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what's happening at
BYO.COM

Build a Cast Tap Handle
Wood and chalkboard taps
are great for your home bar,
but if you are looking for a
way to really customize, try
making your own custom

the October 2009 issue of Brew Your
Own. Watch how he constructed the
project, then visit his blog for more infor-
mation about Travis at cnybrewcom.
www. byo. com/videos/24-videos/ I 8 I 0

Ifhalfthe fun
ofhomebrew-
ing is building
your own hard-
ware, check
out BYO s

online directory
of DIY projects.
You can find
instructions for

making everything from a mash paddle
to a temperature-controlled fermenter!
www- byo. com/stories/
proiects-and-equipment

Cover Photo: Charles A, Parker
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Whose hops?
I'd like to give kudos to Joseph Alonzo's article on new
hop varieties in the October 20ll BYO magazine. Yery
interesting and memorable, and cool photos! Looking for-
ward to sampling some ofthese new varieties some day.

Mike Duppong
Twin Falls, Idaho

Abd you Liked the story. To be fair, though, the sidebar on

new hop varieties was written by James Spencer (host of the

Basic Brewing podcosts). Joseph Alonzo took the photos
and wrote the main story on drcnd hop breeding in Oregon.

Maibock I

I'm reading Jamil's Maibock recipe (October 20ll) and I

have a quick question on mash temperature. He says that
conversion may take 90 minutes at a "low" temp of 154
oF In my experience, 145 'F is a low temp, not 154 'E Is

this a misprint or is 154 'F the correct mash temp?

contributors

Christian Lavender is an Austin,
Texas area homebrewer and the
founder of HomeBrewing.com, a

website that helps brewers flnd the
best prices on homebrewrng krts and
homebrew supplies. He also runs
Kegerators.com, a websrte lor those

looking for home draft equipment. You can ask him
draft-beer related question at the site's "ask an

expert ' section.
Previously, Lavender has written about building a

lO-gallon (38-L) fermenter from a half-barrel keg
(July-August 20ll) and how to build a kegerator-
friendly hop filter (similar to a Randall).

On page 52 ofthis issue, he describes how to
build a bar around a homebrew kegerator Serve your
beers in style from this brewing-inspired bar design.

Michaellbnsmeire is the blogger
behind the Mad Fermentationist
(www.TheMadFermentationist
.com). There, he discusses a wide
variety of fermentation-related
topics. These include beer, but also

include sake, vinegar, cider and cheese. He is a big fan
ofsour beers and wrote about adding fruit to sour
beers in tie September 2010 issue of Brew Your Own.

This year, rn the July-Augtrst issue, he wrote
about the burgeoning interest in saisons among
American craft brewers.

In this issue, on page 32, he gives an overview of
the many techniques used for producing sour beers
and advice for first-time sour beer brewers.

Ashton Lewis is the Process
Engineer for the Paul Mueller
Company of Springfield, Missouri,
fabricators of stainless steel vessels
for a variety ofindustries, including
the brewing industry. He is also
Master Brewer at their brewpub,
Springfield Brewing Company, a

showcase for their brewpub vessels and design.
Ashton has been BrewYour Own's^fechnical

Editor since the first issue ofthe magazine rn 1995.
He also writes the "Mr Wizard" column, something
he did anonymously for the first l0 years ofBYO.

ln this issue, Ashton in the guise of Mr. Wizard

- answers questions about dry hopping, IBU calcula-
tions and repairing stainless steel that has been pitted
by contact with bleach.

Amonda Kertz
via emaiI

The mash temperature (154 "F/68 "C) is correct; the advice
thot the conversion may take 90 minutes at that "low tem-
perature" was a line inadvertently carried over from a pre
vious recipe. Sorry if this caused any confusion.

Maibock ll
l5-L starter? I hope the decimal was omitted. Else you
have a 4-gallon starter for a 5-gallon batch ofbeer

Aordon Maness

via emoil

It takes a lot ofyeast to brew a high-gravity lager Lagers are
generally pitched at about twice the rate of ales and high-
gravity beers require higher pitching rates than normal beers

to achieve an ordered fermentation that Jinishes at a reason-
able jinal gravity (FG). Combine these two facts and you get
a 4.0-gallon (15-L) yeast starter for a 5.1-gallon (19-L)

batch of Maibock, an OG 1.070 loger

BYO.COM November 2O1l



ffl?il cont.. .

