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STANDARDIZATION
E)<tract efficiency: 65%
(i.e. 

- 7 pound of 2 row n@lt, which has
a potenttal extract value of 1 .O37 in one
gallon of watea would leld a waft af
1.O24.)

Extract values
for rnalt extract:
liquid malt extract
(LME) = 1.O33-1.O37
dred malt extract (DME) = 1 .O45

Potenti€rl
extract for grains:
2-row base mats = 1 .037-1 .O3a
wheatmalt=1.O3l
6 row base malts = 1 .O35
Munich malt = 1.O35
Vienna mait = 1.O35
crystal malts = 1 .033-1 .O35
chocoate rnalts = 1.O34
da,1< roasted grains : 1 024-1 .C26
flaked maize and rice = 1 037,1 .O3B



CLONE RECIPES

IN ONE GREAT

SPECIAL ISSUE!

Br6tr
fl! r!*r! rm||rra ..|||l

Replicate your lavorite commercial beers featuring the best clone recipes from
the last fifteen years of BYO.

. lntro on how to clone brew commercial beers

.250 recipes provided for all-grain and e)dract brewers - includes 150 recipes from
the now out-of-print "150 Classic Clone Recipes'plus 100 more clone recipes!

. Cross indexed so you can easily find your favorite recipes by brewery or style
At just $9.99 ($9.99 CAN) retail, you won't find a more valuable recipe collection to
brew beers like the pros make!

This special newsstand-only issue is
available at better homebrew retailers
or order today by calling 802-362-3981

Also available online at brewyourownstore.com
* Attention homebrew supply shop owners - call us today at 802-362-3981

to discuss volume discounts to resell the BYO 250
Classic Clone Recipes issue in your shop

w
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what's happening at
BYO.COM

BYO Blogging
Join Jamil Zainashefi
as he transitions from
acclaimed home-
brewer to profession-
al brewmaster at his
new brewery,
Heretic Brewing Co,
Start from the begin-
ning and read about
the planning and

Zainasheff John
Palmer, James
Spencer and others
discuss homebrewing
and conduct scientif-
ic beer-making exper-
iments.
Conversations and
podcasts are updated

In the heat ofthe
summer, when
homebrew is being
made and con-
sumeo ln grea!
quantities, dont
forget to make use
ofBYO s many
online brewing
charts and tools.
Get all the informa-
tion you need to

---'a'-'.l'a

elbow grease it took to start brewing
this past May.
wwwbyo.com/blogs/blogger/Jamil/

BYO Brewcasts
Listen in as Chris Colbv Jamil

regularly on our website.
www. byo. com/resources/brewcast

BYO Reader Resources
(Calculator)

:;..,--

make every batch great, including taking
advantage of our brewing calculator.
www.byo.com/resources/brewing
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Extract Version for Viking Brews?
Long time subscriber here. Just reading the current issue

on the Scandinavian styles, and was disappointed by the
fact that there was no recipe for extract with grains as
you normally print. Can you help me out with this? | am
pureblood Norwegran, so thrs is pretty important to me.

Let me know and keep trp the good work!
Scott Amdahl

via email

Author (and BYO Advertising Sales Coordinator) Dave
Creen responds: 'At BYO, we tty to provide both all-grain
and extract versions ofevery recipe. Many ofour published

recipes are supplied as all-grain recipes and we convert them

into an extract a[ternotive. For any beer recipe in which the
mojoriry ofthe extract is provided by pale moh, the convet
sion is straightforward. (" Extact" in the previous sentence

refi:rs to all the dissolved solids in the wort that cont;bute to
the specifc grdv;ty of the beer This includes fermentable car-
bohydrates, unfermentable carbohydrates, and other solids,

Basically, "extract" means the "stuff" brewers get Jiom their
mahs and grains, lt should not be confused with "malt

extract," which is condensed wort.) Most of the pale malt is
removed from the ingredient list and replaced with an equiv-
alent amount ofeither liquid or dried pale malt extract. The

specialfy mahs remain the same as in the oll-grain recipe.

