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Extract efficiency: 65%

fl.e. — 1 pound of 2-row rmall, which has a
polental extract vafue of 1.037 in one gallon
of waiter, would yvield a wort of 1.024.)

Extract values

for malt extract:

liquinc rmalt extract

[LME) = 1.033—1.037

dried malt extract (OMVE) = 1.045

Potential

extract for grains:

2-rew basa malts = 1.037-1.0E8
whaat malt = 1.0387

G-row base malts
Miunich malt = 1.035
Viernra ralt = 1.085
crystal malts = 1
chocolate malts =
dark roasted grains = 1.024-1.026
flakad maize and rica = 1.C037-1.038

1.035

34

Hops:

We calculate [BlLis based on 25% hop
utilization for a cna-howr bail of hop pallets at
spacific gravities lass than 1.050. For post-
bail hop stands, we calculate IBUs based on
105 hop wiilization for inute hop stands
at spacifiic gravities less than 1.050
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Developed by Dr G.D.H Bell and his team at Cambridge, England in the 19605,
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what’s happening at
BYO.COM

Apple Cider:
The Flavor of Autumn
With your brewing

equipment you can also
. make great cider. An
award-winning cider-
maker guides us through
the field of options to
consider when making this beverage.
http://byo.com/storyl4l

Fall Beers Recipe Roundup
We put the call out to
homebrew shops for their
best fall recipes and they
answered. From lovely
lagers to awesome ales,
we've got 11 recipes for
every fall brewer to choose from.
When it's time to fall back for daylight
savings time, use that "extra hour” to
a get a boail in!
http://byo.com/story622

Thanksgiving in a Mug
Thanksgiving is
just around the
corner and many
brewers may
want to brew a
special holiday
beer.
Coincidentally, several ingredients
found in typical Thanksgiving dishes
can be used for making beer. Let our
recipes for pumphin old ale, cranberry
zinger ale and sweet potato ESB grace
your table this year,
http://byo.com/storyl458

Vermont Pride: Last Call
Long before Heady
Topper and before
Lawson's or Hill
Farmstead, the late
Greg Noonan, of the
Vermont Pub and Brewery, helped put
Vermont craft beer on the map, and
homebrewers in the Green Mountains
won't forgetit.
htep://byo.com/story2533

Cover Photo: Charles A. Parker
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contributors

Anne Whyte is the Co-Owner of
Vermont Homebrew Supply in
Winooski, Vermont and a long-time
member of Brew Your Own'’s
Editorial Review Board. She has
been a homebrewer for more than
20 years and makes beer, cider and
wine. She is a nationally ranked BJCP beer judge and
frequently judges meads and wines at WineMaker
magazine’s annual International Amateur Wine
Competition. Anne has operated Vermont
Homebrew Supply with her husband and partner,
Matt, for almost 20 years. In this issue, Anne calls on
her knowledge of Vermont apples and cidermaking for
a story about making hard cider at home. If you can
make a basic batch of beer, you can definitely make a
batch of cider. Read her story on page 38,

Betsy Parks is the Editor of Brew
Your Own magazine. She is a 1996
graduate of the New England
Culinary Institute and was a chef
before going back to college for a
journalism degree. Betsy came on
board at Brew Your Own in
February 2007 as Assistant Editor and then Associate
Editor before taking over the helm as Editor this
spring. She is a frequent contributor to Brew Your
Own feature stories and columns, including “Tips
from the Pros" and “Beginner's Block.” In this issue,
Betsy shares some tips for starting and running a
homebrew club, complete with photos from her trip
to the 2013 National Homebrewers Conference in
Philadelphia, Pennsylvania, which starts on page 56.

Dave Green is Brew Your Own's
Advertsing Sales Coordinator and
resident ranking homebrewer.
When he’s not at work, BYO often
convinces Dave to do some writ-
ing, including his past feature sto-
ries about hop stands, whirlpool
hopping and “hop bursting” (in the March-April 2013
issue. http://byo.com/story2808). In this issue, Dave's
hop stand story will come in handy as he discusses
how to brew some of the hop-heavy beers from
Vermont's highly-rated Hill Farmstead Brewery,
Lawson's Finest Liquids and The Alchemist. We
twisted Dave’s arm to visit these three breweries and
get some clone recipes, brewing tips and techniques
for his story that starts on page 26.

Double pipe wort chiller

| like the idea of Walter's chiller (featured in "Projects” in
the September 2013 issue of BYO) and look forward to
building one, but some of the information seems to have
been either omitted or edited out.

First, the description of "10 plastic compression fit-
tings (4" NPT x )" seems to be a little vague. |'ve been
to Ferguson and Noland. Neither recognizes the partin
the magazine nor knows of a part to do what we are
looking to do. Does Walter have a part number, manufac-
turer or resource for these fittings?

Second, the article and parts list doesn't mention
anything for the water intake and exhaust. Are these
barb fittings for silicone tubes? | would think that's what |
would do, but | don't know if standard parts exist to tran-
sition from PV C to brass barbs,

Lastly, neither of my suppliers know of a pipe brush
that is 5 feet long. Does he have a supplier for that?

Tim Seelbach
Stephens City, Virginia

Story author Walter Diaz responds: “Thanks for the ques-
tions, Tim. | got a few other readers asking about those com-
pression fittings. The compression fittings [ used are made by
Parker and the line of product is called Fast & Tite, part
number PIOMCI2, These fittings come with a stopper that
Jjust needs to be drilled out so that the copper pipe goes
through it. The copper pipe is Vs-inch inside diameter (/-
inch outside diameter). As for the connectors for the cooling
water inlet/outlet, | glued a I-inch slip by ¥-inch female
pipe thread into each end of the PVC manifold. Then a reg-
ular hose adapter can be threaded into it for the cooling
water inletfoutlet. For cleaning the inside of the copper pipe
I use a 36-inch (0. 9-m) pipe brush that | bought at my local
homebrew shop in Tucson, Arizona, but brushes this size can
also be found online. You can clean the inside of a 5-foot
(1.5-m) pipe with a brush that length if you clean it from
both ends of the pipe. One source for a similar brush

[ have found is Zoro Tools fwww:zorotools.com), part num-
ber G0944212."

BYOQ.COM October 2013
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mail cont....

Pilsen malt supplier
| read with great interest your July-August 2013 issue on
brewing Helles and Kélsch. | am currently an extract
brewer and the article suggests using Weyermann
Barvarian Pilsner Liquid Malt. Where can you buy this
malt? | can't seem to find anyone who sells it, unless |
were to order it from another country. Do you know of
anyone in the States who has it?
Mark Sponer
via Facebook

Brew Your Own Editor Betsy Parks responds: Mark, try
e-mailing orders@bsghandcraft.com to see if they can point
you to a supplier in your area. You could also try brewing
with a substitute, such as Briess’ Pilsen Unhopped liquid
malt extract. Good luck with your German-style brews!

Build a Burton Union at home?

| was reading my copy of 300 Beers To Try Before You Die
and read the page on Samuel (Sam) Smith's Old
Brewery IPA quickly followed by the page on Marston's
Pedigree. This got me thinking — Sam Smiths uses
Yorkshire Squares to brew and Marston's uses the
Burton Union system. |s it possible for a homebrewer to
replicate the Burton Union system on a smaller scale,

and has anyone had a go at doing it?
Nigel Greensitt
Manchester, England

Brew Your Own Editor Betsy Parks responds: As a matter
of fact, Nigel, we do have an article that should be helpful:
http:/fbyo.com/story33l. Hope that helps!

Cover kudos
Just had to tell you your cover (of the September 2013
issue) shocked me. The beer replicating our planet
caught me off guard. | looked at the cover three times
before | realized the beer in the photo was North
America, Africa, Europe and several other continents.
Keep up the good work!

Dirk Smithson

via email

Brew Your Own Editor Betsy Parks responds: Thanks for
the feedback, Dirk. The cover image was created by Brew
Your Own’ longtime cover-art photographer, Charles A.
Parker, who works out of his studie, Images Plus, in
Quechee, Vermont. Charlie has been making a lot of photo
magic happen for BYQ since his first cover shoot for the
Summer 2000 issue. Glad you enjoyed his work! wo

Attention Brewers:

MoreBeer!'s New East Coast
Distribution Center Now Open!

* Faster Shipping Times
* Orders Still Shipped Free Over $59
* Same Great Customer Service!

PAWarehouse
*GAWsrahouse

WPEBEEP. Com

Home Brewing Supplies & Equipment * 1-800-800-0033
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THE INDUSTRY’S BEST BREW POT.

Blichmann Engineering brewing equipment is intuitively designed,

precisely engineered, and loaded with patented innovations, like the

BoilerMaker™ brew pot’s optional Button Louver False Bottom. After
experiencing this hassle-free mash filter's superior plug resistance
and efficiency, you won't want to go back. Our unrivaled quality,
performance, and innovations let you focus on what matters

'BLICHMANN

ENGINEERING™

most — your beer.

BREWING INNOVATION Check us out at blichmannengineering.com




homebrew
nation

READER PROFILE:

Brewer: Chad Vanderpool
Hometown: Shelby, Ohio

Years Brewing: 4

Type of brewer: All-grain
Homebrew Setup (volume,
style, efficiency):

15-gallon (57-L) Blichmann boil kettle with

Coleman coolers for mashing and hot
liquor tank. | mostly brew 5-gallon (19-L) batches.

Currently fermenting:
Stout, peanut butter stout, mead, Flanders, and a mystery sour.

What’s on tap/in the fridge:

On tap are Falconer's Flight® the 7 Cs Pale Ale, Flanders red, and a wit. In
bottles | have a hefe, Citra® pale ale, Mosaic™ pale ale, Galaxy pale ale, stout,
vanilla stout, hazelnut brown, gueuze, Berliner, RyePA, barleywine, and 3 vari-
ations of saison. I'm probably forgetting a few.

How | started brewing:
Two things started my brewing journey; one was a local pub challenge art the
Parrott Head Pub in Shelby, Ohio. My small, rural, hometown pub has 200-
plus beers in bottle not including seasonals, and they used to do a century club
challenging you to try 100 different beers in a year. The other thing that got me
started was my cousin’s wedding in which he gave all of us groomsmen a
homebrew starter kit. My cousin and his wife made all the beer and wine at
their wedding. | enjoy the adventure in a glass that you can share.

| have won awards for stouts, bitters, saisons, sours, brown ales, cream
ales, and fruit beer, and | couldn't have done it without the help I've found in
BYO, my brew clubs (MALTZ & MBC), and the help |'ve had at the expense
of my local homebrew shop, The Hops Shack. And of course God for providing
all the matenals.

reader recipe

Untouchable Amber
(6 gallons/23 L, all-grain)

0G=1052 FG=1012
IBU =27 SRM =15 ABV=51%

Ingredients

6 Ibs. (2.7 kg) domestic 2-row
malt (1.8 °L)

5 Ibs. (2.3 kg) Weyermann dark
Munich malt (2 °L)

0.75 Ibs. {0.34 kg) Briess
Victory™ malt {28 °L)

0.75 Ibs. (0.34 kg) Briess special
roast malt (40 "L)

1 Ib. (0.45 kg) crystal malt (60 °L)

5 AAL Vanguard hops (B0 mins.)
(1 0z./28 g at 5% alpha acids)

3.8 AAU Vanguard hops (30 mins.)
(0.75 0z./21 g at 5% alpha acids)

2.5 AAU Vanguard hops (7 mins.)
(0.5 0z./14 g at 5% alpha acids)

Irish moss and yeast nutrients
(15 mins.)