A handy resource for calculating pitching rates can be

found at mrmalty.com. This is Jamil Zainasheff's website.
The pitching rate calculator (found in the Yeast T6ols section
ofthe website) allows you to pick the type ofbeer (ales,

lagers. etc.), volume and the type ofstarter (simple, stirred,
continuously oerated, etc.). lt then estimates the volume of
the yeast starter you would need to make to yield the prop-
er amount ofyeast.

Note that, in thrs case, the size of the starter drops to
6 L, about 1.5 gaLlons, if you pitch the starter with twa
packages of commercially-produced liquid yeast insteod of
one. lf vou continuously oerote thot stot ter the required
volume fitrther drops to 3.4 L (Less than a gallon).

A 1.5-L yeast starter would not raise nearly suffcient
yeast for this beer.

Petite problem?
I recently brewed the recipe for the Petit Saison ("The
Cult of American Saison," by MichaelTdnsmeire, Jr..rly-

August 20ll) and befbre I racked to the secondary fer-
menter and dry hopped, I asked a guy at my LHBS
about the Roeselare blend. He suggested that I let the
beer sit in the primary for about a year to avoid having
bottle bombs and letting the bacteria have time to fully
develop. I posted this concern on the homebrew forum

I

of Beer Advocate and the general consensus was to let l

the beer sit for a year before bottling. The reason behind
this email is I wanted to bring this to yoLlr attention and
also after using that blend your primary fermenter plastic
bucket should only be used for sour beers because the
bacteria will always come through when using that buck-
et from now on. Ithink this information is impo.tant for
the readers and should be shared.

Cory McArthur
via email

Letting this beer age for a year before bottling is excessive.

The Petit Saison is a [ow-grovity beer, OG 1.036. The wort
is made fiom mashing the grains at 145'F (63 "C)for90
minutes, creating a highly firmentable wort. The saison
yeast strain is highly ottenuotive and the Jirmentation ten-
perature is allowed to rise to the mid 80s "F (around

29 'C). Al! this leads to a very dry beea one with few fer-
mentable carbohydrates left. (The projected FC is 1.0a2.)
This beer is meant to be drank fresh and aging it for a year
wi simpLy mean that all the hop character, which is an
integraL part ofthe beer, wi be gone.

Joly Pumpkin's Bam Biere, a petite saison, is only aged
in barrels about t,ro weeks belbre bottLing and we would
suggest that this is a reasonable time frame to aim for As

24,000 square feet
ot fementation fun!

Humongous selection of equipment, supplies & clever gizmo3

Unn-tuesh ingrcdients including Wyeast &White Labs

Great service where your needs always come tirst
Expert advice lrcm award-winning brewers & BJCP iudges

tT's

Montgomeryville, PA Bethlehem, PA
215-855-0100 610-997-0911

www. KeystoneH omebrew.com
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the recipe states, check that the gnnity has stabilind. lf it
has after being dry hopped, go ahead and package the beer

Since this low-gravity beer is intended to be drank while it is
young and fresh, you should be able to tell from drinking it if
excessive carbonation is building up in the bottles from the
slow, continued action o/Brettanomyces. (lf so, call your

friends and have a party. Oa pop the caps on the remaining
bottles to release the extra pressure, then quickly recap.)

Also, the bucket will be line if it is unscratched ond you

clean and sanitize it properly.

Blending with booze
In your September 201 | issue, in the "Tips from the
Pros" section, you did a thing on beer blending. Blending
different beers together to create a unique brew is a
great idea. I have also found that blending beers with
liqueurs also produces some outstanding brews. Maybe
you could do a section on blending beers with liqueurs
also. I am a homebrewer and have combined several dif-
ferent beers with different liqueurs. Both family and
friends seem to like the combinatiorrs,

JefTaynor
Mughead Brew ing Company

Editor Chris Colby responds: " In winemaking, blending

plays a major role. ln contast, few homebrewers practice

blending. Commercially, Belgian lambic brewers blend

many oftheir beers, ln addition, many large breweries blend

different batches ofthe same beer to achieve a higher level

ofconsistency. (The practice of high-gravity brewing

brewing a strong beer then diluting it to serving strength

after fermentation with deaerated water - 6 somettmes

also called blending.)
'As mentioned in the article, finished beer can also be

bLended with other beers or beverages to make beer cock-

tails. (One trcditional blend not mentioned in the article is

blending small amounts of Woodruff or raspberry syrup into
a Berliner weisse.) Beer can be blended at almost any stage

in the brewing process. Another possibility - albeit one that
has much more to do with me needing to fill this last bi of
space in the "Mail" page than being a serious brewing sug-
gestion 

