advice.

RHODE ISLAND

Adamsville Wine

and Spirits

81 Stone Church Rd.

Little Compton 02837

(401) 635-2109

From kits to grains, let us help
you with your next batch! Open 7
days a week!

Call us @ (401) 635-2109

Blackstone Valley
Brewing Supplies

407 Park Ave.

Waoonsocket

(401) 765-3830
www.blackstonevalleybrewing.com
Quality Products and Personalized
Service!

SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liquidhobby.com

Providing unmatched Value, Service
& Quality to you for aver 40 years!

SOUTH DAKOTA

GoodSpirits Fine Wine
& Liquor

3300 S. Minnesota Ave.

Sioux Falls 57105

(605) 339-1500

www.gsfw.com

Largest selection in South Dakota
for the home brewer and winemak-
er. We are located in the Taylors
Pantry Building on the corner of
41st & Minnesota Ave.

TENNESSEE

All Seasons Gardening
& Brewing Supply

924 8th Ave. South

Nashville 37203
1-800-790-2188

fax: (615) 214-5468

local: (615) 214-5465
www.allseasonsnashville.com
Visit Our Store or Shop Online.
Nashville’s Largest Homebrew
Supplier!

TEXAS

Austin Homebrew Supply
9129 Metric Blvd.

Austin 78758

1-800-890-BREW or

(512) 300-BREW
www.austinhomebrew.com

Huge online catalog!




DeFalco’s Home Wine
and Beer Supplies

8715 Stella Link

Houston 77025

(713) 668-9440 fax: (713) 668-8856
www.defalcos.com

Check us out on-line!

Fine Vine Wines - The
Winemaker’s Toy Store
1300 North Interstate 35E, Ste 106
Carrollton 75006

(866) 417-1114
www.finevinewines.com

Dallas’ newest full service home
brew supply store.

Home Brew Party
15150 Nacogdoches Rd., Ste 130
San Antonio 78247

(210) 650-9070
info@homebrewparty.com
www.homebrewparty.com

Beer and wine making classes
and supplies.

Homebrew
Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411 or 1-800-966-4144
www.homebrewhg.com

Proudly serving the Dallas area
for 30+ years!

UTAH

The Beer Nut

1200 S. State

Salt Lake City 84111
(888) 825-4697

fax: (801) 531-8605
www.beernut.com

“Make Beer not Bombs™™

VIRGINIA

Blue Ridge Hydroponics
& Home Brewing Co.
5524 Williamson Rd., Suite 11
Roanoke 24012

(540) 265-2483
www.blueridgehydroponics.com
Mon-Sat: 11am - 6pm

Fermentation Trap, Inc.
6420 Seminole Trail

Seminole Place Plaza #5
Barboursville 22923

(434) 985-2192 fax: (434) 985-2212
guestions@fermentationtrap.com
www.fermentationtrap.com

Your local yet global homebrew-
ing/winemaking equipment and
supply store.

HomeBrewUSA

96 West Mercury Blvd.

Hampton 23669

(757) 788-8001
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

HomeBrewUSA

5802 E. Virginia Beach Blvd., #115
JANAF Shopping Plaza

Norfolk 23502

1-888-459-BREW or

(757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

Jay’s Brewing Supplies
12644 Chapel Rd., Ste 113
Clifton 20124

(703) 543-2663
www.jaysbrewing.com

email: info@jaysbrewing.com

No matter if you're a novice or
advanced brewer, we have what
you need. Setting the standard
for brewing supplies & ingredi-
ents at compeltitive prices.

myLHBS

(

6201 Leesburg Pike #3

Falls Church

(703) 241-3874
www.myLHBS.com

All the basics plus unique and
hard-to-find Belgian and other
specialty ingredients.

WeekEnd Brewer -
Home Beer &

Wine Supply

4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

(804) 796-9760
beerinfo@weekendbrewer.com
www.weekendbrewer.com
LARGEST variety of malts & hops
in the area!

WASHINGTON

Bader Beer & Wine
Supply, Inc.

711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Sign up for our free e-newsletter
at www.baderbrewing.com

The Beer Essentials
2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288 or
1-877-557-BREW (2739)
www.thebeeressentials.com

Mail order and secure on-line
ordering available. Complete line
of brewing and kegging supplies.

The Cellar Homebrew
Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FAST Reliable Service, 40 Years!
Secure ordering online
www.cellar-homebrew.com

Homebrew Heaven
9109 Evergreen Way

Everett 98204
1-800-850-BREW (2739)
fax: (425) 290-8336
brewheaven@aol.com
www.homebrewheaven.com
Voted Best Online Web Site
for Ordering

Larry’s Brewing Supply
7405 S. 212th St., #103

Kent

1-800-441-2739
www.larrysbrewsupply.com
Products for Home and

Craft Brewers!

Mountain Homebrew
& Wine Supply

8520 122nd Ave. NE, B-6
Kirkland 98033

(425) 803-3996
info@mountainhomebrew.com
www.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

Northwest Brewers
Supply

1006 6th Street

Anacortes 98221

(800) 460-7095
www.nwbrewers.com

All Your Brewing Needs
Since 1987

Yakima Valley

Winery Supply

401 7th St.

Prosser 99350 (509) 786-2033
info@yvwinerysupply.com
www.yvwinerysupply.com

Hours: M-F 9:00-6:00

Your Eastern Washington Home
Brewing and Winemaking Supplier.

