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features
26 "Have Another Falstaff Folks"
Follow the rise Md fall of Falstatr beer, the Cerman-influ
enced lager, made in America, with the Enghsh name. Plus,
lear. how to brew a classic Americm Pilsner the way
Falstafand other br€weries did before Prohibition.

34 Aphrodisiac Val6ntin6's Beers
Sprcy, chocolatey and coffee-flavor€d beers brewed tor
when you want to set the mood.
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zl2 lmprove Your Homebrew
want to ger better a! brewing? Learn about the path to
belter homebrew, with tips on cleanrng and sanitatron,
keeping a usetul brewing notebook and the equrpment
upg.ades that really make a ditrerence.
by Chra Colby

52 Draft Table
Serve beer and start conversations by building lhis distinc
tive draft table for your next homebrew party.
by Chrctian Lavender
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More Expert Advice

with 20 tips Fom some well known
homebrew shop ome.s.
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Alcohol estimate - does rt rule or drool?
The Moose Drool clone r€cipe in the Novembe. 20ll
issu€ lists the OC as 1.052 and the FO as 1.012. How;s it
rhar the ABV N 5.1%'ls rhere a temperaure corecnon
that is not mentioned?

Hamebre|9ers typico y estimdte the olcoholcontent oftheir
honebrews vio a sinple krnulo. Far exanple, BYO ups
th, comnon fornula:

Alcohol (bv volune) = (OC-FC) * 0.t29

where OC and FA are the original and fnal specilic grovr
ties ofthe bee. in era'ity paints'

So, fu ercnpte, ifthe beer\ OC wos 1.052 ond the FA
wos 1412, the esnmated olcoholby voluneeould be (52-

t2)*0.129 = 5.16. ln ather wods, 5.2% ABV
As you noticed, 5.2 is nat 5.3. The 5.3% ABV quated in

our recipe stats k the actualalcohol level in commercio!
Maose Dr@l . (lt's listed on then ||ebsne.) Actuol lirnento-
tions da not olwoys yield the ohount of olcohol predtcted by
the obove ftrmula. Yeost heolth, pitchingrate, oerotrcn ond
othet vdridbl* df4t whot petentase ofthe suga6 the
yeost contume gets @nverted to ethonol and whar pe,@nb
oce eaes dawn other metabolic pothways So, a drop of4a
eraeity paints isn't olwayseoine ta yield 5.2% alcohol.

Lots of connerciol breweria list the OA, FA ond ABV
ofther beers ond ABV estimotes fron the OC and FC don t
olwoys motch up \|ith the octual ABV (hs actuolly informe
tive to see hN divergent sone ofthen orc.)

Beause the stots in BYO recipes are meant to be acu-
rate desuiptarsofthe bee. we||entwith the octudl dlcahal
@ntent ds measured by the brewery in*ead of an estmatea
alcohol cantent obhined frcn a eeneric fomula. Howevea
we felt it wos o bit ofo moot point or would h he o
moose paint? to woiy obout o drferene in olcohol levek
of 0. 1%. Honebrewers doh'r dctualy meosu.e the alcoho!

contributors

BillPierce started brewing in 1994

and was instantly hooked. His fi.st
beer was a brown ale. Btll has com-
pleted the Craft Brewers Certifi-
cation program from the Siebel
Insrttute in Chicago, lllinois dd
briefly worked as a brewpub brewe.

BiU is a &rCP ildse md a longtime active membe.
ofthe Home B.ew Disest (hM.org), an online b.ew-
ing to.um. In addition, he 6rmerly wrcte the
'Advmced Brewins" column lor Brew Your Own

In the May-June 2010 issue ofByo, Bill t@"
readers ba"k,n dme 

'o 
when the Ballantrne Brewing

Compmy was in tull swing. ln this issue, on page 26,
he takes dother page from brewing history dd dis-
cus,es $e lons r se and rsroble fall o'former Us
brewing giant Falstaff

Marc Mdt;n lives in the Pacific
Northwest, where he is the
P.idary Fermenter of the
Washington homebrew club Pla|o

Republic. ln the July-Augusr 2010

issue ofAYO, Marc wrote about
attend'ng a symposium in which

the style suidelines fo. a proposed new beer style,

which proponents dubbed Cascadian Dark Ale, were
drafted. Some ByO readeB felt that rhe moniker was
misleading, and perhaps even a snub to the recendy
deceased Cres Noonan, whose Vermont brew?ub
brewed a black lPA many years ago.

In this issue, Marc wearine the hal ofavos
Replicator talks to Smuttynose Brewing and clones

lheirbee. called Noonan, a black lPA, on page 12.

Terry Foster was born in London,
Ensled md holds a PhD in chem-
istry f.om the University of
London. He has written exten
sively about beer and brewing and
now lives in rhe Unlted States. he
frequently helps out with the

brewing at New Haven, Connecticuts brewpub,
called BfuRm@BAR.

As wellas beine AvO s Techniqles authoa Terry
has w.itten sev€ralfeature stories forByO, mosr
recently " profile o'Scoiard\ Breu Dog B-ewe-y in
the Janua.y-February 2010 issue, a story on m r.sh
Viking ale in the May-June 20ll issue and a story on
Wehh ale;n the September 20ll issue.

In this issue, on page 57, Foster sets abut recre-
aiinsafamous historicalbee. Cuinness' West lnd;a
Porter from l80l (a precurso. to rheir stout).

BYO.COM January-Febru ary 2q!'2 5



mall cont....

conteht al thelr bees (that takes some JAtly expensve
eguipnent), sa nobady erer knaw tftheir beet turns aut
to @ntain 5.2% ol6ho1, 5.3% olcohol, or sone other leve!
(The sane @n be soi.l kr lBUc) We just went wth 5.3%
percent becouse thata the octual amount in the connercol
beer In the end, Jat the honebrew clone what's most
ihportont is ifthe beet turns auL sood.

Nugget Nectar needs notes
l ve been reading your magazine tor a lons time and I've
trusted many olyour reclpes with very good success. l

was going [o run the recipe for the Nugger Nectar
Amber (Ocrober 2011) and drd some calcular,ons before
hand. k appeaB that the ABV rs ofFas well as the origF
nal gravity I was checkidg L! based upon us ng the att-
grain version I came our wilh an ABV of5 3%, axLrrr-
rg a 70'. total pro, e.r eClcrenct The finalsr"rrrl uar
corect based upon the yeasr susgesred (75% atrenua
iion) using the grain billas sugqested. What would the
correcred recipe look like? | ako compar€d thrs to the
Hop Back Amber recipe and lhar recipe was correct In
terms of orlgnal g.aviry and fi.algrav,ly plus SRM.