-would 
be to experiment with bLending dffirent

worts prior to fermentation. (This is actually done in some

forms of parti-gle brewing.)
"Blending beer with liquor (or liqueurs) could leod to

some interesting mixes. (l suspect that ;t could also produce
some vomitous conactions in the wrong hands.) lve never
mixed beer with hard liquor, but a friend of mine (Joe

Walton) once blended whiskey with freshly run offwort on

a brew day ofours. lt was surprisingly good." eto

airtight and ready for use. ,Vo olher
y€F/stcfe|sthis e,fta lelr'll of
assurance.

Get fe Dry YeastAdvantage wih Dan$ar
Premium Yeast fom Lallernand.
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homebrew
nation

READER PROFILE

Brewer: Jon Larson

Hometown: Portland, Oregon

Years brewing: Eighteen

Type of brewer: Allgrain

Homebrew setup: I am in the pro-
cess of moving from an insulated cooler lO-gallon (38-L) set up to a fancy Brew
Magic system. Efticiencey around 80-85% with the cooler setup (and I attribute
much ofthat to my brew partner Aaront Rube Coldberg-esque grain mill).

Currently fermenting: 20ll India Ink Imperial Stout (see recipe at right),
Revolution/Evolution Imperial IPA with Magnum hops fresh from the garden, a
hard cider and a Marionberry melomel.

What's on tap/in the fridge: Belgian Cascadian Dark, Czech Pilsner and
Session Bitter. There is also one empty tap waiting to be filled.

How I started brewing: It all began in college as brewing was a source of
fine suds for me and my friends, but it quickly became much more. Once I

moved to Portland, Oregon, things took offagain. Everybody here is into beer -drinking, brewing, experimenting, pairing, you name it. That was when I made
the switch from extract to allgrain brewing. Now I have four taps in the base-
ment (thus my brewery s name, Basement Brewing), and every brew day I have
around 15 to 20 good friends who are willing to help me out with the arduous
task of sampling and draining the kegs. What swell folks, eh? These days my
homebrewing has the potential for becoming a nano brewery. So Iwill keep
brewing, refining my recipes and packaging and maybe - 

just maybe - I will get
licensed to share my brews with more people. Because after all, isnt that what it
is all about?

My blog/website: www.basementbrewing.com

byo.com brew polls

reader recipe
2O'lO lndia

Ink lmperial Stout
(5 gallons/1g L, all-grain)

OG = 1.083 FG = 1.021
IBU = 100+ ABV - 8.0%

Ingredients
6.5 lbs. (3 kg) American

2-row pale malt
6.5 lbs. (3 kg) Maris Otter malt
2 lbs. (0.9) light Munich malt
0.75 lbs. (0.34 kg) crystal malt

(80 'L)
0.75 lbs. (0.34 kg) CaraMunich@

malt
0.625 lb. (0.28 kg) roasted barley
0.5 lb. (0.23 kg) chocolate malt
2l AAU Magnum hops (60 min.)

(l.5 oz./43 gat 14% alpha acids)
24.5 AAU Magnum hops (20 min.)

(1.75 oz./50 g at l4% alpha acrds)
12 AAU Cascade hops (knockout)

(2 oz.l57 gat 67" alpha acids)
I Tb. gypsum
I tsp. Irish moss
Wyeast 1056 (American Ale) yeast

Step by step
Single step infusion mash using
5.75 gallons (22 L) water to mash
at 150 'F (66 'C) for one hour.
Sparge with 170 "F (77 'C) water
and collect 7 gallons (26 L) ofwort
and bring to a boil. The total boil
time is 75 minutes with hop addi-
tions as listed in the ingredients.

Cool to 68 70'F (20-21 'C)
and pitch a .14 -gallon (1.9-L) yeast
starter. Ferment two weeks in pri-
mary. When fermentation is fin-
ished (l racked it at 1.014), rack to
ce^^n;.rw Far^6^i-.

Force carbonate and keg or bot-
de and age.

social homebrews

Do vou Dlsn to exoond
your nomeDrewery

this veor?

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

Follow BYO on Twitter at:
@BrewYourOwn

Yes 78o/o
I Wish! 17olo

No 5olo

November 2011 BREW YOUR O\/vN



what's new?

