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NORTHERN BREWER  soo.681.8rew .

Quality Ingredients, Supplies and Service Since 1993

¢

We search the world over to bring you the finest ingredients. ‘

Northern Brewer Beer Kits.
EXCLUSIVE. UNIQUE. AUTHENTIC.

Visit us today to check out our wide selection of fresh
ingredients, brewing equipment, and request a FREE catalog!

northernbrewer.com/byo >>>>5555> = o
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RECIPE INDEX

Abita Brewing Co.’s
Andygator Doppelbock clone

Doppelbock

Smoked Pumpkin Seed Saison
Pecan Doppelbock.

Sunflower Seed Hefewesizen

Pistachio Pale Ale

Bombay After Dark (Black IPA). . . ...

Sumpin’ Like Little Sumpin’ Sumpin’
(Wheat IPA) . . . S me

Smooth Rye'd (Rye IPA) R
Tragen Babel (Belgian IPA) . . .. ......
Malt Vinegar Se 5 a6 3 e 8

No Knead to Worry Sourdough Bread .
Sauerkraut .
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RECIPE
STANDARDIZATION

o

Extract efficiency: ¢

.31

f.e 1 pound of 2-row malt, which has

a potential extract value of 1.037 in one
gallon of water, would yield a wort of
1.024.)

Extract values

for malt extract:

liquid malt extract

(LME) = 1.083-1.037

dried malt extract (DME) = 1.045

Potential

extract for grains:

2-row base malts 1.037-1.038
wheat malt = 1.037
6-row base malts
Munich mailt 1.035

\/
V

enna mait 1.0X
crystal malts = 1.( -1.035
chocolate maits 1.034

dark roasted grains 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

We calculate IBUs based on 25% hop

utiization for a one hour boil of hop pel

lets at specific gravities less than 1.050
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English maltsters Munton

brewer's malts to help you mak

adistinction. Use a kit tor ease and speed or select
malt for the ultimate personal touch. Whatever bec¢
you choose, there's always a Munton

Malted in England and available in kits, 55Ib sacks and bulk, Muntons Start growing your
malt gives you a consistent quality result every time you brew best Muntons
Maltster-like Mustache

to participate in our

Ultimate
‘Stache
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Passionate about malt i i and more!
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what’s happening at
BYO.COM

IPA basics
Variations on |IPA, like those
on page 36 of this issue, are
making a lot of inroads in
brewing circles. But to truly
brew a great IPA variation you
have to know the basics of the
oniginal style. Learn more - or
refresh your memory - about
the origins of (and rules for
brewing) India pale ale.
www. byo.com/component/
resource/article/1555

Think like a beer judge

So you think you know your beer styles
- but are you
ready to
become a
beer judge?
The Beer
Judge
Certification
Program
(BJCP) has developed detailed guidelines
describing the world’s major beer styles,
and quite a few minor ones. If you want
to evaluate like a beer judge, check out
how a judge approaches and scores each
entry on competition day.
www.byo.com/component/
resource/article/756

Make mozzarella

You may notice that
your homebrew
shop also stocks sup-
plies for making
cheese — why

not give it a try?
Making homemade cheese is not only
easy, it's tasty! Check out the steps and
a recipe for making your own mozzarella
at home

www.byo.com/component/
resource/article/2027

Cover Photo: Charles A. Parker
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Wrestling with a recipe
Yesterday, | tried for the first time one of your recipes
from 250 Classic Clone Recipes: The Deschutes Black
Butte Porter. As | progressed on brew day, | found that it
called for a total of two pounds of grain yet only three
quarts of water for thirty minutes. Needless to say this
turned out to not enough to even cover the grain in my
steeping bag in my five-gallon kettle. | did find that by tip-
ping the kettle a bit | got all the grain under liquid. Not
much fun. Was this amount correct? | did not want to
deviate from the recipe (add more water) if this was what
needed to be done to get the flavor where it should be.
The OG as listed is 1.053 mine ended up 1.048.
Steve
via email

Three quarts (2.8 L) of water added to 2.0 lbs. (0.9] kg) of
grains is a liquor-to-grist ratio of 1.5 qts./Ib. (3.1 L/kg). This
is a fairly thin mix. (For reference, many all-grain brewers
favor a 1.25 qt./Ib. (2.6 L/kg) mash thickness. Most modern
malt extract based recipes in BYO call for steeping grains in
the 1.38-1.50 qt./Ib. (2.9-3.1 L/kg) range.) You should have
had no problems submerging all of the grain.