Wyeast 1056 (American Alg) or
White Labs WLPOO1 (California
Alg) or Fermentis Safale US-05
or Lallemand BRY-97 (American
West Coast Ale) yeast.

Step by Step

Mash with 4 gallons (15 L) reverse
osmosis (RO} water at 152 °F

(67 “C). Sparge with 4 gallons (15 L)
RO water at 185 °F (85 “C). Boil for
80 minutes, adding hops at times
indicated. Coel wort to around

70 °F (21 °C). Pitch ysast and then
ferment around 65 °F (18 °C) for two
weeks. | skip the secondary. If bot-
ting, | use 1 oz. (28 g) corn sugar per
gallon (3.8 L) of beer to prime. | shoat
for around & gallons (23 L) in my fer-
menter, that way when racking into
keg or bottling bucket | get atrue 5
gallons (19 L) finished product.

byo.com brew polls

Have you ever made hard cider?

social homebrews

No, but | would like to

g

35% Join BYO on Facebook:
) www. facebook.com/
Yes, | love it BrewYourOwn
32%
No, I’'m not interested
17% Follow BYO on Twitter at:
= @ BrewYourOwn

Yes, but | was not happy with it
16%

8 October 2013 BREW YOUR OWN



what’s new?

Free Online Brewing Software

| Mybrewco.com is a free

—— service that enables
homebrewers to give their
brewing an online pres-
ence and bring their
brewery to life. The site
s allows users to create an
online homebrewery, cre-
ate and upload recipes,
record brew day statistics for analysis, tell
friends what you are serving, track efficiencies
of equipment and much more. www. mybrew-
co.com can be accessed anywhere from any
device with an Internet connection.

A

Beer Boot Camp
R In his new book, The Comnplete
144 » COMPLETE Beer Course, Joshua M.
BEER COURSE d#é Bernstein brings readers on a
itk it sihdt fun, flavorful tour through the
E%tﬂgiti u.;‘igj world of craft brews. In 12 beer
g adisdifids tasting classes, Bernstein
demystifies beer by “elemental-
ly breaking down the grains, yeast, hops, and
techniques that cause beer’s flavor to spin into
thousands of distinctively different directions.”
The book is structured around a series of sug-
gested, targeted tastings that cover a spectrum
of ingredients and beer styles. Available at
major booksellers,

Grain Crusher
Millar's Mills has released
anew barley mill, the "B3
model,” which improves
on its previous models.
Amongst the upgrades
are the quality of the
stainless steel rollers,
which are made using a
unique heating treatment system that is
designed to prevent rust and stand up to high
volume use. There are also upgrades to the
bearing system, the knurl pattern on the rollers,
and the inclusion of two aluminum alloy rails to
mount the mill for grinding barley into a recep-
tacle or container. For more information, visit
waww.millarsmills.com

=4 7

calendar

October 12
2013 Delafield Brewhaus

— Schnapp Hans Cup

Delafield, Wisconsin

One entry from the Best of Show round will
be chosen for a production run at the
Delafield Brewhaus by Brewmaster John
Harrison. The entry limit for the competition
is 300 and the entry deadline is September
28. Entry fee is $8.

Web: www schnapphanscup.com

October 19

Hoptoberfest Homebrew
Contest

Madison, Wisconsin

Wine and Hop Shap's annual Hoptoberfest
Homebrew Contest will be held from 7-11
p.m., at the ltalian Workmen's Club, on
Regent Street. The contest accepts 36
homebrew entries to be reviewed by a
dozen judges who award 1st, 2nd, and 3rd
in 6 categories (American Pale Ale,
American IPA, DIPA, Black IPA, British Pales
and IPAs, and Beyond the Pale (Other)). A
Best in Show will also be awarded. Tickets
are $20 or $15 with if you ener a beer.
Preceeds go to the Goodman Community
Center Food Pantry.

Web: http://www.wingandhop.com

October 19

8th Annual New England
Regional Homebrew Competition
Nashua, New Hampshire

This is a BJCP Registered/Sanctioned
event. The entry deadline is October 4 and
the fee is 7. Proceeds from the competi-
tion go to charities throughout New
England. For more information, email
rob.nerth@gmail.com

October 20

Delaware Wine & Beer Festival
Dover, Delaware

New this year, the 4th annual Wine & Beer
Festival features two Delaware distilleries in
addition to more than 100 varieties of the
state’s beers and wines. The festival also
includes a homebrew competition sanc-
tioned by the American Homebrewers
Association. Entries cost $10 each. Web:
www.delawarewineandbeerfestival.com

BYO.COM October 2013 9



homebrew nation

homebrew drool systems

Mike’s Homebrew
Mike Cook = Fullerton, California

| began homebrewing in 1997 on the stovetop but moved outdoors pretty quickly. Sixteen years later, | have three sheds full
of homebrewing equipment. | mostly brew all-grain, but if | am short on time, or teaching my class for the local Addison
Homebrew Provisions homebrew shop, I'll do an extract. | brew all styles of beer and try to keep a good mix of styles on
tap, but the fourth handle is reserved for the hard cider | make for my girlfriend. She bought me the 4-tap Beverage Air
Kegerator, along with both my 10- and 20-gallon (38-L and 76 -L) Blichmann kettles. Yes, she buys me the brew gear |
could never justify getting for myself, so she gets jewelry. | also make mead to satisfy her sweet tooth.

Aiter 16 years of brewing, | finally built my | wanted to make my brew stand a little dif- The third leg of the top tier is thick wall tub-

own 10-gallon (38-L) natural gas, all-grain ferent, so | made the top tier a 3-leg design, ing, which acts as a natural gas manifold to
system. | did all the design, construction and which gives me better access to the brew all three burners and cuts down on visible
welding on the brew stand. | designed it to kettle on the bottorn burner. | also used a plumbing. This stand will work as a gravity
fit through a docrway since | brew in my radius piece of rectangular tubing | had bent systemn, but | use the bottorn aluminum
garage, but the brew stand lives in a shed. on a 100-ten press. | think it gives my stand diamond plate deck for my pump

The contact surfaces on all three tiers are a smaoth lock, and | won't hit my head on

stainless steel, as are the valves and pipes. any sharp edges.

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

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

b styles. Vacuum-sealed Lallemand
mmng yeast is tested 24 times to

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

WW WAk 7710 BREWINGIC@N]
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beginner’s block

CLONING BEERS

by dawson raspuzzi

here are hundreds of
resources available to
homebrewers looking to

clone the world’'s most popular beers,
But, inevitably, we've all stumbled
upon that obscure brew that flies
below the radar — be it a brew at
the local pub or a limited release sea-
sonal beer that came and left all too
soon. Don't fret, just because a
recipe does not exist yet does not
mean you can't create your own!
Sure, it takes some work, and trial
and error, but there is no such thing
as a beer homebrewers can't clone.
You just need to know how to go
about it.

For starters, gather as much
information as you can. A great
place to start is at the website of the
brewery, or even on the bottle itself,
At the very least, you should be able
to find the alcohol by volume (ABY),
and often times breweries state
many of the ingredients used in a
beer, the bittering (in |BUs) and, if
wyoure lucky, they may even state any
special techniques employed. Often
you can find reliable information from
fellow beer geeks on the Internet,
and, of course, the most reliable
sources are the brewers themselves
{many of whom are happy to help a
homebrewer out). If all else fails,
you can find information on a beer
that is similar in style and taste and
then base some of your assumptions
for the clone you hope to make on
its description.

With information in hand, plug
the details you have into a brewing
calculator, of which there are many
available online including ours at
waww. byo,.com/resources/brewing,
This is where the first phase of trial
and error often comes into play,
depending on how much information
you are missing. Using a brewing cal-
culator, begin by entering the amount
and types of base malts (or malt
extract) you believe are needed,
using the original gravity (OG) as a

guide. [f you do not know the beer's
QG, but have its ABV, you can
estimate the QG by using the aver-
age attenuation rate of the yeast
strain you select. After base malts,
add the other malts, keeping an eye
on QG and color (measured by SRM)
and adjusting the base malt amounts
if necessary.

Once your OG and color look
good, compare the final gravity (FG),
if known, or the ABV. If they are not
in line, then the amount of attenua-
tion may need to be adjusted. Next,
look at hop additions. If the brewer
does not list the type of hops it uses,
taste tests are key. By picking up the
effect hops have on taste and aroma,
select the hops you will use and con-
sider the additions needed to hit your
target IBU.

Then it’s on to selecting any
other additions that may be called for
and the yeast. The best bet is to
reculture yeast out of a bottle-condi-
tioned beer, but if that isn't an option
consider available commercial yeast
that is true to the style.

Ifyou lack confidence in your
clone, pinpoint areas you made
assumptions and try substitutions to
see if any would make you more
comfortable. | would also recom-
mend giving the brewer a copy of

vour clone at this point and asking for

feedback. Very often they will give
you some direction, which could
make all the difference.

Finally, it is time to try brewing
your clone (possibly in small batches)
and then evaluating yvour beer's color,
aroma, and taste next to the com-
mercial example. This is when the
next trial and error phase comes into
play, as you may realize the hop
aroma falls a little short, or the grain
bill you selected is too dark. With
those notes, try again. Even if your
first attempt didn't come out tasting
identical to the commercial example
you were shooting for, it should be
close enough to enjoy.

CREATE YOUR OWN

SCARY

GOOD
Geer & Wine

LABELS

FUMEKIN 54

THE BEST TEMPLATES
CUSTOMIZABLE
REUSABLE
100% WATERPROOF
WRITE-ON-ABLE
WIPE-OFF-ABLE

ENTER ‘BYOSCARYGDOD' AT
CHECKOUT AND SAVE 10%

GROG
TAG

grogtag.com
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homebrew nation

by marc martin

[l [ H H H [ P l ' [: H ] [| H WHENEVER I'M IN SAN ANTONIO, TEXAS, | STOP AT
FREETAIL EREWING COMPANY, WHICH HAS A GREAT SELECTION OF BEERS INCLUDING
SOME WITH UNIQUE INGREDIENTS LIKE PRICKLY PEAR. RECENTLY | ENJOYED THEIR
“DAY OF THE DEAD" BEER, LA MUERTA. AS | ONLY GET DOWN TO TEXAS ONCE A YEAR,

| WAS HOPING THAT | COULD BREW MY OWN WITH YOUR HELR.

rate job relocated me to Austin,

Texas, for three years. While much
of the country was experiencing a
microbrewery renaissance, lexas was
almost a craft beer wasteland. That
has changed over the past few years
largely because of efforts to change
state laws by Freetail Brewing Co.
owner Scott Metzger and Brock
Wagner of Saint Arnold Brewing Co.
in Houston, who co-chair the Texas
Craft Brewers Guild.