Clean Bottle Express
from Third Coast Design
Works
The design of Clean Bottle
Expressrr( uses a spiral force
to make your botale clean-
ing experience quick and
painless. All Clean Bottle
ExpressrM botde washers
are designed to fit into any
standard cordless drill with
1000 rpm motor. Simply
attach to the drill, insert
inro vou bottle and Dr e..
the trigger of your diitl to -.-Ea/
remove any debris or old
deposits from inside your beer,

wine or carboy bottle.

www.thirdcoastdesignworks.com/Products. html

Tri Clover Filter
Strainer
Place rhis new srrainer from
Brewer's Hardware
between your kettle outlet
and pump and a plate chiller
to reduce the amount of
debris that makes it into the

plate chiller and ultimately into your fermenter. The rela
tively large pore size still allows some trub through for
healthy yeast and fermentation. The large 3-inch (7.6-cm)
Tii Clover clamp between the body and the lid allow for
easy disassembly and cleaning. Ifyou want or need finer
filtration, optional 0.2 mm and 0.3-mm filter nets are also
available.
www. brewershardware.com/FILTERI. html

ffiml*
November 4-5
Goodlettsville, Tennessee
Music City Brew Off
Nashville's Music City Brewers will hold their
16th annual homebrew competition, featur
ing speaker Gordon Strong, presidenl of the
BJCP Ninkasi award winner and author of
the new book, Brewing Better Beer. The
Brew Ofi also features the MCB's annual
"Club Crawl" where regional clubs can bring
thek baers to showcase.
Entry Fee: $7 ($10 for entries in the

"Hopcod" category)
Entry Deadline: October 14
Email: bigjohn3957@gmail.com
Web: www musiccitybrewers.com/

brewoff.0ho

November 12
Folt Worth, Texas
Spirit of '76 Challenge
The Spirit of '76 Challenge, sponsored by
the Horsemen o{ the Hopocalypse, seeks to
acknowledge veterans by celebrating beer
styles that are uniquely American. A list of
accepted styles can be found at the event
website. The competition also includes a
special Category 76, which will be judged by
a panel of servicemen from each branch of
the armed forces, based simply on which
they like the best.
ENTV FEE: J'/
Deailine: october 21

Email: comp_coordinator@hopocalypse.org
Web: http://spiritofl 6.hopocalypse.org/

November 27
Ocean City, Maryland
West Coast vs. East Coast
The Ocean City N4aryland Homebrew Club
(OCMHBC) invites all homebrewers to enter
the first-ever West Coast versus East Coasl
brew off. The competition is one of the first
in a series of week-long events devoted to
beer in Ocean City, Maryland. The best of
show will win an engraved tear drop trophy
and a cedificate for a free entry n the AHA
National Homebrew Competition.
Fee: $5 for the 1sl entry 94 additional

entries
Deadline: November 21

Email: sunfl owerbrewhouse@comcast. net
Web: http:,/westcoastvseastcoast.

brewcompetition.com/

BYO.COM November 2011 9

calendar



homebrew nation

homebrew drool systems
'Ihe Portable Systenr
Fd Elliot . Kingston, Pennsylvania

I have been homebrewing for about three and a haif

I years, the last two of which have be€n all-grain using
I my ls-gallon (57-U gravity fed system. Whib on a
visit to a local scrapyard, I came across what would
become the heart of my new so-gallon (189-L) system:
three s4-gallon (204-L) stainless ste€l pots with lids, 

'nvery good condition, which I purchased for scrap price.
After about a year of DIY gathering parts and learning
how to weld, I debuted my new system on National
Homebrew Day at a gathering of the Wyomjng Valley
Homebrewers Club in Northeastern Pennsylvania.

On that first big brew day I brewed 44 gallons (167 L) of
a fairly standard pale ale, and hit 75% efiici€ncy, My plan
for the big brew day was to split up the wort into eight
separate 6-gallon (23-L) fermenters (three of which I

kept, and the other five I gave away to club members),
and give each fermenter a different treatment, including
yeast, dry hops, honey, etc, At th€ July meeting we all
brought in samples of the "different beers" for everyone
ro rry

The system is a single ti€r, pump driven system with a
direct-fired mash tun, capable of doing single infusion
and step mashes with full recirculation. The tun features
a homemade false bottom made of a sheet of oerforat-
ed stainless (also a scrapyard find). The same material
was used in the standofis, and the pickup tube is actu-
ally underneath the false bottom so it doesn't get
knocked around whib doughing in.

