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MUNTONS

GREAT BRITISH MALT

EST 1921 Muntons Malted Ingredients has been producing the
: highest quality malt since 1921. Call us to discuss
your requirements for grain malt, liquid and dried
malt extract and natural beer colorant.

Now available direct from USA
warehouse locations.

MUNTONS - The independent
choice for the free thinking brewer
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Muntons e P

Passionate about malt 800 Bellevue Way NE Suite 435, Bellevue, WA 98004 T
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20 Tips for New Brewers
Looking for some
expert advice to get
your first home-
o brews off the
ground and into the
‘ fermenter? Check
' ¥ out some tips from
homebrew suppliers around the US to
make those first few batches as good as
they can be.

www. byo.com/component/resource/
article/1777

Open Fermentation Advice
Many com-
mercial sour
beer brewers
also employ
open fermen-
tations with
their wild
brews. If you've considered trying an open
fermentation at home, read about building
your own open fermenter, as well as some
expert advice from open fermentation pro
Ron Jeffries of Jolly Pumpkin Artisan Ales.
www. byo.com/component/resource/
article/390

Brew a Prohibition-

Era Pilsner
A Colorado brewer recreat-
ed the recipe for a lager origi-
nally brewed during
Prohibition in an illegal
Chicago distillery owned by
Al Capone. Don't forget the
soy beans!
www.byo.com/

A component/resource/

€3  article/1280

Follow Jamil Zainasheff's
Pro Brewung Career

o BYO's longtime “Style
Profile” columnist (and
award-winning home-
brewer) is now in his sec-
ond year as owner and
brewmaster for Heretic
Brewing Company in
Pittsburg, California.
Follow along as he experiences the ins and
outs of the world of commercial brewing in
his BYO blog.
www. byo.com/blogs/blogger/Jamil/
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Make mine metric
G'day, | just subscribed to your magazine, and | am
from Australia.

| didn't know anything about it before | signed up, but
| had to let you know how grateful | am that you've put
metric equivalents in brackets after your US imperial val-
ues. It makes reading (and understanding of course) the
articles so much easier as well as making me a more
engaged reader.

If it was imperial only, | would probably just gloss over
articles, similar to how | am when reading on-line stuff.
So anyway, thanks for making my life easier, | really
appreciate it.

Matt Hopsun
via email

Glad you enjoy the magazine. We added metric equivalents
a few years ago for our non-US readers, but have found that
many of our US readers — particularly those with a scien-
tific background — also prefer the metric system.

Yeast origins insight?

| was just rereading your excellent article on the origin of
lager yeast (March-April 2012), while finally reading
Noonan's "Brewing Lager Beer.” | think | stumbled upon
the connection between the wild yeast from Patagonia
and European lagers.

"When the kraeusen tradition is being followed, a lattice
of beech chips is laid on the bottom of the secondary fer-
menter and covered with the nearly fermented or ruh
beer. From 5 to |15 percent new beer at up to 39 degrees
F is roused into it."

— pg 163-164, “Brewing Lager Beer.”

So just a thought, but if traditional German breweries
used beech chips in the secondary that could explain how
yeast from a Patagonian beech tree ended up in beer.
Steve Mills
via email

contributors

Justin Burnsed made the journey
from homebrewer to professional
brewer and blogged about his time
enrolled in the UC Davis Master
Brewers program and out in the real
world at byo.com. He 1s currently
Partner and Brewmaster at
Prospectors Brewing Company in Mariposa,
California (near Yosemite National Park), which
opened this summer.

In the previous issue, Justin wrote about brewing
hoppy, American-style ales and how to get the best
hop character from your hops.

In this issue, he tackles the topic of troubleshoot-
ing — what to do when something goes wrong with
your beer. His article begins on page 36.

Michael Tonsmeire is a homebrew-
er and fermentation enthusiast
from Washington DC. His blog,
The Mad Fermentationist, at
www.madfermentationist.com,
chronicles his fermenting experr
ments ranging from beer to sake to
vinegar to cheese. He is especially fond of soured
beers and has written multiple articles on that topic
for BYO. See, for example, “Sour Beer Orientation,”
in the November 2010 issue and "Adding Fruit to Sour
Beer,” in the September 2010 issue.

In this issue of BYO, he returns to the topic and
discusses brewing beer via spontaneous fermentation
— fermentation powered by wild microbes instead of
cultured yeast. His article begins on page 46.

