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Extract efficiency: 65%

fl.e. — T pound of 2-row mall, which has
a polential extract value of 1.037 in ong
gallon of waler, would yisld a wort of
1.024.)

Extract values

for malt extract:

liquid malt extract

(LME) = 1.033-1.637

dried malt extract (DME) = 1.045

Potential

extract for grains:

2-row base malts = 1.037-1 038
wheaat malt = 1.037

G-row basa malis = 1.085

Munich malt = 1.035

Vienna malt = 1.035

crystal malts = 1.083-1.035
chocolate malts = 1.C034

dark roasted grains = 1.024-1.026
flaked rmaize and rice = 1.037—-1.038

Hops:

Wa calcuate BUs basad on 25% hop
utllization for 2 one hour boll of hop pal-
lets at speciiic gravities less than 1.080.
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LET'S GET SOMETHING BREWING.

Intuitively designed and precisely engineered, Blichmann Engineering
brewing equipment is loaded with patented innovations. Once you've
experienced them, you won't want to go back. Our unrivaled quality,

efficiency and performance let you focus on what matters most — your beer.

'BLICHMANN

ENGINEERING™

BREWING INNOVATION

Check us out at blichmannengineering.com
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Make the Most of Your Mash
So you've got the
basics of single infusion
mashing down? Where
do you go from there?
Learn the variables that
have the biggest impact
on your finished beer
as well as some of

the pracr.:cai aspects of being an

all-grain brewer.

www., byo.com/storyl130

Brew a Hennepin Clone

If you are locking
for more saison
recipes like those
that start in this
issue on page 32,
try brewing this

M clone of Brewery
e Ommegang's
Hennepin — a classic example of an
American saison.

www. byo.com/storyl 778

Create Your Own Recipe
A lot of brewers want to
reproduce a commercial
faverite, Other brewers set
their sights on winning com-
petitions and wisely know
that fulfilling the judges’
| expectations is often more
. important than brewing to
S their own tastes. Here's how
t j to go about making your
own homebrew recipes.
www. byo.com/story515
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Why not use dry yeast for a starter?
Most experts advise using a good quantity of yeast
starter, so for my next batch (extract/partal mash) | was
going to make up a starter using dry yeast. But the BYO-
U article in the March-April 2013 issue advised against
the idea. |'ve been brewing with fresh extract, less than
30% dextrose, a good rehydration procedure, boil for ~30
minutes and careful handling not to oxygenate at the
wrong time other than when yeast is added. But the
results are disappointing, i.e. the beer tastes too yeasty. |
don't recall this problem when | was doing all-grain with
liquid yeast+starter. | have tried chilling the beer to let
yeast drop out and there's very little sediment in the bot-
tom of the bottle but still it tastes too yeasty. What's the
single most important thing to do to get away from this
yeasty taste? |'m not trying to make an authentic style of
beer, just a drinkable ale with 5-6% alcohol and have it
not taste like "homebrew.” Where | live there's not much
of a brewing community and |'d have to drive ~200 miles
to get a vial of yeast, so |'d prefer to try and use dry
yeast, if possible. Would GoFerm and/or FermAid help?
Joe Widowiak

via emarl

There is nothing wrong with making yeast starters with dry
yeast sachets, it is just unnecessary in most circumstances as
a sachet contains enough yeast cells to properly ferment a 5-
gallon (19-L) batch of beer. If you are using Il g of properly
re-hydrated yeast, then you are pitching roughly 230 billon
yeast cells, which is a rather robust pitching rate and should
serve you well until you get up above about |.070 starting
gravity. When you are pitching 6 grams of Muntons Ale
yeast, you may be underpitching the beer, especially if not
properly re-hydrated. You can certainly make a starter with
dry yeast and experiment if you wish, but even with high
alcohol beers, you can simply use a second sachet.

As far as your yeast flavor problems are concerned, its
tough to say exactly whats going on without knowing the
type of yeast you are using and how much. For example, 11
grams of Lallemand’s Nottingham dry yeast behaves way

contributors

Gordon Strong is the President and
highest ranking judge of the Beer
Judge Certification Program
(BJCP), the organization that certi-
fies beer judges for homebrew com-
petitions and also registers qualifying
homebrew competitions. In addition
to his Grand Master Level V judge status, Gordon is a
three-time winner of the National Homebrew
Competition Ninkasi Award and the author of
Brewing Better Beer: Master Lessons for Advanced
Hemebrewers (Brewers Publications, 2011). He fre-
quently contributes to Brew Your Own,

In this issue, on page 32, Gordon explores the
French farmhouse roots of traditional saison and
shares some of his favorite medal-winning saison
recipes from three BJCP award winners.

Terry Foster was born in London,
England and holds a PhD in chem-
istry from the University of
London. He now lives part of
every year near New Haven,
Connecticut, where he often
brews commercially with the
brewers at BruRoom@BAR — New Haven's first
brewpub. Terry is known to many homebrewers as
the author of the Pale Ale and Porter books in the
Classic Beer Style Series (Brewers Publications) as
well as many articles in Brew Your Own.

In this issue, on page 42, he discusses the basics
of base malt. And in his “Techniques” column on
page 73 he discusses how to plan for flavor and aroma
loss when filtering on the homebrew scale.

Justin Burnsed made the move
from homebrewer to professional
brewer and blogged about his time
enrolled in the UC-Davis Master
Brewers program and out in the
real world at http://byo.com/
blogs/brew-school. He is currently
Partner and Brewmaster at Prospectors Brewing
Company in Mariposa, California (near Yosemite
National Park), which opened in 2012.

Justin is a frequent contributor te BYQO, including
previous stories about brewing hoppy, American-style
ales as well as troubleshooting what to do when
something goes wrong with your beer. In this issue, on
page 50, he discusses making malty beers — such as
Scotch ale, southern English brown, doppelbock,
English barleywine and Munich helles.
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mail cont....

differently than 6 grams of Muntons dry Ale yeast which is
way different than Il grams of Fermentis US-05. As for the
yeast not dropping clear, it may be simply yeast selection.
Some yeast strains flocculate a lot faster and easier than
others. In the BYO homebrewery, we have noticed that
Fermentis US-05 sometimes does not want to clear, even
after weeks in the kegerator. Using a clarifying agent such
as Polyelar or gelatin can help the yeast to drop out of sus-
pension in timely fashion. On the other hand, Lallemands
Nottingham and Fermentis 5-04 will drop out like rocks
when fermentation finishes. Water chemistry, such as calei-
um levels, can also affect flocculation rates It might be a
good idea to try experimenting with different dry yeast
strains to see if you can solve some of your yeasty issues.
Rather than making multiple 5-gallon (19-L) batches and
coming up with similar results, try breaking one batch up
into five I-gallon (3.8-L) batches and pitching different
veast strains into each faction to see how each of the strains
behave. This will require getting your hands on some small-
er brewing vessels, but the upside is that you can do some
more experimenting in the future. In fact, your yeast trou-
bles might be a good excuse to become a bit of a small-scale
mad scientist. When you find something you like, you can
scale it up to a full batch. For more about brewing on a
small scale, visit www. byo.com/smallscale.

“Over The Topper"” question
Hello, I'm new to brewing (| year) and having a ball. |
notice in my new issue of BYO that your Over the
Topper (Heady Topper clone) had 13 Ibs. (5.9 kg) of Pale
Malt but the recipe on the website has it at 15 |bs. and
the Simecoe® hops in the 30 minute hop stand have 13
AAU with | oz, of 5.75% alpha acid. | cultured some
Conan yeast from some Heady and am locking forward
to giving this beer a try.

Chris Swanson

via email

Story author Dave Green responds: Thanks for bringing
that up Chris, 13 tbs. (5.9 kg) is the correct amount, not
sure how the 15 Ibs. (6.8 kg) made it on the website, but it
was from an earlier version, which was an “oops”on my
part because of not setting the table sugar up properly in
the brewing calculator. The Simcoe® addition was also cor-
rected. Thanks for catching that and letting us know. The
website has now been corrected.

Best of luck with the brew, the Conan yeast should help
push it to nearly being Heady:. | found this recipe got me
about 80-90% of the way there even without Conan. The
hardest part is keeping my keezer stocked with this since
everybody wants to drink this clone and nothing else. wo

Fresh

. Packaged in heavy-duty m?gen barrier
bags to ensure maximum freshness.

Extremely Light

Sized To Brew
from 4109 lbs.

Above: Comparison of our Pale LME
(leff) & our Uttralight LME (right):

MoreBeer.Com -1-800- 600~ 0033
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The lightest malt extract available.

Available in one pound increments




SWISIT OUR BOOTH
R’'S NATIONAL
HOMEBREWERS CONFERENCE

STRATEGY

At BSG HandCraft, strategy isn't just something that
happens in a boardroom or swanky uptown office.

The ideas that get bounced around by our sales
team in not-so-typical business settings are key.

These guys live, eat, sleep and breathe
homebrewing and homewinemaking. Without them,
we might end up with a lot of circular discussions
based entirely around ROl and SEOQ. But instead,
they bring their brainstorms to the table where the
concepts can be developed and put into action with
you - our customers - in mind.

We not only find this to be a critical component of
how we operate our business, we think it defines it.

Here's to them and you.

Cheers to our mutual success!

1.800.999.2440
BSGHANDCRAFT.COM

ApsG =
SAN LEANDRO | 94578

HandCraft WESTPORT | 02790
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READER INK

Mark Cintula » Middle Grove, New York

back when | was a kid, sitting on

my dad’s lap sipping the foam from
something like Schaefer’s, Ballantine
three ring ale, Dobler, Utica Club — |
recall not liking these flavors much, if
at all. Then came a revelation,
Loéwenbrau Dark — oh yummy. Not
really knowing much about beer, |
only knew what my taste buds liked,
and American lagers, and Pilsners
weren't really it. Then came the day
when all the microbreweriess started
coming out with excellent beers. Later
on | had friends who actually brewed
their own beer — what a concept. So
as of about two years ago | have
become a homebrewer making my
own tasty ales. | now have four
Corney kegs of homebrew on tap at
all times, as well as a temperature-
controlled chest freezer that fits
another six Corney kegs that are
either fermenting or lagering.

Recently, | saw the “Cool Hop
Guy" Brew Your Own magazine cover
(from March-April 2005) and |
thought, “What a great tattoo that

I started getting interested in beer

would make!” Why did | want a tat-
too of the “Cool Hop” guy you might
ask? Well, I'm not too serious, and |
like color and upbeat things in my life.
| live on a mountaintop and have also
lived on the ocean — |'m a sun lover,
sun bum and sunny personality. As a
kid | found Snoopy to be a carefree,
ingenious character — nobody really
owned him. | restored a 1958 Harley
and it is one of two loves of my life,
and will forever reside in my soul, as
well as imbedded in my skin in another
tattoo, as you can see in my photos
(to the left). The “Cool Hop Guy”
represents a sunny personality to me,
too — he’s fun, cool, not too serious,
as well as a symbol of another part of
who | am — a brewer and a fine beer
drinker. | had been wanting to ink my
other arm and he caught my eve, so |
decided that he just had to perma-
nently be a part of me. Someday in
the future I'm thinking of adding
some grains and some magical yeasts
floating around all under a bright
orange harvest moon to finish off the
left shoulder.

byo.com brew polls ;

Have you ever used
wﬂ; spent grains for cooking?

No, but | would like to 51%
Yes, but not often 26%
No, I'm not interested 12%

Share your tips, recipes, gadgets and
Yes, all the time 11% stories with Brew Your Own. If we use it,
Email our editors at edlt@byo.gom

we'll send you some BYO gear!

8 May-June 2013 BREW YOUR OWN



calendar
what’s new?

Brewing Made Easy 2nd Edition .
This beginner’s guide to brewing beer i
.BEWI - I‘uﬂ, at home includes everything you need |
to know to make your very first i ) J

batch. Authors Joe and Dennis Fisher

strip away the mysteries and ensure May 4 i
ﬂ success with clear, step-by-step » 17t_h Annual Celtic Brew-Off
i instructions, and they offer 25 simple Arlington, Texas _
b recipes for a variety of beer styles. Put on your kilts, dust off the bagpipes and
This revised edition covers the latest heat Lp your brew kettles. The Kn_'gh{s of
r.echmques and equipment, as well as new varieties of hops the Bm\l'm Bo_ttie hc_)mebrew club invite you
and other ingredients. to participate in their annual homebrew
$12.95 at major booksellers competition, which is held in conjunction
with the Texas Scottish Festival And
Highland Games.
Cheese & Beer Deadline: April 4
The booming worlds of craft beer and Entry Fee: $8 per entry |
artisan cheese meet in this first-ever Contact: Luck Ricks, r|ck.s.luke@gmall.com
guide, an introduction to the most Web: www.kobb.org/celticbrewof/
popular craft-beer styles and the
cheeses that complement them. This May 1.5
richly photographed reference by OC Fair & Event Center
Janet Fletcher will help cheese enthu- Homemade Beer Competition
siasts who want to dive more deeply Costa Mesa, California
into craft beer, and beer fans who want to learn more Show Orange County what your homebrew
about fine cheese. is made of by entering the OC Fair
$24.99 at major booksellers Homemacde Beer Competition. Some divi-
sions are open only to Orange County resi-
dents, and some limit the number of entries
Personanzed Beer Bottle Labels and age of entrants. Check individual divi-
Dress up your homebrews with cus- sion guidelines for who may enter each
tom labels featuring your favorite pho- competition. Awards ceremony announcing
tographs. Great for groomsmen, division winners and best of show will be
Father’s Day, birthdays and more. held !GI-UQUST- 4 at 5 pm.
Set of fifteen 2.875 x 3.5-inch (7.3 x Deadline: May 3
8.9-cm) labels per order. Entry Fee: 5
$11.95, https://pinholepress.com/ Contact: Julie MacRae,
products/beer-bottle-label-5-50002/ |_macrae@ocfair.com
Web: www.ocfaircom/competitions
June 8
Hop Blossom Homebrew
Competition
Winchester, Virginia
The Shenandoah Valley Homebrewers Guild
presents the first annual Hop Blossom
Homebrew Competition. This competition
takes place in conjunction with the first
annual Hop Blossom Craft Beer Festival.
The festival is geared toward educating and
exposing participants to the growing popu-
larity and love for great craft beer,
Deadline: May 31
Entry Fee: $5
: Contact: Eric Boyers
: H,,,,,m; b Web: hitp://www.valleyhomebrew.com/
p* wa Hmuﬁf ‘)( hop-blossom.html
"./\' of the ;

Browmn Bsﬁlé
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homebrew drool systems
Hide-A-Dratt System
Justin Polhermus  » Nottingham, Maryland

In 2009, Justin installed a very inconspicuous (but extremely convenient) homebrew draft system behind a picture mounted
on the wall in his kitchen. Justin has a background in professional construction, and did a great job of incerporating his kitchen's
existing design with his love of cold homebrew on draft.

—
To the casual observer, this framed photo The framed photo is mounted, however, MNow Justin's cold homebrews are within
on the wall of Justin's kitchen is just a on a hinged door that conceals his four- easy reach whenever he's working in the
decoration — it is part of a series of tap draft system. kitchen — no draft ines, kegerators or
framed photographs. other equipment in sight!

The reviews are in, and brewers are
blown away by our two newest yeast

\stl'ains.

Lallemand BRY-97 and Belle Saison
offer the high performance and ease-of
-use of dry yeast along with the perfect
flavor profile to match their respective

® styles. Vacuum-sealed Lallemand
brewing yeast is tested 24 times to

Trust Lallemand yeast to bring out the
best in your full range of ales, lagers

| 1 :_ o

-

VVLALLEMANDEREWING, O
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beginner’s block

FERMENTATION TEMPERATURE CONTROL

by betsy parks

s you learn to homebrew,
you will hear over and
over again that you will

need to maintain control over the
temperature of your fermentation to
maintain some control over the pro-
file of your finished beer. This is
because yeast behaves differently
when it ferments at warmer or cool-
er temperatures. | here are easy
way's to control the temperature of
wour fermenting beer, as long as you
pay attention to what is going on in
the fermenter.

Why control
Having the ability to control fermen-
tation temperatures is important in
your homebrewery because you
need to provide your yeast with an
optimal environment to ferment at its
best. Ifitis too cold, your yeast may
slow or stop. Ifit is too warm your
wort may ferment too fast and pro-
duce off odors or flavors.
Temperature has a big impact on
your beer because the yeast cells
create different compounds, such as
esters, and different effects at vari-

social homebrews

ous temperatures, For example,
some beer styles, such as many
Belgian styles, are fermented at high-
er temperatures — up to 85 °F (29
“C) — because the style calls for
fruity esters that yeast will create in
awarm environment. Temperature
control is also important when keep-
ing things cool as well. For example,
many lagers such as Pilsner, require
long, cool fermentations to keep the
flavor profile clean, crisp and free of
fruity esters, which would be consid-
ered a flaw. The key is finding a
method to control your temperatures
that works in your brewery.

Location

Ifyou don't want to buy extra equip-
ment, the most basic method of tem-
perature control is choosing a loca-
tion in your homebrewery that is
conducive to brewing yeast. Decide
what kinds of beers you want to
ferment, determine what tempera-
ture ranges the yeast manufacturer
recommends, and pick a well-insulat-
ed spot that doesn't experience any
big swings in temperatures.

www. facebook. com/BrewYourOwn

p—
f Like BYO on Facebook:

]
y

S » Follow BYO on Twitter at: @BrewYourCwn

The company'
that brings you'

PBW"
and

StarSan”
also makes

52 Ph Stabilizer”

and

SuperMoss HB"

e

Joseph Mongan of Rockford, Illincis shared a
photo of his “F Bomb'' tap handle on Brew
Your Own's Facebook page back in March.

*Just made my new F Bomb tapper handle for my
F Bomb IPA from Staddy Brewing.”

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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by marc martin

[I [ H H H [ F 1 | E H T I] H I'M NOT A HOP HEAD AND USUALLY DON'T GO FOR
IPAS BUT RECENTLY | HAD THE OPPORTUNITY TO TOUR THE MAYFLOWER BREWERY IN
PLYMOUTH, MASSACHUSETTS WHILE TRAVELING ON BUSINESS AND TASTED THEIR IPA.
IT WAS THE BEST IPA | HAVE EVER TASTED. | RECENTLY BEGAN TO BREW MY OWN BEER

AND WOULD LOVE TO BE ABLE TO MAKE THAT IPA,

“ e could not take time
for further search or
consideration our vict-

uvals being much spent, especially our
beer.”" So reads William Bradford’s
entry in the Mayflower ship’s log of
1620. The weary pilarims landed in
Plymouth because they were out of
beer. The pilgrims chose that location
because of, “the very sweet brook”
that provided pure water. Mayflower
Brewing Founder Drew Brosseau,
drawing from his lineage as a thir-
teenth generation descendent of John
Alden — a cooper on that voyage —
uses that same water for their great
beers.

Growing up in Sonoma County,

VINCENT ANDREQCZZI
VIA E-MAIL

California, Drew’s first exposure to
craft brews came at the New Albion
Brewery. He began homebrewing in
1982 and his love of homebrewing car-
ried on through graduate school. To
hone his brewing skills he completed
the American Brewers Guild program
in 2006 and established Mayflower in
May of 2007.

Head Brewer Ryan Gwozdz
began homebrewing in 2006. He
started his brewing career on the bot-
tling line at Buzzard's Bay Brewery in
Westport, Massachusetts. He also
attended the American Brewers Guild
program in 2007 and has been with
Drew at Mayflower from day one.

The IPA is one of their core beers

and is designed to be closer to the
English style. Ryan advises that it has
evolved slightly from the specifications
on their website with slightly higher
bitterness and a lower alcohol level.
Good fermentability is created by
having a low mash temperature and
the first two hop additions do a fine
job of balancing the residual sweet-
ness. Lots of late hops and dry hop-
ping provides a wonderful aroma. Itis
truly a beer that the pilgrims would
have wished for.

For more information about
Mayflower Brewing Company visit
the website www.mayflowerbrew-
ing.com or call the brewery at 508-
746-2674. &0

I,/ MAYFLOWER BREWING COMPANY MAYFLOWER IPA CLONE Y

Ingredients

8.6 Ibs. (3 kg) Coopers light, unhopped,
malt extract

4 0z, (0.11 kg) light, dried malt extract

1.5 Ib. (0.68 kg) two row pale malt

18 oz, (0.51 kg) Munich malt (£ L)

10 oz. (0.28 kg) Weyerman CaraRed®
malt (40 °L)

.75 AAL Nugget hop pellets
(0.75 0z./21 g of 13 % alpha acids)
(60 min.)

12.8 AAU Simcoe® hop pellets
(1 0z./28 g of 12.8 % alpha acids)
(30 min.)

5 AAU Amarillc® hop pellets
(0.5 0z./14 g of 10 % alpha acids)
(5 min.)

5 AAU Amarillo® hop pellsts
0.5 0z./14 g of 10 % alpha acids)
(0 min.)

1.0 oz. (28 g) Glacier hop pellets
{dry hop)

¥ tsp. Irish moss (jlast 30 min.)

(5 gallons/19 L, extract with grains)
OG=1.062 FG=1.014 IBU=72 SBM =27 ABV =6.2%

%% tsp. yeast nutrient (last 15 min.)
White Labs WLP 002 (English Ale) or
Wyeast 1099 (Whitbread Ale) or
Safale 04 (English Ale) 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 150 °F (66 °C) for 30
minutes. Remove grains from the wort
and rinse with 2 quarts (1.8L) of hot
water. Add the liquid and dried mait
extracts and boil for 80 minutes. Add the
hops, Irish moss and yeast nutrient as
per the schedule. Add the wort to 2 gal-
lens (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).
Held at that temperature until fermenta-

tion is complete. Transfer to a carboy,
avoiding any splashing. Add the dry
hops and allow the beer to condition
for one week and then bottle or keg.
Allow the beer to carbenate and age for
two weeks.

All-grain option:

This is a single step infusion mash using
an additional 10 Ibs. (4.53 kg) two-row
pale malt to replace the liquid and dry
malt extracts. Mix all of the crushed
grains with 5 gallons (19 L) of 171 °F
(77.2 °C) water to stabilize at 150 °F
(65,6 °C) for 60 minutes. Sparge slowly
with 175 °F (79 °C) water. Collect
approximately 6 gallons (27.3 L) of wort
runoff to bail for 80 minutes, Reduce the
B0-minute Nugget hop addition to 0.6
oz (17 g) (7.8 AAU) to allow for the high-
er utilization factor of a full wort boil.
Follow the remainder of the extract with
grains recipe.

4
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Bursting with Flavor
Hop stands and hop bursting

A HOP STAND SOUNDS LIKE SOMETHING YOU'D DO WITH YOUR CAR AT A STOP
SIGN, WHILE HOP BURSTING CONJURES UP IMAGES OF FLOWERS EXPLODING IN
DEFENSE OF BEING HARVESTED. IN ACTUALITY, BOTH TERMS RELATE TO METH-
0ODS OF HOP UTILIZATION OCCURRING ONCE THE FLAME HAS BEEN TURNED OFF.
TWO HOP EXPERTS SHARE THEIR THOUGHTS ON THE SUBJECT.

he hop stand is different
than hop bursting, though
they kind of relate in the

same way. Hop stand is basically just
letting your hops sit on the wort for a
period of time. |t can be 10 to 90 min-
utes depending on where it sits on the
wort. Itis not boiled.

Hop bursting is a technique where
the brewer uses 95 percent or all of
the hop additions in one single addi-
tion at the very end of the boil or dur-
ing the whirlpool to pull as many fla-
vor and aroma oils out of the hops
while simultaneously not allowing the
alpha acids to completely isomerize
and vaporize the oils. We achieve
almost all of our IBUs through this
method, while maybe adding a small
amount of hops at first wort or 60 min
addition in our beers above 50 IBUs.

At temperatures of 175 °F (79 °C)
and above you achieve a lot of isomer-
ization of the hops alpha acids. Qur
theory is that we don't want to get a
very bitter beer; we want a flavorful
and aromatic beer. Adding the hopsin
the whirlpool will achieve 15 percent
utilization on the bitterness side, but
all the oils and compounds will remain
in the wort on the way to the fer-
menter to achieve as much flavor and
aroma as we possibly can.

At that stage (homebrewers) are
pulling about 10 percent utilization. A
lot is going to depend on the tempera-
ture. Ifit's at boil temperatures you're
going to get a lot higher utilizauon,
but as it cools that number starts to
go down, When the temperature gets
below 175 °F (79 °C) you're no longer
isomerizing the alpha acids. That's
really a temperature we try to get
down to in the hop burst so we can
start pulling those cils rather than boil-
ing them off and turning them into
bitterness compounds. Above 175 °F

(79 °C) you're still getting a lot of
aroma compounds as well. |t depends
how long they sit there.

We add our hops in the whirlpool
as late as we can, about three-quar-
ters of the way through. Since we
want to get the hops off as fast as we
can, we have a 20-minute rest in the
whirlpool to get a good trub pile, then
we start our knock out to the fer-
menter. We have a cold jacket that
runs though our wort to cool it down
and get it out of those high tempera-
ture ranges, allowing us to get more
aroma and flavors into the beer. Don't
let hops sit too long in the whirlpool.

There are formulas (to calculate
utilization) out there, but they are not
exact. It's better to throw in three
times the amount (of hops). Trial and
error is the best way. With normal uti-
lization in the beil you get 30-35 per-
cent utilization (for bitterness), but
with hop bursting you get 10 percent
utilization. So you'd need to add about
three umes the amount of hops in the
whirlpool to achieve that bitterness
level. But, all those flavors and aromas
will pop through for a more flavorful
and aromatic beer.

There are side effects to this prac-
tice. Your yield is going to go down
because you'e using more hops; less
wort at the end. You might also pull
some grassy compounds, depending
on the hops you use. Noble-type vari-
eties aren't necessarily best in hop
bursting as you pull a lot more grassy
notes and you could end with a really
astringent beer. Aromatic varieties are
mostly what we use: Amarillo®,
Centennial and Chinock. Be sure to
get a nice malt to go with it otherwise
you get a really unbalanced beer.

This method is also expensive
because you use three or four times
more hops than a normal brew:

tips from the pros

by Glenn BurnSilver

Curt Plants, Head Brewer at GoodLife
Brewing Company in Bend, Oregon.
GoodLife is Bend's newest brewery. And
although they opened in mid 2011, they
have already increased capacity by more
than 60% with the addition of new 30-BBL
and 120-BBL fermenters. GoodLife brews
Descender IPA and The Rescue Pale using
a "hopbursting” technique.
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tips from the pros

he way our hopping
process works at Stone is
that we do one hop addi-
tion at the start of the boil for bitter-
ing, then add all of our hops in the
whirlpool and transfer the wort on top
of the hops. This is the first brewery
I've been at that's done things that
way. It's a pretty good technique
because you are getting a ton of hop
aroma, but we're also getting more
bitterness then we initially accounted
for. We're seeing anywhere from 15 to

Mitch Steele, Head Brewer and 20 percent utilization with whirlpool
Production Manager at Stons hop additions. It surprised us — we
Brewing Co. in Escondido, thought it would be in the single digits,
California. Before coming to but it’s pushing 20 percent.

Stone, Mitch worked as the

Assistant Brewmaster for 'l_'he ,b?ttcm line W'ﬂ? this type of
Anheuser-Busch's Merrimack, hopping is if the hops go in late they
New Hampshire facility. He is the stay there until the wort is out of the
author of [PA: Brewing vessel. They are going to be in contact
Techniques, Recipes and the with the hot wort for about an hour.

Evolution of India Pale Ale

(Brewers Publications, 2012) We have a |5-minute rest and then it

takes about 45 minutes to knock the

Wort out,

FRIDAY JULY 12TH
WHITE LABS HEADQUARTERS IN SAN DIEGO. CA
FULL DAY WORKSHOP BEGINNING AT 9AM

« A Tradition of Sour Beers: History
* Biology of Spontaneous Fermentations
* Bottle Condlﬂontngmﬂxm m)

« Sanitation & Cross- Contaminaﬁm ‘reventic

speakers include: S
TOMME ARTHUR (LOST ABBEY), S
VINNIE CILURZO (RUSSIAN RIVER) WHITELABS.COM - YEASTMAN.COM

14 mMay-June 2013 BREW YOUR OWN

If you try this type of late hopping
at home, you're going to get more fla-
vor extraction the longer the hops sit
in there, but there is a point when
(the flavors) start going south on you,
so don't leave them too long. Try
experimenting with different lengths
of ume and hops.

The whole hop bursting technique
is something we ve been playing
around with and | think it has a lot of
potential. Youte loading up on the
back end of the hopping and not boil-
ing for a long time, but youfe still
extracting the bitterness.

One way (homebrewers) can do
this on a small scale is with a hopback.
If you have one, you can just run the
wort through a hopback and then you
get exposure to the hops just for the
time it takes to run the wort through.
But you're going to get a different
result then if you added hops to the
whirlpool and just leave them in there
like we do here at the brewery. s




More Mash Space
Adding body, minimizing hop sludge

help me mr. wizard

by Ashton Lewis

I'M LOOKING AT INCREASING THE SIZE/BREWING CAPACITY OF MY HOMEBREWERY. RIGHT NOW | AM USING
TWO 5-GALLON (19-L) BEVERAGE COOLERS AND THEY LIMIT ME TO AROUND 13 TO 14 POUNDS (5.8-6.4 KG)
OF GRAIN IF | MASH AT A 1.25 QTS/AB. RATIO. WHEN | UPGRADE, | WANT TO BE ABLE TO DO BIGGER BEERS.
HOW DO | DETERMINE THE GRAIN CAPACITY OF ANY GIVEN MASH TUN OF A CERTAIN VOLUME?

Sizing brewing ves-
sels is part of my job
with the Paul Mueller
Company. When |
am sizing mash mixers for brewing
applications where the mash is con-
ducted in a stirred and heated vessel
and wort separation is conducted in a
separate lauter tun | focus on two pri-
mary parameters, [ he firstis the
range of grist weights used in the
mash and the second is the typical
mash thickness (liters of water/kg
malt}, which is usually between
3.0-3.5 in stirred mashes. The mash
thickness that you are using is equal to
2.6 when you convert everything to
weight. All of the routine brewing cal-
culations | perform are done using
metric units. If | want to switch to
English units | do this after my prima-
ry calculations because metric calcula-
tions are much clearer to me.
Mash volume can be calculated by
the following:

Mash Volume (liters) =
(Mash thickness + 0.7) x kg malt

The 0.7 in the above equation
accounts for the gain in volume that
happens when | kg of malt is added
to water and is empirically derived.
Using an example based on your set
up | will assume the mash thickness is
2.6 and the maximum grist weight is
14 pounds or 5.9 kkg. The calculated
mash volume 1s (2.6+0.7) x 5.9 or
19.5 liters (5.15 gallons). This agrees
with your numbers.

Sizing a lauter tun is a different
problem. The best way to think of a
lauter tun or an infusion mash tun is
like a filter. Filters are sized based on
area and so are wort separation
devices. The critical process parame-
ter to consider is the grist load on the
false bottom. This value varies from
about 150 kg/mZ on the low end up
to about 300 kg/m? on the high end
when brewing big beers with lauter
tuns designed for normal strength
(12 *Plato) lager beers. The grist load
is used to determine the diameter of a
mash twn or a lauter tun.

Let's look at an infusion mash tun
that will be built with a false bottom
design (as opposed to a copper pipe
manifold), and target a grist load of
250 kg/m?2, a relatively normal load for
this type of design (infusion mash tuns
have higher grist loading than lauter
tuns). | want to determine the diame-
ter of this vessel and will begin by cal-
culating the required area based on a
maximum grist bill of 5.9 kg. To calcu-
late area, simply divide 5.9 kg by 250
kg/m2 and the result is 0.024 m2 (0.25
ft2). This corresponds to a circle with
a diameter of less than 7 inches
(A=nr2). And this makes absolutely
no sense in the eyes of the home-
brewer. Why?

