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STANDARDIZATION

Extract efficiency: 65%
(i.e. — 1 pound of 2-row mall, which has
a potential extract value of 1,037 in
gallon of water, wouldyiefd, W‘l@f
1.024.)

Extract values i Pkt
for malt extract: R

liquid malt extract

(LMB) =1.083-1.037 =

‘dﬁadﬁmh@mact(DMEan'tM
e

extract for grains: e

2-row base malts = 1 03?-1
wheat malt = 1,037

6-row base maits =1.085

Munich malt = 1.035 v
crystal malts = 1.083-1,035
chocolate malts = 1.034 '

dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate IBUs based cn 25% hop
utilization for a one hour boil of hop pel-
Ietsats;zeciﬁcgravfﬂesleesman 1.050.
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what’s happening at
BYO.COM

Brewing and Cooking
Homebrew
Chef, Sean
Paxton, who
writes about
cooking with
Maibock on
page 42, isn'’t
aal the only one
who likes to cook with homebrew. Lots
of chefs — professional or otherwise —
enjoy cooking with beer. Read more on
the Web about using your homebrew as
an ingredient in your kitchen.

www. byo.com/component/
resource/article/499

Keeplng Up With Chris Colby
Where in the world
is BYO's Chris
Colby? Typically,
Chris is somewhere
near Austin, Texas,
homebrewing, grow-
ing hops and barley
and caring for a
menagerie of house cats. But sometimes
he's somewhere else, like Boston . . . or
Belgium. Keep up with Chris in his blog.
www. byo.com/blogs/blogger/

Chris Colby/

Brew More Beer

Want more homebrew
recipes? BYO has them!
Check out this online directo-
ry of recipes, searchable by
style, to find some inspiration
for your next great batch of
homebrew.
www.byo.com/stories/
recipeindex

Cover Photo: Charles A. Parker
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New Grains For
Great Homebrew

CALCULATING IBUs
THE PINTS OF WALE!
MASH EXPERIMENTS

e by, carn
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Cream ale conversion
| would like to use the cream ale recipe on page 20 of
your July/August 2011 issue and | have a question. It says
you should hold the mash at 149 °F (65 °C) until enzy-
matic conversion is complete. Do you know about how
long this would take or how | might know when this has
occurred? | have brewed a number of all-grain recipes in
your 250 clone recipe magazine and I'm not used to this
terminology. Thanks and | really enjoy your magazine!
Brad Buck

via ematl

You can test for enzymatic conversion with an iodine test.
Take a small sample of wort, free from grain solids, and
place it on glass or porcelain with a white background (such
as a plate). Don't put the sample on paper, as starches in the
wood will interfere with the test. Add a drop of iodine solu-
tion — some homebrew shops sell tincture of iodine for this
purpose or you can use iodophor — and observe the color. A
color change to black or purple indicates the presence of
starch. No change in color means the level of starch is below
the level of detection of the test.

Alternately, you can just mash for 60 minutes. The odds
of the mash not converting by that time are very low.

Praise for BYO comes . . .
Justin Burnsed's article about gose in the May-June 2011
issue spurred us to try the recipe. My son and | have been
homebrewing together for about 10 years and have been
drawn to unusual beer types and recipes, so we decided
to try the gose. In my opinion, the results rank in our top
three — it's quite refreshing on hot summer days and it's
complex enough that | want to enjoy it slowly in a nice
glass. Don't know if we'll do it again as we're always
interested in trying something new, but I'm glad we got
sucked in by the history lesson.

Jim Biehle

Ballwin, Missouri

We re glad you enjoyed the history lesson and enjoyed your

contributors

p— Lisa Morrison, also known as the
Beer Goddess, hosts “Beer
Q’Clock!,” a weekly, hour-long
commercial radio show devoted to
great beer, available in podcasts on
KXL.com and iTunes. She is a reg-
ular columnist for numerous beer
publications and blogs, including All About Beer, Beer
Advocate, Celebrator Beer News, CraftBeer.com and
her own website, beergoddess.com. Lisa started
homebrewing with her husband, Mark Campbell, in
1991 and started writing about beer in 1997. In 2004,
she became the first female recipient of the national
Beer Journalism Awards. Her first book, "Craft Beers
of the Pacific Northwest" was released in April. On
page 34 of this issue, she writes about regional brew-
eries of the past.

Steve Bader is the owner of Bader
Beer and Wine Supply in
Vancouver, Washington. Bader
was Brew Your Own magazine's
Replicator for many years, inter-
viewing brewers and compiling
numerous clone recipes for readers
who wrote in. (He even suggested that Marc Martin,
our current Replicator, be his replacement.) In 2002,
in BYO, Bader wrote the first article on what has
become known as the “extract late” technique —
withholding a portion of the malt extract in a recipe
until the final minutes of the boil.

In this issue, on page 34, he supplies the clone
recipes — Olympia, Dixie, Choc, Hamm's and Rolling
Rock — for Morrison'’s retro regional beer article.

Sean Paxton, also known as “The
Homebrew Chef,” was a profes-
sional chef and has been a home-
brewer since 1993. Combining the
two talents, he has prepared sev-
eral high-profile dinners, including
those made for the Northern
California Homebrew Festival.

Many of his beer-inspired recipes and menus can
be found on his website, www.homebrewchef.com.

On page 42 of this issue, he discusses cooking
with Maibock — a malty beer in the bock family. The
clean, malty flavors and mild spiciness of the hops
make this a wonderful beer style to cook with.

And if youre wondering how to brew a Maibock,
see page 19 as that is this issue’s beer style in our
“Style Profile” column, written by Jamil Zainasheff.
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mail cont....

beer. If you have any other questions, don't hesitate to ask.
We could answer them, maybe even later in this column.

. and praise for BYO gose
| have purchased your magazine from my LHBS for the
few years | have been homebrewing. | only do extract
brewing and am glad that your magazine offers alterna-
tives to the all-grain recipes you post. | am writing about
the gose extract recipe from the May-June 2011 issue. |
was very excited to brew this as my wife and | love any-
thing sour and wheat based. On brew day, [ followed
your extract recipe directions. From the time | steeped
and rinsed my grains (all acidulated malt), it almost
looked as if my wort was milk or cream. It stayed this
way through the secondary fermenter and into the bot-
tle. When | pour it, it looks almost like a glass of choco-
late milk. It tastes pretty much how | expected a gose to
— salty, sour, but the appearance was obviously wrong.
So I took a bottle to my LHBS. The three guys behind
the counter tasted it and agreed that it tasted pretty OK,
but the appearance was a deal breaker. When they read
the recipe | brewed from, one of the employees noticed
that | did not have any base malt with acidulated malt.
He double checked online and saw that the acid malt has
no diastatic power so | should have had some measure of

Pilsner, 2-row or 6-row. He claims that this omission was
the cause of my cloudy, chunky end result. So, | was
wondering what your thoughts are on this beer. Would [
just need to add some base malt to the steep to correct
these problems? Any other reason that it would turn out
this way? Thanks for the input!
Spence Anderson
Raleigh, North Carolina

We try to provide extract versions of all BYO recipes, but
sometimes this forces us to make some compromises when
certain ingredients are called for. In the case of the gose
recipe, we tried to make an extract version that would be
easy to make and taste like gose, at the expense of a certain
level of haze, but obviously it ended up too cloudy. Sorry. If
you try the recipe again, you should steep at least 2 pounds
(0.91 kg) of 6-row or 3 Ibs. (1.4 kg) of 2-row pale malt along
with the acidulated malt. In the future, we'll be clear when
an extract version has potential downsides. (Most don't.)

Acidulated malt

I need a clarification. The all-grain recipe for There She
Gose Again on page 31 of the May-June 2011 issue of
BYO, calls for 2 pounds of acidulated malt in a total grain
weight of 10.75 pounds. If my math is right, this is lS.é%J

recipe apphcatlo
" BrewBuilder’,
; - allows you to create
,edlt share & buy recipes right from one
iconvenient page.

'_Creaheoneofyourown recipes orcustomnze =
one of OVER 1,100 HOMEBREW REO!PES:
'.-andmenbuyltwmtthhckofabuttonl

Create & buy a BrewBuilder™ recipera'ﬁﬁd
SAVE 10% when you enter: BBBYO

T

brewmastggwarehouse.com
B
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LONG- LASTING

' PLASTIC BEER CASES

FOR 120z. AND 220z. BOTTLES
160Z. GROLSCH/ SWING-TOP BOTTLES ALSO
FIT IN THE 220z. CASE

120z CASE

MADE IN THE U.S.A.

' *SHIPPING ONLY $7.99

Corﬂlfbous STATES ONLY
* EXCLUDES 2 PACKS

FOR ORDERS OF 4 PACKS OR MORE USE PROMO
CODE: BYOZ2 AND RECEIVE AN ADDITIONAL 5% OFF
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CRATE CO
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of the grist. In Terry Foster's good article "A Global
Perspective" on page 57, he suggests that the acidulated
malt should not exceed 10% of the grist, a figure | found
elsewhere in several on-line articles. Is the recipe cor-
rect? If so, what does this high amount of acidulated malt
do to the taste and sugar levels of the resulting beer and
are there any specific suggestions for handling this malt in
the mash beyond those given in the article?
Jim Biehle
Ballwin, Missouri

Oh hey, Jim. Thanks for writing in again. Both of the
authors are correct, even though they are seemingly contra-
dicting each other. The key to understanding this is that
gose is supposed to be a (mildly) sour beer. When Foster
(and others) give the 10% cap on acidulated malt, that is for
"regular" (non-sour) styles of beer. Generally, acidulated
malt is used to lower the mash pH without affecting the fla-
vor of the beer (i.e. it's not used to add a tart edge, just to
counteract water chemistry in some pale styles of beer.)

In the gose recipe, Justin uses almost twice as much as
the "regular" recommendation because the malt is intended
to make the gose slightly sour. For best results with this
much acidulated malt, reserve at least half of the acidulated
malt (or all of it, if you want) until the final 20-30 minutes

of the mash. Acidulated malt contains about as much
extract as regular pale malt.

Manguey mix-up

My dad has been homebrewing for 8 years, and reading
Brew Your Own all that time. As his assistant brewer, I'm
responsible for thorough research including careful study
of your magazine. Unfortunately, dad doesn't let me par-
ticipate in quality control. We were particularly excited
to see the article on pulque in the January-February 2011
issue (my dad is a slacker when it comes to keeping up
with issues), since we enjoy making traditional fermented
beverages. We also like to grow cacti. On several occa-
sions in the article you refer to the “maguey” Agave
(Agave americana) as a cacti. Agave are not actually
cacti, instead they belong to either the Liliaceae or
Asparagaceae families, depending on who you ask. Cacti
belong to the Cactaceae family.

Just because something is spiny and grows in the
desert, doesn’t mean it's a cactus. Like my dad says,
“Just because it's called a beer, doesn't mean it is one!”

Alexander Harding, 7 years old
Assistant Brewer,
Menominee River Brewing Co.

Templeton, California @0

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-Malrt beer coloring extract now available in 4 oz. bottles for the homebrewer!

Distributed in the United States by Crosby & Baker,

from wholesale (strictly!) warehouses in:

Websites for more information Specs & other grear 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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homebrew
nation

READER PROFILE

Brewer: Randy Klein

Hometown: Conshohocken, Pennsylvania
Years brewing: Two

Type of brewer: Tinkerer, Experimenter
Homebrew setup: Usually 5-gallon (19-L)
batches, partial mash (haven't stepped up to the

all-grain big leagues just yet).

Currently fermenting: Lemongrass
Belgian Wit (see recipe to right)

What'’s on tap/in the fridge: Coffee Bourbon Imperial Porter,
15% Belgian Quad

How | started brewing: | started brewing simply because | wanted to
make exactly what | liked to drink. The first time | brewed | picked up a starter
equipment kit and a recipe kit from the local homebrew shop. It took me 30 min-
utes to figure out which piece was the racking cane and which piece was the
bottling cane. (Try racking with a bottling cane - it doesn't work too well.)

My blog/website: BrewltAgain.com — a modern social brewing recipe site
where users share, comment, rate, and save brewing recipes. The difference
between BrewltAgain and other recipe sites is that users can discuss and rate
recipes, this way readers have a good idea of the quality of the recipe. It is easy
to sort by the best recipes.

byo.com brew polls

- Do you brew using only one
e ) method (all-grain, extract,
‘ etc.), or do you change it up?
| only brew one way 58%
| brew with a combination of methods 42%

8 October 2011 BREW YOUR OWN

reader recipe

Lemongrass
Summer Wit
(5 gallons,
19 L, partial mash)
OG = 1.040 FG =1.012
IBU=16.7 ABV =3.7%

Ingredients

6 lbs. (2.7 kg) wheat liquid malt
extract

1 Ib. (0.45) wheat malt

11b. (0.45) Carafoam® malt

| oz. (28 g) Hallertau hops
(60 min.)

0.5 oz. (14 g) Hallertau hops
(15 min.)

| tsp. cracked Coriander seeds
(15 min.)

| tsp. cracked Coriander seeds
(I min.)

0.5 oz. sweet orange peel
(15 min.)

0.5 oz. sweet orange peel
(1. min.)

4 oz. shredded lemongrass
(at flameout)

2 oz. lemon zest (at flameout)
White Labs WLP400 (Belgian
Wit Ale) or Wyeast 3944

(Belgian Witbier) yeast

Step by step

Steep the grains in hot water.
Add extract and bring to boil.
Boil for 60 minutes, adding hops,
coriander lemon zest and lemon-
grass at designated times.
Ferment for 14 days at 68 °F

(20 °C). Condition, then bottle
or force carbonate and keg.

geng

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

Follow BYO on Twitter at:
@BrewYourOwn

1




what’s new?

Oxford Companion to Beer

The first major reference work to
investigate the history and vast scope of
beer, The Oxford Companion to Beer
features more than 1,100 A—Z entries
written by 166 of the world’s most
prominent beer experts. Edited by
Garrett Oliver, this reference is attrac-
tively illustrated with over 140 images
and covers everything from the agricul-
tural makeup of various beers to the
technical elements of the brewing pro-
cess, local effects of brewing on regions
around the world and the social and political implications of
sharing a beer. This comprehensive resource also includes thor-
ough appendices (covering beer festivals, beer magazines, and
more), conversion tables and an index.

Available at most major booksellers. www.oup.com

BEER

Beer Smith 2

One of the most
popular brewing
software packages

! has been completely
rewritten from the
ground up to pro-
vide an even better
experience than ver-
sion 1.4. Packed
with new tools
including the ability
to formulate grain bills by percentage, calculations for yeast
starters, a graphical style guide comparison, new fermentation
and carbonation profiles, improved inventory and shopping list
management, and a new add-on feature that makes it easier
than ever to download and use new ingredients or recipe packs,
BeerSmith 2 is also the first release that will be available for
both Windows and the Macintosh.

Available for download at BeerSmith.com

k(

calendar!

QJUCCI’] O‘F BCCI"

, California

h annual women's-only home-
on for the chance to be

n! Sponsored by the
‘Association of Zymurgy

: (H.A.Z.E) of Placerville, this is

Featuring dozens of
Pacific Northwest and
two-day festival also
r-friendly food

d & homebrew competition.
 from every $8 entry in this

ioned event will be donated to
atershed conservation.

Homebrew Companions will
nine who is the Great Pumpkin
\|| BJCP categories including
cider can be entered, but the
alloween Challenge also includes
1 Theme Beer” category.

7

r 21
Roan, tjroan@yahoo.com
alloween.com/

October 2011 9



NOR@ CAL homebrew nation

BREWING SOLUTIONS

homebrew drool systems
My New Electric Brewery

F%on' Short e Riverside, Rhode Island

When my wife told me to start packing up my brewery in our garage in Florida because she had
accepted a position in New England, my heart sank. My brewery setup at the time was a gas-
fired, temperature-controlled, 25-gallon HERMS system, which resided in our garage. | knew that
the long, cold winters of New England would be a major issue, especially in a rented living

b i arrangement. After unpacking | ended up selling the large kettles and decided to take the indoor
Keg & COOI er electric approach. Visit my blog for more info: http://wottashomebrewblog.blogspot.com/

Conversion Kits Photo 1
The brew stand is half of a “Gorilla Rack” shelving unit. | put cork
over the shelves in an effort to protect them from high tempera-
tures and spills. The attached wire cage is formed from three wire
display racks that are attached to the main rack. A fourth display
rack holds the control panel and is very easily moved as needed.
" Due to the limitations of the rental we moved into, using a 240
D. T b volt/30 amp circuit was not possible, so | did a quick survey of the
'p uoes electrical panel in the basement to find that the unit had ample
120 volt/20 amp breakers, which were GF| protected. | would
have to design the system to use that for its power source.

Photo 2
The control panel is powered by three separate 120-volt/ 20-amp
GFl-protected circuits. One for the main PID and one 1500-watt
heating element, one for a second PID and second 1500-watt
heating element, and the third circuit to power two Chugger
pumps that | purchased on eBay (they work great). The third PID
is not used to control anything and that function is disabled but is
used for the remote temperature probe for verifying mash temper-
atures and such. The system is vented to the outdoors using a
" low cost blower placed on top of the unit and passed through an
EXCIUSIVG inexpensive clear plastic storage container, then plumbed to the
Manufacturer clothes dryer vent, which leads to the outdoors.

“Jaybird”

| also opted to construct three separate 1500-watt heatsticks for

Custom the heat source, two of which are controlled by their own PID and

the third one as a “heat booster” used to ramp temperatures up

Fa'se BOttoms quickly and to get the wort to a boil in a hurry. That third heatstick
is run on its own circuit outside of the control panel and is con-
trolled by a simple switch. Using heatsticks means easy cleanup,
easy portability and less holes to worry about in the kettles — |
just have to make sure they are fully submerged in liquid before
applying power! The upside to this electrical configuration is that it
is portable.

Photo 4

B The mash temperatures are maintained by use of a 30-plate heat

Lowest hardware prices exchanger, and wort is circulated on itself while the hot liquor from

the boil kettle is circulated in the other side of the exchanger. It's a

53 0_243_8 E E R parallel loop and works like a HERMS coil would. It is also used to
chill the wort and works great! It can chill 200 °F (93 °C) wort

down to 50 °F (10 °C) in one pass!

NorCalBrewingSolutions.com
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beginner’s block

SECONDARY FERMENTATION

by betsy parks

hen the active stage of primary fermenta-
W tion is finished in a batch of homebrew, the

show isn't over in the fermenter. The yeast
cells in your beer are still active even after the obvious signs
of fermentation are finished. Viable yeast cells will continue
to slowly ferment some of the more complex sugars in the
wort, as well as reduce some of the byproducts created
during primary fermentation. Learn a little more about sec-
ondary fermentation to brew the best homebrews.

What does secondary fermentation do?
During the vigorous phase of primary fermentation the
yeast converts the majority of the easily-fermented simple
sugars in the wort to alcohol. After primary fermentation is
finished (about three to five days), yeast cell activity slows
down as yeast slowly become dormant. Some of the yeast
cells, however, stay active after the primary phase and con-
tinue to work on some of the remaining sugars, which is a
good thing because complex sugars that were not ferment-
ed during primary, like maltotriose, still need to be ferment-
ed. Secondary fermentation also aids in balancing things
like diacetyl and acetaldehyde, which are created during
primary fermentation. Allowing your beer to go through
this stage of fermentation will give the batch a cleaner fla-
vor profile, and will allow more particles to settle out, leav-
ing clearer beer behind.

Where to condition

Secondary fermentation can take place in one of two
places: you can either leave your beer in the primary fer-
menter and wait, or, when you are sure that primary fer-
mentation is finished, you can rack your wort off the trub
and into a secondary fermenter. There is much ongoing
debate as to whether racking beer off the trub is necessary
as racking can expose newly-fermented (ie: vulnerable)
beer to oxidation and contamination. The other side of the
debate is that the beer needs to be separated from the dor-

hop profile

NUGGET

Nugget is an all-purpose North American hop variety that is

mant yeast at the bottom of the fermenter as it will excrete
amino and fatty acids that may create undesirable flavors in
your beer if you leave it on the trub for too long. Many ale
brewers choose to simply leave the beer in the primary until
secondary fermentation is completed, but may choose to
transfer it to a secondary fermenter if it needs more time
for secondary than two to four weeks.

It is up to you, the brewer, to decide whether to rack or
not, depending on the beer style and your homebrewing
setup. However, most brewers tend to use secondary fer-
menters for only higher gravity beers, or lagers, which need
more time than ales to complete fermentation and call for
cleaner flavor profiles.

Carboys with airlocks tend to make the best secondary
fermenters as they are impermeable to air. However, coni-
cal fermenters greatly lower the need for racking as the
yeast settles into the cone at the bottom of the fermenter,
which allows a brewer to easily remove the trub and yeast
after primary is over.

How long

Secondary fermentation is a practice in timing and
patience. You need to leave your beer alone — without
opening the fermenter — for enough time to allow the
remaining yeast to bring the beer down to its final gravity
and let the remaining yeast settle to the bottom. This typi-
cally takes somewhere between two and four weeks, but
can be more depending on the beer you are making or the
recipe you are following.

If you opt to leave your beer in the primary fermenter,
the question is: how long is too long? BYO'’s Chris Colby
and Basic Brewing's James Spencer debated this topic in an
experiment in the September 2009 issue of BYO, conclud-
ing that leaving the beer on the yeast for two to four weeks
does not ruin it. If your beer requires more time in sec-
ondary, however, you should consider racking to a sec-
ondary fermenter.

most often used for bittering, but can also work double duty
as an aroma hop. It was selected from a cross between
Brewer's Gold and a high alpha male and its alpha acids can
range between 11 and 14.5%. It imparts strong, heavy herbal
and spicy flavors. Substitutions include Chinook, Columbus,
Galena and U.K. Target. Nugget can work in all ales and
stouts and is most notably featured in Tréegs Nugget
Nectar (see The Replicator on page 12) as well as Nugget

Single Hop IPA from Denmark’s Mikkeller brewery.

e o e e e e e A e i

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

____________________________________________
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homebrew nation

by marc martin

I] [ H H H [ |] [ | E H I l] ﬂ A FRIEND RECENTLY GAVE ME A BOTTLE
OF NUGGET NECTAR FROM TROEGS BREWING COMPANY. THE LABEL SAYS
THAT IT IS AN IMPERIAL AMBER ALE, COMING IN AT 7.5% ABV WITH 93-ISH
IBU'S. | CHECKED THEIR WEBSITE AND FOUND THAT THEY USE PILSNER,
VIENNA AND MUNICH MALTS, PLUS SEVERAL DIFFERENT KETTLE HOPS AND A
LOT OF DRY HOPS. WHAT IS INTERESTING IS THAT IT IS NOT BITTER — JUST
CLEAN HOP FLAVOR. | WOULD LOVE TO BE ABLE TO DUPLICATE THIS BEER.

he story of Trdegs brewery
I starts when Brothers John

and Chris Troegner were
inspired to open a business together
while living halfway across the coun-
try from each other. John, the older
of the two, would often hang out at
Philadelphia’s famous Dock Street
Brewpub after a hard day of selling
real estate. Meanwhile Chris, an
avid skier, was enjoying the good life
in Colorado while discovering the
area’s growing number of great craft
beer breweries.

Fortunately for Pennsylvania beer
lovers, in 1997 the brothers decided to

RICHARD GLEASON, JR.
VISALIA, CALIFORNIA

open their own brewery in
Harrisburg, Pennsylvania. These days
they produce nine beers that are dis-
tributed to eight eastern states and
their second location, T2, is scheduled
to open in Hershey late this year,
Troeg's Head Brewer, Andrew
Dickson, homebrewed for several
years before going pro. He graduated
from the American Brewers Guild
program in December of 2004 and
soon found employment at the rapidly
growing Tréegs Brewery where he
worked his way up to his position.
Andrew said that the goal of
Nugget Nectar was not to produce a

“hop bomb,” but instead a beer with
plenty of hop flavor, solid body and
good malt balance. It is based upon
their very popular Hopback Amber,
only with more malt and a greatly
expanded hop bill.

This beer is a beautiful clear

amber topped by a medium off-white

head. The aroma is dominated by
hops featuring notes of citrus, pine
and orange. The complex blend of

hop varieties makes this a very unique

beer. While the flavor is decidedly
citrus hop forward, a solid malt
backbone provides a nice caramel-
laden balance. @vo

Ingredients

liquid malt extract
18 0z. (0.51 kg) dried malt exiract
1.75 |b. (0.79 kg) Pilsner malt
0.5 Ib. (0.22 kg) dark Munich malt
20°L)
0.5 Ib. (0.22 kg) Vienna malt
0.5 Ib. (0.22 kg) crystal malt (60 °L)

(1.5 0z./42 g of 13% alpha acid)
(0.5 0z./14 g of 15% alpha acid)
(0.75 0z./21 g of 8.25% alpha acid)

13 AAU Nugget hop pellets (1 min.)
(1.0 0z./28 g of 13% alpha acid)

21 AAU Simcoe hop pellets (1 min.)
(1.5 0z./42 g of 14% alpha acid)
(0.5 0z./14 g of 15% alpha acid)

(0.25 0z./7 g of 16% alpha acid)
Nugget hop pellets (dry hop 7 days)

6.6 Ibs. (3 kg) Muntons light, unhopped,

19.5 AAU Nugget hop peliets (90 min.)
3.5 AAU Columbus hop pellets (20 min.)

2.9 AAU Palisade hop pellets (10 min.)

7.5 AAU Columbus hop pellets (1 min.)

Columbus hop pellets (dry hop 7 days)

(5 gallons/19 L, extract with grain)

(1.0 0z./28 g of 13% alpha acid)

Simcoe hop pellets (dry hop 7 days)
(1.0 0z./28 g of 14% alpha acid)

% tsp. yeast nutrient (last 15 min.)

