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STANDARDIZATION
Extract efficiency: 65%
(i.e. 

- 1 pound of 2-row rralt, vvhich has
a potential extmct value of 1 .O37 in one
gallon of wate, woukl yield a vwft of
1,O24,)

Extract values
for rnalt extract:
liquid malt extract
(LME = 1.033-1.O37
dried malt extract (DME) - 1 ,O45

Potential
extract for grainsi
2-row base malts = 1 .037-1 .O3B
wheal malt = LO37
6-row base malts : 1 .O35
Munlch malt = 1.O35
Vennamalt=1.O35
crystal malts = 1 .033-1 .O35
chocolate malts = '1 O34
dark roasted grains = 1 .024-1 .026
flaked maize and rico = 1 .037-'1 .O38

Hops:
We calculate lBUs based on 25 hop
utillzation for a one hour bo I of hop pel-
lets at specific aravities less than 1 .O5O.
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'Weyermann : Superb German Malts

\r":tyelmann is Ctrnanli oLdest and 6nest rna]tster, producing a rvide r,rnge of barlq,, wheat and rvc malts ro.ptimize c'erv bccrl

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

. Specialty malts to match iust about any recipe

'Vclcrmann crlstal and roast malts arc produced in rotarv roasting drums rarlrer than jn thc usual flatl>ed kilns,
proc{ucing a mor-e consisrenr, high qualicy end prociuct

. NEW authentic Bavarian Pilsner malt

' SINAMAR@ I-iquid All-ir'lalt beer coloring extracr not' avail:rblc in 4 oz. borcles fbr the hopebreq erl

Vebsites for more information Spccs El othe r grear sruff:
vi'rvlv. WeyermannMalr.com q.rls..(lrosbr-Baker.com Email: Info@Crosbr-Baker.com

Call us for ucts and prices: 1..800.999 -2440

l)istributed in thc United States br,'Orosby & Baker,
fionr rnhole..rle r\rrirtlv IwJr.l)ou\c, in:

BYO.COM January-February 2011 3



what's happening at
BYO.COM

Brew the Alaska Way
The Alaskan Cold Rush in the late

I800s brought breweries

part ofthe state to
help quench the
thirst ofthe busy
miners. Over 100
years later, while

most ofthe gold might be gone, brew-
pubs, microbreweries, and homebrew-
ers are there to stay.
www.byo.com/component/resource/ar
ticlelll9

Recipe Locator: Stout
Thirsty for more stour? Tour

the Stout section of
our recipe locator.
Devine your next

winter homebrew
using our collection of

step-by-step recipes.

www.byo.com/stories/
recipeindex/list/recipes/
ll4-stout
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BYO Grain Chart
Check out BYO s composite list of
grains and adjuncts. The color is listed
in degrees Lovrbond and the gravrty is

calculated from I pound of the ingredi-
ent in I gallon of water Click on the
general categories to begin experiment-
ing.
www.byo. com/resources/grains
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Dude likes decoction
The article about decoction mashing in the December
2010 issue by Horst Dornbusch was timely and vrellwrit-
ten to explain the history and benefits (and ills) ofdecoc-
tion mashing. I've been using a decoction mash for my
Cerman style beers for several years for the same reasons
noted by Horst. It is as much about the journey and con-
nectlon to tradition and venerable ritual as it is about
character and extract efficiency. I first got interested ;n
the process after reading one ofGreg Noonan's books,
"New Brewing Lager Beec" (Cod rest his soul), and
promptly scorched the second batch. Undaunted I kept
decocting and have now seen the light. Seriously, there
are benefits whether every brewer wants to concede
them or not. Just because there's a cheaper-faster way,
doesn't necessarily make it a better way. Some things are
raditional for a reason. Cood job by Horst identifying
Lhese in the hght ofday for all ro see.

Tim Hayner
(Dr Decoctor)

via emoil

Clad you enjoyed the afticle. lfthere's one thing we have
recognized over the years at BYO, it's thot homebrewers
brew for a variety ofreasons. Enjoy your brewing!

