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ingredients, brewing equipment, and request a FREE catalog!

northernbrewer.com/byo
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in love with our new
Maris Otter Malt Extract

Introducing Maris Otter Malt Extract in a Can! Coming to
homebrew stores 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.

Ask your homebrew store about Muntons.

A\
Muntons

Passionate about malt

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 * and more...
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TLC For Stainless
e g @?

In addition
to everyday
maintenance
and upkeep,
every home-
brewery
needs some
extra atten-
tion from time to time to keep all of the
equipment in good shape. This is espe-
cially true for any of your stainless steel
equipment. Check out some advice for
caring for your stainless.

www. byo.com/component/resource/
article/1548

Keep Your Brewhouse

in Peak Form

One of
the
biggest
differ-
ences
between
your
home-
brewery
and a microbrewery is how the equip-
ment is maintained. Commercial brew-
eries follow very strict maintenance regi-
mens. There is no reason you cannot
maintain and sanitize equipment rela-
tively the same way the big dogs do.
www.byo.com/component/resource/
article/951

ABCs of Recirculated
Brewing Systems

In many
ways,
home-
brewing 1s
a scaled
down ver-
sion of
commer-
cial brew-
ing. However, homebrewing has yielded
some unique brewing solutions. One
such solution is the RIMS, which stands
for recirculated infusion mash system.
Learn the basics of RIMS systems.
www.byo.com/component/resource/
article/84
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Pecan portion

In the October 2012 issue of Brew Your Own, the instruc-
tions for Pecan Doppelbock (p. 30) call for adding I cup of

crushed pecans to the first mash rest and 2 cups of crushed
pecans to the second mash rest. However, the total amount
of pecans (3 cups) was left off the ingredient list. We hope

this didn't cause any confusion.

Digital 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 Zealand

Glad you are enjoying our magazine. We hope that the new
digital subscription allows homebrewers all over the world to
enjoy BYO now that physical copies do not need to be air-
mailed (which is more expensive).

We also hope to start integrating interactive features
into the digital subscription as soon as possible. In the first
digital issues, internet links will be live and send you to the
appropriate page, when clicked. For example, we could point
out that if you wanted to brew our own Duvel-like beer, you
could see Mike Heniff''s recipe for Mike's “Devilish" Belgian
Strong Golden at: http://byo.com/stories/recipeindex/
article/recipes/94-belgian-strong-ale/1807-mikes-devilish-
belgian-strong-golden.

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
device project 3-D holograms of Princess Leia. (“Help me
Obi Wan, my mash is stuck.”) Don't hold your breath for
that last one appearing anytime soon.

Getting started with starters

| have been brewing for awhile, but only recently have
begun to get more serious about it. Specifically, | am hop-
ing to make my beers taste more like professionally-
brewed beers as opposed to homebrew. Looking around

e — —

contributors

Christian Lavender 1s 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 everything a
homebrewer would want. In addition, he has con-
tributed several installments of our “Projects” column
in the past couple of years.

On page 36 of this issue, Lavender describes how
to sanitize some of the hardest to clean parts of a
homebrewing system, including plate chillers, ball
valves, sintered air stones and more.

John Blichmann is President of
Blichmann Engineering. For years,
he worked at Caterpillar, among
other things designing 8,000 horse-
power diesel engines. Blichmann has
been a brewer since 1991 and is a
BJCP judge, but admits that design-
ing the equipment is his true passion. He founded
Blichmann Engineering in 2001 in order to focus on
designing and producing homebrewing equipment,
including kettles, fermenters plate chillers and more
(that can be seen at http://www.blichmannengineer-
ing.com).

On page 44 of this issue, he puts his engineering
background to use in explaining how to layout a
homebrewery to optimize your brew day workflow.

Glenn BurnSilver is a freelance
writer who enjoys outdoor activities,
including hiking and camping. 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. His website, www.burnsilver.com, contains
his blog, Liner Notes, in which he reviews albums

and concerts.