% tsp. Irish moss (last 30 min.)

White Labs WLP0OO1 (American Ale) or
Wyeast 1056 (American Ale) yeast

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

Step by Step

Steep the crushed grain in 2 gallons
(7.6 L) of water at 152 °F (66.6 °C) for
30 minutes. Remove grains from the
wort and rinse with 2 quarts (1.8 L) of
hot water. Add the liquid and dried malt
extracts and boil for 60 minutes., Add
the hops, Irish moss and yeast nutrient
as per the schedule. Add the wort to 2
gallons (7.6 L) of cold water in a sani-
tized fermenter and top off with cold
water up to 5 gallons (19 L). Cool the
wort to 75 °F (24 °C). Pitch the yeast
and aerate the wort heavily. Allow the

OG=1.072 FG=1.014 IBU=91 SRM =12 ABV =7.5%

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 and add the Columbus, Nugget
and Simcoe dry hops. Condition for one
week and then bottle or keg. Carbonate
and age for two weeks.

All-grain option:

Use a single step infusion mash and an
additional 7.75 Ibs. (3.51 kg) Pilsner
malt to replace the malt extracts. Mix
the crushed grains with 3.7 gallons (14
L) of 172 °F (78 °C) water to stabilize at
152 °F (67 °C) for 60 minutes. Sparge
with 175 °F (79 °C) water. Collect ~6
gallons (23 L) of wort runoff to boil for
60 minutes. Reduce the 90-minute hop
addition to 1.25 oz. (35 g) Nugget hop
pellets (13% alpha acid) (16.25 AAU) to
allow for the higher utilization factor of a
full wort boil. Follow the remainder of the
extract with grain recipe.
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School Choice

Choosing a brew school

GONE ARE THE DAYS WHEN A HEALTHY INTEREST IN FERMENTATION
WOULD BE THE START OF A CAREER. THESE DAYS, A FORMAL BREW-
ING EDUCATION WILL GIVE YOU AN EDGE IN THE COMPETITIVE FIELD
OF PROFESSIONAL BREWING. IN THIS ISSUE, THREE BREWING EDU-
CATORS DISCUSS SOME ADVICE FOR CHOOSING A PROGRAM.

brewing education is a
must these days. We're
past the time when an

enthusiastic amateur can carry a
brand into the marketplace. In the
early days of craft brewing all of the
pioneers were self-taught and we for-
get that many more failed than suc-
ceeded. There is too much money and
too many people’s livelihoods at stake
to take a chance on untrained employ-
ees, particularly now when there are
so many potential hires with training
out there.

Before choosing a school, decide
what your goals are. If the goal is to
quickly get hired by a craft brewery
then look at the school’s placement
record, and whether or not it offers an
education geared toward making the
student an immediate asset to the hir-

ing brewery.

Also, make sure you have any pre-
requisites in place before attending
any school. Math, and a “hard” sci-
ence such as chemistry, biology,
physics or engineering are commonly
required. We've found at the
American Brewers Guild (ABG) that
without some prior education in those
topics that the course work is just too
difficult. Otherwise we're not giving
the student the best chance to master
the material.

Be aware of the challenges. In our
case it's the workload. The ABG
requires 10-12 hrs a week of lecture
time, plus time spent reading and tak-
ing quizzes, etc. People are drawn to
the distance learning course because it
can be done part time, but it is still a
big time commitment.

tips from the pros

by Betsy Parks |

Steve Parkes, Owner and Lead
Instructor of the American Brewers
Guild in Salisbury, Vermont. Steve
was also the Brewmaster for
Wolavers Organic Ales and Otter
Creek Brewing, both in Middlebury,
Vermont. In 2009 the Brewers
Association presented Steve with
the Russell Schehrer Award for
Innovation in Brewing.

rewing schools by nature

teach the same sciences

and technologies, but the
courses of each of the schools are
structured to emphasize different
areas or to address the learner’s needs
and/or existing level of knowledge.

Breweries are hazardous, complex

operations, and if a brewer can rely on
a well-trained staff member to take on
tasks with minimal supervision, they
gain substantial freedom to attend to
other tasks. As well, brewers who
have gone through training are aware
of the realities involved in professional
craft brewing: heavy lifting, hot and
wet working conditions, moderate pay
and long hours. Many breweries have
been let down by untrained staff who
last in the job only a few weeks before
quitting because the job did not offer

the “creativity and artistry” that
they were expecting, but instead
found the job consisted of 80%
cleaning and lifting while trying to
make a small core of recipes exactly
the same way each time. Breweries
aren’t generally looking for new hires
that have brewed 150 different
recipes, but rather they are looking for
staff who know the tough realities
behind working as a craft brewer and
appreciate all that commercial brew-
ing offers to compensate for those
tough realities.

Becoming a professional brewer
requires a lifelong commitment to
learning, so brewing courses offer the
first steps towards building a founda-
tion of understanding of the brewing
sciences on which the brewer can
base their subsequent studies.

Keith Lemcke, Vice-President of the
Siebel Institute of Technology and
Marketing Manager for the World
Brewing Academy. Keith has a
diploma in Malting & Brewing
Science from the Siebel Institute as
well as a foundation certificate from
the Institute of Brewing & Distilling,
Lendon, U.K.. Keith was a founding
member of the Draught Beer Guild.
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tips from the pros

the ty of California,
Davis, as well as the academic
or and lead instructor of

s Extension’s
Srewing Programs.
heen honored with
ward of Merit of the
Master Brewers Association of
the Americas, elected as a fel-
low of the Institute of Brewing &
Distilling and as a senior mem-
ber of the International Brewers
Guild. He is also a recipient of
the UC-Davis Distinguished
Teaching award.

M believe that a brewing student should
choose, if possible, a residential pro-
gram because the onsite interaction

with other students, instructional faculty

and guest lecturers in a collegial setting is
hugely important for a thorough under-

standing. It's also important to set aside a

special time and place for learning the

brewing profession without the pressure
of daily work. The reputation of the
school a brewer attends lasts for a life-
time, so choose the best.

Before attending our classes, we
expect our students to be familiar with
scientific principles of biology and physics
to support our program in brewing science
and brewery engineering. This is partly
dictated by the advice of the Institute of
Brewing and Distilling (London) whose
diploma examinations our students take,
We prefer a first degree (bachelors) in a
science or engineering subject, but aside
from that we require college-level courses
in at least two of the following subjects
for admission: biology, chemistry, physics
or engineering.

r

Something that potential students
might not expect is the scientific rigor of
instruction, as well as the speed and depth
at which subjects are covered. Also, the
expectations of performance, demand for
excellence and the complexity of brewing
blows some students away, especially in
the initial phases of instruction. Many stu-
dents assume their homebrewing or prac-
tical experiences make them experts
already, and initially are not well-prepared
for the expectations of brewing at the pro-
fessional level.

If you want to study professional
brewing, | suggest that you first find
someplace to work in a brewery, of what-
ever size and complexity, that actually
makes and sells beer to the public. Make
sure you really like the nature of the work,
which is often physically demanding, not
always pleasant and never easy. Also,
make sure you can afford the brewing
school experience so that money worries
do not distract you from the genuinely
hard work of learning the facts and prac-
tices of the brewing profession. &vo
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Fickle Fermentations
Storing yeast, DIY specialty grains

help me mr. wizard

by Ashton Lewis

CAN THE ADDITION OF AMYLASE ENZYME TO A STUCK FERMENTATION SAVE A BATCH OF BEER? | HAVE HAD
TWO BATCHES STOP ATTENUATING AT ABOUT 1.030. WHAT ARE THE RISKS/REWARDS OF ADDING ENZYMES
(AFTER THE BOIL & COOLING) TO THE WORT? DO YOU RECOMMEND ADDING SOME TO EVERY BATCH OF

WORT WHEN PITCHING THE YEAST?

This question relates
to Dustin Patterson’s
question about fer-
mentation rate and
Michael Killgore's question in the last
column (September 2011) about
Beano®. The usual causes of stuck
fermentation are all about the little
yeasties. Underpitching is probably
the number one cause of sluggish and
stuck fermentations for homebrewers.
Poor aeration is a very close second
and is a problem that not only leads to
sluggish fermentations but also affects
beer flavor by influencing how the
yeast cells metabolize glucose. For
brewers who push the limits of
adjunct use, problems related to nutri-
ent dilution begin to show up, and if
the limits of original gravity are
pushed high ethanol levels can cause
fermentations to stick. Some yeast
strains are overly flocculent, especially
if the zinc content of wort is too
high, and you can have problems in
those cases. Finally, overly cool fer-
mentations can be problematic if
the fermenting strain is out of its
comfort zone.

All of the factors above affect
yeast. If you have a stuck fermenta-
tion and add amylase enzyme you are
not doing anything to affect your
yeast. The addition of amylase affects
wort fermentability, and in very, very
few cases will stuck fermentations
result from this property of wort. But
for the moment let’s assume that your
problem is with wort and not yeast. If
that is, indeed, the case you need to
look upstream of the fermenter for

the solution.

If you are an all-grain brewer you
need to make sure that your ratio of
malt to water is in the normal range
of 0.3-0.5 gallons of water per pound
of malt (2.5-4.0 liters/kg). In
extremely thick mashes it is possible
to have fermentability issues because
there is insufficient water for starch
conversion (a hydrolytic reaction). You
should also make sure that you are
mashing in the correct temperature
range to provide good conversion.

For infusion mashing 149-158 °F
(65-70 °C) is a safe range. This is
obvious advice, but if you are not pay-
ing attention to details you can be sur-
prised by the results. One detail relat-
ed to temperature that is often over-
looked is thermometer calibration.
Whenever | have a problem that
might be related to a weighing, volu-
metric or temperature error, | immedi-
ately suspect the instrument and con-
firm the accuracy of my tools.

The best way to address your
problem is to first review what is hap-
pening that affects yeast. If you are
satisfied in that department, focus on
mashing. If you don'’t mash, consider
using a different malt extract supply.
Somewhere you will discover the root
cause of the problem.

Notice | have not mentioned
adding amylase enzyme to your fer-
menter. | am not a big fan of adding
enzymes in the fermenter because
you have no way of limiting the reac-
tion. Even though | did indeed author
an article about using Beano® to
make light beers back in 2001, it was

MICHAEL KILLGORE
BEAVERTON, OREGON

£ £ The best way to
address your
problem is to first
review what is
happening that
affects yeast.yy

Photo by Les Jérgensen
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help me mr. wizard

intended as a joke . . . and yes | actually conducted a little
experiment so that | had some data to go along with my
joke. This in no way was an endorsement of the idea. The
beer that | assaulted with Beano® turned out to be overly
dry and had very little left to it. That's how theses fermen-
tations typically turn out. If you want to make a beer with
really low residual carbohydrate content and very little
body this is the ticket, but most homebrewers are not look-

ing to recreate those types of beers.

If you do add amylase enzymes, it is best to add them
to the mash at a temperature where they can be most
active and so that they can be denatured during the boil.
But even then you need to control their activity, which
requires access to lab methods that fall way outside of
homebrewing. And even then your root problem has not
been addressed.

| HAVE JUST STARTED MAKING YEAST STARTERS FOR MY BREWS. | LIKE THAT | CAN CONTINUE TO REUSE
THE YEAST | ALREADY HAVE PAID FOR. | AM SELF ADMITTEDLY CHEAP, SO | AM CURIOUS - AFTER MAKING
A STARTER IS IT POSSIBLE TO STORE IT LONG TERM? | HAVE SOME LEFT OVER LONDON ALE YEAST SIT-
TING IN MY FRIDGE . . . HOW LONG WILL THAT LAST? IF | MAKE A YEAST STARTER, WHAT COULD | DO TO

MAKE IT LAST?

Reusing yeast is certainly one of those
things that makes sense from a cost-sav-
ings perspective. Indeed, brewers have
been harvesting yeast crops at the end
of fermentation, temporarily storing the yeast and re-pitch-
ing it into subsequent batches for a very, very long time.
One thing that has been demonstrated through
research is that brewing yeast is not something found in
nature; mutations over thousands of years of brewing have
resulted in yeast strains that are only found in breweries.

ROBERT HUYLER
LYNDON, VERMONT

This is really not too different from domesticated animals.
Another thing that is known about brewing yeast is that
some of the properties strains are selected for by brewers
change with subsequent generations. One example is a
yeast strain’s flocculation characteristic; lager yeasts, in par-
ticular, tend to become less flocculent if the yeast is used
for too many generations. Some strains change faster than
others, but as a general rule most breweries do not contin-
ue to reuse yeast indefinitely and new yeast is brought into
the brewery by growing cells from some sort of storage

o l {» Put your hop aroma into orbit!
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form (liquid nitrogen, freeze dried
samples or cultures stored on a
growth medium).

The best yeast to reuse comes
from a healthy and normal fermenta-
tion. Batches that do not ferment nor-
mally, or those that have unusual aro-
mas, are not top candidates for crop-
ping. Assuming that you have a batch
that is a good candidate for yeast
cropping, you need to determine how
to harvest the yeast. Most yeast
strains, including most ale yeast, will
eventually settle to the bottom of the
fermenter within a few days following
the end of fermentation. | think the
easiest way to harvest yeast at home
is to rack the beer out of the primary,
swirl the yeast up from the bottom of
the fermenter and pour it into a
clean and sanitized storage container.
Most thick slurries harvested in this
manner contain about 750 million cells
per milliliter.

It is best to store yeast in a vented
container because there is a real possi-
bility that the cropped culture will pro-
duce carbon dioxide. Do not store
yeast in sealed glass containers as this
may result in exploding glass contain-
ers. | am a proponent of using plugs of
cotton batting to close the mouths of
Erlenmeyer and Fernbach flasks.

Yeast cells have a finite storage
life, and as energy reserves, such as
glycogen, are consumed during stor-
age, cells begin to die. The most com-

mon method used to extend the stor-
age life of yeast cultures is to rapidly
cool the yeast culture and store it
somewhere around 32-38 °F

(0-3 °C). Some brewers wash yeast
with cold water after harvesting to
dilute the beer content of the slurry
since the alcohol content of beer is
detrimental to cells during storage.
Yeast can easily be stored for up to a
week in this temperature range with-
out losing too much viability in the
culture. Anything greater than a week
is too long for most commercial brew-
ers because the economic risk of using
old and tired yeast cultures is simply
too great.

Things are not too different with
homebrewing, except the risk of fail-
ure. If | am running a brewery that
brews 100-barrel batches and fer-
ments these batches in 400 barrel fer-
menters, the cost of a failed batch is
equal to about 20 man hours of work
plus about 20,000 pounds of malt and
200 pounds of hops; roughly $8,300 in
labor and raw material costs.

At home the cost of failure is per-
haps even greater. You spend your
hard-earned free time and you pour
your heart and soul into crafting that
perfect batch of wort. If you want to
re-use yeast at home, do not push the
limits of storage time and expect any-
thing miraculous to occur. In fact, you
should actually expect poor results
because that is what you could see.

HOW DO | MAKE SPECIALTY GRAINS? | WANT TO START BUYING
25 TO 50 LBS. (11 TO 23 KG) OF GRAINS TO LIMIT THE COST OF
GAS TO AND FROM MY STORE. IS IT POSSIBLE FOR ME TO MAKE
SPECIALTY MALTS AT HOME, AND IF SO HOW DO | GO ABOUT

DOING IT?

Specialty malts fall

into a few basic

categories defined

by the method of
production. Higher kilned malts gener-
ally include those types that have
more color and flavor than pale malts
and that are produced using the same
type of malt kiln as the “standard”
pale malts. Munich, biscuit, amber and
Vienna malts are examples of types
that are made in the kiln,

JOSHUA COCHRAN
BENTON, ARKANSAS

Crystal or caramel malts are
stewed before drying, although not all
maltsters use the term “crystal” and
“caramel” in the same fashion.
Sometimes the terms are interchange-
able and the final cure phase may
occur in the kiln or in a roasting drum.
The process of stewing is similar to
mashing, but the mash occurs within
the malt kernel. Stewing is accom-
plished by heating green malt, that is,
malt that has completed germination
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help me mr. wizard

but is not yet dry, to between 140 and [75 °F (60 and 79
°C) in a closed vessel preventing the escape of moisture.
Stewing converts starch into sugar and also increases the
amino acid content by proteolysis.

After the stewing phase is complete the malt is kilned,
where the final temperature used in kilning — often termed
the cure temperature — and cure time is altered depending
on the degree of color development desired. Crystal malts
are often made in roasting drums because the stewing and
kilning process is easier to control. An older method, rarely
used today, was to begin with kilned malt and rehydrate
the grain to achieve a moisture content of about 45%.

This was followed by stewing and kilning to produce
crystal malts.

Roasted specialty grains include materials like choco-
late, brown and roasted malt and roasted barley. These
ingredients get their intense colors and flavors by using final
cure temperatures up to 400 °F (200 °C) for times up to 90
minutes. Roasting drums are always used for these prod-
ucts and the roasting process is quickly terminated by using
water sprays to “quench” the roasted materials before the
roaster is emptied. One practical concern when producing
highly roasted materials is avoiding fires.

Start out with high-kilned types, like those produced on

Our new packaging is not only bright & bold, it
also offers a new level of protection to our
premium yeast. Our new vacuum-sealing
technology minimizes packaged air, offering
maximum performance throughout the rated
life of our products. This new package allows “
brewers to see and feel that the package is w‘ 3
airtight and ready for use. No other brewing
yeast offers this extra level of product
assurance.

Get the Dry Yeast Advantage with Danstar
Premium Yeast from Lallemand.

WILALLEMANDEREWING. CON

18 October 2011 BREW YOUR OWN

Brand New Packages.
Same Premium Yeast.

a drying kiln. A convection oven is a great tool for making
specialty malts because one of the key features of a com-
mercial malt kiln is forced air. Without forced air you will
have temperature gradients throughout the malt and will
get inconsistent results from kernel to kernel. In addition to
a convection oven, you will also need some sort of drying
tray that you can load the malt into and place in the oven.
You can make your own drying tray using a box frame and
stainless steel screen mesh. Do not use any material that
could be a fire hazard for the frame, however.

Crystal malts would be a natural next step to try.
Adjusting the moisture content of dry malt can easily be
estimated by simply adding a known weight of water to the
malt you wish to rehydrate. The stewing process could be
carried out in a covered stock pot in your oven. After the
malt is stewed you can turn it out on your drying rack and
begin the kilning process in your convection oven. Make
sure you read up on kilning methods; the kilning tempera-
ture used to dry malt is lower than the cure temperature
and maltsters often use a temperature profile to achieve
even drying with minimal color-pick before the final cure
temperature is met with the goal of producing color and fla-
vor. As far as roasted grains are concerned, | would suggest
buying those unless you have a small coffee roaster. &

- Nlmf'ms T




style profile

Maibock/Helles Bock

Make it clean and malty

by Jamil Zainasheff |

B have always been a fan of
German-style lagers. In fact, my
love of the always-present clean

malt character in these beers is what

made me choose the nickname Mr.

Malty. Everything from the crisp

Pilsners to the rich bocks relies on

clean, bready malt character (not nec-

essarily malt sweetness) as a critical
component of these styles.

Maibock (also known as Helles
bock) is in the middle of the German
style pack. It has that rich continental
malt character, both in flavor and
aroma, but it is never overly sweet. It
has a moderately dry finish, leaving an
impression of dough-like, grainy or
even slightly toasty malt character.
There is a hint of malt sweetness, but
it is often balanced with light hop bit-
terness and enough attenuation to
make it easy to drink a liter. A
Maibock should always be brilliantly
clear with a golden hue and the body
should be medium. Any alcohol should
be smooth and slightly warming,
never hot or solvent-like. The fermen-
tation character is clean, and very low
in esters.

Maibock is also somewhat in the
middle when it comes to hop bittering
and character. The bittering is more
balanced than in the other bock styles,
which tend to have a sweeter balance.
The hop flavor and aroma is higher in
Maibock than the other bock styles as
well, but not as high as you might find
in a German Pilsner. The hop aroma, if
present, is subtle and has a spicy or
sometimes floral quality. In the past
some people believed that there was a
difference between Helles bock and
Maibock, with one being slightly hop-
pier and higher alcohol than the other.
Today most people consider the
names to be synonymous.

A great recipe is relatively simple,
but many brewers try to make it
much more complex in an effort to
increase malt character. The best way
to achieve that great German lager
malt character is with high-quality,

full-flavored base malts and excellent
fermentation practices. | would never
attempt to make a Maibock without
using continental Pilsner malt. You can
use other pale base malts if you have
no other option, but the light, grainy
taste of high quality Pilsner malt is
right on target for this style. In addi-
tion, a good portion of the grist should
be Vienna or Munich malt, which
adds to the rich malt character.

Anywhere from /% to % of the grist
can be Vienna or Munich — but don't
go overboard . . . too much Munich
can cause the color to lean more
toward orange than golden. With
those basic malts you should be able
to make an excellent example of the
style, but if you must, you can add
other malts as well, such as head and
body forming dextrin malts. | have
seen some recipes calling for crystal
malts, but those are inappropriate in
this style. Unlike the other bock beers,
this style is best brewed without
caramel malt. Caramel malt adds the
wrong flavor and sweetness. You want
some residual sweetness, but more of
a base malt sweetness than a
caramelized sweetness. Trust that the
higher starting gravity and mash tech-
nique will leave just the right touch of
sweetness, which will not be nearly as
heavy as adding caramel malt.

Extract brewers will need to use
some Munich extract or do a partial
mash with Munich or Vienna malt.
Most Munich malt extract is sold as a
blend of Munich and Pilsner (or other
pale malts) in different percentages. |
specify 100% Munich liquid malt
extract (LME) in my recipes so you
will know which blend to use for your
brew. If you use a blend with a higher
percentage of Munich than the recipe
you are brewing, you can always add
some Pilsner extract to reduce the
overall amount of Munich in the beer.
That said, most Munich extract
blends are often close enough for a
decent Maibock without any adjust-
ment. The only supplier of 100%

Maibock/Helles Bock
by the numbers

.8, & HERE TR 1.064-1.072 (15.7-17.5 °P)
BGL L  ly 1.011-1.018 (2.8-4.6 °P)
S e 6-11
T2 P Rt I Sl o e 2 S 23-35
£l = 5 o b AR el 6.3-7.4%

S ——-
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style recipes

Maibock
(5 gallons/19 L, all-grain)
OG =1.070 (17.1 °P)
FG = 1.017 (4.3 °P)
IBU=27 SRBM=7 ABV=7.1%

Ingredients

9.3 Ib. (4.2 kg) Best Malz Pilsen or
similar continental Pilsner malt
220

5.1 Ib. (2.3 kg) Best Malz Munich
malt 8 °L (or similar)

5.85 AAU Magnum hops
(0.45 0z./13 g at 13% alpha acids)
(60 min.)

White Labs WLP833 (German Bock
Lager) or Wyeast 2206 (Bavarian
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 154 °F (68 °C). Hold
the mash at 154 °F (68 °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 1.054 (13.4 °P).

The total wort boil time is 90
minutes, 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 ket-
tle finings with 15 minutes left in the
boil. While the recipe does not call
for it, you can optionally add another
0.42 oz (12 g) of Hallertau hops at 10
minutes left in the boil to enhance
the hop character. Chill the wort to
50 °F (10 °C) and aerate thoroughly.
The proper pitch rate is nearly 500
billion cells, which is 5 packages of
liquid yeast or one package of liquid
yeast in a 15-liter starter.

Ferment around 50 °F (10 °C)
until the yeast drops clear. With
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healthy yeast, fermentation should be
complete in two weeks or less, but
do not rush it. Cold fermented lagers
take longer to ferment than ales or
lagers fermented at warmer tempera-
tures. If desired, perform a diacetyl
rest during the last few days of active
fermentation. Rack to a keg and
force carbonate or rack to a bottling
bucket, add priming sugar, and bot-
tle. Target a carbonation 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).