There are a couple possibilities of what went wrong.
The first is that one of your measurements — either the vol-
ume of the water or the weight of the grain — was incor-
rect. There is, however, a more likely problem.

You note that when you tipped your vessel, the grain bag
was completely submerged. This suggests that your brewing
kettle (in which you were steeping the grains) is short and
squat, as compared to tall and thin. Although the ratio of
water to crushed grains was fine, the geometry of your vessel
caused problems.

Tipping the brewpot was a good “on the fly" correction
during your brew day. A more permanent solution would be
to steep small amounts of grain in a fairly large kitchen pot
instead of your brewpot. These days, most malt extract
based BYO recipes call for steeping 2.0 Ibs. (0.91 kg) of
grain (the specialty malts and whatever amount of the
appropriate base malt to get to 2.0 Ibs. (0.91 kg), so any

contributors

Christian Lavender is an Austin,
Texas area homebrewer who runs
kegerators.com, a site devoted to
finding the best prices on kegerators.
You can also ask kegerator-related
questions on the site and he will
answer them.

In the November 2011 issue of BYO, he
described how to build a homebrew bar with every-
thing a homebrewer would want. In addition, he has
contributed several installments of our “Projects” col-
umn in the past couple of years.

In this issue, Lavender wrote an article on building
temperature probes and automated mash temperature
control (on page 73) and also a feature article on
brewing with nuts and seeds (on page 26).

Gordon Strong is the President of
the Beer Judge Certification
Program (BJCP), the organization
that certifies beer judges for home-
brew competitions and also registers
qualifying homebrew competitions.
As a three-time winner of the
Ninkasi award, he knows plenty about entering home-
brew contests. And, as a Grand Master Level V judge
in the BJCP, he also knows about judging competi-
tions. On page 56, Strong takes us behind the scenes
at a typical homebrewing competition and reveals all
the organization and effort required to pull one off.
Whether you're someone who enters competitions or
are thinking of organizing one with your club, you'll
want to check out this article.

Gabe Jackson works at The
Beverage People, a homebrew shop
in Santa Rosa, California, and is a
regular contributor to their newslet-
ter. His West Coast location puts
him right in the middle of the West
Coast IPA boom that has been
occurring for many years as breweries seek to brew
ever hoppier creations for their lupulin-loving fans. But
upward isn't the only way to go with IPAs, they can
also hybridize with other styles and many breweries
have IPA offerings that fall outside of the usual
American |IPA mode.

On page 36 of this issue, he discusses new hybrid
IPAs and gives recipes and brewing tips for a black
IPA, wheat IPA, rye IPA and a Belgian IPA.
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mail cont..

kitchen pot around 4 gts. (4 L) would be great for this
When your steep is over, you could lift the bag out of the
pot and place it in a colander over the pot, then rinse the
grains with hot water until you reach just short of 4 gts.
(4 L). Then, add this “grain tea” (it's really wort if base
malt was included in the steep, and you followed the tem-
perature and volume instructions carefully) to your brew-
pot. An added benefit of using the second pot is you can be
heating water in your brewpot as the grains steep.
Achieving a 1.048 original gravity when you were
expecting [.053 isn't so bad. It's 90% of what you were
shoating for. In the case of a 5. [)Aqu!.’ur) (19-L) malt extract
0 Ibs. (0.91 kg) of grains,

it’s hard to tell if the steep was the problem or not. It could

based recipe that only calls for 2

also be less concentrated malt extract than the recipe
assumed or your volume could have been high

The real question, though, is how did it taste? | think
most homebrewers would view their brew day as a success
if they overcame a technical challenge, ended up a bit short
on their gravity, but had 5.0 gallons (19 L) of tasty beer to
show for it.