This approach works well for a wide variety ofrecipes
and we con use this approach when the base malt Jbr a

recipe is pale malt (or pole ale mab), Pilsner mab, Munich
malt or wheat malt as there are malt extracts for each of
rh... L,-,J. -fh^.a h-tt

There are, however, some all-grain recipes that cannot
be converted to an extract equiva[ent. For example, recipes

that contain d large amount of starchy adjuncts cannot be

converted to extract to because a large amount of base mab
would be required to supply the enzymes to degrade the
starch. (We do try to provide partial mash recipes when an
all-grain recipe contains a small amount ofa starchy
adjunct. And sometimes a starchy adjunct can be replaced
by a simple sugor and yield acceptable results. For example,

Buib a Portable
Oratt System

contributors

A4ichael Tonsmeire is a homebrew-
er and fermentation enthusiast liv-
ing in Washington, DC. He is the
blogger behind The Mad
Fermentationist (www TheMad
Fermentationist.com) where he

discusses a wide variety oftopics
related to fe.mentation - not just

beec but also sake, vinegar, cider and cheese. He is a

big fan of sour beers,

On page 44 ofthis issue - along with coauthor
and fellow beer blogger Nathan Zeender (see

www.desjardinbrewing.com) - he discusses the
growing fascination Amercian brewers have with sai-

son, the Belgian farmhouse ale. The article includes
advice and recipes on brewing drfferent versions of
this style at home.

Christian Lavender is an Austin,
TLxas area homebrewer and the
fotrnder of HomeBrewing.com, a

website that helps brewers find
the best prices on homebrewing
kits and homebrew supplies. He
also runs kegerators.com, a web-
site for those looking for home
draft equipment. You can ask him
draft-related questions at the site's

"ask an expert" section, which can be found at
www. keg-erators.com/ask-an-expert. php.

ln the November 2010 issue ofBrew Your Own,he
explained how to build a kegerator-friendly hop filter
(similar to a Randall).

On page 65 ofthis issue, in his second article for
BYO, he demonstrat€:s how to build a l0-gallon (38-L)

fermenter from a rL-rbber-jacketed half-barrel keg.

Gordon Strong is President ofthe
Be,er Judge Certification Program
(BJCP), the organization that
trains homebrew judges and sanc-
ticns homebrew contests. Strong
led the development ofthe cur-
rently used 2008 BJCP Style
Cuidelines. An active homebrew-
er, he won the Ninkasi award -the award for the most points

scored at the National Homebrew Competition - for
the last three years.

Strong has recently published a book, "Brewing
Better Beer, " (201l, Brewers Publications), geared
towards advanced homebrewers.

On page 50 ofthis issue, Cordon discusses session
beers and presents advice and recipes from home-
brewers with an obsession for sessions.

BYO.COM July-August 2Ol1



ffl€lil cont....

flaked maize in a recipe can be replaced with the equivalent
amount of corn sugar and still yield o beer that is very sim;-
lar) ln addition, recipes that contain large amounts of base
malts with no mak extract equiva[ent cannot be converted
to extract. For example, a recipe in which the bose malt is
smoked malt (as two ofthe three Scandinavian recipes
without extract options are) cannot be converted to extract
unless a smoked malt extract exists. At the time of publica-
tion, we were not aware ofany smoked mab extract being
available to homebrewers. Later, however, we learned thdt
Weyermann mokes a smoked mab extract from their rauch-
malz. (A search of the Internet did not reveal any US
homebrew shops thot carried this product, but it could likely
be special ordered. Some homebrew shops in Europe,
Australia and New Zealand corry it.)

So basically, we try to provide both an all-grain and
extract vers;on ofevery recipe. However, sometimes this
isn't possible, If you can find nme smoked malt extract,
here are extract rccipes for two ofthe Scandinavian clones
in the May-June issue:

Norwegian Wood ( H a a ndbrygge rie t)
(5 gallons/|9 L, extract with grains)
OG - 1.060 FC = 1.0t0
IBU = 28 SRM =22 ABV=6,7%

lngredients
5 lb. 14 oz. (2.66 kg) Weyermann smoked malt extract
I lb. 6 oz. (0.62 kg) liquid Munich malt extract
l9 oz. (0.55 kg) Weyermann CaraAmber@ malt
18 oz. (0.5 kg) Britkh amber malt
ll oz. (0.3 kg) British pale mah
0.3 oz. (8 g) Northern Brewer (mash hop)
1.8 AAU Northern Brewer hops (60 mins)

