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STANDARDIZATION
Extract efficiency: 65%
(i.e. 

- 1 pound of 2-row fiElt, which l:6s
a potential e^l@Ct value of 1 .O37 in ane
9a on of watea would yield a wort of
1.O24.)

Extract values
for rnalt extract:
liquid mat extract
(LMQ = 1.033-1.O37
dred malt extract (DME) = 1 .O45

Potential
extract for grains:
2-row base malts = 1 .O37 1 .O3a
whealmalt=1.O37
6-row base malts = 1 .O35
Munich malt = 1.O35
Venna malt = 1.O35
crystal malts = 1 .033-1 .O35
chocolate mats = 1.O34
dark roasted grains = 1 .024-1 .026
flaked maize and rce: 1.037-1.O38

Hops;
We calcLrlate lBUs based on 25oZ hop
utilization for a one hour bo I of hop pel-
lets at specific gravities less than 1 .O5O.





what's happening at
BYO.COM
Chili Head Fred: Recipe

EYOb "Replicator" Marc
Martin headed up a group of

Austin ZEALOTS who were out to
make a narne lor themselves at the
Dixie Cup homebrew competition.
Marc, the Primary Fermenter,
Corey Martin, the Secondary
Fermenter and another key member,
Keith Bradley, decided to honor Fred
Eckhart by brewing a clone of thar

famous namesake bi.ley.,"ine muae by
Hair-of-The-Dog Brewing.
www.byo.com/component/resource/
artlLclel2304

Grow Your Own Grains:
Afticle

Join Chris
Colby at his
home gar-
den for a
BYO trcgin-
ner's guide
to growing

badey in your own backyard. Plus,
check out simple step-by-step malting
msuuclrons on processtng youa
own grain.
wwwbyo.com/component/
resource/ article /7 26

Growing Barley and Hops:
Mdeo

Go a step further than the article above
and take a look at BYO Editor Chris
Colby's efforts ro grow his own barley
and hops in his Texas backyard. For the
ultimate homebrew grow your ownl
http://www.byo.com/videos/
24-videosl I 807-growing-barley-a-hops-
with-byo-editor-chris-colbys
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Fruit in our 15?
I just love your l5th Anniversary beer recipe (September

2010). l've brewed it twice and it never lasts. My son is

coming home (from the Air Force) for the weekend next
week and we would like to brew a beer along the lines of
the l5th Anniversary but with a twist. We would like to
add cloves and cherries. Any ideas on how much to add

and when?
Anthony Bottari

via email

Clad you liked the recipe. Adding cherries and cloves ta aur

l\th Annivcrsor y Ale would odd an interes!ing twis!.

Cherries are foirly strongly-flavored fruits and adding

them at a rote ofaround 0.5-1.0 lb. per gatlon (60-ll0 e'lL)
would be a good place ta start. Adding cherries would also

add sugar to the beer which would then be converted by the

yeast into alcohol.

Ti> estimate the effect of the cherries on your speciJic

gravity, staft with the fact thot cherries are opproximotely

l3% sugar (or l3 oBrix os measured by a winemaking refrac-

tometer). Multiply the percent sugar 
.Ln 

the fruit (0.13) times

the weight ofcherries, and then divide by the weight ofthe

Jinol beer [That's the weight, not the volume. One gallon of
water weighs 8.35 lbs. One liter of water weighs one ki[o-

gram. So, a 5 gallon (19 L) batch of beer would weigh

approximately 42 pounds (19 kg).1 This will give you the

percentage sugar in the beer Multiply this by 440 to give you

the opproximate contribution to the specific gravity, in grav-

ity points." For example, if you odded 6 lbs. offruit, you

would have 0.13(6)/42 = 0.A19% sugar in 5 gallons. This

corrcsponds to apprcxinately 0.019(400) - 7.4 grovity

points added (i.e. ifyour beer had an originol gravity of
1.090, it would now be 1.097). Civen that BYO s l5th
Anniversary A[e is already l2% ABV, you might want to

consider subtracting the expected omount of sugor con-

tributed by the cherries from the sugar odded in the boil.