Maibock
(5 gallons/19 L, extract only)
0OG =1.070 (17.1 °P)
FG = 1.017 (4.3 °P) IBU =27
SBM =7 ABV =7.1%

Ingredients

6.6 Ib. (3 kg) Pilsner liquid malt
extract 2 °L

3.3 Ib. (1.5 kg) Munich liquid malt
extract 9 °L

5.85 AAU Magnum hops
(0.45 0z./13 g at 13% alpha acids)
(60 min.)

White Labs WLP833 (German Bock
Lager) or Wyeast 2206 (Bavarian
Lager) yeast

Step by Step
Add enough water to the malt extract
to make a pre-boil volume of 5.9 gal-
lons (22.3 L) and the gravity is 1.059
(14.6 °P). Stir thoroughly to help dis-
solve 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. While the recipe does not call
for it, you can optionally add another
0.42 oz (12 g) of Hallertau at 10 min-
utes left in the boil to enhance the
hop character. Chill the wort to 50 °F
(10 °C) and aerate thoroughly. The
proper pitch rate is nearly 500 billion
cells, which is 5 packages of liquid
yeast or one package of liquid yeast
in a 15-liter starter.

Follow the remaining fermenta-
tion, conditioning and packaging
instructions from the all-grain recipe.

Munich extract that | am aware of
is Weyermann.

| like to avoid any work that | don't
feel improves the beer, so | prefer a
single infusion mash. Perhaps, histori-
cally, a brewer would use a decoction
mash when brewing most German-
style beers, but | find that high quality
continental malts, a single infusion
mash and excellent fermentation prac-
tices will produce beer every bit as
good as the best commercial exam-
ples. It is far more important to invest
time and effort in fermentation, sani-
tation, and post fermentation handling
than decoction. If you have ensured
that all of those other aspects of your
process are flawless, then decoction
might be something of interest. For a
single infusion mash, target a mash
temperature range of 152 to 156 °F
(67 to 69 °C).

Hops can be a bit more apparent
in Maibock than other bock styles, but
it is still fairly restrained with the hop
flavor and aroma acting as subtle
background notes. Hop bitterness is
also slightly higher in this style, but
again it requires restraint — just
enough to balance the malt sweet-
ness. | really like using German-grown
Hallertau hops for flavor and aroma,
though sometimes they are hard to
source. Other German-grown hops,
such as Tettnang, 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 varieties of hops, you do have
some flexibility.

The trick is to select hops with
that same flowery or spicy noble hop
character. You do not want to use
anything 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 picture is that you want very low
hop character and just a balancing bit-
terness, with both complementing and
integrating with the malt. The balance
of bittering versus malt sweetness
should always be close to even. The
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bitterness to starting gravity ratio
(IBU divided by the decimal portion of
the specific gravity) ranges from 0.3
to 0.6, but | like to target around 0.4.
Restrict your late hops to small addi-
tions. In general, 0.5 oz. (14 g) during
the last 10 minutes of the boil for a 5
gallon (19 L) batch is the most you can
use without overdoing the hop char-
acter. If the beer is going to lager for a
long time before drinking, then you
might get away with a little more.

You can ferment Maibock with
almost any lager yeast, though my
favorites are White Labs WLP833
German Bock Lager and Wyeast 2206
Bavarian Lager. You will find that
each lager yeast will emphasize
different aspects of the beer. Some
will have more malt character and
some more hop character, but all
can produce an excellent bock with
proper fermentation.

While this style is a bit higher in
alcohol than most lagers, the beer
should never be hot or solvent-like. A
gentle warming when you drink the
beer is OK, but anything more is con-
sidered a flaw. It is important to con-
trol the fermentation temperature and
to pitch plenty of clean, healthy yeast.

When making lagers, | like to chill
the wort down to 44 °F (7 °C), oxy-
genate, and then pitch my yeast. | let
the beer slowly warm over the first 36
hours to 50 °F (10 °C) and then | hold
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style profile

to start warmer (perhaps 55 °F/

13 °C) to encourage more yeast
growth. Even if you start fermenta-
tion warmer, you can still raise the
temperature toward the latter part
of fermentation.

Since diacetyl reduction is slower
at colder temperatures, a cold fer-
mented 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 period near the end of the fer-
mentation. While you can do a
diacetyl rest after the fermentation
reaches terminal gravity, a good time
for a diacetyl rest is when fermenta-
tion is 2 to 5 specific gravity points
(0.5 to | °P) prior to reaching terminal
gravity. Brewers often ask how they
should know when fermentation has
reached that stage — my advice is to

Better Beer in Just One Click!!

154 Varieties of Yeast
170 Different types of Grain (rom 75¢%m.)
67 Varieties of Hops (from 89%:.)
Equipment from Beginner to Insane

for a Limited time

FREE SHIPPING

on all BLICHMANN products

*mainland US only

RebelBrewer.com
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(€| realy 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, Perle
or Tradition, work
well also.y)

raise the fermentation temperature
for a diacetyl rest as soon as you see
fermentation activity significantly
slowing. It will not hurt the beer and it
should help the yeast reach complete
attenuation as well.

It seems that every beer improves
with some period of cold conditioning
and this style is no exception.
Traditional lager conditioning utilizes a
slow temperature reduction before
fermentation reaches terminal gravity.
The purpose of the slow cooling rate
is to avoid sending the yeast into dor-
mancy. 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
fermentation 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 cer-



Maibock/
Helles Bock
Commercial

Examples

Ayinger Maibock
Brauerei Aying
Aying, Bavaria
www.ayinger.de

Boss Tom's Golden Bock
Boulevard Brewing Co.
Kansas City, Missouri
www.boulevard.com

Cabin Fever

New Glarus Brewing Co.
New Glarus, Wisconsin
www.newglarusbrewing.com

Dead Guy Ale
Rogue Ales
Newport, Oregon
WWW.rogue.com

Hells Bock

........................................

tain the yeast have completed every
job needed, | use a period of cold stor-
age 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 writes “Style
Profile” in every issue of Brew Your
Own and is the host of “Can You Brew

It" and “Brew Strong,” both found on
The Brewing Network (www.the-
brewingnetwork.com). Jamil recently
started his own commercial brewery,
Heretic Brewing Company, in the San
Francisco Bay area of California. Turn
to the Brewing Education story on page
30 for more about his decision to go pro,
and be sure to follow his Brew Your
Own blog on the Web at
www.byo.com/blogs/blogger/Jamil/

Start today with brewing your own natural beer.

1
]
]
1
]
1
1
1
1
1
1
1
1
i
1
1
1
1
1
]
]
]
[ ]
1
]
I
1
1
1
1
1
1
1
]
1
1
1
1
]
]
1
]
1
]
1
(]
1
]
]
]
]
]
1
I
!
(]
!
(]
1]
]
]
1
]
]
1
I
1
1
1
]
1
]
1
1
]
1
1
1
Rock Art Brewery i
Morrisville, Vermont !
1

1

]

1

1

1

1

1

]

1

1

1

1

1

1

1

1

1

1

1

1

]

1

]

1

)

)

1

]

1

]

1

]

i

i

]

]

1

1

1

1

]

1

I

1

1

]

]

1

i

1

1

]

1

]

1

1

1

1

[]

1

)

]

1

1

i

1

]

(]

]

1

]

1

i

]

]

1

1

1

1

]

]

1

1

1

www.rockartbrewery.com

Hofbrau Maibock
Staatliches Hofbrauhaus
(Hofbréau Munchen)

Munich, Germany
www.hofbrasu-muenchen.de

Maifest

August Schell Brewing Co.
New Ulm, Minnesota
www.schellsbrewery.com

Narragansett Bock
Narragansett Brewing Co.
Providence, Rhode Island
www.narragansettbeer.com

Smuttynose Maibock
Smuttynose Brewing Co.
Portsmouth, New Hampshire
www.smuttynose.com

Southampton May Bock
Southampton Publick House
Southampton, New York
www.publick.com

St. Boisterous

Victory Brewing Co.
Downingtown, Pennsylvania
http://victorybeer.com

(makes 9 litres)
A heavenly abbey beer : gold coloured, soft

Thanks to the Brewferm® beer kits you can endlessly
make delicious Belgian beer in a very simple way. All
you have to do is add water and sugar to obtain - after
fermentation - 7 to 20 litres of tasty beer.

OLD FLEMISH BROWN

(makes 12 litres)

A very aromatic dark brown beer, with
liquorice overtones and a medium alcohol
content.

Original gravity : 1.060. ABV : 6%.

GRAND CRU

(makes 9 litres)
A gold coloured beer with a subtle “herbal”
aroma and a full, malty flavour with a light
fruitiness.

Original gravity : 1.075. ABV : 8%.

TRIPLE

but strong with a full malty flavour. Slightly
spiced and well hopped.
Original gravity : 1.075. ABV : 8%.

BREWFERM® PRODUCTS by BROUWLAND

www.brewferm.be e info@brewferm.be
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BACK ISSUE SALE!
Buy 5 Issues...Get 5

More Issues FREE!

We are offering readers a very special deal on our limited quantities of back issues. Buy any 5 issues for $25 (plus $12.50 shipping) and receive 5 more issues for
FREE! Buy 5 and get 5 FREE! Choose from these collectible classics still in stock from 1998 through 2009, and now 2010 back issues as well!

HURRY! SUPPLIES ARE LIMITED!

NOW AVAILABLE ONLINE AT

WWW.BREWYOUROWNSTORE.COM

JULY 98
+15 Clone Recipes
-3 Beers, | Mash

OCT. 98
*Great Bock Recipes
+Choose the Right Kit

JAN. 99
«Aging in Wood
-Figuring Hop Bitterness

FEB. 99
*Malta Yeast Starter
Organic Homebrewing

MAR. 99

*Imported Clone Recipes

+Build an Electric Brew
Stove

AUG. 99
Wit, Kolsch Recipes
*American Lager Clones

JAN. 00
+7 Czech Beer Recipes
*Your First Brew

FEB. 00
+High-Gravity Brewing
+Foreign Clone Recipes

APR. 00
*Making Smoked Beers
“Your First Keg

OCT. 00

+20 Autumn Extract
Recipes

+Build a Counterflow
Wort Chiller

JAN. 01

-Brew Indigenous Beers
From 4 Continents

-Making Root Beer

FEB. 01
5 German Clone Recipes
*Decoction Step-by-Step

BUY S

MAR. 01

*Growing Yeast Strains
at Home

*Brew Low-Carb Beer
with Beanos

MAY 01

+20 Extract Recipes
for Spring

+Build a Counter
Pressure Bottle Filler

SUMMER 01

+5 Clone Recipes for
Summer

*Build a Big-Batch
Mash Tun

SEPT. 01

*Learn to Brew with
No-Boil Kits, Extract
with Grains, Partial
Mash, Single-Infusion
Mash and Step Mash

JAN./FEB. 02

+8 Ski Town Clone
Recipes

*Thomas Jefferson'’s
Homebrew

JULY/AUG. 02

=21 Regional U.S.
Recipes

*Brewing with Fruit

OCT. 02

*Better Extract
Techniques

*One Batch, Two Beers

JAN./FEB. 03

*Brewing Porter

+Cleaning & Sanitation
Made Easy

MAY/JUNE 03
*How to Control the
Color of Your Beer
+Adding Oak to Beer

JULY/AUG. 03

-Light Beer Recipes

=Tips for Entering Home-
brew Competitions

SEPT. 03
+Pale Ale Recipes
+Yeast Pointers

OCT. 03

+17 Foolproof Extract
Recipes

*Trappist Ale Tips &
Recipes

NOV. 03

-Choosing and Using
Homebrew Pumps

-Steeping vs. Partial Mash

DEC. 03
*High-Gravity Beers
*Brewing with Spices

MAR./APR. 04

*Brewing Sugars &
How to use Them

-Yeast: Choose the Right
Strain for your Beer

MAY/JUNE 04

*Making Low-Carb
Homebrew

-Beer Barbecue Recipes

JULY/AUG. 04

*Brewing Bocks —
American & German

*Water Tips for Extract
Beer

SEPT. 04

13 Commercial Hoppy
Beers Cloned

*Brewing Old Ales

OCT. 04
-Extract Experiments
+Lambic Brewing

ISSUES...-GET 5 MORE

MAY/JUNE 05

+10 Classic Clones:
Anchor Steam, Fuller’s
ESB, Guinness,
Sierra Nevada Pale
Ale, Orval, Duvel,
Paulaner Hefeweizen,
Pilsner Urquell,
Celebrator, Warsteiner

JULY/AUG. 05

Brewing Heineken and
International Lagers

+Belgian Saison

DEC. 05
+Pacific Northwest Clones
=10 Hardest Beer Styles

MAY/JUNE 06
+5 British Beer Clones
*Mashing Techniques

OCT. 07

*Troubleshoot Homebrew
Faults

10 Keys to a Great
Extract Beer

MAR./APR. 08

*Hop Substitution Guide

*Batch & Continuous
Sparging

MAY/JUNE 08
Czech Pilsners
+Build a Hop Drying Qast

JULY/AUG. 08

+6 Belgian Inspired Clones
*Fruit Meads

SEPT. 08
*Low-Hop Recipes
*Dry Stout, Scottish Ale

OCT. 08

*Organic & Green
Brewing

*Convert a Keg to Kettle

NOV. 08

+Build a Kegerator
and Multi-Tap Bar

Brewing Imperial IPA

DEC. 08

-Stone Brewing Tips &
Recipes

~Turning Pro

MARCH/APRIL 09

«Australian Brewing
-Controlling Fermentation
Temperatures

MAY/JUNE 09

+Stretching Your Brewing
Budget

+High Gravity Brewing
Techniques

SEPT. 09

«Sierra Nevada Hop
Torpedo

-Fermenting Success:
Understand and Take
Care of Your Yeast

OCT. 09

*Imperial German Beers -
Take Malty Classics Big
and Extreme

-Zombie Clones: Bring 5
British Ales Back from
the Dead

NOV. 09

-Small Space Brewing Tips

-Countertop All-grain
Brewing System

DEC. 09

Pro Brewers Who
Homebrew

-Rise of Small Hop Farms

JAN./FEB. 10

*Dark Secrets of Porter
*Brewing with Scotland’s
Brewdogs

ISSUES FREE!




MARCH/APRIL 10 OCT. 10
+Bicycle Themed Beer Clones +Extract Brew Day: A Pictonal
*Master Dry Hopping Guide

+lUse Malt Extract Like a Pro
MAY/JUNE 10

-Breakfast Beers NOV. 10

r“ E m‘w

Mark your 10 choices below.

=Build Your Own Keg & Carboy

Cleaner

JULY/AUG. 10
Grain to Glass — Your First All-Grain

Brew Session

=Cascadia Dark Ale

SEPT. 10

+Tap Into Kegs
*Barleywine Clones

DEC. 10

*Recipes & Tips from New Belgium
Brewing

+Build a Motorized Mill

+15 Tips from |5 Pro Brewers
=Cooking with Homebrew

SPECIAL ITEMS:

Build
i B

BUILD

BRUTUS

TEN

*Build your own
single-tier, 10 gal. (38 L)
semi-auto-mated
brewing system

*Includes plans, photos

NEW!

o 25 GREAT

and step-by-step
diagrams
Special re-print from

HOMEBREW
PROJECTS
4| - Best projects from

sold out November ‘07

16 years of BYO
issue

detailed instructions
& pictures for each
build

« HOP

LOVER’S GUIDE

*Hopping methods

for extract & all-

grain brewers to get

the most out of your hops

*Comprehensive charts for
83 hop varieties

*Backyard hop

growing instructions

+36 hoppy recipes

BEGINNER’S

GUIDE

*How to brew with kits,
extracts & all-grain

*Also provides

introduction to

winemaking!

250 CLASSIC

CLONE

RECIPES

*New edition of our
popular special
issue now with 100
more recipes.

*Brew your favorite
commercial beers

3o THE HOME

BREWER'S
ANSWER BOOK
«Direct from the pages of
BYO, this collection of
QEA from our “Mr.
Wizard” column is the
perfect reference for
beginners and advanced
brewers — and everyone
in between!

www.brewyourownstore.com
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story by Justin Burnsed

omebrewing is an art, pure

Getting a Serious

BBrewing Education

it takes a certain amount of innate abil-
ity to brew a beer that people can
appreciate. At one point or another,
this fulfilling way to spend your free
time can morph into something more.
You begin to crave a greater under-
standing of your chosen labor of love.
There is a reason that institutions like
the Academy of Arts and the Culinary
Institute of America exist. They pro-
vide education in their respective fields
to those that seek to take their skills to
the next level. Thanks to the demand
by those who thirst for more than just
their next beer, we too have options
when it comes to a brewing education.

There are many routes one can
take to best satisfy this need for brew-
ing knowledge. The first questions that
need to be answered are, what are
your educational goals and how do you
plan to use them? Most people will fall

In brewing school, class time may
mean beer time. Sensory analysis of
beer is an important part of a brewing
education. You need to taste a lot of
bad beer in your quest to produce con-
sistently good beer.

Photo by Justin Burnsed
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into one of three categories: 1.) Those
who want to become better home-
brewers 2.) Those that are seeking a
career in the brewing industry 3.)
Those looking to advance an existing
career in brewing. Determining which
group you belong to will help you
decide which program is appropriate.

The next important question is
how much time and resources are you
willing to devote to this endeavor? As
with many other educational programs,
the greater the duration and the more
advanced the curriculum is, the higher
the tuition costs will be. Some schools
will include the cost of books, lab mate-
rials and other miscellaneous items in
with their tuition and others will not.
For the casual homebrewer, brewing
courses can be found at select commu-
nity colleges or if you are lucky enough
to live nearby, the more prestigious
schools like UC Davis and the Siebel
Institute. These courses can be as sim-
ple as how to make better beer at home
and can be as complicated as teaching
you professional lab techniques for beer
analysis. Some classes can be as short
as a few days and only cost a couple
hundred bucks. Others may take an
entire semester to complete.

Let’s now focus on the people that
really want to unlock that door to the
brewing industry. Full-fledged brewing
programs range in duration from 2
weeks to 4 years. The cost can be as
low as $3,600 for a short program and
as high as $30,000-$40,000 or more for
the more advanced programs when
you throw in living expenses. Don't let

Whether turning pro or just aiming to
be the best homebrewer you possibly
can, brew school can take you there.

this frighten you as there are many
options that fall in between these
extremes. The intensity of the pro-
gram can vary as well. Some will
require your presence in the classroom
up to 40 hours a week in addition to
the time you put into studying. Others
are available in DVD and online format
which allow you the freedom to learn
from the comfort of your own home.
In addition to the aforementioned
money and time that it takes to make
brewing school a reality, there are a
couple other factors that may come

Upper left: Students at the American
Brewers Guild pose for a class photo.
The programs at Amercian Brewers
Guild combine distance learning with
on-site practical experience.

Upper right: The University of California
at Davis runs its own brewery
(Sudwerk), where students get hands-
on learning to supplement their

academic studies
Lower photo: Students at Siebel
Institute of Technology listen to a

lecture. Siebel has a wide variety of
programs for different educational aims.
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Brewing Schools

American Brewers Guild
Salisbury, Vermont
Phone: (800) 636-1331
Fax: (802) 352-4641
Website: www.abgbrew.com
Programs:
Craft Brewers Apprenticeship (CBA):
$8,950 (7 months)
Intensive Brewing Science and Engineering
(IBS&E): $6,750 (6 months)

Doemens Academy

Munich, Germany
Phone: +49 (89) 85805-0
Fax: +49 (89) 85805-26
Websites: www.doemens.org
www.worldbrewingacademy.com
Programs:
Brewing and Beverage Technologist:
$16,000 (2 years)
Brewmaster Program: $8,000 (1 year)

Edith Cowan University
Joondalup Campus
Perth, Australia
Phone: +(61 8) 6304 5727
Fax: +(61 8) 6304 5633
Website: http://www.ecu.edu.au/
future-students/overview
Programs:
Graduate Diploma of Brewing: $24,500
(1 year)

Heriot-Watt University
The International Centre for
Brewing and Distilling

Edinburgh, Scotland
Phone: +44 131 449 5111
Website: http://www.sls.hw.ac.uk/
research/international-centre-for-brewing-
distilling.htm
Programs:
$ 15,000-18,000 per academic year for all
programs below:
BSc (Hons) Brewing and Distilling
(4 years)
Postgraduate Diploma in Brewing and
Distilling (9 months)
Postgraduate MSc in Brewing and
Distilling (1 year)
Postgraduate Diploma/MSc in Brewing
and Distilling (2-7 years)
MBA in Brewing and Distilling (2-7 years)

Master Brewers
Association of the Americas
St. Paul, Minnesota

Phone: (651) 454-7250
Website: http://www.mbaa.com/
Programs:
Brewing and Malting Science: $3,650
(2 weeks)
Brewery Packaging Technology: $3,775 (2
weeks)
Note: Preparatory courses for the IBD
exam.

Niagara College

Niagara on the Lake, Canada
Phone: 905-641-2252
Websites: http://www.niagaracollege.ca/
content/Programs/WineryViticulture
StudiesCFWI/BrewmasterandBreweryOper
ationsManagement.aspx
Programs:
Brewmaster and Brewery Operations
Management: $8,300 (1 year)

Oregon State University
Corvallis, Oregon

Phone: 541-737-6486
Website: http://oregonstate.edu/
dept/foodsci/undergrad/fermopt.htm
Programs:
Bachelor in Fermentation Science: resident
(per term) $2,582, non-resident (per term)
$7154 (3 years)
Note: Graduate studies are also available.

Siebel Institute of Technology
Chicago, lllinois

Phone: (312) 255-0705
Fax: (312) 255-1312
Website: www.siebelinstitute.com
Programs:
International Diploma in Malting and
Brewing Technology: $14,900-16,400
(3 months)
Master Brewer Program: Sold out through
2012; tuition for 2013 TBD
(5 months)
Associate in Malting and Brewing
Technology: $8,800-7,900 (6 weeks)
Note: Siebel offers many additional cours-
es for all levels of brewing.

University of California at Davis
Davis, California

Phone: (530) 757-8899
Website: http://extension.ucdavis.edu/
unit/brewing/
Programs:
Master Brewers Program: $14,300
(5 months)
Professional Brewers Certificate Program:
$8,800 (2 months)
Note: Programs above are preparatory
courses for the IBD exam. UC-Davis also
offers undergraduate and graduate degree
programs as well as other courses for all
levels of brewing.

Versuchs- und Leranstalt
fir Brauerei
Berlin, Germany

Phone: +49 30 450 80-298
Website: hitps://www.vIbberlin.org/
en/brewmaster
Program:
VLB Brewmaster Certificate: $19,800
(6 Months)
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into play when it is time to apply for
admission. Due to the recent boom in
the craft brewing industry and the high
demand for well-educated brewers,
many of the more popular schools have
waiting lists. | know a few of the more
popular programs are already booked
through 2013. Depending on your level
of patience, availability may play a role
in which one you end up choosing.
Most of the programs do not require
you to have any previous experience or
any scientific background. However, in
the case of the UC Davis Master
Brewers Program and the American
Brewers Guild Craft Brewers
Apprenticeship Program, you are
required to fulfill certain math and sci-
ence criteria before they will accept
your application.

The format of how the curriculum
is taught is also program specific. Some
are heavy on the science/theory and
just dabble a bit with hands on learning,
while others are the exact opposite.
Here’s where you have another deci-
sion point as to which type of educa-
tion you want. Would you like to focus
on fermentation science, thermody-
namics, and sensory evaluation in the
classroom and get an internship later to
provide practical experience? Or would
you rather get your hands dirty at your
school of choice and read up on the
finite details of brewing science later on
down the road?

Which way you go will depend on
whether you have any previous experi-
ence in professional brewing and what
type of learning environment you best
respond to. | also want to point out that
not every career in brewing leads to
being a brewer. Some people end up
going into packaging, cellaring, quality
control or work as a brewery lab tech.
Again, your own personal goals will
have a big impact on what best suits
your needs.

One of the more interesting choic-
es you have during this selection
process is whether to go to school in
North America, Europe or Australia.
There are very good brewing schools
located in Australia, Germany, the UK
and Canada. Most of them offer pro-
grams that are taught in English, but
you may want to double check before



applying to them. If you want to get an
education on two continents, you may
want to look into the Siebel Institute’s
Master Brewer Program. The first 8
weeks are taught at their campus in
Chicago. Then you get to spend the
last 12 weeks at the Doemens
Academy located in  Munich,
Germany. Pretty cool!

If you are more inclined to study in
the U.S., there are certainly some
world class schools here as well. The
Siebel Institute and UC-Davis both
offer Master Brewer Programs, as a
stand alone, complete brewing educa-
tion. In addition, you also have the
option to enroll in subsections of these
programs if only part of them suit your
needs. If you really want to get deep
down into how important yeast is to
brewing, UC-Davis and Oregon State
University both have bachelor’s and
graduate programs in fermentation sci-
ence and food science. There are also
multiple brewing education options
offered by both the Master Brewers
Association of the Americas (MBAA)
and the American Brewers Guild.

Now that we've covered what you
can expect prior to acceptance into
one of these brewing programs, let’s
quickly go over what can help you suc-
ceed once you arrive. Being part of the
2011 graduating class of the UC-Davis
Master Brewer Program, | do have a
bit of insight 1'd like to share with you.
First and foremost is to be excited! You
are about to embark on a journey that
many people will be jealous about for
years to come. Secondly is to be sure
that you have gotten all of your
resources lined up so you can pay for
the program on time. | stress this
because there were lots of candidates
on the waiting list ahead of me that did
not do this, and hence | was able to get
in. Another thing you should be aware
of is that U.S. Federal Student Loans
cannot be used for these programs,
with the exception of a bachelor’s
degree in fermentation science. There
are private student loans out there you
can apply for, but they are very costly.