Md* Bassott

Matc Marnn rcspands: Good catch on this one. lt is shorp
reades like yoL thot keep us an aur toes. l||e back
thtough hy notes Jian Andy Dixan ond this led he ta the
mistak. I hod sent n whot Ithaueht wos thefnolcopy of
the oftrcle ||hen, ;n fact, I had ohother capywith the one
inportant additian yau noticed wos nksing. Bath the da+
Munich nalt ond the Vienna ndlt need ta be bunped up to
a brot of2.5 tbs. (1.t kd eoch. Herc is the conected text lir

This is a single srep infusion mash usins a. addrtional
7.7s lbs. (3.51 kg) PLkner malt, 2 0 lbs. (0.91 kg)dark
Munich malt and 2 0 lbs (0 9l kg) V€nna malt !o
.eplace the liquid a.d dry mah exr.acrs. Mix rhe crushed
grains w rh 4.75 eallons (18 L) of 172 oF (78' C) waler ro
stabillze at 152 'F (67 cC) iif 60 minutes Sparee slowly
with 175 'F (79 'C) water Collecr approximately 6.5

eallons (25 L) ofwort runotrto boil for 90 minues.
Reduce the 90 minute hop additLon to I 25 oz (35 g)
Nugeet hop pellets (13% alpha acid) (16.2s AAU) ro
allow for the higher uri izatLon facror ofa flll worr boil.
The remainde. ofthis recipe and procedures are the
same as the extract recrpe.

ENTERYOURMEAD
IN ttHE

The best homemade meads lrcm across Nodh Amerlca will
compete lor qold, silver and bronze medals plus a best of show awad.

Enter your meads and you can gain intemationat rccogniiion for your ski s and
get valuable teedback from the competitionb experienced judging panetl

Enter your best in one of the three mead categories:

ノ

α
Ｆ
Ｏ
α

TRADITIONAL MEAD
sponer: The Br6wer'3 apprentice

FRUIT MEAD
Spon6or: The Purpl€ Foot - Milwaukee

HEFB AND SPICE MEAD
Sponsd: Brew Your Own magdine

THE BEST OF SHOW MEAO
medal is spon3ored by:

IIORI||ERIIBRE}IER

€m6iichtslb*'mfra']€r'I@
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''Forwhot it\worth, a BYO rcctpes arc 6ased upon 65%

''Reeordine the question ofyeosL ottenuotim. This is

based on the actuol number ochiekd at then brewery |9hh

Americon ale yeost strains. lfthe prcper number of elk are
provided, eood oerction is ochieved ond temperotue control
is nointoined, 80 to 82% ottenuation is normally ochieved.

Hence, L07l 72 OA ond I 014 FC, a dilFetentialaf 58
points 58 / 72 = 80.5%

As o quick aside let me eive you one ofthe hrnulos
know os a brewerc divirr'- you @n take the dilferentialaf
your OC and FA ond divide thot number by 7.7 to dchieee

the estimated olcohol by ealume (AB\t . ln this etumPle 58
points / 7.7 = 7.53. This an be hdndy ta db in d pub that
pasts OO ond FC, but nat alcohol antent.'

No sparge grain adiustments (ll)
Dave Louw gives a formula for adding more water to the
mash when performing a no sparse operadon. Hemen-
tions a. addition of more grain to the mash, but I €nt

Seon Pryor

FornulotinC recipes lbr no sparse brcwing is just like Jbmu
loting regulor beer reapes, except the exttuct eJn.ency 6
Lruott) o htl" tovet 1. th2o, t ,l 'a" eaad th? grc;n a"

linely u you numdly would and sfu the mash os fresuenr
ly reur extoct ellciency in a thin, ho-sparge mosh should

be the tume asusuol. But in prcctice Oequently fith
unstired noshes) homebrewes report smewhat tNered
efliciency. So, n alculate yout odjusted eruin oddition, you

would need to brcw one batch ofno sparce beer to lnd your

new e *oct eff' en"y Thc ono"nr of odd't'onol s o' n vou

odd toluture rc.ipes would dep?.d oa the thoaee in you.

extract elf,ciency. Ifyour extract effciehcy does draP, the

edsiest woy to cdlcddte the odiusthent in groins ||ould be

to use brewing mfiwore. Type the otieinol recipe into the

No sparge grain adjustments (l)
I am intrigued with Lolw's article on no sparge b.ewing
in rhe November 20ll issue.

I am new to the hobby, and tend to brew smaller vol-
umes while 1 mdter the techniques. I don't know
enoueh to 6gu.e out how to adiust the grain mixtures as

he did.

L

nliwore then change the extract ellciency to you ne'|
level. Thn odd pole nah to the rccipe until the OG .limbs

to its original value. N

7BYO.COM January-Fobruary 2012



homebrew
nation
READER PROFILE

Brewer: Lenny Camperlango

Hometown/State: Kingston,

Years brewing: Four

Type of brewer: All-grain

Homebrew setup (volume,
sqy'e, efficiency): I brew
5.5-gallon (21 L) batches usrng an
outdoor turkey fryer and a l0 galton
(38 L) Rubbermaid c@ler with a fatse
bottom I get abolt 80% efnciency
and lbrew outside. lalso have a 2,tap
keezer so I keg the majo.iry ofmy

beers, although I strll botrle any beers that I want ro age

Currently termenting: Colder Atp pL.npk,n A e, S.,oa

What's on tap/in the fridge: Cilantro Lime Wheat Beer. New
Zealand IPA Kane (Amtrican Strone A,e) Belqan ti,oet. Srrawber l
Melomeland Old Ben iold are)

How I started brewing: I frund my passion for quality beere when I
worked dr a o€er s|.o@. Peopte wouto come inro rt-e
wh,le ad request ro bu\ empry Oro sch botrte\ ro bor,te rhetr homeb,e*s
This is where I firs! became tnterested and atways kept it in the back ofmv
mrnd. When | finally roved rnto mr first apartmenr I dec:ded. Why ror,:
and ordered a homebrew kit and made my firer exrract amber ale. It tasted
like chery lollipop seltz€. but ir was mine and I toved ,t_ I became h@ked
and started adding steeping grains to my.ecipes with exrract, and I brewed
like this for abou! a yea. Then | finalty stepped up to partiat mash and did
rwo batches before I finally jumped inro atl-srain brewins. I starred our doinq
.-ove rop beer - a bds I B AB) beer\. I d,d rho p ror d r orpte \ edB d1d sds
quite happy with my resuhs lve just recenrly upg.aded my set up md am
now brewng outdooF which I absotutety tovel

byo.com brew polls

reader recipe
CILANTRO LIME

WHEAT BEER
(5 gallons/1g L,

alFgrain)
oG = 1.066 FG = 1.0T7

IBU = 42 SRM = 97 ABV = 6.470

Ingredients
4 lbs. (1.8 ks) Amencan Pikner

3lbs. (1.4 ks) wh,re whear mah
5.4 AAU Cascade hops

(l oz./28 g at 5.4% alpha acids)
(60 min.)

