
GET FUNKY WITH
WILD FERMENTATION

ADD YOUR
EXTRACT LATE

BREWING UP
BEER HISTORY

Tl|E I|OI{.TO I|OIIEBREII BEER IIAGMIIIE

FIX
YOUR
BEER!
A Homebrewer's
Troubleshooting Guide

Build a Bottle Washer

Home Beer Lab TiPs

;;;;:".\

nwvw.byo.com
r- ,. i. ,, r'.,

ilililillilililillilillllfi



EVERY DAY

SHIPPING



CONTENTS
Septernber 2O12 VolurTre 1B Nurnber 5

36

Teatures
26 Collaborative Clones
Brew,rng rs better wrth a buddy, and commercral brerverres
are rncreasrngly collaboratrng to release beers that conrbrne
therr strengths. Plus: four collaboratrve clones.
by Alenn Bur nSt lver

36 Troubleshooting
Learn the most commonly encountered problems rn honre
brervrng and how to avord or fix them. Plus: a qurck refer-
ence clrart lor more comnron oroblems.
bv Justrn Burnsed

58

46 American Wild Ales
A handful of American brervers are brav rng the rvrld rvorld
of spontaneous fermentatrons - lettrng t'lrld mrcrobes
ferment therr beer. We'll sirow vou how to Increase vour
chances of-dorng thrs succcssf'trlly dt horne.

by Mtchael Tonsmerre

58 Drewrys
Thrs Arnencan brewer-v played a brt part In US history and
rvas a brg part of the brervrng scene In rts regron.

by Br ll Pierte

,\

\
\

BYO.COM September 2O12



19

de
6 Mall

Yeart. lca3ing and drc rrctric systcrn.

I Homebr€w Netl,on
Greb a brcw from tlp Alc Carnino, sce an cngirrcrb
brer,vcry and wc clor: C.H. Evans Kh* As Brorrn Ale.

l3 Tlp3 trorn ttre Prp.
What laboratory tcsts do p.os run dr thcir bcca and
urhat $ould )rou bc dcin3 at honre?

15 Ma Wlzard
Thc Wiz tcpo otra qtrestion on topling up and comcs
clcan on thc togic of,cbanin3 for glutcn-fuc brewing.

19 At!/lc Protlb
Roqlty, iroepy, frcqrrently widr a hcaldry dose of caramcl
s'vretness, robust portcr ia a dark, satisfiin3 brcw.

65 T€chnlqu€8
Thc pros and cons (it's moetly pos) of a&lng sorre or all
of your malt cxtrrct latc h dE bdl.

G9 Advanced Br€wlng
A rwiew of,thc imporut para of,yeast nrcabolism.
frun a bredng pcrspectiw.

73 Prolccts
Clcan or sanitizc 12 boalcs at a time with a recircuhtin3
wa*rer in this do-it-yoursclf poiect.

88 r-ad Call
Two brewing hrddies score tig in a collaborative eftrt.

where to find it
76 Cla..fffod8 & Brower'B Martetplace
7E R.ador Sorvlco
79 Hom€brew Supdler Dlr€ctort

s.pt mb.r 2ot2 BEw vtor.n ourtx

g/
partments

2

RECTPE TNEDE)X

C.H. Bans EhaatfB Co.b
Kid( Ass E}omAbdore .....'12

BH< \ ndo,v Po.t€r .. ........20

R{m Dlon Fort6r. . . . .. . . . . .20

Jd< sld ]<*|b Ab dtr|e .. ....30

Mor€ &o/vntf|rr EId( lFAddE . . .. . . . 31

AfswhfE\,brddp...............32

E Csnho (Jn)Fl€d EH< Are dorF . . . . . .3Sl

Dornbic ...........44

G€r€iryEIrn.... .........60

BYO
RECIPE

STANr)ARDIZATION
Ex|nEt atioa.|tc}r:65%
(1.e. - 1 Ntd d z-rwt/ ftdL wf'i'rt tB
e Ml &8t wl|F ot r.O37 hdE
g*tr d uffi, vuo.,fryl& evtfitc'
1.@1.)

ExtEt vdua.
lor 

'r|alt 
ar(Elcrt:

lq.tl.rgte(trEt
(Llt/|E! - 1.G3-1,G17
dl€d mdt o(r&r (DNIE = 1,Oas

&|tu.l
cr.tract lbr grrtrr:
z-rovv h.aeg rnafts - 1,G17-1 .G€
e/t€at rnelt = 1.G!7
6-rEi^, b€sg rrgts - 1,Go
l/trich rnalt = 1.86
Vbrna man = 1.O95
cry8tal frdts = 1.G19.1.o35
ofp@bb ngtB G 1.G4
cfsk rcd grafB - 1.@.+1.@
fiek*l rnda rd ce = 1.G17-1.@

HoF.:
Wb cdd.{ab EI-tr3 bascl dl 25* hop
LrUfrzdon b a dp fE bdl ct fEp pel-
btE at sp€cflc grarftse b€s trr'| 1 ,060.