You best bet would be to ferment the beer, then rack it
onto the chefties. Crush the cherries ftrst, enough to open

I them up. You should also pit them, so they don t contribute a

contributors

Forrest Whitesides is a graduate of
North Carolina State University
and lives in Hopatcong, New
Jersey. He brewed his first batch
ol'homebrew - an English brown
ale - way back in 1995. These
days, he has an interest in brewing
Belgian-style ales.

Forrest has contribr.:ted many installments ofour
Projects column in the past few years, including -
recently in the October 2010 issue a classic picn'c-

cooler-based mash/lauter tun.
In addition for writingfor BYO, he has also

appeared as a guest on the Final Gravity Podcast

(http://fi nalgravitypodcast.webs.com/) In this issue,

on page 52, he familiarizes readers with five brewing

software packages.

As a homebrewer, Justin Burnsed

enjoyed putting together a reclpe,

brewing the beer and sharing it
with others. ln 2008, he decided to
pursue brewing as a profession.

Soon after, he discovered the UC-
Davis Master Brewers program

and enrolled. While getting his

brewing education, he blogged

about his experiences at byo.com.

His blog continues today as he ventures into the

realm of professional brewing.
In the January-February 20ll issue ofBYO, Justin

wrote about Foreign Export Stout ln this issue on

page 28, he introduces readers to Cose - the subtly

salty and mildly sour brew with a hint of coriander.

Cose had been brewed for over a thousand years and

Justin explains how you can make a batch of this

unusual, but surprisingly refreshing, beer.

OiTicially, Dave Creen is BYOi
Advertising Sales Coordinator.
Unofticially, hei our Vermont
office's coffee roaster-

Dave was first introduced to
homebrewing at Colby College in

Maine. After college, he landed a
job as Assistant Brewmaster at
the Brickhotrse Brewery in
Patchogue, New York.

These days, Dave lives with his wife and two chil-
dren in Dorset, Vermont. His wife's love of Mikkeller's
Beer Ceek Breakfast - a coffbe stout set Dave on

a journey that culminates in his article on page 36. In
it, Dave not only shares the recipe for a Beer Ceek
Breakfast clone, but relates how Scandinavian home-
brewers are pioneering a craft beer scene in the north
of Europe.
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ffl€til cont....

tannic edge to the beer. Put the cherries in a sanitized buck-
et that is at least a couple gallons larger than the volume of
the beer, and watch that the airlock or blowofftube doesn't
get clogged from foam. (The sugar in the cheries will fuel a
secondary fermentation and it will foam considerably.) Let
the beer contact the fruit for about 10-14 days, then rack
the beer away from the cherry skins Wash the fruit before
racking the beer onto it, but you shouldn't worry about son-
itizing it with this beer as it is around 12% ABV

You might want to add % tsp. of pectinase per 5 gallons
(19 L) along with the cherries ifyou want to ensure that the
beer is clear Cherries are not particularly high in pectin,
though, so this is not strictly needed. (For more on brewing
with fruit, see the "Tichniques" column in the July-August
2002 issue of BYO, p. 47.)

As with all spices, knowing how much cloves to add is a
bit triclcy. The strength ofspices can vary widely, especially
when you consider that fresh spices are very strong, but
theirflavor and aroma can diminish over time. I would
start with 0.25 tsp. per 5 gallons (19 L) and adjust the rate
in subsequent brewings, ifneeded. Adding the clwes for the
f;nalfew minutes ofthe boil would be the easiest way of
adding them.

You could also soak some cloves in vodka for several
days and use this extract to flavor the beer in the bottling

bucket or keg. This would allow you to control the level of
clove flavor in the beer

This would, ofcourse, also make this strong beer even
more highly alcoholic. To calculote the increase in alcohol,
multiply the volume ofextrqct added by the alcohol con-
tent. Vodka is found in varying strengths, but 80 proofor
40% alcohol by volume is common. Divide the resulting
number by the total volume ofyour beer You can use any
unit you wish for volume - ounces, gallons, llters, etc. - as
long as you use the same unit for both volumes, The resuh-
ing number can be added to your existing ABV to yield your
"spiked" ABV

The Tiappist High Cravity Ale or Abbey Ale yeast -one ofthe two strqins used in the fermentation - will also
give off some clove-like notes at higher fermentation tem-
peratures, so you may not have to add cloves to get a
"spicy" kick, you could just increase the fermentation tem-

perdture q bit. How much is something you would hove to
experiment with; we hove not tded this Raising the fermen-
tat@n temperature would a[so cause the Scottish ale yeast
to give olf more esters.