2.7 AAU Cascade hops
(0 5 oz./14 g at 5 4% alpha
ac,dt (20 min )

2.7 AAU Cascade hops
(0.5 oz./14 s at 5.4% alpha
ac,dt (s mrn.)

2.1 oz. (60 g) fresh chopped

0.3 oz (8 5 s)fresh g.ated l,me
zest (5 oin.)

2.8 oz. (79 s) time ilice (2 times
squeezd) (0 m,n.)

Safale US 05 yeast (rehyd.ared)

Step by step
Use a 90-minure mash: 3.5 gal-
lons (13 L) ofwater at 148.F
(64'C). Sparse with 3 gallons
(ll L) or168'F (76 oC) water
The totalboil dme is 90 minutes.
Coolwo.t to 60 'F (16'C) md
pitch the yeast. Fermenr ln pr;
mary for one monrh.

social homebrews

Do you brew logers?

No, but I would like to 460/o
Yes, sometimes 29olo

No, l'm not interested 179lo
Yes, all the time 8olo

Join AYO on Facebook:
wwwfacebook.con/
BrewYourown

i,l BrewYourOwn

I Jsuary-Febru€ry 2oi2 BREW VOUFI owN



what's new?
Brewer's Edge Orygen Injector

Available at retailers who cafty Brewer's Edee Products or
wholesale throssh Brewmastea 800 288-8922

essenciarM Distilling Equipment
available in North America

This nelv ox-vsen ojector fionr Brewers
Edqe nDkes I easy to a.].1o:ygen to
your !vo.t by !s ng easy to Purchase
canned 1.4 and 2 I'ounce oxygen tanks

sold b), Bernsonra!,c and Worth,ngton
(ava,lal,L€ inexpens'velv In the weld
inq/b.a,,.g sect,on of most hardware
stor.s). O.e tank wil oxyqenate 0to
16 5 gdlk)n (19 L) batches oi wo.r.

North Amencan brewe6
an,l d,s.ille.s ndw have

rnst.nt access !o tne rvnore

ranse ofrop lne essenc'ar\l

equrpdre.t nreredrents and

rechnques delsned to hft
both the q!al,ty anJ the

a{Io abil,ty of.raft,nJt p.e-

miunr liquob for the crafts
man ar home a.d snra I conl
nierc aLdrn,lLe.y I. add,tiof

」anuary 14
Boneyard Brew― OFF
uめana,!:linois
The∪ rbana aЮa Bonwad un on Of
Zymurgに」Zealols n■ te homebrewers tD

enterther 18th annualhomebrew compdi―
ton 'he SOle requ rementior entelng is

thatt muЫ be a beei me“ or cder wth a

starting gravty over 1 070

Elltry Feet S6 for the lrst ent″ :

S5add“onal entles
Deadine:」 anuar.9
contact Ematt Maco BOSC0 0,
mrco75bosco oOomalcOm
VVeblいハ″ヽV buZZbre・・・club or9/compett on

February 4
GEBL:PA Branket Cha‖ enge
Everett,Washirκ

"OnThe cmer Everett Bい verも ヒ盪gue

lGEBLlinM銹 yOu to enterthet head tO
h″J IPA cornpet面on.leatunng fOur brack

改s lEngish iPA 14a.Amencan IPA 14b
lmpena PA 14c and Expenmenta PA 23al
The w nner Of“ ch brack・t wm aOvancetO

a ind beu ofshow rOund l s a
BICP/WAHA re9 sleЮd cOmpe1lon and
prc udes pOlnts totvard the VVashington

Homebrewer ofthe Year crcul
En"Fee:S61or irst entwi
S4addit onal e lthes

Entry Deadine UanuaⅣ  31
Co ntact Emal:VVllam Fied n
teamoyqahoO cOm
VVeb:、 nv,v9obl or9

February 17-18
Midwi"er Homebrew
ocllnpemion
M‖waukee,Wsconsin
The Boer Barons olヽИl、vaukee、vl a9ain

spOnsor thOr annualい omebrew compel―
l oo,ヽvhich is a quainerin the llidwest

Homebretver ofthe Year circut The top

scOnng Engish Sに sSiOn Beer(BJCP Cate

9olos 8A,8B,&1lA)w‖ be brewed COm
mercialy by MIwaukee Brev■ ng Co and
tappαコdunng a special event honOr ng ihe

ontrant al the M.taukee A e House
DeJIne:Febrtlalγ  5
Entry F∞:$7
VVeb:mld、vinterいOc beerbarons or9

catenoar

ro the prodlcrio. ofhquor much ol the essencia''' .a.ge is wrde_

]) uscd and well sulled ti, othe. lses such as lvrnenrakLng wa.er
punllcarion. vlort bo,le6. essent'alo,lextrac!io. and bro fuelpro-

ducLur. I he essencar! sysrem has bee. deve op€d to p(xllce
die best posible luaLit\ !quor eirher !v$ or without disti lauon

Th,s s a s,€.ir adtlnrase ,. a.eas where home.lrslllanon ofalco-
ho ls .or esal lfalcoholdistLllat()n (home craft or comnreroal) s

intended corntrl and local lass need to be cons!Lted and all

wwwessenciana.com

H.3.C.
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homebrew nation

homebrew drool svstems
.lor'"s l'llcctric llltrr clr -
Joe Lynch . Kansas City, Missouri

My al eleclic homebrewery rs a
basc HERMS sFtem and the
whole setlp including the heay
cooed conical cost about s4000 lo
buid The temperature s conlrot€d
usrng drg tal conlroleG. lt took
aboul sx months to buitd. I had a
prolessiona eectrican do a of the
wL ng. All electic is lhe way to go

- use rne propane tor cookng

The mash tun and flLT are pow
efed by a \,4arch pump using a
1 1o-volt hot wate. heat€r etement
The mash lun and HLT are nsual-
ed wth hot waler lank nsuaton
iound ai any hardware sto.e. I can
keep the mash ternperaiure with n
a 2-degree Fahrenheit diflerent a.
The brew kenle lses a 220 vol
syslem lrom H glr cravty

uslaliy r€ach a hard bot n about
20 mlnutes. Atler the wort s boted.
i passes through a colnter-itow
chillerand lhen through an intine
oxygen system where it s pumped
nro rny remperature coflrot ed
conica fermenter lrorn MoreBe€.]. I

had oagifally blilt it n on a wood
base usng scrap wood from my
home rcmodeling pqecr. I jlst
wouldn t slay clean so changed
over to the mela shelMng. They
were cneap and strong. My firsl
test nrn was with jusl water and
round a lew eaks that were very

have a iiltered warer system fear
by and I do very littte tiiiing. The
system s p ac€d on she v ng from
the hadware stofe. Al connections
are quick disconn€cts. fhe sysiern
is easy to breakdown ior a com-
pleie clean ng. Afte. each brew ng
sessio. lrun some PBW usng hoi
waler through then back ilsh.