NS
Esr l92I ilSffi,Hfr*ffi:1?tr Hi:mK*"

]lour nequilom€nt8 for gmin ma,ll liquid and dried
malt extract Bnd natural beer coloranl

Now available direct ftom USA
warrshouae looations.
MIINIIONS - The independent
choice forthe tee ttinftingbnewer

GNEAT BNXIISIII MAI.|T

.A Y Y YVY
Muntons ill:T"l',i:",,1,1::il"*,
Passionate about malt 8OO Eeltevue way Ni 5u e435. B€Ievue, \A 98004



urhat's happening at
BYO.COM
2(, Tlps for l{ew Br€werl
Er'*.m*vmr- i -,i'-
,tI r y!rJ! rlrr rrurrrG-a-! I .'

!If- r I rcvvs ofrsrc

-.- 

| - grou!'E ano nto tlr.
fI r*rnenrpr;irr-

- 

I out sorrr ups rrorn
horncbrcw supplicn around thc US to
makc drosc first few batches as good as
d*ry can be.
www. hp. cony'oomgonont/ruouacr/
criclollTTT

Open Fermentsdon Advlce
Many com-
mercial ss.r
bccr bltwen
al:o emph,y
open ftrrrrn
trtions witfl
then w d

brews. lf you'ra consitlered tryng an ogcn
fcrmcntatbo at hornc, rcad abort buildin3
your o*n open ferrnentcr, as well as sorne
expert advicc fiom open frmentatron pro
Ron JcfFies of Jolly Purnplon Artisan Abs.
w*w.byo.com/cooponent hrlourcr, I
.rtich/t90

Br€w a Prolrlbldon-
Era Pfgrer

A Colorado brcwer recreat-
cd thc rccipc ftr a hger orig;
rully br:wed during
Protribtin in an illegnl
Ctica3o distillcry orrrd by
Al Capqr. Dont forSct fte
soy bcans!
wvw.htoccn/
cornponerrt/rsourcr/
rrticb/l2gl

Follovv Jamll Zalnasheffe
Pro Brewlng Career
- 

. - 4cr-- 8YO's longtrrrr "Stylc
Pmfib" colunrnist (and

avrrard-winning honr-
brewer) is norrl in his sec-
ond )car as or,rrncr and
brcwrnrser ftr Herctic
Brawing Company in
Pitcbulg, Cali6rniE.

Follol alon3 as hc cxpcricnccs thc ins ard
or,rts of thc wodd of commercial brewing in
his BYO blog.
wwu. hp.com/blop/bloer/Jrmil/

Cdr€r Pffio: Chder A" Psl€r

B,HgY
EDITOR

Clrb Cotry

AFT OIRECTOR
Cob€n J€lr!€fi Flsriotfr€.

ASSOCATE EO{TOR
Betsy Hs

IEC+INICA EO]TOF
Astrtgi Lg,\rs

CONIBBUNI{GI WHTEFS
Ctns Bde. ctyEtr! ta!96€.. L4ac l,{dn, Tsry Fo6ls.

C:lrn BrnStcr. Krstn CJU[. Fsr€d \!trt€66. Jan'l ZalaslEft

@iITHEUNNO ARTE TS
S|la^rr Tung Jfn !bod\^,ad. Cfr6 O]anp.€

CONIRBUNIi|GI PI{OTOORAPI+FS
Chab A b€., Lss Jfga.lsst

o

TBUSI|EF
&ad Rt€

ASCTATE PUBLFIER & AD\GFTISII{G T'IFECTOFI
Ktgv Rattee

AT'I/EFTEING SALES COOFCXNATOR
Dar€ G,ssl

EVENTS A TiARGNNO COOR)INATOF
Alex Rdrtsvtq

EOOI(KEEPEF
Fatr1 Alb€.t

SI,BSCHP,nON CI.,,STOMER S€h'ICE MANAOEF
Lfib i,blore

NE\'t SSrAr{D DIECTO€
caKd

EDITOfiAL FE'\r'EW BOAFO
Tdrnr Artfr, . Rn &0'.,r{/t061 Abbsy Slr,! 8aah. . &rdor Ber .nc Wno S-pply

Oarld Btg . A.g.d Sch€l &Ew€ Co John 'JB'8.d( . A,rstn Fqnet€w
Hoad Odrtirlctr . Bs AJrrc. Gjte Doa8 . vrr€ad Lto.atc.es

Ch.b G.Jrfn . Lror€8os1 Bob tlr[r . &€ss [.laI & r€r€dsns C,o

Ar t JofuEar . &€d F€nnentdgE (N) Joln ll* . Rogr6 AJ€6 Parl lrJuo . Fb.rEbr6\,v Co.sn'1t
futsh Oron. Fiogrirt USA hE Joln P.fn- . ryrE &a\,wg SoMlorE. rr.
ltltdl Staa5. Slsp &B\rrE Co l|ft I Ta Srfr||hld . t,ldlcs bp.6s

Jonr lrittr . Fidrt€b,an ft(tgngtt c|rfr Wnab . Wtrt€ L,s
Aflr frf,hyta . W.rto-i lrn€bra,v Sapty lbid Wfb . FrBsrDos

SJBSCFIPNON|S ONLY
&t Vo., Orrr PO Box 4@121 . Escsddo. Ce 92Oa6

rd {@) @-759a . M.F I 30 5 O PST

E rnal qpopcsgnk* ccrn . Fax (7@l 738.4&6
Soed g-b6c/ptg| O{ts

I 6s.€s ls $28.m

EOITOFIAL 
'. 