Glenn BurnSilver is a freelance
writer who enjoys outdoor activities
such as hiking and camping in the
backwoods. He has lived in
Colorado and Alaska and now
resides in Scottsdale, Arizona.
BurnSilver is also an avid record col-
lector and travels to record conventions across the
country. He also maintains a music review blog, Liner
Notes, which can be found at www.burnsilver.com.

Glenn has compiled several collections of home-
brew clone recipes for BYO, including summer beer
clones in the July-August 2009 issue and Belgian-
inspired brews in the July-August 2008 issue. On
page 26, he explores the growing trend of collabora-
tions between commercial breweries and provides
homebrew clone recipes from brewers including
Sierra Nevada, Stone Brewing Co. and others.
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mail cont....

That sounds like a very reasonable hypothesis.

Two words, keg stand

Last year | took the Beer Judge Certification Program
(BJCP) course and after some 8 years of extract brew-
ing realized it was time to move to all-grain. | did my first
all-grain brew last September and have loved the chal-
lenge of it, and especially the flexibility. While my brew
library is good sized, | found that your July-August 2010
article, “From Grain to Glass” was just an outstanding
help. | use it as a constant reference and it has helped me
think through setting up a brew sheet that keeps me on
task and marks my critical points in the process.

Last week | bought a kegerator (one that will hold
and tap 3 kegs). | have decided to move from bottling to
draft now as a logical extension of continuing the brew
journey. | must admit, my husband and | were a bit
shocked when the instructions seemed to indicate that
the beer would need to be drunk within 60 days. We
have friends, but not that many! Anyway, we find our-
selves quite confused about making this change. We will
use our brew club buddies as a source of information,
but it made me realize that | have not read much about
kegging in BYO. Sure, you have articles about fitting kegs
for beer, and how to build draft systems; but | think it is

time for a more expansive article about kegging. For
example, can you fill them half way and bottle the rest, if
it will only hold for 60 days? Does the beer really go
south after 60 days? How do people truly get rid of so
much beer? If | put really different styles of beer in the
kegs do | just keep the same CO, setting for all the
beers? Can you change it for each keg? | just feel like
this is truly uncharted territory for me so the assumption
is that others who are making the change from bottle to
keg must have similar questions.
Susan Ryan
Head Brewer
Dead Cricket Brewery
Floyds Knobs, Indiana

Were not sure why anyone would claim that kegged beer
only lasts 60 days. That simply 1sn't true. Like all home-
brew, kegged beer can remain fresh for several months, and
often even longer. No need for keg stands to drain your kegs
of your precious creations that quickly. The last big tradi-
tional kegging article we ran was in the November 2010
issue. However, we have a kegging special issue coming out
soon. It collects all the best articles we ve ever published on
the subject. We believe it will be a useful resource for brew-
ers who are new to kegging. evo

Vacuum Sealed for
Maximum Performance

Our new packaging offers a substantial
level of protection to our premium yeast.
This revolutionary vacuum-sealing
technology minimizes packaged air,
offering maximum performance
throughout the rated life of our products.
The new package allows brewers to see
and feel that the sachet is sealed airtight
and ready for use. No other brewing
yeast offers this extra level of product
assurance.

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

ALf YEAST
LEVURE ag
LEVADURA ayg

WWLALLEMANDIEMM@ COM
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Brew Fresh

Never Boxed

“Tootsie Roll” Porter

' “Real” IPA

r “Lawn Mower” Blonde

“Look Under My Kilt”
Scottish Strong

Specially priced kits
Order online now!

MAIN GRAIN

b)

(4‘ .l‘
D g'."n 4%

HOME BREW SUPPLIES

70271 Highway 59 Suite C
Abita Springs, LA 70420

Kits are custom assembled, and picked fresh daily. (985) 441-9ALE - (985) 441-9253
*Receive a 10% discount on kits or FREE 20z. bag of hops- WWW.MAINGRAIN.COM
Use coupon code BYOSEPT. FACEBOOK.COM/MAINGRAIN
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The Ale Camino
Michael Frenn = Placerville, California

There are many sayings I'm fond of. One is, “Give a man a
beer, he’'ll waste an afternoon. But teach a man to brew,
and he'll waste a lifetime!” One has to look no further than
my Ale Camino to realize how true that statement is. And
there can be no mistaking my passion for beer and brewing.

