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what's happening at
BYO.COM

Go Rogue in your
Homebrewery

Much hke the
Srerra Nevada
Brewrne
Company
(Featured on
page 48 of thrs
rssue), Rogue
Ales rn

Nervport,
Oregon are

craft beer proneers that have nrarntarned
a consrstent and rnterestrnq lineup of'
beers over the years. Urab a vral ot
Pacman yeast and qet five trps fbr brew
rng the Rogue way.
www. byo.com/component
lrcsourcc I articlc 1657

Spice Up Your Homebrews
Thrs rs the trme of year
to break out the wrnter
warmers, ano we nave
some exp€rt advrce on
how to properly sprce
your beers from three
US pro brewers. Hrnt:
take rt easy !

www.byo.com/
componcnt/rGsourcc/article/1434

Winter Seasonal Beers
Brewed stronqer, rrcher and more fi-rll

bodred, these beers taste qrear alongsrde
a roarrng fire or
when lrorst rrrg tl.re

hohday cheer wrth
frrends. Check out
some award \!'tn-
ning recrpes for
wlnter-approved
nomeDrews.

www. byo. com/com poncnt
/rcsourcc/articlc/2338

Co.re, piotor Si€rra Nevada Brewing Co.
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No shift, no shoes, no power tools
The November 2012 rssue's wrne barrel table article has

a problem: the burlder appears barefoot even though the
project tool Lst rncludes a power saw. Regardless of
whether the photography was staqed for the magazine,

BYO should not even hrnt that readers should saw the top
offa barrel whrle barefoot. Author Warrick Smith's

warnrng, " . . . wrth any woodworking project, always be

safe," should apply to all areas ofsafety, not iust eye pro-

tectron and proper ventrlatton
Aaron Brown

North Pomfret, Vermont

Operating pwer tools whtle barefoot, or weoring open-toed

shrxs, is indeed a safety hazord. At a mintmun' operotors

should wear closed-toed shoes ond in some instonces' steel-

toed work b<nts would be the best option. Thank you for
Wur letter

Stop, calibrate and listen
In the 'Tioubleshootrng" article in the "Fix Your Beer"

rssue (September 2012), you seemed to miss one of the

maior points that most homebrewers never think about

- therr thermometer. Of all the different issues you raise

that can impact over and under attenuation, it is all for
naught rf 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 FC is

because that 152 'F rs actually 156 "F Maybe your efti-
ciency problems are because your temperature is so far
off that rt isn't convertrng due to being out of the optimal
range. Maybe your rssues wrth esters and fusel alcohols is

because you chrll to 68 "F on the thermometer which is
actually 78 "E I was fortunate enough to come into your
January-February 2006 Yeast issue, whrch actually deals

wrth this issue, after reading your "Tioubleshootrng" arti-
cle. This would have been a great addrtion to the current

article. Checking the temp€rature your thermometer

contributors

Dave Miller has been both a home-
brewer and a orofessronal 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
l98l for his Best of Show Dutch

Pilsner at the Natronal Homebrew Conference. And
of course, he rs known for his homebrewing book,
" Dave Milleri Homebrewine Cuide" (1995, Storey).
He brewed professionally at Nashville's Blackstone

Restaurant and Brewery, and won numerous CABF
medals, until he retired in 2008.

On page 66 of thrs rssue, you can read an excerPt
lrom his new book. "Brew Like a Pro" (2012, Storey)

rn which he drscusses filtering beer.

Sean Z. Paxton. otherwrse known
as the Homebrew Chef, has worked
as a professional chefand has been a

homebrewer since 1993. He has

prepared several brewer's dinners

for the Northern Cafifornra

Homebrew Festrval. Hrs blog, found

at www.homebrewchef com, contains many of his

recioes and menus. Sean has wrttten several articles
for BYO on the topic of cooking with beer, startrng

with "Cookng with Homebrew" rn the September

2010 issue. In this issue, on page 48, he profiles Sierra

Nevada Brewing Company, givtng a hrstory of the

brewery and also five clone recipes. In addrtion, 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 ltves rn

San Drego, Calificrnra, has traveled
to 28 countries and speaks eight lan-

guages. He has spent the last eleven
years explonng rural Mexico and

experiencing folk brews, makng him a veritable

lndiana Jones of homebrewing. (Thrnk Harrison Ford

with a beer gut.)
ln the January-February 201 | rssve 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
tesgtiino - a corn beer that is sacred to the Inhabrtats

of the Sierra Madre Occidental mountain range in

Mexrco. He also provides both easy and more tradr-
tional recipes for this interesting beverage.

gYO.OOll D€cemb€. 2Ol2
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Our new digitol edition oI Brew Your Ovvn con be reod on o computer, Aoole
devices like iPods qnd iPhones, Android tqblers ond phones, ond'more! Eo'ch

digirol edition conloins oll rhe greot content of oui print edition plus the
obility to seqrch rerms, odd b-ookmorks, link direirly to web cbntent

ond other unique digitol feotures.