Glenn has written extensively for Brew Your Own,
including compiling several clone recipe stories (for
example, the summer beer clones in the July-August
2009 issue). On page 56 of this issue, he introduces
North American homebrewers to a new homebrew
club in China and relates how homebrewing is slowly
catching on there.

BYO.COM November 2012 5
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at various sources, | see that making a yeast starter is
something that is widely recommended. However, differ-
ent websites give wildly different accounts of how one is
made. Is making a yeast starter worth my while and if so
how, exactly, should | go about making one?
Cody Cruikshank
Lexington, Kentucky

A variety of different flavors have been characterized as
“homebrew" at one time or another, ranging from flavors in
beer made from malt extract that was not as fresh as it
should have been to off flavors from contamination or not
running a proper fermentation.

You can make beer that tastes every bit as good as pro-
fessionally made beer. (Better even, because homebrew
doesn't need to be shipped to reach your fridge or local bar.)
However, you need to take the same amount of care that
professional brewers making quality beer do — and this
includes pitching an optimal amount of yeast. So, yes, mak-
ing a yeast starter would almost assuredly help you

Here is one way to make a yeast starter. There are end-
less variations on the details, but the basic principles are the
same. A yeast starter is small batch of beer made with the
purpose of raising healthy yeast for your main batch. To
make a yeast starter, first determine the volume of wort you

will need to ferment. For 5.0 gallons (19 L) of moderate-
strength ale (5-6% ABV), a 2 quart (2 L) yeast starter is
the right size. Larger starters are required for higher gravity
ales and for lagers.

The website mrmalty.com hosts a pitching rate calcula-
tor that is very handy for calculating optimal yeast starter
size. With modern packages of liquid yeast (that contain
around 100 billion cells, when fresh), making a yeast starter
smaller than | quart (I L) is not recommended.

Make low-gravity wort (SG 1.020 is plenty) by boiling
some malt extract, cool and transfer to a clean and thor-
oughly sanitized container. Gallon jugs work great for this.
Aerate the wort, at a minimum by capping the container
and shaking, but better yet by injecting air or oxygen into
the wort. Pitch your yeast, attach an airlock to the vessel
and let the starter wort ferment “warm” — from ale tem-
peratures up to around 80 °F (27 °C) is fine. You are raising
yeast at this stage, not making beer, so don't worry about
fermenting warm (even for lager strains). Once the starter
has fermented, let the yeast settle (you can speed this by
cooling the beer). On brew day, pour the beer off of the
yeast sediment, swirl and pitch your yeast. (See
http.//www.byo.com/stories/article/indices/58-yeast/1102-
making-a-yeast-starter-techniques for more details and a
table of yeast starter sizes.) ®vo

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.

6 November 2012
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Vacuum Sealed for
Maximum Performance
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ANYTIME - ANYWHERE

Our new digital edition of Brew Your Own can be read on a computer, Apple
devices like iPads and iPhones, Android tablets and phones, and more! Each
digital edition contains all the great content of our print edition plus the
ability to search terms, add bookmarks, link directly to web content
and other unique digital features.

Choose from two digital subscription options:

Digital Only Digital and Print
8 digital issues for $28 8 digital issues + 8 print issues for $33
(All countries - same rate.) (U.S. rate only. Canada rate is $38.

Other countries are $50.)

For more information check out:

byo.com/digitaledition
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READER PROJECT

Eric Schulz * Grandville, Michigan

Homemade Mini Kegs

| have a nephew who works in engineering who had come across
these pressurized stainless steel canisters used for applying pressur-
ized paint, etc. They didn't meet spec for resale, so they were
going to scrap them and asked if | had any interest in saving them.
After looking at them, | decided to try to convert them into kegs
for my homebrew. | have been brewing for 10+ years, all-grain with
a homemade cooler mash tun, and have recultured yeast, but | had
never kegged before.

After taking these to Lowes and a local hardware store, | found
the proper fittings, valves and hoses to convert them to a kegging
system. | did own a smaller mini fridge, which is too small for
Cornelius kegs, but two of these fit with room for a CO5 tank in
the back ledge — how perfect. The cost was about $40 each in
hardware and gauges, plus whatever the stainless
steel canisters cost. | did purchase a portable CO,
injector for $20-30 with small CO; cartridges for
maintaining the 5-7 PSI pouring pressure as well.