Prior to classes starting, there are
a few things you can do to really pre-
pare yourself for the onslaught of infor-
mation that will be thrown at you.

1. Get any and all practical experience
you can. Everyone and their mother
would like to have a job at a brewery,
right? The people that run your local
brewery have probably heard “Dude,
can | get a job here?” at least a thou-
sand times. When you approach your
local brewmaster, tell him or her that
you want to get any hours you can as
an intern and work for free. Be sure to
mention your acceptance to your
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ost homebrewers

eventually have

someone ask them,

“Why don't you open
a brewery?”

It is a common question and one
that we often answer with lots of rea-
sons why we don't. Usually the
excuses are all centered around
money such as, “l have a decent job
that allows my family to eat each day”
or “| can't come up with enough
money to buy my next batch of
homebrew supplies, where do | get
the money to open a brewery?”

The same thing happened to me.
When people would ask, “Why don't
you start your own brewery?” | would
reply with, “l don’t want to ruin a
great hobby by turning it into hard
work."” But the reality was that | let
the issue of money stop me. | clung
to the financial security of my soul-
crushing job in software engineering,
but in the back of my mind my “what
if"* dreams lived on. Finally the day
came when | left my software job and
an opportunity to open a brewery
came up shortly thereafter.

| do get many emails from people
asking about a career in brewing.
Either they want to know how to
break into the business as a brewer
or how to start a brewery.

While I'm currently living the
dream, don't think of me as the
poster boy for how to do it. My
strength is working tirelessly until |
achieve a goal, but | think | lack the
risk-taking gene that would have
allowed me to take this path earlier. |
waited a long time to get into the
business, only allowing myself to
make the change once | had much
more financial security, lower risk, and
kids that are much older. | doubt
many people will have the same safe
opportunity that | did, so taking more
risk is the only answer for them, if
that is truly what they want to do.

The question you need to answer
deep in your heart before you should
commit to being a professional brew-

Why Go Pro?

er isn't, “Do you love craft beer?”
but, “Do you love the craft beer
industry?”

If you are basing your interest in
professional brewing solely on a love
of craft beer, then you shouldn't
make the move. Stick with home-
brewing until you have a chance to
learn more about the craft beer
industry. It is filled with wonderful
people that have a great sense of
community and sharing, but one
thing most of those people have in
common is working long, hard hours
for little money.

When it comes to making beer
and selling it, the challenges are
many and it can be frustrating. Craft
beer is a business and if you have
romantic notions that don’t include
the harsh realities of running a busi-
ness, you are going to be unhappy.
Likewise, if your main thoughts are
about the profit potential of craft beer,
then you are not going to be happy
either. If you get excited about work-
ing with other creative and interesting
people that are passionate about
great beer, then maybe you are head-
ed in the right direction.

| enjoy the craft beer community
enough that | would have found my
niche in it regardless, even if | hadn't
had the opportunity to open a brew-
ery. It is something that | love and
that is why it was a good change.

There are many ways to get into
the craft brewing industry. You can try
to find a job in an existing brewery or
brewpub, you can get a brewing edu-
cation and then start your job hunt or
you can start your own brewery.

My only regret is that | didn’t do
this earlier. Life is short. We should
not shirk our responsibilities to our
families or our communities, but
when you have an opportunity to
chase your dream, you should take it.

— Jamil Zainasheff

Jamil is the founder of Heretic
Brewing Co. in Pittsburg, California.
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business side of brewing, fermentation
science, style guidelines, ingredients, to
the history of brewing in America. You
want to know what's funny? | probably
learned the most from my three
favorite homebrewing books: “The
Brewmaster’s Bible,” by Stephen
Snyder, “Dave Miller's Homebrewing
Guide” and “The Home Brewer’s
Answer Book,” by Ashton Lewis
(BYO's Mr. Wizard).

3. Take a couple of science classes.
Perhaps you already have a science
based degree and won't need this part.
For the rest of us who majored in
something not applicable to brewing or
haven't done a stint in college yet, this
is a good idea. If there is one class that
| can honestly say will give you a much
better understanding of fermentation
science than if you had never taken it,
hands down it would be organic chem-
istry. | know it can sound very intimi-
dating, but trust me on this. | hadn’t
taken anything chemistry related for 15
years and after taking a summer school
class in general chemistry at the local
community college, | moved on to



“IT ALL BEGAN WITH MY
BREW-MAGIC" SYSTEM”

by SABCO

“If made me a better brewer and
allowed me to experiment and refine my
recipes at an affordable batch size. For accuracy

Photo courtesy of Siebel Institute of Technology

Sarn C ala g l one.. and repeatability, there's just no comparison!

avid home-brewer, opened

Dogfish Head Craft Brewery 1 highly recommend the Brew-Magic System for

in 1995, brewing three (3) anyone interested in laking their home-brewing

times a day on his original skills to the next level.

Brew-Magic System. SIMPLY SPEAKING. . THE MAGIC IS IN THE DETAILS!
SABCO PROUD SPONSOR OF THE 2011 AHA CONFERENCE.
BREW-MAG'CCOM Tﬁm' - ]‘i.A R "
419-531-5347 s 2

The content at different brewing
schools varies, because students are
looking for different experiences. Some
programs stress academic work over
practical experience or vice versa, but
most combine elements of both. Some Up the Creek?
short progra ain material specif-
cally tailored " ers; others

are only st

ho want to
go pro or t ducation as
brewing professionals me pro-
grams, the aim is to prepare students
for a brewing certification test.

You'll get the most out of brewing
school if you're clear about what you

expect to learn and select a program h I
; AHA can help.

that matches your needs.

organic chemistry in the fall and it was
a breeze. It's amazing what you can do

when you relate it to beer! A class in BREW : = Y é,»
microbiology would also be helpful. - l:l F E BEER

4. Brew, brew, brew! Your homebrew- Tap into the knowledge of 27,000+
ing should niot, | repeat, not take a hia- members on the AHA Forum.

tus once you get into brew school. In

fact, it should be just the opposite. HomebrewersAssociation.org
There are a ton of parallels between

brewing at both levels. The more you X “Retia

do it, the more you will understand it. : Homebrewers

5 : 2 : Association® o i jonorn
Here's a little tid bit most people
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Great organic beer starts with great organic mgr:du‘.nfs[

30 Organic
Hop Varieties:
Admiral, American Fuggles, Belgian

Cascade, Belgian Saaz, Bravo, Cas-
cade, Centennial, Challenger, Chi-
nook, Fuggles, Hallertaur Tradition,
Hershbrucker, Horizon, Ivanhoe, Kent
Goldings, Motueka, Nelson Sauvin,
New Zealand Hallertaur, Nugget, Opal,
Pacific Gem, Palisade, Perle, Pilgrim,
Rakau, Saphir, Smaragd, Spalt Select,
Summit, Whitbread Goldings Variety.

28 Organic malts:
From Briess, Crisp,
Gambrinus, Great West-
ern, & Weyermann

The world's best selection of organic mz;rc'cf:‘nfs_h) make
the world's best organic beer.. whether it's your first brew
ever or a 200 ;:.1“0!1 batch in your cratt 11r‘c‘\\-‘c‘r(|.

Green Coffee Tool Fair Trade certified,
which supports fair wages for the growers
who craft the best organic coffee in the world.

800-768-4409
325A River Street, Santa Cruz, CA 95060

Retail Store Hours:
Mon- Sat 10 am to 6 pm, Sun 12 to 6 pm

7bridges@breworganic.com
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Like this statue at the UC
Davis library, your nose will be
in a lot of books. If you lack a
science background, you may
need to take some college
courses before enrolling in
some brewing programs.

g iy
J/ \ O

\Q

Homebrew Products
Pay Less, Brew More

Get the malts the pro’s use...
fresh, in stock & at awesome prices

WWW.BREWBROTHERS.BIZ

2020 NW Aloclek Dr Ste 104 Hillsboro OR 97124
info@brewbrothers.biz

Toll Free (888) 528-844




Photo by Steve Parkes

don’t know about brew school. For the
most part, there is little to no curricu-
lum on recipe formulation. Gaining
knowledge on that is going to be most-
ly up to you. So if you plan on opening
your own little nano-brewery, better
get those recipes ironed out now! |
should also mention that some of these
programs are designed to prepare you
for the Institute of Brewing and
Distilling (IBD) General Certificate in
Brewing, General Certificate in
Packaging or the Diploma in Brewing
examinations. Their curriculum will be
tailored to give you the knowledge you
need to pass one of these exams. If
successful, you will have earned a pro-
fessional certification that is recog-
nized by the international brewing
community. | had the pleasure and the
painstaking task of taking the Diploma
in Brewing exam in 2011. It is a 9-hour,
3-part exam that requires you to write
two papers on various brewing science
topics and one paper on engineer-
ing/packaging. It was the most difficult
test | have taken in my entire life.
Thankfully | put in the time, had great
professors and peers that helped me

If you are interested in brewing school,
be aware that you aren’t the only one.
Courses can fill up quickly, so plan
ahead. A formal education will give you
an edge in the crowded field of people
who want to become pro brewers.

get through it. If the program you
choose includes one of these tests, pre-
pare to be challenged!

If this article has sparked your
interest in getting a formal brewing
education, the next step is to do some
research on your own. In the sidebar
on page 28, | have provided informa-
tion on a variety of schools and pro-
grams to get you started. Check out
their websites and don’t be afraid to
give them a call. Most people involved
in this industry, including the academic
side, are pretty down to earth and are
willing to share their knowledge to help
guide you. If you want to know more
about what life is like at brewing
school, check out my blog at:
www.byo.com/blogs/tags/UC-
Davis-brewing @&vo

Justin Burnsed is a frequent contrib-
utor to Brew Your Own.
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PURE YEAST AND FERMENTATION
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story by Lisa Morrison

o

REGIONAL BEERS

Times were tough “back in the day.” Grandpa had to walk 10 miles to school. Uphill. Both ways. And they
only had black-and-white TV. Sticks and rocks were their toys. Yeah, we've heard it all before. But the real
hardship was that Grandpa (and Grandma) only had a few beer brands to choose from in the era when a
few local breweries were becoming larger regional ones and many smaller ones were going away. U.S.
beer was almost completely homogenized down to a style that we now call American lager or American
Pilsner. But if you ask Grandpa about his favorite beer, the talk about hardship fades away and his eyes
grow soft misty. He smiles as he remembers those beers of old. While those old-school beers lacked a lot
in variety and flavor, they do have a rich history. Here’s a closer look at a few regional favorite beers of
yesteryear from around the country, followed by clone recipes so you can make them at home.

O lc’] : It’s the Water

Olyntpia Brewing Co. got its start in Tumwater, Washington, as Capital Brewing Company when a
German immigrant from Montana named Leopold Schmidt — who had already established a successful
brewery in Big Sky Country — set up an ice factory powered by the Tumwater Falls on the Deschutes
River. There, he also built a four-story brewery and a bottling and kegging plant. Schmidt began selling
beer in 1896, and in 1902 changed the name of his brewery to Olympia.

For decades, Olympia beer was brewed at the source with water obtained from artesian wells — nat-
ural aquifers with pressurized groundwater that Schmidt and many fans argued imparted unique and very
desirable qualities in the beer. Schmidt chose the company’s slogan, “It’s the Water,” when he renamed
the brewery in 1902, because he believed the water to be of superior quality for brewing lagers. (Some
beer fans remember a popular advertising campaign that claimed the water used in brewing Oly was
under the jurisdiction of a group of imaginary and rambunctious creatures known as the “Artesians.”)

Olympia survived Prohibition and began brewing again in 1934. It grew to become a popular regional
brand in the Pacific Northwest. Oly, as it was always affectionately called, was sold by the Schmidt fam-
ily in the 1980s to Pabst and changed ownership several times before being purchased by SABMiller. For
a while under SABMiller's ownership, Olympia Brewing took over brewing other regional Northwest
brands before the company shuttered the original Olympia brewery for good in 2003. Beer marketed
under the Olympia name is now brewed at an SABMliller plant in California, and is still available in many
states, but the Artesians — and their wells — are no longer involved.
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DiXi@: It's Sad but

Pretty Like New Orleans
Local New Orleans band, The
lguanas, have a line in a song that could
easily sum up the story behind Dixie
Brewing Company — “It's sad but
pretty like New Orleans.”

Dixie, which opened in New
Orleans in 1907, was once a staple in
the South, and became an iconic sym-
bol for the Crescent City. Huge iron
gates still surround the six-story brew-
house, which was built for $85,000 by
Valentine Merz, a saloon keeper who
turned to the supplier side of the beer
equation in the late 1800s.

At the time, Dixie was the
youngest and most modern of many
breweries among New Orleans’ brew-
ery district, with Falstaff’s towering
brewery — among others — being
neighbors. Gleaming copper kettles
and cypress-wood tanks were as beau-
tiful as they were functional, and
became the essence of Dixie Brewing
as well as a shining example of the
South’s proud brewing traditions.

Dixie survived through Prohibition,
manufacturing and distributing non-
alcoholic beer until 1933. When
Prohibition ended, Dixie Beer eventu-
ally became a national brand. Later,
the beer wars that raged from the
1950s into the 1980s destroyed every
other New Orleans brewery, but Dixie
weathered every storm.

When Joe and Kendra Bruno
bought the brewery as part of a real
estate deal in 1985, Dixie was bur-
dened with debt. It would have been
easier to just drive old Dixie down, but
something made them keep brewing.
They declared Chapter |1 bankruptcy
in 1989 and at the same time, chose to
expand beyond American lager into
some craft beer styles. Dixies
Blackened Voodoo Lager was born,
and proved to be the magic that
buoyed Dixie out of bankruptcy in
1992. But fate was not yet done with
Dixie. In 2005, Hurricane Katrina
proved to be Dixie’s biggest nemesis.
The venerable brewery stood strong
against both the winds and the water
that ravaged New Orleans when the
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Category 5 storm struck and, subse-
quently, the levees broke. But Dixie
could not withstand the looters that
came next. The beautiful old copper
kettles were cut up and sold as scrap;
copper wiring was stripped from the
brewery and the old wooden tanks
were also scavenged. Floodwater
caused extensive damage to the build-
ing as well. To this day, the old brewery
still stands bare and vacant in the wake
of this disaster. The Brunos still say
they hope to revive the old brewery.

In the meantime, Dixie is contract
brewed and distributed far away from
the South. But Dixie beer still stands
strong as a symbol of Southern culture,

'3
90 + Beer Worth

Going to Jail For

Choc Beer didn't start out as a brand;
it started out as homebrew. “Choc” is
an abbreviation of “Choctaw,” for
what many folks in eastern Oklahoma
and western Arkansas once called
“Choctaw Indian Beer” — a favorite in
the region even before Oklahoma
became a state of the union. In fact,
before Oklahoma entered statehood,
Choc’s popularity spread like wildfire,
prompting many fledgling brewers to
concoct their own versions to suit his
tastes. The prevalence of Choc beer in
what was then Indian Territory was
enough to warrant a report in 1894 to
the U.S. Congress, which described
Choctaw beer as a “compound of bar-
ley, hops, tobacco, fishberries
(Anamirta cocculus, a preparation of
which was often used as a stimulant in
beer) and a small amount of alcohol.”
But at this time, Choc beer was
brewed to please the brewer’s person-
al tastes, so Choc could be brewed
with additions of everything from
peaches to rice to raisins.

Back then, it was a federal offense
to even possess alcohol — much less
sell it — in Indian Territory. And even
when Oklahoma gained statehood in
1907, it entered the Union “dry,”
remaining that way until after
Prohibition. Even during those dry
decades, though, there were small
restaurants — especially in southeast-

ern Oklahoma — that secretly sold
“Choc” to their favored, trusted cus-
tomers. One of those restaurateurs
was an [talian immigrant named Pietro
Piegari, who changed his name to Pete
Pritchard when he came to America as
a young child. After a near-death expe-
rience working in a mine, Pritchard
began to brew beer at home. He
learned directly from some local
Choctaws how to brew the mysterious
Choc beer, which was very different in
both flavor and appearance from the
German lagers that Pritchard first
learned to brew. Fellow immigrants
began flocking to “Pete’s place” to fill
up on Pritchard’s tasty, family-style
Italian meals and wash it all down with
his refreshing Choc beer. The Choc
was all on the down-low, of course —
even after Pritchard opened an official
restaurant (Pete’s Place) and contin-
ued serving his beer to a growing base
of fans. Eventually, the law caught up
with Pritchard, and he served two full
terms in federal prison for bootlegging,
with prison officials and politicians
both refusing to give him parole
because they had never had such a
good cook in prison and were afraid the
prisoners would revolt when he left.
Today, Pritchard’s descendents brew a
legal version of the original Choc Beer
(excluding fishberries and tobacco)
along with several other styles, as this
home brewery turned craft brewery’s
story continues.

, *
g + From the

Land of Sky-Blue Waters

Perhaps no other regional American
lager brewery has as recognizable mar-
keting as that of Hamm's from the days
of old. From the Native-American
drum beat of the beer’s catchy jingle,
(“From the Land of Sky Blue Waters
... comes the beer refreshing. Hamm’s
the beer refreshing — Hamm’!”) to
the well-loved white-bellied black
Hamm’s beer bear, the Anheuser-
Busch marketing might be the only
rival for Hamm’s clever advertising.
But neither marketing nor brewing
was probably on the mind of the young
German immigrant named Theodore



Hamm, who, along with his new
bride, moved to St. Paul,
Minnesota, in 1856. It wasn't long
before a friend and brewer in town,
Andrew Keller, approached Hamm
for a loan to expand his Excelsior
Brewery. Hamm loaned Keller the
money, with the brewery as collat-
eral. And when Keller defaulted
on his loan, Hamm found himself
the owner.

Under the keen business
acumen of Hamm, the brewery,
soon named after the owner, grew
and expanded for several years,
from 500 barrels in 1865 to 26,000
barrels in 1882. In 1896, the brewery
incorporated, giving Theodore the
title of president and his son,
William, the titles of vice-president
and secretary.

With that move, the Hamm’s
brewery stayed in the family for
more than 100 years, weathering
through Prohibition by making soft
drinks and other beverages and
through World War Il when wives
of employee’s went to work at the
brewery while their husbands were
at war,

After expanding it from a
regional brewery to a national
brand, the Hamms family sold the
brewery in 1964 for $65 million. The
brewery then changed hands sever-
al times until Olympia Brewing Co.
bought it in 1975. (Interestingly, the
Hamm's brewery was originally
built on artesian wells much like the
Olympia brewery.) The Hamm’s
brewery was closed in 1997, and
hasn't brewed a drop of Hamm's or
any other beer ever since. Hamm's
is currently brewed as a brand by
MillerCoors.

Keling Rock:

From thk/Glass Line
Tanks of Old Latrobe

This East Coast offering is the
youngest of all the beers featured in
this article, having only been around
since after Prohibition when it was
launched by the Latrobe Brewing
Company in 1939,

for Home Brewers and Vintners

A proud sponsor of the Indiana State Fair Brewers Cup
Retailer of the Year -'05, 06, 07, 08,09, 10 & 2011

WineMaker International Amateur Wine Competition

Beer Making Supplies, Kits and Equipment
Quality Products - Expert Advice - Fast Shipping

www.HomeBrewlt.com
Retail: 108 S. Elkhart Ave., Elkhart, IN 46516

Office: 530 E. Lexington Ave. #115, Elkhart IN 46516 ~ (574) 295-9975

‘Want to brew the best?
* Start with the best!

_ \

If yoi“re/notiusing
NORTHWES]?ER malt extract,
~ youmightfasiwell

B , |
‘ 4

—

[y g # ‘
\W1.94|N 1/1250/McCormick Drive;"Germantown VI153022:3032!

\Www.nwextract.com = Email:iflavors@nwextract.com Ph: #262-345:69001: Fax:262:345:690]

BYO.COM October 2011 37



Although it was founded as a
regional beer for  western
Pennsylvania (in the city of Latrobe,
where the brewery was built in
1893), Rolling Rock's popularity
spread relatively quickly — perhaps
in part because of the distinctive
green bottles and painted labels that
have become the beer’s trademark
appearance. Another Rolling Rock
distinction is its decidedly “creamed
corn” flavor, which comes from using
very lightly kilned malt.

One thing Rolling Rock lovers
love to discuss is the reason for the
number “33,” which has always been
printed prominently on the Rolling
Rock bottles. The debate continues,
despite some former Latrobe execu-
tives having said on record that the
mysterious number appeared on the
first bottles because a founder had
written the number “33” after the
pledge that was to appear on each
bottle — all 33 words of it — to indi-
cate to the printers how much space
to plan for the pledge on the bottle,
The printers, not realizing what the
guy had done, included the number
on the bottle.

That first pledge differed slightly
from the current one, but both are
33 words long in keeping with the
Rolling Rock tradition.

Original Rolling Rock Pledge: “A
little nip from the glass lined tanks of
Old Latrobe. We tender this package
as a premium beer for your delight
and economical use. It comes from
the mountain springs to you.”

Current Rolling Rock Pledge:
“Rolling Rock, From the glass lined
tanks of Old Latrobe we tender this
premium beer for your enjoyment,
as a tribute to your good taste. It
comes from the mountain springs
to you.”

So, there you have it, Daddy-O
— five grand old brews with five
equally great histories, plus recipes
so you can kick it old-school anytime
you want!

Lisa Morrison writes about beer in
her hometown of Portland, Oregon.
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Retro Regional Beer Clones

Olympia clone
(5 gallons/19 L, extract
with grain)

OG =1.046 FG =1.010
IBU=14 SRM =25 ABV =4.7%
Olympia has a very clean flavor, a little mait
flavor; a little comn flavor and a little rice fla-
vor, with just a bit of citrus from American
hops. There is debate whether the “new”
version brewed in California is as good as
the original version brewed in Olympia, WA.

Ingredients

3.0 Ibs. (1.3 kg) light dried malt extract
(such as Coopers or Briess)

2.0 Ib. (0.91 kg) 6-row pale mait

1.0 Ib. (0.45 kg) flaked rice

11b. 2 oz. (0.51 kg) corn sugar (5 mins)

2.5 AAU Cascade hop pellets (60 min)
(0.50 0z./14 g of 5.0% alpha acid)

1.0 AAU Willamette hop pellets (5 min)
(0.25 0z./7 g of 4.0% alpha acid)

¥ teaspoon Irish moss (last 15 min)

White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast

1.0 cup (200 g) corn sugar (for priming)

Step by Step

Steep the crushed grains in 1 gallon (3.8 L)
of water at 150 °F (65 °C) for 45 minutes,
stiring occasionally. Remove grains from
the wort and rinse with 2 quarts (1.8 L) of
170 °F (77 °C) water. Add half the dried
malt extract and water to make at least
3 gallons (11 L) of wort and boil for 60 min-
utes, adding the hops and Irish moss per
the recipe schedule. For the last 5 minutes
of the boil, add the remaining dried malt
extract and corn sugar to dissoclve it in to
the wort. Cool the wort and transfer it to
your fermenter, topping up with cold water
to 5.0 gallons (19 L). Pitch your yeast when
the beer has cooled to 68 °F (20 °C), and
aerate. Hold the beer at around 68 °F
(20 °C) until the yeast starts fermenting, and
then cool the beer to 52 °F (11 °C) for the
remainder of the fermentation. About 3
days after hitting your final gravity, raise the
temperature of the beer to about 68 °F
(20 °C) for 3 days for a diacetyl rest.
Transfer to a secondary fermenter and lager
the beer at about 35 °F (2 °C) for another 2
weeks before bottling or kegging this beer.

Olympia clone
(6 gallons/23 L, all-grain)
OG =1.046 FG = 1.010
IBU=14 SRM=25 ABV=47%

Ingredients

9.5 Ib. (4.3 kg) 6-row pale malt

1.0 Ib. (0.45 kg) rice

1.5 Ib. (0.68 kg) brewers corn grits

3.0 AAU Cascade hop pellets (60 min)
(0.60 0z./17 g of 5.0% alpha acid)

1.2 AAU Willamette hop pellets (5 min)
(0.30 0z./8.5 g of 4.0% alpha acid)

Y2 teaspoon Irish moss (last 15 min)

White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast

Step by Step

This beer is brewed with a double mash
and is diluted upon packaging as all
American-style Pilsners are. You ferment
5 gallons (19 L) of base beer, but yield
6 gallons (23 L) in the keg.