Finally, cherries and cloves is an interesting choice. You
don't see these two ingredients paired together often
(although a Google search did reveql one food rccipe featur-
ing this pairing). lfyou have an idea that these two flavors

Wgrcrmann: Superb German Malts

Veyermann is Germany's oldest and finest malster, producing a wide range of barley, whear and rye malts to optimize every beer!

. Superb quality Pilsner, Pale A-le, Vienna arld Munich base malts

. Specialty malts to match just about any r€cipe

'rweyermann crystal and roast malts are produced in roery roasting drums rather than in the usual fla$ed kilns,
producing a more consisrent, high qualiry end produc
. NEW aurhentic Bavarian Pilsner malt

' SINAMAR@ Liquid All-Malt beer coloring extract now available in 4 oz. bottles for the homebrewer!

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

Call us for r.800.999.2440

dre United Stares by Crosby & Baker,
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are really what you want, that's gredt. If not, maybe consid-

er picking cherries or clwes

Minus a minus
ln the October 2010 rssue o/BYO, we ran a story about

mash tempe rature calculations (" Mash Tempe rature

Calculations," by Bill Pierce, p. 53). ln one ofthe equations'

a minus sign is missing. The equation is on page 56 and the

correct verston ls:

rs = [TdThM+(2.0322V) + (0.aW!) - (Ts1.4Wd -

[,rhM - (0. 5 (0. 07 46)TrWA ] / e. B 72v)

The reinstated minus sign comes between the termTuThM
and the term 0.5(0.0746)T/Wc. (Note: For clarity here, we

have removed the mubiplication signs and left them

implied, as is standard in mathematical notation.) BYO is

sorry for any confusion this caused.

Wiring diagram
ln the March-April 20ll issue of BYO, we ran a story about

converting a chest freezer to a kegerator ("Projects,'' p. 65),

A reader wrote to express his opinion that the explanation

of how to connect the wires could be misinteryrcted. And, if
the project were wired improperly, it could be dangerous

Get tre Dry Yeast Advantage wih Dan$ar
Premium Yeast fiom Lallemand.

(Wied correctly, of course, the project ls safe.) At BYQ, we

take safety seriously. And so, in the interests ofbeing 100%

clear on how to wire this prcject, we are publishing this

As with any project that involves electricity (ond espe-

cially electricity in the vicinity of liquids such as wort or

beer), ifyou are unsure ofyour skills in this area, considet

hinng on electricion lo do the work s'n

a.
rr €t !
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homebrew
nation

READER PROFILE

What's on tap/in the ftidge:
Pilsner, American ale, Oktoberfest, dry pomegranate wine, berry mead and
orange wlne.

How I started brewing:
My wife and I grow fruits and vegetables in our backyard garden, and she
found and tried a recipe for a raspberry,jalape6o jam, which turned out to be
very good. So, a bit ofa homebrewer and willing to try something, I thought,
why not try the same flavors and produce a raspberry-jalapeio beer? I xnew
that I may not like the outcome, but I started brewing a 6-gallon (23 L) oatcn
of American ale anyway. The beer fermented for about a week in the primary,
and then I separated it into five l-gallon (3.8-L) jugs, to which ladded
jalapeios (cut in half) and fresh raspberries.