The size was desirable for me to take these on
the road to parties, bonfires, and camping with my
little fridge; or just using a drywall bucket and ice
to keep cool. Homebrewing and building my own
equipment is a fun little hobby | must say — and
this project was fun to build . . . just to say | could

byo.com brew polls

Do you have your own 3
homebrew bar setup? 5
No, but | would like to: 59% 1

Yes: 29% !
No, I'm not interested: 12%

Share your tips, recipes, gadgets and
stories with Brew Your Own. If we use it,
we'll send you some BYO gear!

8 November 2012 BREW YOUR OWN



what’s new?

The World Atlas of Beer:

The Essential Guide

to the Beers of the World

This comprehensive,

. fully illustrated volume
- ' on beer by Tim Webb
and Stephen Beaumont

¢ provides an in-depth
history of beer — its
origins, brewing
methods and technolo-
gies, trends, and more,
from ancient times until
the present day.

$30, at most major booksellers

W T,

.’//

The BottleCap™
Bartule's new cap ensures
that you're always ready
to open your finest bev-
erage at the drop of a
hat! Featuring a bottle
opener in every hat,
the BottleCap™
helps you stay
cool while letting the
good times roll.
$22.99, http://bartule.com

The Kegging Part

The problem of moving
between your home-
brew setup and a com-
mercial setup has been
solved. MerkTech

debut of a new keg cou-
pler adapter, The Kegging Part. It threads directly
onto the coupler, providing you with an easy-to-
use ball-lock connection. Works with any style
keg coupler including the ubiquitous American
sanke.

www. TheKeggingPart.com

Industries announces the

calendar

: will host an awards ceremony to
ase the results of their annual homebrew

! on November 10. Registration

is open until October 19, and all

Fee: $5 per entry
e: October 19
act: Brad Lovejoy,
m.org
%ﬂb.l/hbanm org/brewcomp/
‘ 1

, Merton, United Kingdom
_Tﬂ'ﬂ].aldon Amateur Brewers invite you to
enter your homebrews in their annual
London and South East Craft Brewing
‘Competition, which is held in conjunction
‘with The London and South East Craft
 Brewing Festival.
Deadline: November 10
Entry Fee: £10
Contact: Paul Henderson,
pauixhenderson@yahoo.co.uk
~ Web: http:/londonandscutheast.brew
competition.com/

November 17

Sunshine Challenge

‘Winter Springs, Florida

The Central Florida Home Brewers along
with World Of Beer Altamonte Springs pre-
sent the 22" Annual Sunshine Challenge
Beer Competition and Festival. The
Challenge is a two-day event combining a
wide variety of activities in the Central Florida
Home Brewers club homebrew competition.
The Sunshine Challenge includes a Friday
night beer festival, a Saturday afternoon pub
crawl and Saturday night awards dinner.
Guest of Honor brewers this year are John
Cochran and Brian “Spike” Buckowski with
Terrapin Brewing Company from Athens,
Georgia.

Deadline: November 4
- Entry Fee: $6
Contact: Chris Chubb,

cchubb@codegurus.com
| Web www.cfhb.org/sunshine-challenge

BYO.COM November 2012 =]
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CUSTOMIZABLE
REUSABLE
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BEER LABELS
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homebrew drool systems
The Doghouse Brew Rig

Clay Grogran * Richmond, Virginia

This is my fully automated, self-contained, portable brew rig that my wife affec-
tionately dubbed “The Doghouse.” It uses a high- and low-pressure gas system
with H\THC\ well furnace valves and Auberins pID\.. It 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

| had very little room for storage so everything folds up or fits underneath. It
has larger pneumatic tires so it can be rolled through the yard without getting
hung up and can easily be rolled into the back of my truck to transport. Building
this was quite a learning experience but well worth the time and effort. Brew
days are much more enjoyable. If you are interested in how this all goes together
| am putting together a write up at www.2nobledogsbrewing.com. Cheers!

