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in love with our new
Maris Otter Malt Extract
Introducing Marb OttGr Malt Extract in e Crnl Comlng to
homoblrw storuJ near you.

Muntons Malted Ingredients has been producing the highest
quality malt since 1921. To brew the world's most celebrated
beerstyles you need quality ingredients you can trust. And when it
comes to quality ingredients, you can't buy better than Muntons.

English maltsters Muntons produce a range of specialist kits and
brewer's malts to help you make authentic, stylish beers and ales

of distinction. Use a kit for ease and speed or select a Muntons
grain malt for the ultimate personal touch.

Otb
tons
bout malt

Mun

Ask your homcbrow Jtorl rbout Muntonr.

Passionate a

Muntons Malted Ingredients

sales@muntons-inc.com 425.372.3082
800 Bellevue Way, STE 435 Bellevue, WA 98004

pilsner. bitter. lager. stout. ipa. kits. improvers. malts. andmore...
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what's happening at
BYO.COM

TLC For Stainless
ln addrtron
to everyday
matntenance
and upkeep,
every home-
brewery
neeos sonte
extra atten-

tron from time to trme to keep all of the
equrpment in good shape. This rs espe-
crally true for any of your starnless sleel
equrpment. Check out some advrce for
caring lor your stainless.
www. byo. com/componcnt/rerou rcc/
artielc/1548

Keep Your Brewhouse
in Peak Form

One of
the
brggest
drffer-
ences
between
your
nome-
brewery

and a microbrewery rs how the equrp-
ment is maintained. Commercial brew-
erres follow very strict marntenance reqr-
mens. There rs no reason you cannot
marntarn and sanrtrze equrpment rela-
tively the sanre way the brg dogs do.
www. byo. corn/component/rcsourcc/
articlc/951

ABCs of Recirculated
Brewing Systems

In many
ways,
nome-
Drewrng rs

a scaled
down ver-
sron of
commer-
cral brew-

rng. However, homebrewrng has yielded
some unique brewing solutrons. One
such solutron rs the RIMS. whrch stands
for recirculated infusion mash system.
Learn the basics of RIMS svstems.
www. byo. eom/com poncnt/rcsource/
articlc/&4
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Pecan portaon
ln the October 2012 issue o/ Brew Your Ow^, the tnstruc'

tions for Pecan Dopplbock (p. 30) coll for adding I cup of
crushed pecans to the f,rst mash rest and 2 cups of crushed

rr:cans to the second mosh rest However, the total amount

of pecans (3 cups) was left olf the ingredient hst' We hope

this didn't cause ony confusion.

Dignal copy a hit down under
Just got myself a digital subscription and downloaded the

BYO app. Drinking a Duvel and reading your mag -
Heaven.

Peter Youngquest

New Zeoland

Clod you are enjoying our mogazine. We hope that the new

dighal subscription ollows homebrewers all over the world to

enjoy BYO now that physicol copies do not need to be oir'
mailed (which is more expnsive).

We olso hope to start integroting interactive features
into the digita! subscription os soon os possib le. ln the f,rst
dQitol issues, internet links will be live and send you to the

appropriate poge, when clicked. For exomple, we could pornt

out that if wu wanted to brew our own Duvel-like beer you

could see Mike Heniff's recip for Mike's "Devilish" Belgion

Strong Golden at : http: / /byo. com/ stories/ reci petndex/

o r t i c ! e / re c i pe s/9 4 - fu I gi a n - stong-a I e / I I 0 7 - m i kes- dev i I t s h-

fu I gi o n- st ro ng- golde n.

As time goes on, we hope to have animations or embed-

ded videos where they would be helpful in better explaining

brewing ideas And eventually, wed like to have your digital

dewce project 3-D holograms of Princess Leia. ("Help me

Obi Wan, my mosh is stuck.") Don't hold your breath for
thot last one appearing anytime soon.