Secott is known within the Texas
brewing community as somewhat of a
renegade. He chooses not to brew
beers to established style guidelines,
but instead crafts recipes that will
appeal to both the beer novice and the
more adventurous consumer. It's rare
to find an owner with a background as
diverse as Scott’s. When he is not
busy with the brewpub, Scott is an
economics professor at the University

I n the late 1990s my former corpo-

DMITRI MAYER
WALUWATOSA, WISCONSIN

homebrewing in 2004 and became
active with the local homebrew club,
The Bexar Brewers, and is still a big
supporter. For the club’s annual com-
petition, Alamo City Cerveza Fest,
Freetail Brewing picks the winner for
their “funkiest of show" category.
Scott believed in the future
expansion of craft beer in Texas and
opened Freetail in November 2008.
Production was 600 barrels in its
first full year of business. He projects
2013 production to be twice that.
Head Brewer Jason Davis meets the
demand using a 15 barrel system.
About 95% of their production is in
keg sales, with the other 5% being
hand-filled into 22 ounce bottles.
Jason also got his start as a home-
brewer in 1992 and has worked at
Waterloo Brewing and Celis Brewery,
both in Austin. When Scott met
Jason he was brewing at the Blue Star
Brewery in San Antonio, where they

philesophy regarding adherence to
styles. Jason has been with Freetail
since the opening day.

La Muerta is brewed once a year
and released on its namesake, Day of
the Dead, Nov. |. True to Freetail’s
business model, it does not emulate
any particular style but would best be
classified as a smoked imperial stout.
Black, rich and flavorful, the 9.5 bar-
rels they bottle sell out within a week.
The grain bill is balanced more toward
chocolate and less roast to accent the
smoked malt background. A firm, tan
head tops this medium-bodied beer. A
slightly sweet finish hides the relative-
ly high alcohol content. This is truly a
beer that begs to be sipped and is des-
tined to cellar well,

Dmitri, you won't need to make
a trip to Texas to get La Muerta
because now you can “Brew Your
Own.” For more information
about Freetail Brewing Co., visit

of Texas — San Antonio. He began discovered they both had the same www, freetailbrewing com e
’ ’/FFreetanarewmgcompanyLaMuenaAlec[one .
(5 gallons/19L, extract with grains)
0OG=1.092 FG=1.020 BU =50 SRM =52 ABV =93.5%
Ingredients Step by Step All-grain option:

6.6 Ibs. (3 kg) Briess, special dark,
unhopped, liquid malt extract (20 °L)

2.5 Ibs. (1.1 kg) traditional dark, dried
malt extract (30 °L)

3.0 Ips. (1.36 kg) Weyermann smoked
barley malt

1.5 Ibs. (.68 kg) chocolate malt (350 L)

4.0 oz (.11 kg) Munich malt

2.0 oz. (57 g} crystal malt (120 °L)

2.0 oz. (57 g} roasted barley (450 °L)

15.75 AAU Summit™ hop pellets
{60 min.) (0.9 0z./26 g at 17.5%
alpha acids)

Yz tsp. Irish moss (30 min.)

Y2 tsp. yeast nutrient (15 min.}

White Labs WLP 007 (Dry English Ale) or
Wyeast 1335 (British Ale li) or Safale
5-04 (English Ale) yeast

3 cup (150g) of corn sugar for priming
{if bottiing)

h

Steep the crushed grain in 2.5 gallons
(9.5 L) of water at 152 °F (67 °C) for

30 minutes. Remove grains from the
wort and rinse with 2 quarts (1.9 L) of
hot water. Add the liquid and dried malt
extracts and boil for 80 minutes. While
boiling, add ingredients as per schedule.
Alter, add the wort to 2 gallons (7.6 L)
of cold water in the sanitized fermenter
and top off with cold water up to 5
gallons (19 L). Ceol the wort to 75 °F (24
°C). Once cooled, pitch your yeast and
aerate the wort heavily, Allow the beer to
cool to 88 °F (20 °C). Hold at that tem-
perature until fermentation is complete.
Transfer to a carboy and allow the beer
to condition for 1 week and then bottle
or keg. Allow the beer to carbonate and
age for 2 weeks and enjoy your La
Muerta Ale.

This is a single-step infusion mash using
11.5 Ibs. (6.2 kg) 2-row pale malt to
replace the liquid and dried malt extracts.
Increase the smoked barley malt by 1.5
Ibs. (0.68 kg), the Munich malt by 18 oz
(0:51 kg), the crystal malt by 14 oz. (0.40
kg), the roast barley malt by 12 oz. (0.34
ka) and reduce the chocolate malt by 10
oz. (0.28 kg). Mix all of the crushed
grains with & gallons (23 L) of 173 °F (78
°C) water to stabilize at 152 °F (67 °C) for
60 minutes. Slowly sparge with 175 °F
(79 °C) water. Collect approximately &
gallens (23 L) of wort runoff to beil for 60
minutes, Reduce the Summit™ hop
addition to 0.5 oz. (21 g) (13.1 AAU) to
allow for the higher utilization factor of a
full wort boil. The remainder of this recipe
and procedures are the same as the
extract with grains recipe. /
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Single-Varietal Cider

Accentuating the characteristics of an apple

MOST COMMONLY, HARD CIDERS USE A BLEND OF APPLE VARIETIES — WITH EACH VARIETY EXPECT-
ED TO BRING ITS UNIQUE TASTE TO THE CIDER — BUT MANY CIDERMAKERS ARE ALSO PRODUCING
SINGLE-VARIETAL CIDERS TO EXEMPLIFY THE CHARACTERISTICS OF A SPECIFIC VARIETAL. WE'VE
CONTACTED THREE PROS THAT APPRECIATE SINGLE-VARIETAL CIDERS FOR ADVICE ON WHAT HOME
CIDERMAKERS SHOULD LOOK FOR WHEN CHOOSING AN APPLE THAT CAN STAND ALONE.

ur primary focus when
searching for new
varieties to make hard

cider is on unique flavor and aromatic
qualities. The secondary factor is
chemical composition — pH, tartaric
acid, and specific gravities. At Blue
Mountain Cider, we love apples that
have ample acidity, relatively high spe-
cific gravity around 1.065 and mild
tannin content (bitterness).

We make single-varietal ciders
with Gravenstein, Newtown Pippen
and Winesaps. Each apple variety is
unique in flavor and chemical compo-
sition and not to be cliché, but terroir
— the growing region and soil compo-
sition — can also have a big effect on
flavor profiles. So, a benefit of making
single-varietal cider is that it increases
awareness among cider consumers of

hen West
w County Cider
started

making hard cider (as a farm-winery)
in 1984, nearby farmers and country
diehards were the only ones who had
kept fermenting this once well-known
drink in the U.S.A. Hard cider has
always been part of the, “If

you have it, use it, enjoy it, don't
waste it” tradition of frugal survivors
and interested others.

We started a small orchard getting
scions and having them grafted from
the Geneva Agricultural Experiment
Station in Geneva, New York. They
had a living library of cider/heritage
varieties and we wanted to know
what they tasted like, looked like, and
grew like. In autumn, we brought
home a truckload of this and that and
tasted and fermented small batches.
We planted three rows of mixed
apples and lines of Golden Russet,

single-varietal characteristics, produc-
er/grower practices, regional terroir,
and micro-climates.

Single-varietal ciders are usually
not as complex as blended ciders,
Some of the most common problems
with single-varietals are composition
shortfalls — apples often lack or have
excess acid, sugar, or tannin. It is also
easier to detect vintage variation from
growing season to growing season. At
Blue Mountain, we tend to shy away
from additives and manipulation.
Playing with what nature gives you
takes away from the expression of
fruit and terroir of the single-varietal.

For any homebrewers who want
give single-varietal cidermaking a try,
experiment with different yeast. Yeast
selection can have a huge impact on
aromatic profile.

Ashmead's Kernel, Redfield,
Tremlett’s Bitter, Reine de Pomme,
and others.

Those who make their own cider
here have favorite trees in small or
abandoned orchards, along dirt side-
roads, or secret crabs, as well as cer-
tain late apple varieties they can get
from the local commercial orchards.
We too wanted to pay attention to
the varieties we were interested in:
that was the wealth of this apple zone
and also of what we had planted.

That is why we have made single-
varietal ciders: the differences
between bitter-sharps, bitter-sweets,
and desserts need to be tasted to be
understoad. We of this age are just
now learning the different tastes and
textures that might have been under-
stood when more cider was made in
small batches in local zones, with wild
and cultivated apples . . . this has been
our interest and will continue to be so.

tips from the pros

by Dawson Raspuzzi

Andrew Brown is the Cidermaker for Blue
Mauntain Cider in Milton-Freewater, Cragon.
He studied winemaking as the Cellar Master
for Saviah Cellars for two years before
becoming the Winemaker for Watermill
Winery and Cidermaker at Blue Mountain
Cider, both run by his third-generation fruit
farming family.

Judith Maloney and her husband, Terry,
started West County Cider in Colrain,
Massachusetts, in 1984, at which time the
family harvested 100 cases of apples. Nearly
30 years later, thay now make cider from
1,800 cases of apples. West County Cider
has many single-varietal ciders including
Kingston Black, Pippen, Baldwin, Redfield
and Mcintosh,

BYO.COM October 2013 13



tips from the pros

Nick Gunn is part Owner and Cidermaker
for Wandering Aengus Ciderworks in
Salem, Cregon, which he and his wife,

Mimi, started in 2004. Nick has been mak-

ing cider for more than 15 years. Nick and
business partner James Kohn have been
instrumental in developing the cider indus-
try as a whole through efforts to organize
CiderCon every year and help start the US
Association of Cidermakers (USACM).

good single-varietal
a apple should have a nice

balance between tannins,
acidity, and sweetness. All three of
these qualities are hard to find in the
same apple, but a really good example
is Kingston Black. Here at Wandering
Aengus Ciderworks we make single-
varietal ciders out of Wickson Crab
Apples and Golden Russets. We have
played around with Newtown Pippin
as well.

Single-varietal ciders are less com-
plex, but often times more interesting
than blended ciders. The benefits of
single-varietals lie in consumer educa-
tion. A lot of folks lump cider into one
category of sweet and apply, but cider
can be much more than that. Our
single-varietal ciders are bone-dry and
showease the dramatic differences in
apple varieties. We are very tradition-
al in our cidermaking techniques —
this means no adding acid, tannins,
sugars, etc. What Mother Nature

gives us is what we get. If we added
anything to the cider it wouldn't
showcase the apple’s natural abilities.
Ultimately, | hope the cider-drinking
populace will appreciate not only

the single-varietal apples for their
natural fermentation abilities but the
terroir that makes a Golden Russet
cider from Oregon taste different
from a Golden Russet cider from
New Hampshire.

If any home cidermakers are inter-
ested in trying their hand at a single-
varietal cider for the first time, my
advice is to use your mouth as a
guide. If the apple has sharp acidity,
intense sweetness and maybe some
interesting tannins or other character-
istics, it will probably ferment out
nice. Ifit is crisp and watery, it proba-
bly won't be very interesting. Other
than that, the usual saying of, “Clean,
clean, and clean some more” is very
important to keep in mind when mak-
ing cider. mvo
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Lager Yeast Starters

Clarifying chill haze

help me

mr. wizard
by Ashton Lewis

| ALWAYS MAKE A YEAST STARTER IN ORDER TO PITCH THE PROPER AMOUNT OF YEAST. TYPICALLY, | USE A
STIR PLATE IN THE BASEMENT, WHICH |S A CONSISTENT 68 “F (20 “C) AMBIENT TEMPERATURE. THE LAST
TIME | MADE A STARTER | HAPPENED TO TAKE A TEMPERATURE READING WITH AN INFRARED THERMOME-
TER AND IT READ 80 °F (27 “C). WOULD THIS BE A PROBLEM WHEN MAKING A LAGER THAT | PLAN TO FER-
MENT AT 58 °F (14 °C). WILL THE YEAST MUTATE AT A HIGHER TEMPERATURE? SHOULD | BE CONCERNED
ABOUT THE TEMPERATURE OF THE STARTER DURING PROPAGATION? SHOULD | ATTEMPT TO MAKE THE
STARTER AT THE PLANNED FERMENTATICN TEMPERATURE?