Open source brewing controller
I was happy to see the article in December's issue about
brewing control systems. Perhaps it's just the result of
homebrew equipment-itus, but control systems are
becoming quite popular in advanced brewing setups. I

was surprised, however, that the author did not mention
some ofthe more advanced control systems available
today that are designed for homebrewers. l'm the lead
developer for the BrewTioller (httpr//www.brewtroll-
er.com) project, a large and growing open source commu-
nity ofbrewers that have developed a control svstem for
all key elements in a brewing setup that adds control and
automation ofthe entire process. Besides temperature
monitoring and control, it also has the abilitv to monitor

contributors

ln 2008, Justin Burnsed decided
to take a hard look at what he
wanted in life. As it tr-rrns out,
one ofthe things he enjoyed most
was puttrng together a recipe,
brewing it himself and sharing the
beer with others. Soon aftec he
discovered the University of
California at Davis Master
Brewers program and quickly

realized that this could be his shot at getting into the
professional side ofbrewing. Justin blogs about his
time at Davis and his brewing experiences after gradu-
ating on byo.com.

In this issue, on page 34, he writes about foreign
extra stout - a big stout with origins similar to that of
lndia pale ale.

James Spencer is the host of
the Basic Brewing Radio and
Basic Brewing Video podcasts,
which can be found at
www. basicbrewing.com.
James also produces several
hombrewing DVDs covering
both extract and all-grain
techniques. He has recorded
some homebrewing videos for

byo.com and, along with BYO Editor Chris Colby,
began the ongoing BYO/BBR Collaborative
Experiment serres, in which brewing quesrions are put
to the test by multiple homebrewers.

ln this issue, on page 26, James discovers how
new hop varieties are bred and eventt-:ally brought to
market. He also profiles five ofthe newer hop
varieties - Citra, Palisades, Sorachi Ace, Ahtanum
and Simcoe.

In early 2000, Chris Colby
was a homebrewer working as
a middle school science text-
book editor in Austin, Texas.
But, he knew he wanted
something different in his life.
Specifically, he wanted to not
be a middle school science
textbook editor in Austin,
Texas anymore. He still loved
science and working with

words - he just wanted to pursue these interests
with a beer in his hand. As luck would tave it, BYO
was looking for a managing editor and now Chris is
celebrating his lOth anniversary with the magazine.

And what better wav to celebrate than with a
wonderful session beer? On page 40, Chris discusses
one of his favorite beer styles - dry srou!.

I
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vessel volumes and control pumps and valves to auto-
mate every step ofthe brewing process from filling to
chilling. Brewlioller also includes PID capabilities for the
HLI Mash Ti-rn and Brew Kettle heat outputs. By using
a single controller for multiple elements, we're able to do
things a simple control can't like adjusting the HLT set-
point based on how close the mash tun is to its setpoint,
a feature extremely helpful to HERMS users allowing
for speedier temp step ups while avoiding an overshoot
ofthe mash temp. Not all ofthe members ofour com-
munity are developers either. New users continually join

and add suggestions allowing BrewTioller to perform

complex control ofnearly any type of brewing configura-
tion one can design.

Thanks again for the article and I very much look for-
ward to more articles on the subiect!

Matt Reba

via email

Info on Ballantine IPA?
Your article in the May-June 2010 issue of BYO 6y Bill
Pierce entitled "Make Mine Ballantine" was exceptional-
ly well done. Ballantine and several other Newark, New
Jersey breweries, and the New Jersey Brewers
Association were clients ofmy father's CPA firm for

many years. I remember one cold rainy Saturday during
WWll when my father conducted the me€e. between
Ballantine and Fagenspon (PON, Pride of Newark) at
our home and I met Ceneral Ballantine and Mr
Badenhausen and I was probably in the eighth grade in
grammar school. A{ter the merger was complete, my
father offered them a beer, but all he had was his favorite
Kruger Ambassador (another client). But as I remember
they gracior.rsly accepted. I worked for my father in the
1950s also as a CPA and did the annual audits at
Ballantine until I was called into the USAF Most all tav-
erns in New Jersey served Ballantine lager and XXX ale

on tap. I have a "Three Ring" tap on my beer refrigera-
tor Their lndia Pale Ale was usually served half and half
with ale or lager It was pretty heavy, aged in wood for
one year. Nothing like the lPAs we find today. I would
love to find a clone recipe for it. My thanks for the very
complete story about a great local brewery that is no
more.

Bob Conlin, Col. USAF (Ret)

San Diego, California

At the current time, we don't have any information on how

Ballantine's lndia Pale Ale was brewed. lf we f,nd out, we'll
publish a recipe. We are always looking for leads to infor-

6 January-February 2011 BREW YOUR OWN



mation .tbout the beers ofyesteryear, including information
on favorite regional beers

Background on Beamish recipe?
I'm writing to ask about some recipes l've read in your
magazines. Specifically, I have the original 150 Classic

Clone magazine and read the Beamish Stout Clone. I

also have the Seotember 2008 issue ofBYO that discuss-
es the big three from lreland and proposes recipes for
each. Having recently returned from a trip to lreland,
I decided I wanted to brew a Beamish Clone. in case vou
didn't figure that out yet. Now, my question is, from
where did your recipe in the 150 Classic Clones magazine
come from? lt is very different from the recipe for
Beamish-Style Dry Stout in the September 2008 article.