The first jug contained two peppers, and the second jug contained four
peppers. The third jug contained only raspberries, and the fourth jus contarned
two peppers and raspberries. I, ofcot,rse, ajlowed for I gallon (3.g i) to be set
asrde and left as a convol. lr turned out thaL each jug had rrs own distrncrive
and drinkable flavor, but all ofthem went down with a crisp front end and a
slight peppery bite on the finish. For the strictly jalapefro beers this effecr was
qurte cumulative, and by the end ofthe first beer the heat ofthe pepper was in
full effect!

byo.com brew polls

Brewer: Kristoffer Pillar

Hometown:
Oshkosh, Wisconsin

Years brewing: Four

Type of brewer:
Classic ales (and very dry
wrnes ano ports)

Homebrew output:
15-30 gallons (57 to I 14 L)

READER RECIPE
Raspberry-Jalapefro Ale

(5 gallonsng L, extract)
oG = 1.038 FG = 1.007 ABV = 4ak

Ingredients
I can Coopers Real

Ale extract kit (pre-hopped)
2.2 to 3.3lbs. (l to l.5kg)

crystal liquid malt extract
2 tsp. Irish moss
l0 fresh jalapeios,

(washed and cut in half)
L25 C. raspberries,

(washed)
Neutral ale yeast, such as White

Labs WLP00l (California Ate),
Wyeast 1056 (American Ale) or
Fermentis US-05 yeast

5 oz. priming sugar

Step by step
Heat the malt ext.acts with

5-gallons (19 L) of
water at 160 'F (71

'C) for 55 minutes. Add lrish
moss. Cool rapidly to pitch-
ing temperatures and place
in a sanitized primary fer,
menter. Add yeast.
Ferment for one week.
liansfer to a sanitized sec-

ondary fermenter, add

Rack the beer into
bottles adding the

priming sugar. Condition for two to
three weeks and enjoy.

social homebrews

Besides
your

No, but I want to 61%
No, l'm not interested 29o/o

Yes, sometim as 7o/o

Yes, all the time 3olo

May-June 2011 BREW YouH owN

,hops,.do you grow ony of
homebrew ingredients?

Join BYO on Facebook:
wwwfacebook.com/
BrewYourOwn

Follow BYO on Twitter at:
@BrewYourOwn
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BRUBAR Energy Bar

what's new?

Unlike any other
energy bar,
BRUBAR Energy
Bars are primarily
sweetened with all
natural barley malt.
It's an excellent
source ofnatural
energy and the

taste is a big hit with athletes and craft-brewed beer lovers as

well. Crafted from a combination ofdates, barley malt and

rolled oats, a BRUBAR provides a sustainable energy source

because the ingredients are absorbed at different rates. The
natural sugars from the date frutt energizes first, then the barley

malt, and finallv the rolled oats. Also, they keep their soft te.x-

ture whether iti l0 degrees or ll0 degreesl
htto: //www.brubar.com

Beer Craft: A Simple Guide

Veteran brewers William Bostwick and
Jessi Rymill share their love ofbeer and
passion for DIY experimentation in this
new, graphic-centric guide to brewing.
Covers everything from how-to, to his-
tory of beer. brewing on a budget, pair-
ing beer with food and much more.
Perfect for new or novice homebrewersl
$ i6.95, Rodale Books.
Available at most booksellers this May.

"^,"^o^;ral*May 14
2Oth Annual Spirit of Free Beer
Competition
Falls Church, Virginia
Join metropolitan Washington DC area's
largest amateur homebrew competition.
Featuring great prizes suc.r as brewing
ingredients and equipment, apparel and gift
certifcates. There is no entry limit and all

styles are accepted. The fee is $6 for first

entry $5 for each subsequent entry
Doadline: May 7
Phone: (301) 762-6523
Email: aaronridge@comcast.net
Wsb: http://brew.burp,orglEvents/

SplritofFreeBee2ol 1 .aspx

May 2A
Aurora Brewing Challenge
Edmonton, Alberta
The Edmonton Homebrewers Guild has
been hosting the Aurora Brewing Challenge
(ABC) since 1999 - the only Canadian com
pelition selected as one of fourteen North
American qualitying events for the l\,4asters

Championship of Amateur Brewing (McAB).