Gettang started with starters
I have been brewing for awhile, but only recently have

begun to get more serious about it. Specifically, I am hop-

ing to make my beers taste more like professionally-

brewed beers as opposed to homebrew. Loolcng around

contributors

Christian L-avender 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.

fn the November 20ll issue of BYO, he described

how to build a homebrew bar with everything a

homebrewer would want. In addition, he has con-

tributed several installments of our "Proiects" column

in the past couple olyears.
On page 36 oFthis rssue, Lavender describes how

to sanitize some of tie hardest to clean parts of a

homebrewing system, including plate chillers, ball

valves, sintered air stones and more.

John Blichmann is President of
B[chmann Engineering. For years,

he worked at Caterpillar, among

other things designing 8,000 horse-

power diesel engrnes. Blichmann has

been a brewer since l99l and is a

BJCP iudge, but admits that design-

ing the equipment is his true passion. He founded

Blichmann Engrneering in 2001 in order to focus on

designing and producing homebrewing equipment,

rncludrng ketdes, fermenters plate chillers and more
(that can be seen at http://www.blichmannengineer-
lng.comr.

On page 44 oFthis issue, he puts hrs engineering

background to use in explaining how to layout a

homebrewery to optimize your brew day workflow.

Glenn BurnSilver rs a freelance

writer who enioys outdoor activities,
including hiking and camprng. He has

lived in Colorado and Alaska, but
now lives in Scottsdale, Arizona.
BurnSilver is also an avid record
collector and travels across the

United States to record conventions to buy and sell

albums. Hrs website, wwwburnsilver.com, contains
his blog, Liner Notes, rn which he reviews albums

and concerts.
Glenn has written extensively for Brew Your Own,

including compiling several clone recrpe stories (for

example, the summer beer clones in the July-August
2009 issue). On page 56 of t}is issue, he introduces

North American homebrewers to a new homebrew

club in Chrna and relates how homebrewing is slowly

catching on tlere.

BYO,COM Nove(rlt€r 2(}|2



ffl3il cont....

at varrous sources, I see that making a yeast starter rs

somethrng that rs wrdely recommended. However, differ-
ent websites grve rvrldly drfferent accounts of how one rs

made. ls makrng a yeast starter worth my while and rf so
how exactly, should I go about makrng one?

Cody Crurkshonk
I enngtort. Kentucky

A variety ofdtflerent flavors hove been chonrctenzed os
''homebrew ' at one ttme or anothea rangtng from flovors rn
beer made from malt extroct thot wos not os fresh as rl
should hove been to off flovors from contanunottotr or not
running o proper ftrmenlotrcn.

You con moke beer thctt tostes evpt y bi os gLxxl os pro-
fessionolly mode beer (Better even. becouse homebrew
doesn t need to be shtpped to rectch your fndge or locol bor)
However you need to toke the some onount of core thol
professtonal brewers moktng quolfty' beer do -, ond thts
includes pitching on optrmol omount ofveost. So. yes, rnolr-
rng a yeost storter rvould olmost ossuredly help y,ou.

Here is one woy to moke o yeosl storter. There ore end-
less voriotions on the detatls, but the hosrc pnncroles ore the
some. A yeost storter ts smoll botch of beer mode wtth the
purpose of rortng heolthy ,-east ftr y()ur matn batch. To

moke o yeast storter, frs! determtne the volurne ofwort y,ou

will need to ferment. For 5.0 gallons (19 L) of moderote-
strength ole (54% ABV). a 2 quort (2 L) yeast starter is
the nght srze. Larger storters are required for htgher grovrty
oles ond lor logers.

The webstte mrmolty com hosts o pitchrng rote colculo-
tor thot !s very hondy for calculatrng opttmal yeost storter
gze. Wih modern pockoges of liqurd yeast (that contain
oround lL)0 btllron cells, when fresh), mohng a yeost storter
sntoller thon I quart (l L) s not recommended.