AI'VEHTE|NO OFFICE
&.e Vo.,, Ct n
5515 Mr1 Srreet

l\,,larEhesl€. Csrle(, W 06255
Td (m2) 362.3981 Fa,\ ln2t 2 23/ |

Brlall: EYOOtri,o co.n

ADVEFffgNO COIiJT CT: Kbv Ff c filtrabtro.cqnl
EIXTOfIAL @NTACn Ctrb Coby {cirieCblD.osnl

FACErcO|(: nt nr.&k.co.nits rw\broryr
TW|TTEF: Oe.6r\,lxro^n

tE lt.' aL,r' GS 16r€00 . qJtr rdrtrt g bL-y, Agt Jr. trt A.oLd tr 1260 pr rr br btrd
frrw!. 56r5lrtr Sri. lb!F cs!. h 6?55, r. &l G gt. b & &-4tt. e4d. Eaqbo cdn.

Ftb(ft- ofr. r-dttlbuEEcrtr.vTt! ffi r-E o,b C56 k hrfl ufl.tt D P(). b
255a:t. r-d6! Ol rCGl Fsllta$En Srdffidl!.blrr lb, Qrr PO. Bor aot2t. EE6, CA (A)a+
912t. O.Err Srtc Fd r.Ewr qcr cd l$qD75€a. Fq l@fr tEltla c. ctE cnrt-. {t l|- lbt
o.n Po h aor2r, Es6. cA p0G9l2l. ld @ @7s4. F& (lfil z3{s. Fcqn ru cralr dat |lti b
f#.nu's. e8pt. Dodta l}rin@r.taboisrdlb@.38:bd.trcailbt .^EFrr-bla5.
Al c.r-lr oa a!.r ltr Orr n Cqtfl O 2O!2 ty Lltd Catrytrtda, ub oa!u- ltd &t lhrOri.. q'
afr ttl!1!1(wdbY*raCdmir*rr\ftv'rcdFdl udn-iEtl!ramlbdria4 tldrDtwf
dv c- b c.'Id b i,itr,rff. l, 1"d!! b tr E(ff no/b b rl D tr & I L \ffi fr d- l| lIi.! n
6't Er E lu lt, Orr r. b !* s uEffiy qnF E qrbr tto aqrtn q,r t! t*r D l-
lbr ornil rrlF€E rllrl E d 

^!q.En 
J rw|l' ltlnf|6 r€ tll D tltl etq, tr F.fl! (ba rEl E Ett

uy E g|ul ar cn&l trrr*ll n L d *d.Yr
Al rtn! rE\,6. R+!aI@i n fr c n wls ratql rhrr patr5t | $t'/ pdtb. Prft5 h tr U5 S- d ltrEb
hrrr l& lt nrs:SdiL2Ol2

4 S.ptdb.r 2('|2 BnEw Yt'IrF OwI{



mail

Make mine metric
G'day, I just subscnbed to your magazine, and I am
from Australia.

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

lf it was imperial only, I would probably iust gloss over
artrcles, similar to how I am when reading on-Lne stuff
5o anyway, thanks for making my life easier I really
apprecrate rt.

Mott Hopsun
wo emorl

Glad you enjoy the mogazine. We odded metric equivalents
o few yeors ago for our non-US reoders, but have found that
mony of our US readers - porticularly those with a scien-

tific background - olso prefer the metric system.

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

"When the kaeusen tradition is being followed, a lattrce
ofbeech chips is laid on the bottom ofthe secondary fer-
menter and covered with the neady 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,ust a thought, but if tradrtional Cerman breweries
used beech chips in the secondary that could explain how
yeast from a Patagonian beech tree ended up in beer.

Steve Mills
vio emoil

contributors

Justin Burnsed made the lourney
from homebrewer to professional

brewer and blogged about hrs trme
enrolled in the UC Davis Master
Brewers program and out rn the real

world at byo.com. He rs currently
Partner and Brewmaster at

Prospectors Brewing Company in Marrposa,

Californra (near Yosemite National Park), which
ooened thrs summer.

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

In this issue, he tackles the topic of troubleshoot-
rng - what to do when somethrng goes wrong with
your beer. Hrs article begins on page 36.

Mrchael Tonsmeire is a homebrew-
er and fermentatron enthusrasr
from Washrngton DC. Hrs blog,
The Mad Fermentationrst, at
www. madfermentationist. com,
chronicles his fermentrng experr
ments ranging fiom beer to sake to

vinegar to cheese. He is especially fond of soured

beers and has written multrple artrcles on that toprc

for BYO. See, for example, "Sour Beer Orientatron,"
rn the November 2010 rssue and'Adding Fruit to Sour
Beer, " rn the September 2010 issue.

In this issue of BYO, he returns to the toprc and

discusses brewrng beer via spontaneous fermentatron

- fermentation powered by wild microbes instead of
cultured yeast. His article begins on page 46.

Glenn BurnSrlver is a freelance
writer who enjoys outdoor actrvitres
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 maintarns a music revrew blog, Liner
Notes, which can be found at www.burnsrlver.com.

Clenn has compiled several collections of home-
brew cfone recipes for BYO, including summer beer
clones in the July-August 2009 issue and Belgran-

inspired brews in the July-August 2008 issue. On
page 26, he explores the growing trend of collabora-
trons b€tween commercial breweries and provrdes

homebrew clone recipes from brewers including
Sierra Nevada, Stone Brewing Co. and others.