Reserve a handful of 6-row malt. Mash in
remaining malt with 4.1 gallons (16 L) of
water at 133 °F (56 °C) and begin mashing
at 122 °F (50 °C) in your kettle. Combine
rice and corn with the handful of 6-row malt
in 1.0 gallon (3.8 L) of water in a large
kitchen pot and begin heating it. Rest cere-
al mash at 158 °F (70 °C) for 5 minutes,
then bring to a boil. Boil for 30 minutes, stir-
ring almost constantly. Heat the main mash,
stirring often, to 140 °F (60 °C) and hold.
Combine cocked corn and rice with main
mash and adjust temperature — if needed
— 10 152 °F (67 °C). Hold at 152 °F (67 °C)
for 30 minutes, stirring often. Heat mash to
168 °F (76 °C), stirring often, and transfer
mash to lauter tun, recirculate and run off
wort. Sparge with water hot enough to
keep grain bed at 170 °F (77 °C ). Collect
about 5.0 gallons (19 L) of wort, add 1.5
gallons (5.7 L) of water and bring the wort
to a vigorous, rolling boll.

Boil the wort down to 5.0 gallons (19 L)
over 90 minutes, adding hops and Irish
moss at times indicated. Cool wort down to
48 °F (8.8 °C) and transfer wort to fer-
menter. Aerate wort and pitch yeast from
starter.

Ferment beer at 52 °F (11 °C), allowing
temperature to rise to 60 °F (16 °C) when
fermentation is almost finished. Hold for 3
days at this temperature. Separate beer
from yeast and cool to 40 °F (4.4 °C). Allow
to cold condition (lager) for 4-5 weeks.
When you are ready to keg the beer, boil a
little over 1.0 gallon (3.8 L) of water for 15
minutes, cool rapidly and add 3.3 gts.
(3.2 L) to your 5-gallon (19-L) Corny keg.
Transfer beer to keg until it is full. You will be
left with 3.3 gts. (3.2 L) of base beer to
either dilute to 4 gts. (3.7 L) with boiled and
cooled water or to package as “malt liquor.”

Dixie clone
(5 gallons/19 L,
extract with grain)
0G=1.046 FG =1.011
IBU=17 SRM =25 ABV = 4.5%
Dixie is an American Pilsner style beer, with
adjunct levels a bit lower than most of
“Grandpa’s beers.” This extra maltiness
gives a bit more robust flavor to it, and a
slightly darker color. lts yeast flavor leans
more foward the Pilsner style, but uses
American hops so that their characteristic
citrus flavor comes through.

Ingredients

2.5 Ibs. (1.1 kg) light dried malt extract
(such as Briess Golden Light)

3.0 Ib. (1.4 kg) 6-row pale malt

1.0 Ib. (0.45 kg) flaked rice

1.0 Ib. (0.45 kg) flaked corn

3.75 AAU Cascade hop pellets (60 min)
(0.75 o0z./21 g of 5.0% alpha acid)



2.0 AAU Willamette hop pellets (O min)
(0.5 0z./14 g of 4.0% alpha acid)

1% teaspoon Irish moss (last 15 min)
White Labs WLP838 (Southern German
Lager) or Wyeast 2124 (Bohemian

Lager) yeast
0.75 cup (150 g) corn sugar for priming

Step by Step

Steep the crushed grains in 2 gallons (7.6 L)
of water at 150° F (65 °C) for 60 minutes,
stirring often. Rinse with 2 quarts (1.8 L) of
170 °F (77 °C) water. Add half the dried malt
extract and water to make at least 3 gallons
(11 L) and boil wort for 60 minutes, add the
hops and Irish moss per the recipe sched-
ule. For the last 5 minutes of the boil, add
the remaining dried malt extract. Cool wort,
transfer to fermenter and top up to 5.0 gal-
lons (19 L). Pitch your yeast when the beer
has cooled to 68 °F (20 °C), and aerate.
Hold the beer at around 68 °F (20 °C) until
the yeast starts fermenting, and then cool
the beer to 52 °F (11 °C) for the remainder
of the fermentation. About 3 days after hit-
ting your final gravity, raise the temperature
of the beer to about 68 °F (20 °C) for 3 days
for a diacetyl rest. Transfer to secondary
and lager the beer at about 35 °F (2 °C) for
another 3 weeks before bottling or kegging
this beer.

Dixie clone
(5 gallons/19 L, all-grain)
0OG =1.046 FG=1.011
IBU=17 SRM =25 ABV =4.5%

Ingredients

8.0 Ibs. (3.6 kg) 6-row pale malt

1.0 Ib. (0.45 kg) flaked rice

1.0 Ib. (0.45 kg) flaked corn

3.75 AAU Cascade hop pellets (60 min)
(0.75 0z./21 g of 5.0% alpha acid)

2.0 AAU Willamette hop pellets (0 min)
(0.50 0z./14 g of 4.0% alpha acid)

% teaspoon Irish moss (last 15 min)
White Labs WLP838 (Southern German
Lager) or Wyeast 2124 (Bohemian

Lager) yeast

Step by Step

This is a simplified recipe using flaked
adjuncts and a single infusion mash. Mash
at 153 °F (67 °C) for 60 minutes. Mash out
to 167 °F (75 °C) and collect approximately
7 gallons (26 L) of wort. Boil the wort for 30
minutes without hops, and then add your
hops according to the extract recipe sched-
ule above. Fermentation is the same as well.

Choc clone
(5 gallons/19 L,
extrpct with grain)
0OG =1.041 FG=1.009
IBU=9 SBRM=25 ABV=4.1%
This beer has had many different variants.
This clone recipe is close to the current ver-
sion, which is a cloudy, unfiltered wheat/bar-
ley beer with some funky ale flavors, 4.0%
alcohol, lots of fruitiness from a warm fer-
mented Hefeweizen yeast. Choc is bottle
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conditioned, and not filtered prior to bottling,
so it can have large amounts of sedimenta-
tion at the bottom of the bottle. There is also
a bit of lemony flavor to Choc, typical of a
wheat beer.

Ingredients

3.5 Ibs. (1.6 kg) Briess Weizen dried
malt extract

0.50 Ib. (0.23 kg) 2-row pale malt

0.50 Ib. (0.23 kg) white wheat malt

0.50 Ib. (0.23 kg) CaraPils® malt

0.50 Ib. (0.23 kg) torrified wheat

1.3 AAU Cascade hop pellets (60 min)
(0.25 0z./7 g of 5.0% alpha acid)

1.3 AAU Cascade hop pellets (15 min)
(0.25 0z./7 g of 5.0% alpha acid)

1.0 AAU Liberty hop pellets (5 min)
(0.25 0z./7 g of 4.0% alpha acid)

White Labs WLP320 (American
Hefeweizen) yeast

0.75 cups (150 g) corn sugar (for priming)

Step by Step

Steep the crushed grains in 2.8 gts. (2.6 L) of
water at 150 °F (65 °C) for 30 minutes.
Remove grains from the wort and rinse with
2 quarts (1.8 L) of hot water. Add half the
dried malt extract and water to make at least
3 gallons (11 L). Boil wort for 60 minutes,
adding the hops per the recipe schedule.
For the last 5 minutes of the boil, add the
remaining dried malt extract. Cool wort,
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Order all you want.

transfer to fermenter and top up with cold
water to 5.0 gallons (19 L). Pitch your yeast
when the beer has cooled to 68 °F (20 °C),
and aerate. Choc is served cloudy, so don't
worry about racking to a secondary fer-
menter. Bottle with 34 cup of com sugar
about 3 days after you hit your final gravity.
Let it bottle condition for one week. This is
homebrew, proudly serve this beer in a
mason jar after rolling the bottle on the table
to mix the yeast back into suspension!

All-grain option:

This is a single step infusion mash using
4.5 Ibs. (2.0 kg) of pale 2-row malt, 3.5 Ibs.
(1.6 kg) of white wheat malt, 0.5 Ib. (0.22 kg)
of CaraPils® malt and 0.5 Ib. (0.22 kg of tor-
rified wheat. Mash at 154 °F (68 °C). Boil for
90 minutes. Fermentation is the same as in
the extract recipe.

Hamm'’s clone
(5 gallons/19 L,
extract with grain)
OG = 1.040 FG = 1.006
IBU =20 SBM = 3.2 ABV = 4.5%

Hamm'’s is crisp, refreshing and very light in
color and body. It typically has very high car-
bonation levels that cover any sweetness
that might be present although there are
reports of draft Hamm’s having a lower car-
bonation level. Its hop level is around 20
IBUs, with a slightly lemony flavor.

#o Fine Priny

i Fermenters

8 and 15 gal
Pay$9.99

Remember....

Ingredients

3.3 Ibs. (1.5 kg) light malt extract syrup
(such as Coopers)

2.0 Ib. (0.91 kg) 6-row pale malt

1.0 Ib. (0.45 kg) flaked corn

0.75 Ibs. corn sugar (last 5 minutes of boil)

2 AAU Hallertau hop pellets (60 min)
(0.5 0z./14 g of 4.0% alpha acid)

2.25 AAU Tettnanger hop pellets (60 min)
(0.5 0z./14 g of 4.5% alpha acid)

2 AAU Hallertau hop pellets (5 min)
(0.5 0z./14 g of 4,0% alpha acid)

V2 teaspoon Irish moss (last 15 mins)
White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast

1 cup (200 g) corn sugar for priming

Step by Step
Follow the basic instructions for the Olympia
extract clone (on page 38).

Hamm'’s clone
(6 gallons/23 L, all-grain)
OG =1.040 FG =1.006
BU=20 SRM=3.2 ABV =4.5%

Ingredients

7.8 Ibs. (3.5 kg) 6-row pale malt

3.0 Ibs. (1.4 kg) brewers corn grits

2.4 AAU Hallertau hops (60 min)
(0.6 0z./17 g of 4.0% alpha acid)

2.7 AAU Tettnanger hops (60 min)
(0.6 0z./17 g of 4.5% alpha acid)

High Gravity Y
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2.4 AAU Hallertau hops (5 min)
(0.6 0z./17 g of 4.0% alpha acid)

5 teaspoon Irish moss (15 mins)

White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast

Step by Step
Follow the basic instructions for the
Olympia all-grain clone (on page 38).

Rolling Rock clone
(5 gallons/19 L,
extract with grain)

OG = 1.041 FG = 1.006
IBU=21 SRM=2.1 ABV =4.5%
Rolling Rock Extra Pale is the United
States leader in a beer using an “off-fla-
vor” to differentiate itself from all of the
other American Pale lagers. Rolling Rock
has made a name for itself by brewing a
pale lager with a significant amount of
DMS (Dimethyl Sulfide) in its flavor pro-
file. The best way for a homebrewer to
get this fiavor in your beer, is to boil your
beer with the lid of your pot covering as
much of the kettle as possible without

boiling over.

Ingredients
2 |b. 10 oz. (1.2 kg) light dried malt
extract (such as Coopers)
0.50 Ibs. (0.23 kg) rice syrup solids
2.0 Ib. (0.91 kg) 6-row pale malt
1.0 Ib. (0.45 kg) flaked corn
5.6 AAU Willamette hops (60 min)
(0.5 0z./14 g of 5.0% alpha acid)
2.25 AAU Tettnanger hops (60 min)
(0.5 0z./14 g of 4.5% alpha acid)
¥ teaspoon Irish moss (15 min)
White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast
0.75 cup (150 g) corn sugar (for priming)

Step by Step
Follow the basic instructions for the
Olympia extract clone (on page 38).

Rolling Rock clone
(5 gallons/19 L, all-grain)
0OG =1.041 FG =1.006
IBU=21 SRM =21 ABV =4.5%

Ingredients

6.5 Ibs. (3.0 kg) 6-row pale malt

1.0 Ib. (0.45 kg) flaked rice

1.5 |bs. (0.68 kg) flaked corn

5.6 AAU Willamette hops (60 min)
(0.5 0z./14 g of 5.0% alpha acid)

2.25 AAU Tettnanger hops (60 min)
(0.5 0z./14 g of 4.5% alpha acid)

Y2 teaspoon Irish moss (15 min)

White Labs WLP840 (American Lager) or
Wyeast 2035 (American Lager) yeast

Step by Step
Follow the basic instructions for the Dixie
all-grain clone (on page 39). BYo

All clone recipes were developed by
Steve Bader, owner of Bader Beer and
Wine Supply in Vancouver, Washington,
and frequent contributor to Brew Your
Own magazine.
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pork loin — in a Maibock-
flavored brine

42 October 2011 BREW YOUR OWN




Cooking with

Bock

ven though traditionally this beer is served
in May, a Maibock or Helles Bock is one of
those brews that satisfies the palate and
can (and should) be a year around addition
to any kegerator or beer fridge.

This lager style is smooth, free of any
esters or phenols, creating a clean and
unobstructed taste of the malt and hops.

The grain bill for a Maibock consists of

lightly kilned malts. Continental Pilsner malt, Vienna malt, Munich
malt, and sometimes a hint of light caramel malt, construct a rich
mouthfeel, full of honey undertones. Touches of melanocidins com-
bine with a European delicateness that showcases its sophistication
by its design.

Traditional noble hops spice the brew, with Hallertau and
Tettnang being popular choices. A Maibock generally shows a bit
more hop character than other beers in the bock family.

The lager yeast strain enriches the malt complexity further with
good attenuation. Popular choices for fermenting a Maibock include
Wyeast 2206 (Bavarian Lager), Wyeast 2308 (Munich
Lager), White Labs WLP838 (Southern German Lager) and White
Labs WLP920 (Old Bavarian Lager). A high degree of attenuation
enhances the lavish grain properties, making a refined finish, free of
any notes of cloying sweetness, yet still reminding the taster that
beer is in the bock family. To get the proper attenuation and a clean
lager taste, you must pitch an adequate amount of healthy yeast to
your wort. Hold the temperature as constant as possible through

Story and photos by Sean Paxton
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most of primary fermentation, then let
it rise near the end to let the yeast
clean up any residual diacetyl. Then,
lager the beer at near freezing for at
least a month. (For complete instruc-
tions on brewing Maibock or helles
bock, see the “Style Profile” column on
page 19 of this issue.)

This malt impression found in this
style of beer is perfect for a food appli-
cation. Whether it be a sweet pork
chop or roast, a succulent chicken or
fowl or a nutritious filet of Alaskan
Copper River salmon or cold water
halibut, the lager will impart an addi-
tional band of depth and character to
each bite. This German beer can easily
travel across international borders and
would be a brilliant addition to a Thai
dish, balancing out the chili heat and
robust nuances with its honey under-
tones or replacing a Japanese style
saké as a steaming or poaching medium
for fish or seafood. Indian vegetable
curries incorporate a complex array of
spices, the malt base would comple-
ment the onion and garlic foundation
that the cuisine style builds its flavor
profile from.

As the beer is a neutral canvas, the
alcohol present (around 6.3-7.4%
ABY) helps amplify the savory and
sweetness of other food ingredients.
Even in the Germanic cuisine, some-
thing as simple as the beloved spatzle
could be modernized. Try substituting
half of the all purpose flour with a pret-
zel flour (pretzels that have been
pulsed in a food processor until a fine
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powder is created) and using a helles
bock instead of milk. This will trans-
form the noodlish-like dumplings into a
pretzel spatzle. This would pair per-
fectly with a bockwurst simmered in a
Maibock and a few slices of onion,
served with a spicy German biére mus-
tard mixed with a touch of honey and

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

a splash of the lager to make a sauce.
To add to the intrigue of this
unique malt backbone, the delicate hop
flavor reminds the palate that it’s not
just about bitterness but a balance of
bitterness to sweetness, along with
herbs and peppery flavors. The classic
noble hop additions to the boil of a

nds harmoniously with the
ngs of the meat

Hallertauer Mittelfrih and
Hersbrucker call for a larger amount of
hops to be used, increasing the hops
characteristic to the palate due to the
low alpha acids in these varieties. This
gives the style lots of floral, herbal,
peppery, earthy and grassy nuances
which can further enrich a dish or
recipe. When herbs are added to a
cooking creation, the elements of each
herb’s flavor enhance the flavor of the
protein in the dish as opposed to dis-
guising or distorting it. However, herbs
as additions to develop flavor should

be wused in moderation. The
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and/or tarragon in a recipe. Try adding
some freshly chopped herbs to an
appetizer, salad, soup or entrée and
how the pairing of this style could be The best homemade meads from across North America will
g 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!

enforced and create the bridge of bal-
ance in the dish and in the glass. As a

Enter your best in one of the three mead categories:
TRADITIONAL MEAD

homebrewer, think about enhancing
Sponsor: The Brewer’s Apprentice

the hop flavor of this brew with these
herbs, in the brewing process. Try
adding some fresh thyme, bay leaves
and/or marjoram to the whirlpool, pre-
serving the herb’s essential oils to give
a fresh twist to the style and boost the
boundaries of the hop essense.

The recipes starting on the next
page are hearty, bold and flavorful. The
meats and grains infused with the
blond bock style, enhance the natural
sweetness found at both the beer and
the food’s core.
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Malbock Food Recipes

Maibock Beer Brine

(1.0 gallon/3.8 L of bring)

While the brining process might add an
extra day or two to the overall time in
creating a dish, the resulting juicy,
moist, tender and full-flavored protein
will be worth this important step. The
salt and sugar solution infused with
beer works via osmosis; replacing the
natural liquids in meat with the flavors
of the brine, seasoning the meat on the
inside, not just the outside.

Ingredients

32 fluid oz. (950 mL) water

1 cup salt, kosher

¥4 cup honey, wild flower

¥a cup dried malt extract (DME), light

4 each garlic cloves, peeled and
lightly smashed

2 each bay leaves, preferably fresh

1 each onion, yellow, large, peeled
and sliced

Y2 bunch thyme, fresh

48 fluid oz. (1.4 L) ice cubes

48 fluid oz. (1.4 L) Maibock, blond
bock or helles bock style
homebrew, cold

Step by Step

In a large pot, add the water, salt,
honey, DME, garlic, bay leaves, onion
and thyme. Place over high heat and
bring the mixture to a boil. Let the brine
cook for 10 minutes, allowing time for
the sugar and salt to dissolve. Turn off
the heat and add the ice, stirring to
cool the brine mixture. Once cool, add
the cold lager and mix well. The brine is
ready to use when the temperature is
below 40 °F (4.4 °C).

To use the brine, place the protein
(meat) into a large container or sealable
gallon-sized (4-L) bag. Pour enough
brine to cover the protein, sealing the
container and refrigerate. (Important
note: do not reuse a brine.)

How To Use The Brine:

Pork Belly: For a 6-pound (2.7-kg)
piece, cover the pork belly with the
chilled brine. Rotate every 8 hours for
24-36 hours, as this cut of meat is rela-
tively thin.

Pork Shoulder/Butt: Add a bone-in
pork shoulder/butt to a large container
and cover with the brine and let soak
for 36-48 hours. Drain the brine and pat
the pork dry. Place the shoulder/butt in
to a roasting pan a cook at 250 °F

(120 °C) for 8 hours. Let cool for 20-30
minutes, then either slice or pull apart.
Whole Chicken: For a 4-5 pound
(1.8-2.3 kg) chicken, brine for 24-36
hours. Drain off the brine, pat dry and

BREW YOUR OWN

let the chicken air dry for 45 minutes
before cooking. Truss the chicken, then
place it in a sauté or roasting pan and
cook for 45 minutes at 475 °F (250 °C)
or until a meat thermometer reaches
160 °F (70 °C). Remove from the oven.
The carry over heat will finish cooking
the chicken, bringing the internal tem-
perature to 165 °F (74 °C), producing
the juiciest chicken one has ever had.
Cornish Game Hen: Brine for at least
12 hours, but no more than 18 hours.
To roast, drain, pat dry and truss the lit-
tle birds with twine. Place them into a
roasting pan and cook in a pre-heated
425 °F (220 °C) oven for 30-35 min-
utes, until the temperature reaches

160 °F (70 °C) and let rest for 10 min-
utes before serving. Also try deep fry-
ing them in 340 °F (170 °C) cil until an
internal temperature of 160 °F (70 °C) is
reached. (Read up on how to deep fry
chickens, being careful and following all
the safety precautions.)

Salmon Filet: In a roasting pan, add
the salmon (or other fish) filet skin side
down. Cover with the brine mixture and
refrigerate for 4-6 hours. Remove the
fish from the brine, dry well. This fish
can be grilled, roasted or sautéed.

Porchetta with a

Maibock Beer Gravy

(Serves 8-10 guests, with leftovers)
Porchetta is a pork roast, but made
even better. Traditionally a pork loin
roast is wrapped with a pork belly,
sometimes layered with seasonings,
then tied together and roasted until the
belly is crispy and the inside tender and
juicy. This recipe replaces the pork
roast with coarse ground pork sausage,
creating a filling similar to a pork “meat-
loaf.” This is a great dish for a Sunday
supper, and will feed many souls.

Porchetta Ingredients

6 pound (2.7 kg) pork belly,
skin on or off (may be special
ordered from your butcher)

1 recipe Maibock Beer Brine

3 tablespoons olive ail

2 each leeks, white and light green part
only, washed well, sliced
(about 4 cups)

2 each bay leaves, preferably fresh

1 each fennel (sometimes called anise),
stalks removed, cored
and chopped

1 each onion, yellow,
large, peeled and chopped

2 tablespoons thyme, fresh, minced

2 each eggs, jumbo

8 fluid oz. (240 mL) Maibock, helles or
blond bock homebrew

6 each garlic cloves, peeled
2 tablespoons salt, kosher
1 teaspoon black pepper,
freshly cracked
2 slices bread, crust on, lightly stale
1 cup panko or other bread crumbs
3 pound (1.4 kg) pork shoulder,
ground on a coarse die
10 each sage leaves, fresh
1 each roasting pan
butcher/kitchen twine

Maibock Beer Gravy
Ingredients

pan drippings from porchetta

2 shallots, peeled and minced

¥ cup flour, all purpose

12 oz. (355 mL) Maibock or helles bock
1 tsp. thyme leaves, fresh

1 tsp. sage leaves, minced

Step by Step (Porchetta)

Make the Maibock Beer Brine and
place the pork belly in the brine, follow-
ing the brine directions for pork belly.

Remove the pork belly from the
brine and pat it dry. Lay it flat onto a
cutting board, with the fat side down,
meat side up. Let it sit and warm to
room temperature as the filing is being
prepared. In a large sauté pan or Dutch
oven, placed over medium heat, add
the oil and sauté the leeks, bay leaves,
fennel and onions, seasoning lightly
with some kosher salt. After about 5
minutes of cooking, add the thyme and
continue stirring occasionally until the
leeks are wilted, the fennel is lightly
caramelized and the onions are soft
and light golden in color. Remove the
pan from the heat and let cool to room
temperature.

In the pitcher of a blender, add the
eggs, lager beer, garlic, salt, pepper
and blend until the mixture is smooth
and ingredients combined. Next, add
the bread slices to a bowl of a food
processor and pulse several times to
make fresh bread crumbs. Add the
panko or unseasoned bread crumbs to
the fresh bread crumbs and pulse a few
times to mix the two together. Pour the
bread crumb mixture into a bowl and
add the egg/beer mixture, and combine
with a spatula. Let this mixture sit (basi-
cally making a panade or binder that
will hold the ground pork together and
act as a seasoning agent), allowing the
bread crumbs to absorb the beer/egg
mixture, for about 5 minutes. Stir in the
cooled leek/fennel/onion mixture to the
panade. Add the ground pork to the
bowl and mix all the ingredients togeth-
er until evenly distributed. This mixture
will look similar to a meatloaf and could



be used as such.

Take the pork belly and place the
longest size parallel to the work surface.
Lightly season the meat with salt and
pepper, then arrange the sage leaves
across one side of the belly. Add the
pork mixture to the center of the rectan-
gle of meat, forming a log shape. Fold
the farthest edge of the pork belly over
the log of pork mixture, until it touches
the other side of the belly. Using butch-
er's/kitchen twine, tie the roast every 3
inches (8 cm) around the outside of the
pork belly, to hold the “roast” together.
Transfer the porchetta roast to a roasting
pan, pressing any of the pork mixture
that may have tried to escape back into
the roast.

Place the porchetta into a preheat-
ed 325 °F (160 °C) oven for about 3
hours, until the internal temperature
reaches 150 °F (66 °C). Increase the
heat to 425 °F (220 °C) and cook the
roast until the outside turns a wonderful
rich golden hue, while bringing the tem-
perature of the roast to 165 °F (74 °C),
about 20-30 minutes. Remove the
roasting pan from the oven and set on a
heat-proof rack, carefully pouring off any
pan drippings into a liquid measuring
cup. Then cover the roast with
aluminum foil, to rest for 30 minutes
before serving.

Step by Step

(Maibock Beer Gravy)

Take the pan drippings and let sit, allow-
ing the fat to float to the top. Measure
out 5 tablespoons of the fat and add
that to a sauce pan. Place the pan over
medium heat and add the shallots,
cooking for about 2 minutes. Mix in the
flour, using a whisk to make a paste.
Cook the roux for about 4 minutes, turn-
ing the mixture a light golden brown
color. Add the remaining pan drippings,
along with the remaining Maibock and
bring to a boil. Simmer the gravy for
around 8-10 minutes, until it is slightly
thick and the flour taste has cooked out
of it. Season the sauce with thyme, sage
and taste to see if the gravy needs any
salt and pepper. Let the gravy cook for
1-2 minutes, checking the consistency.
If the gravy becomes too thick, add a
touch more beer. Remove from the heat
and place into a gravy boat.