.tvlake low,-qrawty wort (SC 1.020 is plenty) by borltng
sonte ntalt extroct, cool ond rronsfer to o cleon ond thor-
ouehlt. sonttzed contoner. Gallon pgs work great for thn
Aerate the wort. ot e mrntmum by copping the contoner
ond shoktng. but better yet bv nlecttng o!r or ctrygpn tnto
the wort. Pftch your yeost. ottoch on oirlock to the vessel
ond let the storter wort ferment "warm 

- from ole tem-
FEratures up to oround 80 "F (27 "C) is fine. You ore ro$ng
l.'eost or thrs sro-ge. not makne beer. so doni worry about
fermentrng worm (even for loger stratns). Once the storter
hos fermented, let the yeast settle (v-ou con speed this bv
coolrng the beer). On brew doy, pour the beer olfof'the
y'eost sedrntent. swtrl and prtch ,-our yeost. (See
ht t p. i/wwyy. $y's. som/stonesi ar t ic le,i t nd r ces/ 58 -yeost / I I 02 -
ntakrng a-yeost starter-techniques lor more detatls ond o
table ofveost storter stzes.) a'o

Vacuum Seated for
a

Perfo&Wance
;lfo,rniloreru ,

axrmum
Our new packaging oftrs a zubstantial
level dprfrdbr trc our premium yeast
Thb mobhtary t acuum+leialhg
E@y minimizes packaged air,
derirg maximum perbnnance
trtoughol fre rated lib of our produds.
The neut pac*age allo^6 bre$/ersto s€
and feel t|at t|e sacfrd is sealed airtioht
and readyf6rrse. tlo othu beuing i
l,Easlo'Tef1s thbertarer€, of ptdua
a;grratrce

@heDtyYeedAdvarltqewitt
&n#r hemhJm Yeag ftom Lallemad.

rt U?t"t
l.. 1 tr*'

$
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Our new digitol edifion oI Brew Your Own con be reqd on o compuler, Apple
devices liks iPods ond iPhones, Android roblers ond phones, qnd moret Eqch

dioitol edition contoins oll rhe qreot <ontenl of our prinr edition plus the
EUility to seorch terms, odd b-ookmqrks, link direitly to web cbntent

qnd other unique digitol feotures.

Choose from two digirol
Digirol Only

8 digirol issues for $28
(All countries - some rote.)

For more informqtion check out:

subscripfion oplions:
Digirol ond Print

8 digirol issues * 8 print issues for $33
(U.S. rote only. Conodo role is $38.

Olher counlries ore $50.)

byo .corr'/d i g ito led ition



homebrew
nation
READER PROIECT
Eric Schulz r Grandville, Mlchlgan
I lottttttt:rrlr' \lirri Kegs

I have a nephew who works in engineering who had come across
these pressurized stainless steel canisters used for applyrng pressur-
rzed paint, etc. They didnt meet sp€c for resale, so they were
going to scrap them and asked if I had any interest in saving them.
After looking at them, I decided to try to convert them into kegs
for my homebrew I have been brewing for l0+ years, all-grarn with
a homemade cooler mash tun, and have recultured yeast, but I had
never kegged before.

After taking these to Lowes and a local hardware store, I found
the proper fittings, valves and hoses to convert them to a keggrng
system. I did own a smaller minr fridge, which is too small for
Cornelius kegs, but two of these fit with room for a CO2 tank rn

the back ledge - hor,v perfect. The cost was about $40 each in

hardware and gauges, plus whatever the stainless
steel canisters cost. I did purchase a portable CO2
injector for $20-30 with small CO2 cartridges for
maintainrng the 5-7 PSI pouring pressure as well.

The size was desirable for me to take these on
the road to partres, bonfires, and camping with my
little fridge; or just usrng a drywall bucket and ice

to keep cool. Homebrewing and building my own
equipment is a fun little hobby I must say - and
tiis project was fun to burld . . . just to say I could.

byo.com brew polls

Share your tips, recipes, gadgets and
slorles with Brevy Your Own. lf we use it,

we'fl send you some BYO gearl

WE WANT

Do vou hove vour own
horiTebrew b6r setup?
No, but I would like to: 59o/o

Yes: 29olo
No, f 'm not interested:12o/o

Novemb€r 2012 BFEYV YOUR OWN

i Email our editors at editebyo.com
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Thc Worlcl Atlas of Bcer:
The Essential Guide
to thc Bt-.crs of the World

