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STAN DARDIZATION

Extract efficiency: 65%

(Le. — 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) = 1.033-1.037

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 = 1.035

Munich malt = 1.035
Vienna malt = 1,035
crystal malts = 1.033-1.035

chocolate malts = 1.034
dark roasted grains = 1.024-1.026
flaked maize and rice = 1.037-1.038

Hops:

Wae calculate IBUs based on 25% hop
utilization for a one hour boil of hop pel-
lets at specific gravities less than 1.050
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No shirt, no shoes, no power tools
The November 2012 issue's wine barrel table article has
a problem: the builder appears barefoot even though the
project tool list includes a power saw. Regardless of
whether the photography was staged for the magazine,
BYO should not even hint that readers should saw the top
off a barrel while barefoot. Author Warrick Smith's
warning, " . . . with any woodworking project, always be
safe,” should apply to all areas of safety, not just eye pro-
tection and proper ventilation.
Aaron Brown
North Pomfret, Vermont

Operating power tools while barefoot, or wearing open-toed
shoes, is indeed a safety hazard. At a minimum, operators
should wear closed-toed shoes and in some instances, steel-
toed work boots would be the best option. Thank you for
your letter.

Stop, calibrate and listen

In the “Troubleshooting” article in the “Fix Your Beer”
issue (September 2012), you seemed to miss one of the
major points that most homebrewers never think about
— their thermometer. Of all the different issues you raise
that can impact over and under attenuation, it is all for
naught if your thermometer is not calibrated. A huge
problem with overattenuated and/or thin beer could

be that your 152 °F mash may actually be resting at

147 °F Maybe the reason you always have a high amount
of unfermentables left in your beer with a high FG is
because that 152 °F is actually 156 °F Maybe your effi-
ciency problems are because your temperature is so far
off that it isn't converting due to being out of the optimal
range. Maybe your issues with esters and fusel alcohols is
because you chill to 68 °F on the thermometer which is
actually 78 °F | was fortunate enough to come into your
January-February 2006 Yeast issue, which actually deals
with this issue, after reading your “Troubleshooting” arti-
cle. This would have been a great addition to the current
article. Checking the temperature your thermometer

contributors

Dave Miller has been both a home-
brewer and a professional brewer.
As a homebrewer, he was a found-
ing member of the St. Louis Brews
homebrew club and won the
Homebrewer of the Year award in
1981 for his Best of Show Dutch
Pilsner at the National Homebrew Conference. And
of course, he is known for his homebrewing book,
“Dave Miller's Homebrewing Guide” (1995, Storey).
He brewed professionally at Nashville’s Blackstone
Restaurant and Brewery, and won numerous GABF
medals, until he retired in 2008.

On page 66 of this issue, you can read an excerpt
from his new book, “Brew Like a Pro” (2012, Storey)
in which he discusses filtering beer.

Sean Z. Paxton, otherwise known
as the Homebrew Chef, has worked
as a professional chef and has been a
homebrewer since 1993. He has
prepared several brewer's dinners
for the Northern California

/ Homebrew Festival. His blog, found
at www.homebrewchef.com, contains many of his
recipes and menus. Sean has written several articles
for BYO on the topic of cooking with beer, starting
with “Cooking with Homebrew,” in the September
2010 issue. In this issue, on page 48, he profiles Sierra
Nevada Brewing Company, giving a history of the
brewery and also five clone recipes. In addition, on
page 96, he describes how he — with the help of
Sierra Nevada — made hopped pork BBQ.

David J. Schmidt is a freelance
writer and translator, and also a fifth
generation homebrewer. He lives in
San Diego, California, has traveled
to 28 countries and speaks eight lan-
guages. He has spent the last eleven
years exploring rural Mexico and
experiencing folk brews, making him a veritable
Indiana Jones of homebrewing. (Think Harrison Ford
with a beer gut.)

In the January-February 2011 issue of Brew Your
Own, he introduced readers to pulque — an indige-
nous Mexican homebrew made from the agave plant.