Choose from two digifol subscription options:
Digirol Only Digirol ond prinr

8 digirol issues for $28 8 digirol issues * 8 print issues for $33
(Ar counrries _ some rore.) ,r , 
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For more inforrnotion check oui:
byo .corn/d ig ito led ifion



homebrew

READER PROFILE

nation

year, from 35 to 98'F (4 to 37'C)
ment, soon to be converted to wall

Currently fermenting: Aletimate Warrror IPA (2012 Lancaster
Homebrewer's Ball Eest of Show\ and a dunkelweizen.

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

How I started brewing: My wife bought me my first krt and equip-
ment and it came out horrible. But I oersevered, and after all these years I

am finally making good beer!

My blog/website, etc.: My website is www.dubbeldachs.com.
lhave everythrng there: my recrpes, projects, and even a thoroueh all-
grarn tutonal for brewers who would like to make the iump from extract to
all-grain.

byo.com brew pollsu Hove you ever
brewed o sour beer?

No. but I would like to; 47o/o
No, f 'm not interested:37o/o

Yes, a few times: 12olo
Yes. I brew them often; 4o/o

Brewer: Ryan DeLutis

Hometown, State: Lancaster.
Pennsylvanra

Years brewing:6

Type of brewer: All-grarn

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. I brew outsrde all
days. I have a 3-tap keezer in my base-
hps.

reader recipe
Watermelon Wheat

(5 gallons/1g L, all-grain)
cG = 1.052 FG = 1.012

IBU = 13 SBM = 5 ABV = 5.OOIO

lngredienta
6 0 lbs (2 7 kg) Cerman wheat

malt (light)
4.0 lbs. (l .8 kg) 2-row pale malt
0.5 lbs. (0.23 kg) Brress

Cara-Prls R malt
3.75 AAU Mt. Hood pellet hops

(0.75 oz./21g at 5% alpha
acrds)(60 min.)

White Labs WLP320 (Amencan
Hefeweizen Ale) yeast

6 C. watermelon iuice (fresh
squeezed, not pasteurrzed)

Less than I 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 wrth 4.75 gallons
(18 L) of 170 "F (77 'C) water.
Borl the wort ficr 60 minutes. At
the beginning of the boil, add
0.5oz.l14 gof Mt. Hood hops. t

also add yeast nutrrent at l5 mrn-
utes, but no lrish Moss rn a wheat
beer. When boil is done. chrll to
65 "F (18 'C) and pitch yeast.

When your primary fermenta
tion rs complete. prepare your
fresh watermelon. I use a sani-
tized steel bowl and potato mash-
er to mash fresh watermelon ano
run the ,urce through a funnel
wrth strarner Collect 6 cups of
;urce and place rn your secondary
vessel. Rack your beer on top.
The lurce and (prnk) beer will
begin a vigorous secondary fer-
mentation. When complete, rt wrll
leave cool prnk and white
melon/yeast rings in the bottom.
The final beer will pour yellow
wrth a shghtly prnk head. Rack to
your keg or bottling bucket and
taste. Add watermelon extract
(less than an ounce) to taste.
Botde or keg your beer as usual.

Oecemb€r 2012 BFEW YOUR OwN
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$18.95 at rnaior booksellers and homebrew shops

Belle Saison Yeast
f rom Lallemand
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Maris Otte r Light Malt Extract
from Muntons
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www. muntons. com

calendar

;1tr/l
December 2
Dickens Christmas Fair Best of
Brew Competition
Daly City, California
The Silicon Vallev hornet)rew c t,l) \,rv'( )'1 I

Wisdom" welcomes honreoro,^"t,r:; 1,.;,,rr".'
lheir beers in their annual BJCP rrxlr:r1r:'t,Lr

competilion. Part of the Gfeat l) irkcf ri

Chnslmas Farr & Vrctorian Ho tiu', P.'r1 , '' ,

competition is lor the bcst Lncll sf ' ::l', r.
beers. All entrants recorvc n fri)i) t rrkf,1 i( i','.
fair on Decentbe( Z)d. ?O1,' lri r.'tD,.r:,r, ll '.
final judging and awards ct:rcrt)or)\
Deadline: Nov. 1 1

Entry Fee: S/
Contact: Dave Messrnk.

dmessink@umich.eclrr
Web: htlp://wortsofrvisdorrt. or: r

December 15
Washington Mead & Cider Cup
Everett, Washington
The Greater Everett Brewers [,:)aUr]e rir