Entrarts are free to enter any one beer they
wish in their qualifying style.
Deadline: May 20
Phone: (780) 469-8300
Email: seancormican@gmail.com
Web: http://www.ehg.calabc

June 4
15th Annual Celtic Brew-Off
Ar{lngton, Texas
Put on your kitts, dust off the bagpipes, and
hoat up your brew kettles for this event,
hosied by the Knights of 'the Brown Bottle
Homebrew Club of Arlington. lt is the sell-
proclaimed largest homebrewing competi-
tion in lhe country that is devoted exclusively
to beers, mead and cider of Celtic origins.
Following BJCP guidelines, the first and sec
ond round judging will be held lvlay 21st and
22nd, and the conclusion will take place at
ihe Texas Scottish Festival and Highland
Garnes in Arlington in the first week of June.
Fee: $7
Deadline: May 12
Phone: (817) 925-5327
Email: dgtracking@yahoo,com
Web: http://celticbrewoff .com/

to Making Great Beer
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homebrew nation

homebrew drool systems
\ll l.f,"r'tlir - l(lll('(

Kal Wd ner . Ottawa, Ontario

I ve been brewing on and off since the late
1980s, first with malt errract kts and then
later with 100% wort kts that required no
boiling at a l. n the fa of 2oo8 | dec ded to
spread my wings and graduate to an all graln
setup where I could be 100% in control of the
final product.

N,4y all-grain brewery had to meet the followtng
cnteria: 1) lt had to be 100% electric for
indoor brewing; 2) it had to be safe, easy and
enjoyable to use; 3) it would not lim t the
orewer In any way; 4) it had to prov de for
extremeiy repeatab e and conslstent results;
and 5) it had to use ndustrial quality parts
that last (a I stainless steel, and limited use ol
pastics). After failing to find a comrnercially
available setup that met these criterla, I decid-
ed to design and build my own from the
ground up over a twelve-month period
between 2008 and 2009. The entire process
rs documented on my website
TheElectricBrewerycom.

The result was a twenty-gallon (76 L), jOO%

electric setup (using industrial grade corrrpo
nents) that finished with a 9570 efiiciency. Like
many lirst time all-grain brewers, my inaugural
batch us ng the system was a hoppy
Arfercaf lPA, brewed on August 21, 2009. lt
turned out perfecfly.

Brew ng for me is not about saving money, it,s
about the art or craft of making beer and
belng abie to call it my own. This is one of the
tew things n life where I can point to some
thrng and proudly say, "yeah, I made thar.
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beginner's block

HAZY HOIVIEBREU

by betsy Parks

ermentation can leave yeast and proteins behind that
can cloud up a perfecdy good batch ofhomebrew.
Barring a biological contamination, however, some

causes of homebrew haze can be cured.

what causes cloudiness?
Some styles are meant to be hazy, including some wheat
beers such as hefeweizen, but haze in many other styles is

a flaw. Haziness in homebrew is caused by a variety ofrea-
sons, but the most common sources ofhaze in homebrews

include permanent haze and temporary haze, as well as

yeast in suspension.
Permanent haze, as the name indicates, cannot be

fixed. This type ofhaze is caused two ways: either it is bio-

logical or non biological. A biological source ofhaze is a

microbiof ogical contamination such as Pediococcus,

Lactobacillus or coliforms. These microorganisms can infect
your beer if you are not careful when cleaning and sanitiz-

ing your equipment. Ifyour haze is not biological, however,

and you are an all-grain brewer, the haze could be because

ofa problem during the brewing process that leaves excess

starch in the finished beer (although this is not common)

These types ofhaze are not affected by temperature.
Temporary haze, on the other hand, is temperature

sensitive. Chillhaze is a problem that forms only when the

beer is cold. This happens when proteins in the beer bond

with polyphenols (such as tannins). When they bond with
proteins they are insoluble when the beer is cold, but they
dont settle out. When the beer is warmed up, the bonds

dissolve back into the beer. lfyou heat and cool the beer

enough times without treating the haze, however, it can

become permanent.
Every beer can also experience some cloudiness from

residual yeast. When fermentation is ove., its not uncom-
mon for some of the yeast cells to refuse to settle down
and fall to the bottom. There are a variety ofreasons for
this, and it even affects very flocculent strains.