To Serve:

Place the cooked porchetta onto a serv-
ing platter and remove the twine. Carve
the roast into medium thick slices and
serve with the Maibock Beer Gravy over
the top. A good warmed sauerkraut or
sautéed green cabbage would bring out
the inner Bavarian in anyone. ayo
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IMAGINE POPPING OPEN A COOL BOTTLE OF IMPERIAL IPA AND BEING SWEPT AWAY BY A WAVE OF
ERESH, CHOCOLATY HOPS. YES, YOU READ THAT RIGHT, CHOCOLATY HOPS. WELL, OVER AT OREGON
STATE UNIVERSITY, THE AROMA HOP BREEDING PROGRAM IS STUDYING ALL OF THE VARIOUS HOP
TASTES AND SMELLS AND NEW HOPS ARE CONSTANTLY BEING BRED. IF THINGS GO ACCORDING TO
PLAN, THE CRAFT AND HOMEBREWER WILL HAVE A VARIETY OF STRANGE AND UNIQUE HOPS TO
EXPERIMENT WITH IN THE COMING YEARS.

FOR DECADES CRAFT AND HOMEBREWERS SELECTED FROM A WIDE RANGE OF HOPS.
RECOGNIZABLE HOPS, SUCH AS THE EUROPEAN VARIETIES HALLERTAUER AND SAAZ, AND AMERICAN
FAVORITES LIKE CASCADE AND COLUMBUS HAVE LONG BEEN AVAILABLE AND ARE STAPLES IN MANY
BEER RECIPES. HOWEVER, FEW GENUINELY “NEW” HOPS HAVE COME TO MARKET IN DECADES. IN
FACT, MANY OF THE HOP CULTIVARS CREATED OVER THE LAST FEW DECADES WERE INTENDED TO
REPLICATE EXISTING TRADITIONAL HOPS, WITH EXCEPTIONS SUCH AS SIMCOE® AND AMARILLO®.
ALL OF THAT MAY BE ABOUT TO CHANGE, THANKS TO SOME CREATIVE RISK TAKERS OUT IN OREGON.

Indie Hops

In the fall of 2008, two long time friends, Jim Solberg and
Roger Worthington, were discussing the state of hops over a
craft brew at Hopworks Urban Brewing in Portland, Oregon
when an idea hit them — why not start a hops supplier
focused on craft brewers and a program to create new hops
designed for craft brewers? They were not alone, many new
hop companies sprung up after the 2008 hop crisis.

Recalls Solberg, “Industrial brewers were gradually
going away from the aroma hop and more and more inter-
ested in the higher alpha acid varieties.” This shift left craft
brewers with fewer aroma hops to experiment with at a time
when craft brewing was booming. “The industry’s gotten so
big on the craft side of things, it truly needs a hop supply that
is focused toward it” says Solberg.

One decision was easy: it needed to be located in the
Willamette Valley, Oregon. “The Willamette Valley has a
special thing here with respect to a lot of the aroma hop vari-
eties in terms of the quality they can coax out of those hops,
a lot of them were bred right here in Corvallis,” explains
Solberg. This is true of the soil, but also of the culture.
Solberg explains “The Willamette Valley was custom made
for the craft industry. The Willamette Valley has really been
moving much more toward artisan agriculture. The diversity
of crops in the Willamette Valley is incredible. There are
some three hundred crops being grown here.”

Stepping out into the great beyond, Solberg and
Worthington started Indie Hops, named in dedication to
their commitment to being an independent alternative.

Aroma Hop Breeding Program

As for the hop geneticists, there were some right down the
road at Oregon State University. OSU has hosted a US
Department of Agriculture hop breeding program since the

Plant geneticist Dr. Shaun Townsend examines a vine in one of the

1930s, but not one specifically targeted at aroma hops or the
craft brewer.

Both Solberg and Worthington had histories at Oregon
State and knew it would be the right fit.

hop yards at an Oregon State Universitiy research farm in the
Willamette Valley. As hops take at least two years to become fruitful,
growing and screening for plants with desirable attributes is time con-
suming. New varieties must be screened both for brewing attributes
and growing characteristics.
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After a few meetings, Indie Hops
knew that their excitement was shared
by those at OSU. Early in 2010, Indie
Hops donated over a million dollars to
OSU to create the Aroma Hop
Breeding Program. These funds
launched a brand new program, to
develop new hop cultivars, adapted for
Willamette Valley, Oregon growing
conditions, with a focus on essential oil
quantity and quality and all of it target-
ed specifically to the craft brewer.

Indie Hops' excitement was
shared by many people at the universi-
ty, in particular hop geneticist, Dr.
Shaun Townsend — who would head
the program — and Dr. Thomas
Shellhamer, associate professor in food
science and technology.

Townsend is a hop breeding spe-
cialist and professor at OSU, who has
collaborated closely with the US
Department of Agriculture on hop
breeding. “lI've had a blast working
with hops. The unique features of the
plant itself, the specialized equipment

required to produce hops, and working
with the hop and brewing industries
have all made for an interesting experi-
ence,” explains Dr. Townsend.

“I've seen some bizarre things in
the breeding nurseries,” says Dr.
Townsend, including “a hop that smells
like chocolate and a dwarf plant that is
bright yellow. It almost glows.”

Hop Smells
How would you like to spend a few
hours sampling, discussing and describ-
ing various beers, as part of your job?
What is a dream for many, is a reality
for many people involved in the Aroma
Hop Breeding Program. In fact, they
decided early on to invite craft brewers
along for the ride, including evaluating
experimental hop characteristics and in
choosing hop genotypes, and will even-
tually host aroma hop sensory panels
to review the hops.

Early on, a “rub and sniff” process
is used where the aroma of the hop is
used to determine which hops move

install the
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on to the next phase. “Anything that
really smells good, and where the
chemical profile looks really good, we
will do test brews with those and they
can play around with recipes to see if
they really like them,” says Townsend.

“You smell everything, from catty,
you smell piney, you smell floral, you
smell rose, you smell popcorn, you
smell butter, you smell gym socks,
nasty to really pleasant and some are
really intense and some you can hardly
smell. The whole gamut.”

Although the sensory panels have
not started, the sampling has begun.
Earlier this year, they worked with the
pilot brewery at OSU to brew a series
of single hop pale ales in order to show-
case specific aroma hops. Once they
had the beer, they gathered a dozen or
so expert brewers from the Northwest
and conducted a sensory panel. This
began the process of determining what
craft brewers were looking for in hops.
The results were unanimous, the
brewers wanted variety. Solberg

- 4, 000 sqare feet
of fermentation fun!

I

Bethlehem, PA
610-997-0911




p o=

9
=}
"]
E
&
i
3
o
B
3
b =}
3
3
S
i)
©
£
['%

El Dorado® hops ripening on the vine.
Although high in alpha acids (16%),
brewers are interested in its aroma.

Hop breeders are always developing new
varieties and growers are producing some
new hops that will give brewers hungry for
substantial hop character something to
chew on. This year and next year, be on
the lookout for some new inspiration for
hoppy goodness in your kettle.

El Dorado®

Sneaking onto the market is El Dorado®.
The heritage of the hop is a proprietary
secret. Only about 1.5 acres of El Dorado®
was harvested in 2010 by grower Eric
Desmarais of Yakima, Washington.
Brewers Supply Group, which distributes
El Dorado®, is hoping last year's supply of
only 800 pounds will whet the appetites of
the brewers who have tried it.

“Probably the most interesting charac-
teristic is the aroma profile,” says Sean
McGree, manager of Brewer Supply
Group's hop division.

“It has a very pleasant candy-like,
cherry Life Saver flavor to it. It's proven to
be very interesting to the brewers that
we've talked to. They’re clamoring to get
the variety and are very much looking for-
ward to the upcoming harvest.”

According to McGree, the production
this year has been expanded to 25 to 30
acres. Brewers Supply Group has con-
tracted for 30,000 pounds (14,000 kg) of
El Dorado®. However, 80% to 90% has
already been spoken for.

El Dorado® weighs in 16% alpha
acids, but McGree expects that to settle to
14% or 15% in subsequent harvests.

“What we're finding is that most of our
customers are interested in its aroma pro-
file,” says McGree. “They're not really inter-
ested in the alpha acid. They love the oil

profile and the flavor that it's imparting into
their beer.”

Flying Dog has chosen El Dorado® for
their first single-hop beer — an Imperial
IPA. Brewer Matt Brophy was first drawn
to the new hop by the aroma, which he
describes as having a subtle tropical fruit
or dried fruit character.

“It's a little reminiscent of Amarillo®,
but not as assertive in the final beer,” says
Brophy. “The beer that we brewed with it
had a nice balance to it, even though it
was coming in at about 75 IBUs.”

Brophy thinks El Dorado® also would
be well suited for a more traditional
American Pale Ale. “| think it lends itself
more to balance and reasonability than to
extreme and assertive,” he says.

HBC 369

Select Botanicals Group hit a home run
with its Simcoe® hop a few years ago, and
they're hoping a cross of that hop will
make a similar hit. HBC 369 is so new that
it doesn’t have an official name yet. "HBC”
is a company abbreviation that stands for
“Hop Breeding Company.”

“It's complex,” says Jason Perrault,
vice president for research and develop-
ment for Select Botanicals. “It seems every
brewer who brews with it that | talk to has
a little different description for it. On the
one hand, | get a lot of descriptions back
saying it has a strong floral quality to it, but
then | also get real strong soft fruit notes, a
little bit tropical with some blueberry mixed
in. Mango and tangerine have been used
as descriptors as well.”

Even though it hasn't been officially
christened, HBC 369 is already making
appearances in commercial beers.

Vinnie Cilurzo, founder of Russian
River Brewing Company, served a beer
brewed with HBC 369 at the keynote
address of the National Homebrewers
Conference in San Diego this past June.
According to Cilurzo, “Happy Hops” had
apricot, blueberry, peach, and mango
characteristics that he attributed to the
new hop.

It was the floral characteristics of HBC
369 that attracted Jim Koch of Boston
Brewing Company and Sam Calagione of
Dogfish Head Brewing. These brewers
collaborated on a beer named “Savor
Flowers” that featured rose water and a
tincture infusion of flowers.

According to Koch, HBC 369 has
“significant floral elements” and is “intense-
ly fioral and slightly fruity.”

Calagione joked that HBC 369 should
be named “Old People's Home."

It's doubtful that Calagione's sugges-
tion will be the hop's final name. “More
often than not, the name is just picked

internally,” says Perrault. “It's common in
the past to name hops on a regional basis.
For example, Simcoe® is the name of a
portion of the mountain ranges around us
as well as the name of a fort out here. But
then, we'll also take notes from the actual
sensory analysis. Citra, for example. That
one we named based on the fact that we
were getting a real strong citrus and fruity
aroma from it."

HBC 369 has an alpha acid range of
10-12%. Only around 2,000 pounds
(900 kg) of the new hop are expected to
be harvested this year. HBC 369 is being
propagated into nurseries for expansion
next year. Perrault expects significant vol-
umes to be available for crop 2012.

Galaxy

Not to be outdone, Australian hop growers
are weighing in with a fruity hop variety of
their own. Galaxy is grown by Hop
Products Australia (HPA).

Simon Whittock, breeder for HPA,
says Galaxy's mother plant is a failed high
alpha variety that was ordered to be
destroyed in the late 1970s. “The techni-
cian working on the program at the time
felt that there was potential in the plant,
and rather than culling it, he maintained a
small plot without the knowledge of the
plant breeder,” Whittock says. “While that
variety never made it as a commercial
proposition, it has gone on to have signifi-
cant value as a female parent in our hop
breeding program.”

Like El Dorado®, Galaxy is a fairly high
alpha acid hop at 13.5-14.8%. However,
brewers may not chose to use it for bitter-
ing. According to HPA, “When used as a
late addition for flavor or aroma, it con-
tributes a distinctive clean citrus and pas-
sionfruit character, which is more striking
and intense the later the addition.”

Galaxy has been used in a variety of
beers from single-hopped lagers to cask
ales. Carlton United Brewers brews a lager
called “Pure Blonde Naked,” which is said
to have a “fresh fruit-salad aroma and fla-
vor” credited to Galaxy.

Brew With The New

Some brewers are looking for new hops to
contribute a compelling flavor and aroma
component to give their beers a unique
character. Hop breeders are working con-
stantly to produce new varieties with char-
acteristics not found in other strains. If
you're looking for something new in your
brew, check out these new hops.

— James Spencer

Thanks to Karl Vanevenhoven of
Yakima Chief for help with this story.

BYO.COM October 2011

53



recalls the brewers saying loud and
clear, “We want more variety. We
want more newness. We want more
uniqueness. We want more ingredi-
ents to do unique things with.”

“Hop chemistry is exceedingly
complex and there are many things
that we don't understand regarding
this chemistry,” says Dr. Townsend.
Few have studied the intricate series of
elements which come together to cre-
ate the final unique hop aroma. Dozens
of different hop oils interact with each
other to provide the nuances of aroma
and flavor. Add to that other influential
factors, such as soil, conditioning and
weather, and honing in on one particu-
lar flavor is quite complex.” Although
the program is focused on oils now, it
hopes to eventually expand its focus to
include the other chemical compounds
that contribute t6 hop aroma and fla-
vor. They are confident that by inviting
craft brewers along for the journey, the
program will have the thoughts and
ideas from the end user in mind as they
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experiment. “We want to engage the
people that will use this and have them
help decide what goes forward,”
explains Dr. Townsend. After the char-
acteristics have been identified, Dr.
Townsend will set about the arduous
task of breeding male and female hops
to maximize these characteristics.

“The first thing is the smell. The
second thing is a collaboration with
Tom Shellhammer, the OSU food sci-
entist that works with aroma and beer
flavor,” says Dr. Townsend. One thou-
sand plants are currently being grown.
From one specialized nursery, Dr.
Townsend plans on harvesting around
150 hops for smell tests, and over time
the program will evaluate between 200
and 300 plants a year. They will then
send the hop samples in for lab work to
correlate the chemical compounds in
the hop with the smells.

Hop Sex
So how exactly does one “mate” hops?
It takes a lot more than a beautiful sun-

set. “We collect pollen from a selected
male plant,” explains Dr. Townsend,
“Just before a selected female plant is
ready for pollination, we choose a
sidearm (i.e. branch with flowers), clip
the leaves off of that sidearm, and
place a paper bag over that sidearm
and staple it around the main stem.
When the flowers are receptive, pollen
is introduced into the bag, it's sealed,
and shaken so that the introduction
pollen distributes. Approximately 50-
55 days after pollination, we collect the
bags with seed, dry it all down, and
then hand thresh and clean the seed.”

A hop plant is either male or
female. For now, the only way to find
out whether a plant is male or female is
to let it grow and see if it produces
cones. However, cutting edge technol-
ogy may have identified a molecular
marker which identifies the sex of the
hop. Such advancement could dramat-
ically speed the process.

So far, Dr. Townsend has created
15 populations by crossing selected
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male and female parents, chosen for
their desirable characteristics and col-
lected thousands of seeds for planting.
“It’s just like people. It's really funny,
except we get to throw away the bad
kids,” jokes Solberg.

“There are lots and lots of things
to look at. In the end, out of the initial
4,000 seedlings | started with, maybe
two or three will end up being a vari-
ety. It's a numbers game,” says Dr.
Townsend of this stage.

All of this talk of genetic manipula-
tion and mutations had Frankenstein
on my mind, so | asked Dr. Townsend
what strange creations he has contem-
plated. With a huge grin he said,
“Carnivorous plants. Then the hops
could just eat the aphids.”

The Farm

At the end of a winding gravel road in
a remote part of the Willamette Valley,
Oregon State University maintains a
beautiful farm. Seventeen acres of the
facility are used for breeding hops.
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Each section of the farm is distinct,
from rows and rows of lush fifteen foot
tall plants to the young plants that have
just broken the surface.

“It’s about a six-year process for
the initial selections. It takes two years
in the field to let the plants mature
before we can collect much data.”

The most fascinating section is
where the survival-of-the-fittest is tak-
ing place. In this yard, the hops are
subjected to harsh conditions, from
downy mildew, powder mildew, aphids
and other pests, and then studied to
see which ones can survive. “lt is a
battle of the fittest . . . based on data
and observations that we make over
time,” explains Dr. Townsend. “It helps
us find the winners.”

The Future

As a homebrewer himself, Solberg is
thrilled about the future and has a front
row seat to all of this experimentation.
“Obviously homebrewing is a very dif-
ferent thing than commercial brewing,

but at the same time, at the end of the
day, it is the same thing,” laughs
Solberg. “The passion is the same.”
Sitting across the table from him at
Migration Brewing in Portland,
Oregon, his eyes sparkle. “| love seeing
the creativity . . . you see what home-
brewers do to try to come up with to
get more flavor out of their hops and
you see the systems that small brewers
are putting together. | love this crazy
effort to keep trying new things.”

The next few years could be some
of the most exciting years in craft and
home beer brewing, offering everyone
amazing new hop flavors to experi-
ment with. Just think, in 2020 we
could be toasting with hoppy beers,
the likes of which we now currently
can't even imagine.

Hop breeding is, as Solberg
describes, “The relentless pursuit of
that awesome beer experience.” &0
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Controlling Oxidation

Preserve the life of your homebrews

ost homebrewers will, at
at some point, have a beer
that tasted great when

first kegged or bottled, but wasn't so
great when tried again a month or so
later. Hop flavor and aroma may have
disappeared entirely, or the hop flavors
may have become harsh and unpleas-
ant. The beer could also taste of noth-
ing more than wet cardboard.

Regardless of which of these sce-
narios occurs, we are talking about a
great disappointment, perhaps an even
worse disappointment than brewing a
beer that did not turn out as well as
you had hoped: oxidation.

There are several things that can
spoil a beer in storage, for example,
exposure to ultra-violet radiation pro-
ducing “skunky” flavors. Then there’s
bacterial growth, which can result in a
wide variety of unwanted flavors. But
a variety of flavor changes occur dur-
ing aging, some of which may be bene-
ficial (depending upon the beer style),
such as an intensification of caramel,
toffee and wine-like flavors. Other
effects are not desirable, such as a
decrease in bitterness, development of
that cardboard flavor, an increase in
“catty” aroma, decrease in fruity (aka:
estery) flavors, and a loss of freshness
in general. Not all of these undesirable
effects are fully understood, but many
of them can be traced back to the
effects of oxygen.

Oxygen may be the breath of life
to humans, but when it is present in
the bottle or keg it is the kiss of death
to beer. No matter how cleanly you
brewed your beer, when there is oxy-
gen in the final container, its flavor can
only go downhill. Just how quickly this
can happen, and whether it involves
the development of unpleasant flavors
or simply loss of flavor and aromas,
depends upon the type of beer, as well
as when the oxygen first got to it.

How and when does
oxygen affect your beer?
As you can imagine oxidation is of

great concern to large commercial
brewers. A great deal of research has
been done on oxygen’s effects, most
notably on the effect of trans-2-none-
nal, an aldehyde which has been
shown to be the cause of the so-called
cardboard flavor.

Although oxygen in itself isn't a
particularly reactive molecule, it can
be made to produce various peroxy
compounds and even free radicals,
especially in the presence of ferrous
(Fe**) or cuprous (Cut) ions. These
are known as “reactive oxygen
species” and can oxidize various beer
components, such as lipids, to produce
aldehydes such as acetaldehyde. For
example, linoleic acid is oxidized to tri-
hydroxyoctadecanoic acids, which are
then converted into trans-2-nonenal.
Such reactions are not necessarily
fast, as they may go through two or
more stages to reach the offending
molecule, which is why oxidative
degradation generally only occurs
gradually during storage, depending
upon when the oxygen was picked up.

So when is oxygen picked up in
the brewing and packaging process?
The short answer is at every stage.
Therefore brewers like to talk in terms
of “hot-side aeration” and “cold-side
aeration.” The “hot side” includes oxy-
gen pick up during mashing, wort
transfer (run-off), boiling and
whirlpooling. The “cold side” occurs
mainly post-fermentation, when the
beer is transferred from one vessel to
another, during filtration — and, most
crucially, at packaging.

Aha! You respond, why do we
bother with controlling oxygen pick-up
on the hot side, and then deliberately
oxygenate the wort at the fermenta-
tion stage? | think the answer to that
runs along the lines that hot-side aera-
tion is irreversible. In other words,
oxygen pick-up when the wort is at
80 °F (27 °C) or more will result in the
formation of staling compounds (or
their precursors) relatively quickly,
since most chemical reactions increase

techniques
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in rate with increasing temperature. This means that the
nasties are there before you get to fermentation, where
they will stay right through to the finished beer. But when
you oxygenate the wort as you pitch the yeast, the oxygen
serves a different purpose, because it is there as a vital
nutrient to the yeast in its early growth stages. Once fer-
mentation gets well and truly underway, the huge volume
of COy produced is going to scrub out virtually all the oxy-
gen that the yeast has not used.

Quantifying the effect of oxygen pick-up at any particu-
lar stage relative to that of another stage is difficult, and as
| have said earlier depends upon the style of beer, how long
you want to store it and how carefully you have handled
the beer during brewing. There's only one foolproof way in
which you can really test for degradative oxygen pick-up,
and that is by tasting the beer after storage, by which time
it'’s too late to do anything about it! Commercial brewers
both large and small take the view that they should do their
best to control this problem at every stage of the brewing
process. As a result they have a pretty good handle on beer
staling, and you are likely to get only a quality bottle or can
of your favorite brew from a liquor store these days.

Of course you can buy (and probably have bought) a
bottle that is well past its best, but if so that is more likely
the result of abuse during storage. This occurs most often
with beers that have simply spent too much time in packag-

BREW YOUR OWN
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ing after brewing before it was sold, which of course is very
common with imports. Remember what | said earlier - once
it has been shipped out of the home or commercial brew-
ery, the beer is going downhill.

How do we control oxidation?

We should always be prepared to learn from the profes-
sionals, so we too have to look at limiting oxygen take-up in
our brewing procedures. Even commercial brewers can't
eliminate oxygen entirely, but they do get it down to much
lower levels than we are likely to achieve at home. Just
remember, though, that the less oxygen you have in your
beer, the better it will keep.

The first step is to check your water supply to make
sure that it has low copper and iron levels (below about |
ppm). You should be okay with public supplies of drinking
water, as utilities have to conform to EPA standards of |
ppm and 0.03 ppm respectively. If you're not sure about
your water, ask your utility — they're usually very helpful in
explaining water analyses to inquirers. Well water may be a
different proposition in terms of these metals, so spend a
little bit of cash and have it analyzed, then change your
source if it is not suitable, at least for brewing purposes.

Perhaps more of a potential problem is pick-up of cop-
per and iron ions during processing. Ferment your beer in
only plastic, glass or stainless steel. Stick to stainless for all
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heating applications. | know copper vessels were used in
brewing for countless centuries, but that was because cop-
per was available and readily formable, and because brew-
ers knew nothing about oxygen pick-up. Modern brewers
may still boil in a “copper,” but would not dream of making
it from anything else but stainless!

The best thing you can do to prevent hot-side aeration
are the simple steps of minimizing stirring during mashing
and avoiding splashing during wort run-off and transfer to
the kettle. If you are using a pump, make sure it is a type
that will not leak and admit air - the magnetic impeller
types that are widely available from homebrewing suppliers
are fine. | realize that it is not easy to avoid splashing if you
have to transfer a hot liquid from one vessel to another. For
example, extract brewers with limited capacity often per-
form a partial-volume boil and add the wort to cold water
to reach final volume. Use a plastic vessel (not glass!), and
pour the wort carefully and slowly into the water, prefer-
ably down the side of the vessel. Stir gently at first until the
liquid is at an even temperature, then pitch the yeast and
stir vigorously, or oxygenate. If you are using a glass fer-
menter, siphon the pitched wort into it with as much
splashing as you like — this is the one point where that
is okay!

When it comes to cold-side aeration, much of the same
basic advice applies — avoid splashing the wort or beer as

much as possible, check all the seals on things like in-line
wort chillers, and if using a pump make sure it is of a type
as described earlier. Racking must be done carefully. Make
sure the exit end of the siphon is on the bottom of the
receiving vessel and stays below the surface of the beer
throughout the operation. And if the beer is to sit in a sec-
ondary fermenter, make sure that it is tightly sealed. A sec-
ondary fermenter is definitely a danger area as the beer will
lose CO3 after a while, making it possible for air to get in
through the lock (or through a poor-fitting cork) and do
some damage. In fact, a stainless soda keg is ideal for
secondary fermentation, as you can purge it with CO5
before racking and then purge the head space with the gas
when the keg is full. Follow similar precautions if you filter
the beer.

This brings us to the final stage: kegging and bottling,
both areas where significant oxygen pick-up can occur, par-
ticularly if the beer is racked into a bottle or keg that is full
of air. As explained above, this should not be necessary
with a keg, as it can be purged with CO; first, and the beer
siphoned in without splashing. | like to seal the keg then
purge the head space three times with the gas.