S30. at most rrraior booksellers

The Bottlecap'''

S22.99 http: bartule.conr

The Kegging Part
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homebrew nation
homebrew drool systems
'l'he l)oghousr. Ilrcu llig
Clay Grogran r Richmond, Vrgirria

This is my fully automated, self-contained, portable brew rrg that my wiFe affec-
tiorrately dubbed "The Doghouse." lt uses a high- and low-pressure gas sysrem
with Honeywell furnace valves and Auberins PlDs. lt has two removable arms
that are used to maneuver the rig like a wheel barrow and one of the arms dou-
bles as a mount for the control panel.

I had very little room for storage so everything folds up or fits underneath. lt
has larger pneumatic tires so it can be rolled through the yard wthout gettrng
hung up and can easily be rolled into the back of my truck to rransport. Building
this was quite a learning experience but well worth the time and effirrt. Brew
days are much more enioyable. lf you are interested in how this all goes together
I am putting together a write up at www.2nobledogsbrewing.com. Cheers!

social homebrews

E,-fff"ffi":ffircwyourown E *r* r"o on rwrtter ar: aBrewyourown

Brew Your Own asked our Facebook fans to share
photos of their hop harvests this fall. Thanks to
everyone who posted! Rob Ling of Beaverton,
Oregon sent us this shot of his backyard Cascade,
Mt. Hood and Zeus brnes (left to nght).

"Miraculously enough, the bugs have left us
alone this year," he said.

lO No\€rrb€r 2o|2 BFEW Ycrtn C'tflN



beginner's block

by belsy parks

O
TEIVIPERATURE CONTROLLERS

ne of the most rmpor-

tant processes to be

controlled in your
homebrewery is the temperature of
your wort, be rt hot or cold. lf you

want to have a better chance at
brewrng success, as well as more

automatron, consrder rnvestrng in

temp€rature controllers to help keep

fermentation and mash tempera-

tures more consistent.

What are they?
Temperature controllers are elec-

tronic devices - essentrally switches

- that monrtor the temoeratures of
your mash or fermentation and turn
heatrng or coolng equipment offor
on based on temp€rature readrngs.

On the cold side, a temperature
controller rnstalled in a refngerator
or fteezer, for example, will override
the machrne's internal thermostat
and maintarn a specific temperature
range (known as the differentral)
by turning off the power to the
rrraclrrrre wlrerr tlre temperature go€s

too low, or back on if it is too warm.
Simrlarly you can also rnstall a

temperature controller for your hot
lrquor tank (HLT), which wrll turn
off the heat source when your water
heats up to the temp€rature point
you specrfo. (This setup requrres a

gas valve pilot light or ignrter or a
Solid State Relay (SSR) to control
the heat source.) lf you are all-grain

brewing you can also add a temPera-

ture controller to monitor vour mash

temperatures and turn heat sources

and pumps on and offdepending on
your temperature differential. Usrng

temperature controllers on the hot
side, however, requires more expert
knowledge to rnstall and use safely,

so be sure to get assrstance from
someone who rs knowledgeable rf
you decrde to install a temperature
controller for anythrng heat related.

Choosing a controller
Temperature controllers come rn a

wide variety of mo'dels and prrces

and vary based on what yotr worrld
like to use rt for. For example, a srm-

ple model with a drgital drsplay and

temperature probe for monrtonng
fermentation temperatures in a

refrigerator can be had ficr around

$50 to $100, whrle more advanced

models that can control more than
one heat/cold source or pump can

cost a few hundred dollars.

Temoerature controllers are available

in both analog and digital models and

have a differentral between I and 4

degrees Fahrenhert (0.5 to 2.2 "C) .

When choosrng whrch controller
you need, rt pays to do a httle
research. There are lots of ways to
use them, dependrng on your setuP.

Cet rn touch with your local home-
brew suppLer, or contact the cus-

tomer service department of your

favorite onhne retailer for advrce.

And of course ask vour fellow
homebrewers what works for them.