Plus, if you took good notes, odds are you can get much
closer to the target gravity if you tweak the recipe slightly
next time; adding half a pound of dried malt extract should
do the trick

Well-Aged souring instructions
| haven't used Brettanomyces before and | am in need of
some clarification. The recipe for the Apple Pseudo

Lambic in your recipes list states to:

“Rack into a secondary in which you have already placed
the chopped dpples Pitch p:‘e;mr'l-tl Wyeast 3278 (for-
merly labeled as Brettanomyces Bruxellensis, but now sim
ply called B-yeast), close up, .-md condition cool (50° to

55°F) for 10 to 15 days.”

My question is, do | let the Brett work in the 70
75 °F (21-24 °C) range as the primary and then lower to
the 50-55 °F (10-13 °C) or p
temperature right away?

itch the Brett and lower the

John Ford

- J

via email

This recipe, from our website, dates back to the September
2006 issue. Homebrewers have gotten more sophisticated

about brewing sour beers since then. Brett will work at the

lower temperatures, only slower. We would recommend an

intermediate temperature of 60-65 °F (16-18 °C) knowing

what we know now. Also, make a BIG vyeast starter and

expect the fermentation to proceed somewhat slowly. ®vo
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What is your favorite type i
o of new-fangled IPA? §
Black IPA 32% :

Rye IPA 29% !

Belgian IPA 16% :.

Red IPA 13%
White/Wheat IPA 10%

Jon Brooks ¢ Kingsport, Tennessee

Over the last ten years | have become more
serious about homebrewing and in the last four years,
| have really stepped up my game. During this time, | have
met some incredibly talented brewers and equipment builders
and have started looking at the hobby and industry a little differently
My background is in graphic design and | have been active in printing and
print production for nearly 20 years. All that said, | feel the overall look of
a product is what will grab a customer’s attention first. Looks matter. As well,
the product should be able to sell itself.

Myself (aka Tattood Brew), Jay Davis (“Jay's All-Electric Setup” in the Jan
Feb 2011 issue of BYO) and Ernie Dunn, were not having the best of luck with
a long-running homebrew club in the area, so we decided to start our own club
in January 2012, which we named the Society of Fermentation. We now have
nine members and made our first festival appearance at the Thirsty Orange
Brew Extravaganza in Johnson City, Tennessee in April 2012. We brought 25
beers to serve including two meads. The club brought home three medals for
that festival — more than any of the other homebrew clubs that were there

To get ready for this festival | told Jay that | wanted to build an awesome
showpiece tap box and not just the blue or red plastic cooler that everyone else
has. | started shopping for old metal coolers around January and finally found
one that was affordable and also had the age | desired for the piece. Jay shared
some great suggestions as to how to set the box up with quick connects so that
everything could easily be disconnected and put into the cooler for easy storage
| decided on Perlick Faucet - Perl 525 stainless steel faucets, a new 4-out cold
plate and a 6-way manifold for my CO, distribution to allow myself some choic-
es at an event.

The best compliments at the festival were from pro brewers bypass
ing the beer to get a look at my tap box. | do want to give a huge congratu
lations to the Society of Fermentation for a festival well done and an addi
tional thank you to Jay Dawis for the help with this great box. | will be
building more, which | intend to sell in the near future. If anyone is
interested you can contact me at Jon@tattoodbrew.com. Please
come by and check me out at http://tattoodbrew.com/ and

follow me on Twitter @tattoodbrew.

Share your tips, recipes, gadgets and
stories with Brew Your Own. If we use it,
we'll send you some BYO gear!
Email our editors at edit@byo.com



what’s new?