Two 185,000-BTU burners heat the hot liquortank (HLT)

and boil kettle. and a 55.000-BTU burner heats the
mash tun, ln the future I want to upgrade with stainless
ball valves, bigger pumps and built-in thermometers. I

plan on using this system h{o or three times a year,

splitting the batches up like we did for National
Homebrew Day,

I look forward to many years ol use ol this system, as
well as many years of brewing with my fellow club mem-
bers and friends. And the best part of the whole setup
is that this system is completely portable, and can fit in
an SUV or Minivan - perfect for lransporting to club
brew days!

VE MAKE TITEII!

T*

10 November 2011 BnEw YOUR Ot'vN



YOUR FIRST FERIVIENTER

ne ofthe most
important pieces of
equlpment In your

by betsy parks

O

beginner's block

brewhouse is the humble fbr-
mentec This is the vessel where
your wort becomes beer, so it is

important that you select your
first fermenter wisely. Choosing a

basic fermenter at your local
homebrew shop is easy: walk in

the door and someone will point
you in the direction ofa display of
buckets and carboys. But although
the selection process is simple, you
should have your basic brewing
needs in mind before you shop,

What you need
A proper fermenter needs to have

a few features: it must keep air
out while keeping beer in, it should
be big enough to hold your batch

of wort while allowing some space

for foaming during primary fer-
mentation and it needs to be a size

and shape that you can move

around your homebrewery. The
most common first fermenters are

food-safe plastic buckets, or glass

or food-safe plastic carboys.

Size and style
When choosing a fermenter, con-
sider the volume ofyour beer and

the type of material you prefer.

First, make a mental note
ofyour planned batch size.

Fermentation will cause foaming
and bubbling, so you will need a

vessel with more space than the
actual volume ofbeer For
instance, many homebrewers start
out with 5-gallon (19-L) batches,
which can produce around a half
gallon (1.8 L) or so ofkriiusen, so

it would be wise to choose a 6 or
6.5-gallon (23 or 25-L) fermenter

Next, decide what type offer-
menter would be best for your
needs. Fermenters are most often
made ofplastic, glass or stainless
steel, and each has their advan-

tages and disadvantages.
Plastic bucket fermenters and

polyethylene terephthalate (PET)

carboys are lighter than glass and
dont shatter when they are

dropped, so they are easy to move
around. Plastic buckets are inex-
pensive, simple to clean because
oftheir wide openings and are

often equipped with a spigot,
which makes racking easy.

However, plastic can be easily
scratched, which can make these

types offermenters difficult to
sanitize over time. Plastic is also
not impermeable to air, which isnt
an issue during primary fermenta-
tion when there is a lot of CO2
present to protect the wort, how-
evec ifthe beer is left for too long

in a plastic bucket after primary
fermentation it is vulnerable
to oxidation-

Glass carboys are imperme-
able to air, so the beer does not
need to be racked to a secondary
fermenter after primary (if the
beer needs secondary fermenta-
tion). Glass cannot be scratched
when scrubbed and the surface is

easily sanitized. Glass carboys are
more expensive than plastic buck-
ets, however, and they and their
PET counterparts are more ofa
challenge to clean because oftheir
small openings. Also, because they
dont have spigots, the beer must
be racked using a siphon.

There is also the option of
using a stainless steel fermenter,
although stainless steel is more
expensive and might not be in a
beginner brewer's budget.
Stainless steel conical fermenters
can cost around $500 for a basic

model and increase in price up into
the thousands of dollars based on
size and specifications. However,
for those just starting out, stick to
a budget with plastic or glass, then
move up to stainless steel when
you?e ready to grow

Everyone at
Five Star Chemicals

& Supply
invites you to visit

our newly
designed website:

www. F i ve Sta rC h e m i c a I s. c o m

Suppon Your Local
Homebrew Store!

Check out our

HOMEBREW SECTION

10 find a complete listing of

over 170 local homebrew shops

carrying Five Star products:

Home > Breweries >

Homebrewing > Where To Buy

lf you don't see your local shop,
let us know and we'll get

them on our list!

Never Lose A Eatch of Beer!
Clean with Five Star:

PBW"
Starsan'

Saniclean'"
52 pH Mash Stabilizei'

Super Moss HB'"

Biodegradable, Eftective

& User-Friendly

-

Five Star Chemicals
& Supply, Inc.

wwwfivestarchemicals com
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