Richard Held
via email

BYO Eclitor Chris Colby responds: "Clone recipes in BYO
come from one of two places, either from informotion pro-
vided by the brewer or from homebrewers who have gath-
ered all the information they could about a given beer ond
took a stab at brewing a clone, When a professional brewer
helps us with a clone recipe, we always acknowledge that
brewer in the magazine. However, in the Clqssic Clone

magazines (we now hove a 250 Classic Clone Recipes

issue), this information is not always present. ln the case of
the battling Beamish recipes, the Beamish-style Dry Stout
recipe came from the column s author Jamil Zainashefi As
the title implies, this recipe is for a dry stout in the style of
Beamish, not specif;mlly a Beamish clone. The Beamish
Aenuine lrish Stout clone from the Classic Clones magazine

is mine, The information for the recipe came from reading
everything I could on this beer, including everything Michael
Jacl<son had written about it, tasting the 'big three' stouts

side by side ond brewing mdny a dry stout,"

Cover clarification
The December 2010 cover photograph ofNew Belgium
Brewing's Kim Jordan was taken by Colorado-based pro-
fessional photographer Mark Manger. His website is

located at manger.us.

Photo credit
ln the October 20f0 issue of Brew Your Own, the picture
ofthe Spezialbrtiu glass shown in the table ofcontents
(p. l) was taken by Corey Wood. The photo was from
his blog, which can be found at;
http://corey-wood.com/bamberg/bamberg-day-one-
040509 r@,
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homebrew
nation

CLUB PROFILE
Club Name: Ales and
Lagers Carbonated with
Yeast or ALCY

Hometown/State:
Cabot, Pennsylvania

Years brewing: Five

Meeting Location:
We meet at a member's
house in Cabot

CLUB RECIPE
Biere de Mai - lOOo/o

Brett Table Beer
(4 gallons/15 L, all-grain)

oG = 1.064 FG = 1.000

tBU = 35

Ingredients
7 ibs. (3.2 kg) Munich malt

2.5 lbs. (1.3 kg) wheat malt

2.5 lbs. (1.3 kg) oats
g MU Chinook hops (O.75 oz./21 g aI

12% a pha acids) {60 min.)

White Labs WLP650 (B rettanamyces

b r u x el I e n s i s) b acleria

Step by step
Use a single infusion mash at 154 'F
(68 'C) for one hour. Add Chinook
hops at the beginning of a 1-hour boil.

Chill to 68 "F (20 'C) and pitch a 0.75-
gallon starter of Srett B. Ferment at
68 75 "F (20-23'C) for three months.
Bottle and condition for three months.

Join BYO on Facebook:
www.facebook.com/
BrewYourOwn

Follow B/O on Twitter at:
@BrewYourOwn.

Number of Members: Ten

How it all started: When Ben Knoerdel opened Ben s Homebrew, a beer
supply shop, he soon found that he had a handful ofcustomers who wanted to
hang out and chat about homebrew Eventually, they all exchanged contact
information and a very loose sort ofclub was formed, where gr.rys would sit around, drink, and talk about their brewing
experiences and techniques. lt has been like that for a while, and just this past year we voted in a charter to rmpart some
sense oforder and formality.

The sentiment remains much the same, but the feel ofa standard monthly meeting makes the endeavor seem more
authentic. After discussing club business, we take time tasting and critiquing everyone's homebrew We are particularly
invested in getting members to try different styles, which makes the meetings that much more interesting.

The spring and fall are the busiest times, and the team gets together to brew a big batch of beer in its 45-gallon (170-L)
"club rig." Everyone comes up with a recipe, which is then voted on before the big brew day. We usually start early and
make a day of it with people both bringing and cooking food all day long. Ofcourse, there is plenty ofhomeDrew ano com-
mercial beer to be consumed throughout the day, and everyone who wants to takes at least 5 gallons (19 L) ofbeer to fer-
ment on their own. When the beer is ready they can bring it to meetings or events.