Commercial mash tuns and lauter
tuns have grain beds that are consider-
ably deeper than what is used at
home. In the commercial world of
really high-speed lauter tuns, grain
beds are rarely any thinner than about
9inches (23 cm), and most craft

MARTY COATNEY
LEBANON, OREGON

£ £The best way to

think of a lauter tun
or an infusion
mash tun is like a
fitter. Filters are
sized based on
area and so are
wort separation
devices.yy

-

Photo by Les Jargenaén
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help me mr. wizard

brewers using lauter tuns have grain bed depths ranging
from 12-24 inches (30-60 cm). Infusion mash tuns have
deeper grain beds ranging from 24-36 inches (61-91 cm).
So when it comes to designing the homebrew mash tun
looking at the commercial world is not as helpful because
the design would lead one to build a very odd looking vessel
that is tall and skinny. Although the vessel would function,
it would be something that could not be purchased off the
shelf and would be expensive.

The good news is that designing the mash wn with a
thinner grain bed is not a problem, as long as the bed is no
thinner than about 6 inches (15 cm) deep. This corresponds

to a grist load of about 80 kg/m? or a diameter of about

12 inches (30 cm). This is more what one would expect and
is in-line with the typical 5-gallon (19 L), round water cool-
er like the one pictured on page 15.

This means that when you upgrade your system you
have a few options. You can either scale up using a grist
load of 80 kg/m2, or you can scale up using a higher grist
load. The advantage of scaling up using a higher grist load is
that you may be able to find something readily available
that meets your needs rather than staying with the lower
arist load value. Whatever you decide, good luck with
the project!

HOW DO | ADD BCDY TO MY STOUT? MY STOUT HAS GOOD AROMA AND FLAVOR BUT IT SEEMS THIN. IS

THERE A WAY TC ADD MORE BODY TOIT?

The old thin-bodied stout is definitely one of
the more frustrating flaws for this particular
style. From what | have observed, this flaw
is often associated with stouts that are
brewed in an attempt to mimic the famed dry stouts
of Ireland like Guinness, Murphy's and Beamish. These
draught stouts all are dispensed using nitrogen and much
of the body is directly related to the method of dispense.
Take away the nitrogen dispense methods and the result is
a thinner-bodied dark ale with the alcohol content of a
light lager.

So, body-building up #l is to use mixed gas dispense
methods when brewing dry, Irish-style stouts. Bottle condi-
tioning this style or serving it with normal draft equipment
is not going to result in the type of stout served at your
favorite Irish pub.

The other frequent cause of thin-bodied stout, espe-
cially when styles other than dry, Irish-styled stout are con-
sidered, comes down to malt selection. It seems that many
stout recipes contain pale malt, roasted grains (roasted
malt, roasted barley, or a combination of the two totaling
about 0% of the total), and perhaps a few other malts
thrown in for good measure. Full-bodied beer, in general,
begins with a grist bill composed of a variety of grains that
have complexity of flavor.

Body-building tip #2 is to beef up your grist bill. If you

RICHARD HERNON
BOISE, IDAHO

are using very pale malt, or pale malt extract, as your base
ingredient consider adding high-kilned malts like Munich,
Vienna, amber and/or brown as a substitute for the pale
malt. | also like adding crystal malts to my stouts to add
some mid-palate fullness and a bit of sweetness in the fin-
ish. The type of crystal can be changed to bring different
flavors into the fold based on your personal preferences. |
like using darker crystals when | want the raisin and dark
toffee notes associated with these sorts of malts. Lighter
crystal malts bring a less obvious flavor to the mix. Another
classic grain to add to stout is flaked barley or oats at a
rate of 10% of the total grist. These grains are both rich in
beta-glucans that add palate fullness. Qats are also known
to add a silky, sometimes described as oily, mouthfeel to
beer. And both grains slow down wort collection because
they increase wort viscosity.

Sometimes beers lack body because the wort strength
is simply too low to leave enough extract behind following
fermentation to give body. Body-building tip #3 is to
increase residual extract by adding more malt to increase
the wort original gravity and/or by using higher mashing
temperatures to reduce wort fermentability. You can
enhance the perception of the increased residual extract by
reducing your carbonation levels and serving your beer at
temperatures that are warmer than the typical refrigerator.
Hopefully there is a cure for your stouts in this answer,

ASIDE FROM MUSLIN BAGS, HOW CAN ONE AVOID SO MUCH HOP SLUDGE WHEN BREWING A HUGELY

HOPPED BEER?
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help me mr. wizard

Copious volumes of hop sludge are a real

problem for brewers who are in pursuit of

hugely hopped beers because this sludge

represents wort loss and batch size con-
traction. The net result is the inefficient use of ingredients
and the reduction of your batch size. In commercial termi-
nology, your material and labor costs are both increased
and the opportunity costs associated with your equipment
is reduced. Bad, bad, bad! Here are some ways that com-
mercial brewers deal with this very real dilemma.

Solution #l: If you are using pelletized hops you are
probably using a whirlpool to separate hops and trub from
wour wort. YWhen brewing hop bombs you typically have a
lot more hop solids to remove. A solution that is very effec-
tive is the implementation of a whirlpool vessel with a
broader aspect ratio. "Normal" whirlpools have height to
diameter ratios around 0.4:1 and very broad whirlpools
have height to diameter ratios of about 0.25:1. There is a
limit to the practicality of building really broad whirlpools
because they become so large in diameter that they are
not practical. They also cease to function when taken to
the extreme.

Solution #2: Use whole hops instead of hop pellets and
separate the hops from the wort with a hop strainer. Some
brewers even add sparge water at this stage of wort pro-

www _breworganic.com

| I Y
Great organic beer starts with great organic ingrecients!

30 Organic
Hop Varieties:
Admiral, American Fuggles, Belgian

Cascade, Belgian Saaz, Bravo, Cas-
cade, Centennial, Challenger, Chi-
nook, Fuggles, Hallertaur Tradition,
Hershbrucker, Horizon, Ivanhoe, Kent
Goldings, Motueka, Nelson Sauvin,
MNew Zealand Hallertaur, Nugget, Opal,
Pacific Gem, Palisade, Perle, Pilgrim,
Rakau, Saphir, Smaragd, Spalt Select,
Summit, Whitbread Goldings Variety.

28 Organic malts:
From Briess, Crisp,
Gambrinus, Greal \West-
ern, & Weyermann

1. ] |
The world's best selection of organic ingrecients to make
1 I k:
the world's best o 2AnIC beer.. whether it s your hrst brew

.
ever ora 200 |;.u|| n bateh in LHour ¢ ratt i-lc“.\.c"||

Green Coffee Too! Fair Trade cedified,
which supports fair wages for the growers
who craft the best organic coffee in the world

800-768-4409
325A River Streat, Santa Cruz, CA 95060

Ratall Store Hours:
Mon- Sal 10 am to 6 pm, Sun 12 to & pm

Tbridges@breworganic.com
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duction to minimize the wort loss associated with high hop-
ping rates.

Solution #3: Use hop extracts for bittering instead of
cone or whole hops. Since the name of the game is hop
material reduction, this method is something to consider if
you are coupling high bitterness with high aroma. Alpha
acid extract can be added to the kettle, or if you want to
venture out of the brewhouse you can add iso-alpha acid
extract to your beer.

Solution #4: If you are using hop pellets and do not
have a whirlpool, let alone a super broad whirlpool, consid-
er collecting the sludge and transferring it to a conical ves-
sel, such as an Imhoff cone (Google search this and you will
find plenty of sources). You can allow the solids to settle
and then syphon off the good stuff If | did this | may con-
sider re-boiling for a short period to make sure that | have
not contaminated the wort.

Solution #5: This solution is totally impractical for use
at home, but is something used by commercial brewers and
is interesting to think about. The solution is to use a
decanting centrifuge to separate hop and trub solids from
wort and to reduce losses normally encountered in the
whirlpool to almost nothing. In my beer geek brain, thisis
an awesome solution to a very real, and potentially very
expensive, problem, evo

Monster Mills by Monster Brewing Hardware are
made in the USA on modern CNC equipment with state
of the art accuracy for discriminating home brewers.

WWWMONSTERBREWINGHARDWARE COM

"IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED."
- MONSTER MACHINIST




Belgian Blond

Refreshing with restraint

always, beer was a significant part

of the experience. One of the
wonderful things about traveling in
Belgium is experiencing the wide array
of beers, fresh and in great condition. |
remember how on my first trip to
Belgium | was blown away by the dif-
ference between the beers | got at my
local bottle shop and those served
fresh in a café in Brussels. Everything
was more flavorful, rich and crisp. OF
course, the incredibly beautiful setting
and being on vacation never hurts
either. However, this trip it was a little
different. Perhaps it is the passing of
years and some deterioration of my
sense of wonder, but this time | had
no interest in drinking a Belgian blond.
This is funny, because | would certain-
ly enjoy one right now back here in
the United States, but while | was in
Belgium, blond ale seemed just too
pedestrian. Why drink the more sub-
tle and restrained when | could have
the bold and funky?

That should not dissuade you
from drinking or brewing Belgian
blond. In fact, it is a great style, com-
bining richness of flavors, aromas and
alcohol, but with restraint, which is
lacking in many other Belgian styles,
Belgian blond ranges from 6.0 to 7.5%
ABV with subtle, restrained spicy,
fruity and alcohol flavors supported by
a grainy, slightly sweet Pilsner malt
character. While there might be a lit-
tle upfront sweetness, good examples
always finish dry and balanced. High
carbonaton and a medium body can
contribute to a slightly creamy overall
mouthfeel. While yeast character
plays a highly significant role in most
Belgian-style beers, in blond the yeast
character should be a bit subtler. It is
still complex and interesting, but
Pilsner malt character is every bit as
important. The gentle mix of fruity
esters (lemon, orange, grapefruit,
pear), sometimes light phenolic spici-
ness (pepper, clove) and smooth,
shightly warming alcohols builds a

I was recently in Belgium and, as

complex but easy-drinking beer. These
characteristic flavors and aromas
come from malt and fermentation, not
from the addition of fruits and spices.

The base malt for this style is con-
tinental Pilsner malt. Pilsner malt
lends a slightly sweet, grainy malt
character to the beer. If you can
source it, Belgian Pilsner malt is ideal.
If you cannot, do not worry, even
Belgian brewers use other continental
Pilsner malts. If you are an extract
brewer, try to use an extract made
from Pilsner malt. While it may seem
like it is not worth the trouble, a beer
like this does not have a lot of special-
ty malts to hide behind, so it is impor-
tant to use a good quality Pilsner malt
extract. Pilsner malt and some table
sugar is really all you need, although
some brewers will add other grains to
help differentiate or enhance their
beer. Oats, wheat, CaraPils®, aromat-
ic, Vienna, Munich and other malts
show up in various recipes.

Avoid caramel malts, especially
those of higher color. Caramel flavor is
not an appropriate character in blond.
Ifyou are going to experiment, focus
on the grainy/bready malt flavors
instead (such as biscuit, aromatic,
WVienna, or Munich). You can experi-
ment with other character grains, but
remember this beer is more about the
clean Pilsner malt character and fer-
mentation flavors so do not over-
whelm them with specialty malts. A
little goes a long way — and even
then it can be too much.

Belgian blond has a medium body
and a dry finish. All-grain brewers
should target a mash temperature
around 150 °F (66 °C), which strikes a
nice balance between fermentable
and non-fermentable sugars. Simple
sugar (table sugar) is a common ingre-
dient in this style. Around 10% is a
good starting point. Fermenting sim-
ple sugar does produce a different
character than more complex sugars,
and that is part of the style. For
extract brewers, most extracts are

Continued on page 21

style profile

by Jamil Zainasheff

BELGIAN BLOND
by the numbers

i ]
L O 1.062-1.075 (15.2-182 °P) |
a2 - ..1.008-1.018 (2.0-4.6 °P) |
[RRIVE .o siniasnisis 4-7 |
116 C3SRRRONS [ == o I
ARV i RS 6.0-7.5% |

Photo courlesy of Cephas
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style recipes

Belgian Blond
(5 gallons/19 L, all-grain)
OG = 1.085 (15.8 °P)
FG=1.012 (3.0 °P)
BU=25 SRM =5 ABV. =7.0%

Ingredients

9.9 Ib. (4.5 kg) Best Malz Pilsen
(or similar continental Pilsner)
malt (2 °L)

1.2 Ibs. (560 g) cane or beet Sugar
©-L

T oz, (200 g) Franco-Belges
arematic malt (20 “L)

7 oz, (200 ¢) Great Western wheat
malt (2 °L)

5.6 AAU Hallertau pellet hops
(1.4 0z./39 g at 4% alpha acids)
(B0 min.)

White Labs WLP500 (Trappist Ale)
or Wyeast 1214 (Belgian Ale)
yeast

Step by Step

Belgian Pilsner malt is the natural
choice for the base malt. Feel free to
substitute any high guality malt of a
similar flavor and color from a different
supplier. The sugar | use is the cheap-
est table sugar | can find at my ware-
house store,

Mill the grains and deugh-in target-
ing a mash of around 1.5 guarts of
water to 1 pound of grain (a liquor-to-
grist ratio of about 3:1 by weight) and a
temperature of 150 °F (886 °C). Hold the
mash at 150 °F (66 “C) until enzymatic
conversion is complete. Infuse the
mash with near-boiling water while stir-
ring or with a recirculating mash system
raise the temperature to mash out at
168 °F (76 °C). Sparge slowly with 170
°F (77 “C) water, collecting wort urtil
the pre-boil kettle volume is around 6.5
gallons (24.4 L) and the gravity is 1.050
(12.4 °P),

The total wort boil time is 90 min-
utes, which helps reduce the S-Methyl
methionine (SMM) present in the lightly
kilned Pilsner malt and results in less
Dimethyl Sulfide (DMS) in the finished
beer. Add the bittering hops with 60
minutes remaining in the boil. Add the
sugar with 15 minutes left in the boil.
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Chill the wort rapidly to 64 °F (18 °C),
let the break material settle, rack to the
fermenter, pitch the yeast and aerate
thoroughly.

You will need 2 packages of liquid
yeast or you can make a 2.5 starter
from 1 package. Pitch yeast at 64 °F
(18 “C}, aerate or oxygenate, and let
the temperature rise slowly to 68 °F (20
°C) over the course of several days.
Ferment until the yeast drops clear,
With healthy yeast, fermentation should
be complete in a week, but do not rush
it. It is important for the beer to attenu-
ate fully. Rack to a keg and force car-
bonate or rack to a bottling bucket,
add priming sugar, and bottle. When
finished, carbonate the beer to approxi-
mately 3 volumes.

Belgian Blond
(5 gallons/19 L, extract
with grains)
OG = 1,065 (15.8 °P)
FG=1.012 (3.0 °P
IBU=25 SAM =5 ABV=7.0%

Ingredients

6.8 Ib. (3 kg) Pilsner liquid malt
extract (LME) (2 °L)

1 |b. (0.45 kg) light dried malt extract

1.1 Ib. (500 g) cane or beet sugar
o-°L)

7 0z. (200 g) Franco-Belges
aromatic malt (20 °L)

5.6 AAL Hallertau pellet hops
(1.4 0z./39 g at 4% alpha acids)
(80 min.)

White Labs WLP500 (Trappist Alg)
or Wyeast 1214 (Belgian Alg)
yeast

Step by Step

Try to find a Pilsner-type liquid malt
extract made from 100% Pilsner malt,
but feel free to substitute any high qual-
ity malt extract of a similar flavor and
color. If you cannot get fresh liquid malt
extract, it is better to use an appropri-
ate amount of dry malt extract (DME}
instead, since it does not oxidize nearty
as fast and tends to be fresher. The
sugar | use is the cheapest table sugar
| ean find at my warehouse store.

Because it can be tricky to get aro-
matic malt to convert by itself, you can
consider the aromatic malt optional.
You can omit it completely or replace it
with a few ounces of Munich malt
extract. If you do use the aromatic
malt, it is best to try and get it to con-
vert in a very simple mini mash. Mill or
coarsely crack the arcimatic malt and
add it to 16 oz (0.5 L) of 158 °F (70 °C)
water, Mix the grains until completely
moist, and then do your best to keep
the temperature between 150 and 1680
°F (66 and 71 °C) for 30 minutes to one
hour. You can do this by satting the
container in a larger pot of hot water or
wrapping it in a heating pad set on
high. The warmer the temperature, the
less time it will take to convert the
starches, but don't let it go higher than
160 °F (71 °C) to avoid accidentally
denaturing the enzymes in the malt.
When done the liquid will taste slightly
sweet. If it doesn't taste sweet, it didn't
convert. Strain out the grains and rinse
with warm water. Add the liquid from
the mini mash along with enough water
and malt extract to make a pre-boil vol-
ume of 5.9 gallons (22.3 L) and a gravi-
ty of 1.055 (13.6 °P). Stir thoroughly
to help dissolve the extract and bring to
a boil. Once the wort is boiling, add the
bittering hops. The total wort bell time
is 1 hour after adding the bittening
hops. Add the sugar with 15 minutes
left in the boil. Chill the wort rapidly to
84 °F (18 °C), let the break material
settle, rack to the fermenter, pitch the
yeast and aerate thoroughly.

You will need 2 packages of liquid
yeast or you can make a 2.5 starter
from 1 package. Pitch yeast at 64 “F
(18 °C), aerate or oxygenate, and let
the temperature rise slowly to 88 °F (20
“C) over the course of several days.
Ferment until the yeast drops clear,
With healthy yeast, fermentation should
be complete in a week, but do not rush
it. It is important for the beer to attenu-
ate fully. Rack to a keg and force car-
bonate er rack to a bettling bucket,
add priming sugar, and bottle. When
finished, carbonate the beer to approxi-
mately 3 volumes,



________________________________________

Belgian Blond
Commercial
Examples

Affligem Blond
Brouwerij Affligem
Opwijk, Belgium
www.affligembeer.be

Allagash Blonde
Allagash Brewing Company
Portland, Maine
www.allagash.com

Brugse Zot

Huisbrouwerij De Halve Maan
Bruges, Belgium
www.halvemaan.be

Free Style

Belgian Blonde

Black Diamond Brewing Company
Concord, California
www.bdbrewing.com

La Trappe Blond
Brouwerij de Koningshoeven
Berkel-Enschot, Netherlands
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Leffe Blond
AB InBev
Dinant, Belgium
www.|leffe.com

Matilda

Goose Island Beer Company
Chicago, lllincis
www.gooseisland.com

Pater Lieven Blond
Brouwerij Van den Bossche
Sint-Lievens-Esse, Belgium
www.brouwerijvandenbossche.be

Stensbogaard Bryghus
Stensbogaard Bryghus

Ringe, Denmark
www.stensbogaardbryghus.dk

Troubadour Blond
Brouwerij The Musketeers
Ursel, Belgium
www.troubadourbieren.be

Val-Dieu Blonde

Brasserie de |'Abbaye du Val-Dieu
Aubel, Belgium
www.val-dieu.com

not quite fermentable enough on their
own, but by adjusting the amount of
simple sugar used to create your
starting gravity, you can get enough
attenuation to make a fine example.
Hop character is restrained, with
a low spicy, earthy or floral hop aroma
and flavor. | prefer to stick with noble
hops such as Saaz, Hallertau or
Tettnang. Traditionally, breweries also
use Styrian Goldings or Kent Goldings

and | think in a pinch other varieties
such as Mount Hood or Liberty are
fine as well. You certainly do not need
any late hop additions, but if you do,
a single, small addition near the end
of the boil is about all you can add
and still consider the beer a "tradition-
al” example. Plenty of commercial
and homebrewers are experimenting
with increased aroma and flavor
additions with this style, but do not

Like Brewer's Best

on Facebook

BREWER’S
st B E s T, 1592

For details on the entire Brewer's_Best' line, go to
www.brewersbestkits.com
or contact your local Brewer's Best® retailer.

LD Carlson Co., Kent, OH 800-321-0315
www.ldcarlson.com - www.brewersbestkits.com
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style profile

count on any of those types of experi-
ments to do well in a homebrew com-
petition if you plan on entering them
as classic examples.

A good blond finishes dry, with
not more than a medium bitterness.
That dryness and bittering comes
from alcohols, phenols, carbonation
and hops. You can use any of the pre-
viously mentioned hops for bittering,
striving to just balance the residual

malt sweetness. The trick here is to
keep in mind the contribution of alco-
hols and higher than average carbona-
tion to the overall impression of bitter-
ness. T he bitterness-to-starting gravi-
ty ratio (IBU divided by OG) ranges
between (.25 and 0.5, although for
most recipes a reasonable starting
point is around 0.3 to 0.4,

There are many great yeast
strains for brewing this style, but two

Better Beer in Just One Click!!

154 Varieties of Yeast
170 Different types of Grain (from 75¢m.)
67 Varieties of Hops (trom 89%0:.)
Equipment from Beginner to Insane

for a Limited time

FREE SHIPPING

on all BLICHMANN products

*mainland US only

RebelBrewer.com

Beer Made Betler
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of my favorites are White Labs
WLP500 (Trappist Ale) and Wyeast
1214 (Belgian Ale). Other excellent
choices are White Labs WLP530
{Abbey Ale), WLP540 (Abbey IV Ale
Yeast), WLP550 (Belgian Ale Yeast)
and Wyeast 1762 (Abbey I} or
Whyeast 3787 (Trappist High Gravity).
You cannot go wrong with any of
these yeast strains. When selecting a

£ €A good blond
finishes dry,
with not more
than a medium
bitterness. That
dryness and
bittering comes
from alcohols,
phenaols,
carbonation
and hops.j )

yeast, keep in mind that the yeast
always provides a great deal of the
character of the finished beer. Any
spicy, peppery notes you can taste in
the finished beer are from yeast-pro-
duced phenols and the fruity notes
are from yeast-produced esters,
Whatever yeast you use, remember
that your fermentation conditions
affect what flavors and aromas the
yeast produce. Pitching rate, oxygen
level, nutrients, and temperature are
like dials on your control panel of fer-
mentation flavor. Getting the right
settings is your job as a brewer.

With most of these yeasts | rec-
ommend pitching at a rate of 0.75 mil-
lion cells per milliliter per degree Plato
(see the pitching rate calculator at
wwaw. mrmalty.com for help in calcu-
lating this for your beer). Pitch the
yeast at a cool temperature and allow
about 24 hours for yeast growth and
then ramp up the temperature for the
rest of fermentation to ensure good
attenuation. For example, pitch the



yeast at 64 °F (18 °C) and raise the
temperature to 70 °F (21 °C) over the
course of a couple days. You may find
that a higher or lower temperature
gives you the ideal result, so do not
be afraid to tweak the temperatures
and pitching rate until you get it right.
Do not let “how the big brewery does
it" determine your process unless

you are using the same equipment
and methods.

Chne concern when brewing
most Belgian-style beersis getting
enough attenuation. Many brewers go
with lower and lower mash tempera-
tures in an attempt to achieve this,
but that is not necessarily the prob-
lem. You do not need to get rid of all
the long chain dextrins to make a dry
beer. Those long chain dextrins are
not very sweet and they can be pre-
sentin a nice, dry beer. The most
important thing 1s to make sure you
ferment out all the simpler sugars
completely. If you leave a lot of mal-
tose behind unfermented, then the
beer is going to taste sweet, even
though it might attenuate well.
Starting with a healthy pitch of yeast,
aerating or oxygenating, and control-
ling temperatures are the key to get-
ting a dry finish.

If you are having trouble getting
a dry beer, one trick that seems to
help is waiting until the fermentation
is nearly done before adding the sim-
ple sugars. Wait untl fermentation
has started to slow down and then
add the sugar. Adding the sugar after
the yeast has consumed the maltose
is like telling your kids to finish their
dinner before they can have dessert.
If you do not do that, sometimes
the yeast will fill up on dessert first
and have little desire to eat their din-
ner afterwards,

Oxygen is important to yeast
health and is necessary for fermenta-
tion to reach terminal gravity in a rea-
sonable amount of ime. However,
too much or too little oxygen can
have unintended consequences, so
adding the right amount of oxygen is
important. That is difficult for many
homebrewers, but at least you should
try to control the amount of oxygen
you are adding by timing and flow

rate. T he amount of oxygen needed is
a balancing act along with the amount
of yeast pitched. Initially adding oxy-
gen reduces the amount of esters
yeast produce, but high levels of oxy-
gen also increase the amount of fusel
alcohols, which are also a substrate
for ester production. Keep in mind

the need for a restrained Belgian fer-
mentation character in this style.
Playing around with the amount of

" Ghsdn. W, US| FZODHTN
X n|m_amingWithﬁmm

2013 Briwas Industiies, hhc

At Briess. we ch
Vienna Malt with More
result? Brie .

1
Less ]
1OdJFFC-d and |IES$ Swaet
5 e

Ok
Ioberfe:!and Marzen
en bee
exception =

Contributes light golden h
ue

oxygen and the pitching rate can
make a huge difference. If you are
using air, there is no chance of over-
aerating your wort, but there is a
chance of under-aerating. If you are
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Ask your local homebrew store
for handcrafted Briess malts
and malt extracts!
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. FATHER’S DAY
GIFT GUIDE

Sunday, June 16th is Father's Day. Let's face it, your dad already has
a closet full of ties, a glovebox overflowing with roadmap atlases and a
cupboard full of #1 Dad mugs from Father's Days past. Doesn't he
deserve to get some gifts this year that he'll really enjoy?

This Father's Day give him something he'll really use. Imagine his
surprise when you show up with some of the fine beer and brewing
refated itemns on the next several pages to make him feel exira special,
How about also bringing a six-pack, or betier yet — a fresh Corney
keg, of homebrew to let him know how much he means to you. If
you're the homebrewing dad of the family, leave your copy of BYO on
your wife's desk open to these pages or put them up on the refrigera-
tor. Don't be shy - it's your day. Make sure your family knows what
you'd really like to get this year that'll say, “Thanks, Dad,” more than
anything they might think you want.

So what are you waiting for?! Check out these goodies for great
gift ideas for your homebrewing dad or to make your own Father's
Day wishlist.

The UNI-STAT 11

PRECISE CONTROLLER
for HEATING or COOLING

iV Adll DULUG

Power Driven Carboy Brushes, Wine /Beer Bottle Brushes,
Growler Brushes & Wort Aeration Toaols for the Home-Brewer

Heating or
cooling mode
is simply
switch-selected!

GREAT FOR LAGERING OR MAINTAINING A
STEADY FERMENTATION TEMPERATURE
IN ANY SEASON!

* Direct wall-plug installation, with load capacity
up to 10 Amps

+ Adjustable from 10-190 °F, with +/- 1° accuracy
% Designed using a high synthetic plastic rod keeping your botties

o
srmlu' free and flexible enough o position the brush in hard o « nergy nrtlmlnl!;., switch-selected 509 du[\

cycle included

to perfection based on our patented + Bright LED Lllii]lil_\'h of temperature and
s the inside of the carboy , sides, and operanng mode

+ Bottle probe oprion available for beer or wine

id stirring with optimal results storage

* 3-year factory warranty

For More Informati nd To Order Pl Visit...

wwv.\'.tl'airdcoastdcsignw(uks.cum Only 589, including FREE shipping in the continental U.S.

www.winestat.com

SPECIAL ADVERTISING SECTION
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: 2 ' : : ALL SYSTEMS
Sl s s e T
= @ Kufnf Street B‘mw"tmg, LLC SR
" DISCOVER HOW EFFORTLESS ALL GRAIN BREWING ~ { Tl S et

CAN BE WITH PROFESSIONAL EQUIPMENT.
- FROM RUBY STREET BREWING, LLC

T 4-.._-_-\ e

The Alpha Ruby - One Barrel (45 gallon)

Exceptional Form
Intuitive Design
Incredible Function

www.RubyStreetBrewing.com —5

PO, Box 271722 Ft. Collins. CO. U Stainless Pump(s)  Convenient Storage S5 False Bottoms

WEEKS SPENT PONDERNG STYLES
DAYS SPENT TWEAKNG THE RECPE

TECHNOLOGY NEVER TASTED SO GOOD!

ALL NEW MASH PROFILES & STEPS, NEW WATER PROFILE SECTION,
INGREDIENTS NOW ALLOW DESCRIFTIDNS. EXPANDED UOW'S TO INCLUDE TOMS / METRIC TONS.

INVENTORY EXPANDED. EXPANDED IBU CALCULATIONS.

CREATE YOU
BOTTLE CAPS, GLASSWARE,
TAP HANDLES, AND MORE.
CUSTOMIZE ONLINE NOW

WILDHOPSPRINTSHOP.COM

SPEClIAL ADVERTISING SECTIOMN
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Ever since
Father’s Day Fred seems
. like a new man. What

did you do?

lt s simple, I shopped at
myl.ocal-Home-Brew-Shop!

Beer
Wine
Cider

Mead

Equipment
Ingredients
Resources
...and More

:’

._l;f; fhd‘wvhl
) %‘f YLocaI -Home-Brew=Shop
! ’ 0 ITin

Dad A :mud‘l
W www.myLHBS.com « 703-241 3874 . mfo@mylhbs com

-
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e
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Denver, Colorado
To enter visit BrewTees.com

3 pays What You'll Win!

Free Air Fare For 2

on U S\- Hotel Room For 3 Days
Passes To The GABF
$300 Cash BA
Attend Special Events ;
2 Free Event T-Shirts  ssou weween :
b : l—' www. Beercandy.com
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Ber’gwm :

Beer focused, small group tours for discerning travelers. Well-balanced 10-day itineraries to discover the beer, history
and local cultures of Belgium, Germany, Czech Republic, Ireland, Italy, France, the UK, 5pain and beyond! Fine Hotels,

Local Guides, Private Transportation, Insider Beer Tours, Fantastic Meals, Rich History, Classic Architecture, & more!

www.BeerTrips.com  Great Trips... Made Better With Beer! Since 1999 - Missoula, MT

Creating a

better world
one beer at a time.

BeersNotBombs.com
FromWarToPeace.com
805-545-0383
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SPEND FATHER'S DAY
WITH MATT BRYNILDSON!

HOMEBREW U presenys

 THE PERFECT
AMERICAN PALE ALE
WITH MATT BRYNILDSON

;. ,
‘ Z ,_r - i
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part of the:’ ; Styles Series

Mastering Available on DVD or
instant digital download
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from thebrewingnetwork.com
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BREW

Brew your best batch every time!

It’s in the
Chemistry

The BREWLAB " basic test kit for Home
Brewers quantifies 5 important water test
factors while the BREWLAB ™ plus measures
6 water test factors and includes a digital pH
meter for monitoring batches from start to
finish. Experts agree water conditions affect
your final product, so take the mystery out of
making great beer. Trust LaMotte, the water
analysis experts since 1919, to help you
control your most important ingredient—water!

For more information
check out our website!

= LaMotte

PO Box 329 » Chestertown, MD 21620
800.344.3100

www.lamotte.com/brewlab

Test for 6
Key Factors

= Total Hardness

» Calcium Hardness
(Magnesium Hardness)

« Total Alkalinity
« Sulfate

* Chlorine

* pH (Digital)

BREW

Waater Analysis Kt
for Home Brewers

50+ tests for most factors!
Digital pH Tester for unlimited pH tests!




BYO

Buy 5 Issues...Get 5

More Issues FREE!

We are offering readers a very special deal on our limited quantities of back issues. Buy any 5 issues for $25 (plus $14.50 shipping) and receive 5 more issues for FREE!
Buy 5 and get 5 FREE! Choose from these collectible classics still in stock from 1988 through 2012

HURRY'!

SUPPLIES ARE LIMITED!