This selup is i. my unfinished
basemenr (man cave). esl mate
that uslng ihis system, I have
shaved about an hour oii my all
gran brew Oay. As wlh any
HERMS type system. the mdh
eilic ent percentage is tanlastic. I

rrave a so compared the k towat
usage lhis syslem cosis iust
slighlly r.ore than propane but is

10 Jduary-February 2012 BFEW YOUR OWN



beginner's block

ase mah makes up the
majoricy of the bulk of
any batch ofbeei but

roasting and k'lning to produce the
malts' individual flavors and coloF.
While they are not as dark as other
malts, base malt colors do vary,

often berween 2 to 4'Lovibond.
Like brewing water, differences

in base malts can often be traced
back to $e condidons and ingredi-
ent availability where the beer style
originated, orwe.e created with a
certain ty"e ofbeer in mind. For
example, pale British ale malt is

often made with Maris Otter barley,

which is a 2-.ow variety ihal is

native to the UK and was bred in
Cambridge to brew ttaditional cask

conditioned ales. lt is said to provide

a slightly mo.e biscu;ty, bready fla-
vor lhan srodtrd barleys

Some ofthe most common
base malts includer North Ame.lcd
2-row British pale ale, domeslic Pale
ale, wheat, rye and Pilsner. For mo.e

nformation about each ofthese,
including color md sugeested bee.

styles, visitavOs online malt charts
at www.byo.com/resources/srarns
ln addition to these varianons
between types of malts, there can

also be vaflat on between similtr
mahs dependang on which maitster

After my wo( s chlled and I'm ready to
pou i into lhe plmary fermenler I lke to
run it through a sirainer. This helps remove
spent hops but trying to do this procedure
by myself was ledous unul I t ed this:

srrnpy
place the

丁HE BASICS OF BASE MAL丁
by betw pals

base mah isnt a blank canvas that
you lse to build your beer Learn
more about the variations in base

malt and you will be better able to
build your ow. bee.s one day.

lfyouve ever brewed a.yfiins
Som Jamil Zainasheffit "Style
Profile column, you will have

noticed va.iations in base malt rec-
ommendations: British pale ale malt
lor British ales like brown po.ter,

Pihner malt o. mah extract fo.
Maibock and domestic 2-row pale

malt for American lPA. This is
b€cause eve.y malt, including the
base malt, vdies in flavor, color and

diastatic power, which can produce

very diffefent finished beers.

What's the difference?
All malts start out essentially in the

same way: as raw grains ofbarley
that are processed by maltsters to
convert the starch in lhe gralns 

'nto
fermentable sugars. After that, the
grans are prccessed depending on

their purpose: base malts, kilned
malts, .@sted malts as well as kilned

and .csted malts. which involves

l reader tip
Harold Martin . Snohomish, Waahington

fermentng bucket and then posilion
the buckets hande on top oi the
slrarners hand e. Doing this keeps
lhe straner very steady whre Pour
the woir through t tasohePSto
oxygenale the won

StarSan'"

also makes

52 Ph stabi:izer
and

SuperMoss HBIM

,PBW" :.
ano r

Vish your local
homeblew Etolo to find
these groat products.

Biodegradable, Effective
& UserFriendlY

F詢c Surchemicals
&Supply9 1nc

t800)フ 82‐ 7019

wwvLFiveStarChomicats com
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homebrew nation

f lln 0lpl tT]l0
U t ll ll I t t I L ll ll tLOVr- A,O aND IqEAD TVTF/ TSSJE DtD
NOWEVEB, TAKE EXCEPTON TO YOUR JULY.AUGUST 2O1O AATICLE BIBTN OF A
NEW SryLE " DISCUSS NG 'CASCADIAN' DAFK ALE. SUCH A AEEF BLACKIIATCH
PA, WAS AN OB|G]NAL OFFEFING FFO\I NOW DEPARIED, GFEG NOONAN AT THE

VEFMONT PI]8 AND BREWERY N BUFL]NGTON. VEFMONI I.]AVE YOU TFIED THE
SMUTTYNOSE BREWEFY'S IFIBUTE BEER. "NOONAN'? BEG YOU TO CONS]DEB
RUNNING A FEPLICATOF ARTCLE ON THIS 8EEB.

M CNAEL BUFD CK
BUFL NGTON VEBI,4ONT

I must adhit. I could have done a

I berrer iob ofresearchinq rhe rle
I beg,nnings otth,s rvpe ofbeer
r before fina z,ngthe Ju )-Aleutt

20 | 0 art cle I have since verified thar
the first vers,on ofa black IPA was
brewed at Vermont Pub and Brewery
Hopetully th,s arricle will serve to
honor Cres Noo.ao.

Smuttynose s owner, Peter
Egelston and hG sisrer, Janet opened
the Northampton Brewery In
Norrhaopron, Massachusetts In 1986,
and later the Porrsmourh B.ewery in
Portsmouth, New Hampshire t. 1993
Peter attended an alction of the
bankrupt Frank Jones Brewing Co
(also in Porrsmolrh) and agreed ro

purchase the enfie brewery. ThE was
to become the Smltrynose Brewery,
which opened in January of 1994.

Smuttynose Brewmaster David
Yaringtont homebrewing .oots date
back ro hs college days in the lare
1980s He worked ar 20 Tdk
Brewery ln San Francisco, Cal,trrnta
lhen helped openTokyo Brewlns Co.
After that he moved back to rh€
states and competed the Masrer
Brewer program at UC Davis in 2001.
He soo. joined Smltrynose and has
been rhere ever since.

''Noonan," a black lPA, was ffe
ated as part ofSmuuynosei 'Short
Batch series, which are th* limrled
ed,t,on, experimen ial beers They lelt

SWWbE
a good way to honor C.eg! memory
would be to oeate a beer very similar
to Black Watch The main challenge
wrth .his beer is to achiele the black
coLor w,thout impart,ng the acrid
grain astringency. To subdue the
heavy rGstflavors, rhe dark Carafa'l!
Il malt,s dot mashed with the res! of
the grains. Insread t is added to th€
top offie mash just pror ro sparglng
A combinarion ofMag.um and
Columbus hops conrribure an eleganr
and .efined bitterness thar parallels
the reduced asrringency. The resuh is

a llsh! bodied, .on-acrid, very dark
beer wirh plenty of flavor and aroma.

