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NORTHERN BREWER  s00.651.8REW

Quality Ingredients, Supplies and Service Since 1993

Complex yet balanced

Remarkably smooth and drinkable
Best of all, easy to brew.

CARIBOU SLOBBER

BUY A CARIBOU SLOBBER RECIPE KIT AND
RECEIVE A FREE PINT GLASS!

Enter code: GOLDENCARIBOUBYO at checkout
northernbrewer.com/byo
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26 Malting at Home 38 Dark Lagers: The New Possibility
Want to take complete control of your beer's flavor? Then  Three interesting beers show some of the possibilities that
malt your own barley! Everything you need to know is here.  exist for brewers of dark lagers.

by Graham Anderson by Michael Tonsmeire and Nathan Zeender

34 New Albion 48 Schwarzviertler

The first modern microbrewed ale was New Albion Ale. The Faust Brewery in Miltenberg, Germany brews a
Learn how to brew this historic ale and about the imited ‘shady” dark lager, similar to a dunkel, but employing some
run that will return it to store shelves in early 2013 unusual techmiques and ingredients

by Betsy Parks by Horst Dornbusch
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BYO

RECIPE
STANDARDIZATION
Extract efficiency: 65%

(.e. — 1 pound of 2-row malt, which has
a potential extract value of 1.037 in one
galion 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 mall = 1.035

crystal malts = 1.083-1.035
chocolate malts = 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

utilization for a one hour boil of hop pel-
lets at specific gravities less than 1.050.
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4 BsG

HandCraft

BOLD MOVES INDEED.

We are pleased to announce that Crosby&Baker will
now officially be known as BSG HandCraft. A change
that's been waiting patiently in the wings. Some of the
other things you'll immediately notice will be our
constant, unyielding drive and increased dedication

to make great things happen.

The bigger question, we imagine, is how will all of this
affect you? Besides rethinking and refining ways to
make everything easier and more intuitive for you,
we've also committed to approaching the industry with
a more innovative and forward-thinking approach.

However, we want you to realize that this is only the
beginning... the pregame, if you will.

We encourage you to come grow with us - and enjoy
the ride that we are about to embark upon.

crosby-baker.com | info@croshy-baker.com
for more BSG news follow us @thenewBSG
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The Lowdown on Lagering
Some brewers think that
lagers are so difficult to
brew that only the most
advanced brewers should
attempt them. In reality,
this is far from the truth. If
you like the clean quality of
lager styles, there is no rea-

od son not to begin brewing
! j them at home.
“== .  www.byo.com/
component/resource/article/1520

Base Mal Basacs

The choice of a
particular pale-
colored malt — or
“base” malt, as
we sometimes call
it — is a crucial
decision when designing a beer in which
the “malt” flavor is important. Read
more about the biggest building block in
your homebrews.

www. byo.com/component/resource
/article/174

Delve into Dark Beers
Any beer that is not see-
through can be called dark
and that includes a variety of
styles. In addition to the dark
lagers in this issue, check out
a collection of ten clone
recipes for other dark styles,
including stouts, porters,
brown ales, a Scotch ale, an
abbey ale and a dark ESB.
Includes clones from
Ommegang, Dogfish Head, Avery,
Lagunitas, Minneapolis Town Hall,
Tommyknocker, Grand Teton,
Dominion, Capital and Alaskan.
www.byo.com/component/
resource/article/ 5-10-clones-from-
the-dark-side
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Celebration formulation
The December 2012 BYO Celebration Ale clone recipe
lists a mash temp of 157.5 °F (70 °C). Is this a typo or
just to make up for the simple grain bill? I've never
mashed anything that high and never would have consid-
ered it for an IPA. Thanks.
Ron Tornese
via Facebook

That'’s the information we got from Sierra Nevada. Sierra
Nevada Brewing Company's Celebration Ale was one of the
first American IPAs (along with Anchor Liberty) and doesn't
quite fit the modern "formula” that most American [PAs
have settled in to. Celebration is darker in color and has
more caramel flavor than most American IPAs, which tend
to be brewed with smaller amounts of crystal malt and are
usually much lighter in color. Likewise, 1t is fuller-bodied
compared to most IPAs, which are frequently brewed
employing a low temperature mash (148-150 °F/64-65 °C)
meant to produce a highly-fermentable wort.