Installing
Be sure when you choose a con-
troller that you are comfortable
installing it. Some temp€rature con-
trollers are as srmple to use as plug-

grng an applrance Into the controller
and then pluggrng the controller Into
the wall outlet. Other controllers,
however. reeurre some electrrcal

wrring to rnstall. lf you are not expe-

rierrcerj and cornfortable wrth elec-

trical wrring, strck wrth using the
srmpler types of controllers tlrat
dont requrre wrnng, or ask someone

wrth electrrcal exp€nence to install it
ficr you. lmproperly combining elec-

tricrty and [quids rs dangerous and

can cause electrocutron. Also, for
additional safety always plug your
temoerature controllers Into a
CFCI (ground fault crrcurt rnter-
rupter) outlet, which rs an outlet
that shuts offan electric crrcuit
when it detects that current is flow-
ing along an unrntended path, such

as water - or a oerson.

go,^ k^e0

Thd company'
that bringtydu

PBW'
Elld t

StarSan'"

also makes

52 Ph Stabilizer*
and

SuperMoss HB*

Visit your local
homebrew store to find
these great products.

Biod egrad a ble, Effectrve

& User-Friendly

FiveStarChemknb
& Supply,Inc-

1800) 782-7019

www.FaYest.rclcmicrlr.com

BYO,CO{I/I Novemb€r 2o|2 t1



homebrew nation
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U l. ll ll ll t I [ | L ll I U ll MV H_t,,tiRF\vtNC pAi-\tF FLLL\tL\
BROUGHT ME BACK A FEY/ BOTIIIS OF LOCAT BEENS f IIOM POH II ANI) i-]I]FGON
THAT V/E CAN'T GFT IN COLORADO ONE OF IHL I!4OSi lNIEHFS- NG BEEFS'V'VAS A
POFTEF FROM AN ODDLY NAI,"IEO BREIVLBY CAPTI]BFD BY PORCHES I f,,,AS T,lt|H
PUNCTUFED BY CORPSES UNDEAD PORTFB I..4 A FAN OF A GUC)D POI-IItF AND
IHIS \ryAS UNL KE AN\' HAVE HAD BEFOF]I IOULI] LIKI TO F NI-] O(]T HOVJ TC
DUPLICATE THAT PNOF Lt.

L)A\,i tL) (,) HLABN
I]ENVI q COI ORADO

aptured Bv Porches Or.n'ner and Bre,,v
Master Dy'lan Coldsnrrth ga\ c n)e .r tr.rll tour
of the brer.^.,erv rn St Heler.rs. Oreqon. He

baserl on hrs orrgrnal homebrerv recrpes. Manl of the beers
are hancj bottled rn unrque, returnable 750-nrl swrng top
bottles Spc'akrne ol unrquc. hc also o,,vns three converted
sclrool br,rsses ',vhrch act as mobrle pubs.

Tlre Ptrnctr-rred bV Corpses rs an Interestrng porter. The
rrrrusr:ally heavy body,tmouthteel rs the result of usrng a hrgh
p{:rcent.rqe of unrlalted grarns - rvheat, oats and rve. Thrs
rrcclrtrrrr dark bccr drsplavs ruby hrqhlrqhts and a dense

',r, 
lrrte head that tbllo,,r's to rhe bottom of the glass The

n()se.rccents hrnts ot coffee and caramel. Chocolate donrr
n.rtes tlre fla,,'or '"vrth 

just enouqh hops to prevent the finrsh
frorn irernq too s\veet

No,,,, Da,, rd. \ ou can taste the Undead anvtrnre
lrecar.rse \ou can Brerr, Your Orvn. For n'rore about
Captt-rreri bv Porches and therr other fine beers r. rsrt thc
\\'ct)!rtc \\\\'\v cdptr-rredb,, porches. com or call the bre$ery
at 97l-207-3742 avo

beqan lromebre',vrnq rn Portland rn 2000. Afier o'. erlvork-
Ing two electnc stoves wrth lO-eallon (23-L) batchcs he
rvas krcked out of the krtchen so he moved hrs hotrbr,, to tlrc
large lront porch. Thrrsty nerqhbors woulcl stop bt to help
and to sample hrs beer and sta) longer than e\pcctcd. Soon
thev called the phenomena. "bernq captured br, hrs lnrch
arrrl the name of the brewery, rvas born