Now Michael, Creg s contribut,on
to breweB everywhere lives on. m

SMUTrYNOSE BREWINC COMPANY'S SHORT BATCH■ 12“ N00NAN"OLONE
(59a‖ons/10L,extract wlth gralns)

OG‐ 1061 F02‐ l o13 1BU=75 SRM=42 ABV=04%
lngredi。結

6 61bs o k9)BleSS Ioht,unhopped

lqu d mat edract

15 b o68k9)“ eae mat
12oz loo4k91BeganaromatOmdt

125° Ll

10 oz 10 28 kol cttSta mal(611・o
4 oz lo ll kO ЫaCk mat ooo。 ぃ
101b o 45kolCadm l ma[“ 50°0
(・ 1010W Spec a nstttc10ns to ngllt)

11 3 AAU Magnum ho■ (o81 ozノ
23 9 ol14%dpha acio)(75 min)

76AへU Columbus hops

10 5 oz/14 9 of15%dpha add)

(3Kl m n)

375“ u∽ lumbs hops
o25o277 9 of15%dpha acd)
l‐
20 mn)

3 75 AAU Ooumbus hops

(025 oz 77 9 of15%a pha acd)

(10 mn)
76 AAU∽ lumbus hOps

(050Z′14 9 of15%apha aco

10mい )

Glacler lops(1 0 oz′ 28 9 or5 5%

alpha acid)(dry hOp 7 day9

Nu99et nopsぃ O02 23 9 of13%
dpha aco ldⅣ hOp 7 daysl
%tsp yeast nutlent l‐ 15 min)

%tsp rsh mOss l対 30 mirl
●・hlo l^hs vVLP 001 1Anencan Ao)or

V4,田St l“61Angb〕 測el y田ゞ
75 cup(1509)or cOrn suOarFor plm ng

lf bOtting)

Step by Step
Steep the mlled grain in 2 0コ lons

(76り of water at,54° F(63℃ ,fcr 30
m nute_・  ROηo.o Ora nsfom the wOn

and lnse wth 2 quans(18り of hot
″ヽater・・ n a separate saucepan cOm

bnel16 o45 k9)mlledの ralaO l
mat wth 1 5 quarts(142● Ivater at
130° F64°Cllor3 m ndes Remo e

g€n and add rhis black li+r d and the
liquid mal enract to the wort and boil
ror 75 minutes. Whte boiing, add ih6
hops, lrish moss and yeast nutrient as
per lho schedule. Ouing the boit, l]se
this lirn€ to thoroughty sanitize a ter
menler, Now add th€ vro( lo 2 gattons
(7.6 L)ot cold wal6r n a temellier and
top off Wth cold water !p to 5 gattons
(19 L). Coor the wort to 75 'F e4 I.
Pitch your yeast and a€€te the wort
h€vily. A low the b€€l to coot ro 68 oF

(20 qC) Hord at ihat lemperaturc unti
fermenlation is cornpl€le. Transier to a
c€rboy, aloiding any splashing io prc
vsnl ae€ting the be€r and add the
Nugget and Glacier dry hops. Atiow rhe
beer lo condition for 1 wesk and then
bottle of keg. Allow th6 beer to carbon-
at€ and age ior tws weeks. For al grain

insttuctions, visit wwwbrc.cor/
componenvresourc€r'anicb/24g2

12  uanuary― Febttaγ 2o12 BRttW YOUR owN



Cocoa Love
Brewing with chocolate

ON PA3E 36 0F THISISSUE,VVE SHARE SOヽ ИE RECIPES FOR BEERS

vA7TH APHRODIS AC OUALT ES,MANY BREIAIED VVTH SOME FORM OF
CHOCOLATE TAKE SOME ADVICE FROM THE BR□ VERS IN THIS ISSUE

VVHO ALL BRttV A COMMERCIAL・ CHOCO ATE・ BEER

tips from the pros

by Betsy Parks

base: basic two-row and chocolate

malt with chocolate, oatmealand lac-

tose. The oatmealgives the beer a

structure and sllkiness, while the lac

lose gives ;l a creamy sweetness lt rs

"hor' thanks to cayenne PePPei
We use "free trade Powdered

chocolate in the kettle to make Hot
Chocolate. Totally igno.ing the socal

aspects ofit, trom a culinarv point of
view the free trade chocolate is fa.
superior to conventional variet;es

Powdered chocolale rs messy,

though. The blggest Problem we ve

had with ir is learningto notadd the

powder direclly ro lhe kertle as it
turns;nto little balls. lnstead we pull a

smallamoun! ofhot wort out and mrx

it with the chocolate then mix that

e brew a beer called

Hot Chocolate, which

Chocolate Ale, we use

Venezuele cocoa nbs

back inro the kettle. lts basically like

making gravy you mix the dry
ingredienrs with a bit of the hot liquid

so lhat you dont get a lumpy gravy

lfyou want to exp€riment with brew-
ing wth chocolate, you dont want to
use chunk chocolate beeuse of the

fai, which can cause all kinds of prob

lems, including issues with head reten-

tion. You want to keep the fat level as

low as possible, which is why we use

At home you can also exPenment

with the riming ofwhen You add

chocolate to the beer. You can add it
at dlfferent times in the ketde add it
past the boil, or use chocolate nibs in

the secondary fermenkr You colild

also try adding chocolate liqueur in the

secondary, which night get scrubbed

n primary, but it m,ght be fun to

experiment afte. Primary rs ove.

beer in the process, but in the end we

put them in bags and hung them in the

fermenter. much like dry hops.

One ofthe things lhat I decided

nor to do from the get go was usrng

chocolate or r@sted malt or bdlev as

I wanted to focus more on a b.eady

character I feel that this lets the

chocolate flavor come out more - rts

nol subdued by what! called choco-

lat€ flavor from the malt We use sPe-

cial wheat malt from Briess ttEt has a

dice, nutty, bready character that
gives the bee. d amb€r, rustv colo. I

feel $at it really helps push the choco-

late flavor out without going over lnto

We use a lot ofBelgian Yeas!'
however. for our chocolate beer we

went with a more neuralsrrain lfelt
that the banana/clove flavoG from the

Belgian yeasls w€rent a good march

Ba.dy Lee ts.ewnrastcr a1 vakYrll

8re.rlrq Company i. Da Las

\4/sco'isr llan.lY ann hLs wLre

Anf c4reTd Vkrrq Brev€ry .
1991 the iri niicrobrew-..,/ n

fort rwesl U/ s.ors. Thev recenlL!

sod ll€ lra.lemark Vknq a.d
rc radred lh,a br.w.rY Va kyre

Sleli,n P.Lrvr'eis Brewmaster al

tsoUcva .l 8re-\! r ig C(r|o..'_ n
Ka.sas Clv. M ssoLr' Stcvof stad

od orrl . lr\e b.e!!l.g .d!sl.! at rrrs

honrctorrr D€llery F.kLos

8rolwert K.Llgcr He has rred Pos

rcns al nrr Uo|us brewpr D n

Lowan an(l al FVA br-cwery n
tjenlcrgem {bolh n BeLgi!.!) tse

has bee. ihc Brewnrasler al

tsoL evard ior thc pasl lwe !. r'rds.

afLer the primary f€rmentation, as vou
would do when d.Y hoPping. We

always went wrth nrbs we never

experimented with raw o. baking

chocolale. We also went to the source

by wo.klns with a chocolader who

sourced cocoa nibs that he thought

had a nice flavor We leave the beer

on rhe nibs for about two week after

which the cocoa is almost comPletelv

in solution and the hulls are emptv

The nibs strllhave some oil however

we dont see too much ofan effec!