On page 60 of this issue, he brings us the story of
tesgliino — a corn beer that is sacred to the inhabitats
of the Sierra Madre Occidental mountain range in
Mexico. He also provides both easy and more tradi-
tional recipes for this interesting beverage.
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mail cont...

reads in boiling water as well as partially melted crushed
ice in a Styrofoam cup and adjusting for the difference
(either through math or by using the calibration nut) may
just be the answer some of your readers are looking for
Justin Bruce
Eugene, Oregon

Co/:branng your brcwmg instruments — mdudmg your
thermometer, hydrometer and pH meter — is important
Without proper calibration, you are not assured that the
readings you take are accurate and they can't be compared
to other sources of information (including published infor-
mation on brcwmg sctence or your own notes on past brew
da,vs.) .A/Ihougﬁ calibration is important, it wasnt men-
tioned in the “Troubleshooting" story because that piece
focused on five very common brewing issues (and touched
on several more in the accompanying chart). And, as you

mention, we ve covered that topic in some detail before

Add a brewpub beat?

First, BYO stuff is simply amazing. | really enjoy when |
see the magazine in my letter box, because that means
I'll have a good time. | wonder if it would be interesting if
you eventually added a brewpub/microbrew section
where we would be able to read tips, facts, story, equip-

6

ment, etc, on the brewpub and microbrew world. Any
microbrew, brewpub or brewery can tell what equip-
ment they choose to begin in the business, or tips on
how to open a brewpub. It could be a little bit like
"Brewing Up A Business" by Sam Calagione and other
stories of that kind.
Mathieu Tougas
Montreal, Quebec

Glad you like the magazine and thanks for the story sugges-
tion. We have covered the topic of homebrewers “going
pro” from time to time. If you go to our “Turning Pro” por-
tion of the website (byo.com/stories/list/indices/55-turning-
pro) you will find links to past articles covering professional
education brewing programs and tips from hobbyists who
made the jump. Also check out Jamil Zainasheff's blog on
turrung pro at byo.com/blogs/categories/listings/homebrew-
to-pro-brewer where he chronicles his experiences opening
his own commercial brewery — Heretic Brewing Company
in Pittsburg, California.

If any reader has a homebrewing topic theyd like to
see covered, you can contact us as edit@byo.com, tweet
your 1dea to us via Twitter (@Brew YourOwn) or post
the suggestion on our Facebook page (www.facebook.com/

Brew YourOwn). @vo
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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 PROFILE

Brewer: Ryan Del utis

Hometown, State: Lancaster,
Pennsylvania

Years brewing: 6
Type of brewer: All-gran

Homebrew setup (volume,
style, efficiency): 5-gallon (19-L)
batches, using a 52-quart (49-L) marine
cooler mash tun, 9-gallon (34-L) kettle
and a turkey fryer. | brew outside all
year, from 35 to 98 °F (4 to 37 °C) days. | have a 3-tap keezer in my base-
ment, soon to be converted to wall taps.

Currently fermenting: Aletimate Warrior IPA (2012 Lancaster
Homebrewer’s Ball Best of Show) and a dunkelweizen.

What's on tap/in the fridge: Dropkick Stout, Fightin' Irish Red and
my annual birthday brew

How | started brewing: My wife bought me my first kit and equip-
ment and it came out horrible. But | persevered, and after all these years |
am finally making good beer!

My blog/website, etc.: My website is www.dubbeldachs.com.

| have everything there: my recipes, projects, and even a thorough all-
grain tutorial for brewers who would like to make the jump from extract to
all-grain.

f\ Have you ever

brewed a sour beer?

‘ﬁd
No, but | would like to: 47%
No, I'm not interested: 37%
Yes, a few times: 12%
Yes, | brew them often: 4%

8 December 2012 BREW YOUR OWN

reader recipe

Watermelon Wheat
(5 gallons/19 L, all-grain)
O0G=1.052 FG=1.012
IBU=13 SBRM =5 ABV =5.0%

Ingredients

6.0 lbs. (2.7 kg) German wheat
malt (light)

4.0 Ibs. (1.8 kg) 2-row pale malt

0.5 Ibs. (0.23 kg) Briess
Cara-Pils® malt

3.75 AAU Mt. Hood pellet hops
(0.75 0z./21 g at 5% alpha
acids) (60 min.)

White Labs WLP320 (American
Hefeweizen Ale) yeast

6 C. watermelon juice (fresh
squeezed, not pasteurized)

Less than | oz./watermelon
extract to taste (at kegging)