NOW AVAILABLE ONLINE AT
WWW.BREWYOUROWNSTORE.COM

QCT. g8
*Great Bock Recipes
*Cheese the Right Kit

JAMN. 99
*Aging in Wood
*Caleulating Hop Bitterness

FEB. @9
*Malta Yeast Starter
*Organic Homebrewing

MAR. 99

*Imported Clene Recipes

*Build an Electrie Brew
Stowve

JAN. 00
7 Czech Beer Recipes
“Your First Brew

FEB. 00
«High-Gravity Brewning
*Foreign Clone Recipes

MAR. 00

8 Tips to Advance your
Brewing

*3 Creat U.5. Brewers
Share Tips & Recipes

JAN. O1

“Brew Indigenous Beers
From 4 Centinents

*Making Root Beer

FEB. 01
+5 German Clone Recipes
*Decoction Step-by-Step

MAR. O1

*Growing Yeast Strains
at Home

*Brew Low-Carb Beer
with Beanos

f +Brewing Bocks —

MAY O1

+20 Extract Recipes
for Spring

*Build a Counter
Pressure Bottle Filler

SUMMER O1

+5 Clone Recipes for
Summer

*Build a Big-Batch
Mash Tun

JAM./FEB. 02

8 Sk Tenwn Clone
Recipes

*Themas Jefferson’s
Homebrew

OCT. 02

*Better Extract
Techniques

“One Batch, Two Beers

MAY /JUNE 03
*Hew to Control the
Color of Your Beer
+Adding Oalk to Beer

JULY/AUG. 03

+*Light Beer Recipes

*Tips for Entering Home-
brew Competitiens

SEFT. 023
*Pale Ale Recipes

*Yeast Pointers

OCT. 03

1T Foclproof Extract
Recipes

*Trappist Ale Tips &
Recipes

DEC. 03
*High-Gravity Beers
*Brewing with Spices

iy MAY /JUNE 04
[ -Making Low-Carb
Homebrew

American & German
“Water Tips for Extract

Beer

ISS

QCT. 04
*Extract Experiments
*Larnbic Brewing

MAY /JUNE 05

+10 Classic Clones:
Anchor Steam, Fuller's
ESB, Guinness,
Sierra Mevada Pale
Ale, Orval, Duvel,
Paulaner Hefeweizen,
Pilsrer Urquell,
Celebrator, Warsteiner

JULY/AUG. 05

*Brewing Heineken and
International Lagers

*Belgan Saisen

SJULYAUG, 08
6 Belgian Inspired Clones
-Fruit Meads

SEPT. 08
*Low-Hop Recipes
*Dry Stout, Scottish Ale

MARCH/APRIL 09

*Australian Brewing

+Controlling Fermentation
Temperatures

OCT. 09

*Imperial German Beers -
Take Maley Classics Big
and Extreme

+Zombie Clones: Bring 5
British Ales Back from
the Dead

NOV. 09

*Small Space Brewing Tips

*Countertop All-grain
Brewing System

DEC. 09

*Pro Brewers Who
Homebrew

*Rise of Small Hop Farms

JAN./FEB. 10

“Dark Secrets of Porter

-Brew;ng with Scotland's
Brewdogs

MARCH/APRIL 10

*Bicyele Themed Beer
Clones

*Master Dry Hopping

S...GET 5 MORE

MAY /JUNE 10

*Breakfast Beers

»Build Your Cwn Keg &
Carboy Cleaner

JULY/AUG. 10
*Grain to Glass - Your
First All-Gram
Brew Session
*Cascadia Dark Ale

SEPT. 10

+15 Tips frem 15 Pro
Brewers

*Cooking with Homebrew

OCT. 10
+Extract Brew Day:
A Pictorial Guide
+lUse Malt Extract

Like a Pro

NOV. 10
“Tap Into Kegs
*Barleywine Clones

DEC. 10

*Recipes & Tips from
New Belgium Brewing

*Build a Moterized Mill

MAR./APR. 11

*Lagering Techniques

*Build a Multi-Tap
Kegerator

MAY /(JUNE 11
+Scandinavian Brews
+Make a Viking Ale

JULY/AUG, 11
*Cult of American Saison
Making Withbier

SEPT. 11
*Cool New Malts
“Welsh Beer

OCT. 1

*Retre Regional Beer
Clones

+Cooking with Bock

NOV. 11

*Build the Ultmate Home
Bar

*Build a Draft Tower

ISSUES FREE]

DEC. 11

Brew Award-Winmng
Lagers

*Brooklyn Brewery Tips
& Clone Recipes

JANMN./FEB. 12

‘Foolproof Keys te
Brewing Better Beer

Aphrodisiac Beers

MAR./JAPR. 12

*Clones of Canned Craft
Beer Classics

Speed Up Your All-Grain
Brew Day

MAY [JUNE 12

*Recipes & Tips to Brew a
Belgian Tripel

*Crew Your Own Brewer's
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sy Gordon Strong

SAISON

A BEER FOR ALL SEASONS

ost beer geeks know that

saison is a refreshing beer

style associated with

Wallonia, the French-

speaking agricultural
region of southern Belgium, and that the
word literally means “season” in French.
However, I'd bet that many of those same
people don't understand what “season”
means in this context. |t doesn't mean dif-
ferent beers for each season, as one might
suspect. It refers to a kind of beer that was
brewed “in season” (i.e., during the cold
winter and early spring, December
through March, an idle time at most farms)
and then kept as a provision (stock) ale for
consumption during the active farming
season (May through September).

Saison is often called a farmhouse ale,
clearly identifying its roots as a locally-
brewed beer for field workers, and evoking
images of a rustic beer produced by small
artisan farmer-brewers. That image is like-
ly to be overly romanticized; the beer was
brewed very locally at a farm, village or
local collective, and designed to quench
and refresh field workers. It had a rustic
character due to primitive malung and the
use of adjuncts and local farm-produced
ingredients. As with most styles, it has
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evolved and expanded over time.
Production of saison grew and consolidat-
ed as the need for local beer production
was reduced with mechanization on the
farm, and had mostly transitioned to larg-
er breweries after World War |1,

The style was criginally a lower-alco-
hol product so as to not debilitate field
workers, but tavern-strength products
also existed. Higher strength and differ-
ent-colored products began appearing
after World War 1l, when the style was
expanding into new markets. Dupont's
Moinette, a “super saison” of 8.5%
strength, was first produced in 1954 and is
its flagship product in Belgium. A brown
version (Mainette Brune) was first pro-
duced in the mid-1980s. DBrasserie
Fantome began production in 1988, and
has products evocative of the four seasons:
Hiver (winter), Printemps (spring), Eté
(summer) and Automne (fall).

The best known modern saison is
Saison Dupont Vieille Provision (old
stock), a 6.5% ABV saison d'été (summer
saison) first brewed at Brasserie Dupont in
Tourpes in the 1920s. Simply known to
most people as Saison Dupont, this beer is
widely available in the US and serves as
the prototype for the current Beer Judge
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The author pours some samples of Brasserie Dupont’s Moinette, a "super saison” which
weighs in at 8.5 ABV and Moinette Brune, a brown version, while visiting the brewery.

Certification Program (BJCP) Style
Guidelines definiion of the style,
Dupont produces saisons in a wide
range of strengths. A lower-strength
version, known as Biolégére (organic),
weighs in at 3.5% ABV and is perhaps
the closest modern version of the his-
toric farm beverages. Not to be out-
done, Dupont also brews a higher-
strength limited edition 9.5% holiday
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version known as Avec les Bons Voeux
de la Brasserie (with the best wishes
of the brewery) — a personal favorite
of mine.

As with most Belgian styles,
saisons are not typically spiced, with
brewers preferring to let the yeast,
hops, and grains provide the character.
But there are several well-known
examples that do feature spicing or

uvnusual ingredients, Brasserie a Vapeur
Saison de Pipaix is probably the best
known spiced version, featuring black
pepper as a dominant flavor among
other qualities. Brasserie de Blaugies
Saison d'Epeautre uses spelt as a grain,
but wheat, oats, rye and other cereal
grains are also common ingredients in
Sa1S0ON recipes.

This is a style that has not escaped
the attention of American craft brew-
ers, especially those that produce other
Belgian-influenced beers.

Southampton, Lost Abbey, The
Bruery, Jolly Pumpkin and Ommegang
are fairly well-known producers, but
many others may be giving the style a
try. Expect American producers to be
more experimental, so stash your style
expectations for a while and see how
the products taste. (Read more about
American saisons in the July-August
2011 issue of Brew Your Own.)
American producers might produce
examples with more or different ingre-
dients, often using Brettanomyces in the
production, and can push the envelope
with different colors, strengths and
ingredients. Remember, regardless of
the brewer’s interpretation, the result-
ing product should be refreshing, inter-
esting and drinkable. Excessive spice
additions, overly sweet versions or
massively funky interpretations show-
ing more brashness than finesse are
likely to be momentarily interesting but
not worth revisiting.

Attributes of

Modern Saison

Given that modern interpretations of
saison can vary in strength from 3.5%
to 9.5% ABV, and in color from pale
vellow to black, itis hard to write a
single style description that encom-
passes the entire range. It's best to
think of saisons as a family of styles,
with the normal saison being in the
5.5% to 6.5% range, table versions of
less than 5%, and super saisons of 8%
and greater. The stronger versions are
more likely to have color variations,
while the table and normal strength
versions are typically pale. Pale ver-
sions are likely to have more bitter-
ness and a greater hop character,
while darker versions tend to have



more malt character and sweetness,
yielding a more balanced presentation.
Stronger versions often will have more
malt flavor, nchness and body simply
due to their higher gravity. Although
they tend to be well-attenuated, they
may not be perceived to be as dry

as normal-strength saisons due to
their strength.

The normal saison can best be
defined as a refreshing, highly-attenu-
ated, moderately-bitter (20-35 1BUs),
moderate strength (5.5-6.5%) Belgian
ale with a dry finish. Most are highly
carbonated (and bottle conditioned) as
well as unfiltered. They often make
use of non-barley cereal grains, may
optionally use spices (always with
moderation), and feature an expressive
yeast character that is fruity, spicy and
not overly phenolic. Sourness is totally
optional, and may substitute some-
what for bitterness. Spices tend to be
more peppery than clove-like, while
the fruity esters can take on an apple,
pear, apricot or citrus character. The
hop bitterness can be restrained,
although it can seem accentuated due
to the high attenuation levels. The bit-
terness can have a harsh or coarse
character due to water that is higher in
carbonates and sulfates. The color
tends towards gold to amber-orange.
Overall, most will have a wild or rustic
character that makes one think of ter-
roir (a word used by winemakers to
describe the geography, climate, grow-
ing conditions and even culture of a
region that produces the special char-
acter of a product).

The other saisons in the family
tend to have similar characteristics and
balance, in particular the refreshing,
highly-attenuated, dry character with
high carbonation. The balance can
change somewhat with strength and
color variations, as | mentioned earlier,
but the family resemblance of a farm-
house ale should be evident. The
Saison yeast character is a must,
although maltier and richer versions
will tend to mask this character more.

Homebrewing Saisons

While researching homebrewed saison
recipes, | turned to a few guys whose
beers | had tasted, who had won

recent awards, or who | knew to be
excellent brewers: Steve Fletty of St
Paul, Minnesota, Brian Jackson of
Cincinnati, Ohio and Mathan Smith of
San Leandro, California.

Steve Fletty won Best of Show at
the 2012 Minnesota State Fair (620
entries) with a winter-style Dark
Saison. |'ve enjoyed Steve's saisons for
years, and he’s my go-to guy for saison
questions. | remember several years
ago doing a side-by-side tasting of the
same saison recipe with different cere-
al grain adjuncts, as well as different
yeasts, He prefers the Wyeast 3726
{(Farmhouse Ale) yeast (Blaugies
strain), but also likes the Wyeast 3711
(French Saison) yeast. He says the
Dupont yeast can be finicky and unpre-
dictable, even if fermented very hot,
and often won't completely attenuate.
He has also tried different seasonal
strains, but keeps coming back to the
Blaugies yeast. He has recently been
experimenting with different fermen-
tation temperatures to see if the hot
(85 °F/29 °C) recommendations are
required for yeast other than the
Dupont strain. So far, he observes that
the 3726 and 3711 yeast seem to per-
form as well at normal (68 °F/20 °C)
temperatures as at the elevated tem-
peratures. Time to call MythBusters?

Steve is quite opinionated about
Saisons (having made more than 20 of
them), and wanted to stress that
“farmhouse”™ does not mean “barn-
yard"” — Brettanomyces isn't required.
“A Saison shouldn't taste like Orval,”
he said. Brett can add interest and help
dry out the beer, but it shouldn't be a
dominant character; he recommends
B. lambicus if it must be used, He has
tried wheat, spelt, naked oats and rye
as specialty grains but prefers rye and
wheat the best. Various sugars and
honeys can be used to lighten the body
and increase attenuation, but he does-
n't like to use spices, preferring to let
the yeast do the talking. He cites Phil
Markowski's book Farmhouse Ales as
his primary inspiration, but has tasted
every commercial saison he can find to
help with his recipe targets.

As for fall and winter saisons,
Steve recommends getting more body,
avoiding roasty flavors and toning

Continued on page 40
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Rye Saison
by Steve Fletty,

St. Paul, Minnesota
(5 gallons/12 L, all-grain)
OG =1.056 FG = 1.008
IBU =31 SRM =5 ABV =6.3%

\

Ingredients

9Ib. 11 oz. (4.4 kg) US 6-row malt

1 Ib. 11 oz (765 g) flaked rye

9 oz. (0.26 kg) Turbinado sugar

7.3 AAU Nugget hops
(0.56 0z./16 g of 13% alpha acids)
(B0 min.)

2.2 AAU Amarillo® hops
{0.25 oz./T g of 8.9% alpha acids)
(15 min.)

2.4 AAU Centennial hops
(0.25 0z./T g of 9.5% alpha acids)
(15 min.)

0.5 oz. (14 g) Amarillo® hops (0 min.)

0.5 oz. (14 g) Centennial hops (0 min.)

Wyeast 3726 (Farmhouse Ale) yeast
(1-qt/1-L yeast starter)

1 cup corn sugar (for priming)

/

Step by Step

Two or three days before brew day,
make the yeast starter, aerating the
wort thoroughly (preferably with oxy-
gen) before pitching the yeast.

On brew day, mash in the malt
and rye at 148 °F (65 °C) in 15 gts.
(14 L) of water. Hold at this tempera-
ture for 60 minutes, Raise the mash
temperature to 170 °F (77 °C), hold
for 5 minutes then recirculate. Run
off the wort and sparge with water
hot enough to keep the grain bed
around 170 °F (77 °C). Collect 8.5 gal-
lons (25 L) of wort. (Check that final
runnings do not drop below SG
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1.010.) Boil the wort for 80 minutes,
adding hops at times indicated in the
ingredients list. Add the sugar at the
end of the boil, stirming to dissolve.

Chill the wort, transfer it to a fer-
menter and pitch the yeast. Ferment
at 85 °F (29 °C). Bottle condition.

Variation: Substitute flaked wheat for
rye; substitute Styrian Goldings for
Amarillo® and Centennial.

Rye Saison
by Steve Fletty,

St. Paul, Minnesota
(5 gallons/19 L,
partial mash)

OG = 1.056 FG = 1.008
IBU=231SRM =5 ABV = 6.5%

Ingredients

21b. 3 oz. (1 kg) US &-row malt

11b 11 oz. (0.77 kg) flaked rye

1.25 Ibs. (0.57 kg} light dried malt
extract

3.3 Ibs. (1.5 kg) light liquid malt extract

9 oz. (0.26 ka) Turbinado sugar

7.3 AAU Nugget hops
(0.56 0z./16 g of 13% alpha acids)
(60 min.)

2.2 AAU Amarillo® hops
(0.25 0z./7 g of 8.9% alpha acids)
(15 min.)

2.4 AAU Centennial hops
(0.25 0z./7 g of 9.5% alpha acids)
(15 min.)

0.5 oz. (14 g) Amarillo® hops (0 min.)

0.5 oz, (14 g) Centennial hops (0 min,)

Wyeast 3726 (Farmhouse Ale) yeast
(1-gt./1-L yeast starter)

1 cup corn sugar (for priming)

Step by Step

Mash the grains at 148 °F (85 °C) in

6 gts. (5.6 L) of water. Hold at this
temperature for 60 minutes, Collect
2.25 gallons (8.5 L) of wort. Add water
to make at least 3 gallons (11 L) of
wort. Stir in the dried malt extract and
boil the wort for 90 minutes, adding
hops at times indicated. Add liquid
malt extract and sugar in the final 15
minutes of the boil. Chill the wort,
transfer it to a fermenter and top up to
5 gallons (19 L). Aerate the wort and
pitch yeast. Ferment at 85 °F (29 °C).
Bottle condition.

Rye Saison
by Steve Fletty,

St. Paul, Minnescta
(5 gallons/19 L, extract)
OG =1.057 FG = 1.008
IBU = 40 SRM = 5 ABV = 6.5%

Ingredients
1 Ib. (0.45 kg) liquid rye malt extract
2.25 Ibs. (1 kg) light dried malt extract
3.3 Ibs. (1.5 kg) light liquid malt extract
9 oz, (0.26 kg) Turbinado sugar
7.3 AAU Nugget hops
{0.56 0z./16 g of 13% alpha acids)
(60 min.)
2.2 AAU Amarillo® hops
(0.25 0z./7 g of 8.9% alpha acids)
{15 min.)
2.4 AAU Centennial hops
(0.25 0z./7 g of 9.5% alpha acids)
(15 min.)
0.5 oz. (14 g) Amarillo® hops (0 min.)
0.5 oz. {14 g) Centennial hops (0 min.)
Wyeast 3726 (Farmhouse Ale) yeast
(1-gt./1-L yeast starter)
1 eup corn sugar (for priming)

Step by Step

Add the dried malt extract and

sugar to enough water to make at
least 3 gallons (11 L) of wort. Boil
wort for 90 minutes, adding hops at
times indicated. Keep some boiling
water handy and do not |let the boil
volume dip below 3 gallens (11 L).
Add the liquid malt extract in the final
15 minutes of the boil. Chill the wort,
transfer to fermenter and top upto 5
gallons (19 L). Aerate the wort and
pitch the yeast. Ferment at 85 °F

(29 °C). Bottle condition.

Variation: You may use liquid wheat
malt extract in place of rye.

Tips for Success:

To hit the standard CO, level for a typ-
ical Belgian beer (about 8 grams per
liter), this recipe recommends one cup
of sugar, which is a bit more than the
typical % cup suggested by most
homebrew experts in many recipes.
Traditional Belgian yeast requires high-
er temperatures to condition efficient-
ly, and most Belgian breweries have
“warm rooms” for bottle conditioning
that hold the temperature constant
throughout the conditiening period.
You can do this at home by bottle
conditioning in a spet that is consis-
tently around 78 °F (25 °C), which is
above room temperature. Read more
at http://byo.com/story1207. For more
about corking Belgian-style beers,
visit http://byo.com/story1886



Dark Saison
by Steve Fletty,
St. Paul, Minnesota
(5 gallons/19 L, all-grain)
OG=1.073 FG = 1.007
IBU = 33 SRM = 22 ABV = 86%

Ingredients

7 lbs. 12 oz. (3.5 kg) Belgian Pilsner
malt

4 lbs. 8 oz. (2 kg) Belgian pale ale malt

2 Ibs. (0.91 kg) D2 candi syrup

5.94 AAU Styrian Goldings hops
(1.1 0z./31 g at 5.4% alpha acids)
(70 min.)

5 AAU Saaz hops
(1.25 0z./35 g at 4% alpha acids)
(15 min.)

Wyeast 3726 (Farmhouse Ale) yeast
(2 gt./2 L yeast starter)

# cup com sugar (for priming)

Step by Step

Two or three days before brew day,
make the yeast starter, aerating the
wort thoroughly (preferably with oxy-
gen) before pitching the yeast.

On brew day, mash in the malt and
rye at 148 °F (84 °C) in 18 gts. (17 L) of
water. Hold at this temperature for 75
minutes. Raise the mash temperature
to 170 °F (77 °C), held for § minutes
then recirculate. Run off the wort and
sparge with water hot enough to keep
the grain bed around 170 °F (77 °C).
Collect 6.5 gallons (25 L) of wort.
(Check that final runnings do not drop
below SG 1.010.) Beil the wort for 90

minutes, adding hops at times indicat-
ed. Add syrup at end of boil, stirfing
to dissolve. Chill the wort and transfer
to a fermenter. Aerate the wort and
pitch yeast. Ferment at 72 °F (22 °C).
Boettle condition.

Dark Saison
by Steve Fletty,
St. Paul, Minnesota
(5 gallons/19 L, partial mash)
O0G=1073FG=1.007
IBU = 33 SRM =22 ABV = 8.6%

Ingredients
3Ibs. 2 oz. (1.4 kg) Belgian Pilsner malt
10 oz. (0.28 kg) Belgian Pale Ale malt
3 Ibs. (1.4 kg) liquid Pilsner malt extract
2 |bs. (0.91 kg) light dried malt extract
2 Ibs. (0.91 kg) D2 candi syrup
5.94 AAU Styrian Goldings hops
(1.1 0z./31 g at 5.4% alpha acids)
{70 min.)
5 AAU Saaz hops
{1.25 0z./35 g at 4% alpha acids)
{15 min.)
Wyeast 3726 (Farmhouse Ale) yeast
(2 qt./2 L yeast starter)
# eup corn sugar (for priming)

Step by Step
Mash the grains at 148 °F (65 °C}) in 5.5
qts. (5.2 L) of water. Hold at this tem-
perature for 60 minutes. Collect 2.25
gallons (8.5 L) of wort. Add water to
make at least 3 gallons (11 L) of wort.
Stir in dried malt extract and boil wort
for 90 minutes, adding hops at times
indicated. Add liquid malt extracts and
syrup in the final 15 minutes of the boil.
Chill the wort, transfer to a fer-
menter and top up to 5 gallons (19 L).
Aerate wort and pitch yeast. Ferment at
72 °F (22 °C). Bottle condition.

Dark Saison
by Steve Fletty,
St. Paul, Minnesota
(5 gallons/19 L, extract)
0G =1.073 FG=1.007
IBU = 33 SRM = 20 ABV = 8.6%

Ingredients

5 Ibs. (2.3 kg) liquid Pilsner malt extract

3 Ibs. (1.4 kg) light liquid malt extract

2 Ibs. (0.91 kg) D2 candi syrup

5,94 AAU Styrian Goldings hops
(1.1 0z./31 g at 5.4% alpha acids)
(70 min.)

5 AAU Saaz hops
(1.25 0z./35 g at 4% alpha acids)
{15 min.)

Wyeast 3726 (Farmhouse Ale) yeast
(2 qt./2L yeast starter)

¥ cup corn sugar (for priming)

Step by Step

Add Pilsner malt extract and encugh
water to make at least 3 gallons (11 L)
of wort. Beil wort for 90 minutes,
adding hops at times indicated. Keep
some boiling water handy and do not
let beil volume dip below 3 gallons

(11 L). Add light liquid malt extract and
syrup in the final 15 minutes of the boil.
Chill wort, transfer to fermenter and top
up to 5 gallons (19 L). Aerate the wort
and pitch the yeast. Ferment at 72 °F
(22 °C). Bottle condition.

Tips for Success:

Oxygen is critical for yeast growth, so
be sure to aerate your wort well before
you pitch the yeast. Greg Doss, a
microbiologist and brewer with Wyeast,
recommends that “brewers should use
8-15 ppm of oxygen for healthy fer-
mentations,” but with Belgian ales "12-
15 ppm oxygen is recommended.”
Doss also says that “splashing and
shaking the carboy, a traditional home-
brew method, only reached 8 ppm of
dissolved oxygen where 15 ppm can
be reached with pure oxygen and a
stone in B0 seconds.” So to run better
Belgian-style (and other higher-gravity)
fermentations, consider investing in an
oxygen stone aerating setup.

Also be sure to control the temper-
ature of your fermentation. While
Belgian styles are often fermented at
warmer temperatures, allowing the fer-
mentations to go higher than the rec-
ommended temperature range of your
yeast strain can result in harsh fusel
alcohgls in the finished beer. However,
if your pitch rate is high, then the fer-
mentation temperature can be safely
elevated up to the maximum tempera-
ture in the yeast's range. Chris White of
White Labs says that one way to bring
out the character in the yeast is one
where, “breweries let the temperature
free rise which lets the yeast ferment
out quickly and creates the flavors that
the brewers are looking for.” You can
do this at home by pitching your yeast
at a cooler temperature and allowing
the fermentation to rise as it creates its
own heat until it comes into the recom-
mended fermentation range listed in
your recipe or by the yeast manufactur-
er. For more about Belgian-style fer-
mentations and yeast strains, visit
http://byo.com/story1664. For more
information about controlling your fer-
mentation temperatures at home, visit
http://byoc.com/story1869
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Saison with Ginger
Recipe by Brian Jackson,
Cincinnati, Ohio
(5 gallons/19 L, all-grain)
OG = 1.060 FG = 1.009

IBU =15 SRM =6 ABV = 6.7%

Ingredients
8 Ibs. 7 0z (3.8 kg) German Pilsner malt
11b. 13 oz. (0.82 kg) German wheat malt
10 oz. (0.28 kg) German Vienna malt
1 Ib. {(0.45 kg) blende candi syrup
1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.)
1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.}
0.75 oz. (21 g) fresh ginger
{grated - see note) (22 min.)
1 AAU Hallertauer hops
(0.25 oz./7 g at 3.9% alpha acids)
(17 min.)
0.75 AAU Saaz hops
(0.25 oz./7 g at 3% alpha acids)
(17 min.)
3.9 AAU Hallertauer hops
(1 0z./28 g at 3.9% alpha acids)
{3 min.)
1 AAU Styrian Goldings hops
(0.5 0z./14 g at 3.8% alpha acids)
(3 min.)
0.75 AAU Saaz hops
(0.25 oz./T g at 3% alpha acids)
(3 min.)
Wyeast 3711 (French Saison) yeast
{1 gt/1 L yeast starter)
1 cup corn sugar (for priming)
Note: Grate ginger before brewing and

38 May-June 2013 BREW YOUR OWN

let air dry. Start adding at 22 min, and
add in small, even increments, until 7
minutes left in the boil.

Step by Step

Mash in the malt at 109 °F (43 °C) in
16.5 qts. (15.6 L) of water. Hold at this
temperature for 20 minutes. Raise the
mash temperature to 143 °F (62 °C),
hold for 45 minutes. Raise the tempera-
ture to 153 °F (67 °C), hold for 15 min-
utes, then recirculate. Do not mash out.
Run off wort and sparge with 168 °F
(76 °C) water. Collect 6.5 gallons (25 L)
of wort. (Be sure final runnings do not
drop below SG 1.010.) Boil the wort for
90 minutes, adding the hops at times
indicated. Add the candi syrup at end
of the boil, stirring to dissolve. Chill
wort, transfer to fermenter and ferment
at 75 °F (24 °C), allowing to rise to

80 °F (27 °C). Bottle condition.

Saison with Ginger
Recipe by Brian Jackson,
Cincinnati, Ohio
{5 gallons/19 L, partial mash)
OG = 1.061 FG = 1.009
IBU=15SRM=6 ABV=6.7%

Ingredients

12 oz. (0.34 kg) German Pilsner malt

1 1b. 13 oz. (0.82 kg) German wheat malt

10 oz. (0.28 kg) German Vienna malt

5 Ibs. (2.3 kg liquid Pilsner malt
extract

1 Ib. (0.45 kg) blonde candi syrup

1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.)

1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.)

0.75 oz. (21 g) fresh ginger (see note in
all-grain recipe) (22 min.)

1 AAU Hallertauer hops
(0.25 0z./7 g at 3.9% alpha acids)
(17 min.)

0.75 AAU Saaz hops
(0.25 0z/T g at 3% alpha acids)
(17 min.)

3.9 AAU Hallertauer hops
(1 0z./28 g at 3.9% alpha acids)
(3 min.)

1 AAU Styrian Goldings hops
(0.5 0z./14 g at 3.8% alpha acids)
(3 min.)

0.75 AAU Saaz hops
(0.25 0z./7 g at 3% alpha acids)
(3 min.)

Wyeast 3711 (French Saiscn) yeast
(1 gt/1 L yeast starter)

1 cup corn sugar (for priming)

Step by Step
Mash grains at 145 °F (63 °C) in 4.8

qts. (4.5 L) of water. Hold at this tem-
perature for 45 minutes. Collect 2.25
gallons (8.5 L) of wort. Add water to
make at least 3 gallons (11 L) of wort.
Stir in half the Pilsner extract and boil
wort for 90 minutes, adding hops at
times indicated. Add remaining liquid
malt extract and syrup in the final 15
minutes of the boil. Chill wort, transfer
to fermenter and top up to 5 gallons
{19 L). Follow fermentation instructions
for all-grain recipe.

Saison with Ginger
Recipe by Brian Jackson,
Cincinnati, Ohio
(5 gallons/19 L, extract)
0OG = 1.060 FG = 1.008
IBU =18 SRM = 3.2 ABV = 6.8%

Ingredients

2 Ibs. (0.91 kg) liquid wheat malt
extract (65/35 wheat/pale)

5 Ibs. (2.3 kg) liquid Pilsner malt extract

1 Ib. {0.45 kg) blonde candi syrup

0.25 Ib. (113 g) white sugar

1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.)

1.2 AAU Saaz hops
(0.4 0z./11 g at 3% alpha acids)
(60 min.)

0.753 oz. (21 g) fresh ginger (see note in
all-grain recipe) (22 min.)

1 AAU Hallertauer hops
(0.25 0z./7 g at 3.9% alpha acids)
{17 min.)

0.75 AAU Saaz hops
(0.25 o0z./T g at 3% alpha acids)
{17 min.)

3.9 AAU Hallertauer hops
(1 0z./28 g at 3.9% alpha acids)
(3 min.}

1 AAU Styrian Goldings hops
{0.5 0z.114 g at 3.8% alpha acids)
(3 min.)

0.75 AAU Saaz hops
(0.25 0z./7 g at 3% alpha acids)
(3 min.)

Wyeast 3711 (French Saison) yeast
(1 gt./1 L yeast starter)

1 cup corn sugar (for priming)

Step by Step

Add 4 |bs. (1.8 kg) Pilsner malt extract
and water to make at least 3 gallons
{11 L) of wort. Boil wort for 90 minutes,
adding hops as indicated. Keep some
boiling water handy and do not let boil
volume dip below 3 gallons (11 L). Add
remaining malt extracts, sugar and
syrup in the final 15 min of the boil.
Chill wort, transfer to fermenter and top
up to 5 gallons (19 L). Aerate wort and
pitch yeast. Follow fermentation
instructions for all-grain recipe.



“Best Wishes” Saison
Recipe by Nathan Smith,
San Leandro, California
(5 gallons/19 L, all-grain)

OG = 1.062 (before sugar, 1.077 after)
FG = 1.004

IBU = 34 SRM = 4 ABV = 9.6%

Ingredients

12 Ibs. 9 oz. (5.7 kg) Belgian Pilsner
malt

1 Ib. 12 oz. (0.79 kg) Turbinado sugar
(see note)

6.3 AAU Hallertauer hops
{1.25 0z./35 g at 5% alpha acids)
(60 min.)

1.8 AAU Styrian Goldings hops
(0.4 oz./11 g at 4.5% alpha acids)
{30 min.)

2.7 AAU Styrian Goldings hops
(0.6 0217 g at 4.5% alpha acids)
(15 min.)

2 oz. (57 g) Saaz hops (0 min.)

Wyeast 3724 (Belgian Saison) yeast or
White Labs WLP565 (Belgian Saiscn
I) yeast (2 gt./2 L yeast starter)

1 cup corn sugar (for priming)

Mote: All Turbinado sugar was added

during the fermentation at 90 °F

(32 °C). Make a simple syrup by adding

the sugar to 1.4 gts (1.3 L) water, then

simmering for 12 min. Coal to fermen-

tation temperature, then add half at two

days after pitching, and the other half

at four days after pitching.