- pg 163-164, "Brewing Lager Beer."
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Thot sounds hke o very reasonoble hypotheas

Two words, keg stand
Last year I took the Beer Judge Certification Program
(BJCP) course and after some 8 years ofextract brew-
ing realized rt was time to move to all-grarn. I did my first
all-grain brew last September and have loved the chal-
lenge ot it, and especially the flexibility. Whrle my brew
library rs good srzed, I found that your July-August 2010
artrcle, "From Crarn to Class" was iust an outstandtng
help. I use it as a constant reGrence and it has helped me
thrnk through setting up a brew sheet that keeps me on
task and marks my cntical points in the process.

Last week I bought a kegerator (one that will hold
and tap 3 kegs). I have decided to move from bott|ng to
draft now as a logical extensron of continurng the brew
tourney. I must admrt, my husband and I were a brt
shocked when the Instructlons seemed to indicate that
the beer would need to be drunk wrthin 60 days. We
have friends, but not that manyl Anyway, we find our-
selves quite confused about making thrs change, We will
use our brew club buddies as a source of informatron.
but rt made me rea|ze that I have not read much about
keggrng in BYO. Sure, you have articles about fitting kegs
for beer, and how to burld draft svstems; but I thrnk rt rs

trme for a more expansive artrcle about kegging. For

example. can you fill them half way and bottle the rest, if
rt wrll only hold for 60 days? Does the beer really go

south after 60 days? How do people truly get rid ofso
much beer? lf I put really different styles of beer in the
kegs do I Just keep the same CO2 setting for all the
beers? Can you change rt for each keg? | just feel like

this rs truly uncharted terntory tbr me so the assumption
rs that others who are makrng the change from bottle to
keg must have srmilar questions.

Suson Ryon

Head Brewer
Dead Cricket Brewery
Flovds Knobs, Indiona

We re not sure why anyone would clotm that kegged beer
only lasts 60 days. Thot tmply 6n t true. Lrke oll home-
brew, kegqed beer con remain fresh for severol months, and
often even longer. No need for keg stonds to drarn your kegs

ofyour precious creotions that qutckly. The lost big trodi-
tronol kegging article we ran was tn the November 2010

rssue. However, we hove o keggtng specrol ssue comtng out
soon. lt collects all the best orttcles we ve ever published on
the subject- We belteve t wrll be a useful resource for brew-
ers who ore new to keggrng. vto

Vacuum Seated for
Maximum

Our rnw packaging trrs a subsiantial
letel d ptobctst to our prenium yeast
Ttis moirtbna I vacuu trler,litg
bcrrrrobgy mhimizes packaged air,

ofrrirB rnaxirum perbnnance
ttroughod tre rded lib of our producb.
Tte rew pac*age allorc bretters trc see
and H tEt f|e sadlet is sealed aidight
and ready fcr |.rse. tlo otht bevtitrg
laastdfbrs fib exta M ot pr?duct
asEiurarqa

C;et tc Dry Yeer* Advantry witt
Den*ar Hemim Yeesl fnm Lallqnand.
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Brew Fresh
Never Boxed

0 
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I 
"Rear" rPA

Specially priced kits
Order online now!
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Kits are custom assembled, and picked fresh daily.
'Receive a'107o discount on kits or FREE 2oz. bag of hops-

Use coupon code BYOSEPT.

f | "**n Mower" Brondev
"Look Under My Kilt"

Scottish Strong
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HOME BREW' SUPI'LIES
702?l Highway 59 Suite C
Abita Springs, LA 70420
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READER PROFILE
The Ale Camino
Michael Frenn . Placerville, California

There are many sayrngs I'm fi;nd ol One rs, "Crve a nran a
beer. he'll waste an afternoon. But teach a man to brew,
and he ll *,aste a lrt-etrme! One has to look no further than
mv Ale Camrno to realze horv true that statement rs. And
there can be no mrstakrng my passron firr beer and brewrng.

Admrttedly, I bought the Camrno" for several reasons,
rncludrng needrng a truck, r.vantrng a mrd 80s CM product
(becarrse I can rvork on those), and for schlepping around
all of mv brewrng stuff. especrallv for the various team
brew,s that my'homebrew club HAZE (Hangtown
Assocratron of Zl'murgy Enthusrasts) holds throughout the
year. But one afternoon, rvhen I r,vas pleasantl;, lvastinq
trme with a frostv Ornt of homebrer,v, rt occurred to me that
the tarlgate of the Camrno looked awfully dry and barren.
Two sips more of my brerv and a recurrrng phrase from
grad school began runninq through my head: ''Form follows
functionl" And then a formula: Brewer * Tarlgate - X =
Party. X - Taps! At last. my'hrgher educatron returned
a drvrdendl

The rnstallation took all of 30 nrrnutes (and another
prnt). once I overcame the fear of drrlhng two holes rn oth-
erwrse unblemrshed sheet metal. I first used some duct taoe
to help get a vrsual balance ficr herght and wrdth, and left
that in place as I dnlled the l-inch holes. The shank length
rsn't crrtrcal beyond berng long enouqh to get the job done
(a law of nature, I'm told). There rs one trrck. though I

cut several small preces of dowel the same length as the
Inlernal wrdth of the tarlqate and wedged lhem rn, rwo at
each hole. Thrs rs necessary because rf you dont do thrs.
[lrc extcr rlal tarlgate sk ] u.,rll srrrk rrr as you tighterr down
the shanks. But that's all there rs to rt. \ryhen pouring at
events, I use two srngle crrcurt cold plates rn an ice chest.
When not In use, two Road Rr.rbbers'keeo the drrt out.