Contact Info:
www.alcyorew.com
absolutesites@netzero.net (James Sites, President) social homebrews

byo.com brew polls

Do you brew stouts?
Yes, sometimes: 54o/o

No, but I would like to'. 22o/o
Yes, all the time: 16Yo

No, I'm not interested 87o

January-February 2011 BREW YOUR O\,vN
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what's new?
New White Labs yeast strains
Whire Labs has announced the first oftheir

20ll Platinum Strains available this January
and February only.
. WLP815 Belgian LagerYeast: This lager yeast
comes straight fiom Belgium and rvorks well in
delicate Pilsners and other light lager styles.
. WLP630 Berliner Weisse Blend: Perfect for a tart
Berliner r,r,eisse. A blend oftraditional Cerman lager
veast and Locto6ocillus.
Avarlable at most homebrew rerailers. Visit
www whitelabs. com for nore nlor 'rlatror.

::

ca-r.lendar

Hopolate

February 18
America's Finest City Homebrew
Competition
San Diego, Calffornia
San Diego's Ouality Ale and Fermentalion
Fraternity are organizing their 20th annual
AFCHC. Medals will be awarded to the first,
second and lhird place finishers in each car
egory as well as medals for 'Best of Show',
both for beer and for cider/mead, and for
the 'Brewing lvlachine'- the homebrewer
with the most awards from al categor'es.
Web: http://wwwkcbiermeisters.orglcompe
tition2010.htm
Entry Fee: $6
Deadline: Feb, 5
Phone: (760) 889-4667
Email: psangster@gmail.com

February 19
War of the Worts XVI
Montgomeryville, Pennsylvania
War of the Worts XVI is an American
Homebrewers Association sanctioned com-
petition, organized by the Keystone Hops
Home Brew Club. Judging is closed to the
public, however, all brewers and members of
the public are invited to attend the
announcement of the winners at lron Hill
Brewery North Wales.
http://www.keystonehops.org/wotM
Deadline: Feb, 5
Entry Fee: $6 first entry, $5 additlonal entries
Phone: (267) 255-1406
Contact Email: waroftheworts@keystone
homebrewcom
Organizer: Andy Hejl

February 26
Brooklyn Wort Homebrew
Competition
Brooklyn, New York
This event is being held by the Brooklyn
Homebrew and Sycamore Flower Shop and
Bac The first competitiol was sucn a gredT

success lhat they decided to make it a bi-
annual event, wlth food, ive music and .

beer.
Web: www.brooklynwort.com
Entry Fee: $17
Deadline: Nov. 31st
Emailr sycamorebrooklyn@gmail.com.

Hopolate is the invention of Phillip Creen - an award-winning
homebrewer and craft beer lover. lmagine eating your favorire
lmperial Stout, rn a beer mug shaped candy- (Candy contains
no alcohol). Hop Candy Inc. offers hop flavored milk and dark
chocolates. r,vrth additional flavors available on request. Check
out www hopcandyinc. com for more information.

MoreBeer! Nanobrewery Pump
Desrgned for the small "nano" commercial

brewery where the H3l5 series is

too small but you dont yet need a
fu11 on expensive professional

brervery pump. The March
Nano Brewery Pr--rmp features a

robust flow rate of l7 CPM with
all the benefirs brewers have

come to e\pect from March mag-
netic drive pumps. More information and pricing available at
http: //morebeer com.

BYO.COM January-February2o11



homebrew nation

homebrew drool systems
,lrrr ". \ll l')lt't'lrir Sctrrlr
Jay Davis . Gray, Tennessee

I aa..i r r My goar was ro maKe orewrng
i efficient as lpossibly could . . . ;;
I ______ ___ _ ___ ___ _ _ _

This is the complete unit of my homemade electric one-
pot brewery systern, lt runs on 240 and 1 10 volts. recy-

cled parts from my old gas 2 ter Rll\,4S system. The

frame was an old aluminum baker's rack on rollers that I

cut to fit my new design. The pot is a 42 gallon (159-L)

stainless sauce pot that I had fitted with stainless nipples

to fit the two 5500 watt/240 volt electric elements and

thermocouple. The brewery runs off a 60-amp GCFI spa
pack that I bought at a local home improvement store.

My goal was to make brewing as simple and etficient as I

possibiy could using as much equipment and parts that I

had already accumulated. The malt tube is what makes

my system work, it holds ail the grain for the ent re batch.

The two march pumps cycle up through the grain

between two perforated stainless steelflters. The two
pumps and two elements are contro led by a Love con-
troller. I use a rope pulley to lift the malt tube out atter

conversion to finish the sparge before boil.