on the bee. When you add chocolate

on the cold side, rhe oils are less of

The big issue we had with choco

late in our brewing Process was how

to add the nibs to the beer and then

get them back out We losr a lot of

EYo,corvf Janlary-Febdart 2012 13



tips from the pros

Slele Poewaclk O$rcr ot

Brever! n a!.,r9lo l

Voflioft Stlvo o)enr)d
VPB in 1 9a8 rv ir. I s pdrl
.e| Lnog Noonair rle stan
eo olt 3s a homlbiewcr
ufrlor Greg :n.l !r.r\lrd
.,,sel,' r,'lh lr Pr 'fr,
nt)!er\r af. . a r nr I jh
I.rrs L|rl(ie9 rr.rs:. (r

醸1~‐
~‐ ~̈~‐―‐―̈‐―‐―口…-1

1

■■口艶墜W I

I n our expenence rh.oughout rhe
I vears there have been a few beefs
I -n.." *er" 

"-,tat.d cho.otate fa-
vor w(h malts, however, for our Dolbte
Chocolate Stout we parrnered wnh a tocal
chocolate company, Lake Champtain
Chocolates. to sosrce cocc nibs.

We have made three ve6io.s of the
chocolate s.out: in rhe first expenmenr we
made rhe beer wirh cocc powder added
ro lhe boil, which was great through the
primary fernentation, bur each subse
quent week we lost the chocotare in the
secondary. The second experiment we
us€d cocoa powder in the bort, as we tas
cocoa nibs In the seconda.y. That seemed
to bnng the chocolate flavor back.

One ofthe probtems wirh chocolare
especially somerhins like bakng chocotare,
6 that the chalki.ess €n conre out ofa tot
ofproducrs which can give a mouthfeel
thar is grainy or griuy

Ifyou are brewing with chocotate at
home and want to experimenr, tactose ,s
also a srear fearure In any chocotate beer,

especially 1f the chocolate flavors a.e on
the dark side, because rt helps ro sweeten
ll up. For example we recenry rook a kee
of milk stour a.d aged it on Madagascar
cocoa nrbs and lhen added more lactose

the iactose makes the chocotare flavor
more predominant.

Also. beware ifyouie not Am iar wirh
an insredient espec,ally wtth chocotare,
and be caretul ofoverrosred p.oducts
lnexperienced brewers tend ro go over-
board w rh new ingredrenrs, but you
should st&! smalland then work your way
up. rrs easer b add rhan it;s to take
away. lt is possible to take flavor away, bur
only ifyou have an exha barch ofbeer ro
blend back.Theres a tevetofpadence that
some nomebrewers perhaps don t have _
they want to hit rhe beer righr rhe fi6t
t,ne. Bu!go at it easierand wa,t 6r the
second batch ofyour same beer to hit
what you're lookins for We are rhe sanre
way here - we brew expe.imenra beers
every week and sometjmes weie goin! to
hrt rt, sometrmes nor m
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Debunking Bitterness help me mr. wizard

Mvstery fermentation, no chill brewing by Ashton Lewis

I BECENTLY SAW AN IPA FECIPE FROM JAM L ZAINASHEFF TI]AT USTED THE IBUS AT 1OO' S TH S N TF]E REAL'

ISTICALLY ATTAIMBLE RANGE ON A &6SIC HOMEBFEW SETUP (FULL VOLUME BOIL POT ANO MASH TUN ONLY)

WITH "NORT,4AL" HOPS/HOP PBODUCTS (WHOLE LEAF' PELLFTS OB PLUGS)? I BECALL FE'ADING SOMEWHERE

THAT 80 85IBUS WAS THE MAX WITHOUT SPECIAL EOUPMENT
MIKE KILLGORE

BEAVEFTON' OBEGON

acids in wort and the; slrvival 
'nto

finished beer Most of the li€rature on

this toprc isofthe practicl sort where

data showing the lBLJ levelofva.ious

commercial beer is part of the discus-

sion. Hypothetical discussions that

focus on everything but real beer

makes ne a lrrtle grumpy Brewing

b€er with 100 lBUs is certarnlv withrn

the realm of reality based on beer that

is brewed and commercially sold.

It is true that the.e is not a singu

la. Max lBu value that is applicable

to all beer because wort PH and wort
gravity directly afFect hoP isomenza

tion durins the boil. Furthermore
what happens during fermentation,

aging and filtradon (for brewers who

filter) influences hoP utnization lf
you are attempting to get th€ mdi-
mum bitterness level and are limired

by lso alpha-acid sollbilitv In wo.r'
then it log,cally follows that down-

stream ,so-alpha-acid loss will reduce

beer bitierness. Loss occurs when

fuub slicks to fermenter walls foam is

skmmed from aermentets, bnter acds

adhere to yeastcells and when beer

I am not s!.e what sPecial equiP_

ment is required lo brew high IBU

beers. Wort loss can become a real

issue, so ihis may be what You have

read. Commercial brewers brewns
some olthese nonst€rs often launch

an ijb€r bitter beer as a special and are

not overly conce.ned aboul efficiencv-

But then the special sticks and their

consumers want more. And then efil-
ciency becomes a real concern

be€use excessive wort loss 
's 

an

expensive p.oposition when oP€rating

a brewery wirh the intent of makng

money. Very br@d whirlpools are one

solution to dealwith hish hop loads in

the brewhouse ifpellet hops ae used

lfcone hops are used things de a blt
easier since the hops are tvpicallv

removed with a hop separaior before

the whirlpool- So there are some

practical concerns relaEd ro hoP

removal when b.ewing b€ers with bis

The bottom line with this q!es-

hon is that you are co.rect to b€ ask-

ingabout limits, because thev do exrst

when it comes to bhterness. I am a

very skeptical consuner when rt

comes to putting much farth in ce.tain

claims, especially the claims ofsmall
packaging breweries, pub brew€rs and

homebrewers. The reason for mY

skepticism is simplei claims without
lab analyses equal estimates And

most small b.ewers do not hav€ the

laboratory equipment .equired to per-

form IBU analyses. CouPle this wth
the sometlmes remendols rcstos_

terone flow presenl when brewe.s

brag about the big size oftheir latest

imperial this or that and the result ls

often exaggeradon
I am a simple brewer and simple

beer consumer wi$ a un'fied phrloso-

phy abolt brewing Rule nunber one;

it s all about perception. lfwhat we do

The limitofbeer bit-

function ofthe solu

( lrne timit of
beer bitterness
is really a function
of the solubilitY
of iso-alpha-acids
in wort and their
survival into
finished beer.t,
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help me mr. wizard
in the brewery cannot be perceived by
the consumer or does not influence
efficiency then w}ry wony about it?
Some brewers advertjse that riey
Iaser for eight we€ks, or whatever
That's cool, but do€s the beer taste
better than bee. aged 6r six w€ek,
five weeks or 6ur weeks? tf it do€s,
then there is a compelling reason to
age for eight, bur ifthe only reason is
to talk about it in marketing I am not
the tte ofbrewer lrfio worjd.gr€e
with th€ decision. Rule numberone
has a few caveats. For srarrers, lam
not refering to ingredients in beer
that can cause bodily harm w;thout
being detected when drjnking; rhese
are still percei,"€d, ,ust not immediat€
ly. I am also not referring to cleaning
and ma'ntaining the brewery environ-
ment. My rule number one is.ea y
abolt brewing process decisions.