Celebration is, of course, very hoppy — as are all
American IPAs — it's just balanced more towards an amber-
colored, malty, full-bodied beer compared to most contempo-
rary American IPAs. Brew the recipe as printed and be pre-
pared to celebrate. (Or, if you prefer paler, drier IPAs, see the
clone of Sierra Nevada Torpedo Extra IPA in our 250
Classic Clone Recipes special issue.)

Article arrives at the right time

How timely the feature article by John Blichmann
“Home Brewery Design,” November 2012. As an avid
homebrewer, | was somewhat perplexed when our family
moved to a new house and it did not have a walkout
basement for a brewery like our old house. With family
approval, | embarked upon building my own ultimate
homebrewery, better known as Drane Brothers Brewery.
Then my BYO arrived and there was John's expert guid-
ance. | was comforted in learning | had made some good
choices in size and layout, and gained some great ideas to
help me finish. | have several Blichmann products and

contributors

Michael Tonsmeire is a Washington-
D.C.-area homebrewer who is fasci-
nated with funky fermentations
After discovering that beer could
taste “good,” he set his sights on
hamebrewing. He took a student
taught course during his senior year
at Carnegie Mellon University in 2005 called “Beer
Brewing and Appreciation.” After two extract batch-
es as part of the class, he moved onto all-grain, which
is when he really got hooked. Mike has written several
stories for Brew Your Own, including a very thorough
primer on brewing sour beers in the November 2011
issue. His blog, The Mad Fermentationist, chronicles
his homebrewing experiments and can be found at
www.themadfermentationist.com. On page 38 of this
issue, he discusses three interesting dark lagers.

Horst Dornbusch is the founder
and owner of Cerevisia
Communications, a consulting firm
that deals with all aspects of the
brewing industry. His website is

www.cerevisiacommunicCa-

tions.com. Horst is the author of
several books on beer and brewing and was BYO's
“Style Profile” columnist for several years. Most
recently, he was an Associate Editor for “The Oxford
Companion to Beer” (Ed. Garret Oliver, 2012 Oxford
University Press).

Horst lives in Massachusetts, but was born in
Disseldorf, Germany and visits there frequently, On a
recent trip, he toured Brauhaus Faust and — on page
48 — reports on a “shady” beer they produce.

In 2010, Graham Anderson's girl-
friend's New Year's resolution was
to learn more about beer. The two
of them began taking tasting notes
and brewing together, and now
they're engaged. Graham likes to
make beer because it's sort of like
his real job, investigating the timing of cell divisions in
an academic lab, except experimental brewing results
in beer almost every time.

He decided instead to take a step back and learn
how to grow and malt barley. Crystal malt he made
has been featured in Almanac Beer Company’s 2012
California Fresh Hop Ale (www.almanacbeer.com/
ourbeer/california-fresh-hop-beer/).

On page 26 of this issue, he explains how to make
your own malt at home, something you probably
already have the equipment to do.

BYO.COM January-February 2013 &
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always enjoy seeing what John comes up with next
John Dane

via email

Glad the article was helpful to you and best of luck building

your new homebrewery.

Captured by Porches Punctured by
Corpses clone “by” wording queried
by quizzical reader
| was interested in brewing this libation (Captured by
Porches Brewing Co.'s Punctured by Corpses Undead
Porter clone, November 2012). I'm an all-grain brewer
and some things in the recipe caught my eye. It says to
increase all the flaked additives "by" a certain amount
For example, it says to "increase the flaked wheat by 24
oz.” This would make a total of 34 oz. of flaked wheat
Should this not be, increase "to" instead? Looking for
ward to the clarification.

Mark Pugh
J

via emaii

Author Marc Martin responds: “Thanks for the inquiry. The

way it is worded in the article 1s correct. A total of 34 oz. of

flaked wheat is the correct amount. The same is true for the

flaked rye and flaked oats, both at |7 oz. total. That is the
same scaled down percentage of grains from the brewer's
original 9-barrel batches. This is a somewhat bizarre recipe
from a bizarre brewery. This beer actually is almost like a
weizen porter. Lots of body and mouthfeel.

Thanks for writing to the Replicator.”

Starter stuff
Maybe it’s just me, but it seems like BYO is emphasizing
the benefits of making a yeast starter more often. | like
that many recipes give a suggested starter size and I'm
glad that you occasionally mention the yeast starter cal-
culator at mrmalty.com. | think that is a wonderful tool
that is a great resource for homebrewers. | have a ques-
tion, though — should yeast starters be hopped? And if
so, at what rate?