There is a widely

held belief among

brewers that yeast

should be propagated
at, or very close to, the same temper-
ature as the subsequent fermentation.
| have always thought that this general
rule comes partially from empirical
observations and partially from what
seems to make sense. If you are get-
ting ready to ride a bicycle race in
Colorado, it makes sense to train in
the mountains and not at sea level, So
if you are preparing lager yeast to fer-
ment at 58 °F (14°C), then it seems
logical to propagate the yeast at 58 °F
(14 °C) instead of 80 °F (27 °C). The
problem | have with this logic is that
comparing how an animal responds to
environmental conditions is far more
complex to how a single-celled organ-
ism like yeast responds to environ-
mental conditions. We humans love
anthropomorphisms, yet the connec-
tions are usually not so obvious.

One of the common misconcep-
tions about lager yeast strains is that
these yeasts like the cold and are not
as happy when grown at warmer tem-
peratures where ale strains seem so
content. That's three anthropomor-
phisms in one sentence and the temp-
tation to think of yeast cells as little
people is not particularly useful to
brewers. The fact is that lager strains
grow really well at warmer tempera-
tures and it is also true that the result-

ing beer is fruitier and ale-like than
when the same strain is fermented at
cooler temperatures. Anchor Steam is
an example of a lager beer fermented
at warmer temperatures. | he same is

RANDY DAUGHERTY
LOVELAND, CHIO

£ EOne of the common misconceptions
about lager yeast strains is that these
yeasts like the cold . . . )

true for ale strains; reduce the fer-
mentation temperature and fruitiness
usually follows. The main difference is
that lager yeasts can ferment at much
cooler temperatures than ale strains,
and when fermented at the lower end
of their functional range, lager strains
result in very clean beer,

In my experience, lager yeast can
be propagated at warmer tempera-
tures (68-77 °F/20-25°C) and then
pitched into cooler wort and be suc-
cessfully used for lager fermentations
in the 50-55 °F (10-13 °C) range.
During yeast propagation, brewers are
more concerned about growing
healthy yeast cells than controlling the
environment in such a way to opti-
mize beer flavor. In order to optimize
growth the propagating culture is aer-
ated using a variety of methods.

On a small scale, flasks stoppered
with cotton plugs and mixed using stir
plates or shaker tables have enough

Photo by Les Jorgensen
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help me mr. wizard

gas transfer at the gas-liquid interface to provide oxygen to
the growing culture. In larger propagators, air or oxygen is
bubbled into the culture and the transfer of oxygen into the
liquid is often aided by the use of mixers. In all cases, oxy-
gen is added during fermentation to benefit the growth of
yeast. This practice is far different from normal beer fer-
mentations where oxygen is usually detrimental to beer fla-
vor (there are notable exceptions to this rule, such as York-
shire Square fermenters). My point is that yeast propaga-
tion and fermentation methods have some key differences.

You ask about the potential for mutations if lager yeast
is grown in a warmer environment. Again, human percep-
tion comes into play. Many of us think of a three-eyed fish
as a mutation, but mutations are rarely so obvious with
yeast cultures, Subtle changes are more commoen with
yeast strains. Cultures may slowly become less flocculent
over time, or diacetyl reduction may become problematic,
or attenuation may begin to suffer as a culture is used

over and over.

Brewers know that changing the environment, for
example the fermentation temperature or wort original
gravity, is one way to change how a yeast strain behaves.
As brewers conduct a fermentaton, harvest the yeast from
the top or bottom of the fermenter {depending on yeast
type and harvest method) after fermentation, re-use the
yeast crop and repeat the process, we are selecting cells
from the total yeast population for re-use based primarily
on flocculation properties. Over time the culture may lose
the properties that are desirable to brewers and when this
occurs, the yeast is re-propagated from laboratory cultures.
This is perhaps the primary reason commercial brewers
want to grow the yeast in a similar environment that fer-
mentation takes place. In my view of this subject, | do not
believe the nuances of propagation temperature, within the
norm of what most of us consider “room temperature,” are
likely to have much effect in the typical homebrewery.

I'M NEW TO ALL-GRAIN BREWING. | HAVE A 10-GALLON COCLER AS A MASH/LAUTER TUN AND GET A FAIR
AMOUNT OF CHILL HAZE IN MY BEERS. MY TYPICAL PROCESS IS TWO WEEKS IN PRIMARY, TWO IN SEC-

ONDARY, AND TWO BOTTLE CONDITIONING. | THEN CHILL AND SERVE. IS THERE SOMETHING | CAN DO TO
REDUCE OR ELIMINATE THE CHILL HAZE WITHOUT A LARGE INVESTMENT IN MORE BREWING EQUIPMENT?

ROB METZGER
VIA FACEBOOK

The Right Goods For Great Beer.
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| am one of those
brewers who believe
in sucking to the
fundamentals of
brewing and then brlnqmgm special
tools and brewing aids only after
knowing that the fundam nta.ls are
being addressed. It is really tempting
gin an an about chill haze
with a leng discussion about fining
agents and how proteins and polyphe-
nols (tannins) can be selectively
removed by the proper selection and
use of these compounds. You may dis-
cover you need to travel down that
road and if to use finings
to addres ,-'our chill han:- :'scui-q you

without us

not happen b\,' accident. You are
new to all-grain brewin there are
several things that you need to make
sure you are doing correctly before
you begin looking for a silver bullet to
solve the problem. Here is a short list
of items that | would begin reviewing
to address your quest for ity

l. Malt mlllsng can mlluence beer

teins to ﬁ)rm haze, an incr

these compounds from o

and poor wort clarity flowing from
the lauter tun can cause haze prob-
lems in the finished beer. Th

of several reasons that brewers are
careful about malt milling and mill
gap adjustment.

2. When wort first flows from the
IauT_er tun it is normal for the wort to
be cloudy and a bit weak since the
lauter tun bottom is normally cov
with water prior to filling. For these
reasons the wort is ulated b

pumping or pouring the “fir
wort” flowing from the lauter tn to

e top of the mash. This flushes the
weak wort to the top of the mash and
allows the mash bed to establish its fil-
tration ps operties. The n.-..:rculatlun

s in a commercial brewe
typu:all\_\.-' continued until the wort is
clear and the specific gravity has risen

THE BREW HOUSE MAKES QUALITY
CRAFT BREWING SIMPLE!

The Brew House transforms the best barley, mailt
and hops into small batches of fresh wort by using
traditional craft brewery methods. We then
immediately package this wort, capturing all
of its delicate aromas and flavours. No sugar,
no concentrate, no extract. Just pure, fresh,
unfermented beer.

Craft your favourite beer style today!

'.J.

¥ BREW HOUSE

- - aan




help me mr. wizard

to the expected first wort strength. An inconsistent wort
flow rate during wort collection can lead to spikes in turbid-
ity so keep the wort flow steady during collection.

3. A vigorous kettle boil for at least 60 minutes is very
important for beer flavor and beer clarity since certain
undesirable aromas and protein and tannin fractions are
removed during the boil. Many brewers add Irish moss, a
good source of kappa-carrageenan, to wort towards the
end of the boil in an effort to increase the size of protein
flocs. Since the large flocs settle faster than the smaller
and more fragile chunks of protein “break,” or denatured
proteins and protein fragments, Irish moss aids in removing
these haze-active proteins from wort and beer. With or
without Irish moss, a vigorous boil is a must. Almost all
commercial brewers use whirlpool vessels to separate
protein break and pelletized hop residues (when pellet
hops are used) from wort following the boil. Many home-
brewers have begun using whirlpool-type vessels for the
same purposes.

4. Rapid wort cooling after the boil is also very important if
you want to brew bright beer. When wort is rapidly chilled
“cold break” forms and this settles out in the fermenter.
Cold break, like hot break, is comprised of proteins and tan-
nins. Cold break formation is hindered by slow wort cool-

OCTOBER IS BREAST CANCER AWARENESS Moy

Throughout the month of October, for

every special pink vial of WLP0OS5,
White Labs will donate 18¢ to

Beer for Boobs. Participating Homebrew \\HITE LABS

ing; this is one reason why wort chillers are so valuable.

5. Cold storage prior to packaging is the closest thing to a
silver bullet when it comes to producing clear, stable beer.
The reason this method is so effective is that it causes chill
haze formation and, given enough time, allows for the haze
to settle from the beer. Most chill proofing aids accelerate
this process, which is one reason why they are so critical in
commercial operations, and do work very well, but at the
end of the day are not required if you have time. The
important thing about this process is temperature; you
want the beer close to freezing, 30 °F (-1 °C) is perfect to
cause as much chill haze formation and subsequent settling
as possible. You will want to carefully rack your beer off of
the sediment before bottling. Since yeast will also settle
during this time, it is often a great benefit to add a small
amount of yeast prior to bottling.

After you focus on the five fundamentals above, you
should see the fruits of your labor. If you still want clearer
beer, send us another question and | will discuss finings and
enzymes that can be used to combat haze! svo

Related Links

To read even more on this topic, check out this story
from the BYO archives: “Conquer Chill Haze" at
www. byo.com/story486

FURE YEAST AND FEEMENTATION

REER

shops will donate an additional 18¢per vial.
Help White Labs tap the cure!

ASK YOUR LOCAL HOMEBREW SHOP FOR BOOB CHECK,
AN EXCLUSIVE BEER FOR BOOBS HOMEBREW RECIPE
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DuUsseldorf Altbier

A lagered German ale

hile driving through

Germany on family

vacation, the traffic
started to slow to a stop on the out-
skirts of Diisseldorf | mentioned to
my wife, “That is the only place in
the world you can find true altbier.”
She and the kids immediately insisted
that we stop so | could spend the
afternoon sampling the beers of
Disseldorf. Ah, it is no wonder | love
my family so much!

It turned out to be one of the
greatest beer experiences | have ever
had. We wandered the Altstadt, stop-
ping in to sample beers from pubs that
have been brewing the same beer for
800 years. The sense of history and
the quality of the beer makes this an
amazing destination for any beer geek.
The friendliness of the locals makes it
a wonderful stop for any tounist. All of
these pubs brew and serve just one
kind of beer served in one size glass.
They bring the beer up in wooden
casks from the cellar and roll them
across the pub floor using their feet.
They serve the beer by gravity, tap-
ping the keg with a simple faucet.
You simply sit down and ask for “ein
Bier bitte” (A beer please).