Bottling is probably the most dangerous area for oxygen
ingress, since it entails a large number of separate fills.
Simple careful siphoning and capping (leaving a %-to l-inch
head space) is going to leave air in the headspace. Sure,
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you'll have yeast present in the bottle, and since our friend-
ly fungus has reducing properties it will use up oxygen as it
ferments and conditions the beer. But it probably won't use
up all of the oxygen, and also you want as little yeast as
possible present. This is because once the yeast has fer-
mented out the priming sugar, it will die and autolyse, or
break up and feed on its own nutrients, which can cause a
variety of problems with beer storage stability.

The better option with bottling is to use a counter-
pressure filler, which you can either make (see BYO's 25
Great Homebrew Projects special issue) or buy. | find these
very useful, as the one | use allows COj purging of the bot-
tle, permits fobbing of the beer (that is, allows the beer to
rise right to the top and just flow over a little), but leaves an
appropriate head space when the filler lance is removed.
You can also purge the headspace with the gas before the
bottle is capped. This means that you can also bottle beers
with virtually no yeast present, without needing to filter it,
but you must have stored the beer in a keg and chilled it
under CO; before bottling. That will require a keg-and-gas
delivery system.

Bottle caps can be a source of oxygen contamination,
particularly if they are carelessly applied. Oxygen scaveng-
ing caps are available with a chemical in the lining that is
supposed to eat up oxygen. | can’t find what the chemical is
that is used, and | don't know that the caps actually work in
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this way; however, they do seem to provide a tighter fit
than most regular crown caps, which is enough of an
advantage to warrant paying for their higher cost (about
twice that of regular closures).

And of course, there’s the question of storage tempera-
ture. Most experienced brewers will tell you to keep your
beer chilled, and | would generally agree with that advice.
However, an article on storage conditions in the March-
April 2011 issue of BYO suggests that “cellar” temperature
may also be suitable, and that even short spells at room
temperature may do little damage to the beer. Cellar tem-
perature is around 55 °F (13 °C).

And in conclusion

An obvious approach would be to use antioxidants, and
potassium metabisulfite as well as ascorbic acid have at
times been used by commercial brewers. However, they
both have side effects that can cause other unpleasant fla-
vors during long storage of beer, and | do not recommend
their use. Follow my earlier recommendations, and you
should have little problem with keeping your beer. And
remember, there is always the option of avoiding potential
trouble by drinking it quickly! @
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Colloidal Stabilization

Controlling beer haze

eer is a complex beverage

that continues to change

even after the brewing
process has been completed.
Hundreds of different compounds
exist within a beer and these com-
pounds can interact at a molecular
level if the conditions in the beer allow
it. Chill haze formation in a beer is an
example of this type of interaction.

If a beer is susceptible to chill-haze
formation, it is said to exhibit “col-
loidal instability.” A colloid is a disper-
sion of solid particles having effective
physical dimensions of between |-
1000 nanometers (nm) within a liquid
phase. Colloidal instability means that
there is a tendency for several sub-
stances to form a colloidal suspension
within the beer when conditions are
favorable. Colloidal instability in beer
is primarily caused by the interaction
of proteins and polyphenols.

A beer that has the ability to resist
the formation of colloidal suspensions
that cause turbidity or haziness within
the beer is said to exhibit colloidal sta-
bility. To understand how to make a
beer that exhibits colloidal stability, it
is necessary to understand how beer
changes as it ages, and how to best
control the interaction between pro-
teins and polyphenols. There are three
important changes in beer that occur
due to interaction between proteins
and polyphenols:

* Haze formation due to precipitation
of a colloidal complex of proteins
and polyphenols

*Increases in harshness or unpleasant
aftertaste in beer

+Darkening color, particularly
following oxidation

Haze — whether chill-haze or
permanent haze — is the result of the
formation of an insoluble colloid-com-
plex from soluble proteins and tannins
(polyphenols) formed during the
brewing or fermentation process. This
colloidal complex is relatively soluble

at room temperature, but is much less
soluble at the cooler temperatures at
which beer is typically served. The
tendency to form chill haze increases
as beer ages and begins to oxidize.
Oxidation of some polyphenols, espe-
cially flavanoids, creates polymerized
products that are active precursors in
haze formation. The presence of these
compounds within beer can lead to
permanent haze formation. Figure |
(on page 62) illustrates this process.

To avoid colloidal haze in beer, the
brewer must properly select the
brewing ingredients, properly control
the brewing process, and properly
store the finished beer. Specifically, a
brewer must:

*Control the protein content of
the beer

+Control the polyphenol content of
the beer

*Control the physical conditions
during brewing, packaging and
storage

Controlling the protein
content of the beer
Proteins in beer are derived from the
barley malt and from adjuncts such as
wheat. Protein is broken down during
malting and mashing to produce haze
precursors. The haze-active proteins
found in beer are largely derived from
barley and consist of hordeins (pro-
lamines) that have a strong attraction
to polyphenols. These same proteins
are also the source of the amino acids
necessary for yeast growth, and some
of these hydrophobic proteins provide
stability to beer foam and enhance the
texture and mouthfeel of beer. The
brewer must reduce protein content
to improve the colloidal stability of the
beer while retaining enough of the
right kinds of protein to ensure that
desirable organoleptic characteristics
are retained in the finished beer.
Ways of reducing the protein con-
tent of a beer include selecting malts
that have low nitrogen content (1.6—

advanced brewing
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Figure 1: Permanent Haze Formation
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advanced brewing

1.8% nitrogen), using adjuncts that
have low nitrogen content and using
under-modified malts. This reduces
the amount of protein extracted, but
this must be balanced by proper prote-
olysis during the mashing process.
Ensuring that the wort boil is
strong so that hot-break formation is
maximized reduces the protein con-
tent in beer. Likewise, ensuring that
the post-boil cooling of wort occurs
rapidly in order to maximize cold-
break formation reduces the level of
proteins. Proteins from the hot and
cold break are left behind when the
wort is moved to the fermenter.
Using kettle finings such as Irish
moss to maximize the formation of

( / ot and cold break will also help

3 hot and cold break will also hel

Permanent reduce protein levels. Table | (on page
Haze 63) summarizes the actions of several

common fining agents.

Controlling the polyphenol
content of the beer
Polyphenol concentrations typically

AWESOME INVENTORY
GIFT REGISTRY

Home to all your
fermentation needs!

SHOP ONLINE AT:

www.SARATOGAZ.com

Tel: 518-580-9785 | Saratoga Springs, NY
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Table 1: Properties and Dose Rates of Common Fining Agents

Substance

Mechanism of Action

Typical Dose Rate

Papian (enzyme)

Modifies protein molecules
to inhibit reaction
with polyphenols

2 -6 g/hl

Tannic Acid (tannin)

Addition of tannin
(a polyphenal) forces chill
haze reaction to completion.
Colloid can then be filtered out.

5-8 g/hl typical

PVPP Adsorbs Polyphenols 2 tsp/5-gal batch or
(polyvinylpolypyrrolidone 7.5 —25g/hl typical (up to 50 g/hl)

or polyclar)
Bentonite Absorbs/Coagulates Proteins 6-20 g/5-gal

Silica Gel Absorbs/Coagulates Proteins 45-360 g/hl (6 — 10g/5-gal)

Gelatin Adsorbs proteins and acts Y2 - 1 teaspoon/5-gal

as a yeast flocculant aid (target 60-90 mg/liter*)

Isinglass Adsorbs proteins and acts ¥ - 1 teaspoon/5-gal

as a yeast flocculant aid

(target 15-60 mg/liter”)

Irish Moss (seaweed) Absorbs/Coagulates Proteins % - 1 teaspoon/5-gal (1-2.5 g/5-gal)

Whirlfloc Absorbs/Coagulates Proteins 1 tablet/5-gal (20-60 mg/liter*)

* Note 1 mg/liter = 1 ppm by weight

asd~ American Brewers Guild
Alumni Spotlight

BREWING SCHOOL
“I started homebrewing while in college,

graduated with a degree in Chemistry
from the University of Georgia and
wanted to pursue brewing
professionally. [ graduated with the
January 2010 class at American.
Brewers Guild, completed a 5 week
apprenticeship with Terrapin Beer Co.
in Athens, Georgia and was offered a
job brewing immediately after my
‘apprenticeship. Now I'm living the

dream as a brewer for Terrapin,

one of the most successful

microbreweries of the southeast.”

— Wes Gauthier
TRAINING THE BREWERS OF TOMORROW TODAY!
Classes are full through 2013!

2014 class dates will be posted on the website as soon as they are available.

Intensive Brewing Science & Engineering (IBS&E, 23 weeks)
FULL

Craftbrewers Appren;iﬁ:ﬁhip (CBA, 28 weeks)

Call us or email for more information (800) 636-1331
www.abgbrew.com - email: info@abghrew.com

BREWERS!

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

W\é // From our renowned

William’s Brewing

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

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
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range from 50-150 mg/liter (ppm) in lager beers.
Polyphenols in beer originate in the hops or in the husks of
the malt that is used to make the beer. The polyphenols
that are derived from hops are usually extensively polymer-
ized and tend to precipitate out with the hot and cold
break. These polyphenols generally do not impact the col-
loidal stability of beer.

Malt-derived polyphenols are extracted during mashing
and wort separation. Most of the malt-derived polyphenols
are extracted near the end of the runoff. These polyphenols
tend to be ones that negatively impact the colloidal stability
of beer, Ways of reducing the polyphenol content in beer
include stopping runoff before the density of the runnings
drop to | °Plato (SG 1.004) or less, keeping sparge water at
a pH of less than 7 and using a higher ratio of adjunct to
malted barley (recipe permitting).

Controlling the physical conditions

during brewing and storage

By paying careful attention to the important variables dur-
ing the brewing process, a brewer can reduce the level of
the protein and polyphenols in the finished beer. Minimizing
the amount of proteins and polyphenols in the finished beer
is the preventative way of improving colloidal stability. If the
precursors to chill haze are minimized, the potential for
haze is likewise minimized.
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Other ways of improving the colloidal stability of beer
include cold (-2 °C/28 °F) filtration and storage. Cold
encourages the formation of chill haze that can be removed
by filtration or flocculation. Adding stabilization or floccula-
tion aids such as PVPP or silica gel to the finished beer
immediately prior to packaging also helps. PVPP will bind to
polyphenols and silica gel will interact with proteins.
Minimizing beer contact with oxygen during packaging and
storage also reduces haze. Haze formation can occur as a
result of oxidation of polyphenols, so reducing contact with
oxygen will reduce the rate of haze formation and increase
colloidal stability. Finally, haze is reduced by ensuring that
the finished beer’s pH is greater than 4.2. Protein interac-
tion with polyphenol is dependent on electrostatic attrac-
tions between the two compounds. This interaction is
reduced when beer pH is greater than 4.2.

Colloidal conclusion

Beer continues to change after the brewing process and
may exhibit some degree of colloidal instability if conditions
are right. A brewer can improve the colloidal stability and
shelf-life of a beer by paying careful attention to the impor-
tant brewing variables and by controlling the physical con-
ditions of the beer during conditioning and storage. &vo

Chris Bible is BYQO's “Advanced Brewing" columnist.

THE GRAPE AND GRANARY

YOUR HOMETOWN BREW SHOP
ON THE WEB

EEATURING
EXTENSIVE SELECTION
FAST SHIPPING/ EXPERT ADVICE

WE CATER TO NEW BREWERS!

Visit our online store or call to request
a catalog. You'll be glad you did!

800-695-9870
WWW.THEGRAPE.NET

AKRON OHIO USA




Brews to Go

Build a hardwood beer box

omebrewers are always

looking for ways to improve

their craft and enhance
their homebrews - both in the beer
and in their hand. Many people like to
create new equipment and recipes.
Others use their artistic skills to create
custom logos and bottle labels to
enhance the presentation of their
beers. Me, | like to work with wood,
5o after creating my own logo and
labels | decided to create unique boxes
to carry six packs of 12-ounce bottles
of my own brews. | have found that
the boxes are not only handy for
transferring beer from place to place,
they are also a great way to giftwrap a
six-pack of homebrews.

Woodworking has been a hobby

of mine for several years, so | decided
right from the start that the box must
be made of wood. |'ve experimented
with several different designs and box
joinery styles. |'ve used oak, cherry,
walnut or elm for the sides, but the
wood species is really up to the indi-
vidual builder. |'ve built these boxes
using dovetail joints, box joints or rab-
bet joints, but for this story | went
with rabbet joints as it makes con-
struction fairly simple. (A rabbet, also
known as rebate, is a recess or groove
cut into the edge of a piece of
machineable material). Cutting dove-
tail or box joints, for example, is more
difficult. The sides of my boxes are

either %-inch or /-inch thick. The
boxes with thicker sides are heavier,
but look better than boxes with thin-
ner sides in my opinion. | use /-inch
thick plywood for the box bottoms
and bottle dividers.

In addition to the structural design
| settled on, | also wanted my boxes
to have an old-time nautical look, so |
chose manila rope for handles. My
original design had rope ends tied to
inexpensive cabinet drawer pulls
attached to the box ends using half
hitch knots, but the half hitch knots in
#-inch rope ended up being bulky, so
I've since switched the design to
include eye splice knots. The eye
splice knots are wrapped with leather
shoelaces to tighten the knots and
give the box a better look. I've also
swapped out the inexpensive cabinet
pulls in favor of 4)-inch (l1-cm) black
plastic boat dock cleats to further
enhance the nautical look.

The following instructions include
details on how to build my 6-pack
beer box with %-inch sides using rab-
bet joints. If you enjoy working with
wood, this is a fun project to show off
your homebrews at your next family
gathering or homebrew meeting. And
if you aren’t familiar with woodwork-
ing, this shouldn't be too much of a
challenge with a little guidance from a
friend with some woodworking expe-
rience (and hopefully some tools, too!)

Parts and Supplies List

1

i 1-inch x 8-inch x 3-foot (~ 2.5 x

i 20 cm x 91 cm) hardwood

i J-inch x 12-inch x 18-inch (~ 0.125
| x 31 x 46 cm) plywood

i 51t (1.5 m) of %-inch or %-inch
| manila rope

i (2) 72-inch (183-cm) leather

: shoelaces

i (2) 4 %-inch (11-cm) plastic dock
i cleats

i electrical tape

i masking tape

(4) 1%-inch black drywall screws
wood glue

danish oil (or other finish)
furniture wax

sandpaper

Tools:

table saw

band clamp(s)
measuring tape
scissors

phillips screwdriver

e s e it - i S A - O 0 .

projects

by Ron Hodgen

£ £ Woodworking

has been a hobby
of mine for several
years, so | decided
right from the start
that the box must
be made of wood.} )

Homebrews displayed in a homemade six-pack box
like this make great gifts for your beer-loving friends.
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1. CUTTING THE BOX PANELS

First, rip the side/end material to a width of 6% inches
(16.5 cm). Then crosscut two end pieces at 5% inches
(15 em) long and two sides at 9% inches (23 cm). Then
cut rabbet joints in the ends of the side panels with a
router or table saw. The rabbet joint should be %-inch (I
cm) deep by %-inch (1.9 cm) wide.

Cut a slot in the inside faces of the side and end
pieces to hold the plywood bottom for the box. | make
the groove /i-inch (0.64 cm) deep and J-inch (0.64 cm)
above the bottoms of the side and end pieces. If neces-
sary, make another pass with the table saw to remove
just enough material to allow a semi-snug fit for the bot-
tom. Then cut the %-inch (0.32 cm) thick bottom ply-
wood piece to 5%-inch x 8%-inch (14.3 x 21 cm).
Thoroughly sand the inside faces of the end and sides.

2. BOX ASSEMBLY

Woodworkers' glue holds the box together. First, apply
masking tape to the inside of the end and side panels
along the inside side/end joint lines. The tape should not
extend below the top of the bottom groove.

Slip the bottom plywood into the groove and dry fit
the entire box together to see if everything fits ok. Trim
the bottom if needed to get a tight dry fit. Make sure
that the masking tape is properly placed. The tape pieces
should meet at the inside corners, but not be pinched by
the bottom or sides. Apply a thin layer of glue on the
ends of the end pieces and on the rabbet joints of the
side panels. | do not glue the bottom. Assemble the
sides, ends and bottom, making sure that the assembly is
square, then clamp the assembled box. Carefully remove
the masking tape to remove any glue squeezed out dur-
ing clamping. Wet and remove any glue that may be left
on the inside of the box. Let dry overnight.

3. FINISHING THE BOX
Thoroughly sand the outside of the box making sure that
the corner end grain is smooth and flush with the ends.
Also make sure that all glue remnants are sanded off. A
fine crack may remain along the outside of each rabbet
joint. | minimize these cracks by sanding a glue/sawdust
mixture into the crack, sanding smooth until the cracks
are filled and glue is gone. This practice will produce a
more attractive joint. The box may initially be wobbly
sitting on a flat table surface. Simply put a large sheet of
sandpaper on the surface and move the box back and
forth over the sandpaper until the box sits flush on the
table. The top of the box can be sanded in the same
manner. | do not sand the plywood bottom.

| normally apply Danish oil and wax to my oak, cher-
ry, walnut and elm boxes, but almost any type of finish
will do. I do not apply oil to the plywood bottom. Wait a
few days and then apply a furniture wax to all surfaces.



4. BOTTLE DIVIDERS

| make bottle dividers out of %inch (0.32 cm) plywood.
Cut one piece to 4%-inch x 7%-inch (11.4 x 19.4 cm). Cut
two more pieces at 4%-inch x 5%-inch (11.4 x 13 cm) each.
Cut two slits half way through the width of the longer
piece at 2)-inch (16.4 cm) from each end. Cut one slit half
way through the width of the smaller pieces at the middle
of the pieces. The slits need to be slightly wider than
#%-inch (0.32 cm). Piece together as shown to the right by
aligning the slits in the long piece with the slits in the short
pieces. Install in the box for a test fit. Trim dividers as
needed, and apply furniture wax.

5. THE HANDLE

The handle is manila rope, 4%-inch (11.4 cm) plas-
tic boat dock cleats and leather shoelaces (72
inches/183 cm long). Start with a 5-foot (~1.5 m)
piece of %-inch (1.6 em) or %-inch (1.9 cm) diame-
ter manila rope. Unravel 6 inches (15 cm) from
one end and wrap electrical tape around the ends
of each of the three rope strands. Wrap tape !
around the rope at 6 inches (15 cm) from the end t
to prevent further unraveling. Create an eye
splice knot making sure that the inside of the eye
is 2 inches (5 cm) wide (go to www.animated-
knots.com/splice/index.php for more detailed
instructions). | do two tucks for each of the
strands, then | cut off the excess strands and
wrap the splice with electrical tape. Rough fit the
rope assembly to the box to determine where to
begin building the eye splice knot for the opposite
side. (My rope handles are 27 inches (69 cm) long
from outside to outside of the eye splices after
both eye splices are tied.) Tie the second eye
splice, cut off excess rope strands, and wrap the
eye splice with a band of electrical tape.

6. FINISHING TOUCHES

Wrap shoelaces over electrical taped portions of the
rope as shown above. The shoelaces are both decora-
tive and helpful in stabilizing the eye splice knots.

Slip the plastic boat dock cleats through the rope
“eyes” and attach to each end of the beer box. | tend
to attach mine about 2 inches (5 cm) from the top —
using the l%-inch black drywall screws.

Finally, when you have everything put together,
load the beer box with six of your favorite home-
brews and enjoy — or load it with beers to bring to
give away! &0

Ron Hodgen is a homebrewer and woodworker
from Morris, lllinois. This is his first article for Brew
Your Own.
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APPAREL

BEER GEEK TEES

Get 10% off with

Coupon: BYOMAG

Wholesale pricing for resellers.
BrewerShirts.com

BEERSHIRTZ -
FREE SHIPPING!
www.beershirtz.com

CUSTOM BREWERY APPAREL
Award winning screen printing.
T-shirts, sweatshirts, workshirts,
hats & more. TheHopMan.com

GET YOUR BYO GEAR!

BYO logo shirts, sweats, hats

& lots more,
www.cafepress.com/brewyourown

BAR SUPPLIES
BUILDING A BAR?

Call the Kegman. Pro Equipment,
Wholesale Pricing.

973-512-2028

www.kegman.net

BREWING
EQUIPMENT

#1 BREWING SYSTEM

All stainless steel, American-made,
TIG welded.

Visit us at synergybrew.com

1-3 BARREL BREWING
SYSTEMS

Affordable, High Quality,
Custom Built Brewing Systems.
www.psychobrewLLC.com

BARGAINFITTINGS.COM

High quality weldless, stainless steel
kits to convert your kegs,

kettles and coolers.

Be Kind...Air Kills Beer®
www.MrFizz.com
CO; PicnicTap Rocks!

BEER WORT CHILLERS
High efficiency plate

heat exchangers. Great prices.
www.dudadiesel.com
256-417-4337

BREW SMARTER with
STIRSTARTER Yeast
Stir Plates. $42 Includes
Shipping and Stir Bar.
www.stirstarters.com

BrewHardware.com
Specializing in brewing
measurement gadgets: Sight Glasses,
Thermometers, Refractometers and
More!

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

SUPPLYING CORNY KEGS,
Taps Systems & Parts, Refrigerator
Conversion Kits, Keggles and
Weldless Fittings.
www.KeggleBrewing.com

TEMPERATURE CONTROL
MATTERS BCS-462 programmable
controller. Web based user interface,
data logging, timers.
www.embeddedcontrolconcepts.com

TESCO PUMPS

March Homebrew Pumps
& Parts Since 1977.
www.tescopumps.com
Email: tescoincnc@aol.com
(714) 357-3400

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

A great brewing gift item!

EDUCATION

LEARN ALL GRAIN brewing
cheaply simple method and
program. Download $4.99
www.BrewingontheCheap.com

FOOD-BEER PAIRING
LIKE BEER & CHOCOLATE?
Have them both! Hop infused
Chocolates, for craft beer
enthusiasts.
www.HopCandylnc.com

HOMEBREW
SUPPLIES

CUSTOM BEER LABELS
Easily create unique beer labels!
10% off. Promo code: BEER10
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 2,400 items! Hard to find
parts. Great prices.
www.chicompany.net

KROME HOME BREWING

and keg beer dispensing equipment,
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

INGREDIENTS
VALLEY MALT

New England’s Micro-Malthouse
All organic and locally grown.
www.valleymalt.com

(413) 349-9098

SOFTWARE
BEERSMITH BREWING
SOFTWARE

Take the guesswork out of brewing!
Free 21 day trial!
www.beersmith.com

BREW PAL HELPS

with recipe formulation and calcula-
tions on brew day. iPhone/iPod.
www.brewpal.info

SIMPLE BREWING PROGRAM
Learn easy all-grain brewing
method. Download $4.99.
www.BrewingontheCheap.com

For details on
running a
classified call

Dave at
802-362-3981
ext. 107
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brewer’s marketplace

THE HOW-T0 HOMEBREN BEER MAGATINE
=N
YOUR OWN

Shirts, Sweats,
Hats & Lots More!

GREAT

Gifis For You or

Your Brewing
e Buddies

www.cafepress.
com/brewyourown

and order your Brew
Gear today!

www.cafepress.com/
brewyourown

SHOW THE WORLD YOU’'RE
A HOMEBREWER!

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

Hmerw Heat Pad

\ Constant temperature
for fermenting

“Way better
than heat Belts”

FO.OZX

EQUIPMENT

BREWING IV

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

cCoOoOmMmpPpany

Visit foxxequipment.com

to find a Home Brew Shop near you!

NI ITITIITITITT Vg
- Make your
= own beer!

“@ . with the best ingredients.
Let us show you how!

Now on the Web!

www.ashevillebrewers.com
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» Burners & Accessories
Dip Tubes
DIY Stir Plate Kits
RIMS Tube
*» Sanke Fermenter Kits
Stir Plates
Temperature Probe Ends
» Temperature Sensors
» Thermowells
Threaded Fittings
Tri Clover Fittings
» Tubing/Hoses

Brewershardware.com
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ALABAMA

Deep South
Brewing Supply

1283 Newell Pkwy
Montgomery 36110

(334) 260-0148
www.DeepSouthBrew.com
email: cf@sharpnet.com
Serving Central Alabama and
Beyond.

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
Tuecson 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.hopsandiannins.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.

Mile Hi

Brewing Supplies

231A N. Cortez St.

Prescott 86301

(928) 237-9029
www.milehibrewingsupplies.com
We have the best selection of
beer and winemaking equipment
and supplies and an unmatched
commitment fo customer
service!

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.

CALIFORNIA

Addison Homebrew
Provisions

1328 E. Orangethorpe Ave.
Fullerton 92831

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

All About Brewing

700 N. Johnson Ave., Suite G
El Cajon 92020

(619) 447-BREW
jimallaboutbrewing@att.net
www.AllAboutBrewing.com

San Diego County’s newest full-
service home brew and wine
supply store. Ongoing free beer
brewing demonstrations, both
malt extract and all-grain.