(0.21 oz/6 eof 8.5% alpha acids)
5.9 AAU Centennial hops (20 mins)

(0.6 oz./16 s of9.75% alpha acids)
5.6 AAU Cluster hops (0 mins)

(0.8 oz/22 g of7% alpha acids)
2 branches offresh juniper with green berries
Wyeast 3638 (Bavarian Wheat) or White Labs WLP3|5

(Bavarian Weizen) yeast (3 qt./3 L yeast starter)

Step by Step

Place the crushed pale, amber and CaraAmber@ mahs in a
large steeping bag, Mix the 2 juniper branches and mash
hops in with steeping grains "Steep" at l5l 'F (66 'C) in
3.75 qts. (3.6 L) ofwater for 45 minutes (This is actually a
partial mash.) Rinse the grain bag with 2 qts (-2 L) of
170 'F (77'C) water Combine "grain tea," roughly half of
the malt extracts and water to make at least 3 gallons (ll L)

BranlMew Packagq,
ame

Our new packaging b not only bdght & bold, it
also ofieIS a neu, level of Drobdion to our
premium ]€asl. Out na vacuunMing
bclnolcgy minimizes packaged air,, ofierirE
maximum perbrmance throughorjt the rated
lib of our goducb. Thb nalr pd<age
brs/t/ers to see and feel trat the oackaqe is
airtight and rcady for use. Alo odrer
yast afrets 

'l'/is 
exba level d

als! rr?t toE

Get he Dry YeastAd\antage wih Dan$ar
PEmium Yeast fiom Lallernand.
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ofwort. Boilfor 60 minutes, adding hops at times indicated.

Stir in remaining malt extract in the fnal l5 minutes ofthe
boil. Cool wort and transfer to fermenter Top up to 5.0 gal-
lons (19 L) and pitch yeast. (Be sure to make the yedst

starter to get a proper pitch rate to limit the omount of
banana esters formed,) Fermentotion temperature is 68-
70 "F (20 2t 'C).

Tanngnjost & Tanngrisnir clone
(Ntirke Kuhurbryggeri)
(5 gallons/I9 L, extract with grains)

OG = t.07t FG - 1.014

IBU = 27 SRM = t4 ABV = 7.5%

Ingredients
5.5 lbs. (2.5 kg) Weyermann smoked mah extact
2.75 lbs (1.25 kg) l[quid Munich mah extract

I lb. (0.45 kg) Munich nah
I lb. (0.45 kd Carapils@ malt
I lb. (0.45 kg) wheat malt
13 oz. (0.36 kg) sucrose (15 mins)

7.5 AAU Northern Brewer hops (60 mins)
(l .0 oz. /2 8 e of 7 . 5% alpha acids)

4.3 AAU HalLertau Mittelfruh hops (l min)
(1.3 oz./38 g of4.25% alpha acid)

-4 wigs female juniper twigs with bernes

Lager yeast
(your choice, 4 qt./-4 L yeast stqrter)

Step by Step

Place approximotely 4 qs. (-4 L) ofwater in your brewpot.

Ti:ss in the juniper twigs, bring to a boiL and boilfor 5 min-
utes Remove twigs and cool juniper woter to 162 "F
(72 'C). Place crushed grains in a large steeping bag and
"steep" (partial mash, really) in juniper water for at l5l "F
(66 "C) for 45 ninutes Remove bag and rinse with 2 qts .

(-2 L) of 170 "F (77 "C) water Combine "grain tea,"
roughly holfofthe mah extrocts ond woter to make at ledst

3 gallons (ll L) ofwort. Boil for 60 minutes, adding hops at
times indicqted. Stir in sugar and remoining malt extract in

the final l5 minutes of the boil. Cool wort and tansfer to

Jbrmenter Tdp up to 5 gallons (19 L) and pitch yeost. (Be

sure to make a large yeast starter to get d proper pitching

rate J6r this big lager) Ferntentation temperature is 50-52
"F (10-ll 'C). After a briefdiacetyl rest, lager beer at 40 "F
(4.4 "C) or lower for dt least two months.