Prevention and treatment
The only way to battle permanent
haze is to prevent it. Ifyour beer

haze is biological, you will need to
tighten up your cleaning and sanitizing
practices. lf it is from temporary haze

that has become permanent, prevent it
in the next batch by treating the tempo-
rary haze as soon as possible.

Ifvour cloudiness comes from tempo-
rary chill haze, prevent as much ofthis kind :

of haze starting with the boil. Cet your
wort heated up to a good rolling boil I
quickly and then chill down to pitching

temperatures quickly. This will provide

your beer with a good hot break and cold
break. Certain malts may also require a protein

rest. Many brewers also add lrish moss or Whirlfloc, which
are fining agents used during the boil, sometime within the
last portion of the boil to precipitate haze causing proteins.

Ifyour homebrew develops chill haze, however, you

can treat it with other fining agents, such as Polyclar or
PVPP (polyvinylpolypyrrolidone), which is very effective at

removing polyphenols, or with silica gel. Cold aging at 32 "F
(0 oC) for a couple weeks also works well because the haze

will form and then settle.
lfyou deduce that your beer is hazy because ofyeast

left in suspension, the first thing to consider is patience and

temperature. Some yeast strains flocculate (settle out) bet-
ter than others, and if you can afford to wait a bit longer

than the normal conditioning time ofaround two weeks at
room temperature, more ofthe yeast may fall out, especial-

ly if you store the beer at around 40 "F (4 'C) after the first
two weeks. lfthat doesnt work, however, you can again

add a fining agent. The best choice for removing yeast cells

is isinglass. When using any fining agent, always be sure to
follow the manufacturer s instructions.

WE WANT

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

we'll send you some BYO gear!
Email our edltors at

grain profile
BOASTED BARLEY
Roasted barley adds a roasty, grainy, cof'
fee flavor, that can lean towards burnt
and acrid when overused, and a red to
deep brown color to beers. lt can be
found in porters and stouts, among other
styles like brown ales, amber ales and bar-
ley"wines. This unmalted grain Ls roasted in

a kiln to give it a dark color and a range offlavors, depending on the
roast. lt is considered a specialty grain and will not contribute to any
ofthe final alcohol content ofthe beer.

ri;q:
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homebrew nation
by rnarc rnartin

WE HAVE PLENry OF GOOD BREWERIES HERE IN THE BAY AREA BUT HAVE
FOUND ONE OF [/]Y FAVOBITES tN EUGENE. OREGON - OAKSH/RE BREWING. rHEy
BREW ONE OF THE DARK PAS CALLED O,DARK:30 THAT IS BETTER BALANCED
THAN [,/ANY OF TH S EMERGING SryLE. II ISN'T SOLD IN CALIFORNIA SO ALWAYS
BR NG BACK A FEW BOTTLES. IS IHERE ANY CHANCE YOU MAY BE ABLE TO GEI
IHE DEIAILS FOR IHIS FINE BEER?

alcohol and bitterness characteristics
found in other similar examples.

This beer is topped by a light,
creamy whire head that holds to
the botrom ofthe glass. Not as black
ds some the beer, ot Lhrs sr1ie. rr drs
plays dark ruby highlights. The flavor
belies the color as no dark grains can
be detected. Balance is slightly toward
the hop side and the medium body
rounds or.rt an overall excellent beer.

L/avro, tr can now oe (J Llark:-Jtl
In your orewery DecauSe, you can
"Brew You' Own. For turrher rnfor-
mation about Oakshire Brewing
Company and their other fine beers
visit the Website www.oakbrewcorn
or call the brewery at 541,688-4555. Byo

Oakshire Brewing Company O,Dark:3o clone
(5 Gallons/ 19 L, extract with grains)

oG = 1,060 FG=1.012 tBU =70 SRM =25 ABV =6.2V.

avid, I too am a fun of this
beer. I contacted brewery
owner/founder Jeff

Althouse for more details about the
brewery and their beers.