Bear Valley Hydroponics
& Homebrewing

17455 Bear Valley Rd.

Hesperia 92345

(760) 949-3400 fax: (760) 948-6725
www.bvhydro.com
info@bvhydro.com

Excellent customer service and
selection whether you grow or
brew your own or both. Open 7
days a week.

The Beverage People
840 Piner Road, #14

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

Brew Ferment Distill
3527 Broadway, Suite A
Sacramento 95817

(916) 476-5034
tim@brewfermentdistill.com
www.brewfermentdistill.com
“Promoting the Slow Drink
Movement, One Bottle at a Time.”
Stop in for all your brewing needs.

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 GCity 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!

The Good Brewer

2960 Pacific Ave.

Livermore 94550

(925) 373-0333
www.goodbrewer.com

Shop us on-line and get 25% off
Yyour first purchase!! Enter coupon
code: BYO@1 at checkout. Want
the 3 C's?? We got 'em! Check us
out! We have a great selection of
both whole and pellet hops, Plus
all the hardware and ingredients
you need to make beer at home.

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
selection for beer & wine
making.

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.

NorCal Brewing
Solutions

1101 Parkview Ave.

Redding 96001

(530) 243-BEER (2337)
www.norcalbrewingsolutions.com
Full line of beer supplies and cus-
tom made equipment including the
world famous “Jaybird” family of
hop stoppers and false bottoms.

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! Large
inventory of hard to find bottled
& kegged beer.
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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,
wing, mead and soda. Organic mait
extracts, grains and hops. We help
Yyou 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 Shop. Come See Why.

The Brew Hut

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

Beer, Wine, Mead, Soda,
Cheese, Draft & GO refills —
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!

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978
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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 addi-
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 sq ft facility with demo area,
grain crushing and free beer &
wine making classes with equip-
ment kits.

Brew & Wine Hobby
New Ownership since June 2010
Area’s widest selection of beer
making 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 Qwn
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
supplies from the authors of
“CLONEBREWS 2nd edition” and
“BEER CAPTURED’! Top-quality
service since 1990.

Rob’s Home

Brew Supply

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

Salem 06420

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

BREW YOUR OWN

Stomp N Crush

140 Killingworth Turnpike (Rt 81)
Clinton 06413

(860) 552-4634
www.stompncrush.com

email: info@stompnerush.com
Southern CT's anly homebrew
supply 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

AJ’s Beer City &
Homebrew Supplies

221 Center St.

Jupiter 33458

(561) 575-2337
www.ajsbeercitybuzz.com

South Florida’s Newest Homebrew
Supply Store!

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.

BrewBox Miami

8831 SW 129th Street

Miami 33176

(305) 762-2859
www.brewboxmiami.com

A full-service homebrew supply
shop, offering free classes every
Saturday morning. We also carry
a full range of hops, grains,
extracts and yeast, as well as
homebrewing equipment.

BX Beer Depot

2964 2nd Ave. N.

Lake Worth 33461

(561) 965-9494
www.bxbeerdepot.com

South Florida’s Full Service Home
Brew Shop. We supply craft beer,
kegging equipment, fill CO» on
site, homebrew supplies & ingre-
dients, classes every month and
also have an online store with
next day delivery in Florida.

Just BREW It

wine and beer making supplies
2670-1 Rosselle St.
Jacksonville 32204

(904) 381-1983
www.justbrewitjax.com

Your can DO it!

Southeast Homebrew
Plantation 33324
SoutheastHomebrew.com

Cell # - (954) 609-7162

Use coupon code BY02011 for
10% off your first order.

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.

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
your 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 vour first batch
or help design your next perfect brew.
Located 1/2 mile off I-75, exit 224,
Just 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,
CO2 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
2145 Roswell Rd., Suite 320
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

Jonesboro 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

HomeBrewStuff.com
9165 W. Chinden Blvd., Ste 103
Garden City 83714

(208) 375-2559
www.homebrewstuff.com

“All the Stuff to Brew, For Less!”
Visit us on the web or at our new
Retail Store!

ILLINOIS

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.

Brew & Grow
(Bolingbrook)

181 W. Crossroads Pkwy., Ste A
Bolingbrook 60440

(630) 771-1410
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in lllinois.

Brew & Grow
(Chicago)

3625 N. Kedzie Ave.

Chicago 60618

(773) 463-7430
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in INlinois.

Brew & Grow
(Chicago West Loop)
Coming Late Fall!

19 8. Morgan St.

Chicago 60607

(312) 243-0005
www.brewandgrow.com

Brew & Grow

(Crystal Lake)

176 W. Terra Cotta Ave., Ste. A
Crystal Lake 60014

(815) 301-4950
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in lllinois.

Brew & Grow
(Rockford)

3224 S. Alpine Rd.

Rockford 61109

(815) 874-5700
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in lliinois.

Brew & Grow
(Roselle)

359 W, Irving Park Rd.

Roselle 60172

(630) 894-4885
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in Illinois.

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 & herbs.

Fox Valley Homebrew
& Winery Supplies

14 W. Downer PI., Ste. 12

Aurora 60506

(630) 892-0742

g-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 Illinois’ most com-
plete beer and winemaking shop.

The Brewer’s Art Supply
1425 N. Wells Street

Fort Wayne 46808

(260) 426-7399
brewersartsupply@gmail.com
www.brewingart.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. Open daily or if
you prefer, 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
Extensive lines of yeast, hops, grain
and draft supplies.
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Kennywood Brewing
Supply & Winemaking
3 North Court Street

Crown Point 46307

(219) 662-1800
kennywood@comcast.net
www.kennywoodbrew.com

A Minute Ride from I-65, take exit
2489 turn West to Main St.
Knowledgeable Staff to serve you.
Come visit us, we talk beer.

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
CoopCountryCorner@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 Ltd.

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
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KENTUCKY

My Old Kentucky
Homebrew

1437 Story Ave.

Louisville 40204

(502) 589-3434
www.myoldkentuckyhomebrew.com
Beer & Wine supplies done right.
Stop 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.

Maine Brewing Supply
542 Forest Ave.

Portland

(207) 791-BREW (2739)
www.BrewBrewBrew.com

From beginner to expert, we are
Your one stop shop for all your
brewing supplies. Friendly and
informative personal service.
Conveniently located next to The
Great Lost Bear.

Natural Living Center
209 Longview Dr.

Bangor 04401

(207) 990-2646 or

toll-free: 1-800-933-4229
e-mail: nicbangor@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 person-
al 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-On-
Premise; winemaking and home-
brewing supplies!

Maryland Homebrew
6770 Oak Hall Lane, #115
Columbia 21045
1-888-BREWNOW
www.mdhb.com

We ship UPS daily.
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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.

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
416 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!

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston

(508) 835-3374
www.wbhomebrew.com
Service, variety, quality. Open 7
aays.

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

BREW YOUR OWN

Bell’s General Store
355 E. Kalamazoo Ave.
Kalamazoo 49007

(269) 382-5712

fax: (269) 382-5748
www.bellsbeer.com

Visit us next door to Bell’'s
Eccentric Café or online at
www.bellsbeer.com

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.

Brewingworid

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!

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.

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@sbcglobal.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
thingsbeer@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

The Ultimate Resource for
Homebrewing & Winemaking

Northern Brewer, Ltd.
1150 Grand Ave.

St. Paul 55105

1-800-681-2739
www.northernbrewer.com

Call or write for a FREE CATALOG!

Still-H50, Inc.

14375 N. 60th St.

Stillwater 55082

(651) 351-2822
www.still-h2o0.com

Our grains, hops and yeast are
on a mission to make your beer
better! Wine and soda making
ingredients and supplies avail-
able too. Locally owned/Family
operated.

MISSOURI

The Home Brewery
205 West Bain (P.O. Box 730)
Qzark 65721

1-800-321-BREW (2739)
brewery@homebrewery.com
www.homebrewery.com

Qver 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
3463 State Hwy FF

Jackson 63755

(573) 579-9398
www.homebrewsupply.biz
homebrewsupply@gmail.com
Hour: W-F 5:00pm - 6:30pm
Saturday 9:00am - 3:00pm

or By Appointment.



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

MONTANA

Mount Baldy

Brewing Supply

214 Broadway

Townsend 59644

(406) 241-2087
www.mountbaldybrewing.com
Montana’s Only Brew-0On-Premise
Homebrew Shop. Beer and Wine
Making Equipment and Supplies.
Come Brew It Better with Us!

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/

NEW HAMPSHIRE

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 avail-
able.

Kettle to Keg

123 Main Street

Pembroke 03275 (603) 485-2054
www.kettletokeg.com

NH's largest selection of home-
brewing, winemaking and soda
ingredients, supplies & equipment.
Located conveniently between
Concord and Manchester.

Smoke N Barley

485 Laconia Rd.

Tilton 03276

(603) 524-5004

fax: (603) 524-2854
SmokeNBarley.com
smokenbarley@metrocast.net
Mention This Listing For 10% Off
Any Brewing Supplies Purchase.

Yeastern Homebrew
Supply

455 Central Ave.

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 Center
600 Getty Ave.

Clifton 07011

(973) 340-0848
www.corradosmarket.com

Tap It 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 & soda
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
WWWw.nmbrew.com

Northern New Mexico's local
source for home brewing and
wine making supplies.

Southwest

Grape & Grain

9450-D Candelaria NE
Albuquergue 87112

(505) 332-BREW (2739)
www.southwestgrapeandgrain.com
For all your homebrew needs.
Open 7 Days a Week.

Victor’s Grape Arbor
2436 San Mateo PI. N.E.
Albuquerque 87110

(505) 883-0000

fax: (505) 881-4230
www.victorsgrapearbor.com

email: victors@nmia.com

Serving your brewing needs since
1974. Call for a Free Catalog!

NEW YORK

American Homesteader
6167 State Hwy 12

Norwich 13815

(607) 334-9941
americanhomesteader@frontier.com
www.AmericanHomesteader.net
Very large line of beer and wine
making supplies. We stock some
of the more unusual supplies and
equipment as well. We take phone
mail orders and have online sales
coming soon. Hours are 10-6
Mon-Sat.

Brewshop @ Cornell’s
True Value

310 White Plains Rd.
Eastchester 10709

(914) 961-2400

fax: (914) 961-8443
www.brewshop.com

email: john3@cornells.com
Westchester's complete beer &
wine making shop. We stock
grain, yeast, kits, bottles, hops,
caps, corks and more. Grain mill
on premise.

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.

Hennessy Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

Huge Selection, Open 7 days a
week, Est. 1984

BYO.COM October 2011

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)
pantanowineandbeer@yahoo.com
Find Us On Facebook.

Carrying a full line of homebrewing
equipment & ingredients for all your
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: oosb@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. We
make brewing FUN! Serving the
best ingredients since 1983. Now
open Brewmasters Bar & Grill on
W. Martin St.

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28804

(828) 285-0515
www.ashevillebrewers.com

The South’s Finest Since 1994/
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Beer & Wine
Hobbies, Int’]

4450 South Blvd.

Charlotte 28209

Adbvice 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!

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing & Winemaking
Stare.

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.schwarizbeer.com

email: darren@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!

76 October 2011

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.shriversbeerwinesupply.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

g-mail: titgemeiers@hotmail.com
www.titgemeiers.com

An empty fermenter is a lost
opportunity — Order Today!

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania Ave.
Oklahoma City

(405) 528-5193
www.thebrewshopokc.com
Oklahoma City’s premier supplier
of home brewing and wine mak-
ing supplies. Serving homebrew-
ers for over 15 years! We ship
nationwide.

BREW YOUR OWN

High Gravity

7164 S. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

Build your own beer from one
convenient page! No Fine Print
$9.99 flat rate shipping on every-
thing in our store.

Learn to Brew, LLC

2307 South Interstate 35 Frontage Rd.
Moore 73160

(405) 793-BEER (2337)
info@learntobrew.com
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.

Above the Rest
Homebrewing Supplies
11945 SW Pacific Hwy, Ste. #235
Tigard 97223

(503) 968-2736

fax: (503) 639-8265
atr.homebrewing@gmail.com
www.abovetheresthomebrewing.net
Serving Beer & Wine Makers
since 1993

Brew Brothers
Homebrew Products, LLC
2020 NW Aloclek Dr., Ste 104
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

g-mail: info@fhsteinbart.com
www.fhsteinbart.com
Brewing and Wine making
supplies since 1918!

Falling Sky Brewshop
(formerly 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.

Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504

(541) 499-6777
www.grains-n-beans.com

email: sales@grains-n-beans.com
Largest homebrew and winemak-
ing supplier in Southern Oregon.
We feature Wine, Beer, Mead,
Soda and Cheese making supplies
and equipment. Home coffee
roasting supplies and green coffee
beans from around the world. Best
of all - Great Customer Service!

The Hoppy Brewer
328 North Main

Gresham 97030

(503) 328-8474

fax: (503) 328-9142
krauski@hotmail.com
OregonsHoppyPlace.com
Homebrewing Supplies, Draft
Equipment, Bottle Beers, Filled
Growlers.

Mainbrew

23596 NW Clara Lane
Hillsboro 97124

(503) 648-4254
www.mainbrew.com

Since 1991 providing excellent
customer service and serving
only top quality ingredients!

PENNSYLVANIA

Bald Eagle Brewing Co.
315 Chestnut St.

Mifflinburg 17844

(570) 966-3156

fax: (570) 966-6827
tsweet@baldeaglebrewingco.com
www.baldeaglebrewingco.com
Navice, we will help. Experienced,
we have what you need. Very
competitive prices, customer
service oriented. Daily hours
closed Sunday.

Beer Solutions

507 Blackman St.

Wilkes-Barre 18702

(570) 825-5509

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. 3 Blocks from RL. I-81.



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.

Homebrew4dlLess.com
890 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

435 Doylestown Rd.
Montgomeryville 18936

(215) 855-0100
sales@keystonehomebrew.com
24,000 sq. ft. of Fermentation Fun
www. keystonehomebrew.com

Lancaster Homebrew
1944 Lincoln Highway E
Lancaster 17602

(717) 517-8785
www.lancasterhomebrew.com
info@lancasterhomebrew.com
Your source for all your beer
brewing and wine making needs!

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.southhillshrewing.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.

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,
varieties of HONEY: GRAPES &
JUICES in season; KEGERATORS,
equipment & service; monthly class-
es and our unique TASTING BAR.

Windy Hill Wine Making
10998 Perry Highway

Meadville 16335 (814) 337-6871
www.windyhillwine.net

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 direc-
tions, 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@wineandbeermakersoutiet.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.

Woonsocket (401) 765-3830
www.blackstonevalleybrewing.com
Quality Products and
Personalized Service!

BYO.COM October 2011

SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713
www.liguidhobby.com

Providing unmatched Value,
Service & Quality to you for over
42 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 wine-
maker. We are located in the
Taylor’s 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

local: (615) 214-5465

fax: (615) 214-5468
www.allseasonsnashville.com
Visit Our Store or Shop Online.
Nashville’s Largest Homebrew
Supplier!

Austin Homebrew Supply
9129 Metric Blvd.

Austin 78758

1-800-890-BREW or

(512) 300-BREW
www.austinhomebrew.com

Huge online catalog!

Dallas Home Brew a
division of The Wine
Maker’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.

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!
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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!

Keg Cowboy

2017 1/2 South Shepherd
Houston 77019

(281) 888-0507
www.kegcowboy.com

Covering all your draft and keg-
ging needs and wants. We also
now carry homebrew supplies,
CO2 gas and organic ingredients.
Visit our website or stop by our
showroom in Houston.

Pappy’s HomeBrew
3334 0ld Goliad Rd.

Victoria 77905

(361) 576-1077
www.Pappyshomebrew.com
Register for Monthly Drawing.

Stubby’s Texas
Brewing Inc.

5200 Airport Freeway, Ste. B
Haltom City 76117

(682) 647-1267
www.texasbrewinginc.com
info@texasbrewinginc.com

Your local home brew store with
on-line store prices.

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™

VERMONT

Brewfest Beverage Co.
199 Main St.

Ludlow 05149

(802) 228-4261
www.brewfestbeverage.com
Supplying equipment & ingredi-
ents for all your homebrewing
needs. Largest selection of craft
beer in the area. Growlers poured
daily! “We’re hoppy to serve
you!”

VIRGINIA

Blue Ridge
Hydroponics & Home
Brewing Co.

5327 D Williamson Rd.

Roanoke 24012

(540) 265-2483
www.blueridgehydroponics.com
Hours: Mon-Sat 11am - 6pm and
Sunday 10am - 2pm.

Fermentation Trap, Inc.
6420 Seminole Trail

Seminole Place Plaza #12
Barboursville 22923

(434) 985-2192

fax: (434) 985-2212
questions@fermentationtrap.com
www.fermentationtrap.com

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 competitive 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!
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Wild Wolf

Brewing Company
2773A Rockfish Valley Hwy.
Nellysford 22958

(434) 361-0088
askthewolf@wildwolfbeer.com
WildWolfBeer.com

Very well stocked Homebrew
Shop and Nanobrewery. All grain
demos every Saturday. Open
DAILY 10-7.

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

Ice Harbor
Homebrew Supply
206 N. Benton St. #C
Kennewick 99353

(509) 582-5340
www.iceharbor.com
Brewing and Wine-Making
Supplies.

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

8530 122nd Ave. NE, B-2

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

WISCONSIN

Brew & Grow
(Madison)

3317 Agriculture Dr.

Madison 53716

(608) 226-8910
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in Wisconsin.

Brew & Grow
(Waukesha)

2246 Bluemound Rd.

Waukesha 53186

(262) 717-0666
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in 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, Litd.
1306 S. 108th St.

West Allis 53214
1-800-681-2739
www.northernbrewer.com

Call or Write for a FREE
CATALOG!

Point Brew Supply &
O’so Brewing Co.

1816 Post Road

Plover 54467

(715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com
www.0sobrewing.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 winemak-
ing grapes from Mitchell Vineyard.

AUSTRALIA

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

Bosagrape

Winery Supplies

6908 Palm Ave.

Burnaby V5E 4E5 (604) 473-9463
www.bosagrape.com

Not only for wineries! Best
selection of Beer & Wine Making
Ingredients, Supplies & Equipment.

ONTARIO

Canadian Homebrew
Supplies

10 Wilkinson Rd., Unit 1
Brampton L6T 5B1

(905) 450-0191
chs-store@bellnet.ca
www.homebrew-supplies.ca
Drink a Beer, Waste an Hour.
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
needs and wants.

Innovation
Homebrewing Supply
Your Canadian online discount supplier!
Windsor, ON (519) 997-5175
info@ihomebrewing.ca
www.ihomebrewing.ca

Offering Premium ingredients,
personal service and B&S Custom
Brewing Equipment.

GOT BREWING
QUESTIONS?

Answer

The Homebrewer’s

Book

Direct from the pages of Brew Your Own
magazine, this comprehensive collection of
questions and answers from our popular
“Mr. Wizard” department offers advice
for both the novice and the advanced
hobby homebrewer - and everyone
in between!

Covering nearly every situation a
homebrewer could encounter, this
432-page guide is the perfect reference for
any amateur brewer. Fully indexed and organized
by themes. Find answers to your questions and
fixes to your problems fast.

Available at better brewing
supply retailers and bookstores

Order your copy now for just $14.95
online at

brewyourownstore.com

or by calling 802-362-3981

you need to brew your own Beer.

NORWAY

Bryggeland

Gjerdrumsgata 20

Lillestram

Tel: (+47) 63 80 38 00
www.Bryggeland.no

Alt man trenger for 4 lage ol og vin.
“Fra ravare til nytelse”

Butikker i Oslo og Lillestram.

SHOP OWNERS:

Reach 124,000
active homebrewers
in print and 41,300
online every month!

Petit Agentur AS

7977 Hoylandet

Phone: (0047) 7432-1400
Web: petit-agentur.no

Mail: post@petit-agentur.no
Home made beer made fun!
Your best source for everything

SWEDEN

Humlegardens
Ekolager AB

Fabriksvdgen 5 B

SE-18632 Vallentuna

(+46) 8 514 501 20

fax: (+46) 8 514 501 21

Email: info@humle.se

Website: shop.humle.se

50+ book titles, 50+ malt types,
60+ hop varieties, 100+ yeast
strains. Fast order handling and
shipping to 25 countries in Europe.

List your store in the
Homebrew Directory
- call Dave @
802-362-3981
ext. 107

LIVE BEER RADIO FOR BREWERS AND THEIR CRAFT

THE

BREWING
NETWORK

The BN’s Newest Show!

] THE

The Brewing Network is proud to present the show for beer
lovers and foodie's alike! The Home Brewed Chef with Sean Z.
Paxton is the only show of its kind focusing on cooking and
pairing with craft beer.

LISTEN TO BEER RADIO ONLINE, ANYTIME. OR DOWNLOAD THE SHOWS AND
TOPICS YOU WANT AND TAKE THEM WITH YOU AS MP3'S OR PODCASTS.

HTTP://WWW.THEBREWINGNETWORK.COM
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last call

é ‘Except for that
explosive batch
of cider, | hadn’t
made a drop of
hooch for almost
20 years when |
became a part of
the back-to-the-
land movement
in Vermont in

the 70s.yy

Photo courtesy of Tim Matson

Tim Matson started making his own
beer in Vermont in the 1970s.
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Wort Stories

How | became a homebrewer

Tim Matson » Thetford, Vermont

beer until the 70s, but | trace my

brewer’s roots back to the 50s
when | was at school in the woods
of northwest Connecticut. One
year, five of us bunked in a small
dorm called somewhat ominously,
“The Workshop.”

Every fall during apple season, the
five of us would troop down to the
general store at the bottom of the hill
and each buy a gallon of cider. The
idea was to bring a jug to an ancient
tobacco barn where we watched old
black-and-white movies every
Saturday night. I'm not sure where
the idea came for what happened next
— maybe one of those Cagney jail-
house pictures where the convicts
make hooch with yeast and sugar
stolen from the mess hall. Anyway,
instead of taking the cider to the
movie we got one of the cooks to give
us some bread yeast and bagged a
bowl of sugar from the dining room.
The sugar and the yeast went into the
glass cider jugs, which we capped off
tight, imagining the swell concoction
wed make. We hid the bottles in the
back of the communal closet we all
shared. On Saturday night, while we
watched bombs exploding in a World
War Il movie, the bottles in the closet
also exploded, saturating all of our
suits, ties, button-down shirts and
shoes in yeasty semi-alcoholic cider.

The next day, Sunday morning,
the entire school had to show up for
chapel in three-piece suits for commu-
nion. We sniffed our soaked suits,
winced and feared the dilemma: if we
skipped chapel we'd wind up with
hours of chores like washing windows,
mopping floors and whatever other
horrors the prefects could imagine . . .
not to mention possibly going to hell.
Courting sacrilege, we donned our
suits and went to chapel. It didn't take
long for everyone nearby to snicker,
pinch their noses and clear a circle
around us.

l didn't get serious about making

What happened next has always
puzzled me. Perhaps it was a sermon
of forgiveness from the altar, or the
smell of communion wine masking the
tweedy cider, but after the service we
went back to the dorm, cleaned up
and not a word was said. Was closet
brewing an unspoken tradition, and
wed passed some magical muster?
Whatever it was, looking back |
suspect that’s where | caught the
brew bug.

Except for that explosive batch of
cider, | hadn't made a drop of hooch
for almost 20 years when | became a
part of the back-to-the-land move-
ment in Vermont in the 70s. At first |
was building houses and growing gar-
dens, which can work up a big thirst.
There was just enough information
out there at the time to encourage me
to find a way to make an alternative
to the mediocre beers generally avail-
able back then. Inspired by a few arti-
cles in Mother Earth News and some
obscure underground pamphlets, the
memory of that boarding-school cider
adventure came back. (There was
also the taste of a few surviving inde-
pendent beers like Naragansett Porter
to lead me on.)

So | bought canned cooking malts
(Blue Ribbon, featuring Lovely Lena
with the next door face), bread yeast
and sugar and saved my Naragansett
bottles, which were sturdy enough to
rinse out and recap. And when | didn't
have enough bottles | just drank the
stuff out of the fermentation crock,
usually a big plastic garbage can. The
fancy fermenters, hydrometers, roast-
ed barley and Oregon hops came later
— there were hops for free growing
around abandoned cellar holes all over
Vermont. Those old timers knew
what they were doing! @0

Tim Matson is the co-author of
Mountain Brew, a guide to homebrew-

ing, which was first published in 1975
and is now back in print.



HOMEBREWING AND
WINEMAKING SUPPLIES
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Wyeast Culture Collection

ngwood Ale

2308 Munich Lager 2565 Kolsch]
- 2633 Ocloberfest Lager Blend = 3056 Bavarian WheofBIend » 3068 W-eihensfephmw Weizen = 3278

Bohemlan !.ager « 22086 Bavarian age!

tampic Blend ¢ 3333 German Wheat « 3443 Forbidden Fruit » 3522 Belgian Ardennes
¥a |

Available October through December 2011
1469-PC West Yorkshire Ale  3655-PC Belgian Schelde Ale * 3726-PC Farmhouse Ale

www.wyeastlab.com
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