Washington State wrll agaan prt cri jcr :r(t, rr:1
mead in thetr annual co|noet I olr.
Registration is online only.
Deadline: Dec. Z

Entry Fee: SZ
Contact: Roger Kee,

brewchoos@vahoo colr r

Web: www.wahomebrewcr s. orcr

wamacc/rndex.oho

December 15
The Max Lager Challenge
Atlanta, Georgia
Max Lagers Wood fircrl Grill & Rrcv",r.r',
tnvites homebrewers lo enler tlrii r ": 1

annual homebrew conlpolrlrof I r]lr tr,, , ,r'i
include all lager style calegor cs rnc;li rr lrli 

1

hybrid styles such as Ko -sch a'rr l (ja rti l r . r

Common. Max Lager rvrll :rlsa) ati crrl]1 ,,r1r r.l

in their exclLtstve "Expcrrrrerrta Llrc;t:r' rrri:
"Holiday Beer" categorres Al tf rr cr,r j ,,'
ludging on the 15th tirere v., li ll ,r'r , r,.,, rr.;:
ceremony accompanreo l)y a l){-r.r al r. ' r

and the lapping of sonre spcc;nl r:a::kr,
Deadline: Dec. 8
Entry Fee: Sz
Contact: Fobert Carltor, .

carltonrl 23@belisout ir. net
Web: hft o://ma\laocrs.corrr

S NC\V ?
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O altt'reL'ttaI HT

Exclusive
Manufacturer

F.IFrI3 allll!'0lt

Lowest hardware prices

3t3 aaifi a'l',z
NorCalBrewingSoluUons.com

homebrew nation
homebrew drool systems
l'L( K - l)rir:r'rrrtrrt lir','rr l)rrl,
Pele G efreskr . Canton. M ch gan

Thrs selfldesrgned and constructed
brewpub rs a honrebrewer's dream. lts
desrqn rncludes a custom computer
automated beer brewing system. a
burlt-rn. temperature-controlled beer
keg cooler, erght custom taps, a con-
cealed CO2 tank storage area and a
stepped |quor cabrnet. all in a natural
oak flnrsh. Not only does this bar look
and tunctron hke a typical bar, but it rs

also rny brewery as well.

I use custom-desrgned and burlt elec-
tronrcs to Interface the brewery tO a
personal cornputer allowing complete
control of the brewrnq process vra
some custom-written softr,vare. I lust
Input batch slze, amount of qrarrr used,
mash step temperatures, mash step
durations, hop addrtrons and borl
length. The software controls and reg-
ulates the water input. mash tempera-
ture, wort routrng. spargrng, borhng
and chrlhng.

Of corrrse, the riream rs never over.
Future rmprovements Include embed-
ding the software on a mrcroprocessor
wrth only qraphrcs communicated to
the PC vra serral port or USB to avord
some lvrndows port security battles. lt
would also be nrce to rework the hard-
ware and software to make a portable
versron of the brewery to take to
frren<i's houses and homebrewrng
event: Feel tiee to email me ar
pk.autobrew,r yahoo com. Cheersl

social homebrews

t rke llYL) t,rr l,rtclxrck
rtrrrr r,rcrtxxrL .,'rr Brtu \i,L,rOr.,n t ,nl,rw BYO orr T,,r rttcr a* BrcrvYourOurr

BYO asked: What's currently fernrentrng? What are
you pounng and enloyrng? What s your next planned
batch of homebrew you're going to make?

Darren McLcllan . Capc Elizabcth, Maine
Fearless Fehx Stratospherrc Ale, I was chrllrng the wort
when he tumped rn the tbrmenter Also, Nepherv's
Miirzen /Octoberf bst - long story. lmlagerrng
Rrurrnq Passrve Agressrve Pale Ale. 8.257' but drrnks
Irke a se ssron beer.

10 clecemb€r 2ot2 gREw YOUF| OwN



beginner's block

RACKING AND TRANSFERRING
by l)ctsy parks

ne of the essentral skrlls

l ou w'rll conre acros:
rvhen honrebrervrnq,

cspec'.rl|r rt'you bre,,r'a stlle that rs

lrrqlr rrr qrar rtl', rs rackrnq. Thrs ''
wlrcn [rc,-'r rs rnoved fronr r-rne e.ln

tAtneT to,ln()ther to seParat(j rt

tionr the partrcles that settle at tlre
bottonr of the carboy t'ernrenter
()r l)uc Ket.