Some travelers like to take pic-
tures of buildings and statues. | like to
take photos of the beers | drink. At
Brauerei Zum Schliissel | took a pic-
ture of my beer and a very large fel-
low at the end of the bar, speaking
German, said in a very gruff voice,
“Hey Cowboy, are you taking a
picture of me?” | fumbled for the
German words to explain that | was
only taking a picture of the beer,
when the locals chimed in that | just
liked the beer. Of course, the big guy
was just kidding around and we all had
a good laugh. That is one of my fond-
est beer memories ever, because of
my family and the wonderful people
of Diisseldorf,

Diisseldorf altbier is a well-bal-
anced, lagered, German ale — it is
often referred to by Germans as

“obergiriges Lagerbier” (top-ferment-
ed lager beer) — with a rich and com-
plex malt character. The flavor and
aroma often have rich bready and
caramel notes. A firm hop bitterness
balances the malt and good examples
range from balanced to a little bitter.
Hop character is never stronger than
moderate. This is a beer more about
malt character and balance, and it is
never a hop-forward beer. In all cases,
malt character is the main focus of
this style. Fermentation is very clean
for an ale, almost lager-like, with
slight fruity notes in some examples,
and while it should have a medium
body, the finish should still be drier
than sweeter:

Unfortunately, many people have
a flawed understanding of what
Diisseldorf altbier should taste like. |
recall an American brewery that
would always receive gold medals for
its altbier, yet it was insanely bitter.
The malt character was there, but the
bittering was through the roof. Yes,
altbier should have a certain level of
bittering, but the result is almost
always more of a balanced character
than it is a bitter-forward one. In fact,
the more bitter-forward examples are
more of an exception, not the rule. Of
course, most judges have never tasted
a fresh, classic example, so if winning
at competition is your goal, then lean-
ing toward the bitter side is probably
to your advantage.

An altbier recipe can be simple or
complex. The key to brewing altbier is
using the proper yeast and fermenting
cool, but still getting enough attenua-
tion to avoid too much residual sweet-
ness. If you want to make something
like what you find at Zum Uerige,
some Pilsner, Munich, and a little
crystal malt is all it takes. |If you want
something darker, richer, and more
complex such as you would find at
Zum Schiliissel, you can add in a bit
more specialty malt. Keep in mind that
all German beers are easy-drinking
and even though you might want rich

Continued on page 21

style profile |
by Jamil Zainasheff

g
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DUSSELDORF ALTBIER
by the numbers
{OG: o 1.046-1.064 (11.4-133 °P) |
1FG: .......ccccoe....1.010-1.015 (2.8-3.8 °P) |
| IBU: g
FABV: ;

e
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style profile recipes

Cowboy Alt
(5 gallons/A9 L, all-grain)
OG=1.050 FG=1.013
IBU =45 SRM=15 ABV=49%

7.3 Ibs. (3.3 kg) continental Pilsner
malt (2 °L)

1.8 Ibs. (0.8 kg) Munich malt (8 °L}

14.1 oz. (0.4 kq) Briess Aromatic®
(Munich) malt (20 =L)

7.1 oz, (0.2 kg) Weyermann Cara-
Munich® Il (57 =L)

2,6 oz. (75 g) Weysrmann Carafa®
Special Il (430 °L)

875 AAU Magnum hops (60 min.)
(0.67 0z./19 g at 13% alpha acids

1.7 AAU Tettnanger hops (15 min.)
(0.42 0z./12 g at 4% alpha acids

1 tsp Irish moss

White Labs WLP036 (Diisseldorf Alt) or
Wyeast 1007 (German Alg)

Notes

| currently use Best Malz Pilsen and
Munich. The aromatic malt is a product
of Briess Malt, The CaraMunich® and
Carafa® Special are products of
Weyermann. Feel free to substitute any
high-quality malt of the same type and
color from a different supplier. My hops
are in pellet form and come from Hop
Union, Willamette Valley, or Hopsteiner.

Step by Step

Mill the grains and dough-in targeting a
mash of around 1.5 quarts of water
(1.4 L) to 1 pound (0.45 kg) of grain (a
liquor-to-grist ratio of about 3:1 by
weight) and a temperature of 149 °F
{65 °C). Hold the mash at 149 °F

(65 "C} until enzymatic conversion is
complete. Infuse the mash with near-
boiling water while stirring 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 until the pre-boil
kettle volume is around 6.5 gallons (25
L) and the gravity is 1.039,

The total wort boil time is 80 min-
utes, which helps reduce the S-methyl
methionine (SMM) present in the lightly
kilned PFilsner malt and results in less
dimethyl sulfide (DMS) in the finished

20 October 2013 BREW YOUR OWN

beer. Add the first hop addition with
60 minutes remaining in the boil. Add
Irish moss or other kettle finings and
the second hop addition with 15 min-
utes left in the boil. Chill the wart to 60
°F (16 “C) and asrate thoroughly and
pitch the yeast. | pitch 50% more yeast
for altbier fermentation than | do for
most ales. The proper pitch rate is
around 230 billion cells, which is
approximately two packages of liquid
yeast or one package of liquid yeast in
a 2.7 liter starter.

Let the beer slowly warm over the
first 36 hours to 63-65 °F (17-18 °C)
and then hold at this temperature for
the remainder of fermentation. If fer-
mentation seems slugaish at all after
the first 24 hours, | am not afraid to
raise the temperature a couple degrees
more. With healthy yeast, fermentation
should be complete around 7 to 10
days, but do not rush it. Cold ferment-
ed beers take longer to finish than ales
or lagers fermented at warmer tempera-
tures. If desired, perform a diacetyl rest
during the last few days of active fer-
mentation. Rack to a keg and force car-
bonate or rack to a battling bucket, add
priming sugar, and bottle. Target a car-
bonation level of 2 to 2.5 volumes, A
meonth or more of cold conditioning at
near-freezing temperatures will improve
the beer.

Cowboy Alt
(5 gallons/19 L,
extract with grains)
OG=1.050 FG=1.013
IBU=45 SRAM=18 ABV=4.9%

6.8 Ibs. (3.1 kg) Munich blend liquid
malt extract (LME) (6 °L)

7.1 0z, (0.2 kg) Weyermann Cara-
Munich® Il (57 =L}

2.6 oz. (75 g) Weyermann Carafa®
Special Il (430 °L)

8,75 AAU Magnum hops (80 min.)
(0.67 0z./12 g at 13% alpha acids

1.68 AAU Tettnanger hops (15 min.)
{0.42 0z./12 g at 4% alpha acids

1 tsp. Irish moss

White Labs WLP036 (Disseldorf Altj or
Wyeast 1007 (German Alg)

MNotes

| have used a number of Munich blend
extracts. Most should do an admirable
job of brewing an altbier. Always
choose the freshest extract that fits
the beer style. If you cannot get fresh
liquicd malt extract, use an appropriate
amount of dry extract instead.
CaraMunich® and Carafa® Special

are products of Weyermann. Feel free
to substitute any high-quality malt

of the same type and color from a
different supplier.

Step by Step

Add enough water to the malt extract
to make a pre-boil volume of 5.9 gal-
lons (22.3 liters) and a gravity of 1.043.
Stir thoroughly to help dissolve the
extract and bring to a boil,

Onee the wort is bailing, add the
bittering hops. The total wort boil time
is one hour after adding the first hops.
Add Irish moss or other keattle finings
and the second hop addition with 15
minutes left in the boil. Chill the wort to
80 °F (16 °C) and aerate thoroughly.
Then pitch the yeast. | pitch 50% more
yeast for altbier fermentation than | do
for most ales. The proper pitch rate is
around 230 billion cells, which is
approximately two packages of liquid
yeast or one package of liquid yeast in
a 2.7 liter starter,

Let the beer slowly warm over the
first 36 hours to 63-65 °F (17-18 °C)
and then hold at this temperature for
the remainder of fermentation. If fer-
mentation seems sluggish at all after
the first 24 hours, | am not afraid to
raise the temperature a couple degress
more. With healthy yeast, fermentation
should be complete around 7 to 10
days, but do not rush it, If desired, per-
form a diacetyl rest during the last few
days of active fermentation. Rack to a
keg and force carbonate or rack fo a
bottling bucket, add priming sugar, and
bottle. Target a carbonation level of 2 to
2.5 volumes. A month or more of cold
conditioning at near-freezing tempera-
tures will improve the beer.



malt character, you want to keep the
beer from being too full and rich. The
best way to achieve that great
German malt character is with high
quality, full-flavored base malts and
excellent fermentation practices.
Continental Pilsner and Munich malts,
plus some crystal malt is a good base.
The bulk of the grist should be Pilsner
malt, anywhere from 65 to 90%. A
portion of the grist should always be
Munich malt. Anywhere from 10 to
30% works well, depending on the
color and character of the Munich
malt. One of my favorite tricks in
developing a diverse malt character is
splitting the Munich malt additions
between a lighter Munich (8 °L) and a
darker version (20 °L). | generally
keep it around ¥ lighter and ¥ darker.
Caramel malt adds a little malry
sweetness, which helps balance the
firm bittering. You can experiment
with different Lovibond caramel malt
and percentages, but approximately
5% of a mid-color (40 to 80 °L)
caramel s plenty. If you need a little
more color, a small portion of a husk-
less dark malt such as Weyermann
Carafa® Special or Briess Blackprinz®
malt adds color without adding roasty
notes. You do not want roast charac-
ter in your altbier.

Extract brewers will need to use a
Munich malt extract or do a partial
mash with Munich malt. Most Munich
malt extract is a blend of Munich and
Pilsner (or other pale malts) in differ-
ent percentages. | would try to get an
extract made with as much Munich
malt as possible for this style, but
always let flavor and freshness be
your guide, That said, most Munich
extract blends are close enough for a
decent altbier,

| like to avoid any work that | do
not feel really improves a beer, so |
prefer a single-infusion mash. Perhaps,
historically, a brewer would use a
decoction mash when brewing most
German-style beers, but | find that
high quality continental malts, a sin-
gle-infusion mash, and excellent fer-
mentation practices will produce beer
every bit as good as the best commer-
cial examples. It is far more important
to invest time and effort in fermenta-

tion, sanitation, and post-fermenta-
tion handling than on decoction. If
you have ensured that all of those
other aspects of your process are
flawless, then decoction might be
something of interest. For a single-
infusion mash, target a mash tempera-
ture range of 148-154 °F (64-68 °C).
Use higher mash temperatures for
lower gravity beers and beers with
fewer specialty grains, and lower

mash temperatures for higher gravity
beers and beers with larger amounts
of specialty grains.

Hop character should be minimal
to moderate in altbier, and most
examples have some subtle back-
ground noble hop character that
comes across as peppery, floral or per-
fume-like. Less frequently, you will
find an example with some hop aro-
matics as well. In general, a moderate

BetterBottle®

Experts Agree

The recipe for success includes
knowing how to get the most
from your equipment

Check out the Product Information

and Technical tabs at our Web site
for a wealth of helpful information.

www.Better-Bottle.com
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style profile

flavor hop addition during the last 15
minutes of the boil of ¥z to | oz, (14-
28 g) of noble hops for a 5-gallon (19-
L) batch should get you in the ball-
park Keep it subtle and use only floral
or spicy hops. Spalt hops are tradition-
al in altbier, but | prefer German-
grown Tettnang hops. Other German-
grown hops, such as Hallertau, Perle
or Tradition work well also. These
hops, when grown outside of

Germany, can still work well but
you should check with your supplier
first if you are not sure how closely
they match the German-grown
varieties. If you cannot get any of
those hops, try to select hops with
that same flowery or spicy noble hop
character. You do not want to use
anything fruity or citrusy. Some
decent substitutions are Liberty and
Mt. Hood. You can also try Crystal,

Better Beer in Just One Click!!

