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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

Wi & +MAKING
TR

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

AVAILABLE AT

*C&W* |

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.
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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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