[Note: the orig;nal rccipe uses Cotland smoked malt,

which is smoked with birch. Weyermann smoked extract is

made with rauchmalz, which is smoked with beechwood,

Both are smolcy, but the character is a bit dtlfercnt.l do

BYO.COM July-August 2oll 7



Brewer: Rev. Dc Daniel Kanter

Hometown:
Dallas, Texas

Years brewing: l7

Type of brewer:
All-Crain, from the very first batch.

Homebrew setup (volume,
style, efficiency):
8 gallon (30 L) pots, old-school

3-pot-3-gas burner, gravity fed system; all-grain; 5.5 gallon (21 L) batches.

Currently fermenting:
What Icall the Seattle Slew Brew. After having some Mannys Pale Ale (from
Georgetown Brewing Company) with a cousin in Seattle, I tried to figure out
a modified (higher alcohol) clone oftheir fresh-tasting ale; the result is the
Slew Brew.

What's on tap: Christmas ale, Vienna lager, classic English pale, and an
English extra special bitter.

How I started brewing:
As a student at the University ofVermont, I stumbled into a brewshop one
day. I immediately became interested in getting started with my own home-
brewing, but did not have the time or space, so the idea simmered until years
later a seminary colleague of mine in Berkeley, California invited me over to
talk theology and drink homebrew. My colleague was an all-grain brewer, and
he took me through the brewing process. I brewed Belgian ales for a while to
justifl, the religious aspect ofmy new-found hobby. As time went on, I gor so
into homebrewing that I went to work for a commercial craft brewery in
Berkeley. Iended up brewing throughout seminary, into my first settlement in
Boston, Massachusetts and continued on when I moved to Dallas. Brewrne rs

like prayer: it takes me down a notch and forces me to pav attention.

byo.com brew polls

READER RECIPE
The Vicar's English Extra

Special Bitter
5.5 gallonv2l L (alFgrain)

oG = 1.062 FG = 1.018
ABV = 5.8

Ingredients
'10.5 lbs. (4.7 kg) English 2-row pale malt
0.75 lbs. (0.34 kg) medium crystal malt

(55-70.1)
0.75 lbs. (0.34 kg) amber malt
7.5 AAU Challenger pellet hops

(1 .O oz./28 g al7 .5o/o alpha acids)
(60 min.)

2.4 AAU Centennial pellet hops
(0.25 oz.n g aI9.7'ok alpha acids)
(60 min.)

3.75 ,AAU Kent Goldings pellet hops
(O.75 oz./21 g at 3.75& alpha acids)
(30 min.)

1 tsp. lrish moss (15 min.)

Wyeast 1968 (London ESB) yeast

Step by step
Using a single infusion mash, mash in at
156 'F (69 'C) with 3 gallons (l1 L) of
water. (lf necessary, adjust your water
with gypsum). Sparge for 45 minutes io
reach 5,5 gallons (21 L). TransJer to heat
and bring to a boil. Total boil time is 60
minutes. Add Challenger hops at the
start of boil. Add the Kent Goidings at

30 minutes left in the boil. Add the lrish

moss with 15 minutes left in the boil.

Chill the wort rapidly to 68 'F (20

'C) and pitch the yeast (l use a starter).
Ferment at 72 "F (22 .C) for ten days,

then transfer to the secondary Hold at
72 "F 122 "C) lo( artother week. Then
package and condition.

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

Follow BYO on Twitter at:
@BrewYourOwn

homebrew
READER PROFILE

Whot is vour
fovorite styli: of IPA?

nation

American 51olo

lmperial 22o/o
English 17olo

Black 10%
July-August 2Ol1 BREW YOUR OWN
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what's new?

Brewers Supporting Agriculture (BSA)
from Valley Malt
Hadley, Massachusetts

Modeled after the
Community Supported
Agriculture (CSA) con-
cept, which has recently
been growing in popularity,
this BSA offers crops from
local farmers to customers
wanting locally grown
brewing ingredients.
Affordably priced at
$200/share, the share itself
consists of two 50 pound

(23-kg) sacks oforganic 2 row pale ale or Pilsner
malt, 5 pounds (2 kg) of br-monthly specialty malt,
a reusable, hand-made organic cotton malt sack
and an entry into Valley Malti lst annt-ralhome-
brew competition.
http : //wwrv.valleymalt. com/Valley_Malt/malt_olth
e month.html

New Candi Syrup Products
From Candi Syrup, lnc.