Step by Step
Mash grains in 3.5 gallons (13 L)
of water at 150 °F (66 °C) for 60
minutes. Sparge with 4.75 gallons
(18 L) of 170 °F (77 °C) water.
Boil the wort for 60 minutes. At
the beginning of the boil, add
0.5 0z./14 g of Mt. Hood hops. |
also add yeast nutrient at |5 min-
utes, but no Irish Moss in a wheat
beer. When boil is done, chill to
65 °F (18 °C) and pitch yeast.
When your primary fermenta-
tion is complete, prepare your
fresh watermelon. | use a sani-
tized steel bowl and potato mash-
er to mash fresh watermelon and
run the juice through a funnel
with strainer. Collect 6 cups of
juice and place in your secondary
vessel. Rack your beer on top.
The juice and (pink) beer will
begin a vigorous secondary fer-
mentation. When complete, it will
leave cool pink and white
melon/yeast rings in the bottom.
The final beer will pour yellow
with a slightly pink head. Rack to
your keg or bottling bucket and
taste. Add watermelon extract
(less than an ounce) to taste.
Bottle or keg your beer as usual.




what’s new?

Brew Like A Pro Released

In Brew Like a Pro, Dave Miller reveals the
P secrets of truly great draft- and pub-style

@‘ brewing. He offers recipes for small

LI ULV batches of classic, all-grain brews that

T\WJ stay fresh in kegs for months, eliminating
& the need for bottling. And he includes

complete plans for a professional-quality
home system that requires just 18 square
feet of space. See the excerpt from Brew
Like A Pro on filtering on page 66 of this issue.

$18.95 at major booksellers and homebrew shops

Belle Saison Yeast

from Lallemand

I Lallemand has released a new dried
aD saison yeast strain, Belle Saison. Belle

Saison is the classic Belgian saison strain,

which gives brewers the ability to create

saison and “farmhouse” styles of ales.

Belle Saison is meant to be fermented

at warm temperatures (around 90 °F/

32 °C) to develop unique esters and

aromatic characteristics that typify

these styles.

http://danstaryeast.com/products/belle-saison-yeast

Maris Otter Light Malt Extract

from Muntons

Muntons has released a new Maris Otter

liquid malt extract as part of their “red

label” range of extracts. This light liquid

B malt extract contains a minimum of 60%
8l Maris Otter. Now available in homebrew

stores — ask your retailer for details.

www.muntons.com

calendar

as Fair Best of

ey homebrew club “Worts of
elcomes homebrewers to enter
their annual BJCP-registered
Part of the Great Dickens

ts receive a free ticket to the
er 2nd, 2012 to witness the

ood-Fired Grill & Brewery
2rs to enter their first-
competition. Entries can
" style categories including
such as Kolsch and California
Lager will also accept entries
“Experimental Lager” and
categories. At the end of
15th there will be an awards
nied by a beer dinner
of some special casks.
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BREEWING SOLUTIONS

homebrew drool systems

P& K’s Basement Brew Pub

Pete Gleneski ® Canton, Michigan

This self-designed and constructed
brewpub is a homebrewer’s dream. Its
design includes a custom computer
automated beer brewing system, a
built-in, temperature-controlled beer
keg cooler, eight custom taps, a con-

Keg & Coo'er - cealed COj tank storage area and a

. . stepped liquor cabinet, all in a natural
COI‘IVGI‘SIO" Klts oak finish. Not only does this bar look
and function like a typical bar, but it 1s
also my brewery as well.

| use custom-designed and built elec
tronics to interface the brewery to a
personal computer allowing complete
control of the brewing process via
some custom-written software. | just
input batch size, amount of grain used,
mash step temperatures, mash step
durations, hop additions and boil
length. The software controls and reg
ulates the water input, mash tempera-
ture, wort routing, sparging, boiling
and chilling.