The Ale Camrno w,as a huee hrt from the second | first

tographed at least once a week when
I'm out drrvrng rt around (whrch rs every day). But here s

the most rmportant fact of all, ldrdnt name rt Ale Camrnol
That rdea came from Creg Tobrn, an excellent homebrewer
nHAZE. But once he sard rt, I knew rt rvas gold! BUV
(Beer Utrlrtv Vehicle) rvas a runner-up name that came
from Rob Bates. who owns the Reno Homebre',v Store. I

wrll take credrt firr the 350 lBUs. though. And the two
questrons I get asked more than any other: Do the cops
hassle you?" Nope, dont even grve me a second look. And
''Do they work?" To rvhrch I can't resrst, 'Do I look hke
someone who would waste hrs trme on fake taps?!"

u Hove you ever tried o
spontoneous or "wild"

fermentotion?
No, but I would like to 53%
No, l'm not interested 37o/o

Yes, a few times 77o
Yes, many times 37o

a

byo.com brew polls
social homebrews

Jotn BYO on Facebook:
www facebook.com/
BrewYourOwn

Follow BYO on Twrtter at:

" BrewYourOwn

drove rt. lt gets pho-

Septembe. 2Ol2 BREW YOUR O\i,N
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White Labs Alcohol Test Kits

httpr//white labs. com/ lab/alcoholtestk its info.html

Cool Brewing
Fermenter Insulator

B.r\t(i !)n the huqe 1,, popular B,q Q(-
D.r,, ir lr ch ltar r,fscti a',,,,trurrtss,rl,OLrt
tltr rr'npttr tanLs (Jl te5trnq n cr,rlt Irt:t'r
V!lrrtc L,rl.,s rrc* Aicolt.rl T.:sl Krr I) rrs
,1r,.t s f r'rrrrt lrrt ',iers anrl lr,rrle r,trnt
rrt,rkr:rs tlrc ,lbrlrt\ to {et i\CCLlriltC nLlnl
bcrs attortt tlterr creatrons. The krt ntea
sr.rres alcohol lx r trl,.rnre and alcolrol Ir',

rr erqht ltrr r)f)r santple \\ rth the opt orl
t() l)Urch(\sc,r<ltlrtrcrnal tgsts

An Lncrpr:rtsrr r ,rntl easi solutrctlt to krcp
LI-l,l \ !)ur' h!)nlci)rri\\ (--d l)eer irrrn-rcnlnlr(ln
tcrttl)tf.llurrf\ r L(rntr() the COttl Bre,,,,rntg
ierrrrenlt r rnsrrl,rtrrr r: <lesrqnerl spccriicallr
to acc()nlrro(j;tte stanclarcJ 6.5 anil 5 qal

Ion i25 and l9 Lt ter'ntenters and car
bo1 s. JLrst iljri rcc p.rchs rce, (fiozcn 2-
lrtcr \ \\ ()r k qrL'(tt ) (jr an\ thlnll coltl .rnri

\\\1lclr ()!rl ,rr ltcc<lcti to re.rch tltt riestreri
tr't t r1r, ratrrrt itttr

www. cool-brewing. com

BeerSmith 2.1 Brewing Software and
BeersmithRecipes.com New Releases

:

-
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E fro.rr beersmrth conr In.rddl
tron. ihc ti--lks at BeerSnr,tlr
lr,r,, s .rlsr'' latrnche<l
Bccr Snr thRecrpcs con) TL-crpc

shannq !rte and cloud scr \ r( rl
Bet'r Snr th 2 I rnclrrrles a ne',,,

recrf-\c unrl]r lopen.I)\ rec Pe
..rr rJ e lLe k

on the tl]rcr tab) \\hrclr sht',,rs i.ru 5!sp b\ step bo,,., tt:r ntash.
stuep anci bi-.rL i our r ecrpc ,rnil alr,.r p ,rt s an ,rlarnr as eaclt
r,t!'i-. rs rCaclrcil. BccrSrl'tlrRccrl.cs cont r:r,t 'tc\\ cl!tLtd iitlilcr l.,r
Iurr' rlt Bccr Snrt]r Bctr SrrrtlrRt r rlir'\ !()nt l\ a l.rrqe (}tll|tr' ri l),.\l
lot., lor BettSrrllt 2 tti rllt ' lrrtlr yrrrirlri an(l lrr\atc
Yi'tr ean ,,rsrl tlrc \Ltc ,rr(l searclt 1rc'rl rl)!)re than J0.000 rel,pes
th.\t others rn the [Jeer Snrrth c.)r'r)n]!rnrt\ ha','e pu[rlrshecl
http://beersm ith. com
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September I
Brighton, Colorado
Orpheus Cup
The second annual Orpheus Cup rreao
tasling and competation offers a chanco ti)
experience more than 30 different meads at
a private event to benefrt the Orpherrs
Pagan Chamber Chorr. lt rs nol a reqLrrre
ment to compete to come and taste.
Deadline: September 7