Candi Syrup will be releasing lbur
candi syrup products this sumrner
for use in brewing a range of
Belgian-style ales and beyond.
Candi Syrup, lnc. brewing syrups
are created using a blend ofbeet
and palm (date) sugars and are
readily fermentable due to a rrrore
balanced approach to fermentable

sugars- Increased volumes of more complex sugars
can slow or even hinder the metabolic capacity of
your yeast especially in high gravity Belgian Ales.
These syrups are pH specific to brewing and keep
your wort well within the ideal range ofpH for best
fermentation performance-ww.w. candisyrup.com

calendar lm
July &9
13th Annual Indiana State Fair
Brewers' Cup
Indianapolis, Indiana
The Indiana State Fair Brewers Cuo is
one of the country's largest competitions.
The Brewers of Indiana Guild is a big sup
poder of the competilion, and the event
features many sponsors and prizes.

See the website for entry guidelines.

Entry Deadljne: June 24
Phone: (317) 253-1617
Email; tstilabower@comcast.net
Web: http://wvwv. brewerscu p. org/

July 30
Mead Free or Die
Londonderry, New Hampshire
Mead Free or Die is a mead only compe
tition. The competjtion is structured to
award medals tor each of the subcate-
gories of mead, as well as a best of show

- with a total of 29 awards. Join in and
Teet up with some fellow meadmakers
this year in scenic New Hampshire.
Entry Fee: $6
Entry Deadline: July 16
rhone: (603) 234-9582
Emaili fairbrother@moonlightmeaderycom
Web: http://w!wv.meadfreeordie.com/

August 13
tslues'N'Brews
Homebrew Competition
Hubbardston, Massachusetts
The Fitchburg Order of Ale Makers
(FOAM) present the 1oth Annual Blues'N'
l]rews Homebrew Competition. The judg-
ing contest itself will be held on August
13, and awards will be announced in

conjunction with the 201 1 Blues 'N
Brews Feslival on August 201n. lhis
oompetition is BJCP sanctioned event.
Entry Fee: $6
Entry Deadline: August 5
Phone: (978) 399-9194
Email: hamesbest@gmail.com

lveb: http://mikedunn.nevfoarnbrew/bnb. html

BYO.OOM July-August 2011 9



homebrew nation

homebrew drool systems
F'air' \\ r liltrwing
Andv Cook . Aurora. Colorado

After a year ol extract brewing my girlfriend

bought me an all-grain cooler set up, I brewed

on that for about a year and a half betore I saw
Lonnie's Brutus 10. That's when I knew I had to
build a rig like that right away. I excitedly
showed it to my girltriend, and she told me
that if I bought her a ring she would pay for
the build!

This all sounded great lo me because I was
already thinking about asking her to marry me

anyway, and this was just the icing on the cake.

So, about six months late( in May ol 2009,

while hiking to the top of a mountain, I asked

her to be my wife.

About a month later I began work on my

new rig, and five months atter that it was ready

for its first brew day. The first brew my wife and

I made was Vanilla oatmeal stout. which is

among our favorite beers to brew. The day flew
by with only a few hiccups - and a couple
things got changed on the new brew rig - but
since then we have brewed a lot of great beers,

including beer tor our own wedding,

Photo 1
The name of my brewery is Fair Weather Brewing.
I am a pilot and almost eveMhing that has to do
with flying has an acronym, like weather Wx),
for instance. So, that is what I used in my brew-
ery name.

Photo 2
Here is the control panel, which monitors the
mash and hot liquor tank (HLT) temperatures and
keeps them within two degrees (F) of the target
temperature by firing the burners via solenoid
valves and a pilot light.

Photo 3
The brewery is a two-tier direct fire recirculation
configuration that requires only one pump. The
mash is constantly recirculated past a temp probe
that monitors mash temperature.

Photo 4
The hose can then be moved from the bottom of
the mash tun to the HLT in order to start the
sparge and lautenng process. A siphon sprayer is
used for the recirculation and sparge.