Admittedly, | bought the “Camino” for several reasons,
including needing a truck, wanting a mid 80s GM product
(because | can work on those), and for schlepping around
all of my brewing stuff, especially for the various team
brews that my homebrew club HAZE (Hangtown
Association of Zymurgy Enthusiasts) holds throughout the
year. But one afternoon, when | was pleasantly wasting
time with a frosty pint of homebrew, it occurred to me that
the tailgate of the Camino looked awfully dry and barren.
Two sips more of my brew and a recurring phrase from
grad school began running through my head: “Form follows
function!” And then a formula: Brewer + Tailgate + X =
Party. X = Taps! At last, my higher education returned
a dividend!

The installation took all of 30 minutes (and another
pint), once | overcame the fear of drilling two holes in oth-
erwise unblemished sheet metal. | first used some duct tape
to help get a visual balance for height and width, and left
that in place as | drilled the |-inch holes. The shank length
isn't critical beyond being long enough to get the job done
(a law of nature, I'm told). There is one trick, though — |
cut several small pieces of dowel the same length as the
internal width of the tailgate and wedged them in, two at
each hole. This is necessary because if you don't do this,
the external tailgate skin will sink in as you tighten down
the shanks. But that's all there 1s to it. When pouring at
events, | use two single circuit cold plates in an ice chest.
When not in use, two “Road Rubbers” keep the dirt out.

The Ale Camino was a huge hit from the second | first

drove it. It gets pho-
tographed at least once a week when

I'm out driving it around (which is every day). But here's
the most important fact of all, | didn’t name it Ale Camino!
That idea came from Greg Tobin, an excellent homebrewer
in HAZE. But once he said it, | knew it was gold! BUV
(Beer Utility Vehicle) was a runner-up name that came
from Rob Bates, who owns the Reno Homebrew Store. |
will take credit for the 350 IBUs, though. And the two
questions | get asked more than any other: “Do the cops
hassle you?" Nope, don't even give me a second look. And
“Do they work?" To which | can't resist, “Do | look like
someone who would waste his time on fake taps?!”

social homebrews

byo.com brew polls

/\ Have you ever tried a

spontaneous or “wild”
fermentation?

No, but | would like to 53%

No, I'm not interested 37%

Yes, a few times 7%
Yes, many times 3%

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

Follow BYO on Twitter at:
@BrewYourOwn
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what’s new?
White Labs ﬂ:ohol Test Kits

- Based on the hugely popular Big QC
-;—)'3—‘ . .
LSS

Day, which has raised awareness about
the importance of testing in craft beer,
White Labs’ new Alcohol Test Kit Plus
gives homebrewers and home wine-
makers the ability to get accurate num-
bers about their creations. The kit mea-
sures alcohol by volume and alcohol by
weight for one sample with the option
to purchase additional tests.
http://whitelabs.com/lab/alcoholtestkits_info.html

Cool Brewing

Fermenter Insulator

An inexpensive and easy solution to keep-
ing your homebrewed beer fermentation
temperatures in control, the Cool Brewing
fermenter insulator is designed specifically
to accommodate standard 6.5- and 5-gal-
lon (25- and 19-L) fermenters and car-

boys. Just add ice packs, ice, (frozen 2-

liters work great) or anything cold and

switch out as needed to reach the desired

temperature. $55

www.cool-brewing.com

BeerSmith 2.1 Brewing Software and
BeerSmithRecipes.com New Releases

| BeerSmith 2.1 is now
available for download

from beersmith.com. In addi-
tion, the folks at BeerSmith

| have also launched
BeerSmithRecipes.com recipe
| sharing site and cloud service.
BeerSmith 2.1 includes a new
recipe timer (open any recipe
and click

on the timer tab) which shows you step-by-step how to mash,
steep and boil your recipe and also plays an alarm as each

step is reached. BeerSmithRecipes.com is a new cloud folder fea-
ture in BeerSmith. BeerSmithRecipes.com is a large online reposi-
tory for BeerSmith 2 recipes, both public and private.

You can visit the site and search from more than 10,000 recipes
that others in the BeerSmith community have published.
http://beersmith.com

calendar

September 8

Brighton, Colorado

Orpheus Cup

The second annual Orpheus Cup mead

tasting and competition offers a chance to

experience more than 30 different meads at

a private event to benefit the Orpheus

Pagan Chamber Choir. It is not a require-

ment to compete to come and taste.