Of course, the dream is never over.
Future improvements include embed-
ding the software on a microprocessor
with only graphics communicated to
the PC via serial port or USB to avoid
some windows port security battles. It
vould also be nice to rework the hard-
ware and software to make a portable
version of the brewery to take to
friend’s houses and homebrewing
events. Feel free to email me at

“J aybil'd” ' : ‘ pk.autobrew@yahoo.com. Cheers!
Custom
False Bottoms

Exclusive
Manufacturer

Follow BYO on Twitter at: @Brew YourOwn

BYO asked: What's currently fermenting? What are
you pouring and enjoying? What's your next planned
batch of homebrew you're going to make?

Lowest hardware prices

530-243-BEER

Darren McLellan * Cape Elizabeth, Maine
Fearless Felix Stratospheric Ale, | was chilling the wort
when he jumped in the fermenter. Also, Nephew's
Marzen/QOctoberfest long story. I'm lagering
Pouring Passive Agressive Pale Ale. 8.25% but drinks

like a session beer.

NorCalBrewingSolutions.com

10 December 2012 BREW YOUR OWN



beginner’s block

RACKING AND TRANSFERRING

by betsy parks

ne of the essential skills

you will come across

when homebrewing,
especially if you brew a style that i1s
high in gravity, is racking. This is
when beer is moved from one con-
tainer to another to separate 1t
from the particles that settle at the
bottom of the carboy, fermenter

or bucket

Why rack?

To really understand racking, think
of your beer as something of a shak
en-up snow globe. There are all
kinds of particles in suspension in the
liquid, such as hop matenial and
yeast cells. Over time, those parti
cles settle at the bottom of the ves
sel. Yeast cells die and fall to the bot

tom, and other particles settle. After

primary fermentation, you can
remove the beer from these deposits
as prolonged exposure to the sedi-
ments, especially dead yeast cells,
can cause off flavors. This 1sn't such
an important step if you are making
a beer that doesn't need extended
conditioning, however a style that
needs to condition longer, like a
lager, may need extra weeks of con-
ditioning and should be transferred
off of the sediment into a secondary
fermenter. There is some controver-
sy regarding how long you should
wait to transfer your beer off of the
sediment, but it is ultimately up to
the brewer. For more analysis of
delayed racking, read the Brew

Your Own/Basic Brewing experiment
on the subject at www.byo.com/
component/resource/article/1960.

How to rack

To rack beer from one vessel to
another you will need a racking cane
and siphon tube with a clamp that
controls the flow in the tube. Basic
racking from carboy to carboy
requires siphoning the beer. It's a
good idea to practice siphoning

water from one container to another

a few tumes before you try it with
your beer if you've never done it
before. For the complete process of
siphoning, read “Beginner’s Block” in
the May-June 2009 1ssue of Brew
Your Own, but essentially it 1s the
process of using gravity to pull a vol-
ume of liquid from a higher vessel
into a lower vessel — for example,
from a carboy on a table to a carboy
on the floor.

The most important part of the
siphoning step, however, is to be
sure that you rack the liquid from
the top of the container and work
your way down rather than putting
the racking cane at the bottom of
the container. Racking from the bot-
tom of the container will transfer
the particles you are trying to sepa

rate out from the beer

Preventing oxidation
Any time you transfer beer from
one contamner to another, you risk
oxidation. Oxidation can cause off
flavors (read more about oxidation in
“Advanced Brewing” on page 75 of
this 1ssue.) If you are transferring
your beer with a basic setup (Just a
racking cane/siphon setup), prevent
as much oxygen exposure as you
can by being careful to transfer the
beer slowly into the secondary fer
menter and preventing splashing
Also, transfer into a vessel that does
not leave air at the top of the hiqud
when you are finished transferring
this is called headspace, and leav-
ing that air in the secondary means
that you are basically trapping oxy-
gen in an enclosed space with your
homebrew. Be sure to choose
appropriately sized vessels. When
you add equipment to your home-
brewing setup, you can also use
CO; to prevent oxidation when
transferring your beer. If you use
CQOy, you can purge the secondary
fermenter with the gas before trans-
ferring the beer to push the oxygen
out of the vessel. @vo
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CUSTOM REUSABLE WINE & BEER LABELS
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AND SAVE 10%
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