S*

Five Star Ghemicals
& Supply

invites you to visit
our newly

designed website:

www. Five Sta rCh e m i c a I s. c o m

Support Your local
Homebrew Store!

Check out our

HOMEBREWSECNON

to find a complete listing of
over 170 local homebrew shops

carrying Five Star products:

Home > Breweries >

Homebrewing > Where To Buy

lf you dont see your local shop,
let us know and we'll get

them on our list!

ilever Lose A Batch ol Beer!
Clean with Five Star:

PBW'
SlalSan''

Saniclean"
52 pH Mash Stabilizer''

Super Moss HB'"

Biodegradable, Effective

& User-Friendly

Five Star Chemicals
& Supply,Inc.

wwwfi vestarchemicals.com
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million for a lager, for every milliliter of wort, fbr every
degree Plato. Even easier 1:o remember, according to BYO's

Jamil Zainasheff(at mrmaty.com), you generally need

about l5 billion cells for each degree Plato or about 4 billion
cells for each pornt of OC when pitchtng into a little over

5 gallons (19 L) ofwort.
Pitching rates are also almost always caiculated to

degrees Plato, a different r:reasurement ofgravity than spe-

cific gravity. One degree Plato is equal to about 1.004 spe-

cific graviry units (4 "pornts"), so you can convert that
measurement by dividing the OC by 4 to get an approxima-
tion of Plato. For example, converting a beer with a l- I I5

SC is as follows: l15l4 -- 2) 'Plato.
Yeast companies list the amount ofcells on their pack-

aging, or you can look for reformation on the manufactur

er's website, so that you can either buy enot-rgh yeast or
determine if you might r,vart to make a yeast starter to
increase the cell count.

There is a lot of information out there about how to
calculate pirching rates, wfrich can get confusing. But as a

homebrewer you can estinrate more than a commercial
brewer, so if you don't feel like doing the math, relax . . .

someone else has probably already done it fbr you by creat-

ing a pitching chart sucfr as those tn How to Brew by

John Palmec or on the Web at wwwbyo.com
/resources./pitching

we WANT you

Share your tips, recipes, gadgets and
stories witl Brer4l Your Own. lf we use it,

we'll siend you some BYO gearl

i Ema I our -.ditors at edit@byo.com i

PITCHING RATE BASICS
by betsy parks

o transform wort into beer, you need to add yeast,

but how much? When you branch out and start
developing your own beer recipes, you mus! be sure

to use enough yeast to fully ferment your batch ofbeer.

what are pitching rates?
"Pitching rate" is a term used to describe the amounr of
yeast added to wort. And the amount (or rate) depends on
the original gravity ofyour beer and your fermentation
temperature. The higher the original gravity, the more yeast

1ou wrll ^eed. Thrs ': because h gh-qraritr \vorls Lduse

stress on the yeast. And the colder you plan to ferment,
again, the more yeast you will need. This is because the
cooler temperatures slow down the yeast activity, thus
slowing down both the reproductron and fermentation rate.

Why are they important?
It is important to have a solid idea of what your pitching

rate should be because underpitching can result in slow or
stuck fermentations and/or offflavors, which may Iend

frulty, solventy, sulfury and other aromas.

Calculating
So how do yor,r know how much yeast to add? The general

consensus is to add more yeast than you need, to be on the

safe side. but !ha! doesn t mean that you need to go over-
board. And there are also times that you may want to prtch

less yeast to achieve a certain profile in yor.rr beer such

as more fruity characteristics. The best plan is to know
wl-at co pitch berore rour brew dor.

Yeast are measured in millions and billions ofcells, and

on average you want to prtch around I million cells of viable

yeast for every milliliter ofwort for every degree Plato. You

can then calculate up or down depending on what kind of
beer you are brewing less fbr an ale or more for a lager,

less for a low gravity and more for a high gravity. Shoot for
around 0.75 million cells of viable yeast for an ale and 1.5

tLqlrt st\L: bet:rs mosr rrotalrI Pii:rrcr UrqLLc,li PLr:srble sr-rbstrlLr

i ons.rrr: US S.r.rz ilr',:lrer.\AUl ., I'cl,:lr I ubl n
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