Deadline: September 7

Entry fee: $10 per subcategory

Contact: Andrew Adams,

orpheuspcc@gmail.com

Web: www.orpheuspcc.org/
orpheus-cup.html

September 15

Racine, Washington

Schooner Homebrew
Competition

The Belle City Home Brewers and Vintners
(Racine), The Bidal Society of Kenosha and
The Milwaukee Beer Barons homebrew
clubs will again combine forces to present
the 8th annual southeast Wisconsin home-
brew competition. Held each year in con-
junction with Great Lakes Brew Fest, the
Schooner features a one-of-a-kind “Club
Challenge,” which offers a cash reward to
the club with the most medal points
earned.

Deadline: September 1

Entry fee: $6

Contact: Jay Mollerskov,
jay@theschooner.org

Web: www.theschooner.org

September 21-23

Central Point, Oregon

Southern Oregon Beer & Wine
Festival Amateur Competition
Held in conjunction with the annual Harvest
Festival, this event is the largest amateur
wine, beer, soda and label art competitions
south of Portland, Oregon.

Deadline: September 6

Contact: Bob Bacolas, 541-499-6777
Web: www.attheexpo.com

BYO.COM September 2012 (=]



homebrew nation
homebrew drool systems

HIne:r s o f['.y’"

not only makes
clean beer.

ltalso...

el
x!

- cleans grout

e removes stains
from carpets

« can be used in
your dishwasher
and washing
machine!

It does so much,
you might need to buy
a bigger container!

Biodegradable, Effective
& User-Friendly

Visit your local
homebrew store to find
this great product.

Five Star Chemicals
& Supply, Inc.

(800) 782-7019

www.fivestarchemicals.com
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Chris Brammer ® Crowley, Louisiana

Being an engineer and machine/fabrication
shop owner can be a real plus when

the brewing bug bites you. Several months
ago, while enjoying a brew with a friend
with a brewing background, the bug bit
and | had to try it. Having a degree in
mechanical engineering | tend to get
involved in various projects to relax, from
designing and building a hovercratt, to
rebuilding a 1972 Corvette Stingray. After
surfing the web, reading all | could about
homebrewing beer (including getting a
subscription and back issues of BYO mag-
azine) | decided to build a machine that
could boil, ferment, chill and serve. Along
the way | added a cooler to chill my mugs
and mounted it all on a cart so as to be
able to roll it out on the patio.

The unit works very well with the extract
brews | have made thus far, and |

have gotten good reviews along the

way. Not only of the looks and functionality
of my machine, but great reviews on the
beers I've made. The basic fermenter is a
purchased unit that | modified to take the
pressure | wanted, with zero leakage and
an adjustable pressure relief. It is wrapped
with a cooling coil and has an electric
heating element, with dual circuit control of
+/- 1 degree from boiling to about 26 °F
(-8 °C). It works great for critical tempera-
tures of many yeaslt. A vessel and valve
was added at the bottom of the fermenter
to catch fermentation residue without hav
Ing to rack to a second vessel.

A circulation pump of 1 GPM is incorporat-
ed to move fiuid and maintain an even
temperature throughout the fermenter.

The stainless steel lid of the fermenter
contains dual thermo wells for temperature
readout and control, as well as pressure
gauge, relief valve, airlock fitting and
extraction tube for the sanke valve supply-
ing CO, and taking my brew to the tower.
Two small refrigeration units are used, one
to chill the fermenter and one to chill
mugs. | am very careful with sanitation, but
find it quite easy, since once yeast is
pitched and the airlock installed, NO air
hits the brew until bottled or served
Brewing is so much fun that | built a dual
5-gallon (19-L) kegerator, using a 5-cu.-ft.
freezer with added controls, so | can have
three brews on tap when friends stop by



beginner’s block

YOUR FIRST RECIPE

by betsy parks

nce you feel comfortable

homebrewing with

pre-written recipes, it's
only natural to wonder how to for-
mulate an original recipe of your
own. With a little up-front planning
and research, you can successfully
start coming up with your own origi-
nal beer.

Decide your objective

The first step toward putting
together a recipe idea is to decide
exactly what it 1s you would like to
brew. Do you want to brew some-
thing to a specific style, such as an
IPA? Or would you like to brew
something that tastes like a favorite
commercial beer, which is known as
a clone recipe? Perhaps you want to
brew something entirely original
that's fine too! Each objective has a
bit of a different approach, however
they all involve researching what
other brewers have done first.