Step by Step

On brew day, use soft (distilled or RO)
water, adding 3.5 g gypsum (roughly 3
tsp) to the mash. Mash in the malt at

145 °F (63 °C) in 18.75 qts. (17.75 L) of
water. Hold at this temperature for 90
minutes. Raise mash temperature to
165 °F (74 °C), hold for 15 minutes,
then recirculate. Run off wort and
sparge with 168 °F (76 °C) water.
Collect 6.5 gallons (25 L) of wort.
(Check that final runnings do not drop
below SG 1.010.) Boil wort for 80 min-
utes, adding hops at times indicated.
Add syrup per the note. Pitch yeast at
70 °F (21 °C), raising to 85 °F (29 °C)
the next day, then to 80 °F (32 °C) three
days after pitching. Hold at 90 °F (32
°C) for 14 days total, Bottle condition.
Condition at 75 °F (24 °C) for 2 weeks,
then cold condition for three weeks at
40 °F (4 °C). Additional cellaring
improves character.

“Best Wishes” Saison
Recipe by Nathan Smith,
San Leandro, California
(5 gallons/19 L, partial mash)
OG = 1.061 (before sugar, 1.077 after)
FG=1.004
IBU = 34 SRM = 4 ABV = 9.6%

Ingredients

3 Ibs. 5 oz. (1.5 kg) Belgian Pilsner malt

6 Ibs. (2.7 kg) liquid Pilsner malt extract

1 Ib. 12 oz. (0.79 kg) Turbinade sugar
(see note in all-grain recipe)

6.3 AAU Hallertauer hops
(1.25 0z./35 g at 5% alpha acids)
(80 min.)

1.8 AAU Styrian Geldings hops
(0.4 0z./11 g at 4.5% alpha acids)
{30 min.)

2.7 AAU Styrian Goldings hops
(0.8 02./17 g at 4.5% alpha acids)
{15 min.)

2 oz. (57 g) Saaz hops (0 min.)

Wyeast 3724 (Belgian Saison) yeast or
White Labs WLP565 (Belgian Saison
I) yeast (2 gt./2L yeast starter)

1 cup corn sugar (for priming)

Step by Step

Mash grains at 145 °F (63 °C) in 5 qts.
(4.7 L) of water. Hold at this tempera-
ture for 60 minutes. Collect 2.25 gal-
lons (8.5 L) of wort. Add water to make
at least 3 gallons (11 L) of wort. Stir in
2 Ibs (0.91 kg) of the liquid extract and
boil wort for 90 minutes, adding hops
at times indicated. Add remaining liquid
malt extract in the final 15 minutes of
the boil. Add syrup per the note. Chill
wort, transfer to fermenter and top up
to 5 gallons (19 L). Aerate wort and
pitch yeast at 70 °F (21 °C), raising to
85 °F (29 °C) the next day, then to

90 °F (32 °C) three days after pitching.
Hold at 90 °F (32 °C) for 14 days total.

Bottle condition. Condition at 75 °F
(24 °C) for two weeks, then cold condi-
tion for three weeks at 40 °F (4 °C).
Additional cellaring improves character.

“Best Wishes” Saison
Recipe by Nathan Smith,
San Leandro, California
(5 gallons/19 L, extract)
0G = 1.058 (before sugar,
1.077 after) FG = 1.004
IBU = 35 SRM = 3.2 ABV = 9.8%

Ingredients

8 |bs. (3.5 kg) liquid Pilsner malt extract

1 |b. 14 oz. (0.85 g) Turbinado sugar

(see note in all-grain recipe)

6.3 AAU Hallertauer hops
(1.25 0z./35 g at 5% alpha acids)
(80 min.)

1.8 AAU Styrian Goldings hops
(0.4 0z./11 g at 4.5% alpha acids)
(30 min.)

2.7 AAU Styrian Goldings hops
(0.6 0z./17 g at 4.5% alpha acids)
(15 min.)

2 oz. (57 g) Saaz hops (0 min.)

Wyeast 3724 (Belgian Saiscn) yeast or
White Labs WLP565 (Belgian Saison
) yeast (2 qt./2L yeast starter)

1 cup corn sugar (for priming)

Step by Step

Add 4 Ibs (1.8 kg) Pilsner malt extract
and enough water to make at least 3
gallens (11 L) of wort. Boil wort for 90
minutes, adding hops at times indicat-
ed. Keep some boiling water handy and
do net let boil volume dip below 3 gal-
lons (11 L). Add remaining malt extract
in the final 15 minutes of the boil. Add
syrup per the note. Chill wort, transfer
to fermenter and top up to 5 gallons
(19 L). Aerate wort and pitch yeast at
70 °F (21 °C), raising to 85 °F (29 °C)
the next day, then to 90 °F (32 “C) three
days after pitching. Hold at 90 °F (32
°C) for 14 days total. Bottle condition.
Condition at 75 °F (24 °C) for 2 weeks,
then cold condition for three weeks at
40 °F (4 °C). Additional cellaring
improves character.

Tips for Success:

Get your yeast starter going two
or three days before you plan to
brew to grow a robust population
of healthy cells for brew day. Visit
http://byo.com/yeaststarter for
more information about making a
yeast starter, as well as a table for
recommended starter sizes for a
variety of worts. For more about pitch-
ing rates, check out BYO's online
charts at http://www.byo.com/
resources/pitching
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Phato by Gordon Strong

Brassiere Dupant also brews some organic saisons, including Biolégére, which is 3.5% ABV
and Biere de Miel (above), which weighs in at 8% ABV and is brewed with honey.

Many traditional and modern saisons are boltle conditioned and packaged in pressure-resis-
lant 750-mL glass botlles, which are sealed with Champagne-style corks and caged in wire.

down the hops accordingly. While his
recipe uses dark candy sugar for color
and flavor, | would think that Munich,
Vienna, CaraMunich®, CaraVienne®
and similar grains would also add com-
plexity and character, similar to what
might be found in a Belgian dubbel,
Many Belgian Christmas-type beers
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are spiced, so | would think orange
peel, star anise, black pepper and simi-
lar warming spices might be interesting
additions.

Steve recommends starting lower
in gravity so that a low final gravity can
be obtained. Even with a high attenua-
tion, a lower final gravity is important

Saison
Commercial
Examples

Carnevale

The Lost Abbey

San Marcos, California
www.lostabbey.com

Fantéme Saison
Brasserie Fantéme

Soy, Belgium
www.fantome.be

Funkwerks Saison
Funkwerks

Fort Collins, Colorado
www.funkwerks.com

Hennepin

Brewery Ommegang
Cooperstown, New York
WWW.ommegang.com

Moinette

Brasserie Dupont

Tourpes, Belgium
www.brasserie-dupont.com

Red Barn Ale

The Lost Abbey

San Marcos, California
www.lostabbey.com

Saison Brett

Boulevard Brewing Company
Kansas City, Missouri
www.boulevard.com

Saison Dupont
Brasserie Dupont
Tourpes, Belgium
www.brasserie-dupont.com

Saison de Pipaix
La Brasserie a Vapeur
Pipaix, Belgium
WwWw.vapeur.com

Saison Silly
Brasserie de Silly
Silly, Belgium
www.silly-beer.com

Saison Station 55
Hopfenstark

L'Assomption, Quebec
www.hopfenstark.com



to get that dry mouthfeel. He doesn't
think saisons should be noticeably alco-
holic (“If dried out properly, you don't
need it"). He says the biggest faults he
sees as a judge are beers that are flab-
by, overly spiced, boozy and filled with
Brett flavors, when they should be
clean, refreshing, dry and hoppy.

Brian Jackson won Best of Show
at the 2012 Beer & Sweat competition
(261 entries, keg-only) with The
Awakening, a saison with ginger. His
biggest recommendations for the style
involves attenuation: step mashing
with a low conversion temperature
and no mash out to get maximum wort
fermentability, aided by a sugar addi-
tion. He also selected the French
Saison yeast to avoid issues with the
finicky Dupont strain. He kept his malt
and hops simple, locking for some char-
acter in the base beer to allow aromat-
ics and flavor to be better featured. He
cites Stan Hieronymus' Brew Like a
Monk and also Farmhouse Ales as pri-
mary references.

Nathan Smith, a multuple Natonal
Homebrew Competition medalist and
my primary resource for all things
hoppy, caught my attention recently
when he tweeted that he thought he
had successfully cloned Dupont's Avec
Les Bons Voeux. He did a split batch
with Wyeast 3724 and White Labs
WLP565 (both reputed to be the
Dupont yeast) to try to pick a favorite,
Last time | spoke with him, he seemed
to believe that blending the two might
be the most interesting outcome, but
I'd suspect that the beers will keep
changing as they age. He provided
some detailed tasting notes on the
yeast differences:

“Wyeast 3724: More earthy,
minty, slightly malty and ethanol-dri-
ven. Esters are like super ripe sweet
pears. Esters are more one-dimension-
al, everything else multi-dimensional.
Big, complex, evolving, with some
classic Dupont complexity.”

“WLP565: More mixed fruit (ripe
plum, bosc pear) and hop-driven.
Seems much drier even though has
similar stats. Multi-dimensional esters,
more simplistic malt, hops and ethanol.
Big and direct, like a cross between
Dupont and Westmalle yeast.”

Those are very interesting tasting
notes; I'd love to see them again when
the beer is a year old. Nathan recom-
mends using fermwraps to maintain
the high fermentation temperature,
He also used third-generation re-pitch-
es of his yeast from successively higher
ABV saisons (3.5% and 6.2%). He
recommends not even trying to taste
the beer until after it has finished cold
conditioning. Patience, grasshopper . . .

7

POLAR WARE 10iFree 800-319-9493

provision beers aren't meant to be con-
sumed immediately.

These guys have shared four
recipes with me, representing many
different variations of the style, using
different techniques and ingredients.
Feel free to play with the recipes
(starting on page 36) and vary the
ingredients based on what |'ve dis-
cussed in this article — saison is a style
that invites experimentation. s

www.polarware.com
customerservice{@polarware.com
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A maltster turns the germi-
nating barley in the tradition-
al malting process Known as
“floor malting.” This type of
malting requires controlling
the germination process
manually through regular
raking to ensure that hot
spots do not develop,
causing the malt to develop
unavenly. Many modern
maltsters no longer use floor
mialting and favor the use of
mechanized drum malting
systems. Floor malting is still
practiced, however, and
some brewers feel that

it creates fuller, nuttier-
flavered base malt.

Beer Starts

BASE
ALTS

By Terry Foster

Here

ike any structure beer must have

a foundation, which is what we

call "base malt.” With malt

extract the choice of base malt

has been made for you, but in the case of a
partial mash/extract beer, or one from all-
grain you have to choose it yourself But
before we get ahead of ourselves, what is
base malt and what does it do in a beer?
Well, one of the most defining charac-
teristics of beer is that it contains alcohol,
which has been produced by the action of
yeast on sugars. Not just any sugars, for
there are some that yeast cannot ferment,
but primarily simple sugars such as glucose,
maltose, sucrose and to a lesser extent, mal-
totriose. These are produced in beer wort
by enzymes that convert the starch in base
malt to sugars during mashing. And of
course the malt itself is derived from barley;
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BASE MALTS BY THE GLASS

1. Pilsner malt is used to
brew traditional Czech or
German Pilsners. 2. Munich
malt is used in Cktoberfests
and many German lagers,
like dunkel. It also shows up
in ales, from IPA to porter. 3.
Pale ale malt is like two-row,
but is kilned at a higher tem-
perature. This flavorful malt is
used to make ales, especially
traditional English ales. 4.
Vienna has a malty

flavor profile. It's used in
Vienna lagers. 5. Pale malt is
the most common base
malt. It's used as the sole
base malt in 95 percent of

all beers.

there are other malts, notably wheat
malt, which can perform this conver-
sion, but they are generally used
as base malts in a limited range of spe-
cial beers, (and these will not be cov-
ered in this story.)

Base malts are the brewer’s work-
horse, and form the largest proportion
of the malt bill, usually at least 60-80%
of the total. They are the beer's source
of alcohel, flavor foundation, some of
its mouthful and body, and permit us to
use whatever specialty malts and non-
barley based grain starches we want to
add. There are really only six of these,
and they are as follows: pale malt, pale
ale malt, Pilsner malt, mild ale malt,
Vienna malt and Munich malt,

The first four can be used as the
sole malt in the grain bill, and are true
base malts. Vienna malt can also be
used in this way although it is more
often used in conjunction with pale
malt. Munich malt (the very low roast-
ed, low color versions — see later) can
also be used as the sole source of fer-
mentable sugars, but again is usually
used alongside pale malt. In that sense
these two are not really base malts,

44 May-June 2013 BREW YOUR OWN

but | have included them because they
are used in greater proportions of the
malt bill than specialty malts.

Pale and Pale Ale Malt
These are the most important base
malts and are used as such for the
majority of beers brewed by craft and
homebrewers. There are two basic
types, 2-row and 6-row, which refers
to the type of barley from which they
are made. Six-row pale malt is very
high in enzyme content and can hence
handle quite high proportions of non-
malt starchy grain adjuncts. Large
commercial brewers mostly use them
in this way since they are also high in
protein, which can cause chill hazes in
the final beer, unless low-protein
adjuncts are added to lower the total
protein content of the wort, Craft and
homebrewers generally produce all-
malt beers to get the kind of flavors
they want, and prefer to use Z-row
types partly to reduce the risk of chill
haze formation, and partly because
they help to give superior flavors.
At one time there was a big dis-
tinction between pale ale malt and 2-

Pholos by lan Mackaenzie

row and G6-row pale malt (as well as
European lager malts), pale ale malt
being held to be “well-modified,” more
so than the other base pale malts.
What this meant was that the malting
and kilning process for pale ale malt had
been taken a little further along so that
all that was needed to maximize
extract from the malt was a single-
temperature infusion mash. In con-
trast, US and European 2-row malts
needed to go through a programmed
schedule of gradually increasing tem-
peratures to control both wort protein
levels and to optimize extraction.
Indeed, the process of decoction
mashing, where the temperature
increases are made by withdrawing a
portion of the mash, beiling it and
returning it to the main mash may well
have arisen as a way to handle poorly-
modified malts, That was then;
modern pale malts are of much higher
quality, and pretty much all well-modi-
fied enough to be converted by a single
temperature infusion mash. But, pro-
grammed upward infusion is used by a
number of brewers for brewing certain
beers to reduce wort protein and to



aive wort with somewhat different fer-
mentability and therefore beer flavor
profile. Some lager brewers stll prefer
to carry out a tme-consuming decoc-
tion mash as they feel it produces a
richer flavor, especially in something
like a bock beer. But in most cases you
will get as good a result as you want by
using a simple single temperature infu-
sion, and | would recommend this
approach to all homebrewers.

So if they are both well-modified
what then is the difference between
pale malt and pale ale malt? Well, there
may be slight flavor differences (read
on), and even in maximum yields
obtainable, but the latter are insignifi-
cant in practice. T he main practical dif-
ference is principally that of color, with
US 6-row and 2-row pale malts coming
in at around 1.7-2.0 degrees Lovibond
(°L), and UK pale malt at 2.5-3.5 °L.
There is one other difference and that
is in enzyme content, with US 6-row
pale malt being the highest, US 2-row
somewhat lower, and UK pale ale malt
lower still. That is why 6-row pale can
handle high levels of starchy adjuncts,
but unless you plan to brew a high
adjunct beer, we do not need to worry
about the lower enzyme levels in 2-row
and pale ale malt. With an all-malt beer
these grains contain sufficient enzymes
to achieve complete conversion in the
mash, and to convert any residual
starch, which may be present in spe-
cialty malts,

Exactly how much of these base
malts you use in a particular beer
depends upon a number of things, such
as the alcoholic strength and what spe-
cialty malts may be needed for a partic-
ular style. Here | can deal only with
strength, which is directly related to
the yield you can get from the malt. So,
what sort of vield can you expect from
pale and pale ale malts? At a maximum
{which means under ideal conditions)
wou will get an original gravity of .038-
1.040 (9.5-10.0 °P) for the extract
derived from | Ib. (0.45 kg) of malt in
I US gallon (3.8 L) of water. As you
probably know, you will not get that
sort of yield in practice, and BYO bases
recipes on a brew house efficiency of
65%. That means that you can expect
to get vyields of 1.025-1.026 (6.3-
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6.6 °P) from | Ib. in | gallon.

Here is an example: Let's say
you want to brew 5 gallons (19 L) of a
beer with an onginal gravity of 1.050
(12.5 °P), which for simplicity will be
brewed with only pale malt. Then you
will need total gravity points of 5 x 50
= 250. But pale ale malt gives 1.026
SG/Ib. /gallon, so we shall need 250/26
= 9.6 |b. (4.4 kg) of this malt.

Floor Malting

There is another type of pale ale malt,
which is malt that has been floor malt-
ed. Most malts are produced via a
drum malting process, during which
the raw barley is first steeped in water
until it has absorbed the appropriate
amount of moisture, and then allowed
to germinate. T he drum is rotated and
the temperature and moisture level of
its contents are carefully controlled to
ensure uniform germination of the bar-
ley. Once germination has proceeded
sufficiently far, the green malt is then
be kilned to dry it. In the case of pale
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and pale ale malts this is done over a
lengthy period, with the temperature
rising slowly up to a maximum of about
170-180 °F (77-82 *C), depending
upon exactly what the maltster intends
to achieve. Generally pale ale malt is
kilned at a slightly higher temperature
than pale malt, hence its higher color.
The great advantage of drum malting
systems is that it permits the maltster
to control the whole process to pro-
duce a high quality, uniform product.
Floor malting is a much older, more
traditional, process than drum malting,
although at first sight it seems the
same in that it involves the identical
stages of steeping, germination and
kilning. The big difference is that in the
germination stage the steeped barley is
spread in a thin layer (“couch”) on a
floor. The germination has then to be
controlled manually, in order to ensure
uniform progress during growth. The
big problem is temperature control, for
considerable heat is generated by the
germinating grain. This is done in two

ways the first being by controlling
atmospheric temperature by opening
or closing louvered windows in the
walls. The second way is by regular
“turning” of the grain to ensure that
hot spots do not develop in the bed.
This is a totally manual process, car-
ried out by menwalking on the bed and
turning it using wooden rakes and
spades (see photo on page 42).

The main barley variety used in
floor maltung in Britain is Maris Otter,
and with this the result is a plump
rounded malt, perhaps a little darker
in color than other pale ale malts at
3—4 °L. Opinions vary on its quality,
but many brewers think that it adds a
fuller, more rounded and even nuttier
flavor to pale and bitter ales and 1PAs
than other pale ale malts.

Beyond the Pale

Now, | have largely talked about pale
and pale ale malts in the context of pale
beers, but they are also the base for
nearly all kinds of beer, from pale lager
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i
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to dark imperial stouts, and the ques-
tion is whether itis always necessary to
distinguish between them, or can they
be considered as being interchange-
able? Itis partly a question of taste and
some brewers would never use 2-row
pale in a pale ale, or pale ale malt in a
light lager. Others see Z-row malt as
true workhorse and use it in every beer.
Personally, | do not see the differences
as being important in a beer brewed
with a significant proportion of special-
ty malts. In other words, if the main fla-
vor notes in the beer are caramel,
biscuit, roasted and so on, these are
going to dominate anything the base
malts can supply, except for perhaps
some body, which really comes from
the mashing temperatures used.
Therefore, in such beers you can use
whatever base pale malt you prefer or
happen to have on hand.

Pilsner Malt

This is a version of pale malt, but is
lighter in color (1-2 °L) than those dis-
cussed earlier, and is slightly less modi-
fied than they are. Do not be fooled by
that statement, for it is modified well
enough to be used by a single-tempera-
ture infusion mash. And it will give
about the same extract yield, 1.025-
1.026 per Ib. per gallon at our 6G5%
brewhouse efficiency. It gives a lighter,
crisper flavored beer than other pales,
and as its name suggests 1s ideally suit-
ed to the brewing of pale yellow Pilsner
beers, in which it is the only malt used.
There is generally no advantage to
using this malt in any kind of fuller-fla-
vored or darker beer since in those
styles the characteristics the malt 1s
designed to produce would be lost.

Mild Ale Malt

This is produced just as pale ale malts,
but is kilned at a slightly higher temper-
ature, and is therefore a little more col-
ored than them at around 3.5-4.5 °L,
but still has a sufficiency of enzymes
for most malt bills. Aswith the othersit
will yield around 1.025-1.026 per Ib. per
gallon at 6%, and can be mashed by
the single-temperature approach. It
gives a roasty, slightly sweeter and
fuller flavor than pale ale malt, and can
be used to advantage in mild ales as you
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Ask your favourite
retailer for these products

might expect. Mild ales, which of
course start at a low gravity, can be
very light, bland and even boring, but if
this malt i1s used as the base they can be
almost luscious and even nutty on the
palate. Further, mild ales are often
brewed with a proportion of roasted
malt, whose harshness can easily make
the beer unbalanced, and mild ale wall
nicely balance that. But there is no rea-
son, apart from that of color, to limit
use of this malt to mild ales for it works
well as a base in many beers, especially
in dark ones.

Vienna Malt

This 1s another malt kilned slightly
more than the pale ale malts, which
may be made from either European
2-row and US 6-row barleys. It is rela-
tively high in color (3-5 °L), and gives a
slightly lower vyield than pale malts,
namely 1.023-1.024 per |b. per gallon
for our 65% efficiency. Like our other
base malts it has a significant enzyme
content and can be fully converted in a
simple infusion mash, but it often does
not have enough enzymes to handle
starches from adjuncts or specialty
malts. It was originally designed for
brewing Vienna lagers, however, it can
be used in other beers, and | particular-
Iy like itin an IPA because it adds a nice
red hue to the beer and adds some
maltiness as well, which nicely bal-
ances with the high hop level of |PA.

Munich Malkt

This is the highest kilned malt in this
range and may be as high as 30 °L
in color. However, | am talking about
lower kilned versions, which come in at
8-11 °L. It does contain enzymes and
can be infusion mashed, giving a yield
similar to that of Vienna malt, of
1.023 per Ib. per gallon. However, it is
rarely used on its own, and | would
always use it in combination with a pale
malt, soitis only a quasi-base malt. But
it does add a toasty flavor in a beer,
as well as providing some good mouth-
feel. | use this malt in a lot of beers,
especially in pale and bitter ales where
| want a little more body and flavor
than | can get by simply using the
more “normal” pale ale malt/crystal
malt combination. sve
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MAL |

MADNESS

I'm always amazed by the fact that
nature provided us with such a perfect
ingredient to brew beer with. In their
raw form, brewing grains are like a
small safe needing just the right combi-
nation for access to all the wonderful
things they bring to the brewing table.
Once in the hands of a capable lock-
smith — aka the maltster — the door
to enzymatic power and starch is
unlocked. When the newly malted
grains hit the kilning phase, that is
when the resulting flavor is forever
determined based on the methods and
temperatures used to dry them.

So what is the purpose for bringing

By Justin Burnsed

all of this up? Youre familiar with the
term liquid bread right? It sure as heck
didn't come from a funkadelic Flanders
red or a triple IPA, | can tell you that
much! | am of course referring to malt-
forward beers and the variety of deli-
cious aromas and flavors they have
brought to human kind for ages. Let's
get right down to it and see what
makes these beers tick.

What “Malty” Means

First and foremost, | think we should
spend a little time on what the term
malty actually means. | know that from
a consumer's standpoint the common

misconception i1s that when your local
pint shnger says the beer you just
pointed to is malty, that means get
ready for a thick, chew your way
through, incredibly sweet beer. Now
that can be true with a handful of
styles if they are brewed a certain way,
but it is more the exception than the
rule, Sweetness can increase the per-
ception of malt flavor, but they are not
one in the same. There are many styles
that can give you all the malt flavor you
can handle and still remain fairly bal-
anced, so let's just bury that rumor
right now.

A malty beer should be just that, a
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Some of the most classic beer styles in the world showcase their malts (while restraining the
hop presence) such as soulhern English brown ale, Munich helles and Scotch ale.

celebration of the malts that you have
selected as the basis for why you are
brewing this beer in the first place. It
should accentuate every bit of the
grainy, bready, nutty, biscuity, fruity,
toasty and any other flavor/aroma
descriptors you can use to identify
with your favorite malts. The major
rule of thumb here is to not add any-
thing to the beer that takes away from
these characteristics. You should only
add ingredients that help shine the
spotlight on them even brighter. It can
also come down to what you don't add
to the brew day ingredient list that will
help you taste the results of what malt-
ed goodness is all about,

The Grains

Let’s now dive into the heart of the
matter, the malted grains themselves,
We know there's a huge variety avail-
able these days, but the question at
hand is which of them are best used in
this type of beer? The answer could
easily be style driven based on tradi-
tional ingredients, so consulting exist-
ing recipes may help point you in the
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right direction. There are varying
degrees of “malt flavor” in the malts
themselves, so let’s just assume
you are making a non-traditional beer
of your own design and go over the
major players that are accessible to
most homebrewers.

Let’s begin with your options in the
base malt category. On the cleaner
tasting, lighter end of the spectrum
you've got your pale Z-row, 6-row,
Golden Promise, wheat and rye malts.
These have been kilned at a low tem-
perature and for a short amount of
time (I to 3 °L), so that they can pro-
vide optimal enzyme to starch ratios
and primarily act as a blank canvas, if
you will. That s part of the reason they
are rarely used alone and are usually
combined with specialty malts or
unique yeast strains. When you are
looking to step up the malt flavor a bit,
you can look to some of the more tra-
ditional malts from Europe. Vienna,
Maris Otter, pale ale and Pilsner malts
(1.6 to 4 °L) all have a more distinctive
taste and with the exception of the
Pilsner malt are kilned a touch longer

to bring out a fuller flavor. The most
intensely flavored base malts are going
to be both light and dark Munich malts
(8 to 15 °L). These are kilned about as
far as you can go to bring out the most
flavor while preserving just enough
enzymes for total conversion when
used as 100% of the grain bill. Munich
malts provide a sweet, toasted and
sometimes fruity flavor to the brew. It
is often combined with other base
malts especially in the case where spe-
cialty malts with zero diastatic power
are part of the recipe.

As for the specialty malts, there
are a handful that will allow you to stay
on the course of maltiness without get-
ting into the roasted and caramel-like
flavors that are more process derived.
Don't get me wrong, a touch of roast-
ed barley in your strong Scotch ale or
crystal malt in your English southern
brown is just fine and dandy. The focus
here is how to emphasize the inherent
flavor of the malted grain itself. If you
truly want to embrace this theme, any
significant addition of specialty malts
should be within the color range of
19 to 28 °L.

Four malts that | personally love to
use for this very purposed are
Victory®, aromatic, biscuit and
melanoidin, These can be used in vary-
ing degrees from | to 20% of the total
grain bill depending on which one or
combination you plan to use. Each one
of them significantly bump up your
malt factor by bringing their own
uniquely intense bready and/or biscu-
ity flavors/aromas to your beer.

For extract brewers, the choices
are going to be fairly limited in compar-
ison to the all-grain brewers when it
comes to the variety of extracts you
can use. The light, wheat and Pilsner
extracts (2 to 6 °L) can add a mild,
clean malt flavor for the lighter styles.
If you are locking to brew something a
bit more intense like a Méarzen or a
Doppelbock, amber or Munich malt
extracts (8 to 10 °L) are widely avail-
able these days and will add flavors
similar to the heavier base malts
described earlier. If you have the prop-
er equipment (grain bag), steeping
some Munich or one of the other
aforementioned specialty malts will






Bob’s Your Uncle
(Southern
English Brown Ale)
i (5 gallons/19L, all-grain)
OG=1.044 FG=1.018
IBU=14 SBM =23 ABV =4.1%

—y

Ingredients

8.0 Ibs. (3.6 kg) Maris Otter
pale ale mait

0.75 Ibs. {(0.34 kg) crystal malt
(120°L)

0.4 |bs. (0.18 kg) Carafa® ||

3.75 AAU Kent Goldings hops
{0.75 0z2./21 g of 5.0% alpha
acids) (60 min.)

1 tsp Irish moss or 1 Whirfloc tablet
{15 min)

White Labs WLP 013 (London Ale
Yeast) or Wyeast 1028 (London
Ale) yeast

0.75 cup (150 g) priming sugar
(if bottling)

Step by Step

Mill the grains. Dough in using 2.5
gallons (8.5 L) of water with a target
mash heolding temperature of 155 “F
(68 “C). Hold the mash temperature
for approximately 80 minutes or

until the conversion is complete.
Raise the temperature of the mash
to 168 °F (76 °C) and begin sparging
with 170 °F (77 “C) water until you
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collect 6.0 (22.7 L) gallons of wort in
the kettle.

Total boiling time for this recipe is
80 minutes. Add the Kent Goldings
hops at the start of the bail. Add the
Irish moss or Whirfloc tablets when
15 minutes remain in the boil. After
the bail is finished, chill the wort to
70 °F (21 °C), transfer to your fer-
mentation vessel and aerate the
wort adequately.

Add yeast to the chilled wort.
Ferment around 70 °F (21 °C) until
the final gravity is reached, which
should be in five to seven days.
Rack to a secondary vessel and
allow the beer to mature for another
five to seven days around the same
temperature (70 *F/21 °C). Your beser
is now ready to rack into a keg, or
bottles along with the priming sugar.

Bob’s Your Uncle
(Southern
English Brown Ale)
(5 gallonsM19 L, extract with
grains)
OG=1044 FG=1.013
IBU =14 SAM =23 ABV =4.1%

Ingredients

5.4 Ibs. (2.4 kg) Muntons Maris Otter
light unhopped liquid malt extract

0.75 lbs. (0.34 kg) American crystal
malt (120 °L}

0.4 Ibs. (0.18 kg) Carafa® ||

1 tsp. Irish moss or 1 Whirfloc tablet
(15 min.)

3.75 AAL Kent Goldings Hops
(0.75 oz./21.2g of 5.0% alpha
acids) (B0 min.)

White Labs WLP 013 (London Ale
Yeast) or Wyeast 1028 {London
Ale) yeast

0.75 cup (150g) priming sugar (if
bottling)

Step by Step

Mill the specialty grains. Place the
milled grains in a grain bag. Steep
them in 2 gallons (7.6 L) of 166 °F
(69 °C) water for 30 minutes. Rinse
the grain bag with about 2 quarts
(1.8 L) of water and allow it to drip
into the kettle for about 15 minutes,

but be sure not to squeeze the bag
to prevent extracting harsh tannins
from the grain husks. Add enough
water for a pre-boil volume of 6.0
gallons (22.7 L). Stir in the malt
extract with heat off to avoid scorch-
ing, then begin the boil.

Total boiling time for this recipe is
60 minutes. Add the Kent Goldings
hops at the start of the bail. Add the
Irish moss or Whirfloc tablets when
15 minutes remain in the boil. After
the bail is fimished, chill the wort to
70 °F (21 °C), transfer to your fer-
mentation vessel and aerate the
wort adequately.

Add yeast to the chilled wort.
Ferment around 70 °F {21 °C) until
the final gravity is reached, which
should be in five to seven days.
Rack to a secondary vessal and
allow the beer to mature for another
five to seven days around the same
temperature (70 “F/21 °C). Your besr
is now ready to rack into a keg, or
bottles along with the priming sugar.

Tips for Success

One of the keys to brewing both of
the malty beer recipes here (the
recipe on this page, as well as Great
Scot on the facing page) is making
sure you pitch enough healthy yeast.
Pitching a single packet of yeast into
a 5-gallon (19-1) batch does not
always give your beer enough yeast
cells to efficiently ferment the wort.
Beers made from underpitched
worts start slower, and this slow
start can leave the wort open to the
growth of microorganisms such as
bactenia or wild yeast. Consider
making a yeast starter a day ahead
of your brew day to generate a
healthy population of yeast before
pitching. A general rule of thumb for
pitching ale yeast is that you need
one million (1.0 x 106) cells per milli-
liter of wort per degree Plato. Visit
http://byo.com/yeaststarter for more
information about making a yeast
starter, as well as a table for recom-
mended starter sizes for a variety of
worts. Visit www.mrmalty.com for a
useful pitching rate calculator (as
well as more malty brewing tips).