GrogTag.com Customizable Beer Labels

Create customized, reusable beer & wine labels online.
GrogTag.com is an easy-to-use, professional grade, short
run beer label creation system that gives homebrewers a
way to label their beers without having to make a trip to
the local office supply store. Features more than 50 pro-
fessionally designed label templates and the ability to
upload your own artwork. Labels are water resistant,
reusable and Write-on-able, Wipe-off-able.
GrogTag.com

IPA: Brewing Techniques, Recipes and
the Evolution of India Pale Ale

Stone Brewing Co.'s Brewmaster
Mitch Steele presents the authori
tative guide to the brewing tech-
niques and history behind India
pale ale. IPA covers the real histo-
ry of IPA as well as techniques
ranging from water treatment to
hopping procedures, including 48
recipes ranging from historical

brews to recipes for the most pop-
ular contemporary IPAs made by craft brewers such as
Deschutes Brewery, Dogfish Head Craft Brewery,
Firestone Walker Brewing Company, Pizza Port
Brewing and Russian River Brewing Company.

$24.95 at major booksellers

calendar

".'i

October 5

Roberts Cove Germanfest

Home Brew Competition

Crowley, Louisiana

The Roberts Cove Germanfest Association

is hosting a new AHA-sanctioned home-

brew competition to be held in conjunction

with the 18th Annual Germanfest festival.

Only German-style beers will be consid-

ered for the top three awards.

Entry fee: $8 for 1st entry/ $5.00 for each
additional entry

Deadline: September 28

Contact Email: David Hebert,
david.hebert@us.army.mil

Web: www.robertscovegermanfest.com/

October 13

Brewing Up A Cure

Pittsburgh, Pennsylvania

Three Rivers Underground Brewers will

hold the Sixth Annual Brewing Up A Cure

to benefit the Cystic Fibrosis Foundation of

Western Pennsylvania at the PPG

Wintergarden in downtown Pittsburgh. The

event features a variety of homebrewed

beers made by the members of Three

Rivers Underground Brewers. Also enjoy

great cuisine from various Pittsburgh

restaurants, live entertainment, raffles, a

silent auction and basket auction.

Tickets: $40 in advance, $50 at the door

Contact: Mont A. Handley,
mont.handley@uvisitpittsburgh.com

Web: www.brewingupacure.org

October 27

Figueroa Mountain Brewing and

Valley Brewers Pro-Am

Competition

Buellton, California

Buellton’s River View Park will play host to

the city’s first Briiegala, a celebration of

German beer and foods, on Oct. 27. The

event will also feature a Pro-Am homebrew

competition by Figueroa Mountain Brewing

Company. Tickets for the Briiegala are $25

Advance/$35 At the door.

Entry Fee: $6 first entry/$4 additional
entries

Deadline: October 20

Contact: A. J. Stoll, AJ@figmtnbrew.com

Web: http://bruegalabueliton.com/

BYO.COM October 2012 9



NOR() CAL

BREWING 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

homebrew drool systems
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Matthew Whyntie ® Queensland, Australia

This is my brewing set up in Queensland,
Australia. | have a 50-liter (13-gal.) hot
liquor tank (HLT), 35-liter (9-gal.) mash tun
and a 75-liter (20-L) kettle. It has a plate
cooler and also a copper coil built in to the
mash tun for extra cooling needs. A genius
called Wayne from Beerbelly Brewing in
Adelaide built it for me

I have a 50-liter (13-gal.) conical fer
menter in an adjacent fridge, and then the
goes into kegs. I'm told | make some
fantastic beer. IPA, cream ale and an Irish

red have been my favorites lately.

beer

social homebrews

homebrew haiku contest

Brew Your Own asked our Facebook fans and Twitter followers to share their best
homebrew-themed haikus. Here are our top three choices, as judged by our

poet-in-residence, Kiev Rattee. Thank you to everyone who entered

Winner: Michael Florez
Wooden paddle stirs
Cool and quiet weeks pass by
Barley turns to gold

Second Place: Meadvangelist
Mead 1s nectar fuel
For flying like the bees do
Into the heavens

Third Place: Jason Castonguay
Pour a man a beer
He drinks for but a moment
Teach him to homebrew