&
il & : social homebrews

WRITEON!BYD' AT
KOUT AND SAVE 10%

|

November 2012 BREW YOUR OWN

-

Like BYO on Facebook

www.facebook.com/Brew YourOwn Follow BYO on Twitter at:@Brew YourOwr

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 bines (left to right)
‘Miraculously enough, the bugs have left us

alone this year,” he said




beginner’s block

TEMPERATURE CONTROLLERS

by betsy parks

ne of the most impor-

tant processes to be

controlled in your
homebrewery is the temperature of
your wort, be it hot or cold. If you
want to have a better chance at
brewing success, as well as more
automation, consider investing in
temperature controllers to help keep
fermentation and mash tempera-
tures more consistent.

What are they?
Temperature controllers are elec-
tronic devices — essentially switches
— that monitor the temperatures of
your mash or fermentation and turn
heating or cooling equipment off or
on based on temperature readings.
On the cold side, a temperature
controller installed in a refrigerator
or freezer, for example, will override
the machine’s internal thermostat
and maintain a specific temperature
range (known as the differential)
by turning off the power to the
machine when the temperature goes
too low, or back on if it is too warm.
Similarly you can also install a
temperature controller for your hot
liquor tank (HLT), which will turn
off the heat source when your water
heats up to the temperature point
you specify. (This setup requires a
gas valve pilot light or igniter or a
Solid State Relay (SSR) to control
the heat source.) If you are all-grain
brewing you can also add a tempera-
ture controller to monitor your mash
temperatures and turn heat sources
and pumps on and off depending on
your temperature differential. Using
temperature controllers on the hot
side, however, requires more expert
knowledge to install and use safely,
so be sure to get assistance from
someone who is knowledgeable if
you decide to install a temperature
controller for anything heat related.

Choosing a controller
Temperature controllers come in a

wide variety of models and prices
and vary based on what you would
like to use it for. For example, a sim-
ple model with a digital display and
temperature probe for monitoring
fermentation temperatures in a
refrigerator can be had for around
$50 to $100, while more advanced
models that can control more than
one heat/cold source or pump can
cost a few hundred dollars.
Temperature controllers are available
in both analog and digital models and
have a differential between | and 4
degrees Fahrenheit (0.5t0 2.2 °C) .
When choosing which controller
you need, it pays to do a little
research. There are lots of ways to
use them, depending on your setup.
Get in touch with your local home-
brew supplier, or contact the cus-
tomer service department of your
favorite online retailer for advice.
And of course ask your fellow
homebrewers what works for them.

Installing

Be sure when you choose a con-
troller that you are comfortable
installing it. Some temperature con-
trollers are as simple to use as plug-
ging an appliance into the controller
and then plugging the controller into
the wall outlet. Other controllers,
however, require some electrical
wiring to install. If you are not expe-
rienced and comfortable with elec-
trical wiring, stick with using the
simpler types of controllers that
don't require wiring, or ask someone
with electrical experience to install it
for you. Improperly combining elec-
tricity and liquids 1s dangerous and
can cause electrocution. Also, for
additional safety always plug your
temperature controllers into a

GFCI (ground fault circuit inter-
rupter) outlet, which is an outlet
that shuts off an electric circuit
when it detects that current is flow-
ing along an unintended path, such
as water — Or a person.

WY Uy Wy
The company“
that brings you"

and

StarSan”
also makes

52 Ph Stabilizer”

and

SuperMoss HB”

Visit your local
homebrew store to find
these great products.

Biodegradable, Effective
& User-Friendly

Five Star Chemicals
& Supply, Inc.

(800) 782-7019

www.FiveStarChemicals.com
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homebrew nation

by marc martin

JEA

DUPLICATE THAT PROFILE.
aptured By Porches Owner and Brew
‘ Master Dylan Goldsmith gave me a full tour
of the brewery in St. Helens, Oregon. He
began homebrewing in Portland in 2000. After overwork-
ing two electric stoves with 10-gallon (23-L) batches he
was kicked out of the kitchen so he moved his hobby to the
large front porch. Thirsty neighbors would stop by to help
and to sample his beer and stay longer than expected. Soon
they called the phenomena, “being captured by his porch”
and the name of the brewery was born.