The wort s being cycled at this stage by us ng the
pumps and electric heat elernents that are contro led by

the Love controller for starch conversion. The system I

constructed started out of a need to saiely move my

brewery indoors where I can brew in comfort. lt takes up

very little space and is very easy to use

Here lam in my sma brewery in my basement, very

happy to be inside making beer. lam adding the crushed
grains to my malt tube. I am a very lucky man to have a

daughter that thinks enough of my etforts in this hobby to
ask me to make the beer for her upcoming wedding in

l\.4ay. lt only seems right to do this because she has been
helping me since I staded brewing.
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as simple and



hop profile
KENT GOLDINGS
Coldings are a traditronal Enslislr ale lrop. They have

florvery tones and a mild. balanced brtterness. This
hop rs rraded as East-Kent Coldings, rfgrorvn rn East
Kent, Kent Coldings if grown in mid-Kent, and
Coldings if erown elsewhere. The,v have an alpha
acid between 4-5.5"16, and a bera acid becrteen 2-
3.5% and can be used for dry hopping and finrshrng.

Possible substitutions are US Coiding, Whitbread Colding and UK
Progress. Typrcal beer stvles are all Englrsh ales and Belgran-style ales.

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

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

beginner's block

CLEANING AND SANITIZING
by betsy parks

robably the most common set ofdirections a

homebnlwer will ever hear is to always clean

and sanitize. Yeast requi.e specific conditions to
thrive, however other microorganisms like bac-

teria and wild yeast also thrive in these conditions.

Clean vs. sanitized
A surface can be clean, but not sanitized; it can also be

sanitized br-rt nor clean. Thrs is because cleaning and sani-

tizing are two different actions. Cleaning a surface or a
piece ofequipment means removing obvious dirt, stains or
anything that might be present - such as ffub at the bot-
tom ofa carboy. Sanitizing means reducing microorganisms

on surfaces and equipment to levels that are low enough to
not cause problems in the beer, usually done by exposure to
heat, hot water, or a chemical agent, such as bleach, Star
San, iodophor or peroxyacetic acid.

Sterilizing, in contrast, means killing all life, not just

microbes, which is not typically possible, or practical, for
homebrewers as it requires boiling for at least 20 minutes,
or using an autoclave.

Make it clean
Cleaning your homebrewery is a lot like washing the dishes

- all it takes is a good cleaning agent and a little elbow
grease. You will need access to a sink, preferably one that is

deep enough to submerge some ofyour bulky equipment.
Non-foaming cleaning agents work well, such as 5-Star
PBW (Powdered Brewery Wash) or Straight A from Logic.
Cood old fashioned liquid detergent works well too, iust be

sure to choose a formula that is perfume-free and be sure

to rinse well. Using a dishwasher is convenient, however
it's often best to wash most ofyour equipment by hand as

some dishwashers may not be able to fully clean pieces

with small openings, such as racking tubes. lnvest in some

brewery-only sponges and plastic-bristled bottle brushes to
make your work easier.

Sanitize it
Once your equipment and surfaces are clean, it's time to
sanitize. Homebrewers have lots ofsanitizers to choose

from, including iodophor and household bleach, Stick with
homebrew-friendly phosphoric/anionic surfactant sanitizers

such as Final Step from Logic or StarSan from s-Star how-
ever, as they sanitize without impacting the integrity of
your equipment. For example, bleach can cause pitting cor-
rosion on stainless steel surfaces, lodophor is a great,

homebrew-friendly sanitizer, but it can also stain some

plastics with prolonged exposure.

Follow the manufacturer! instructions for mixing the

sanitizer with water as well as for use. For example,

StarSan is mixed at a rate of | fltrid ounce to 5 gallons of
water, and most come in contact with the surface ofthe
parts to be sanitized for at least 30 seconds. ldophor, in

contrast, is diluted Xos ofa fluid oz. per gallon of water, or

about I tablespoon per 5 gallons, and must come in contact
with parcs and surfaces for ar least two minutes
(some homebrewers also prefer to soak equipment for up

to l0 minutes).
You can also use a dishwasher to sanitize clean equip-

ment by running it through the full cycle without using

detergent (to prevent residue). The steam from the drying
cycle will sanitize everything.

When to clean and sanltize
When you are finished brewing, thoroughly clean every-
thing you used, that way when you take it out again all you

need to do is sanitize and yotrie ready to brew This will
also prevent anything from sticking or drying to surfaces. If
your equipment is brand new or you're not sure when you
used it last, give it a good cleaning. Once your primary fer-
mentation is active, the veast will act as a deterrent to
many forms of microorganisms, however, keeping your
equipment and surfaces sanitized will prevent you from
introducing anything into your batch along the way.

BYO.COM January-February 2011 11