WISCONSIN

House of Homebrew
410 Dousman St.

Green Bay 54303

(920) 435-1007
staff@houseofhomebrew.com
www.houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee, Tea, Cheese Making.

Northern Brewer, Lid.
1306 S. 108th St.

West Allis 53214
1-800-681-2739
www.northernbrewer.com

Call or Write for a FREE CATALOG!

Point Brew Supply

1816 Post Road

Plover 54467

(715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com

“The Feel Good Store with a team
of Professional Brewers on Staff”

The Purple Foot

3167 South 92nd St.

Milwaukee 53227

(414) 327-2130 fax: (414) 327-6682
wineandbeer@purplefootusa.com
www.purplefootusa.com

Top quality wine and beer supply -
Call for a FREE catalog!

WindRiver
Brewing Co., Inc
861 10th Ave.

Barron 54812
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
Southern Wisconsin's largest
selection of beer & winemaking
supplies. 10 varieties of wine-
making grapes from Mitchell
Vineyard.

AUSTRALIA
|_VICTORIA |

Grain and

Grape Pty LTD.

5/280 Whitehall St.

Yarraville 3013

(03) 9687 0061
www.grainandgrape.com.au
Equipment, ingredients and
aavice for the beginner & expert.
Full mail order service.

CANADA

Canadian Homebrew
Supplies

263 Vodden St. East
Brampton L6V 1N3

(905) 451-4835
chs-store@rogers.com
www.homebrew-supplies.ca
Drink a Beer, Waste an Hour.
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
needs and wants.

Homebrewers Retail
Whitby L1N 9P3

(905) 903-2644
info@homebrewersretail.com
www.homebrewersretail.com
Turning Water...Into Beer!

SHOP (
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last call

€€ noticed a gap
between schools
for the profes-
sional brewer,
such as Siebel
Institute and UC-
Davis and the
occasional local
store homebrew
demonstrations.y y

Mark Taylor currently teaches homebrewing at
Cabrillo College in Soquel, California.
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Back to School

Homebrewing in the classroom

by Mark Taylor » Aptos, California

en years ago | caught the
t homebrewing bug after attend-

ing an afternoon demonstra-
tion at the local homebrew supply-
store here in Santa Cruz, California.
A small clutch of us gathered around a
modest brew rig, asking simple ques-
tions and taking in the aroma of malt
and hops.

Soon after, | bought a beginner’s
kit and the basic equipment to brew
up an extract batch of beer. | haven't
stopped brewing since, expanding on
my knowledge and abilities from one
batch to the next. Most of what I've
learned over the subsequent years has
come from getting involved in my
local homebrew club, the
Zymurgeeks, reading lots of brewing
literature, participating in online
forums and diligently practicing.

A couple of years ago it occurred
to me what a benefit it had been to
get introduced to this great hobby in
such a hands-on way, and that others,
like myself, could benefit from the
structure of a hands-on classroom
environment so that they could learn
as | had. | noticed a gap between
schools for the professional brewer,
such as Siebel Institute and UC-Davis,
and the occasional local store home-
brew demonstrations. It seemed like
the community (and the average
brewer) would be well served by a
narrowing of this gap, and my knowl-
edge and passion for homebrewing, |
hoped, could provide just that.

Based on this lofty plan, | devel-
oped a curriculum for a comprehen-
sive yet practical five-day course
for teaching homebrewing. | worked it
out so that the lessons could be
offered through community college
extension classes.

Once my idea was developed, |
mailed out application letters with my
proposal to half'a dozen nearby
schools, and, low and behold, Cabrillo
College in nearby Soquel showed
some interest. At first Cabrillo wor-

ried about filling seats, but the class
soon filled with eager students and |
scheduled the first series.

Lessons are designed to be cumu-
lative, taking the students from the
basics of brewing with dried malt
extract and steeping grains on through
the more advanced knowledge of par-
tial mash brewing and brewing 10-gal-
lon (38-L), all-grain batches. All par-
ticipants get the chance to have
hands-on experience with the equip-
ment and materials used in brewing,
chilling, fermenting, bottling and keg-
ging, along with the more academic
calculations and tests for efficiencies,
attenuation, alcohol content, etc. In
addition, consideration of the malt bill,
hop utilization and yeast selection for
developing recipes beyond introducto-
ry brewing kits is discussed.

As a class we also sample beer
styles — both homebrew and com-
mercial examples — with an emphasis
on sensory evaluation techniques.
And on the fifth and final day of class
the students bring in food to pair with
three of the four beers that they
brewed in class.

| have been teaching this class for
three years now and it continues to be
popular and well received. | believe
that this is in part due to the fact that
the class gives them an opportunity to
directly experience the brewing
process, a chance to test the wort, so
to speak, without an initial commit-
ment to the hobby.

Many students continue with the
hobby and become actively involved in
the local brewing community, and |
feel proud to be able to offer this
class through an organization that rec-
ognizes the value of homebrewing.
And hopefully my experience will
inspire other homebrewers to teach
students about brewing in their
own hometowns!

For more information on Mark or
his classes please visit: www.back
vardbrewer.blogspot.com ®vo
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Available
'‘October through December 2010

1469-PC West Yorkshire Ale
1026-PC British Cask Ale
9097-PC Old Ale Blend

www.wyeastiab.com