Rule number twoi limit brewery
speak when communicating with con-
s:mers. People do not consume labo-
.atory.esults, they consume beer (in
the context of this discussion). t"ab-
oratory numbers taften out ofcontext
r€ally give !€ry little information
about flavor We nEy assum€ that
beer with a meager 50lBUs is less bir-
ter tl'an anothe. with 80 lBUs, but
perceiwd bitterness has much to do
wath the bee. itlelf Alcoholcoot€nt,
residual extract and matt setection atl
influence bitterness and tBU vatues
alone do not define perceiv€d bitter-
ness. Some brewers and b€er writ€rs
share the opinion that b€€r consumers
are often turned otrby this "geek
speak" becaus€ it has the eFect of
alienatiog people who may rea y like
bee'i yet know little or nothing abour

I BR日″ED A FOuNDER'S BttEAKFAST STotrr cLONE FROM aン
o,

ADDED SoME urRA GRA N ttNDヽ″ oo wASlo∞  
「

vvAS MY
FIRST BEER VVTH coFFEE, CHocOLATE ttND COCoA NIBS I

_  PrrOHED HALF OF THE Eい ■OHヽハハ¬■soME S(S YEAST HARVESTED
FROM A RECENT BATCH oF PORTER AND PrrcHED THE OTHER HALFヽ

ハ″¬ FRESH

True mysteries are
ra.ely encountered in
a brewery when the
Acts related to a par

ticular problem are at hand. Th€ prob-
lem lies in obtaining dle facls and this is
particularly true when homebrewing.
In a cornmercial brewine operataon it;s
common for brewers to be in rhe
brewery most ofthe rime and in sme
of the larser breweries ;nstrumentation
and data collection ;s used to gather
and track data related to production_
Prcduction staffand historicat data are

BOB HINES
CIIAPMAN, KANSAS

pretty handy when it comes to track_
Ing down the ghosrs that seem to
haunt rie brew€ry, but in cases like
yours there is not much informatjon

The beer yo'r brewed had a hi.ty
h'gh onginal g.avity and atlo contained
a Hgh proporrion of specialty malts.
Bas€d on this informaton t woutd not
predict a very low finishing elavity.
Couple that with tie sid8le step intu-
sion mash at 155 "F (68 .F) for one
hour specified in the redpe and I sug-
gest that 70% is a reasonabte suess for

1€ Jsuaty-February 2Or2 EFEWyot F OwN



the apparent degree offermentadon (how mlch extract is

consumed during fbrmentation as measured using a hydrom-
eter). Thtty p€rcent ofl.090 is 1.027 and your final gravity
was 1.030. Th;s teus me that your OC and FC numbers ae
believable. Wh€n I solve problems | first begin by question-
ing the validity ofthe informat'on at hand 

-because 
that is

The other fact at hand is that you added an ingredien!
that conGrns la( ro your worti bdktng chocolate .onta,ns

cocoa butter You also added ground coFee beansand cotree

beanscontain oils. Fats and oils a.e the same generalclass ol
components rhat de deposiEd on the rim ofa bee. slass if
you happen to be noshing on greasy finger foods while enjoy-

ing a frothy pint . . . well, p€rhaps previously frothy pint Fats

and oils are wellknown anti foamins comPounds because

th€y have a higher atrnity for the surEce ofliquids lhan do

nram-positive compounds from beer This means dnt pro-

teinsand hopcompounds normally involved in beer foam are

prevented frco stabilizing fod bubbles when these strong

ly hydrophobrc molecules are Presenl ln s'mple terms vou
may have had carbon dioxlde escapingfrom vour f€rmenting

batch of Breakfast Srout with little to no commotron ar the

surace ofthe carboy. Some b.ewers intendonallv add anti-

toa-s io lermente,s to \uppress foan durrng fernenatron
and increase the qpacily oftheir fermenlation vessels

1 can understand everythlng so far, bur now I am faced

with the piece ofevidence fiar I cannot believe and that rs

the seeming lack of carbon dioxide gas. When beer fer-
ments, nearly half otthe susar (by weight) is converled to
carbon dioxide gas and nearly all ofthis gas leaves the fer-
menter Your beer did ferment, therefo.e carbon dioxide gas

eft the r"rm"nter Untrlphylcrns dt CERN In C€-e\a p e-
sent data showing thal C6HI2O6 does not .el€ase CO2
when f€.mented by yeas! I will continue believing in Cr-
mentation as we know it. I think what happened is that yo!
had a faulty cdbon dioxide sas detecto. . . . I mean a leak,n
your airlock. Hmmm, I wonder ifthat is how they clocked
those neutrinos moving a few nano'seconds faster than pho

rons oflrght in thei. accelerator?

A leaky airlock would explain why your anbck wasnt

sursling durins fermenration and a slow fermentation would

explain why shaking your carboy did not seem to generate

much acdvity. Six weeks is a long time to ferrnent 60 sravi-
ty points and I thlnk what happened ls that you had a long

and dow fermentation that never appeared to be doing

much of anythins. The only negative consequence of fe.-

mentations that drag out is the pot€ntial for contamination

assciated with slow pH reduction in the earlv houre of fer-

mentation and oflRavors associated with under-pirching

often the cause of slow fermentation Also, I don t $ink con-

tamination explains your obse.vations. All microbes that

consume carbohydrares tur en€rgy sive off gas

THE NEW STANDARD
of excellence for hand-crafted spirits and
liqueurs has landed in North America.

ヽ

NOW!
FREE SHIPPING
OII ALL ORDERS
OVER,200

磁

´
一

Conden3.rr (loo% coP!.r)
Stalol6s lollef! (240 t l20v)

Stalnles3 wlnr fennff ters

Eungt

on-llne 9ltt..ft if cates

For"orth American reta‖

opportunitles,[ontact:

(383)9″‐0027
,alesoe5Seitiana com

BYo.coM Jrnuary-Februdy 2al2 17



help rne mr. wizard

|ルミ′E BEEN Rい DING ABOUT A METHOD OF CHILLNG CALLED`NO CHILし 'VVHERE THE BRENA ER SIMPビV
POURS THE WORT AFTER FLAME OuT INTo A SUITABLE VVATE∩ CONTAINER PuRGES THE AIは AND SEAS IT
AIRTIGH■ WHAT ARE YOUR THOUGHIS?

breweG had to wan for wo.r to cool prior !o pltching. Mosr
brewe.ies eventually seltLed on cookhips wh,ch are targe
shallow pans resemblinq Olympic-sized kiddy poors, to cool
wo.t pnor to fe.mentaton. Although coollng required only
erght hours or so, wort conram'nation was a real issue wirh
the coohhip desisn Then, In 1856, Jean Louis Baudetor
Invented a novel wort chlller and the brewin! woro was
changed fo.ever when his inven!on made raprd chi ine a
reality. The Baudelot chiler was coped and tat€r modified
,nto enclosed designs Baudelor's bas,c desgn ,s st,tt widety
used In allsorts ofdiftbrent healins dd cootins appt,catrons.