If you would like to brew some-
thing to style, the first step is, of
course, to research that style and
find out how it is most successfully
brewed. There is a wealth of infor-
mation out there about brewing to
style, including the Classic Beer
Styles series of books, which covers
several classic beer styles in individu-
al utles. BYQO's Jamil Zainasheff has
also covered the basics of many beer

styles during his tenure as the author

of “Style Profile,” and you can check
out his special issue 30 Great Beer
Styles (www.byo.com/store) or
check out BYO recipes at
www.byo.com/stories/recipeindex.
The important part of the research
is to read several recipes to see what
proportions are commonly used and
the brewing processes involved

Similarly, if you want to brew
something to taste like a commercial
beer you will again need to research
the background of the beer. Many,
many commercial beers have already
been recreated successfully by

homebrewers, several of them in the
pages of BYO, and many thousands
more on the Web in homebrew
forums. If you can't find it there,
however, often times you can con-
tact the brewery who may have a
homebrew-friendly brewer on staff
who can point you in the right direc-
tion. (This is in fact the way that
clone recipes are formulated, in
part, at BYO. For more information
about developing clone recipes, visit
www.byo.com/component/resource
/article/890.)

If you want to brew something
not to style and not to replicate an
existing beer, you will be attempting
a more advanced kind of recipe for-
mulation. You can of course brew
anything you want any time you
want, but to be able to create an
original beer based only on an idea
requires practicing brewing existing
styles and beers to be the most
successful. Try formulating some
simple recipes to styles or clones
first until you start to master the
skill of recipe development

Try a consensus recipe
Once you have decided on what

to brew, the easiest way to put
together a simple recipe is by con-
sensus — that is selecting the most
common ingredients found in similar
recipes and going with an average
amount of each. Do the same with
the brewing procedure — adopt the
most common techniques (boll
times, hop schedule, fermentation
temps, etc.). From that jumping off
point you can brew the recipe over
and over, tweaking ingredients and
techniques to suit your taste, result-
ing in your own individual recipe.
You can use brewing software, such
as BeerSmith or ProMash to calcu-
late your efficiencies and keep track
of your recipes as they evolve. You
can also do some simple beer recipe
calculations on the Web at
http://byo.com/resources/brewing.

NOR () CAL

BEREWING SOLUTIONS

Keg & Cooler
Conversion Kits

Exclusive
Manufacturer

“Jaybird”
Custom
False Bottoms

Lowest hardware prices

530-243-BEER

NorCalBrewingSolutions.com
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homebrew nation

by marc martin

1 n

U [ H H H [ P l | L H l “ h | AM FORTUNATE IN MY LINE OF WORK TO TRAV-
EL AROUND THE WORLD AND SAMPLE SOME FANTASTIC BEERS. RECENTLY, | FOUND
MYSELF IN ALBANY, N.Y. AT THE C.H. EVANS BREWING COMPANY AT THE ALBANY
PUMP STATION. WHILE THERE | TRIED THEIR AWARD-WINNING KICK ASS BROWN
ALE. TO BE HONEST, | AM NOT A FAN OF BROWN ALES BUT THIS WAS TRULY EXCEP-
TIONAL. IT WAS WELL BALANCED AND JUST HOPPY ENOUGH. | WOULD GLADLY
BREW MORE BROWN ALES IF | COULD FIND A RECIPE CLOSE TO THEIR KICK ASS
BROWN. ANY CHANCE YOU COULD HELP ME REPLICATE THIS FANTASTIC BEER?

DOUGLAS, MASSACHUSETTS

tory but that is exactly what the C.H. Evans Brewing

Company can claim. With Neil Evans at the helm this
now represents five generations of the Evans family brew-
ing tradition. The original brewery was started in 1786 in
Hudson, New York. The Great American Experiment of
Prohibition proved to be too much of a burden and the
brewery closed in 1920. In the late 1980s Neil started to
develop a plan to revive the brewery and produce the
Evans’ beers that had been so loved by the eastern New
York locals. As a first step he began homebrewing in 1990.

After acquiring the famous Albany Pump Station in
Albany, New York, Evans Brewery officially opened in
1999. Neil had been successful with homebrewing but soon
discovered that he would need much more actual brewing
science education to brew on a large commercial scale. He
was fortunate to find professional brewer George DePiro
who stayed on with him until just this May when he left to
open his own brewery. George was responsible for re-cre-

I t is difficult to find a U.S. brewery with a 225 year his-

DOUG MCCABE

ating many of the recipes and for development of the Kick
Ass Brown Ale. The new brewer, Ryan Demler, began
homebrewing in 2003. After working at the Old Saratoga
Brewery in Saratoga Springs, New York for two years he
became a production brewer at Cameron’s Brewery in
Oakuville, Ontario before coming home to the Albany area
to be C.H. Evans’ sole production brewer.