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

for a Limited time

FREE SHIPPING

on all BLICHMANN products

*mainland US only

RebelBrewer.com

Beer Made Belfer
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Ultra, and Vanguard. The big picture
is that you want restrained hop char-
acter and a balancing bitterness that
both complement and integrate with
the malt. The balance of bittering
versus malt sweetness should be even
or slightly on the bitter side. The bit-
terness to starting gravity ratio (IBU
divided by the decimal portion of the
specific gravity) ranges from 0.6 to
1.0. 1 like to target around 0.9 for

the brew day, because during the

ong lagering period after fermen-
tation some of the bittering will settle
out, leaving the beer less bitter than
initially brewed.

| have tried fermenting Disseldorf
altbier with lager yeast and clean
American ale yeasts and the results
have been very good. However, if
what you want is great altbier (and |
am sure that is what you want), then
your best choice is most likely White
Labs WLP036 Disseldorf Alt or
Wyeast 1007 German Ale. | pitch
50% meore yeast for altbier fermenta-
tion than | do for most ales. | like to
start fermentation cool, in the low
60s Fahrenheit (~16-17 °C) and then
let the temperature ramp up toward
the end of fermentation. This only
works well if you pitch enough active,
healthy yeast. In fact, if you read the
WLP036 description on the White
Labs website, it will warn you away
from fermenting too cold with this
yeast. Yeast that is stressed produces
more sulfur, and slow, sluggish fer-
mentations do leave more sulfur in
solution as well. The solution to this
is pitching enough healthy yeast and
to ramp up the temperature as soon
as there 1s any sign that the fermen-
tation might be slowing down. Vig-
orous fermentation drives off more of
the volatile compounds, attenuates
better, and results in a cleaner tasting
final product.

For altbier, | like to chill the wort
down to 60 °F (16 °C), oxygenate,
and then pitch my yeast. | let the beer
slowly warm over the first 36 hours to
63-65 °F (17-18 °C) and then | hold
this temperature for the remainder of
fermentation. If fermentation seems
sluggish at all after the first 24 hours, |
am not afraid to raise the temperature



a couple degrees more. Once the
growth phase of fermentation is com-
plete, it is important to have enough
activity to blow off aromatic sulfurs
and other unpleasant compounds.
Vigorous yeast activity at the end

of fermentation also improves reduc-
tion of compounds such as diacetyl.
Keep in mind that starting fermenta-
tion colder only works well if you
are pitching enough clean, healthy
yeast at the start. If not, you will
need to start warmer (perhaps 65
°F/18 °C) to encourage more yeast
growth. Even if you start fermenta-
tion warmer, you can still raise the
temperature toward the latter part
of fermentation.

Since diacetyl reduction is slower
at colder temperatures, a cold fer-
mented altbier may require a diacetyl
rest. To perform a diacetyl rest, sim-
ply raise the temperature into the 65-
68 °F (18-20 °C) range for a two-day
period near the end of the fermenta-
tion. While you can do a diacetyl
rest after the fermentation reaches
terminal gravity, a good time for a
diacetyl rest is when fermentation is
2-5 specific gravity points (0.5-1 °P)
prior to reaching terminal gravity.
Brewers ask how they should know
when fermentation has reached that
stage. My advice is to raise your
fermentation temperature for a
diacetyl rest as soon as you see fer-
mentation actvity significantly slow-
ing. It will not hurt the beer and it
should help the yeast reach complete
attenuation as well.

It seems that every beer improves
with some period of cold conditioning
and in this style it should be consid-
ered mandatory. Traditional lager con-
ditioning utilizes a slow temperature
reduction before fermentation reach-
es terminal gravity. The purpose of
the slow cooling rate is to avoid send-
ing the yeast into dormancy. After a
few days, the beer reaches a tempera-
ture close to 40 °F (4 °C) and the
brewer transfers the beer into lagering
tanks. [fyou want to use this tech-
nique, you will need precise tempera-
ture control so that fermentation
slowly continues and the yeast
remains active. Rapidly chilling the

beer near the end of fermentation can
cause yeasl to excrete a greater
amount of ester compounds instead
of retaining them.

| prefer to wait until fermentation
is complete, including any steps such
as a diacetyl rest, before lowering the
beer temperature. The yeast is far
more active and able to reduce fer-
mentation byproducts at higher tem-
peratures. Once | am certain the

POLAR

www.polarware.com
WA RE 1ol Free: 800-319-9493

yeast have completed every job need-
ed, | use a period of cold storage near
freezing. This time in storage allows
very fine particulates to settle out and
the beer flavors to mature. v

Related Links

For another BYO writer’s take on
Diisseldorf altbier, check out this story
from our archives published in 2004
at: www,byo.com/story582
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story by Dave Green

Top left: The parking area in front of
the tiny Hill Farmstead Brewery in
Greensboro Bend, Vermont, home
of RateBeer.com's "2013 Best
Brewery in the World."

Top right: The sign in front of The
Alchemist cannery in Waterbury,
Vermont invites would-be Heady
Topper drinkers to drink their highly-
acclaimed DIPA, “from the can!”

Lower right: Barely bigger than a
homebrewer's barmn, Lawson's Finest
Liquids is the home of award-winning
beers such as Double Sunshine IPA,
Maple Trpple and Toast.

Photos by Erica Michelsen
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TRACKING DOWN BIG POPULAR
BEERS FROM A SMALL STATE

t's 2:30 on a Monday afternoon and | find myself sitting

at a pub called the Blackback Pub in downtown

Waterbury, Vermont (pop. ~5,000). Itis standing room

only and the pub across the street looks just as crowd-
ed. Conversation is lively among the patrons and they are all
drinking from stemware more familiar to an upscale wine bar
than your typical pub. There is no wedding or festival on this
particular day; it is just a typical afternoon in this little New
England town. The patrons, myself included, are
there for only one reason: the beer.

There is a group of three gentlemen sitting
catty-cornered from me at the bar. Striking up a
conversation with them | discover that two of
them work at a highly-acclaimed beer bar in New
York City and the third is a sales representative for
one of America’s major craft breweries. | ask them
what brought them up to these parts. The ques-
tion is really rhetorical in nature since | already
know the answer and their answer suggests
theyre on to me as well. They are here on their
beer pilgrimage.

Northern Vermont has recently gotten a lot of
attention on the national craft beer scene. Online
beer forums have become loaded with questions
from prospective beer-drinking pilgrims asking
travel advice from locals and those who have made
the pilgnmage exactly how to devise their game
plan. What hours do | show up to avoid lines?
When do deliveries occur at X, Y & Z stores?
What is the current case limit being imposed?
When should | expect the supply to run out? This
is all done so that they too can become one of the

=

few who have tried beers from what has become known as
the Vermont Big Three; Hill Farmstead Brewery, Lawson's
Finest Liquids and The Alchemist.

John Kimmich, owner of The Alchemist, coined the
phrase "IPA highway" to describe the route between the
three breweries. Those that have ridden that highway boast
of their hauls for the day or sing dirges in their failure to
obtain the beers of their desires, From the war stories | heard

%
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at the Blackback Pub that afternoon, |
felt the passion, felt the excitement
and experienced the disappointment of
the quest for the big three as most
everyone in the pub that Monday
afternoon had just recently ridden that
IPA highway. (Don't be mislead by the
term “IPA highway,” by the way. The
actual route between the three brew-
eries is anything but a highway. In fact,
a GPS unit would be recommended for
anybody without a detailed map since
back roads are the best way to describe
the route.)

So what is so special about the
Vermont “Big Three”? Strictly from a
beer ratings standpoint, each can boast
something only a few breweries in the
world can: A beer found in the top 25
on BeerAdvocate.com’s list of top 250
beers of the world, which is based
upon user’s reviews. Six of the top 50
beers on that list are produced
between these three breweries. The
only two states in the US that can
boast more beer labels in the top 50 are
California and Michigan. And Florida is
the only other state on the US East
Coast that can claim to even have one
beer ranked in the top 50. And the
number one ranked beer in the world
on that list, Heady Topper, is made by
The Alchemist. If you move over to
RateBeer.com, you will find that Hill
Farmstead Brewery won the “Best
Brewery in the World” in 2013
with eight of the ten best new beers
for 2012.

If you step away from beer ratings
and the hype surrounding these three
breweries, however, you will find three
brewers with a true passion and an
obvious mastery of their craft. As a
homebrewer and a constant disciple of
the craft, | am always intrigued by
what makes a successful brewer. What
separates their beers from mine? To
find out, | took my own pilgrimage.

Hill Farmstead

Before ending up at Blackback Pub that
Menday afternoon, | headed out that
morning to Greensboro Bend,
Vermont (pop. 232), home of Hill
Farmstead Brewery. Lucky for me the
brewery's retail store is closed on
Mondays, so | was able to park right up
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front, which would be like winning big
in scratch lotto on a day when the
retail store was open.

Shaun Hill's path to open the
brewery started when he was 15 years
old, attempting his first batch of home-
brew. When he went off to college he
founded a homebrew club while get-
ting his degree in philosophy. By the
time he was 24 he was the brewmas-
ter for The Shed, a brewpub in Stowe,
Vermont {which has since relocated).
While brewing at The Shed, Shaun’s
beers gained notoriety from acclaimed
brewers such as Stone Brewing Co.'s
Mitch Steele, who modeled Stone's
Sublimely Self Righteous on Shaun’s
dark IPA, Dark Side.

After his time at The Shed, Shaun
traveled, spent a year brewing at the
Trout River Brewing Co. in
Lyndenville, Vermont and made a first
attempt at starting up his own brewery
before landing an overseas brewing
position at Nerrebro Bryghus in
Denmark in 2008. The craft beer
scene in Denmark at the time was
beginning to explode thanks in part to
Scandinavians who got a taste of the
beer being brewed in United States.
After almost two years brewing in
Denmark and helping MNerrebro
Bryghus win three World Beer Cup
medals, including two golds, Shaun
found what he was looking for; not
only enlightenment regarding brewing
techniques, but also the pieces were
falling together for him to begin his
own brewery back in his own home-
town of Greensboro Bend. He lined up
the necessary investors to get his ven-
ture off the ground and soon opened a
brewery on the farm that his family
had cultivated for eight generations.

As | walked up to the brewery, |
heard the pneumatic press and found
Shaun Hill with one arm on the lever of
his hand bottling line, bottling his latest
saison fermented with Brettanomyces.
The smell of Brett permeated the air;
the sounds of Jerry Garcia, too. His
team of four, Shaun and his Dad includ-
ed, were working hard to get ready for
the next wave of beer drinkers. Shaun
is quick to point out to me when we
start talking, this isn't his success; it is
the team'’s success.

Lawson’s Finest Liquids

By noon that Monday, | made my way
to Warren, Vermont (pop. ~I1,700).
More dirt roads led me to my second
brewery of the day, Lawson's Finest
Liquids. When | walked inte Sean
Lawson's brewery | was nearly
floored. It was like | had stuck my
whole body inside a bottle of his
Double Sunshine [PA.

Sean started homebrewing in col-
lege back in 1990. After college he was
living out in the western part of the
US, skiing and working at several
breweries including Breckenridge Pub
& Brewery. He ended up moving back
east to Vermont after a few years
where he helped design an environ-
mental stewardship program, which he
runs, at Mad River Glen Ski Resort in
Fayston, Vermont.

| first met Sean Lawson, proprietor
and namesake of the label, back in
2006 at a mutual friend's birthday
party. | remember my friend com-
menting when | RSVPd, “Wait until
you try his beers!!” So when Sean
handed me a glass of a beer he called
Maple Nipple at the party, | felt disbe-
lief. | had never had a maple beer like
this before. It bared no resemblance to
the cloyingly sweet flavors that most
commercial maple beers | had tried at
that point, nor was it akin to the flat
maple beers myself and homebrewing
friends had attempted to brew.