YO on Facebook
www.facebook.con
BrewYourOwn

Join £

Follow BYO on Twitter at
@Brew YourOwn




beginner’s block

YOUR FIRST COMPETITION

by betsy parks

® n this issue on page 56, Beer
I Judge Certification Program
(BJCP) President Gordon Strong
takes readers behind the scenes of
beer competitions. COTUPCIHIHH?\
can be a fun way to learn more
about brewing better homebrews
and maybe earn some bragging
rights as well. If you are interested
in seeing how your homebrews
stack up in competition, be sure that
you and your beer are as ready as
possible to compete before you send

in your first entry

Why enter?
There are two reasons to enter your
beer in a competition The first is

that you believe you have made a

great beer and you would like to see
if trained, lmpdr‘(lal judges agree.
Your friends and homebrew club
buddies might say your beer is pretty
good, but to really get an unbiased
assessment you need an outside
opinion. The second is to get some
objective feedback about a beer
from people who know about beer
beyond your normal circle of friends
and fellow homebrewers. You may
have brewed something that you
know is somehow flawed, but you're
not sure why. Or you may have
brewed a beer that is ok, but youd
like some feedback on how it could
be better. Tasting notes from com-
petitions can shed some light on
what is going wrong in your beer

that you might not detect yourself

Be ready

Before you enter any homebrew
competition, do some research on
the actual event. Find out as much
information about the rules, cate
gories and regulations as you can,
and be sure to double check the
deadline. It is a good idea to plan at
least a few months ahead to enter a
competition in order to be totally
prepared. You can easily make mis-

takes if you have to rush

GROG

S—

CUSTOMIZABLE
REUSABLE
WRITE-ON-ABLE

If you are sure that your beer is
ready for competition make sure
that it is labeled properly according
to the competition’s rules. Many
great beers are disqualified from
competitions because of improper
labeling. Also, be sure to enter your
beer in the category that you think it
will be best represented by visiting
the BJCP style guidelines at
http://www.bjcp.org/stylecenter
php. (The BJCP also has many
applications for checking from your
mobile device.) For instance, if you
have brewed a porter, be sure you
enter it as either a brown, robust or

Baltic porter.

Pack and ship

Be sure to pack your bottles of
homebrew carefully before sending
it off to be judged. This is true
whether or not you are shipping or
dropping it off at a location yourself
as there is no way of controlling how
your bottles will be handled in the
lead up to judging day. Your beer
may be a best of show, but it won't
matter if the bottle breaks before it
gets to the judging table. Pack your
bottles well with Styrofoam or bub-
ble wrap and it is a good idea to
mark the boxes as “fragile.’

Reading the scoresheet
When you receive the judging
results, take in the information and
interpret it in a way that will be
helpful to your future homebrews.
Often homebrewers read their
scoresheets the wrong way — either
by reading too much or too little into
it. Don't overreact to a low score,
and don't overestimate a high score
Some judges tend to score lower or
higher than average, so if you want
to know how your beer really fares,
enter it into multiple competitions
and see how it 1s rated on an aver-
age. Pay attention to any judging
notes as they will help you brew that
beer better next time

BYO.COM October 2012

ENTER ‘WRITEON'BYD' AT
CHECKOUT AND SAVE 10%



homebrew nation

by marc martin

l] { H H H [ F l I E H “ H I WENT TO A BEER TASTING AT BRUISIN' ALES IN
ASHEVILLE, NORTH CAROLINA, WHICH FEATURED BEERS FROM THE ABITA BREWING
COMPANY. | WAS IMPRESSED WITH THEIR ANDYGATOR DOPPELBOCK. THEIR WEB-
SITE SAYS THAT THEY USE GERMAN LAGER YEAST AND PERLE HOPS. IS THERE ANY
CHANCE YOU COULD HELP ME WITH THE REST OF THE RECIPE?