Hrs first fOray rntO COmmerCral brervrnq \\ as .t a
fledqlrng theatre,/brer,^" pub rn southeast Porrland r,r'herc he

contrnued to perf-ect hrs recrpes on a one halt bar r cl :,', s

terr. Publrc response,,r,,as good enouqh thar rn 2008 hc
decrdetl to open a productron bre,*,ert of hrs or,,.,n

Toda,, he has progressed fionr 150 barrels tlr.rr trsr vear
to a prolected 1,000 barrels tor 2012. AII of rhe bcers arc

CAPTURED BY PORCHES BREWING COMPANY
PUNCTUREO BY CORPSES UNDEAD PORTER CLONE

(5 gallons/19 L, e)dract with grains)
oG = 1.064 FG = 1.015 tBU = 29 SRM = 26 ABV = 6 3%

lr€redients
3.3 lbs. (1.5 kg) Coopers unhoppd

liquid matt extract

2.25 lbs. (1 .02 kg) light dried malt

s)cracl

1 lb. (0.45 kg) 2 row pale malt
1 .25 rb. (0.56 kg) crystat matt (30 ,L)

7 oz. (0.19 kg) crystal malt (60'L)
12 oz. (0.34 kg) chocolate malt

10 oz. (0.28 kg) f,aked wheat

5 oz. (0.14 kg) flaked rye
5 oz. (0.14 kg) flaked oats
10 AAU Saaz hop pellels (lirst wort)
(2.5 oz.nl g of 47o alpha acid)

5 AAU Sasz hop p€llets (0 min.)

11 .25 oz /35 g of 4% alpha acid)

% tsp. yeasl nutrient (last 15 min.)
t,4 tsp. lrish moss (last 30 min.)

White Labs WLP m1 (American Ale) or
Wyeasl 1055 (American Al€) yeast

0.75 cup (!50 g) of corn sugar for
pnming (iJ bottling)

Step by St€p
Steep the crushed and flaked grarns In

2 gallons (7.6 L) of water at 156 "F (69

'C) for 45 minutes. Remove grarns from

lhe wort and rinse with 2 quarls (1 .B L)

ol hot water. Add the liquid and dned
malt extracts and boil lor 60 minutes.

While boiling, add the hops, lrish moss

and yeast nutrient as p€r the schedule.

Now add the wort to 2 gallons (7-6 L) of
cold water in the sanitized term€nler and
top otl with cold water up to 5 gallons
(19 L). Cool the worr ro 75 "F {24 qC).

Pitch your yeast and aerate the wort
heavily. Allow the b€er to cool to 68 oF

(20 'C). Hold at that temperalure until

fermentation is comDlete. Transfer to a
carboy, avoiding any splashrng to pre-

venl aerating the beer Allow tho b€er to
condrtron for 1 week ar)d tl|en bottle (x

keg Allow the beer to carbonate and
age lor two weeks.

Al-grain option:
This is a single st€p infusion mash usirE
an additional 6.5 lbs. (2.95 kg)

2-row pale malt to replace the liquid and
dried mali extracts. AIso. incrcase llre
flaked wheat by 24 oz. (0.68 kg), flaked

rye by 12 oz. (0.34 kg), and flaked oats
by 12 oz. (0.34 kg). Mix the crushed and
naked grains with 4.5 gallons (l 7 L) of
1 76 "F (80 "C) water to stabilize at

156 oF (69 qc) for 60 minutes. Sparge
slowly with 175 oF (79 qC) water. Collect
approximately 6 gallons (23 L) of worl
runoff to boil lor 60 minutes. Reduce the
Fnst Wort hop addition to 2.25 oz. (e)4 g)

of Saaz hop pellets (9 AAU) to allow lor

the higher utilization lactor ol a lull worl
borl. The remaincLar ol this recro€ is the
same as the extract wth grarn recrpe.
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