Entry fee: 510 per subcategory
Contact: Andrew A<iar|s.
orpheuspcC@gmarl. conr
Web: www.orpheuspcc.org,'

orpheus-cup.html

September 15
Racine, Washingrton
Schooner Homebrew
Competition
The Belle Crty Home Brewers and Vrntners
(Racine). The Brdal Socrety of Kenosha .llrci
The Milwaukee Beer Barons hornebre',^",

clubs will agajn combine forces to present
the 8th annual southeast Wrsconsrn horlc
brew competrtion. Held each yealn con
junction with Great Lakes Erew Fesl, the
Schooner leatures a one-ol-a-kind Clut)
Challenge," which offers a cash reward lo
the club with the most rnedal ooints
earneo.
Deadline: Seotember 1

Entry fee: 56
Contact: Jay Mollerskov.
jay@lheschooner.orq

Web: www.theschooner.org

September 21-23
Central Point, Oregon
Southern Oregon Beer & Wine
Festival Amateur Competition
Held in coniunction with the annual Harvcst
Festival, this event is lhe largest amaterrr
wrne, beer, soda and label art comoet t onr;
South of Portland, Oregon.
Deadftne: Septembler 6
Contact: Bob Bacolas. 541 -499-6777
Web: www.attheexpo.corrl
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homebrew nation
homebrew drool systems
I r illltr'l - il ' 

\l,t,l ,t1
Chfls Brarrrner . Crowlev. Loursalra

Berng an engrlreer ancl rachrne,fabricatron
shop owner can be a real plus wher)
the brewrng bug brtes /ou. several monlhs
ago. while enioyrng a brew wrlh a lnend
wrlh a brewrng backgrour)d. lhe bug brt

and I had to try rt. Havrng a degree rn

mechanical engrneenng I tend to gel
nvrjlved rn vanous projects to rehx, frorn
desrgnrng and burldrng a hovercralt, to
retrur drrg a 1972 Corvetle St ngray After
surlrng the wcb, readrng all I could about
homebrewrng beer (rncludrng gettrng a
subscnijlror arrd back rssues of 8YO nracl

alrne) I decrded to burld a machrne tlul
could borl, ferment, chrll and serve. Along
lhe way I addecj a cooer to chrll my mugs
and rnounted ( all on a cart so as to be
able to roll rt oul on lhe patro.

The un( works very well wrth lhe extracl
tjrews I have nrade thLS litr. and I

havc qottcn qood rc\lcws along thc
way Nol only of lhe looks ana, ftrnclronalrty
ol rlry rlralrtrf)e. bul greal revrews on the
beers I vc nrade. The bas c lcrmenter rs a
D(rrchasecl untt lhal i modrfreaj to lake the
pressure I warrle(i. w ll' lero leakage and
an adlrrstable pressrrre rc|ef. lt s wrapped
wrlh a coo |ltg a]orl all (i has  n e eclr c
lraalrng ale[]anl. wrtlr dtral crrcu I conlro of

' 1 degree frolr] bor|nq to aboul 26 F

i 3 C). lt works gre.rl lor crlrcal lemp€ra
lLrres ot llr.rr]y Veasl A vessel arxl ',,a|!e
was ad0e0 al llrc Dcltcnr ol thc fermenter
lo catch lermenlalror.r res due w lhoul hav
rng lo rJck to J gocond v{_rgt{.) .

A crrculalron tlump of 1 GPM is rncorporat
ed lo move llurd and marntarn an ever
lemper.llure throLrghoul lhe lermenter.
The starnless steel |d ol lhe fe(nenter
contarns dual thermo wells lor tenrperature
roadoul and contro, as well as pressure
gar.rge. relref valve. arrlock fittrng arrd
exlractron tube lor the sanke valve supply
Ing OO. and lakrng my brew to the towcr.
Two snrall refrigeralron un ts are Lrsed. one
to chrll the lerrnenter and one lo chrll
mugs. I am very carelLl wrlh sanrtat|on. but
lrnd rt qurte easy. srnce once yeast rs

prtched and the airlock Installed, No arr

hrts lhe brew untrl bott ed or servect
Brewrng rs so much lun that I burll a dua
5 gallon i19 L) kegerator. usrng a 5 cu. ft.

lre€zer wrth added conlrols. so I can have
lhree brews on tap wfEn lrrends stop by

Sot^ 
t'rtot'o

PBW''
not onlv makes

cleai bder.

It also...

. cleans grout

. removes stains
lrom carpets

. can be used in
your dishwasher
and washing
machine!

h does so much,
you might need to buy

a bigger container!

Eiodegradable, Effective

& User-Friendly

Visit your local
homebrew store to find

this great product.

Five StarChemicals
& Supply,Inc.

(800) 782-7019

www.livesta rc hemica ls.com
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beginner's block

YOUR FIRST RECIPE
by belsy parks

nce you feel comfortable
homebrewing w,rth
pre-wntten reclpes. rt s

only natural to wonder hor,v to lor
mulate an orrqrnal recrpe ot;our
or.vn. Wrth a lrttle up-front plannrng

and research, you can successlully
start cor.nrng uP \A",rth _vour own ongt-
nal beer.