Lawson's Finest Liquids has won
two World Beer Cup awards, a bronze
and silver, for his Maple Tripple. But
Sean’s story doesn't end with his
award-winning maple beers. Currently
another beer, Double Sunshine, an
Imperial IPA, isranked #12 in the world
according to Beer Advocate.com’s user
rankings. With its explosion of citrus,
mango and cantaloupe flavors, it's real-
ly no wonder there is such acclaim for
this beer. His Triple Play IPA also won
the title of National IPA champion by
The Brewing News in 2011.

Sean guided me around his brew-
ery and his oak aging program during
my visit. As we entered his cold room
with bright tanks, he said he was cur-
rently carbing up the 2012 Maple
Tripple and wanted to check to see if it
was ready. By his meter it still needed



a little more carbonation and poured
off the first sampling of the vintage for
me to taste; even better than | remem-
bered it.

The Alchemist

Situated not much more than a stone’s
throw from Ben & Jerry's ice cream
factory in Waterbury, Vermont you
will find the cannery of ane of the great
stories of Vermont beer legacy, The
Alchemist. John Kimmich and his wife
Jen were the founders of the
Alchemist Pub & Brewery back in
2003, located in the middle of down-
town Waterbury at that time. Itis hard
to pinpoint their influence on the
regional beer scene, but when you
have a beer bar like the Alchemist, it is
hard not to deny their influence.
When | went to the Vermont Brewer's
Festival back in 2007, the line to The
Alchemist even back then was proba-
bly at least a 20-minute wait to get a
tasting-sized pour while most other
lines were no more than about a five
minute wait,

John Kimmich got his start brew-
ing under the auspices of Greg Noonan
of Burlington's Vermont Pub &
Brewery. For those of us who are well
versed in the US craft beer world,
Greg Noonan was a giant whose
untimely passing in 2009 shook the
beer world. Lucky for us, John was
able to take Greg's wealth of knowl-
edge and use it to make some inspired
and innovative beers of his own. For
those of us that were lucky enough to
visit The Alchemist Pub & Brewery
before Hurricane Irene struck in 2011,
we were the lucky ones. That brewery
was a place for beer nerds to truly get
geeky about beer. | don't want to imply
that The Alchemist Pub & Brewery
spawned the explosion of world-class
breweries in the area, but to say that it
wasn't a big influence in my opinion
would be naive. Both Shaun Hill and
Sean Lawson recount the days of
drinking beer at John and Jen's pub,
and in my opinion, The Alchemist is a
key player in the development of
MNorthern Vermont's craft beer desti-
nation status.

When Hurricane Irene came
through Vermont in 2011, the town of

The Alchemist's Heady Topper double IPA, brewed in Waterbury, Vermont, is in such high

demand that the brewery frequently sells out of their supply in less than a week.

Waterbury was hit especially hard,
including The Alchemist. Lucky for us
in the beer world, John and Jen didn't
completely throw in the towel when
their pub was severely damaged by
flood waters. After much deliberation,
they decided it best to close down the
brewpub and focus on their cannery,
which had just opened up earlier in
2011 on the north side of town. The
Alchemist currently brews one beer,
Heady Topper, and they do it well con-
sidering there is a line out the door on
a Monday at 2 pm when | stopped by
the brewery. The Alchemist has
recently doubled their production
capacity, but demand has grown faster.
The “sold out” sign still frequently
hangs on the brewery door most
every weekend.

John said that they also have plans
to release a specialty beer each month.
Everyone | talked to about this idea is
excited. (See page 3l of this story for a
recipe for Holey Maley, one of those
upcoming specialty beers.)

Brew Like a Vermonter

As a homebrewer, how can you bene-
fit from the skills these three brewers
possess? Think of these brewers as

craftsman, and remember that you
can't learn everything from a crafts-
man in a day — you have to appren-
tice. Also, a true craftsman must have
nearly complete understanding and
control of what they are working with.
As brewers we mainly are working
with malt, hops, yeast and water.
While we can't all apprentice in
Northern Wermont, here is some
advice about brewing ingredients that
these three brewers offered to share
with homebrewers.

Malt
It all starts with a good malt base. As
with all great beers, a basic pale malt is
a good place to start and can be
improved upon with some Munich or
Vienna malt or some caramel malt to
add body and undertones. An alterna-
tive is to start with a floor-malted
British pale ale malt, which can achieve
similar results with some very subtle
differences. Also, there is a stigma
among homebrewers that |PAs can't
be dry enough. Don't be afraid to mash
on the higher end of the spectrum to
see what you come up with. A mash in
the upper 150s to 160 °F (69 to 71 °C)
may produce a beer that can be sur-
Continued on page 36



Vermont Cult Clones

Heady Topper clone
(The Alchemist)
(5.5 gallons/21 L, all-grain)
OG=1.076 FG=1.014
IBU =100+ SRM=6 ABV= 8%

Ingredients

15 |bs. (B.8 kg) British Pale Ala Malt

6 oz. (170 g) Caravienne® malt

1 |b. (0.45 kg) turbinado sugar (10 min.)

7 AAU Magnum hops (80 min.)
(0.5 0z./14 g at 14% alpha acids)

13 AAU Simcoe® hops (30 min.)
(1 0z./28 g at 13% alpha acids)

5.75 AAU Cascade hops (knockout)
(1 02./28 g at 5.75% alpha acids)

8.6 AAU Apcllo hops (knockout)
(0.5 oz./14 g at 17.2% alpha acids)

13 AAL Simcoe® hops (Knockout)
(1 0z./28 g at 13% alpha acids)

10.5 AAU Centennial hops (knockout)
(1 0z./28 g at 10.5% alpha acids)

7 AAU Columbus hops (knockout)
(0.5 0z./14 g at 14% alpha acids)

1 oz (28 g) Chinock hops (primary
dry hop)

1 0z. (28 g) Apalle hops (primary
dry hop)

1 oz. (28 g) Simeoe® hops (primary
dry hop)

1.25 oz. (35 g) Centennial hops
(secondary dry hop)

1.25 oz, (35 g) Simcoe® hops
(secondary dry hop)

1 Tb. Palyclar

Wyeast 1028 (London Ale) or White
Labs WLP013 {London Ale) or
Lallemand Nottingham yeast

Priming sugar (if bottling)
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Step by Step

Achieve a target mash temperature of
153 °F {67 °C). Boil for 60 minutes,
adding the hops as instructed. After boil
is complete, begin a whidpod in the
kettle and let the knockout hops rest in
the hot wort for at least 30 minutes
before chilling. Chill the wort rapidly to
68 °F (20 °C). Ferment at 68 °F (20 °C)
for one week. After final gravity has
been achieved, add a clarifying agent
such as Polyclar. Allow three days for
clarifying agent to work, then add first
sat of dry hops to primary fermenter.
After seven days, rack the beer off the
dry hops and yeast cake either into a
keg or secondary fermenter. Purge with
carbon dioxide if available. Add the sec-
ond set of dry hops to the keg or sec-
ondary fermenter. After five days prime
and bottle, or keg. If bottling, use the
priming chart at http://byo.com/
resources/carbonation to determine
how much priming sugar you will need.

Heady Topper clone

(The Alchemist)
(5.5 gallons/21 L, extract
with grains)
0G=1.076 FG=1.014
IBU =100+ SRM =86 ABV= 8%

Ingredients
9.9 Ibs. (4.5 kg) light liquid malt extract
1 Ib. (0.45 k) extra light dried malt
extract
6 oz. (170 g) Caravienne® matt
1 Ib. (0.45 kg) turbinado sugar (10 min.)
7 AAU Magnum hops (60 min.)
(0.5 0z./14 g at 14% alpha acids)
13 AAU Simeoe® hops (30 min.)
(1 02./28 g at 13% alpha acids)
5.75 AAU Cascade hops (knockout)
(1 02./28 g at 5.75% alpha acids)
8.6 AAU Apollo hops (knockolt)
(0.5 oz./14 g at 17.2% alpha acids)
13 AAU Simeoe® hops (knockout)
{1 0z./28 g at 13% alpha acids)
10.56 AAL Centennial hops (knockout)
(1 02./28 g at 10.5% alpha acids)
7 AAU Columbus hops (knockout)
(0.5 0z./14 g at 14% alpha acids)
1 0z. (28 g) Chinock hops (primary
dry hop)
1 0z. (28 g) Apollo hops (primary
dry hop)
1 0z. (28 g} Simcoe® hops (primary
dry hop)
1.25 oz. (35 g) Centennial hops
{secondary dry hop)
1.25 oz. (35 ¢) Simcoe® hops
(secondary dry hop)
1 Thb. Polyclar

Recipes

Wyeast 1028 (London Ale) or White
Labs WLPO13 (London Ale) or
Lallernand Nettingham yeast

Priming sugar (if bottling)

Step by Step

Steep the crushed grains in 2 gts.

(1.2 L) for 20 minutes at 155 °F (68 “C).
Rinse the grain with hot water and add
water to achieve 6.5 gallons (25L1) in
your kettle. Tum off the heat, add the
malt extract to your kettle and stir until
fully dissolved. Boil for 60 minutes,
adding the hops as instructed. After the
boil is complete, begin a whirlpool in the
kettle and let the knockout hops rast in
the hot wort for at least 30 minutes
before chilling. Chil the wort rapidly to
88 °F (20 °C). Ferment at 68 °F (20 °C)
for one week. After final gravity has
been achieved, add a clarifying agent
such as Polyclar. Allow three days for
clarifying agent to work, then add the
first set of dry hops to the primary fer-
menter. After seven days, rack beer off
the dry hops and yeast cake either inte
a keg or secondary fermenter. Try to
purge with carbeon dioxide if it is avail-
able. Add the second set of dry hops to
the keg or secondary fermenter. After
five days prime and bottle, or keg. If
bottling, use the priming chart at
http://byo.com/resocurces/carbonation.

Tips for Success:
The goal is to get at least 5.5 gallons
(21 L) into your farmenter to compen-
sate for the loss of wort which will occur
during dry hopping. Make sure your
primary fermenter has enough head-
space to accommeodate that much wort
plus a large krausen. John Kimmich's
biggest piece of advice for trying to
clone this beer: "Technique and water
treatment.” For more information
about brewing water treatments, visit
http://byo.com/story1547. To tweak
your brewing water, download BYO's
brewing water spreadshest, written by
Vermont Pub & Brewery's Greg Noonan:
http://byo.com/resources/brewwater

If you have access to a can of
Heady Topper, try culturing the yeast
from the can to get as close to the origi-
nal as possible. Read about the cultur-
ing process here: http:.//byo.com/
story1661

For extract brewers who use con-
centrated boils (usually around 3 gal-
lons/11 L), try adding most of the
extract near the end of the boil. This will
keep the gravity low, which may help
alpha acids convert into iso-alpha acids.