Mark Susco

via email

Yeast starters do not need to be hopped, but conversely
there is no harm to it. If you are making a hoppy beer, you
may wish to hop your starter at roughly the same rate as
your full batch. For more information about making a yeast
starter, check out a past “Techniques” column by Jon Stika

at www.byo.com/component/resource/article/|088. ®vo

ring Blichmann Engi
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NEW FROM LALLEMAND!

MMLALLEMANDM@..M
e e

“E°E TOWER of POWER™

NEW!

« Gas fired RIMS connects to any burner!
* Fully Automatic operation (requires cable)
« Optional pump Tower for convenience

BLICHMANN

www.BLICHMANNENGINEERING.com or visit your local Home Brew Retailer

BYO.COM January-February 2013 7 4




homebrew
nation

READER PROFILE

Brewer: Gary Fortin

Hometown, State: Biddeford,
Maine

Years brewing: 4

Type of brewer: All-grain
Homebrew setup (volume,

R W style, efficiency): Self-built HERIM

(heat exchange recirculating infusion mash) system, two-tier brewhouse
efficiency: 76%, mash efficiency: 80.1%

What'’s on tap/in the fridge: On tap is a Belgian strong ale and an
American Pilsner. In the fridge is my version of Jamil’s Evil Twin called Insidious
Twin (which | hopped up to an IPA), English Extra Special Bitter (really a mild
bitter), Black Rye IPA and my staple beer, Amarillo Pale Ale.

How | started brewing: When | was deployed to Iraq for the first time
| picked up Charlie Papazian's The Joy of Home Brewing. Prior to reading that |
always thought | would like to try brewing beer at home, but was too busy
with life (so | thought). The lack of any alcoholic products while being deployed
definitely added to the desire to have a beer, so that led to my next book by
Sam Calagione — Extreme Brewing —and my mouth watered for more. The
last book | read was Brew Ware by Karl Lutzen and Mark Stevens, and |
thought, “Ok, | can do this.” When | returned home from Iraq | purchased a
brew kit from my local homebrew supply shop and began to brew extract on
the stove. | then expanded to partial grains, brew-in-a-bag then finally all-grain
and never looked back. After returning from my latest deployment | built a
HERIM system. | also found YouTube extremely helpful, which led me to start
a YouTube channel myself devoted to brewing.

My blog/website: www.youtube.com/user/Mainebrewguy?ob=0

Do you like to brew
e dark lagers?

No, but | would like to: 37%
Yes, sometimes: 33%
No, I'm not interested: 20%
Yes, all the time: 10%

8 January-February 2013 BREW YOUR OWN

reader recipe

Black Rye IPA
(5 gallons/19 L, all-grain)
OG =1.066 FG = 1.015
IBU=71 SRM =35 ABV = 6.5%

Ingredients
11.5 Ibs. (5.2 kg) Belgian
2-row malt
15 oz. (0.4] kg) rye malt
7.2 oz. (0.21 kg) caramel crystal
malt (40 °L)
7.2 oz. (0.2] kg) flaked oats
6.8 oz. (0.19 kg) Carafa® Il malt
5.0 oz. (0.14 kg) chocolate malt
I tsp. Irish moss (10 min)
gypsum (per your water profile)
9.1 AAU Centennial hops
(60 min)(0.91 0z./26 ¢
at 10% alpha acids)
14 AAU Centennial hops
(30 min)(1.4 0z./40 g
at 10% alpha acids)
0.45 oz. (13 g) Centennial hops
(0 mins)
1.4 oz. (39 g) Simcoe® hops
Safale US-05 yeast

Step by Step

Mash with a liquor-to-grist ratio
of 1.25 qts./Ib. (2.6 L/kg). Single
step infusion mash at 154 °F

(68 °C) for 60 minutes. Two-
batch sparge at 168 °F (76 °C).
The total preboil wort is 6.4 gal-
lons (24 L). Boil for 75 minutes.
Ferment until airlock activity has
dropped off but not stopped,
~7-10 days, as you want the fer-
mentation to produce enough
CO; in the secondary to blow
off the oxygen in the headspace.
Rack to a secondary fermenter
along with 1.4 oz. (39 g) of
Simcoe® whole hops (no bag)
for 14 days. Let the beer condi-
tion for another week in the sec-
ondary. Bottle or keg to 2.5 vol-
umes COy,. Recipe scaled from 1
gallons (41 L) and adjusted to
65% extract efficiency.
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what’s new?