ASHEVILLE, NORTH CAROLINA

bita President David Blossman began home-
brewing in high school and continued in col-
lege. He even wrote some of his college

papers on the feasibility of operating a craft brewery. The
town of Abita Springs in Louisiana had a history of being
famous for its pure, artesian well water. With great water,
a small building and a 15 barrel brewing system the story of
the Abita Brewing Company began. They have grown from
a production level of only 1,500 barrels that first year (1986)
to the 15th largest ranked brewery in the US in 2010.

Brewmaster Mark Wilson shared the details of
Andygator with me. A homebrewer himself, he started at
Abita in 1995 as a brewery assistant. In 2003 he completed
the World Brewing Academy diploma course and became
Brewmaster in 2004.

Andygator started out as a homebrew recipe which
was entered in a contest they sponsored in 1994. Andy
Thomas was the winner that year with this recipe, hence
the name "Andygator.”

Abita started brewing Andygator year-round in 1999,
and in 2009 started bottling it in 22-0z. packaging to make

TOM ATHOS

it more widely available. They consider
this beer to be more of a helles style as
the color and flavor levels are similar to a
stronger helles bock. He recommends
using a very soft water.

Andygator pours a perfectly clear, pale
gold color, topped by a lacy white head
that sticks to the glass as it dissipates.
While the beer boasts a fairly sweet aroma,
it veers from more traditional examples with a modest hop
scent that blends with the slightly toasted grains. Flavors
are well-organized, beginning sweet with toasted barley
and a vanilla-like caramel sweetness followed by a balanced
floral hop flavor and bitterness. This is a big beer to be sure,
and its body displays that in its fullness, but the finish is
sweet and sticky.

Tom, Andygator will now be on tap at your house
because you can “Brew Your Own.” For further informa-
tion about the Abita Brewing Company and their other fine
beers visit the website www.abita.com or call the brewery
at 800-737-2311. &vo
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(5 gallons/19 L, extract with grains)
O0G=1.078 FG=1.017 IBU=25 SRM=8 ABV =8%

Ingredients

6.6 Ibs. (3 kg) Briess Pilsner unhopped
liquid malt extract

2.0 Ibs. (0.9 kg) dried malt extract

3.0 Ib. (1.36 kg) Pilsner malt

6.2 AAU Perle hop pellets (60 min.)
(0.75 0z./21.3 g of 8.25 % alpha
acids)

2.1 AAU Perle hop pellets (30 min.)
(0.25 02./7.1 g of 8.25 % alpha acids)

4.1 AAU Perle hop pellets (5 min.)
(0.5 0z./14.2 g of 8.25 % alpha acids)

Y2 Tsp. yeast nutrient (last 15 min.)

Y2 Tsp. Irish moss (last 30 min.)

White Labs WLP 830 (German Lager) or
Wyeast 2308 (Munich Lager) yeast

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

Step by Step

Steep the crushed grain in 2 gallons
i (7.6 L) of water at 154 °F (67.8 °C) for
i 30 minutes. Remove grains from the
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wort and rinse with 2 quarts (1.8 L) of
hot water. Add the liquid and dried

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 over the next few
hours to 65 °F (19 °C). When evidence
of fermentation is apparent drop the
temperature to 52 °F (11 °C). Hold at
that temperature until fermentation is
complete (approx. 10 days). Transfer to
a carboy, avoiding any splashing to pre-
vent aerating the beer. Condition for 2
weeks at 42 °F (5° C) and then bottle or
keg. Allow to carbonate and age for four
weeks and enjoy your Andygator
Doppelbock clone.

Note: For tips on cooling your fermenta-
tion refer to the July/August 2006 issue
of Brew Your Own. For more about
brewing doppelbock, turn to page 19 of
this issue.

All-grain option:

This is a single step infusion mash
using an additional 13 Ibs. (5.9 kg)
Pilsner malt to replace the liquid and
dried malt extracts. Mix the crushed
grains with 5.2 gallons (19.7 L) of 174
°F (0 °C) water to stabilize at 154 °F
(67.8 °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 0.6 oz. (17 g)
of Perle hop pellets (5.0 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.