Great Scot!
(Strong Scotch Ale)
(5 gallonsA9 L, all-grain)
QG =1.077 FG=1.021
IBU =25 SRM =29 ABV =7.2%

Ingredients:

13.5 Ibs. (6.1 kg) Golden Promise
malt

1.25 Ibs. (0.57 kg) Briess Victory®
malt 28 °L

10 oz. (0.27 kg) British caramel malt
(70/80 °L)

3 oz. (85 g) roasted barley (550 °L)

3 oz. (85 g) peated malt

6.9 AAU Willamette hops
(1.25 0z./35 g of 5.5% alpha
acids) (60 min.)

1 tsp. Irish moss or 1 Whirfloc tablet
(15 min.)

White Labs WLP028 (Edinburgh
Scotlish Ale Yeast) or Wyeast
1728 (Scottish Ale Yeast) yeast

0.75 cup (150 g} priming sugar (if
bottiing)

Step by Step

Mill the grains. Dough in using 5 gal-
lons (12 L) of water with a target
rmash holding temperature of 156 °F
(88 "C). Hold the mash temperature
for approximately 60 minutes or until
the conversion is complete. Raise
the temperature of the mash to

168 °F (76 “C) and begin sparging
with 170 °F (77 °C) water until you
collect 6.0 gallons (22.7 L) gallons of

waort in the kettle.

Total bailing time for this recipe is
60 minutes. Add the Willamette hop
addition at the start of the bail (80
min.). Add the Irish moss or Whirfloc
tablets when 15 minutes remain in
the boil. After the bail is finished,
cool the wort to 70 °F (21 °C), trans-
fer to your fermentation vessel and
aerate the wort adequately. Add
yeast to the chilled wort. Ferment
around 70 °F (21 °C) until the final
gravity is reached, which should be
in five to seven days. Rack to a
secondary vessel and allow the
beer to mature another five to seven
days around the same temperature.
Your beer is now ready to rack into
a keg or bottles along with the prim-
ing sugar.

Great Scot!
(Strong Scotch Ale)

(5 gallonsf9 L,
extract with grains)
OG=1.077 FG=1.021

IBU =25 SRM =29 ABY =7.2%

Ingredients

8.1 Ibs. (4.1 kg) light liquid malt
extract

1.25 Ibs. (0.57 kg) Briess Victory®
malt 28 °L

10 oz. (0.27 Kg) British caramel malt
(7080 °L)

3 oz. (85 g) roasted barley (550 °L)

3 oz. (85 g) peated malt

6.8 AAU Willamette hops
(1.25 0z./35 g of 5.5% alpha
acids) (80 min.)

1 tsp Irish moss or 1 Whirfloc Tablet
(15 min.)

White Labs WLP 028 (Edinburgh
Scottish Ale Yeast) or Wyeast
1728 (Scottish Ale) yeast

0.75 cup (150 g) priming sugar (if
bottling)

Step by Step

Mill the specialty grains. Place the
milled grains in a grain bag. Steep
them in 2 gallons (7.5 L) of 156 °F
(82 “C) water for 30 minutes, Rinse
the grain bag with about 2 quarts
(1.9 L) of water and allow it to drip

into the kettle for about 15 minutes,
but be sure not to squeeze the bag.
Add enough water for a pre-bail vol-
ume of 6.0 gallons (22.7 L). Stir in
the malt extract off heat to avoid
scorching, then begin the boil.

Total boiling time for this recipe is
680 minutes. Add the Willamette hop
addition at the start of the bail (60
min.). Add the Irish moss or Whirfloc
tablets when 15 minutes remain in
the boil. After the bail is finished,
cool the wort to 70 °F (21 “C), trans-
fer to your fermentation vessel and
aerate the wort adequately. Add
yeast to the chilled wort, Ferment
around 70 °F (21 “C) until the final
gravity is reached, which should be
in five to seven days. Rack to a
secondary vessel and allow the
beer to mature ancther five to seven
days around the same tempsrature.
Your beer is now ready to rack into a
keg, or bottles along with the prim-
ing sugar.

Tips for Success

Traditional Scottish breweries origi-
nally drew water from underground
sources, Although some no longer
have private wells, soft water
remains the ideal base for a malty
Scotch ale. If you want to brew
maltier styles like Scotch ale, and
you haven't done so already, request
a water report from your town or city
(if you are using a municipal water
source) or have your home water
supply tested to find cut what is in
your water. (Read more about the
basics of water reports in
“Beginner’s Block” in the July-
August 2012 issue of BYO))

If you feel that your water needs
adjusting, download Greg Noonan's
“water witch” water chemistry
spreadsheet from the Web at
http.//www.byo.com/resources/brew
water. For more tips about brewing
water, visit http://byo.com/watertips
for more information. If you like this
recipe and style, be sure to read
Grag's book Scotch Ale, from the
Classic Beer Style Series (Brewers
Publications) for more advice about
Scotch ales.
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To find the finest examples of malt for-
ward beers, it is best to look to the
places where these beers were first cre-
ated. Long before US brewers put their
spin on these classic styles, Europe
(specifically Germany and the U.K.) had
a long-standing tradition of producing
beers that accentuate the ingredient at
the heart and soul of our favorite bever-
age. To save you from redundancy, you
can assume that the preferable level of
hop flavor and aroma is very low to none
for all the styles listed. These are all
about the malt.

ALES

English Barleywine
0.G. 1.080-1.120 F.G. 1.018-1.030
SRM 8-22 ABV 8-12%
IBU 35-70

This strong, full-bodied and complex
style has a long history as the beer that
signals the coming of the holiday season
in England, A rather simple grain bill con-
sisting of pale ale malt and a small
amount of caramel malt (Under 10%) is
all you need to produce a fine English
barleywine. Caramelization is provided
by extended beoil times that typically
range from 90 minutes up to three
hours. The hopping rate may seem to be
a bit on the high side for a malty beer,
but that is necessary to offset the high
gravity and to compensate for the fading
of bitterness over time as barleywines
are typically aged for a minimum of four
months to a few years before serving.
The flavors/aromas commonly associat-
ed with the style are biscuity, toasty,
fruity, toffee-like and also Sherry notes in
aged versions.
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Southern English Brown

0.G. 1.083-1.042 FG. 1.011-1.014
SRM 19-35 ABV 2.84.1%
IBU 10-20

This was created as a middle ground
between the more common milds and
porters of the early 1900s. Despite its
relatively low alcohol content, it is
designed to pack a fair amount of flavor
with the addition of both of roasted and
dark carame! malts to a mostly pale ale
malt grain bill. The resulting beer should
be less roasty than a porter, but darker
and more full flavored than a mild. Dark
fruit, caramsl, and toffes are aromas/fla-
vors commeonly associated with the
style. The balance should lean a little
toward the sweet side.

Strong Scotch Ale
0.G. 1.070-1.130 F.G. 1.018-1.056
SRM 17-35 ABV 6.5-10.0%
IBU 14-25

Given that Scotland is well known for
producing some of the world's finest
malted barley, it should come as no sur-
prise that this style is considered by
many to be the pinnacle of maltiness.
The signature sweetness of a Scotch ale
usually comes from a heavy dose of pale
ale malt, moderately attenuating yeast, a
high mash temperature and a very low
hopping rate. The caramel notes com-
monly associated with the style can be
produced by a long boil and/or a small
crystal malt addition which may also be
used for color adjustment. Slightly roast-
ed and smoky flavors are also accept-
able and can be achieved by adding a
touch of highly roasted or peat smoked
malt, but each of those should never
exceed more than 3% of the total grist.

LAGERS

Doppelbock
0.G. 1.072-1.112 FG 1.016-1.024
SRM 6-25 ABYV 7-10%
IBU 16-26

As the precursor to the biggest and
maltiest lager of the land known as the
Eisbock, the Doppelbock is in its own
right the king of the hill for those of us
that don't feel like going the extra mile to
freeze distill our beer. For the Bavarians,
this beer is usually reserved for special
occasions due to its extended lagering
times and cbvious petency. Given the
style’s wide range of color, a muititude of
combinations using Filsner, Vienna,
Munich and even roasted malts (in small
quantities) is acceptable. This style can
also display varying degrees of sweet-

 Malt-Focused Beer Styles

ness as the level of bitterness tends to
be a bit higher in the lighter versions of
the style and lower in darker ones.

Flavor and aromas can range from
intensely bready, slightly fruity, to a hint
of chocolate, but never burnt. Rich malti-
ness should shine through no matter
what version is brewed,

Munich Helles
0.G. 1.045-1.051 FG. 1.008-1.012
SEM 3-5 ABV 4.7-5.4%
IBU 16-22

This style is living proof that a malty beer
can also be light in color, not too heavy
and fairly balanced. Think of it as a
Filsner with the reins pulled back on the
bitterness, hep flavor and aroma. Munich
Helles is a single malt beer, so all you'll
need is some good ole Pilsner malt and
a touch of German noble hops to brew
this one. Well attenuating, clean lager
yeast should be used to produce a nice
dry finish.

Vienna Lager
0.G. 1.046-1.052 F.G. 1.010-1.014
SRM 10-16 ABV 4.5-5.5%
IBU 18-30

In contradiction to its namesake, this
style is rarely brewed in its area of origin
these days as it emigrated along with the
people who brought it to Mexico in the
late 1800s. Traditional versions are red-
dish-gold to amber color, which is typi-
cally derived from using a combination of
Vienna and Munich malts. This is where
the lightly toasted flavor/aromas also
come from. Use just enough German
noble hops to result in a beer that lands
right in between bitter and sweet,




dream of a free Scotland, you'd proba-
bly want to mash at a high temp of
156-158 °F (69-70 °C) and go for a
fairly thin mash. If instead we really
had our heart set on doing a Munich
Helles that would make the Kaiser
himself rise from the grave to yell
“Prost!,” youd likely shoot for 148-
150 °F (64-66 °C) with a thicker mash
to achieve the low final gravity that
style requires.

Prior to the beginning of the bail,
especially when brewing the high grav-
ity styles of beer, you can cut off the
runoff of the wort a bit short to keep
from diluting it with the final runnings,
Doing this can yield a more concen-
trated wort, which in turn concen-
trates malt flavor. It is a great way to
get a higher gravity reading if your
mash tun is undersized. The obvious
downside being less beer to share with
your friends, but you weren't going to
do that anyway right!?

Traditionally some of the maltier
styles can benefit from alterations to

HHAL
| MASTERY

- Our custom
recipe application,

your normal boiling regimen. Extended
times in the kettle will also get you a
more concentrated wort and also adds
a bit of caramelization via the Maillard
reaction. T hose flavors complement a
malt-forward beer quite nicely and are
appropriate in a few of the high ABV
styles. You can go all the way up to
three hours where appropriate, just
know that your finished beer may end
up a little darker than planned.

We've pretty much covered fer-
mentation already, but | would like to
reiterate that a lower temperature,
preferably in the mid 64-67 °F (18-
19 *C) range for ales will result in a
beer that doesn't display too many
yeast characteristics and will let the
malt shine.

Once you're ready to package the
beer, you should carbonate to a level
that is recommended for the style
nearest to your creation. Typically the
lagers will have the highest amount,
followed by the lower ABV ales and
finally the stronger ales 7%+ with the

lowest levels. Aging can be quite bene-
ficial with the stronger styles as mild
oxidative flavors can impart a dessert
wine-like elegance to a malty beer over
the course of a year, five years, perhaps
even 20 years if cellared properly. ®=o

Related Links:
® For more about brewing dopplebock,
visit: http://byo.com/doppelbock

* For more tips about brewing English
barleywine, visit: http://byo.com/
story |68

* For a great Munich helles recipe,
visit: http://byo.com/story 746

* For more information about brewing
Scotch and Scottish ales, wisit:
htep://byo.com/story1354

* For Mr. Wizard's advice for
brewing malty  beers,  visit:
http://byo.com/storyl95l

BrewbBuilder’ - =

allows you to create,
edit, share & buy recipes right from one

convenient page.

Create one of your own recipes or customize
one of OVER 1,100 HOMEBREW RECIPES
- and then buy it with the click of a button!

Create & buy a BrewBuilder™ recipe and
SAVE 10% when you enter: BBBYO

et

o WAREHOUSE o

brewmasterswarehouse.com

Always Keep The Finest In Stock

Like a fine wine or beer, you know quality when you see it
To make the best you will need the best: The Vintage
Shop. Your customers will demand nothing less

/ L

Contact your local retailer for the
perfect goods for great beer and wine
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Save the spent grains left over from your
homebrewing sessions in airtight containers.
You can use them later to make all Kinds of
flavorful food recipes.
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SPENT GRAIN.. ..
EVERY BREWER
ENDS UP WITH SOME.

Once the malt has given up its fer-
mentables for beermaking, it is usually
disposed of via the local city green
waste, composted or barreled up and
given away to farmers for animal feed.
Animal feed makes a great deal of
sense, as spent grain is rich in nitrogen
(protein), phosphorus, potassium, cal-
cium and magnesium, all perfect addi-
tives to an animal farmer looking for
easy feed for their herd. The question
that comes to mind, however, is what
can a homebrewer do with spent grain
in the kitchen? How can the byproduct
of brewing be used as a resource and
become a standard ingredient in your
kitchen pantry. This is an opportunity
to capitalize on the possibilities of
spent grain and transform it into use-
able substrates,

Before using spent grain as a cook-
ing ingredient, it 1simportant to think a
little more about this product, its com-
ponents and how it is transformed dur-
ing the brewing process. When spent
grain is emptied from the mash-tun, it
is not only hot and wet, but depending
on the grist make up and the beer style
brewed, the taste can vary.

Let's start with the moisture con-
tent. Each home and commercial
brewer uses a different mill, dialed to a
different setting. This will change the
extraction of each grain, ultimately
changing the final gravity of the wort
and what is left behind in the spent
grain. Next, it is important to look at

Spent grains can be used as an aromatic
cooking medium. For example, use them as
a base for roasting garlic (above).
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the lautering process, how long was
the grain sparged and what kind of
grate/screens are used to hold the ker-
nels back from entering the kettle.
These variables change the water con-

tent to the remaining nutrients. The
average moisture content for spent
grain can range from 66 to 77%.

Spent Grain Prep

While there is not too much werk
involved in getting your spent grains
ready for cooking — after all you've
already done the work of brewing the
beer — there is a bit of prep work you
need to perform, depending on what
form of spent grains you plan on using
in your next kitchen project. Prepping
your spent grains will also help you
store them for longer periods before
you are ready to cook with them,

Wet Spent Grain

To help define spent grain for this first
discussion, let’s call this category “wet
spent grain.” To store wet spent grain
longer, take a immed sheet tray, lined
with a silcone sheet tray liner (such as
a Silpat®) or parchment paper, and
spread the grain out to a thickness of
| to 2 inches (2.5 to 5 em), allow it to
cool to room temperature and then
place the entire sheet pan in a refriger-
ator for another few hours. Once the
temperature of the grain has dropped
to 38 °F (3 °C) or lower, it can be
bagged up In to zipper-style storage
bags and kept in the refrigerator for up
to a week. If the spent grain is not
cooled down properly, microbial
growth can easily occur, leaving a tell-
tale smell, making the spent grain ined-
ible. If the wet spent grain can't be
used promptly, it can also be frozen.
Save yourself the burden of huge bags
of spent grain in the freezer and por-
tion out the bags on a kitchen scale
to a standard weight of | pound
(0.45 kg) each, making them easier
to use in recipes and for stacking in
the freezer,

Dry Spent Grain

If the goal is to use spent grain more
frequently in baked goods or for other
uses, a good protocol is to dry it. This
category | will call “dried spent grain.”
Start by taking the fresh spent grain
from the mash tun and transfer it to
rimmed sheet trays lined with a Silpat®
or parchment paper and spread out the
grain to a thickness of | to 2 inches
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Spent Grain Rempes

Mango “Wit"'-Flavored
Spent Grain Granola

Using spent grain for making home-
made breakfast cereal will impress just
about anyone.

Makes: ~¥ gallon (~2 L)

Ingredients

13 Cup dried spent grain, preferably a
more pale grist

1 Cup oats, rolled

1 Cup almonds, slivered, untoasted

1 Cup cashews, chopped, untoasted

2 Tb. flax seed, ground

2 Tb. chia seeds

2 Th. hemp seeds

2 Tb. wheat garm

% Cup honey, orange blossom or wild
flower variety

2 Tb. malt syrup, such as Eden's
Organic or liquid malt extract (LME)

4 Cup oil, vegetable or unsalted butter

2 each orangas (or tangerines,
tangelos, blood cranges), zested

1 Tb. coriander, ground

¥ teaspoon salt, kosher

1 cup mango, dried and chopped finely

Step by Step
Preheat oven to 300 °F (150 “C), con-
vection bake if you have the setting.
In a large bowl, add the dried
spent grain, cats, aimonds, cashews,
flax seed, chia seed, hemp seeds and
wheat germ. Mix well. In a medium
sized sauce pan, over low heat, add

the honey, malt syrup, vegetable oil, cit-
rus zest (just the bright orange color, no
white or pith as it is very bitter), corian-
der and salt. Heat the honey mixture to
about 130 °F (54 “C), just to evenly
incorporate all of the ingredients and
distribute the flavor. Pour the honey
mixture onto the grain mixture and fold
to coat all the ingredients with a spatu-
la. Transfer the cereal to a rimmed
sheet tray lined with either a Silpat® or
parchment paper and spraad the mix-
ture out to a thickness of about 1 inch
(2.5 cm), Place in the oven and cook
for approximately 45 minutes, stirming
the grancla and rotating the tray every
15 minutes to brown evenly. The fin-
ished granola will be soft when it first
comes out of the oven. Stir in the dried
mangoe, let cool and harden. Break up
any lumps and transfer to an air-tight
container and store for about two to
three weeks, if it lasts that long. Serve
with milk, yogurt or nut milk,

Spent Grain Baked Eggs
While the shell of an egg does not
seem porous, it is very easy to flavor an
egg by placing it in hops — or in this
case, malt. The long contact time with
steam from the cooking process gently
cooks the egg and imparts a unique fia-
vor and aroma of barley to the ega,
infusing it with a new unexpected flavor.

Makes: 6 cooked eggs

Ingredients

2-3 |bs. {0.9-1.3 kg) wet spent grains,
stout recipe grains preferred

& each large eggs, room temperature

¥ Cup water, 100 °F (38 °C)

Step by Step
Preheat oven to 300 °F (150 °C).

In a deep baking dish, cover the
bottom with half of the wet spent
grains. Arrange the eggs on top of the
grain in a pattern to make them easier
to find and cook evenly. Pour the
remaining spent grains over the top and
lightly pack the malt down to maximize
the grain contact without breaking the

eggs. Add the water and place the dish
in the oven. Bake the eggs for 2 to 2.5
hours, depending on desired egg style.
For a softer egg with a slightly running
yolk, cook about 2 hours. For a “hard
cook" egg, similar to a hard-boiled egg,
bake for about 2.5 hours.

Spent Grain Egg Uses
 Deviled eggs: Peel two whole eggs,
cut in half lengthwise and remove

the yolks to a bowl. Mash them with
the back of a spoon and add 1 table-
spoen of garlic aioli, 1 teaspoon malt
vinegar, ¥ teaspoon of hop salt (or a
few pinches of thyme) and mix togath-
er. Fill the white “bowl” with the yolk fill-
ing and serve,

* Make an egg salad sandwich

* Make a mixed green salad with spent
grain croutons and garnish with sliced
malt baked eggs

Other Uses for Spent Grains
If you brew fraquently and have lots of
spent grains — more than your kitchen
can accommodate — keep in mind that
there are other uses for spent grain out-
side of cooking, baking and animal
feed. If you like to grow mushrooms,
spent grain makes a great substrate for
growing edible spores. Also, when
spent grain is mixed with large amounts
of leafy material and left to decompose,
it makes a wonderful compost for any-
one who enjoys gardening.
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Try experimenting with your spent grains
to explore different flavors, Top, a banana
is roasted with spent grains, Bottom,

use your spent-grain baked eggs for
deviled eggs.
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(2.5 to 5 ecm) and place it into a pre-
heated oven set to 200 °F (93 °C).
Place as many sheet trays as your oven
can hold and let the grains dehydrate
for six to eight hours (a perfect length
of time to leave the pans in the oven
overnight to dry). Using your fingers,
break up any lumps and move the
grains around to allow the grain to dry
evenly. Once cocled, the dried spent
grain can be transferred to air-tight
Mason jars, flour/grain containers or
zipper-style storage bags. Be sure to
label your containers with the grist
type and date for easy reference. For
use in baling, pulse the dried spent
grain in a food processor, blender, clean
coffee grinder or flour mill and make
spent grain flour. Again, transfer the
grains to an air-tight container and
label appropriately.

Now that you have fresh spent
grain, wet spent grain, dried spent
grain and spent grain flour in the
pantry, what comes next?

Bed and Breakfast
There are so many ways to use
the three forms of spent grains for
breakfasts, breads and snacks. The key
is to think about recipes that you
already make with whele grans or
flour and incorporate your spent grains
In some way.

For example, spent grain flour has

== ALTINGS

similar uses as regular flour Cookies
(biscotti, bars, catmeal raisin, brown-
ies, etc.), pie crust, pasta dough,
muffins (savory to sweet, or even
English muffins), scones, bread sticks,
focaccia, pancakes, waffles, pizza
crust, tortillas and even coatings for
fish sticks and/or chicken fingers. The
ideas and uses for spent grain flour are
endless. You want to blend your spent
grain flour with regular all-purpose or
bread flour if you plan to use it for bak-
ing, however. Keep at least a ratio of
spent grain flour to regular flour to no
more than 50% of the combined flour
mixture, as the amount of gluten in
spent grain is low and you need the
gluten to hold the baked goods togeth-
er and give them structure.

One of my favorite ways to use
fresh, spent grain is for baking bread.
Incorporating cooled, fresh spent grain
in bread dough adds texture, fiber and
some flavor to the final loafl However,
the amount of flour needed in rato of
moisture to flour/grain will change
each ume depending upon the mois-
ture content of the spent grain. This
can challenge even the experienced
baker and takes some practice. Design
your brewer’s bread around the type of
gnist that was used: how dark, roasty,
malty, caramely, toffee is your spent
grain? Were there any other malts in
the brew, such as smoked mailts, crys-
tal malts, chocolate malt, wheat malt,
rolled oats, rye, or other adjuncts in the
grain bill that will change the finished
flavor/texture of the bread being
made? To further enhance those malt
flavors, add a few tablespoons to #-cup
of the same unmashed malt you used
in the beer that has been ground into
flour, soaked in the hot tap water for
20 to 30 minutes to the bread recipe.
You can use this mixture in place of
sugar to activate the yeast. For more
information about baking spent grain
bread, wisit http://byo.com/food-
recipes/item/714-great-bread-from-
spent-grains.

As for dried spent grains, the tex-
ture and fiber in dried spent grain are at
the forefront in the creation of a dish.
Granola is a good way to use it (see my
recipe for Mango "Wit" Granola on
page 61). Dried spent grain is also great



Many commercial breweries use their spent
grains in crealive ways, including making
energy. Alaskan Brewing Co. in Juneau,
Alaska recently installed a special boiler
that uses spent grains to create steam
heat. Above, spent grains at the Russian
River Brewing Co. in Santa Rosa,
California.

for incorporating into bread recipes
(the moisture content is no longer an
issue), cracker recipes, granola bars or
exercise bars, and even biscuits.
Biscuits can also be adapted into a cob-
bler or pot pie topping very easily. Try
different proportions of your dried
spent grain to get the texture/flavor
just right in your favorite recipes.

Main Dishes

If you are looking for more substantial
ways to use your spent grain, such as
the main course, experiment using 50%
wet spent grains with cooked garbanzo
beans to make a middle eastern falafel,
or create a new spent grain faux-ham-
burger patty mixed with other seeds,
nuts, cooked beans, rolled grains, herbs
and a binder such as eggs to hold
together, and bake them off in a hot
oven. Smoked malt will add extra
umami to this type of creation.
Another possibility is to add a few
tablespoons of wet spent grain to a
meatball recipe (beef, turkey, chicken
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IS FOR UNIQUE

Unique products from William’s

Since 1979, we have developed unique home brewing
products. From our famous William's Brewing Kits to our
exclusive line of William’s Malt Extracts, we have products
you just can't find anywhere else. Here is a partial list:

* William’s Oxygen Aeration System

= Unique Kegging Syslems

= Kegs from 1.75 Gallons and Up

* Exclusive Brewing Pols

* Exclusive line of Hydrometers

* Exclusive Weldless Pot Fittings

® Uinique Aeration Systems

* Huge assortment of Bottle Cappers

* (Glassware from Belgium
Interested? Checkout our website, request our
catalog, or look us up on Facebook or Twitter.

williamsbrewing.com
1-800-759-6025

or lamb), which will add a touch of tex-
ture and flavor.

Another use for this type of spent
grain is as a cooking medium, Just as a
layer of salt can be used to form a crust
on fish or prime rib, protecting the pro-
tein or main ingredient from the heat of
the oven, spent grain can be used in a
similar manner. Using the spent grain to
steam (remember all that residual
water in the husk/kernel) a vegetable,
fruit or protein will also impart flavor
into the final product. Try roasting
whole garlic heads, bananas, or even
eggs in this form of spent grain. (See
my recipe for baked eggs on page 6l.)

It is important, however, to be
thoughtful of the type of malt that
went into the brew recipe when you
choose a dish, as all the proportions of
the brew ingredients will change the
flavor of the final product you make
with the spent grains. For example, the
grains left over from brewing a Belgian
blond (see page 20 of this issue for a
recipe) might be a good match with a
fruity granola mix, while grains from a
malty southern English brown ale
(recipe on page 54) might taste great if
used to roast a few heads of garlic. =0

Related Links:
* Make a batch of dog treats for

ALWAYS FREE SHIPPING; o e

'}~ i grains: http://byo.com/story2368
o A

’..-l "_w','!ur'

www.S*OPpundSack
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b Caution: Making a steinbier is
I extremely dangerous, especially
" indoors. Rocks can (and do)

p explode when heated causing

injury, and superheated rocks
are extremely dangerous if not
handled properly and can cause
a fire and severe burns. Please
see additional notes about
steinbier safety on page 71. Do
not attempt to brew beer in this
manner indoors, or without
proper safety precautions.

The “stein” in steinbier is the rock, and
| had had enough experience with
rocks in fire to know that they have a
disturbing propensity to explode or
break into pieces. Finding the right
stone was critical and, lacking a handy
meteorite, | contacted a friend in
Oregon who mailed me a veolcanic
chunk from the slopes of Mt. Hood.
You can see my stein in the photo-
graph to the left, and though it
appears to be pumice, it's actually
quite dense and heavy.

My masonry oven is perfect for heating
the stein, which takes anywhere from
one to two hours to heat up. The tem-
perature inside the oven becomes,
unscientifically, very hot. The hand-
held infrared thermometer that | use
maxes out at 999 °F (537 °C), so |
surmise that the stein is well above
1,000 °F (538 °C). The temperature
inside the oven comes down fairly
quickly as the heat migrates to the
outside masonry, so as | settle down
for the 60- to 90-minute boil, | can
throw a pizza in the oven and relax
with one of last year's steinbrews.
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The question you might ask is, “Why
do this steinbier thing? It seems a bit
over the top.” That, of course, is the
best reason for doing it. But besides
the fun, why else? Well for cne, it
carries you into the boil instantly,
and it's a hyperboil. Two, it
caramelizes the sugars in the wort
like nothing else (see sidebar on
page 71). The flavor enhancement is
especially good in darker beers like
paorters and sweeter stouts.

the kettle on the cookstove top,
dropped in the stein, and we all
watched agape as the liquor boiled
over the pot, frazzled out across the
hot steel and boiled down the sides of
the cookstove onto the floor. It lead to
much excitement and raucous com-
mentary on the part of the peanut
gallery. However, needless to say, |
modified the plan after that.

The first time | tried stein brewing, | set

The last time | brewed, my Mt. Hood stone came
out of the fire in two pieces. This was perhaps the
tenth firing for this one, and it finally cracked.
However, this is a case of, “The stein is dead, long
live the stein.” Another must be commissioned
soon, and meanwhile | will scan the night sky long-
ingly, especially during the Perseid meteor showers,
willing one to come my way.
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| would recommend using a much bigger pot to improve on
my method, as mine goes literally — as well as figuratively —
over the top (see photo, left). A bigger pot is more likely to
contain the vigorous froth and foam at stein immersion. | just
use what I've got. A truly bigger pot could contain a larger
stone coming out of a bonfire, and would yield a boil of 20 to
30 minutes before needing a transfer to a stovetop.

All the hops | use for my beers are grown right here,
which is easy to do in this climate. | use these same
hops for bittering and aroma. | always use the same
malt, the same hops, the same yeast. But does that
mean that we have the same dreary beer to drink all
year long? Not so, Each batch has its own character
and no batch is ever to be duplicated. Put together 7
Ibs. (3 kg) of base malt, 2 Ibs. (0.9 kg) of wheat and 1
Ib. (0.45 kg) of rice like | did only once for my father
(since he thought beer should look and taste like
Ballantine) and you get something so light you can
read a newspaper through the glass. Roast 4 Ibs. (1.8
kg) of crystal malt to a Lovibond off the chart and add
to 6 Ibs. (2.7 kg) of base malt and you get a bitter,
stout-ish critter that my sister-in-law really likes.
Roast 10 Ibs. (4.5 kg) of crystal to a medi-
um color and add a couple of pounds to
each successive batch while you vary the
malt roast — lightly toasted with more
hops and crystal, or darker roast with less
hop and crystal, or 5 Ibs. (2.3 kg) of base
malt, 3 Ibs. (1.4 kg) of dark roast and 2
Ibs. (0.9 kg) of rolled oats. Put in more
bittering hops, or put in no bittering and
all aroma. Weigh once to see what an
ounce of hops looks like and then just
dump from the jar into the boil. The pos-
sible variety is, you see, virtually endless.
However, none of these brews are neces-
sarily pale ales or catmeal stouts or any
other recognizable style. They do get
their names, of course, everything from
Dad's Brew, to Big Muddy, to Flying
Squirrel (the batch | brewed in the photos
you see in this story).
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Steinbier Safety
Please note: Making a steinbier at
home is dangerous. If you are con-
sidering trying to brew your own
steinbier, you must make safety your
first priority. Keep these two consid-
erations in mind:

1. Fire = bad. An open fire is
dangerous, so be sure that your
heat source 1s contained and that
you have a fire extinguisher near-
by. Use protective eyewear, insu-
lated and flame-resistant gloves
and a flame-resistant welding
apron at all imes.

2. Superheated rocks can burn
you and/or explode. “Stein”
rocks are extremely hot and need
to be handled and transferred
with care. Be sure to use long,
well-insulated welding tongs for
transferring the rock from the fire
to the brewpot. Rocks also must
be chosen carefully. Granite is the
best choice for homebrewers as
any moisture trapped in the rock
will become superheated and can
cause the rock to explode.

What is Steinbier?

The word “steinbier” means
“stone beer” in German. The
name originates from a technique
of boiling wort in the brew kettle
by dropping super-heated stones
into the kettle, In the old days,
many brew kettles were made of
wood and obviously could not be
direct-fired. The hot-stone
method, therefore, was the only
way the wort could be brought to
a boil. Beer boiled this way also
tasted different from “normal”
beer, because the rocks, when
dropped into the brew, scorched
and caramelized some of the malt
sugars. | he result was a smoly-
tasting deposit that literally sugar-
coated the rocks. Once the beer
was strained from the brew kettle
into the fermenter and had cooled
down, the coated rocks were
removed from the kettle, too, and
dropped into the fermenting beer.
There, the yeast made short shrift
of the sugar coating. The result
was a beer with a pleasantly
smoky flavor and a slightly sweet,
malt-candy-like finish.