Decide your objective
The first step torvard puttrng
together a recrpe rdea ts to declde
exactly what rt rs vou woulcl like tcr

brerv. Do vou want to brew, some-
thrne to a specrtic st1'le. such as an

IPA? Or r,vould you hke to brew,

somethanq that tasces lrke a tavorrte
commercral beer, which rs known as

a clone recrpe.) Perhaps you want to
brerv somethrnq entrrel! onetnal -
that s fine too! Each oblectrr,e has a

brt of a drtierent approach. horvever
thet, all rnvolve researchrnq r,vhat

other brer,. err have done first
lf you rvould like to brer,v some-

thrng to style. the first step rs, of
course, to research that style an<l

firrd orrt how rt rs mo5t strccessfully
bre,,r'ed. There rs a rvealth of rnfor-
mJtron out thcrc trbout brcwtng to
style, rncludrng the Classrc Beer
Styles serres of books, whrch covers
sel'eral classrc beer styles rr Indr\'rdu-
al trtles. BYO s Janrrl Zarnaslreff has

also covcrcd the basrcs of rlanl beer
styles durrng lls tenure as the author
of Str'le Profile,' and vou can check
out hls specral ssue -10 Creut Beer
Str,les (wrvw.bvo conr,r store) or
check out BYO recrpes at
r,vra,r,l. byo. com,/ storres,/recrperndex.

The rmportant part of the research
rs to read several recrpes to see r,n,lrat

proportrons are commonly used and
the brervrng processe s involved

Srrnrlarll, rf you rvant to brew,
somethlng to taste lrke a commercral
beer t'ou wrll agarn need to research
the backgror,rnd of the beer Man1,,

many commercral beers have already,
been recredted successlully b5

honrebrewers. several ot rhent rn the
paees of BXO. and many thousands
more on the Web rn honrebre\,r,

torums. ll l'ou can t tind rt there,
horvever, often trmes ) ou can con-
tacr the hrewer;,rvho nral har.e a
homebrew-tirendly brelver on stati
who can pornt you rn the rrqht drrec-
tron. (Thrs rs rn tict the rvar, that
clone recrpes are fornrulated. rn

part. at B YC) For more rnformatron
about developrng clone recrpes, r'rsrt

www Dyo. coml component,/ resource

iartrclel890.)
It vou want to brew sonrethrng

not to stt'le and not to replrcate an

e\rstrnq beer, vou rvrll be attemptrng
a more advanced krnd ot recrpe fbr-
nrulatrort. You can ot course brew
anvthrnq you want an! tlnl€ yorl
want. but to be able to create arl

orrqrnal beer based onlv crn an rdea

requrres practtcrnq brew rnq exrstrng
st,,,les and beers to be the nrost
successtirl Trv formrrlatrnq sonre

srnrple recrpes to st;,les or clones
flrst untrl you start to master the
skrll of recrpe development

Try a consensus recipe
Once;ou havc dccrdcd on ,.tint
to brerv, the eastest \/ay to put
together a srmple recrpe rs bv con-
sensus - that rs selecttng the most
conrrrorr rngredrents fbuncl rn srmrlar
recrpes dno gorng wlul an d\ erdqe
arnount of each. Do the sanre r,vrth

the brewrnq procedure atlopt tfre
rrost conlron technrques (borr

trrres, lrr>p sclredule. ferrnentatron
tenrps. etc.). From that lrrmprng off
pornt vou can brerv the recrpe over
and ol,er. trt,eakrng rnqredrents and
teclrrrrques to sutt !our taste, resr-rlt-

rng rn rour own tndrvrdual recrpe.
You can use brervrng sofiware, such
as BeerSmrth or ProMash to calcu-
late vour eftlcrencres and keep track
of your recrpes as thev evolve. You
can also do some srmple beer recrpe
calculatrons on the Web at
http: / /byo com/resources,/brcrvrnq.

N(Dn
DRDWIfg

CAI
s(Dt trTIOIa

ENNEI!fiFINNIIfiF

{

Exclusive
Manufacturer

t-tFGt3litil.rim

Lowest hardware prices

fi .trzl3t: ali
NorCalBrewingSolutions.com
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homebrew nation
by marc rnartin

I t fl fl fl t I t | [ ff I 0 fl , rAM F.RTUMTE rN My L,NE oF woRK ro rRAV-
EL AROUND THE WORLD AND SAMPLE SOME FANTASNC BEERS. RECENTLY I FOUND
MYSELF IN ALBANY. N.Y AT THE C.H. EVANS BREWNG COMPANY AT THE ALBAi{Y
PUMP STATIOI,I. WHILE THERE I TRIED THEIR AWARD-WINNING KICK ASS BROVVII
ALE. TO BE HONEST, I AM NOT A FAN OF BROWN ALES BUT THIS WAS TRULY EXCEP-
IOML T WA.S WELL BAI.-ANCED ANO JUST HOPPY ENOUGH. I WOULD GUDLY
BREW i\,'IORE BROWN ALES lF I COULD FIND A RECIPE CLOSE TO THEIR KICK ASS
BROVVN, AI\,IY CHAA|CE YOIJ COUTD HELP ME REPUCATE THIS FAf{TASTIC BEER?