Electric Brewery Control Panel
The Electric Brewery Control Panel is now

available completely assembled or in kit form.

Custom designed and built to exacting speci Januaawaem11

SUSLC C gnec C it to exacting s 1=

fications using industrial-grade components M&%ﬁﬂﬁtﬁoﬁaﬂewmes
Almost two years of work have gone into Vail, Colorado

the design and development of this control L The grand prize winner of this year's Big

Beers, Belgians & Barleywines Homebrew
Competition will have a batch of his or her
recipe brewed, kegged and poured at The
Falling Rock Taphouse in Denver, Colorado
and also Dry Dock Brewing in Aurora,
Colorado. The competition is restricted to
specific AHA/BJCP beer styles.

Entry Fee: $5

Deadiine: December 15

Contact: Laura Lodge,

panel to ensure that it works well ergonomi-

cally, is safe to use, and includes all the fea-

tures a brewer could possible need
www. TheElectricBrewery.com

Ruby Street Domed False Bottom
Ruby Street’s new universal false bottoms will
convert any |0-gallon (19-L) water cooler, con-

verted keg or stock pot with 12-inch or greater bigbeersfestival@hotmail.com
, diameter into a highly efficient mash tun Web: www.bigbeersfestival.com

Stainless steel stop collars above and below the

stainless steel false bottom allow for easy and February 9

~ Great Northern Brew-Ha-Hal!

secure depth adjustment with provided hex key.

Also includes %-inch 1D silicone tubing for attachment to any %-inch

barbed fitting.

www. rubystreetbrewing.com

Better Dryer

Better than a bottle tree, the Better Dryer
is less awkward and easier to store than a
tree. Sanitize it the same way you sanitize
bottles, then place the Better Dryer on the
counter, drain the bottles into the bottling
bucket and place the bottles upside down in
the Better Dryer, letting the Better Dryer
do all the work. Works for regular crown-
cap bottles as well as swing tops
www.betterdryer.com

Duluth, Minnesota

- Enter your homebrews in this second event
~ on the Midwest Homebrewer of the Year

circuit. Organized by the Northern Ale Stars

homebrew club, this competition is open to

any homebrewer in the US. There will be

medals awarded for first, second, and

third place in all BJCP categories. A mini-

mum of 25 points must be obtained to

receive a medal.

Entry Fee: $6

Deadline: January 28

Contact: Steve Daiken,
brewmaster@northernalestars.org

Web: www.northernalestars.org/
greatnorthernbrewhaha.htm

9
Homebrew Alley 7
New York, New York

The New York City Homebrewer's Guild

invites homebrewers to compete in their
seventh-annual BJCP-sanctioned home-
brew competition. All entrants will receive
score sheets and commentary prepared by
judges recognized by the BJCP. Prizes will
be awarded to best of show 15!, 2nd and
8 place, as well as a “Brewmaster's

- Choice” award.

Entry Fee: $7

Deadline: January 31

Contact: Chris Cuzme, cuzme@cuzme.com
Web: www.homebrewalley.org

BYO.COM January-February 2013 9



grogtag.com

CUSTOM REUSABLE WINE & BEER LABELS

10

homebrew nation
GROG homebrew drool systems

Boise Homebrewe

lom Figura * Boise, Idah

S—

| have been homebrewing for about

seven years. | started out with just a few
extract batches then caught the bug and
went right to all-grain. | started brewing

CREATE
CUSTOM
BEER LABELS

in my kitchen then progressed to my out-
side patio. Eventually, | set up a gravity
tier system in my shop. | brewed this
way until 2007 when my wife wanted to
add on to our house. Part of the deal |
struck with her was that | got a brew
room out of the deal

CUSTOMIZABLE My hot liquor tank and mash tun are
old kegs. The boil kettle is a |5-gallon
(57-L) Polar Ware with false bottom

My HLT has a 4500W 240V element for

heating the water, and my mash tun has

WRITE
WIPE-OFF-ABLE
no heat so | heat my strike water in a
separate tank and pump it into the insu

oo

lated mash tun.

| usually brew at least twice a month

| enjoy almost all styles of beer. House
favorites are my American hefeweizen
and dunkel. | also make a darn good

IPA — | won Ist place in the wheat beer
category at the Western ldaho State Fair
in 2008

BYO asked on National Homebrew Day (Nov. 1):
“So who out there 1s teaching someone to home

brew today and introducing them to the greatest

hobby in the world?”