This brown ale is brewed to fit the American style cat-
egory. Its deep mahogany color is accented by dark ruby
highlights and is topped by a fine light tan head. Munich and
Caramunich® malts combine to build a heavier body than
its English Brown counterpart. Dry hopping leads to a very
hop forward nose. The flavor 1s well balanced and exhibits
medium chocolate and caramel flavors.

Doug, now you can enjoy an excellent brown ale any-
time because you can “Brew Your Own.” For further infor-
mation about the C.H. Evans Brewing Company and their
other fine beers visit the Web site www.evansale.com or
call the brewery at 518-447-9000. svo

C.H. EVANS BREWING COMPANY KICK ASS BROWN ALE CLONE
(5 gallons/19 L, extract with grains)
OG =1.056 FG =1.014 IBU =35 SAM = 14.7 ABV = 5.5%

Ingredients

3.3 Ibs. (1.5 kg ) Briess light, unhopped,
malt extract

1.5 Ibs. (0.68 kg) dried malt extract

2 |b. 6 oz. (1.08 kg) Pilsner malt

10 oz. (0.28 kg) CaraMunich® Il malt
(50 °L)

7 oz. (0.19 kg) Victory® malt (25 °L)

2 oz. (57 g) Carafa® Il malt (425 °L)

9.2 AAU Columbus hop pellets (60 min.)
(0.65 0z./18.4 g of 14.1 % alpha acid)

1.7 AAU Cascade hop pellets ( 10 min.)
(0.3 0z2./8.5 g of 5.75 % alpha acid)

1.1 AAU Crystal hop pellets ( 10 min. )
(0.3 0z./8.5 g of 3.6 % alpha acid)

1.7 AAU Cascade hop pellets (O min.)
(0.3 0z./8.5 g of 5.75 % alpha acid)

1.1 AAU Crystal hop pellets (O min.)
(0.3 0z./8.5 g of 3.6% alpha acid)

10 AAU Amarillo® hop pellets
(1.0 0z./28 g of 10 % alpha acid)
(dry hop)

5.25 AAU centennial hop pellets
(0.5 0z./14 g of 10.5 % alpha acid)
(dry hopped)

% tsp. yeast nutrient (last 15 minutes of

% tsp. Irish moss (last 30 min.)

White Labs WLP 001 (American Ale) or
Wyeast 1056 (American Ale) yeast

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

Step by Step

Steep the crushed grain in 2 gallons
(7.6 L) of water at 151 °F (66 °C) for 30
minutes. Remove grains from the wort
and rinse with 2 quarts (1.8 L) of hot
water. Add the liquid and dry malt
extracts and boil for 60 minutes. While
boiling, add the hops, Irish moss and
yeast nutrient as per the schedule.
Now add the wort to 2 gallons (7.6 L) of
cold water in the sanitized fermenter
and top off with cold water up to 5 gal-
lons (19 L).

Cool the wort to 75 °F (24 °C). Pitch
your yeast and aerate the wort heavily.
Allow the beer to cool to 68 °F (20 °C).
Hold at that temperature until fermenta-
tion is complete. Transfer to a carboy,
avoiding any splashing to prevent aerat-
ing the beer and add the Amarillo® and
Centennial dry hops. Allow the beer to

condition for one week, remove the dry
hops and then bottle or keg. Allow

the beer to carbonate and age for

two weeks and enjoy your Kick Ass
Brown Ale.

All-grain option:

This is a single step infusion mash using
an additional 2 Ibs. 6 oz. (1.08 kg) of
2-row pale malt and 6 Ibs. (2.72 kg) of
Munich malt to replace the liquid and
dried malt extracts. Mix the crushed
grains with 3.7 gallons (14 L) of 172 °F
(78 °C) water to stabilize at 151 °F

(66 °C) for 60 minutes. Sparge slowly
with 175 °F (79 °C) water. Collect
approximately 6 gallons (23 L) of wort
runoff to boil for 60 minutes. Reduce

the 60 minute hop addition to 0.55 oz.
(16 g) of columbus hop pellets (7.8 AAU)
to allow for the higher utilization factor of
a full wort boil. The remainder of this
recipe and procedures are the same as
the extract with grains recipe.

12 September 2012 BREW YOUR OWN