His first foray into commercial brewing was at a
fledgling theatre/brewpub in southeast Portland where he
continued to perfect his recipes on a one-half barrel sys-
tem. Public response was good enough that in 2008 he
decided to open a production brewery of his own.

Today he has progressed from 150 barrels that first year
to a projected 1,000 barrels for 2012. All of the beers are

H [ F l. | E ﬂ I |] H , MY HOMEBREWING PARTNER RECENTLY
BROUGHT ME BACK A FEW BOTTLES OF LOCAL BEERS FROM PORTLAND, OREGON
THAT WE CAN'T GET IN COLORADQ. ONE OF THE MOST INTERESTING BEERS WAS A
PORTER FROM AN ODDLY NAMED BREWERY, CAPTURED BY PORCHES. IT WAS THEIR
PUNCTURED BY CORPSES UNDEAD PORTER. I'M A FAN OF A GOOD PORTER AND
THIS WAS UNLIKE ANY | HAVE HAD BEFORE. | WOULD LIKE TO FIND OUT HOW TO

DENVER, COLORADO

DAVID O'HEARN

based on his original homebrew recipes. Many of the beers
are hand bottled in unique, returnable 750-mL swing top
bottles. Speaking of unique, he also owns three converted
school busses which act as mobile pubs.

The Punctured by Corpses is an interesting porter. The
unusually heavy body/mouthfeel is the result of using a high
percentage of unmalted grains — wheat, oats and rye. This
medium dark beer displays ruby highlights and a dense
white head that follows to the bottom of the glass. The
nose accents hints of coffee and caramel. Chocolate domi-
nates the flavor with just enough hops to prevent the finish
from being too sweet.

Now David, you can taste the “Undead” anytime
because you can “Brew Your Own.” For more about
Captured by Porches and their other fine beers visit the
website www.capturedbyporches.com or call the brewery
at 971-207-3742. svo

 CAPTURED BY PORCHES BREWING COMPANY
PUNCTURED BY CORPSES UNDEAD PORTER CLONE

(5 gallons/19 L, extract with grains)

OG=1.064 FG=1.015 IBU=29 SRM =26 ABV =6.3%

Ingredients

3.3 Ibs. (1.5 kg) Coopers unhopped
liquid malt extract

2.25 Ibs. (1.02 kg) light dried malt
extract

1 Ib. (0.45 kg) 2 row pale malt

1.25 Ib. (0.56 kg) crystal malt (30 °L)

7 0z. (0.19 kg) crystal malt (60 °L)
12 oz. (0.34 kg) chocolate malt

10 oz. (0.28 kg) flaked wheat

5 0z. (0.14 kg) flaked rye

5 0z. (0.14 kg) flaked oats

10 AAU Saaz hop pellets (first wort)
(2.5 0z./71 g of 4% alpha acid)

5 AAU Saaz hop pellets (0 min.)
(1.25 oz /35 g of 4% alpha acid)

¥ tsp. yeast nutrient (last 15 min.)
% tsp. Irish moss (last 30 min.)

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

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

Step by Step

Steep the crushed and flaked grains in
2 gallons (7.6 L) of water at 156 °F (69
°C) for 45 minutes. Remove grains from
the 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 gallons
(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
fermentation is complete. Transfer to a
carboy, avoiding any splashing to pre-
vent aerating the beer. Allow the beer to
condition for 1 week and then bottle or
keg. Allow the beer to carbonate and
age for two weeks,
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All-grain option:

This is a single step infusion mash using
an additional 6.5 Ibs. (2.95 kg)

2-row pale malt to replace the liquid and
dried malt extracts. Also, increase the
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
flaked grains with 4.5 gallons (17 L) of
176 °F (80 °C) water to stabilize at

156 °F (69 °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
First Wort hop addition to 2.25 oz. (64 g)
of Saaz hop pellets (9 AAU) to allow for
the higher utilization factor of a full wort
boil. The remainder of this recipe is the
same as the extract with grain recipe.