There are two real problems wirh dow wort ch trns
One is the risk ofmrc.obiologicat conraminarron. The orher
problem associated wirh slow wort cootins is DMS forma-
tion after wort bo,[ng. The precursor 6r DMS, S-methyt-

NICK FOLNE SEB

EDMONTON, ALBERTA

methlonine decomposes when heated and becom€s DMS
(DMS smelk l,ke cooked corn and most brewers consider it
a defect In almost all beer types). Although much of thrs
compolnd is ransformed to DMS ad renoved wirh sream
vapor durins wort bo,lins, some does renlarn This means
lhat the wo.t DMS concentrarion inc.eases after boillngand
pnor ro cool,ns. and is especially noriceable ;f wor! ,s In a
sealed containe. that prevenrs the volatile DMS Lo escape.

The good news is rhat homebrewers do not have a very
l&ge volume ofwort to chillod it is certa,nty possrble ro
coola carboy ofwort in a reasonabte lme frame itthe car
boy is plunged Inroa cold warer barh rhat is kept cotd dunng
cool,ng Agitaring rhe carboy willatso drama.icatry Increase
the heat lransfer rate durlng coot,ng. M y perso.at preG.ence
rs to c@lwort usrngaworr chiller euher in the kertte with an
rmmersron chrle. or en rolte to the ferme.t€rwirh a ptate or
shell in tube chiller I suppose if I were brewing on a desert
,sLandand onlyhad lheno chlllmethod iwoutd make do, but
ne,$er one ofus $ stfanded o. an ,stand. m

My fi6r thouqht is thar this melhod rs cer-
rainly not new Rapid ch,liing rs a very recenr
deve opmentin the hisiory of brewlng. Prior
to the adve.t of the plare hear ex.hanger

Brand New肇中 崎Same P健、̈
¬ 蘭輌 mに.こ .“Our new packaging is not onty hight & botd, it

also ofieas a neir,/ level of pr&dion to our
premium yead Our nq,y vacuutrD]g€ding
fecfnorogy minimizes packag€d air, ofiedng
rnaximum perfomance lhrcughollt fie rabd
life of o.Jr p'odrJcb. Thb new pacl€ge allqrs
brev'€rs to see and feel hat trle package b
atthland readyけ llseわ Oner
yeasr odbrs trds exlra ,evg, ot
atlisorafEe

Get tfle Dry Yeast Advanbge wih Dan$ar
Premium Yeast from Lallermrd.
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5to uerman wneal oeer

ne ofmy favorite 'Dad"

activiti€s when my kids
were little was takjng

Weizenbock

th€m out for trick-oFtreat on
Halloween. I got such a thrill se€ins
how excited they were as we
approached each house and their
excitement at getting any sort of
candy, good or bad. When they were
really young we would just walk
aroond our block. As they got older,
we would go farther and farther afield
and I would have to carry more and
more candy, coats. haG, gloves, water
bottles, flashlights - and sometimes
ryen an exhausted child. lt didnt take
long for me io start hauling alons our
litrle red wagon. The wason made it
so much easier to drag along the expe-
dition supplies, and I found out there
was even room for a botde ofweizen-
bock, wh'ch made wagon pullinc a lit-
tle more enioyable. Weizenbock is th€
perfect Hallowe€n beer The rich,
malty character, the gently warming
alcohol and tie spicy and fruity notes
mal€ it seem like an adult 6ndy, per-

fect 6r the cooler weathe. of fall.

Weizenbock has the sme spicy/
fruity character ofa hefeweizen, but
it also has a rich, bock-like malt char-
acter Weizenbock is often hazy, rang-
ing in colo. from dark amber to a dark,
ruby brown, and topped with a large,

dense, creamy of-white head. Like a
good hefeweizen, the aroma includes

moderate spicy notes and som€
bananalike esters. but iialso has

these dark fruit flavors and aromas.
There should be notes offiss, plums,

raisins and more. This fruit character
blends in with the overall harmony of
the beer, creating complex. rich,
bready, bocklike melanoidins and a
fruitcake-like character

Like most weizen-style beers,

weizenbock has a grainy, bready Ravor

und€rlyins the b€er Slight, soft
ca.amel notes and toasty, bread crust-
like melanoidin charact€r from Munich
malt should be present in moderate
levels. While it has a rich color, roast-

style profile

by Jamil Zainasheff

″ヽEIZENBOCK
by the numbers

ed flavors and a.omas are limited to
subtle dark toast o. chocolate notes.
Hop character is non-existent and hop
bittering is subtle. The balance
between bittering and sweetness is

even or balanced slishtly sweet. I

think the BJCP style guide captures
this style's overall impression well
with, A sirong, malty, fruity, wheat-
based ale combining the best flavors of
a dunkelweiz€n and the r;ch srength
and body ofa bock. Thai malty rich-
ness balanced with the spicy/ftuity
character is what it is allabout. The
one thing I disagree with in tne BJCP
description is the "faintly tart charac-
ter" | $ink tartness is a flaw in this
style and more indi€tive ofbeer
spoiled through long rravel rimes and
low levels ofbacteria than it is a well

A traditional weizenbock would
be 50 to 70% wheat malt and the rest
dek Munich malt. Whar I have found
is that a blend ofdark wheat, Munich
and Pilsn€r malt, along with some
carameland roasted malt. seems to
do well in comptition. Although
there are lots ofquality malLs out
there, I always prefer to use continen-
tal malts in my Cerman-style beers. I

find the Ravors ofthose malts consis-

tentwitn the b€€rsldrink when visit-
ing Oermany. I use a ratio of4-2-l
(dark wheat, Pilsne., Munich) and a
smallarnount (< l0%) speciahy mahs
for my weizenbock. The use ofsp€-
ciaky maks makes iteasier to develop
a rich color and flavor, but make sure
what you are planning is balanced.

While you want to develop color
without adding lots ofroast malt fla-
vors, a touch ofdark roasted or even
slightly chocolate notes is a nice
touch. My preference is to use at least
some dark caramel malt along witn a
smallamount {l to 2 o,4) of pale choco-
late malt. lfyou use something darker
than pale chocolate, make sure you do
not over do it. Caramel mah can
range fiom 5 to | 0% of the grist. I like

to make sure that at least some of the

OG:     1064-1 090(157-21 5° Pl
FG: ……  101← 102213← 66°3
SRM:   …  …   …   12-25
1Bυ:  …… … …  … ……15.30
ABV: …   ……… … …6580%
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