(From http://www:.germanbeer
institute.com, Horst Dornbusch) e
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Available now at fine
home brewing retailers.

As seen in the White
House YouTube®
home brewing video!

Distributed to rewilers by: Breweraft USA

877 1"\"1-, 39
L.D. Carlson Company I ratc T
800-321-0315 Cr h \ Baker
Idcarlson.com 8 -9403

cro | l iker.com

Brewmaster Inc.
ROD-288-8922 Northwest Spec i.lli_\' o,y k wwaapBoardScom

253-581-0537
nwspecialtyco.com

or ask for them at your
local homebrew shop

1‘1'L‘\\'ll|..l'-k'l'i nc.com
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Adjusting for Filtering

Designing recipes for flavor

(6 ravity settling good, filtration
G bad,” was my conviction for
a long while. | joined

England’s Campaign for Real Ale
(CAMRA) in its early days and am still
a member, even though | no longer
subscribe to its doctrinaire approach.
For CAMRA considers that filtered
beer is not “real ale,” because it says
that real ale must undergo condition-
ing through fermentation in its final
vessel, that is to say in cask or bottle.
Ifitis chilled and filtered as so many
commercial beers are, then it cannot
be called real ale. What this implies is
that filtration detracts from beer fla-
vor, and, in the context of English
commercial brewing in the 1970s and
1980s, chilled and filtered beers were
in fact inferior to “naturally condi-
toned” ales.

But since those days | have tasted
many good craft beers that were fil-
tered and | have come to the conclu-
sion that if the recipe is designed on
the basis that the beer will be filtered
then the end result will be a good,
well-flavored beer.

Commercial brewers use filtration
to remove the yeast and to give a beer
with brilliant clarity, because we do
have the bad habit of drinking with our
eyes. Of course, BYQ readers are
more sophisticated than casual
drinkers and will carefully consider the
flavor, but | can assure you that your
perception of flavor will still be influ-
enced by the clarity of the beer to
some extent. Many commercial brew-
ers also filter beer, after a period of
chilling, in order to remove as much as
possible of those materials that result
in chill hazes. These are hazes, broadly
based on protein/tannin complexes,
which form when the beer is cooled
from ambient temperature by means
of refrigeration. In other words, filtra-
tion confers storage stability on the
beer. Many craft brewers are less
bothered about that because they are
often making highly-hopped beers
which will throw a chill haze. These

brewers do, however, like to filter out
the yeast for two reasons, the first
being that significant amounts of yeast
will give the beer an unpleasant bitter
flavor. The second reason for filtering
is that getting rid of yeast in the final
container means that the beer will be
stable to further fermentation. That is
particularly important where the beer
has been brewed to give a relatively
high finishing gravity so that it is a full-
bodied drink. | have come across quite
a number of beers where a bottle-con-
ditioned version tastes thinner than its
draught counterpart because those
residual sugars had been fermented
out in the bottle.

So now my conviction is, “filtra-
tion good, doctrine bad.” Of course,
many homebrewers do not filter their
beers and use gravity clarification quite
happily and successfully. But others
like the idea of producing something as
bright as any commercial beer, particu-
larly if they want their beer to look its
best when it appears before the judges
in a competition. That brings me back
to what | mentioned earlier and the
idea that if you are going to filter, then
the beer should be designed in such a
way that after filtration it tastes exact-
Iy how you want it to taste.

For CAMRA was right in one
sense: filtration does remove more
than just yeast and chill hazes. It varies
according to the efficiency of the filter
medium, but filtration can remove
color, flavor and head retention of the
beer. The standard filters used by
homebrewers (and many craft brew-
ers) are called depth filters and are
capable of removing particles smaller
than the quoted pore size. In other
words, a filter rated at 5 microns,
about the size of a yeast cell, can
remove much smaller molecules, par-
ticularly if they are charged, such as
proteins and protein degradation prod-
ucts. Some of the latter cause chill
hazes as | have said, but others are
surface active and help the beer to
form and retain a head when poured.

techniques

by Terry Foster

k€. ..If the recipe
is designed on the
pasis that the beer
will be filtered then
the end result will
be a good, well-
flavored beer.yy
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There are filter pads available through homebrew suppliers
with pore sizes even lower, at around | micron, and even
0.5 microns, the latter being “tight” enough to remove even
bacteria. For more on the specifics of setting up a home fil-
tration system see Dave Miller’s recent article in the
December 2012 issue of BYO.

What | have not seen much information of in the litera-
ture is the fact that filtration will take out much of the hop
character in the beer. We run a 5-micron sheet filter at
BriRm@BAR (in New Haven, Connecticut) and it is an
education to taste the beer before and after filtration. In
particular our pale ale, which is heavily dry-hopped in the
fermenter, has much more hop character before filtration
than after. We could, of course, serve it unfiltered but we
do not want to do that for our customers are used to this
beer appearing bright. And note that this is a relatively
coarse filtration designed to take out mainly yeast and
other large particles, such as residual hops. If we used, say,
I-micron filter sheets we would probably remove even
more of that lovely hop character.

What are the main problems?

The two effects that homebrewers need to worry about
most are loss of mouthfeel (for which proteinaceous mate-
rials are at least partly responsible), and loss of hop charac-
ter and aroma. | would venture to suggest that since these

are precisely the aspects of beer flavor that craft and home-
brewers want to have more of than you can get in a "stan-
dard” commercial beer, then this is a relatively serious
downside to filtration.

Solving the problems

The simple answer to reduced mouthfeel, or body, is to
increase the amount of malt compared to what you would
use for a similar but unfiltered beer. But of course such a
remedy is too simple. If you just increase the overall
amount of malt you will also increase the original gravity of
the beer and its alcohol content. And if it contains highly-
roasted malt a simple percentage increase in these can seri-
ously affect the balance of the beer. For example, if you
were aiming at brewing a full-bodied stout containing some
black malt, and increased the amount of black malt to com-
pensate for filtration, you can very easily make the beer
harsh and one-dimensional, and finish up with something
like Guinness Extra Stout. In that instance add 10-15%
more black malt, but use only the debittered type.

The trick is to increase only those malts which will sig-
nificantly affect mouthfeel without adding unwanted flavor
characteristics. That means opting for one of the many
varieties of crystal/caramel malt that are available. For 5
gallons (19 L), try adding around ¥ Ib. (0.25 kg) of such malt

in the mash, or steeping it if you are using malt extract.

5 Gallon Recipe for $33.99
Includes a Free Pint Glags!

2.5 Gallon Keg
$79.99

*visit www.homebrewing.

Dallas Home Brew

a division of
The Wine Maker's Toy Store

FROM LIGHT TO DARK
AND EVERY STYLE IN BETWEEN

We have all
of the ingredients,
supplies and
equipment
to make your
favorite brews!

1500 N. I-35E, Suite 116., Carrollton, TX 75006
http://www.finevinewines.com
1-866-417-1114

T4 May-June 2013 BREW YOUR OWN




This is in addition to any crystal/caramel malt in the origi-
nal recipe. This means that you are adding about 4 extra
gravity points to the beer, which may or may not be signifi-
cant depending upon the type of beer being brewed. If you
think this takes the wort to too high an OG, decrease the
amount of pale malt or base malt extract correspondingly.

The choice of which crystal/caramel malt is also up to
you, and will vary with the beer style you are making. This
is mainly a question of color, as you would not want to add
something like Special B or 120 °L English crystal to a pale
ale recipe, whereas either might go well in, say, an
American brown ale. What you need to do is to think care-
fully about the style, and then select the “extra” malt so as
itwill fit in with that style. If you are not sure about the
properties of caramel malts check with your retailer, or lock
at their online catalogues.

Another variation on this technique is to substitute
pale malt with some special base malt, such as Munich
(again watch the color as it comes in different varieties) or
Vienna malt. Check out such malts as | mentioned earlier
and don't hesitate to be creative. A variation you might also
want to try with an all-grain beer is simply to increase the
mash temperature, say from 150-152 °F (65-67 °C) to
154-156 °F (68-69 °C), in order to increase the amount of
dextrin in the beer, which will add to mouthfeel.

Lastly, what about hops? Again this is going to depend

DO YOU HATE TO WAIT?

One day shipping
Mid-Atlantic - Connecticut to Virginia

very much on the beer to be brewed, but | wouldn't
increase the bittering hops. Overdo the bittering and it will
stand out if your filter reduces the mouthfeel of the beer.
You do want to increase the amount of late additions for
aroma and flavor, however — probably by around 20-50%.
And for dry hops added in the secondary fermenter | would
go even higher — up to 50%, or even 100% more in an |PA
and its variants such as double |PA, black IPA, American
stout and so on. This is going to depend on the hop charac-
teristics, and you might even want to change the hop vari-
ety for one with a higher level of essential cils. Be careful if
you do this latter as you might change the hop character
entirely, so you must use hops which will give a similar
character. For example Centennial is sometimes known as
“Super Cascade,” and is quoted as containing 1.5-2.3% ail.
This variety could therefore be used in place of Cascade,
quoted at 0.8-1.5% ail, without changing the overall hop
character of the beer. (I don't have space to go into this in
any more detail since this is a complicated subject unless
you have access to good information and/or a lot of experi-
ence with different hops. )

| can't go into too much detail here on these changes,
so | am accompanying this article with a couple of recipes,
which you can find on the next page, which exemplify the
changes. For simplicity | have chosen a pale ale and a stout
so that they have a relatively simple malt or extract bill.

www . THEFASTRACK.ca
1-800-549-5763 info®@THEFASTRACK.ca
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Unﬁrtered Vvs. Firtered Flempe Adjustments

Perfect Pale Ale
(5 gallons/19 L, all-grain)
OG = 1.057 (14.2 °P) FG 1.014 = (3.6 °P
IBU=42 SAM =16 ABV =5.5%

: Ingredients
¢ a) Unfiltered
: 10 Ib. (4.5 kg) 2-row pale malt
1 Ib. (0.45 kg) Crystal malt 55 “L

b) Filtered
9.6 Ib. (4.35 kg)
1 Ib. {0.45 kg) Crystal

malt 40 °L
10.4 AAL Centennial hops (30 min.) 1 0z. (28g)
(1 0z./28¢g at 10.4% alpha acids)
1 oz. (28g) Mt. Hood hops {0 min.) 10z (28 g
1 oz (28g) Crystal hops (dry-hop) 1.5 0z (42 g)
1 0z. (28g) US Goldings hops (dry-hop) 1.5 0z. (42 g

i White Labs WLP0O1 (California Ale) yeast

: Step by Step

i The brewing process is identical for both versions of this beer,

¢ Mash in the grains with 3.75 gallons (14 L) of water to reach

i 1561-163 °F (66-67 °C) and held for 60 to 90 minutes. Run off

: and sparge with hot liquor to collect 5.5-6.0 gallons (21-23 L)

i of wort. Boil 70 minutes, adding hops as listed above, Run off

i and cool to around 68 °F (20 °C), then pitch with yeast, prefer-
i ably as a 1-2 gt. starter. After five to seven days rack to sec-

: ondary, add Crystal and Goldings hops in a muslin bag and

i leave for at least two weeks before racking.

Beer a) can then be bottled or kegged, while beer b) will be
: racked to a keg and filtered, when it can be kegged or bottlad.

THE GRAPE AND GRANARY

YOUR HOMETOWN BREW SHOP
ON THE WEB

EEATURING
EXTENSIVE SELECTION
FAST SHIPPING/ EXPERT ADVICE

WE CATER TO NEW BREWERS/!

Visit our online store or call to request
a catalog. You'll be glad you did!

800-695-9870
WWW.THEGRAPE.NET

AKRON OHIO USA
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Not Too Dry Stout
(5 gallonsA9 L,
extract with grains)
OG = 1.040 (9.8 °P) FG 1.010= (2.5 °F)
IBU =30 SRM =51 ABV=23.8%

Ingredients

a) Unfiltered b) Filtered

4 1b. (1.8 kg) Amber malt syrup 4 |b. (4.35 kg)
0.8 Ib. (0.36 kg) Amber DME 0.6 Ib. (0.27 kg)

0.8 Ib. (0.36 kg) Belgian special B malt
0.75 Ib. (0.34 kg) dehusked black malt

0.5 Ib. (0.227 kg)
0.75 Ib.( 0.34 kg)

8.1 AAU US Goldings haps (60 min.) 180z (519
(1.8 0z./51 g at 4.5% alpha acids)
1 oz. (28 g) Liberty hops (0 min.) 20z (569

Wyeast 1084 (Irish Ale) yeast

Step by Step

Steep the grains (in a muslin bag) in 2 qts. (2 L) water at
150-180 °F (65-71 *C) for 20 to 30 minutes. Remove the bag
and rinse with 2 gts. (2 L) hot water. Transfer the liquid to the
boiler. Carefully dissclve the malt extracts in the wort and top
up to 5 gallons (12 L) of water. Bring to a boil, add hops as list-
ed above. Siphon wort from the trub and cool to around 68 °F
(20 °C), then pitch with yeast, preferably as a 1-2 gt. starter.
Ferment five to seven days, and rack to secondary for a further
seven days, Beer a) can be bottled or kegged immediately,
while beer bj is filtered before kegging or bottling. =

CARBO

)Y & BOT"LE WASHER

THE ORIGINAL BOTTLE WASHER

Great for
brewers!

Clean bottles and
carboys in seconds!

The original. Serving home brewers
for over 40 years. All brass, auto
shut-off, easy to attach — the

bottle washer is ready to work!

(Also available to fit kitchen laucets.)

R R LR LA LU RA L 1




O» and Plastic

Oxygen transmission rate through polymer

he matenal of construction
of the fermentation and con-
ditioning vessels is an impor-

tant consideration when brewing
beer. Homebrewers have had many
discussions and debates regarding

the relative merits and problems asso-
ciated with the use of plastic vs. glass
or stainless-steel fermenters and
conditioning vessels. One of the per-
ceived disadvantages with using plas-
tic fermenters is that plastic fer-
menters are permeable to oxygen.
Since plastic is permeable to oxygen,
the oxygen in the atmosphere can
diffuse through the walls of the plastic
fermenter and into the wort and/or
finished beer.

Oxygen is the enemy of beer. The
majority of the flavor and aroma
changes that develop as beer ages are
the result of oxidation. Molecules of
the various flavor compounds and
alcohols within beer undergo a chermi-
cal combination with oxygen to form
the flavor and aroma molecules that
are responsible for the tastes com-
monly associated with “stale” beer.
Compounds such as fusel alcohols,
acetaldehyde and trans-2-nonenal are
the molecules that are primarily
responsible for the majority of the off-
flavors associated with stale (oxidized)
beer. Oxidation impacts the flavor and
aroma of beer in a way that depends
on many details that are specific to
the particular type of beer in question.
If trans-2-nonenal is formed in a
lighter, less robust beer, it may cause
a lipstick-like or papery flavor to devel-
op within the beer. Trans-2-nonenal
(an aldehyde compound generated by

the oxidation of linoleic acid) has a fla-
vor threshold of approximately

0.1 ppb, so even very small amounts
of this compound in a beer will likely
be noticeable.

The degree to which atmospheric
oxygen will penetrate a plastic fer-
menter or conditioning vessel is
directly related to the oxygen trans-
mission rate (OTR) of the specific
plastic from which the vessel is con-
structed (see the chart on page 78).

Oxygen transmission rate
The rate of oxygen transport through
a polymer (plastic) barrier is described
by the overall oxygen transmission
rate for the polymer. Vessels con-
structed from high-density polyethyl-
ene (HDPE) or other oxygen-perme-
able matenals should be limited to less
than 60 days, or avoided altogether.
Additionally, it is very important to
avoid opening a sealed fermenter dur-
ing the fermentation or conditioning
process. While it is certainly true that
there are many successful professional
and homebreweries that use open fer-
menters and make great beer, the act
of opening a sealed fermenter will
effectively “stir up” the gases in the
headspace above the liquid in the ves-
sel and cause oxygenated air to mix in
with any blanket of COj5 gas that may
be present.

As | said before, oxygen is the
enemy of beer. Be diligent and do
everything you can in your home-
brewery to prevent contact between
oxygen and your finished beer and
you will be rewarded with better,
longer-lasting beer.

Table 1: Taste Threshold for Some Oxidation-Derived Compounds in Beer

Oxidation-Derived Compound

Taste Threshold in Beer

Trans-2-nonenal 0.1 ppb
2,3-pentanedione 1.0 ppm
Acetaldehyde 2-3 ppm
Benzaldehyde 1.0 ppm

advanced brewing

by Chris Bible

£ £ Compounds such

as fusel alcohols,
acetaldehyde and
trans-2-nonenal are
the molecules that
are primarily respon-
sible for the majority
of the off-flavors
associated with stale
(oxidized) beer.y )

Phote by Les Jorgensen
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Mass of Oxygen (g)

Total Theoretical Oxygen Transmission Through HDPE Bucket
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: WISH LIST

PLACE IN VIEW OF POTENTIAL GIFT GIVER

Brewing Equipment
Brew Pot ___ Gallons
Spigot Kit__ Brass___ Stainless
H  Weld less Bulk Head fitting
: Propane Burner
Checkoutour H ©ibciem Ingredient Kits

new wehsite! Thermometer B W, rst Coast Blond

Sight Glass B Brewnet Brown
Hoi] SCreen n Rﬂl‘k N Rl‘d
Sparge arm B Diamond Knot L.P.A
Other W Scuttlebutt Porter
B Lazy Boy Amber
Advanced Brewing Tools
Scan the QR code to visit Stir plate
now from your smartphone fﬂeﬂme?ﬂr Flasks L}
250, 500, 1000, 2000, 5000 M
and gel vg,t&;ﬁﬁi_gga_sg ; s
0 : Refractometer
. Kegging System
OR view on our website at

:{Use Coupon code BYOFD13 for 10% Off at:

www.wineandbeermaking.com

Retail store hours: Mon—Fri 10am-6pm, Weekends 10 am-4pm
231 Lamp & Lantern Village, Chesterfield, MO 63017 » (636) 230-8277

Homebrewheaven.com
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Theoretical ppmw of O, in Liguid

Theoretical Concentration of Dissolved O, in Liquid
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ey New Classes From the
e AMErican Brewers Guild...

BREWING SCHOOL

i The American Brewers Guild
Facility , pwould like to announce a brand
inew classroom, laboratory and
brewery facility on Route 7
‘South in M':dgllcbu ry, Verment.
This facility is also home 1o
lour new commercial brewery,

New Middiebur y

distance leaming programs
there will be some new

Brewing Science for the Advanced Homebrewer
September 14-15 2013
A two-day weekend class aimed at describing the essantial brewing
science underpinning the process of brewing.

Classes will take place at The American Brewers Gulld's 5,600 square
foot, modem facility which features a classroom, laboratory

and the nation’s only full scale brewing facility
dedicated to brewing education.

Check our website for upcoming classes.

TRAINING THE BREWERS OF TOMORROW TODAY!

Call us or email for more information (800) 636-1331
www.abgbrew.com « email: info@abgbrew.com

Days

Just say NO to
pre-packaged
recipe kits.

At Austin Homebrew Supply, recipe kits
do not sit on shelves and wait fo be
ordered. We hand make, mill, and

pack each to order.

With 4000+ variations of recipes, that
would be impossible.

austinhomebrew.com
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MAKE YOUR
OWN ® HOME

800-321-BRENW (2738)

We gffer a pree calnlog.
Fodendly knowledgable advice as wel.

WWW.HOMEBREWERY.COM

WE SELL EQUIPMENT AND INGREDIENTS
FOR MAKING YOUR OWN BEER, WINE. MEAD.
CIDER. SODA AND CHEESE.

u

"]
e Boark, e | G T
St ﬂomz Bmawnﬂ

Easily clean Corny kegs,
carboys and brew puails

Check www.kegwasher.com for a listing of
dealers who stock Mark's Keg Washer
If your local dealer doesn’t carry it, request it

Holily Beuenage Eguipment Co

www.minibrew.com

Announcing
Dan & Dan
Canadian Distributor

Avoid the Importation Hassle
Call 418 800 5285 - dananddan(@videotron.com

Fermenters - Mash Tuns - Hot Liquor Tank

New Affordable Mash Tun 6.5 Gallon
The f6.5b fermenter has a new stand
See www.minibrew.com for details

T

info{@minibrew.com - 951 676 2337 - free catalog
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" IT HAS TO BE
CLEAR TO MAKE
GOOD BEER

Every homebrewer knows that
Accept No

great beer starts with clean P tions

equipment and clean boudes.
Straight-A and One Step are
ecologically formulated to provide
the best and safest cleaning results.

One Step

for easy, single-step cleansing

Straight-A
for heavy-duty cleaning - é

Give Your Brew The Best Grades |
~ Use One Step and Straight-A

ecologiccleansers.com
6GOB-658-28606

info@ecologiccleansers.com

Like us on facebook




Jacketed Mash Mixer

Build a better mash tun

helps loosen starch particles from

grains making them more available
to hydrolyzing enzyme action. In spite
of clear evidence from commercial
practice where mash mixers are used,
there are certain problems | have
found frequently associated in home-
brewing literature with a stirred mash.
Most often these problems relate to
destruction of grain husks due to
excessive mixing, mash hot side aera-
tion (oxidation) and scorching of
grains when the mash is heated by
direct flame. However, all of these
problems can be easily avoided.

To prevent scorching of grains it is
important to add heat to the system in
a controlled manner. The best way to
do this is by applying heat indirectly,
over a large surface. One way to do
this is with an external electric heating
jacket. In electric heaters, watts per

I believe a gentle mixing process

Tools & Maté_rials

(1) 8-gallon (30-L) stainless steel
stock pot

(1)12VDC gear motor (from a
truck windshield wiper system)

(1) PID Controller model ESCN
Omron

(1) Electric heating jacket model
WADSE1001 from BriskHeat

(2) #-inch stainless steel street
elbows

(1) %¥-inch x close stainless
steel nipple

(1) Stainless steel false bottom

(1) Weldless valve

(1) Aluminum square tube and
angle

(1) 14-gauge aluminum sheet
metal

(1) On/off switch

(1) Fuse holder with 3-amp fuse

(1) Plastic box

(1) 12VDC Power supply with 6-
amp rating

B

square inch (WPSI) provides a mea-
sure of how gentle heat is applied to
the system. In the world of electric
heaters as used in RIMS systems any-
thing around 50 WPSI qualifies as
ultra low watt density (ULWD). Using
a heating jacket, watt densities of 10
WPSI or less are available.

Problems regarding the destruc-
tion of grain husk and hot side aera-
tion are directly related to the type of
impeller/paddle used, impeller RPM
and its location in the mash vessel. In
terms of mash mixing, good perfor-
mance means circulating the mash
throughout the vessel fast enough to
prevent stratification of temperatures
but not aggressively as to cause
splashing of wort and damage to grain
husks. To achieve this, the mixer
impeller needs to be located near the
bottom of the mash tun, slightly off
the center, and the blades need to be
at least slightly pitched to force top to
bottom circulation. An impeller speed
less than 60 RPM is ideal.

This project is an electrically heat-
ed jacketed mash mixer tun incorpo-
rating some of the ideas mentioned
earlier. For its use, the process starts
by heating the strike water by direct
flame at the bottom of the mash
mixer tun. This mash mixer tunis a
stainless steel pot retrofitted with a
false bottom-dip tube assembly and a
mechanical mixer in it. When water
has reached the desired strike temper-
ature, the propane burner is turned
OFF and the mash mixer is turned
ON (the mash mixer stays ON during
the whole length of the mash
process). The grains are added to the
mash mixer where they are automati-
cally blended and heated by an electric
heating jacket. This heating jacket
wraps the outside walls of the mash
mixer tun and is turned on/off as
necessary by a PID temperature
controller to maintain constant tem-
perature within | degree Fahrenheit
(0.5°C) or less.

projects

by Walter Diaz

£ £To prevent
scorching of grains
it is important to
add heat to the
systemin a
controlled manner.
The best way to do
this is by applying
heat indirectly, over
a large surface.yy
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1. INSTALL THE LAUTERING PARTS
Install drain valve, false bottom and dip tube to allow for
lautering in mash mixing vessel,

Drill a #-inch hole approximately 1.25 inches (3.1 cm)
from the bottom of the stockpot. Install the weldless
valve and lay the false bottom inside of the mash twun.
Thread the street elbows into the valve inside of the
mash tun as shown in picture. Mark the approximate
location on false bottom and drill a hole in the false bot-
tom for the male threaded side of the second elbow to
go through the false bottom. This will serve as dip tube
in the lautering step.

2. WIRE THE HEATING JACKET
Attach the heating jacket by holding its ends together
with the provided spring. Connect the heating jacket to
the PID controller. Note that we are using the same
wiring diagram for the PID controller as the *Build Your
Own Mash Tun” article from the January-February 2013
issue of Brew Your Own (http://byo.com/story2799).
The only change is that the controlling load is a heating
jacket instead of a pump.

| used a 120-volt |. lkw heater with a 6 WPSI heat-
ing density. In a 5-gallon (19-L) mash, a temperature
gain around 0.6 Fahrenheit (0.3 °C)/minute can be
expected, If a step mash schedule is being used and the
temperature difference in the mash steps is large (more
than 10 °F/5.5 °C), the mash volume is more than 5 gal-
lons (19 L), or a short ramp up time is desired, the
propane heater at the bottom may be used to assistin
temperature ramp. T he false bottom and mash mixer
prevents the grains from being in contact with the
directly heated bottom, thus preventing any scorching of
grain). Once the temperature is near 2 °F (I °C) from
set point, the propane burner is turned off and tempera-
ture control returns to being a PID controller and heat-
ing jacket.

3. BUILD THE STAND

Mount the gear motor on the platform. Measure the
mash tun height and add at least 3 inches (8 cm) to this
dimension and this will be the height of the mash mixer
stand. Measure the mash tun diameter and multiply that
measurement by 1.5 for the mash mixer extension. The
sheet metal is placed on top of this extension and the
electric mixer motor is bolted on to it. Weld the struc-
ture together (or bring to a machining shop or welder to
weld it together).



4. BUILD THE POWER

SUPPLY ENCLOSER n

The purpose of the power supply enclosure is to make the M
electrical connections for the on/off switch and fuse (for i —E—/

overload protection). The wiring of this is simple. There

will be only two wires to work with, One wire from the

DC motor runs in series through the switch and fuse, t t t 1
while the other goes directly to the power supply. 12 VvDC 3 AMP ON/OFF 12 VDG
Switching the wires from positive to negative or vice versa POWER FUSE SWITCH GEAR

reverses the motor rotation. [ he plastic box, on/off SUPPEY kG OF

switch, fuse holder and 12VDC power supply can be found
at specialized electronic supply stores. Do not attempt to
perform any electrical wiring if you are not trained. Find
an electrician to help you.

5. BUILD THE IMPELLER

The paddle used in this project was built from stainless
steel sheet metal and a Y-inch stainless steel rod for the
impeller shaft. At the top of the paddle shaft | welded a
square piece of metal to serve as attachment to the motor
shaft. | drilled a Ya-inch hole for a bolt to go through it on
top and screw into the motor shaft. The blades are angled
at approximately 45 degrees overall and each blade was
built from a 4-inch x 5-inch (10-em x 13-cm) stainless
sheet metal bent and welded as shown in picture.

6. SCREW IMPELLER

TO THE GEAR MOTOR

Below the gear motor shaft, underneath the sheet metal
supporting the gear motor, the bolt used to take the mixers
shaft on/off can be seen. Assuming all went well, plug
your new mash mixer into a GFCl outlet and give it a

test run! =
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Get 10% off with

Coupon: BYOMAG

Wholesale pricing for resellers.
BrewerShirts.com

BEERSHIRTZ -
FREE SHIPPINGI
www. beershirtz.com

BREW TEES APPAREL
Brewery and beer related apparel.
Retail & Wholesale.
www.BrewTees.com

GET YOUR BYO GEAR!

BYO logo shirts, sweats, hats

& lots more.
www.cafepress.com/brewyourown

BAR SUPPLIES
BEERS NOT BOMBS!
Bottle Openers made from
Disarmed Nuclear weapon
systems.

www. BeersNotBombs.com

CUSTOM BOTTLE CAPS
engraved glassware, tap handles &
more. Customize online today.
www.wildhopsprintshop.com

BREWING
EQUIPMENT

#1 BREWING SYSTEM
All stainless steel,
American-made, TIG welded.
Visit us at synergybrew.com

BARGAINFITTINGS.COM
High quality weldless, stainless
steel kits to convert your kegs,
kettles and coolers.

BEER WORT CHILLERS
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Daily shipping
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256-340-4866
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SIZE MATTERS
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www. brewhemoth.com

CHUGGER PUMPS -
Stainless Steel Brew Pumps
www.chuggerpumps.com
1-800-810-1053
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Low prices, growing selection, DIY kits.
$5 Shipping, Orders over $49 ship free
www.ebrewsupply.com

KEGGLE BREWING
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Refrigerator Conversion Kits, Keggles
and Weldless Fittings.

www. KeggleBrewing.com

LIFE'S TOO SHORT

Te Worry About Wert. Monitor
pitching & fermentation
temperature with a Fermometer™!
www.tkachenterprises.com

OneDerBrew™ LOW COST
pressurizable conical
fermenters starting at $59.99
www.onederbrew.com
questtech2002@&gmail.com

STOUT TANKS & KETTLES
Stainless conical fermenters,
mashtuns, & HLTs, 5-150 gallons.
conical-fermenter.com

TESCO PUMPS

March Homebrew Pumps
& Parts Since 1977,
www.tescopumps.com
Email: tescoincnc@acl.com
(704) 357-3400

www.UnitedBottles.com
Bottles, hops and more...

DRAFT & BOTTLING
EQUIPMENT
www.TheBeerTapStore.com
Kegerator kits and more. Stacking
Perlick, Taprite, Bevflex tubing.
Custom quotes available.

USE COMMERCIAL KEGS

with your homebrew setup. Keg
coupler ball-lock adapters available.
www.thekeggingpart.com

GIFTS

YOU WANT THIS!

Beercandy! Chocolate-covered
Beercaramels, Beertaffy in IPA and
stout, Hopdrops.
www.Beercandy.com

HOMEBREW
SUPPLIES

BEVERAGE EQUIPMENT:

Over 4,500 items! Everything for beer,
wine & soda.

www.chicompany.net

HOPS

GROW HOP PLANTS

35 varieties shipped direct to you.
Better than rhizomes!
www.HighHops.net

NEED QUALITY HOPS?

Hops grow best in the Northwest
Female Hop Rhizomes, Potted Hops,
T-90 Pellets, Wet/Dry Cone Hops.
www. NorthwestHops.com

(503) 974-Hops (4677)

INGREDIENTS
www.UnitedBottles.com
great hops and more. .,

LABORATORY &
TESTING SUPPLIES
BREWLAB™/plus TEST KIT,
for home brewers measures up to
6 water test factors.
www.lamotte.com/brewlab

SOFTWARE
iBrewMaster

The Premier Brewing Application.
Technology Never Tasted So Good!
www.ibrewmaster.com

TRAVEL

TRAVEL FOR BEER?
Beer-focused, small group tours for
discemning travelers.

Belgium, Germany, Ireland.

www. BeerTrips.com

WHOLESALE
EQUIPMENT

BAYOU cLASSIC® BREW
Whelesale Equipment: Brew Kettles,
Cookers, Accessaries.
www.thebayou.com
erin.busin@bi2.com

Reach 196,000
homebrewers
each issue!
For details on

running a
classified email
Dave at
dave@byo.com
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ALABAMA

Deep South

Brewing Supply

1283 Newell Pkwy

Montgomery 36110

(334) 260-0148

v DeepSouthBrew.com
email: info@deepsouthbrew.com
Serving Central Alabama and
Beyond.