DOUG iTCABE
OOTJGLAS. MASSCCHUSETTS

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

I tory but that is exacdy what the C.H. Evans Brewing
I Company can clarm. With Nerl Evans at the helm this

now represents five generations of the Evans famrly brew-
ing traditron. The original brewery was started in 1786 in
Hudson, New York. The Creat American Experiment of
Protribition proved to be too much ofa burden and the
brewery closed rn 1920. In the late 1980s Neil started to
develop a plan to revive the brewery and produce the
Evans'beers that had been so lored 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 Ceorye DePiro
who stayed on with him until iust this May when he left to
open his o,vn brewery. George was responsible br re-cre-

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

This brown ale is brewed to fit the Amencan style cat-
eggry. lts 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 is well balanced and exhibits
medium chocolate and caramel flavors.

Doug, rrcw you can enioy an excellent brourn ale any-
time because you can "BrewYour O'r,vn." For further infor-
rnation about the C.H. Evans Brewing Company and their
other fine beers visrt the Web srte www.evansale.com or
call the brewery at 518-447-9000. r'o

C.H. A/ANS BREWING COMPANY KICK A,sSi BROWN ALE CLONE
(5 gallorEng L e)drac't rirlth gralns)

OG=1.056 FG=1.014 IBU=35 SRM=14.7 AEIV=5.5%

Ingtt(lcnt
3.3 b6. (1.5 l€ ) &bss lgfrt, urhopp€d,

nE|t erdrEt
1.5 be. (0.681O di€d ndt ofiet
2 b. 6 oa. (1.08 lO Pssner fl€lt
10 oz. (0.28 l€D CtaMu*tro il rnalt
(50.u

7 oz. (O.19l(g) \btoqP rnalt (25 'U
2 a.. (57 g) Caraia@ ll nE t (425 oL)

9.2 AAu Cofrnhrs hop pelets (60 nin.)
(0.65 oz./18.4 g ot 14.1 % alpha acH)

1.7 AAU C€3cade hop p€l€ts ( 10 min.)
(0.3 oz./4.5 g of 5.75 % aFha dO

1.1 AA|J Cq/stal itop p€l€t3 ( l0 mh. l
(0.3 oz./8.5 g of 3.6 % alpfE add)

1.7 AAu Cascad€ ftop pd€ts (0 min.)
(0.3 oz./8.5 g of 5.75 % aFna aOO)

1.1 AAU Crystd hop pelets (0 min.)
(0.3 oz./8.5 g of 3.6% alpha tr*t

10 AAU Arnad[oo hop p€ll€ts
(1 .0 oz-l28 g ot 10 % abha add)
(dy t'op)

5.25 AAu csto.nial trop p€{dg
(0.5 oz-/14 g of 10.5 % aFha add)
(dry f'opp€d)

)d tsp. yE$ rufi€nt 061 15 mhuts of
th€ bd0

Stcp by Stcp
St€€p the cnrsh€d grain in 2 gsnon€

C/.6 L) of wate. at 151 oF G6 rc) b 30
minul€s. Rdnc^€ gftins fro.n the wo.t
and rlns€ with 2 quarts (1.8 u of hol
wat€r. Add th€ hdd and dry rnan
extracls and bol for 60 miluts. Whll€
bdling, add th€ hQs, Irish rnoss and
)est nutrbt as p€r th€ schedule.
No\,Y add th€ wsl to 2 gEllons 0.6 L) of
cold wat€r in tho sariiiz€d t€.rn$t€r
and lop ofi with cold wats w to 5 gd-
lons (19 U.

cool the wort to 75 .F e4 
qq. mcfl

your !€ast 4d sate fi€ wod rr€6/iv.
Allo\,v the b€€t to cod to 68 "F (20 oC).

Holcl at that tmpe.dur€ 
'rtil 

t€nnd|te
tim is mrnd6t6. Transfur to a carboy,
avokfrE any sdagting to p{€\rent a€.al-
i19 the b€€r and add ihs Amaribo and
C€ntflnial dry hops. Alorv the b€€r to

A|.grdn odon:
IhF is a dngh $€p mrsion ntasft usilg
sn addtional 2 bs. 6 oz. 0.08 kgD of
2-ror pale mall and 6 lb€. (2.72 kg) of
Mt.rich ralt to r€plac€ th€ li+*J and
cfied rnalt o(tracts. Mix th€ crustEd
grains with 3.7 gallon8 0 4 U ot 1 72 'F
c/8 rc) v\tat€r to stsHlzo 8t 151 oF

(66'C) tor 60 rnhX€s. Sps.ge doflty
with 175 oF O9 

qC) watr. Colef
app.odnat3ly 6 gdlo.u (23 U ot wort
runot to boil for @ rlnut€s. R€dlrc€
f|o 60 .r*ut€ hop addtion to 0.55 oe.
(16 g) of cofmbrB fiop p€lls O.8 AAt,
to allor/ b tho ilghs utlllzatlon bctor of
e i,Jl r,rrort boil. The €fluind€. ot thlg
r€dp€ ancl p|ocedwsr aia lh€ Sdno as
tho odret wtth graku 

'€cts€.

N tsp. lrish nEs (bst 30 mh.) condrlion tor on€ w€€k, r€rno€ lho dry
Whit€ Labs WLP m1 0lur€.ican Ale) or hops and th€n bottle or k€. Allo$,

Vv!€ast 1056 (mrric",. Ab) )€€st th€ be. to ca|bor|ate ard ags tor
0.75 o.p (1509) of corn sr€ar br tuo ur€€ks and tr*ly pur Kbk Ass

prlmirE 0f botdlrE) B.o\fln Ale.
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