Why rack?
Tcr reallr urrtJerstand rackrnq, tirrnk

of vour beer as somethrnq of a shak

en-up sno\\'globe. There arc all

krnds of partrcles rn susper'r5ron In tlre

Irqurd, suclr as ltop trtatettal atttJ

l'c.rst cells. Over trnre, those partr
cles settle at the botlom oi the ves

sel. Yeast cells dre and fall to the bot
tor.n. and other partrcles setrle. Atter
prrrrarv fbrnrentatron. \'ou can

rerrrore the lreer front tltesc de[)osrts

as lrroIrrtr1ct1 c\Fx)sr)re to tlrt'sctlr
rnt'nts. cspccrallr, deaci veast ct:lls,
( .rn c,lusc oil 1l;l.ors Thrs rsn t suclr

.ut rnrfxlr t.]nt step rfrou are ntakrnq

a lreer that doesn t necd e\tcn(ied
coltcltronrnq lro,,vc-r er a str'lr tlrat

needs to condrtron lonqer. lrke a

laqcr'. nrat'need extr.-l ,,veeks <lt c(ltl-
(irtr()r)rri.l.rrrrl slrorrld be translt'rtt'rl
o1l ol tltc serlrrrrent rnto a secttnrltrS'

fcrtrtcrttcr Tlrt'rc rs s()nle c()lttT()\,eT-

s1 r cgar drntl ho,.r' lortq ,. ou sl)()ul(l

\\,art to transfer \our beer offol the

sedrment, but rt rs ultrmatel)'up to
the brewer For nrore analysrs of
delayed rackrnq, read the Br?r{.

Yttr Own/Bavt Brewrng experrnrent
on rhe sub,ect at www.b;o com
component,/resource/artrcle/ I 960.

How to rack
To rack beer from one vessel to
another you,,r'rll need a rackrng cane

and srphon tube rvrth a clamp that
controls the flow,rn the tube. Basrc

rackrnq from carbov to carbo\
Te.lurres :rphonrnq the beer. lt s a

qood rdea to practrce srphonrnq
r,vater lront one contarner to another

.l te\\ tlntes bct(.rc \()u tr \ rt \\rtlr
r our bcer rt \ ctu r c nc , tr tj,.rtrc rI

l'.'tore FOr tllL rrrrt:Dlr'tI prorcss erl

srplronrnq. read Bcqrnncr's Block rn

thc May-June 2009 rrsLrc,.rl Br,'r,r

llur Ov,n. but e5ser'rtr.rll\ 1l rs thc
proccss of usrn{.1 !lr.r\rt\ 1r> pLrll ,t lol-
unre of lrqurd fionr a hrqher vessel

Into a lo\\'er vessel fbr exanrple.
fionr a carbo;'on a table to a carboy'

on the floor
The nrost rnlpoTtant part oi tire

srphonrnq step, howe\ er. r5 to be

sure that 1ou rack thc lrqurd fionr
the top of the contarrer and rvork

\ our \!ay down lathcr than puttrnq
tlre rackrng Ldr)€.1t tlrc lruttrortr of
the conlarner Rackrnq fronr the bot
tom of the contarner rvrll transfer
thc partrcles \ ou are tr\'rng to sepa

rate out f'ronr the becr.

Preventing oxidation
Ant' trt-tte \ou trattslt ! Irt:t:t lt,.tttt

oltc contarner t() (ln()tl)ef \ou r5k
o\rd.rtron Ox'<latr,rrt c.rrr causc of]
fl.-rvors (read ntOre dirout orrtlatron rtl
'Advanced Brervrnq on;:agt-' 75 of
thrs rssLre ) lf-r'orr are tr.rtrslt:rrrrq
\ our beer rvrth a lrasrc 5ctup (JUst a

r ackrnq cane,'srplt()n setup). prc\ent
.rs rrtuch ox\ qerr e\p()suTe .l\ !()tr
c.rrr lr,. bernq carettrl to trdn!ter the
lrcer skr*'lt rnto tlre sccon(ldr\ lcr
r':lcnteT and pr e\ ent rr rq slrlaslrrrrq

Also, transfer rnt() d ves\el tlrat does
not leave arr at the top irf tlre lrqr.rrd

lvhen you are finrshecl trarrsferrrng
thrs rs called headspace, and leav-

rng that arr rn the secondary means

that you are basrcalL) trapprng oxv-
gen rn an enclosed space wrth ),our
homebrerr'. Be sure to choose
appropnately srzed vessels When

; r>rr a<lcl equrpment to vour home-
trre\\'lng setup, !oU cdll dlso use

C()2 lo Prevent oxrd.-rtron when
transferrrng your beer. lf you use

C02, You can Purqe the secotrdarv
fi:rnrenter wrth tlre gas befrrre trans-
lerrrng the beer to puslr the oxygen
out ot the vessel. svo

-ttrt_\
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