Werner's Trading
Company

1115 Fourth St. SW
Cullman 1-800-965-8796
v wemerstradingco.com
The Unusual Store.

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618 (251) 645-5554
e-mail: winesmith@bellsouth.net
www.thewinesmith.biz

Serving Gentral Gulf Coast
Homebrewers

ARIZONA

Brew Your Own
Brew and Wine

525 East Baseline Rd., Ste 108
Gilbert 85233

(480) 497-0011
vwww.breviyourownbrev.com
Where the art of homebrewing
starts.

Brew Your Own

Brew and Wine

2564 N. Campbell Ave., Suite 106
Tucson 85719

(520) 322-5049 or 1-888-322-5049
www._brewyourownbrew.com
Where the art of homebrewing
slarts.

Brewaers Connection
1435 E. University Drive, #8103
Tempe 85821

(480) 449-3720
ami@brewersconnection.com
www.brewersconnection.com
Arizona’s oldest homebrew store.
Full service 7 days a week.

Brewers Connection
4500 E. Speedway Blvd. #38
Tucson 85711

(520) 881-0255
www.brewersconnection.com
Arizona's oldest homebrew store.
Full service 7 days a week!

Mile Hi

Brewing Supplies

125 N. Cortez St.

Prescott 86301 (928) 237-9029
vwww.milehibrewingsupplies.com
We have the best selection of
beer, wine, spirits and cheese
making equipment and supplies
and an unmatched commitment
to customer service!

What Ale's Ya
6363 West Bell Road
Glendale

(623) 486-8016
voww.whatalesya.com
Great selection of beer &
wine making supplies.

ARKANSAS

Fermentables
3915 Grutcher St.
Morth Little Rock 72118
(501) 758-6261

vowwr fermentables com
Gomplele homebrew &
winemakers supply

The Home Brewery

455 E. Township St.

Fayetteville

1-800-618-9474
homebrewery@arkansasusa.com
voww.thehomebrewery.com

For all your beer & wine making
needs.

CALIFORNIA

Addison Homebrew
Provisions

1328 E. Orangethorpe Ave.
Fullerton 92831

(714) 752-8446

v .homebrewprovisions.com
Beer, Wine & Mead.

Free brewing demos, club &
message board,

Bear Valley Hydroponics
& Homebrewing

17455 Bear Valley Rd.

Hesperia 92345

(760) 949-3400

fax: (760) 948-6725
info@bvhydro.com

Excellent customer service and
selection whether you grow or
brew your own or both. Open 7
days a week.

The Beverage
People, Inc.

1845 Piner Road, Suite D
Santa Rosa

1-800-544-1867
voww.thebeveragepeople.com
Fast Sfipping, Great Service,
Cheesemaking foo!

Brew Ferment Distill
3527 Broadway, Suite A
Sacramento 95817

(916) 476-5034
tim@brewfermentdistill. com
v, brewfermentdistill.com
“Promoling the Slow Drink
Movement, One Bottle at a
Time." Stop in for all your
brewing needs.

Culver City Home
Brewing Supply

4358 1/2 Sepulveda Blvd.

Culver City 90230

(310) 397-3453

v brewsupply.com

Mon-Sat 11am-7pm, Sun Noan-4
Full supply of extracts, malts &
hops. Personal service you can't
gef online.

Doc's Cellar

855 Capitolio Way, Ste. #2
San Luis Obispo

(805) 781-9974
www.docscellar.com

Eagle Rock Home
Brewing Supply

4981 Eagle Rock Blvd.

Los Angeles 90041

winw brewsupply.com

Mon-Sat 11am-7pm, Sun Noon-4
Fully Supply of extracts, malts &
hops. Personal service you can't
get online.

Fermentation Solutions
2507 Winchester Blvd.

Campbell 95008

(408) 871-1400

www fermentationsolutions.com
Full line of ingredients and
equipment for beer, wine,
cheese, mead, soda, vinegar and
more!

Home Brew Shop

1570 Nord Ave.

Chico 95926

(530) 342-3768

email: homebrushop@yahoo.com
www.chicohomebrewshop.com
Years of experience, advice
always free!

Hop Tech Home
Brewing Supplies

6398 Dougherty Rd. Ste #7
Dublin 94568

1-800-DRY-HOPS
www.hoptech.com

Owned by people who are pas-
sionate about beer! With over 50
Hops, 60 Grains, White Labs,
Wyeast & a large selection of dry
yeast, online & in-house. We
carry a large selection for beer &
wine making.

MoreBeer! &
MoreWine!

995 Detroit Ave., Unit G

Concord 94518

(925) 771-7107

fax: (925) 671-4978
concordshowroom@moreflavorcom
wynw.morebeercom

Showrooms also in Los Altos
and Riverside.

Murrieta Homebrew
Emporium

38750 Sky Canyon Dr, Ste A
Murrieta 92563

(951) 600-0008

toll-free: 888-502-BEER

W murmietahomebrew.com
Riverside County's Largest Full
Serve Homebrew and Wine
Making Supply Store! Taking
orders online now! Free shipping
on orders over S100. Fres
demonstrations twice a month.

NorCal Brewing
Solutions

1768 Churn Creek Rd.

Redding 96002

(530) 243-BEER (2337} or

(530) 221-WINE (9463)
wninorcalbrevingsolutions coim
Full line of beer, wine & distiffing
supplies, hardware and custom
made equipment including the
world famous "“Jaybird" family of
false bottoms.

Original Home

Brew Outlet

5528 Aubum Bivd., #1
Sacramento (916) 348-6322
Check us out on the Web at
www.ehomebrew.com

O'Shea Brewing
Company

28142 Camino Capistrano
Laguna Niguel

(949) 364-4440
wvnw.osheabrewing.com
Southemn California’s Oldest &
Largest Homebrew Store! Large
inventory of hard to find bottled
& kegged beer.

Seven Bridges Co-op
Organic Homebrewing
Supplies

325 A. River St.

Santa Cruz 95060
1-800-768-4400 fax: (831) 466-9844
www.breworganic.com

Gertified Organic Brewing
Ingredients.

Stein Fillers

4160 Norse Way

Long Beach 90808

(562) 425-0588

vy steinfillers com
brew@steinfillers.com

Your complete Homebrew Store,
serving the community since
1994, Home of the Long Beach
Homebrewers.

Valley Brewers

515 Fourth Place

Solvang 93463

(B05) 691-9159
www.valleybrewers.com
Serving Santa Barbara County
with a full-service homebrew
and winemaking stors.
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COLORADO

Beer and Wine
at Home

1325 W. 121s1. Ave.
Westminster

(720) 872-9463

www beerathome.com

Beer at Home

4393 South Broadway
Englewood

(303) 789-3676 or
1-800-789-3677
vwww.beerathome.com

Since 1994, Denver Area’s
Oldest Homebrew Shop. Come
See Why

The Brew Hut

15120 East Hampden Ave.
Aurora

(303) 680-8598

viww thebrewhut.com

Beer, Wine, Mead, Soda,
Cheese, Draft & COo refills —
WE HAVE IT ALL!

Hops & Berries

(S. Fort Collins)

1833 E. Harmony Rd., Unit 16
Fort Collins 80528

(970) 493-2484
vwww.hopsandberries.com

Visit us in Ofd Town and our new
South Fort Gollins focation.
Fverything you need to make your
own beer, wine, soda, cheese and
more at home!

Hops & Berries

(OId Town)

125 Remington St.

Font Collins 80524

(970) 493-2484
voww.hopsandberries.com

Visit us in Ofd Town and our new
South Fort Gollins location.
Everything you need to make your
own beer. wine, soda, cheese and
maore at home!

Juice of the Barley

2961 29th Street

Greeley 80634

(970) 515-6326
juiceofthebarley.net
Juiceofthebarley noco@gmail.com
We help create beer geeks!
Northern Golorado’s newest
source for home brewing supplies,
parts and accessories.

Lil’ Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

Wine or Wort Home
Brew Supply

150 Cooley Mesa Rd.

(next to Costco)

Gypsum 81637

{970) 524-BEER (2337)
www.wingorwort.com

Beer and Wine making supplies
for the novice to the advanced
brewer. Your high country’s only
home brew supply store.

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWMW (2969)

e-mail: info@bwmwet.com
www.bwmwct.com

Area’s largest selection of beer &
winemaking supplies. Visit our
3000 sq ft facility with demo area,
grain crushing and free beer &
wine making classes with equip-
ment kits.

Brew & Wine Hobby
Now Full Service!

Area’s widest selection of beer
making supplies, kits & equipment
12 Gedar Streel

East Hartford 06108

(860) 528-0592 or
1-800-352-4238
www.brew-wine.com

Always fresh ingredients in stock!
We now have a Pick Your Own
grain room!

Maltose Express

246 Main St, (Route 25)

Monroe 06468

In CT.: (203) 452-7332

Out of State: 1-800-MALTOSE
www.maltose.com

Connecticut’s fargest homebrew &
winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS 2nd edition” and
“BEER CAPTURED"! Top-qualily
service since 1990,

Rob's Home Brew Supply
1 Mew London Rd, Unit #9
Junction Rte 82 & 85

Salem 06420

(860) 859-3990
robshomebrew@sbeglobal net
www.robshamebrew.com

Stomp N Crush

140 Killingworth Turnpike (Rt 81)
Clinton 06413

(BGO) 552-4634
www.stompnerush.com

email; info@stompncrush.com
Southern GT's anly homebrew
supply store, carrying a full line
of Beer & Wine making supplies
and kits.
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DELAWARE

How Do You Brew?
Shoppes at Louviers

203 Louviers Drive

Newark 19711

(302) 738-7009

fax: (302) 738-5651
joe@howdoyoubrew.com

www howdoyoubrew.com

Quality Supplies and Ingredients for
the Home Brewer including: Beer,
Wine, Mead, Soft Drink and Kegging.
One of the Mid-Atiantic’s largest and
best-stocked Brew Stores!

Xtreme Brewing
18501 Stamper Dr. (Rte 9)
Lewes

(302) 684-8936

fax: (302) 934-1701

wnw xtremebrewing.com
contact@xtremebrewing com
Make your own great beer or
wine.

FLORIDA

Beer and

Winemaker's Pantry
9200 66th St. North

Pinellas Park 33782

(727) 546-9117
wvw.beerandwinemaking.com
Complete line of Wine & Beer
making supplies and ingredients.
Huge selection, Mail orders, Greal
service. Since 1973.

Southern Homebrew
711 West Canal St.

New Smyrna Beach 32168

(386) 409-9100
info@SouthermHomebrew com
www SouthernHomebrew.com
Largest store in Florida! Complete
inventory of Brewers Best, True
Brew, Coopers & Mountmeflick.
Including a complete stock of
grain, etc and all beer & wine
making supplies & equipment all
at money Saving prices.

GEORGIA

Barley & Vine

1445 Rock Quarry Rd., Ste #202
Stockbridge 30281

(770) 507-5998

Email; info@barleyNvine.com
wynw. BarleyMvine.com

Now selling Import/CGraft Beers &
Growlers! Best stocked brew shop
in Metro Atfanta serving all your
fermentation and cheese making
needs. Friendly, knowledgeable
staff will help you with your first
batch or help you design your next
perfect brew. Check out our website
for our speciafty clone kifs, classes,
events and specials. Competitive
prices/Same Day shipping on most
orders. Located just 1/2 mile off I-
75, exit 224,

Beer & Wine Craft

220 Sandy Springs Circle

Sandy Springs 30328

(404) 252-5606

e-mail: winecraftatl@bellsouth.net
www.winecraftatl.com’

Brew Depot - Home of
Beer Necessities

10595 Old Alabama Rd. Connector
Alpharetta 30022

(770) 645-1777

fax:(678) 585-0837
877-450-BEER (Toll Free)

e-mail: beernec@aol com
wviw.Beerllecessities.com
Georgia’s Largest Brewing Supply
Store. Providing supplies for all
of your Beer & Wine needs.
Gomplete line of draft dispensing
equipment, COo and hard to find
keg parts. Award winning Brewer
on staff with Beginning and
Advanced Brew Classes available.
Gall or emaif to enroll.

www. Brew-Depol.com

Brewmasters
Warehouse

2145 Roswell Rd., Suite 320
Marietta 30062

(877) 973-0072

fax; (800) 854-1958
info@brewmasterswarehouse.com
www.brewmasterswarehouse.com
Low Prices & Flat Rate Shipping!

Buford Beer and

Wine Supplies

14 West Main St.

Buford 30518

(770) 831-1195

v bufordbeeranchvinesupplies.com
info@bufordbeerandwinesupplies.com
We carry a comprehensive line of
beer and wine making supplies. If
we don't have it we will be happy
to make special orders. We keep
over 25 specialty grains on hand.

Just Brew It!

1924 Hwy 85

Jonesboro 30238
1-BB8-719-4645
wvw.aardvarkbrewing.com
Atlanta’s favorite homebrew shop
since 1993. Great prices with the
most complete line of ingredients
and kegging supplies in the
region. Just 8 miles south of the
perimeter on Georgia hwy 85,

HAWAII

HomeBrew in Paradise
2646-B Kilihau St.

Honolulu 96819

(B08) 834-BREW
mike@homebrewinparadise.com
www. homebrewinparadise.com
The Best Homebrew Supply Store
in Hawai



HomeBrewStuff.com
9165 W. Chinden Blvd., Ste 103
Garden City 83714

(208) 375-2559
waw.homebrewstutf.com

“All the Stuff fo Brew, For Less!”
Visit us on the web or at our large
Retail Store! Now offering a
selection of over 600 craft beers.

ILLINOIS

Bev Art Brewer &
Winemaker Supply

10033 5. Western Ave.

Chicago

(773) 233-7579

email: bevart@bevart.com

www. BevArt.com

Mead supplies, grains, liquid
veast and beer making classes on
premise.

Brew & Grow
(Bolingbrook)

181 W. Crossroads Pkwy., Ste A
Bolingbrook 60440

(630) 771-1410
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
fighting in Minois.

Brew & Grow
(Chicago)

3625 N. Kedzie Ave.

Chicago 60618

(773) 463-7430
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
fighting in Minois.

Brew & Grow
(Chicago West Loop)
19 S. Morgan St.

Chicago 60607

(312) 243-0005
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
fighting in Minois.

Brew & Grow

(Crystal Lake)

176 W. Terra Cotla Ave., Ste. A
Crystal Lake 60014

(815) 301-4950
wnw.brewandgrow.com

Visit our store for a greal selec-
fion of brewing equipment and
supplies. The largest inventory of
organics, ydroponics and plant
lighting in Minois.

Brew & Grow (Rockford)
3224 S. Alpine Rd.

Rockford 61109

(815) B74-5700
www.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The fargest inventory of
organics, hydroponics and plant
lighting in Minois.

Brew & Grow (Roselle)
359 W. Irving Park Rd.

Roselle 60172 (630) 894-4885
wenw brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The fargest inventory of
organics, hydroponics and plant
lighting in Minois.

Chicagoland

Winemakers Inc.

G89 West North Ave.

Elmhurst 60126

Phane: 1-800-226-BREW
info@chicagolandwinemakers.com
www.chicagolandwinemakers.com
Full fing of beer & wine making
supplies.

Home Brew Shop LTD
225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Complete line of beer, wine & mead
making supplies, varietal honey:
Draft equipment specialists encom-
passing all kegging needs, ling
cleaning senvice, system installa-
tion. Classes offered in-store.

Perfect Brewing Supply
G19 E. Park Ave.

Libertyville 60048

(847) B16-7055
info@perfectbrewingsupply.com
www.perfectbrewingsupply.com
Providing equipment and ingredi-
ents for alf of your hombrewing
needs, a full line of draft beer
equipment and expert staff to
answer your questions.

Somethings Brewn’

401 E. Main Street

Galesburg 61401 (309) 341-4118
www.somethingsbrewn.com
Midwestern lllinois’ most com-
plete beer and winemaking shop.

The Brewer's Art Supply
1425 N. Wells Street

Fort Wayne 46808

(260) 426-7399
brewersartsupply@gmail.com
wwww brewingart.com

facebook: BrewersAnSupply

Your Complete STOP Homebrew
Shop! Beer » Wine » Cider = Mead »
Soda Pop.

Butler Winery Inc.

1022 N. College Ave.
Bloomington 47404

(812) 339-7233

e-mail: intown@butlerwinery.com
Southemn Indiana’s largest selec-
tion of homebrewing and wine-
making supplies. Excellent cus-
tomer service. COpen daify or if
you prefer, shop online at:
butlerwinery.com

Great Fermentations
of Indiana

5127 E. 65th St.

Indianapolis 46220

(317) 257-WINE (9463)
Toll-Free 1-888-463-2739
www.greatfermentations.com
Extensive lines of yeast, hops,
grain and draft supplies.

Quality Wine

and Ale Supply

Store: 108 S. Elkhart Ave.

Mail: 530 E. Lexington Ave. #115
Elkhart 46516

Phone (574) 295-9975

E-mail: info@homebrewit.com
Onling: www.homebrewit.com
Quafity wine & beer making
supplies for home brewers and
vintners. Secure online ordering.
Fast shipping. Expert advice.
Fully stocked retail store.

Superior Ag Co-op

5015 N. St. Joseph Ave.
Evansville 47720

1-800-398-9214 or (812) 423-6481
CoopCountryComer@insightBB.com
Beer & Wine. Brew supplier for
Southern Indiana.

Beer Crazy

3908 N.W. Urbandale Dr./100 St.
Des Moines 50322

(515) 331-0587
www.beercrazy.com

We carry specialty beer, and a
full-line of beer & winemaking
supplies!

Bluff Street Brew Haus
372 Bluff Street

Dubugue

(563) 582-5420
jerry@bluffbrewhaus.com
www.bluffbrewhaus.com
Complete line of wine &
beermaking supplies.

Kitchen Wines &

Brew Shop

1804 Waterloo Rd.

Cedar Falls 50613

(319) 266-6173
info@kitchenwines.com
kitchenwines.com

Specializing in home brewing and
wine making supplies and equip-
ment,

BYO.COM May-June 2013

KANSAS

Bacchus &
Barleycorn Litd.

6633 Mieman Road

Shawnes 66203

(913) 962-2501
www.bacchus-barleycorn.com
Your one sfop home
fermentation shop!

Homebrew Pro
Shoppe, Inc.

2061 E. Santa Fe

Olathe

(913) 768-1090 or

Tall Free: 1-866-BYO-BREW
Secure onfine ordering:
www.homebrewproshoppe.com

KENTUCKY

My Old Kentucky
Homebrew

361 Baxter Ave,

Louisville 40204

(502) 589-3434
wvnw.myoldkentuckyhomebrew.com
Beer & Wine supplies done right.
Stop by and see for yourself

Winemakers &
Beermakers Supply
9475 Westport Rd.

Louisville 40241

(502) 425-1692

www . winebeersupply.com
Complele Beermaking &
Winemaking Supplies. Premium
Malt from Briess & Muntons.
Superior Grade of Wine Juices.
Family Owned Store Since 1972,

LOUISIANA

Brewstock

3800 Dryades St,

New Oreans 70115

(504) 208-2788
www.brewstock.com

e-mail: aaron@brewstock.com
The Largest Selection of
Homebrewing Supplies in
Louisiana!

MARYLAND

Annapolis Home Brew
836 Ritchie Hwry., Suite 19
Severna Park 21146

(800) 279-7556
www.annapolishomebrew.com
Friendly and informative personal
service; Online ordering.

Cheers!

1324 South Salisbury Blvd.
Salisbury 21801

(410) 742-8199

fax: (410) 860-4771
cheerssby.wordpress.com

We sell Beer, Wine, Cigars and
Supplies for the Home Brewer
and Home Vintner!

89
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The Flying Barrel

1781 North Market St.

Frederick

(301) 663-4491 fax: (301) 663-6195
www flyingbarrel com
Marytand's 1st Brew-On-
Premise; winemaking and home-
brewing supplies!

Maryland Homebrew
6770 Oak Hall Lane, #108
Columbia 21045
1-888-BREWNOW
wvww.mdhb.com

6,750 square feet of all your
beer, wine & cheesemaking
needs. We ship everywhere!

MASSACHUSETTS

Beer and

Wine Hobby, Inc.

155 New Boston St., Unit T
Woburn 01801
1-800-523-5423

e-mail: bwhinfo@beer-wine.com
Web site: www beer-wine.com
Brew on YOUR Premise™

One stop shopping for the most
discriminating beginner &
advanced beer & wine crafter

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400 fax: (617) 498-0444
www. modernbrewer.com

email: mhe@beerbrew.com

The freshest supplies and equip-
ment fo make beer, wine, cheese
and tea, as well as bottles, honey,
herbs and spices, books, fabels,
kegging equipment and much more.
Open 7 days a week Since 1991,

NFG Homebrew
Supplies

72 Summer St.

Leominster (978) 840-1955

Toll Free: 1-866-559-1955
wvaw.nfghomebrew com
nfgbrew@aol.com

MNew England’s Biggest Little
Homebrew Store!!! With our
personalized service, we offer a
wide variely of the finest ingredi-
enls for beer and wine making at
GREAT PRICES!! Since 71995.

South Weymouth
Homebrew Emporium
58 Randolph Street

South Weymouth
1-800-462-7397
wviw.beerbrew.com

email: sshe@beerbrew com

Visit 7,000 square feet of space
devoted fo the freshest supplies
and equipment to make beer, wine,
cheese, and tea, as well as boltles,
honey, herbs and spices, books,
labels, kegging equipment and
much more. Open 7 days a week.

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston (508) 835-3374
voww whhomebrew .com

email: whhe@heerbrew.com

The freshest supplies and eqiip-
ment to make beer, wine, cheese
and ltea, as well as bottles, honey,
herbs and spices. books, labels,
kegging equipment and much more.
Open 7 days a week. Since 1999,

The Witches Brew, Inc.
12 Maple Ave.

Foxborough 02035

(508) 543-0433
steve@thewitchesbrew.com
www.thewitchesbrew.com
You've Got the Notion,

We've Got the Potion

MICHIGAN

Adventures in
Homebrewing

6071 Jackson Rd.

Ann Arbor 48103

(313) 277-BREW (2739)
Michigan's Largest Supplier of
Brewing Equipment & Ingredients
Visit us at: vwaw homebrewing.org

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

Full Line of Kegging Supplies!
Visit us atwww homebrewing.org

Bad Teacher

Brewing Supply

“Those who can, BREW"

1331 5. Airport Rd.

Traverse City 49686

(231) 632-BREW (2739)

wanw badteacherbrewing.com
Providing beer and wine making
equipment and ingredients to
beginners and experts alike by
offering free cfasses, information
and quality products.

Bell's General Store
355 E. Kalamazoo Ave.
Kalamazoo 49007

(269) 382-5712
www.bellsbeer.com

Visit us next door to Bell’s
Eccentric Café or online at
wiww. bellsbeer.com

Brew Gadgets

Store: 328 S. Lincoln Ave.

Mail: PO Box 125

Lakeview 48850

Onling: wew BrewGadgets.com
E-mail: edw@BrewGadgets.com
Call us toll free @(866) 591-8247
Quality beer and wine making
supplies. Secure onling ordering
and retail store. Great! Prices
and personalized service.
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Brewers Edge
Homebrew Supply, LLC
650 Riley Street, Suite E

Holland 49424

(616) 399-0017

wnw brewersedgehomebrew.com
email: brewersedge@gmail. com
Your Local Homebrewing &
Winemaking Supply Shop...get
the Edge!

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Brew on Premise. Microbrewery,
Homebrewing & Winemaking
Supplies

www brewingworld.com

www kbrewery.com

Cap ‘n’ Cork
Homebrew Supplies
16612 - 21 Mile Road
Macomb Twp.

(586) 286-5202

fax: (586) 286-5133
info@capncorkhomebrew com
weny capncorkhomebrew.com
Wyeast, White Labs, Hops &
Bulk Grains!

Capital City
Homebrew Supply

1824 E. Michigan Ave.

Lansing 48912

(517) 374-1070

wnw capitalcityhomebreswsupphy.com
info@capitalcityhomebrewsupply.com
A full service bresshop in the
heart of Lansing. Let our 30
vears of combined experience
help you find the products and
answers you need.

Eastern Shores
Brewing Supplies

510 Pine Street

Port Huron 48060

(810) 985-3757
www.easternshoresbrewing.com
Your home-brew connection.
Large selection of grains, hops,
yeast and brewing and kegging
equipment.

Mainstreet Brew
Shoppe

307 Grand River Ave.

Howell 48843

(517) 376-6978
mainstreetbrewshoppe.com

Full service beer and wine mak-
ing supply store in downtown
Howell

The Red Salamander
902 E. Saginaw Hwy.

Grand Ledge 48837

(517) 627-2012
wwav.theredsalamander.com
Check us out on Facebook!

Siciliano’'s Market
2840 Lake Michigan Dr. N.W.
Grand Rapids 49504

(616) 453-9674

fax: (616) 453-9687

e-mail: sici@sbcglobal net
www.sicilianosmkt.com

The largest sefection of beer and
wine making supplies in west
Michigan. Now selling beer &
wine making supplies online.

MINNESOTA

Midwest Homebrewing
& Winemaking Supplies
5825 Excelsior Blvd.

Minneapolis 55416
1-888-449-2739

www. MidwestSupplies.com

The Ultimate Resource for
Homebrewing & Winemaking

Still-Hz0, Inc.

14375 M. B0th St.

Stillwater 55082

(651) 351-2822

www still-h2o.com

Our grains, hops and yeast are on
a mission to make your beer bel-
ter! Wine and soda making ingre-
dients and supplies available too.

Locally owned/Family operated.

Brew Ha Ha
Homebrew Supply

4800 1-55 North Suite 17A
Jackson 39206

(601) 362-0201
mac@brewhahasupply.com
Brewhahasupply.com
Mississippi’s 1st Homebrew Store
entirefy dedicated to homebrew-
ing, winemaking and cheesemak-
ing, focated in LeFleur’s Galtery
Shopping Center.

MISSOURI

The Home Brewery
1967 W. Boat St. (P.O. Box 730)
Ozark 65721

1-800-321-BREW (2739)
brewery@homebrewery.com

v homebrewery.com

Over 25 years of great products
and great customer service. One
Stop Shopping for all your Beer,
Wine, Soda and Cheese Making
Supplies.

St Louis Wine &
Beermaking LLC

231 Lamp & Lantern Village
St. Louis 63017

(636) 230-8277
www.wineandbeermaking.com
Making the Buzz in St. Loufs



NEBRASKA

Fermenter's Supply

& Equipment

8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

e-mail: FSE@tconl.com

v fermenterssupply.com
Beer & winemaking supplies
since 1971. Same day shipping
on most orders.

Kirk's Do-It-

Yourself Brew

1150 Cornhusker Hwy.
Lincoln 68521

(402) 476-T414

fax: (402) 476-9242

www kirksbrew.com

e-mail: kirk@kirksbrew.com
Serving Beer and Winemakers
since 1993!

NEVADA

U Bottle It

2230 West Horizon Ridge Pkwy.,
Suite 150

Henderson 89052

(702) 565-5040
info@ubottleit.com
www.ubottleit.com

Gome on in and see Southern
Nevada's fargest homebrew store
with a wide selection of beer &
wine supplies. Like us on
Facebook!

www. facebook com/uubottleit

NEW HAMPSHIRE

A&G Homebrew Supply
165 High St.

Portsmouth 03801
viww.aghomebrewsupply.com
gretchen@aghomebrewsupply.com
Conveniently located in downtown
Portsmouth. Affiliated nano-brew-
ery/tasting room in same building.
Great prices, expert advice, friend-
ly service, classes. Free parking.
Shop our online store.

Fermentation Station
72 Main St.

Meredith 03253

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

The Lake Region'’s Largest
Homebrew Supply Shop!

The HomeBrew Barn
861 Lafayette Rd. #6A
Hampton Beach 03842

(603) 601-2548
www.thehomebrewbam.com
Home Brewing Made Simple...
With all the equipment, supplies
and most importantly the know/-
edge to make it happen. Classes
avaifable, visit our website for a
schedule.

Kettle to Keg

123 Main Street

Pembroke 03275

(603) 485-2054

wnw ketlletokeg.com

NH's largest selection of home-
brewing, winemaking, spirit and
soda ingredients, supplies &
equipment. Located conveniently
between Concord and Manchester,

Smoke N Barley

485 Laconia Rd.

Tilton 03276

(603) 524-5004

fax: (603) 524-2854
SmokeNBarley.com
smokenbarley@metrocast.net
Receive 10% off your brewing sup-
plies purchase with the purchase
of Brew Your Own Magazine.

Yeastern Homebrew
Supply

455 Central Ave.

Dover 03820

(603) 343-2956

wvaw yeastemhomebrewsupply.com
info@yeastemhomebrewsupply.com
Southeastern NH's source for all
your homebrewing needs.

NEW JERSEY

The Brewer's
Apprentice

856 Route 33

Freehold 07728

(732) 863-9411

www. brewapp.com

Online Homebrew Shopping.

Cask & Kettle
Homebrew

904-B Main St,

Boonton 07005

(973) 917-4340

www .ckhomebrew.com

email: info@ckhomebrew.com
New Jersey’s #1 place for the
homebrew hobbyist. Brew at
home, or Brew on premise

Corrado’s Wine

& Beer Making Center
600 Getty Ave.

Clifton 07011

(973) 340-0848
wwnw.corradosmarket.com

Tap It Homebrew
Supply Shop

129 Philadelphia Ave.

Egg Harbor 08215

(609) 593-3697
wwwi.tapithomebrew.com
contact@tapithomebrew com
From beginners to experienced
all-grain brewers, Southeastern
NJ's only homebrew, wine & soda
making supply shop!

NEW MEXICO

The Grain Hopper

4116 Jackie Rd., Suite 104

Rio Rancho 87124
www.thegrainhopper.com

Great service, excellent selection,
fast shipping!

Southwest

Grape & Grain

2801 Eubank NE, Suite N
Albuquerque 87112

(505) 332-BREW (2739)

wvaw soulhwestgrapeandgrain.com
For all your homebrew needs.
Open 7 Days a Week.

Victor's Grape Arbor
2436 San Mateo PI. N.E.
Albuquerque 87110

(505) 883-0000

fax: (505) B81-4230
wvaw.victorsgrapearbor.com

email: victors@nmia.com

Serving your brewing needs since
1974. Call for a Free Catalog!

NEW YORK

American Homesteader
6167 State Hwy 12

Norwich 13815

(607) 334-9941
americanhomesteader@frontier.com
www AmericanHomesteader.net
Very farge line of beer and wine
making supplies. We sfock some
of the more unusual supplies and
equipment as well. We take phone
mail orders. Please visit our online
store. Hours are 10-6 Mon-Sat.

Brewshop @ Cornell’'s
True Value

310 White Plains Rd.
Eastchester 10709

(914) 961-2400 fax: (314) 961-8443
www.brewshop.com

email: john3@comells.com
Westchester’s complete beer &
wine making shop. We stock
grain, yeast, kits, boltles, hops,
caps. corks and more. Grain mill
on premise.

Brooklyn Homebrew

163 8th St.

Brooklyn 11215

(718) 369-0776
info@brooklyn-homebrew.com
www.BrooklynHomebrew.com
Stop buying dusty old ingredients!
Our products are fresh! We carry a
large selection of hops, malfs,
extract, yeast, spices & much more!

Brooklyn Kitchen

100 Frost St.

Brooklyn 11211

(718) 389-2982
homebrev/@thebrooklynkitchen.com
www thebrooklynkitchen.com
Stay thirsty bitches!

Doec's Homebrew
Supplies

451 Court Street

Binghamton 13904

(607) 722-2476
wvnw.docshrew.com

Full-service beer & wine making
shop serving NY's Southern Tier
& PAs Northern Tier since 1991.
Extensive line of kits, extracts,
grains, supplies and equipment.

Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
wvw_beerbrew.com

email: nyhe@beerbrew.com

The freshest supplies and equip-
ment to make beer, wine, cheese
and tea, as well as bottles, honey,
herbs and spices, books, labels,
kegging equipment and much
more. Open 7 days a week. Since
1988.

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo 14217

(600) 283-4418

fax: (716) 877-6274

On-line ordering. Nex!-day
service. Huge Inventory.
www.nthomebrew.com

Pantano's Wine
Grapes & Homebrew
249 Rte 32 5.

New Paltz 12561

(845) 255-5201

(845) 706-5152 (cell)

www . pantanosbeerwine.com
pantanowineandbeer@yahoo.com
Find Us On Facebook.

Carrying a full line of homebrewing
equipment & ingredients for all
your brewing needs. Here to serve
Hudson Valley's homebrewers.

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661

WV _partycreations.net
Everything for making beer and
wine.

Saratoga Zymurgist
112 Excelsior Ave.

Saratoga Springs 12866
(518) 580-9785

email: oosb@verizon.net
www.SaratogaZ.com

Now serving Adirondack Park,
lower Vermont and Saratoga
Springs area with supplies for
beer and wine making. “Home to
all your fermentation needs”
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NORTH CAROLINA

Alternative Beverage
1500 River Dr., Ste. 104
Belmont 28012

Advice Line: (704) 825-8400
Order Line: 1-800-365-2739
wew.ebrew.com

37 years serving all home
brewers' & winemakers' needs!
Come visit for a real Homebrew
Super Store experience!

American Brewmaster
3021-5 Stony Brook Dr.

Raleigh 27604 (919) 850-0095
www.americanbrewmaster.com
abrew@americanbrewmaster.com
Expert staff & friendly service.
Your hub for homebrewing since
1983,

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28604

(828) 285-0515
wvw.ashevillebrewers.com

The South’s Finest Since 1994!

Atlantic Brew Supply
3709 Neil St.

Raleigh 27607 (919) 400-9087
orders@allanticbrewsupply.com
wwew.atlanticbrewsupply.com

Al you need to make quality craft
beer on a budget.

Beer & Wine Hobbies, Int’l
4450 South Blvd.

Charlotte 28209

Advice Line: (704) 825-8400
Order Line: 1-800-365-2739
www.ebrew.com

Large inventory, homebrewed
beer making systems, quality
equipment, fresh ingredients,
expert advice, fast service and alf
at reasonable prices.

Beer & Wine Hobbies, Int’l
168-S Norman Station Blvd.
Mooresville 28117

Voice Line: (704) 527-2337

Fax Line: (704) 522-6427
wwhw.ebrew.com

Large inventory, over 150 recipe
packages, home brewing and wine
making systems, qualily equip-
ment, fresh ingredients, expert
advice, and reasonable prices.

The Brew Mentor

7295 Mentor Ave. Points East Plaza
Mentor 44060

440-951-BEER (2739)

wwow. thebrewmentor.com
Northeast Ohia's largest homebrew
and wine making retail and online
store. We offer expert advice, serv-
ice, education and a complete line
of high quality products,

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing & Winemaking
Store.

The Hops Shack
1687 Marion Rd.

Bucyrus 44820

(419) 617-7770
www.hopsshack.com

Your One-Stop Hops Shop!

Label Peelers Beer &
Wine Making Supplies
137 East Ave., Suite 34
Tallmadge 44278

Toll Free: (877) 752-9997

(330) 677-1687 fax: (330) 678-6400
info@labelpeelers.com

www labelpeelers.com
Specializing in winemaking /
homebrew supplies & equipment.
Free monthly classes.

Listermann Mfg. Co.
1621 Dana Ave.

Cincinnati 45207

(513) 731-1130 fax: (513) 731-3938
wrw listermann.com

Beer, wine and cheesemaking
equipment and supplies. Tasting
Room now Open!

Miami Valley
BrewTensils

2617 South Smithville Rd.
Dayton 45420

(937) 252-4724

www _brewtensils.com

email: darren@schwartzbeercom
Next door to Belmont Party
Supply. Redesigned online store
@ www. brewtensils.com. All your
beer, wine & cheese supplies.

Paradise Brewing
Supplies

7766 Beechmont Ave.

Gincinnati

(513) 232-7271

wwww paradisebrewingsupplies.com
The Brew Dogz Are Waiting to
See You!

Shrivers Pharmacy

406 Brighton Blvd.

Zanesville 43701

1-800-845-0560 fax: (740) 452-1874
shriversbeerwinesupplies@yahoo.com
www shriversbeerwinesupply.com
Large sefection of beer &
winemaking supplies.

Titgemeier’'s Inc.

701 Westem Ave.

Toledo 43609

(419) 243-3731 fax: (419) 243-2097
e-mail: titgemeiers@hotmail.com
wwwtitgemeiers.com

An empty fermenter is a lost
opportunity — Order Today!
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OKLAHOMA

The Brew Shop

3624 N. Pennsylvania Ave.
Oklahoma City 73112

(405) 528-5193
brewshoep@juno.com

v thebrewshopoke.com
Oklahoma City's premier supplier
of home brewing and wine mak-
ing supplies. Serving homebrew-
ers for over 17 years! We ship
nationwide.

High Gravity

7142 5. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com

wwrw highgravitybrew com

Turn it up to Eleven! Save money:
Brew electric.

Learn to Brew, LLC
2307 South Interstate

35 Frontage Rd.

Moore 73160

(405) 793-BEER (2337)
info@learntobrew com

www learntobrew.com

Learn To Brew is run by a
professionally trained brewer and
offers a complete line of beer, wine,
and draft dispense products and
equipment and also offers beer
and wine classes for alf fevels.

Above the Rest
Homebrewing Supplies
11945 SW Pacific Hwy, Ste. #235
Tigard 97223

(503) 968-2736

fax: (503) 639-8265

atr homebrewing@gmail.com

v abovetheresthomebrewing.com
Serving Beer & Wine Makers
since 1993.

Brew Brothers
Homebrew Products, LLC
2020 NW Aloclek Dr., Ste 107
Hillshoro (Aloha area) 97124
Toll-free; (888) 528-8443
info@brewbrothers. hiz
www.brewbrothers.biz

Pay less, brew more!

Hugest selection of grain, any-
where. “Come join the family!!!”

F.H. Steinbart Co.
234 SE 12th Ave

Portland 97214

(503) 232-8793

fax: (503) 238-1649

e-mail; info@fhsteinbart.com
wwnw thsteinbart.com
Brewing and Wine making
supplies since 1918/

Falling Sky Brewshop
(formerly Valley Vintner
& Brewer)

30 East 13th Ave.

Eugene 97401

(541) 484-3322

vy brewabeer.com

email: ordering@brewabeer.com
Oregon’s premier, full-service
homebrew shop, featuring
unmatched selection of whole
hops and organically grown
ingredients.

Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504

(541) 499-6777
wWww._grains-n-beans.com

email: sales@grains-n-beans.com
Largest homebrew and winemak-
ing supplier in Southern Oregon.
We feature Wine, Beer, Mead,
Soda and Cheese making supplies
and equipment. Home coffee
roasting supplies and green cof-
fee beans from around the world.
Best of all - Great Customer
Service!

Homebrew Exchange
6550 N. Interstate

Portland 97217

(503) 286-0343
info@homebrewexchange.net
www homebrewexchange.net
New warehouse location, same
great customer service. Check
out our large selection of home-
brew and DIY supplies.

The Hoppy Brewer
328 North Main

Gresham 97030

(503) 328-8474
thehoppybrewer@gmail com
OregonsHoppyPlace.com
Homebrewing Supplies, Draft
Equipment, Bottle Shop &
Tap Room.

Let's Brew

8235 SE Stark St.

Portland 97216

(503) 256-0205

fax: (503) 256-0218

email: kim@letsbrew.net

v letsbrew.net

Since 1996. Beer-Wine-Kegging
supplies-Cheese kits. Brew on
Premise - 5 & 12 gaffon batches.
Free beer samples that were
brewed here!

Mainbrew

23596 NW Clara Lane
Hillshoro 97124

(503) 648-4254
www.mainbrew .com

Since 1991 providing exceflent
customer service and serving
only top quality ingredients.



The Thyme Garden
Herb Company

20546 Alsea Highway

Msea 97324 1-800-487-8670
Visit us at: wenw thymegarden.com
Email: herbs@thymegarden.com
Growing arganic hop rhizomes
and rooted cultings for 24 years.
Over 20 vaneties of hop rhi-
zomes, extra large and rooted rhi-
zomes. Whaolesale by phone only
Also dried cones and pellets.

PENNSYLVANIA

Beer Solutions

507 Blackman St.

Wilkes-Barre 18702

(570) 825-5509

email: sacz@ptd.net

www beersolutionsinc.com
Complete line of supplies. We spe-
cialize in kegging equipment with
kegs. parts & we fill GO & Nitrogen
tanks. 3 Blocks from Rt I-81.

Cou Wines

3333 Babcock Blvd., Suite 2
Pittsburgh 15237

(412) 366-0151 or

Orders toll free (866) 880-7404
www.countrywines.com
Manufacturer of Super Ferment@®
complete yeast nufrient/energizer,
Yeast Bank®, and the Country
Wines Acid test kit. Wholesale
inquiries invited. Visit us or order
onling.

Homebrew4dlLess.com
890 Lincoln Way West (RT 30)
Chambersburg 17202

(717) 504-8534

www. HomebrewdlLess.com

Full line of homebrew and wine
supplies and equipment.

Keystone

Homebrew Supply

599 Main St.

Bethlehem 18018 (610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com
Your source for everything beer
and wine!

Keystone

Homebrew Supply

435 Doylestown Rd. (Rte. 202)
Montgomeryville 18936

(215) 855-0100
sales@keystonehomebrew.com
Where Homebrewing Dreams
Come True

www. keystonehomebrew.com

Lancaster Homebrew
1944 Lincoln Highway E
Lancaster 17602

(717) 517-8785
www.lancasterhomebrew.com
info@lancasterhomebrew.com
Your source for ail your beer
brewing and wine making needs/

Porter House

Brew Shop, LLC

1284 Perry Highway

Portersville 16051

(just north of Pittsburgh)

(724) 368-9771

v porterhousebrewshop.com
Offering home-town customer
service and quality products at a
fair price. Large selection of
home brewing, winemaking and
kegging supplies. Now offering
Winexpert Kits!

Ruffled Wine

& Brewing Supplies

616 Allegheny River Bivd.
Oakmont 15139

(412) 828-7412

v ruffledhomebrewing.com
Garrying a full line of quality kits,
grains, hops, yeast & equipment.
Also serving all your winemaking
needs. Stop by or check us out
online. Gift Cards Available!

Scotzin Brothers

65 N. Fifth St.

Lemoyne 17043

(717) 737-0483 or
1-800-791-1464
www.scotzinbros.com

Open 7 days! M-F 10am-6pm,
Sat 10am-5pm, Sun Noon-5pm.
Gentral PAs Largast IN-STORE
Inventory!

Simply Homebrew

2 Honey Hole Rd.

(Comer of Rt 309 & Honey Hole Rd)
Drums 18222

(570) 788-2311

www simplyhomebrew com
email: simplyhomebrew@aol.com
Home Beer & Wine Making
Supplies and Much More. Plus a
complete line of kegging supplies
& we fill COo. Gome make your
own Beer or Wine in our store!

South Hills Brewing -
Greentree

2212 Noblestown Rd.

Pittsburgh 15205

(412) 937-0773
www.southhillsbrewing.com
Speciallty grains available by the
ounce on our new website. 3,000
square foot showroom with
expanded line of beer equipment.

South Hills Brewing -
Monroeville

2526 Mosside Blvd.
Monrogville 15146

(412) 374-1240

www southhillsbrewing.com
Located within minutes of
Interstate 376, Rt 22, and the
Pennsyivania Turnpike to serve
our customers east of Pittsburgh.
Visit us or order anline.

Weak Knee Home
Brew Supply

North End Shopping Center,

1300 N. Charlotte St.

Pottstown 19464

(610) 327-1450

fax: (610) 327-1451

v weakkneshomebrew.com
BEER and WINE making supplies,
varieties of HONEY; GRAPES &
JUICES in season; KEGERATORS,
equipment & service; monithly
classes and our unique TASTING
BAR.

Wet Your Whistle

Corner of 12th & Walnut Sts.
1136 Federal Street

Lebanon 17042

(717) 274-2424

www wetyounwhistle.net
cheryl@wetyourwhistle.net

Find us on Facebook/Twitter
Providing excellent service seven
days a week! Garrying a full line
of beer and wine making ingredi-
ents and equipment.

Windy Hill
Wine Making

10998 Perry Highway

Meadville 16335

(814) 337-6871

www windyhillwine.net

Norttwest PAs beer and wine
making store.

Hours: Tues - Fri 9am-6pm

Sat am-4pm, Closed Sun & Mon

Wine & Beer
Emporium

100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
wWww.winebeeremporium.com
We carry a complete line of beer
& winemaking supplies, honeys,
cigars and more! Gall for direc-
tions, please don't follow your
GFS or online directions.

Wine Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780
info@winebarleyandhops.com
www.winebarleyandhops.com
Your source for premium beer &
wine making supplies, plus
knowledgeable advice.

RHODE ISLAND

Blackstone Valley
Brewing Supplies

407 Park Ave.

Woonsocket

(401) 765-3830

v, blackstonevalleybrewing .com
Quality Products and
Personalized Service!
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SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713

wnw liquidhobby.com

Providing unmatched Value,
Service & Quality to you for over
42 years!

Keg Cowboy

108 E. Main St.

Lexinglon 29072

(281) 772-2070

wvw kegcowboy.com

Covering all your draft and keg-
ging needs and wants. We also
mow carry homebrew supplies,
€0y gas and organic ingredients.
Visit our website or stop by our
showroom in Lexington.

SOUTH DAKOTA

GoodSpirits Fine

Wine & Liquor

3300 S. Minnesota Ave.

Sioux Falls 57105

(605) 339-1500

www.gshw.com

Largest sefection in South Dakola
for the home brewer and wine-
maker. We are located in the
Taylor’s Pantry Building on the
comer of 41st & Minnesata Ave.

TENNESSEE

All Seasons Gardening
& Brewing Supply

924 8th Ave. South

Nashville 37203

1-800-790-2188 fax: (615) 214-5468
local: (615) 214-5465

www allseasonsnashville.com
Visit Our Store or Shop Online.
Nashville’s Largest Homebrew
Supplier!

TEXAS

Austin Homebrew Supply
9129 Metric Blvd.

Austin 78758

1-800-890-BREW or

(512) 300-BREW

www austinhomebrew.com

Huge online catafog!

Black Hawk

Brewing Supply

582 E. Central Texas Expressway
Harker Heights 76548

(254) 393-049N1

www blackhawkbrewing.com
blackhawkbrewing@hotmail.com
Your homebrewing headquarters
in the Ft. Hood area. Supplies to
make beer, wine, cheese, cider &
mead. Also great gifis & T-shirts.
Find us on Facebook!
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HOMEBREW DIRECTORY

Dallas Home Brew a
division of The Wine
Maker's Toy Store

1500 North Interstate 35E, Ste 116
Carroliton 75006

(866) 417-1114

www finevinewines.com

Dallas' largest home brew supply
store.

DeFalco's Home Wine
and Beer Supplies
9223 Stella Link

Houston 77025

(713) 668-9440

fax: (713) 668-8856
www.defalcos.com

Check us out on-line!

Home Brew Party

15150 Nacogdoches Rd., Ste 130
San Antonio 78247

(210) 650-9070
inlomomehrewpany.cam

vy homebrewparty.com

Beer and wine mak:‘ng classes
and supplies.

Home Brew Party
8407 Bandera Rd., Ste 103
San Antonio 78250

(210) 520-2282
info@homebrewparty.com
werw homebrewparty.com

Beer, wine and cheese making
supplies.

Homebrew
Headquarters

300 N. Coit Rd., Suite 134
Richardson 75080

(972) 234-4411 or
1-800-966-4144

werw homebrewhg.com
Proudly serving the Dallas area
for 30+ years!

Pappy’'s HomeBrew
3334 0ld Goliad Rd.

Victaria 77905

(361) 576-1077
www.Pappyshomebrew.com
Register for Monthly Drawing.

Stubby's Texas
Brewing Inc.

5200 Airport Freeway, Ste. B
Haltom City 76117

(682) 647-1267

wew texashbrewinginc.com
info@texasbrewinginc.com

Your focal home brew store with
on-line store prices.

uUTAH

The Beer Nut

1200 5. State

Salt Lake City 84111
(888) 825-4697

fax: (801) 531-8605

v bearmut.com

“Make Beer not Bombs™

Salt City Brew Supply
750 E. Fort Union Blvd.

Midvale 84047

(801) B49-0955

wnw saltcitybrewsupply.com

Salt Lake valley’s newest Home
Brew Supply Store that feels like
it has been around for genera-
tions.

VERMONT

Brewfest Beverage Co.
199 Main St.

Ludlow 05149

(802) 228-4261

www brewfestbeverage.com
Supplying equipment & ingredi-
ents for all your homebrewing
needs. Largest selection of craft
beer in the area. Growlers poured
daily! "We're hoppy to serve
youl”

South Royalton Market
222 Chelsea St.

South Royalton 05068

(802) 763-2400

www soromarket com

Serving all levels of brewers from
beginner to expert. Best selection
of ingredients, equipment and
advice in the Upper Valley, and
home of The Guru!

VIRGINIA

Blue Ridge
Hydroponics & Home
Brewing Co.

5327 D Williamson Rd.

Roancke 24012

(540) 265-2483

wnw blueridgehydroponics.com
Hours: Mon-Sat 11am - 6pm and
Sunday 10am - 2pm.

Fermentation Trap, Inc.
6420 Seminole Trail

Seminole Place Plaza #12
Barboursville 22923

(434) 985-2192 fax: (434) 985-2212
questions@fermentationtrap.com
win fermentationtrap.com

HomeBrewlUSA

96 West Mercury Blvd.

Hampton 23669

(757) 788-8001

v homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Fquipment in
Southeastern Virginia!

HomeBrewlUSA

5802 E. Virginia Beach Blvd., #115
JANAF Shopping Plaza

Norfolk 23502

1-888-459-BREW or

(757) 459-2739
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!
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Jay’s Brewing Supplies
9790 Center St.

Manassas 20110

(703) 543-2663

wrw. jaysbrewing.com

email: info@jaysbrewing.com
No matter if you're a navice or
advanced brewer, we have what
you need. Setting the standard
for brewing supplies & ingredi-
ents at competitive prices.

myLHBS (mylLocal
HomeBrew Shop)
6201 Leesburg Pike #3

Falls Church

(703) 241-3874

wwrw myLHBS com

All the basics plus unique and
hard-to-find Belgian and other
specialty ingredients.

Original Gravity

6920 Lakeside Ave. Suite D
Richmond 23228

(804) 264-4808
www.oggravity.com

Supplying bottles and corks to
malted grains and hops for the
brewing process, we work hard to
bring you quality supplies so you
can make a quality product.

WeekEnd Brewer -
Home Beer &

Wine Supply

4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or

{804) 796-9760
beerinfo@weekendbrewercom
www.weekendbrewer.com
LARGEST variely of malts & hops
in the areal

WASHINGTON

Bader Beer & Wine
Supply, Inc.

711 Grand Blvd.

Vancouver, WA 98661
1-800-596-3610

Sign up for our free e-newsletter
at www.baderbrewing.com

The Beer Essentials
2624 South 112th St., #E-1
Lakewood 98499

{253) 561-4268

wanw thebeeressentials.com

Mail order and secure on-line
ordering avaifable. Complete line
of brewing and kegging supplies.

The Cellar Homebrew
Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FAST Reliable Service, 40 Years!
Secure ordering onfine
www.cellar-homebrew.com

Homebrew Heaven
9109 Evergreen Way
Evereft 98204
1-800-850-BREW (2739)
fax: (425) 290-8336
info@homebrewheaven.com
vnav homebrewheaven.com
\foted Best Online Web Site
for Ordering

Larry’s Brewing Supply
7405 5. 212th St., #103

Kent

1-800-441-2739

vowrw larrysbrewsupply.com
Products for Home and

Craft Brewers!

Mountain Homebrew
& Wine Supply

8530 122nd Ave. NE, B-2
Kirkland 98033

(425) BO3-3996
info@mountainhomebrew com
vwnw.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

MNorthwest
Brewers Supply
940 Spruce St.
Burlington 98233

(800) 460-7095
wnw.nwhrewers.com
All Your Brewing Needs
Since 1987

Sound Homebrew
Supply

6505 5th Place 5.

Seaftle 98108

(855) 407-4156
info@soundhomebrew.com
soundhomehrew.com
Knowledgeable Staff

Great Selection.

WISCONSIN

Brew & Grow
(Madison)

3317 Agriculture Dr.

Madison 53716

(608) 226-8910
vww.brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in Wisconsin.

Brew & Grow
(Waukesha)

2246 Bluemound Rd.

Waukesha 53186

(262) 717-0666
www_brewandgrow.com

Visit our store for a great selec-
tion of brewing equipment and
supplies. The largest inventory of
organics, hydroponics and plant
lighting in Wisconsin.



Farmhouse

Brewing Supply

3000 Milton Ave.

Janesville 53545

(608) 305-HOPS
fammhousebrewingsupply@gmail com
Farmhousebrewingsupply.com
Conveniently located minutes off
of I-90 and offering Southern
Wisconsin’s largest sefection of
hops.

Homebrew Market

1326 North Meade St.

Appleton 54911

1-800-261-BEER

www homebrewmarket.com

Beer, wine, soda and cheese
making refail supply store. Unlike
online stores, questions
answered in person by knowl-
edgeable staff.

House of Homebrew
410 Dousman St.

Green Bay 54303

(920) 435-1007
staff@houseofhomebrew.com
www houseofhomebrew.com
Beer, Wine, Cider, Mead, Soda,
Coffee, Tea, Cheese Making.

Point Brew Supply &
O’so Brewing Co.

3038 Village Park Dr.

1-39/Exit 153

Plover 54467

(715) 342-8535
marc@pointbrewsupply.com

wWww . pointbrewsupply.com
www.osobrewing.com

“The Feel Good Store with a team
of Professional Brewers on Staff”

The Purple Foot

3167 South 92nd St.

Milwaukee 53227

(414) 327-2130

fax: (414) 327-6682
wineandbeer@purplefootusa.com
www.purplefootusa.com

Top quality wine and beer supply
- Calf for a FREE catalog!

RiteBrew.com

1700 Lamers Dr.

Little Chute 54140

(920) 687-2533

fax: (920) 788-2096

email: sales@ritebrew.com
RiteBrew.com

Quality Homebrewing Supplies at
Wholesale Prices!

WindRiver
Brewing Co., Inc
861 10th Ave.

Barron 54812
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199
www.wineandhop.com
wineandhop@gmail. com
Madison's locally-owned home-
brewing and winemaking head-
quarters. Offering fresh ingredi-
ents, quality supplies, and expert
advice for over 40 years.

AUSTRALIA

National Home Brew
Shop 2, “The Precinct”

92 Beach Rd.

PIALBA 4655

(07) 4128 2033
www.nationalhomebrew.com.au
Re-designed website coming soon!
With over 1,200 items to choose
from and growing rapidly, e are
Australia’s must see refail store
for all your homebrewing needs
and wants!

VICTORIA

Grain and

Grape Pty LTD.

5/280 Whitehall St.

Yarraville 3013

(03) 9687 0061
www.grainandgrape.com.au
Equipment, ingredients and
advice for the begmner & expert.
Full mail order service.

W. AUSTRALIA

Brewmart Brewing
Supplies

21 John Street

Bayswater 6053

618 9370 2484

fax: 618 9370 3101

gmail: info@brewmart.com.au
www.brewmart.com.au
Wholesale and Retail distributors
for Barrels and Kegs. Better
Bottle, Bintani, BrewCellar,
Coopers, Edwards Essences,
Fermtech, Krome Dispense, Pure
Distilling, Samuel Willards, The
Beverage Food Company.

CANADA

The Vineyard
Fermentation Centre
6025 Centre Street South

Calgary T2H 0C2

(403) 258-1580
www.TheVineYard.ca

Autharized Blichmann Dealer
Authorized Winexpert Dealer
Alberta’s one stop equipment and
brewing ingredients store.

BRITISH COLUMBIA

Bosagrape Winery
Supplies

6908 Palm Ave.

Burnaby V5E 4E5

(604) 473-9463
www.bosagrape.com

Not only for winenies! Best
selection of Beer & Wine Making
Ingredients, Supplies &
Equipment,

Hop Dawgs
Homebrewing Supplies
Vermon

(250) 275-4911
www.hopdawgs.ca

Fast mail order service for,
Brewing Equipment.

Kegging Equipment.

Malts, Hops, Yeasts.

ONTARIO

Beer Grains Supply Co.
8 Frontenac Crescent

Deep River KOJ 1PD

(888) 675-6407
www.beergrains.com
info@begrgrains.com

We connect Canadian home

brewers with fresh brewing ingre-

dients and home brewing sup-
plies. Count on us to support you
and your passion for brewing.

Canadian

Homebrew Supplies
10 Wilkinson Rd., Unit 1
Brampton L6T 581

(905) 450-0191
chs-store@belinet ca

vww. homebrewsupplies.ca
Drink a Beer, Waste an Hour.
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
needs and wanls.

Clear Valley Hops
Nottawa

Canada’s largest hops plantation
at the base of the Blue
Mountains. 18 varieties vacuum
sealed and nitrogen flushed.
Available online.
www.clearvalleyhops.com

CHINA

My Homebrew Store,
Shanghai

4028 Long Dong Ave., #145
Pudong 201201
+86-158-2111-3870
mike@myhomebrewstore.cn
Everything far Beer and Wine.
The most complete line of ingre-
dients and equipment in China.
Email for catalogue via retum
email.
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GERMANY

Hopfen und mehr
Rudenweiler 16

Tetinang BBOGI

(+49) 7543 500051

fax: (+49) 7543 500052
info@hopfen-und-mehr.de
waww.hopfen-und-mehr.de
Everything for home and hobby
brewers. Great sefection, fast
shipping.

Alles fiir Haus-und Hobbybrauer.
Grosse Auswahl. schneller
Versand.

NEW ZEALAND

BrewShop
vvewr.brewrshop.co.nz
sales@brewshop.co.nz

(07) 929 4547

Online homebrew beer supplies

NORWAY

Bryggeland AS
Gjerdrumsgata 20
Lillestram

Tel: (+47) 63 80 38 00
vewew. Bryggeland.no

Alt man trenger for a lage ol.
“Fra ravare til nytelse”
Butikker i Oslo, Drammen og
Lillestrom.

Petit Agentur AS

7977 Hoylandet

Phone: (0047) 7432-1400

Web: petit-agentur.no

Mail: post@petit-agentur.no
Home made beer made fun!
Your best source for everything
you nieed to brew your own Beer.

SWEDEN

Humlegéardens
Ekolager AB
Fabriksvagen 5 B

SE-18632 Vallentuna

(+46) 8 514 501 20

fax: (+46) 8 514 501 21

Email: info@humle se

Website: shop.humle.se

50+ book titles, 50+ malf types,
60+ hop varieties, 100+ yeast
strains. Fast order handling and
shipping to 25 countries in
Eurape.

SHOP OWNERS:
Get BYO working for youl.
List your store in the

Homebrew Directory.
E-mail dave@byo.com
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last call

£ €Tim turned

to Oscar’'s mom,
Jessica, and
said ‘Let’s
manufacture
this and give
100% of our
profits to animal
rescue.yy
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All Bark, No Bite
Dog rescues and root beer

Diane Rose-Solomon ¢ Los Angeles, California

ive years ago Oscar Youd
F decided, with the help of his

family, to study how yeast
eats sugar to create carbonation.
Oscar was in kindergarten at the time,
and the project was for his school sci-
ence fair in Los Angeles. Oscar's dad,
Tim had experience making root beer
as a kid with his grandfather, so they
used a kit they purchased and doc-
tored it up with a few extra ingredi-
ents from their old family recipe to
make it even tastier.

A few kitchen explosions here, a
giant mess there and the Youds bot-
tled 120 bottles of their root beer,
which they served to more than 300
people at the fair. It was so well
received that all of Oscar’s friends and
family thought that the family should
sellit, which is exactly what they did.

But there's a sweet twist. It turns
out that the Youd family, in addition to
making delicious root beer, is a bunch
of animal lovers . . . rescued animals in
particular. After the science fair and
the overwhelmingly positive reaction
from friends and family, Tim turned to
Oscar's mom, Jessica, and said, “Let’s
manufacture this and give [00% of our
profits to animal rescue.” Thus the
story of Margo's Bark began.

The Youd family soon discovered
that making root beer takes more than
just good quality ingredients and a lit-
tle carbonation. They bought and
tasted just about every brand of root
beer that is made in the US today to
hone in on exactly what makes a root
beer great. They also worked for
more than a year to get the taste just
right. Every month the whole family
sat around the kitchen table offering
tasting notes on a new round of root
beer samples. The following month,
more sample recipes would get tasted.
According to Jessica, President of
Margo's Bark, “Patience, knowing
exactly what taste you are locking for
and the best ingredients you can find"

are what make the best product,

Once they settled on a final
recipe, the Youds toured bottling
plants and microbreweries to study
the production process and applied
what they learned to Margo's Bark,
The packaging design is based on
Oscar's original artwork. The whole
family continued to play a part in the
distribution as Oscar'’s older siblings —
the ones old enough to drive — helped
with local deliveries as well as serving
Margo's Bark at animal rescue events.
As a result of the good taste, natural
ingredients and the cause, Whole
Foods, became interested in the prod-
uct on the West Coast and it has been
growing ever since.

Why the name Margo’s Bark?
Margo is their rescued black labrador
retriever/pit bull mix and Oscar
named the root beer after her: Itis
truly a smooth root beer — "All Bark
and No Bite,” you might say.

All of the proceeds from Margo's
Bark are donated to animal rescue
organizations. The Youds have met
many rescue organizations and donate
to those most in need, for example
local Southern California rescues in
need of medical funds or funds for fos-
tering pets. They also help a wild
burro rescue and farm animals.

Oscar’s favorite treat is a root
beer float. So just as long as there is
some ice cream around to pour the
root beer on top of, he's thrilled, OF
course every time the Youds are invit-
ed to a party, they come with Margo's
Bark, which is always welcome.

Margo's Bark root beer is found in
prominent retailers and restaurants on
the West Coast and can be ordered
online as well. Check out their web-
site for more information about their
root beer, which features an online
store as well as a listing of the animal
rescue groups that receive assistance
from the sales of Margo's Bark.

http:/ fwww.margosbark.com/ s



LOOKS LIKE A PERFECT
!

Il of our beer recibe kits are

107 OFF* for Father’s Day!

Enter promo code “BEER4DAD” at
checkout to receive the discount.

*Offer good through 7/31/13. May not be combined with other discounts.

MiDWE!

HOMEBREWING & WINEMAKING

MidwestSupplies.com ® 888-449-BREW (2739)
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2633 Oclobeﬂest Lager Blend = 3056 Bavarian Whe%? Blend -« 3068 Wemensiephun Welzen » 3278
Belgian Lambic Blend ¢ 3333 German Wheat » 3443 Forbidden Fruit « 3522 Belgian Ardennes
3638 Bavarian Wheat * 3711 French Saison + 3724 Belgian Saison « 3763 Roeselare Ale Blend

3787 Trappist High Gravity = 3942 Belgian Wheat « 3944 Belgian Witbier = 5112 Bretanomyces

S vivate Cilloction

Available April through June 2013
2575-PC Kolsch Il = 3191-PC Berliner-Weisse Blend # 3739-PC Flanders Golden Ale

www.wyeastlab.com