David Gunter » Los Alamos, New Mexico:
‘| taught my good friend how to brew his favorite
American |PA, a clone of Bell's Two Hearted.”

ENTER "XMASGROG! AT
CHECKOUT AND SAVE 10%

s e s S > e ——————
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beginner’s block

STUCK FERMENTATIONS

by betsy parks

t some point every home-
a brewer faces the dilemma
of a dreaded stuck fermen-

tation, which is when the yeast ceases
activity before all of the fermentable
sugars are converted into alcohol. If
you are careful and take steps to keep
your yeast happy and healthy, howev-
er, you can avoid getting “stuck.”

Why fermentations stop

A stuck fermentation is often the
result of one of three common condi-
tions: improper fermentation tempera-
ture conditions, unhealthy yeast (or
not enough healthy yeast cells) or a
lack of oxygen.

Temperature

Yeast can be fickle under the wrong
temperature conditions, and more
specifically they don't like to be too
cold or too hot. Yeast suppliers pro-
vide temperature guidelines for each
of their yeast strains, which are
ranges that they have determined in
their laboratories as the temperatures
that the yeast are able to grow and
thrive without going dormant or
dying, while producing the best beer.
When you're brewing a batch of
homebrew, be sure your fermenter is
kept in an area that doesn't get too
cold, which 1s a common reason for a
stuck fermentation. When brewing
beer styles that need to be kept on
the cooler side, such as lagers, keep a
close eye on the temperature inside
your fermenter. If your fermentation
starts to slow or stop, you can try
warming things up a few degrees by
moving your fermenter to a warmer
area or with an electric heat wrap
around the fermenter to get things
moving again.

Unhealthy yeast

One of the most important steps for
brewing any beer should always be
pitching enough healthy yeast.
Without enough healthy cells, the
yeast can struggle and even decide to

quit. If you are brewing anything with
a higher-than-normal gravity, or any-
thing that needs to ferment at a cool
temperature, it's a good idea to build
up a healthy population of yeast a day
ahead of pitching with a yeast starter,
or at least pitch more liquid or dried
yeast than the recipe might call for.
For more information about yeast
starters, check out BYO's video at
www.byo.com/videos/24-videos/
1799-making-a-yeast-starter.

If you have experienced a stuck
fermentation, depending on where
you are in your fermentation (take
measurements with your hydrome-
ter), you can try repitching more
yeast. If fermentation stops near the
beginning or middle of fermentation,
you can pitch another full dose of
yeast. If the fermentation stops near
the end, try pitching a smaller amount
of yeast — about a pint of yeast as a
starter. You can also try adding yeast
nutrient to be sure the yeast is
healthy. Another “trick” is to krausen
the beer by adding some beer that is
in the high krausen stage of fermenta-
tion (36-48 hours after pitching for
most beers). The rule for krausening
is to add 10% of the fermenter
volume, or 0.1 part krausen to |
part beer.

Oxygen

In addition to temperature con-
straints, yeast need oxygen. Aerate
your wort well before pitching the
yeast, which many beginner brewers
do by letting the wort splash when
transferring it into the fermenter fol-
lowed by vigorously shaking their fer-
menter. A more failsafe method of
aeration, however, is to invest in a
simple aeration stone setup, which
releases consistent oxygen throughout
primary fermentation via an air pump
and stainless steel stone with tiny per-
forations. For more information about
proper aeration, check out another
BYO video at www.byo.com/videos/
24-videos/| 796-proper-aeration.

LAl
F5uk o K
The compaﬁyL
that brings.you"

and

StarSan”

also makes

52 Ph Stabilizer"
SuperMoss HB"

and

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

“ [ H H H [ F I | [: H I U H , THANKS FOR SHOWING ME AND DAVE AROUND
PORTLAND, OREGON LAST SPRING ON YOUR TOUR. YOU HAD SAID THAT IF WE EVER
CAME ACROSS A BEER THAT WE WANT TO TRY TO DUPLICATE TO LET YOU KNOW.
AFTER PORTLAND WE WENT SOUTH TO DO SOME ROCK CLIMBING IN UTAH.
WE TRIED THE BEERS FROM EPIC BREWING COMPANY WHILE WE WERE THERE, AND
BY FAR OUR FAVORITE WAS THEIR IMPERIAL RED ALE. CAN YOU HELP US WITH