Jeffhad been a public school math
teacher when, in 1999, he discovered
homebrewrng. Soon his brother, Chrs,
became his assistant brewer, and in
2004 they decided to turn their hobby
into a real business. By soliciting the
help of some local investors, they
pooied enough working capital to buy
their first system: two 4-barrel ker-
rle>, an 8 barrel lermenrer and a 20-
barrel bright tank.

Oakshire Brewing was officially
opened in October of2006. That first

Ingredients
6.6 lbs. (3 kg) Coopers lght,

unhopped. malt extract
12 oz. (0.34 kg) dried malt extract
1.5 lb. (0.68 kg) 2-row pate matt
1.5 lb. (0.68 kg) wheat malt
11 oz. (0.31 kg) Weyermann Carafa@ tl

malt (425 "L)
18.7 AAU Nugget hop pe ets (60 min.)

(1 .6 oz./45 9 ol 11.7ok atpha acid)
3.5 AAU Cascade hop pe ets (15 min.)

(0.6 oz /17 g of 5.75oA atpha acid)
2.9 MU Cascade hop pelets (0 min.)

(0.5 oz /14 g ol5.75Va atpha acid)
5.25 MU Centenn al hop pe ets

(dry hopped) (0.5 oz./14 g ot 10.sya
alpha acid)

2.9 AAU Cascade hop pellets
(dry hopped) (0.5 oz./14 g of 5.75%
alpha acid)

I tsp. yeast nutrient {last 15 minutes of
the bo l)

/ tsp. lISh moss (rast 30 minutes oi Irre
boil)

DAVID WILK]NS
SAN JOSE CALIFORNIA

year their total production was on11,

srx barrels. Production has grown to a
projected 5,000 barrels for 2011.

For details on the O Dark:30 ale
Jeff referred me to Brew Master Malr
Van Wyck. Matt, too, had been a
publrc rr hool teacher rnsrr u"trnq scr

ence classes. He began homebrewing
in 1998 and decided that it should be
his new career. He became a pro
brewer io 2001 and anended the
Siebel lnstitute short course.

Matt reports thar the develop-
ment of the O'Dark:30 ale was a
joint effort between he and the two
other brewers, Joe Jasper and Dana
Robles. The goal was to create a dark
aie that didnt display over the top high

Whlte Labs WLP 001 (American Ate) or
Wyeast 1056 (American Ale) yeast

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

Step by Step
Steep the crushed grain in 2 gallons (2.6
Ll ofwdter al l5J oF (6/ oCJ lor 30 rrin-
utes. Remove grains from the wort and
nnse with 2 quarts (1 .8 L) of hot water.
Add the iquid and dried malt extracts
and boil for 60 minutes. White boiling,
add the hops, lrlsh moss and yeast
nutrient as per the schedule. Now add
the wort to 2 gallons (7.6 L) oi cold
water 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 wod heavily.
Allow the beer to cool to 68 .F (20 rc).
Hold at that temperature until fermenta-
tion is complete. Transfer to a carboy,
avoiding any splashing to prevent aerat-
,rg tl^e beer and ado lhe Ceftern al and

Cascade dry hops. Allow the beer to
condition for one week and then bot e
or keg. Allow lhe beer lo carbonale and
age for two weeks and enjoy your
O'Dark:30.

All-grain option:
This is a single step infusion mash using
an additional 9.25 lbs. (4.19 kg) 2 row
paje malt to replace the liquid and dried
malt extracts. l,4ix the crushed grains
with 3.7 gallons (14 L) oI 172 "F (78.C)
water to stabilze at 153 .F (67 .C) ior 60
minutes. Sparge slowly with 175.F (79

'C) water. Collect approxlmately 6 gal-
lons (23 L) of wort runoff to boil for 60
mlnutes. Reduce the 60-minute hop
addition to 1.4 oz. (4O g) Nugget hop
pellets (16.4 MU) and the 1s-minute
addition to 0.5 oz. (14 g) Cascades hop
pellets (2.9 AAU) to allow for the higher
uti ization factor of a fu I wort boil. The
remainder of this recipe ts the same as
the exiract with grains recipe.
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