THOMAS BRIGHTON
DALLAS, TEXAS

A RECIPE?
pic Brewing Company
founders David Cole and

E Peter Erickson moved from

the San Francisco Bay area to Salt
Lake City, Utah in 1992 to open an
aquaculture business selling brine
shrimp eggs. Soon they were longing
for the great styles and strength of the
beers that they had enjoyed back in
California, so David took up home-
brewing. In 2008 when Utah passed a
law allowing the production of beers
stronger than 4% ABV, the pair decid-
ed to develop a business plan to open
their own brewery.

David and Peter brewed their first
batch of Epic in March 2010 and it
was an immediate hit. Since then

Ingredients

6.6 Ibs. (3 kg) Muntons Maris Otter

1.0 Ib. 6.0 oz. (0.62 kg) light, dried
malt extract

1.0 Ib. (0.45 kg) Briess 2-row pale malt

17 oz. (0.48 kg) crystal malt (60 °L)

17 oz. (0.48 kg) Weyermann
Caramunich® malt (140 °L)

7.0 oz. (0.19 kg) Weyermann
Caraaroma® malt (130 °L)

2.0 oz. (56 g) roast barley (450 °L)

12 AAU Columbus hop pellets
(0.85 0z./24 g at 14.2 % alpha acids)
(60 min.)

3.25 AAU Mt. Hood hop pellets
(0.5 0z./14 g at 6.5 % alpha acids)
(40 min.)

1.44 AAU Cascade hop pellets
(0.25 0z./7 g at 5.75% alpha acids)
(10 min.)

5.25 AAU Centennial hop pellets
(0.5 0z./14 g at 10.5% alpha acids)
(O min.)

1.0 oz. (28 g) Centennial hop pellets
(dry hop)

business has grown at a phenomenal
rate. In 2011 they produced 4,200 bar-
rels and this quickly doubled to 8,500
barrels for 2012. They are planning for
double-digit growth in 2013.

Epic Head Brewer Kevin
Crompton agreed to help David and
Peter get their new brewery off the
ground and has been with them ever
since. Kevin began homebrewing in
1991 and started at Uinta Brewery in
1994. By 1997 he had worked his way
up to head brewer and stayed with
them until 2002. Since then he spent
two years brewing in Kona, Hawaii
and six years brewing for two other
Utah breweries.

Epic's Imperial Red Ale has a

¥ tsp. Irish moss (last 30 min.)

¥2 tsp. yeast nutrient (last 15 min.)

White Labs WLPOO1 (American Ale),
Wyeast 1056 (American Ale) or
Safale 05 (American Alg) yeast

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

Step by Step

Steep the crushed grain in 2 gallons
(7.6 L) of water at 152 °F (66 °C) for 30
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 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 to 68 °F (20 °C).
Hold at that temperature until fermenta-
tion is complete. Transfer to a carboy,

white, creamy
head that tops a
darker-than-
expected beer dis-
playing bright ruby
highlights. Slightly
balanced toward
the malt side, the -
hops come through
more in the nose than the flavor.
Thomas, you won't have to rock
climb to get your favorite imperial red
ale because now you can “Brew Your
Own.” For further information about
Epic Brewing Company and their
other fine beers visit the website
www.epicbrewing.com or call the

brewery at 801-906-0123. @vo

 EPIC BREWING COMPANY IMPERIAL RED ALE CLONE
(5 gallons/19 L, extract with grains)
OG=1.072 FG=1.015 IBU=52 SRM =27 ABV =7.5%

avoiding any splashing to prevent aerat-
ing the beer. Add the dry hops and allow
the beer to condition for one week and
then bottle or keg. Allow the beer to car-
bonate and age for three weeks and
enjoy your Epic Imperial Red Ale clone.

All-grain option:

This is a single step infusion mash using
9.0 Ibs. (4.1 kg) Maris Otter 2-row pale
malt and an additional 3 Ibs. 2 oz. (1.4
kg) Briess 2-row pale malt to replace the
liquid and dried malt extracts. Mix all of
the crushed grains with 6 gallons (23 L)
of 173 °F (78 °C) water to stabilize at
162 °F (67 °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 Columbus hop addition to
0.75 oz. (21.3 g) (10.65 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.
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