Vermont Cult Clones Recipes

Holey Moley clone
(The Alchemist)
(5 gallons/19 L, all-grain)
OG=1.078 FG=1.016
IBU=75 SRM=8 ABV=258%

Ingredients
14 Ibs. (6.4 kg) 2-row pale mailt
1.7 Ibs. (0.77 kg) Munich malt
13 oz. (0.36 kg) caramalt (37 °L)
7 AAU Magnum hops (80 min.)
(0.5 oz./14 g at 14% alpha acids)
5.5 AAU Cascade hops (30 mins.)
(1 0z./28 g at 5.5% alpha acids)
7.8 AAU Cascade hops (5 mins.)
(1.5 0z./42 g at 5.5% alpha acids)
18 AAU Amarillo® hops (knockout)
(2 02./56 g at 9% alpha acids)
2 oz. (56 g) Cascade hops (dry hop)
3 oz (85 g) Amarillo® hops (dry hop)
1 Tb. Pelyclar
Wyeast 1028 (London Ale) or White
Labs WLP013 (London Ale) or
Lallemand Nottingham yeast
Priming sugar (if bottling)

Step by Step
Achieve a target mash temperature of
155 °F (68 "C). Bail for 60 minutes,
adding the hops as instructed. After the
boil is complete, begin a whirlpool in
the kettle and let the knockout hops
rest in the hot wort for at least 30 min-
utes before chilling.

Chill the wort rapidly to 68 °F (20
“C). Ferment at 68 °F (20 °C) for one
week. After the final gravity has been
achieved, add a clarifying agent such
as Polyclar, Allow three days for clarify-

ing agent to work, then add the dry
hops to primary fermenter, After seven
days, rack beer off dry hops and yeast
cake either into a keg or bottles. Purge
with carbon dioxide if it is available to
you. If bottling, use the priming chart at
http://byo.com/resources/carbonation
to detenmine how much priming sugar
you will need,

Holey Moley clone
(The Alchemist)

(5 gallons/19 L,
extract with grain)
0G=1.078 FG=1.016

BU=75 SRM =9 ABV=8%

Ingredients
9.9 Ibs. (4.5 kg) light liquid malt extract
1.1 Ibs. (0.5 kg) Munich liquid malt
extract
13 oz. (0.36 kg) caramalt (37 L)
7 AAU Magnum hops {80 min.)
(0.5 0z./14 g at 14% alpha acids)
5.5 AAL Cascade hops (30 mins.)
(1 0z./28 g at 5.5% alpha acids)
7.8 AAU Cascade hops (5 mins.)
(1.5 0z./42 g at 5.5% alpha acids)
18 AAU Amarillo™ hops (knockott)
(2 0z./56 g at 9% alpha acids)
2 oz. {56 g) Cascade hops (dry hop)
3 oz, (85 @) Amarilo® heps (dry hop)
1 Th. Polyclar
Wyeast 1028 (Londen Ale) or White
Labs WLP013 (London Ale} or
Lallernand Nottingham yeast
Priming sugar (if bottling)

Step by Step

Steep the crushed grains in 2 gts.

(1.9 L) water for 20 minutes at 155 °F
(68 =C). Rinse the grain with hot water
and add water 1o achieve 6.5 gallons
(25 L) in your kettle, Turn off the heat,
add the malt extract to your kettle and
stir until fully dissolved. Boil for 80 min-
utes, adding the hops as instructed.
After the boil is complete, begin a
whirlpool in the kettle and let the
knockout hops rest in the hot wort for
at least 30 minutes before chiling.

Chill the wort rapidly to 68 °F (20
°C). Ferment at 68 °F (20 °C) for one
week. After the final gravity has been
achieved, add a clarifying agent such
as Polyclar. Allow three days for the
clarifying agent to work, then add dry
hops to the primary fermenter. After
seven days, rack the beer off of the dry
hops and yeast cake either into a keg
or bottles. Purge with carbon dioxide if
it is available. If bottling, use the priming
chart at http://byo.com/resources/

carbonation to determine how much
priming sugar you will need,

Tips for Success:

John Kimmich says that this beer was,
“dry hopped extensively with Cascade
and Amarille” hops, which makes me
believe he either used a lot of dry hops
in ona stage or dry hopped this beer in
two stages. | decided to go with the
former in my clone attempt. Kimmich is
a very technique-oriented brewer, so
don't be afraid to experiment with your
dry hopping to try and find the best fla-
vor profile. Bagging your hops in a
muslin brewing bag commonly used for
stesping grains can make them easier
to retrieve when you are ready to
remove them from the beer. If you bag
your dry hops, however, keep in mind
that it can reduce the hops exposure
to the beer. Remedy this by making
sure you don't pack the bag of hops
too tightly,

Be careful not to disturb the CO,
blanket on top of the beer during dry
hopping. After you add the dry hops to
the fermenter, re-establish the CO,
blanket by gently injecting CO, across
the top of the beer (if you have COy
available to you in your homebrawery).
If you have to open the fermenter for
some reason during this period, repeat
the precess. For more information
about dry hopping, visit
http://byo.com/562.

This beer’s relatively high terminal
gravity led me to believe all-grain brew-
ers should not go too low with thair
mash temperature. Remember when
brewing any beer with a high gravity to
pitch a healthy amount of active yeast
cells. Beers made from underpitched
worts start slower, and increase the
stress on the yeast, producing more
esters and fusal alcohols. 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 0.75 million cells
per millliter of wort per degree Plato.
This translates to about a 1-L starter if
using a stir plate and about a 2-L
starter if you only swirl the starter
every few hours, 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. Visit
www. mrmalty.com for a useful pitching
rate calculator.
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Vermont Cult Clones Recipes
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Everett clone
(Hill Farmstead Brewery)
(5 gallons/19 L, all-grain)
OG=1.088 FG=1.030
IBU=38 SRM=55 ABV =T7.5%

Ingredients
13.5 Ibs. (6.1 kg) 2-row pale malt
1 Ib. (0.45 kg) dextrine malt
1.25 Ibs. {0.57 kg) caramalt (37 °L)
0.5 Ib. (0.23 kg) crystal malt (30 °L)
1 Ib. {0.45 kg) chocolate malt (200 °L)
1.25 Ibs. (0.57 kg) roasted
barley (500 °L)
11 AAU Columbus hops (B0 mins.)
(0.8 0z./23 g at 14% alpha acids)
Wyeast 1028 (Londen Alg) or White
Labs WLP013 [London Als) or
Lallernand Nottingham yeast
Priming sugar (if bottling)

Step by Step
When crushing the grains keep the dark
roasted grains (crystal-20, the chocolate
malt and the roasted barley) separate
from the other grains. Mix the pale malt,
dextring malt and caramalt with 20 qts.
(19 L) to achieve a target mash temper-
ature of 159 °F (71 *C). Hold for 20
minutes, then mix in the darker grains.
Hold for 5 minutes and begin the mash
out procedure or lauter phase. Boil for
60 minutes. Add the Columbus hops at
the beginning of the boil.

Chill the wort rapidly to 68 °F
(20 “C). Target pitching rate at 1.0 mil-
lion cells/milliliter/degrees Plato (~2.5-L
starter). Add the yeast to the chilled
wort and ferment at 88 °F (20 *C) until
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the final gravity is reached — about one
week. Allow the beer to condition for an
additional week at 52 °F (11 °C). Your
beer is now ready to rack into a keg, or
into bottles with priming sugar.

Everett clone
(Hill Farmstead Brewery)
(5 gallons/19 L,
extract with grains)
0G=1088 FG=1.030
IBU=38 SAM=55 ABV=7.5%

Ingredients
9.9 Ibs. (4.5 kg) light liquic malt extract
1 Ib. (0.45 kg) dextrine malt
1.25 Ibs. (0.57 kg) caramalt (37 °L)
0.5lb. {0.23 kg) crystal malt (90 °L)
1 Ib. (0.45 kg) chocolate malt (300 °L)
1.25 Ibs. (0.57 kg) roasted
barley (500 °L)
11 AAU Columbus hops (60 mins.)
(0.8 0z./23 g at 14% alpha acids)
Wyeast 1028 (London Ale) or White
Labs WLPO13 {London Ale) or
Lallermand MNottingharm yeast
Priming sugar (if bottling)

Step by Step

Crush the caramalt, crystal malt, choco-
late malt and roasted barley and place
thern in a muslin brewing bag. Steep
the crushed specialty grains in 2 gallons
(7.8 L) at 155 °F (88 °C) for 20 minutes.
Rinse the grains with 3 gts. {2.8 L) hot
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 the malt extract to the brewpot
with the heat turned off and stir well to
avoid scorching or boilovers. Top off the
kettle to & gallons (23 L). Boil for 60
minutes. Add the Columbus hops at the
beginning of the boil.

Chill the wort rapidly to 88 °F
(20 “C). Target pitching rate at 1.0 mil-
lien cells/milliiter/degrees Plato (-2.5-L
starter). Add the yeast to the chilled
wort and ferment at 68 °F (20 °C) until
the final gravity is reached — about one
weaek. Allow the beer to condition for an
additional week at 52 °F (11 °C). Your
beer is now ready to rack into a keg, or
into bottles with priming sugar.

Tips for Success:

Shaun Hill is able to start all of his Hill
Farmstead beers with a fairly clean slate
with his water, and builds the water pro-
file for a beer like Everstt. He recom-
mends if you are attempting to brew
this beer to make sure your water cal-
culator can calculate for residual alkalin-

ity (RA) since this is an important part of
brewing with a large portion of dark
grains in order to keep the wort's pH in
range. Using a water calculator such as
BeerSmith or Bru'n Water will help. You
will want to experiment but | would rec-
ommend kesping the residual bicarbon-
ate level low after the dark grains have
been added. This should allow the dark
grains to pop on the tongue. Shaun
mentioned that he does not add any
calcium chioride to Everett. If 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 out 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 use well
water, Ward Laboratories offers a

base water chemistry analysis for
around $30. If you have hard water, cut-
ting it with reverse osmosis (RO) water
or distilled water to a level that your RA
is low is a good option.

Chocolate malt is mostly used
for color and flavor in darker beers like
Everatt. As the color (°L) of the malt
increases, so does its intensity, low
to high respectively. For more about
homebrewing with chocolate malt, visit
http://byo.com/storyd56 and also
http://byo.com/story314.

Roasted barley, also included in this
clone recipe, has many of the same
characteristics of black malt. The dark-
est of the dark malts, roasted barley
has some starch that can be converted
during the mash, which will impact the
specific gravity. Roasted barley will also
lend to the swestness of a beer. Jay
Wince, Head Brewer at Weassl Boy
Brewing Cormpany in Zanesville, Chio
advised in the January-February 2011
issue of Brew Your Own, "When experi-
menting with roasted malt, ‘test the
waters’ applies. Using softer water
allows a higher percentage of use and
smoothes out the bitter, astringent
eciges of dark roasted grains while
allowing the complexities of their flavors
to shine." Everett has a silky smooth
body with a very high terminal gravity.
Shaun said, “The hops will help balance
the beer from turning into a sweet
mess,” o you may want to try increas-
ing your hopping rate. For more infor-
mation abeout homebrewing with reast-
ed barley, visit http.//byo.com/story
2267 and hitp://byo.comystory533,
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Abner clone
(Hill Farmstead Brewery)
(5.5 gallons/21 L, all-grain)
0G=1.077 FG=1.014
IBU =100+ SRAM=7 ABV=28%

Ingredients
15 Ibs. (6.8 kg) 2-row pale malt
0.75 Ibs. (0.34 kg) caramalt (37 °L)
1 Ib. (0.45 kg) corn sugar (10 mins.)
15.5 AAU Warrior® hops (80 mins.)
(1 0z./28 g at 15.5% alpha acids)
10.5 AAU Columbus hops (30 mins.)
(0.75 0z./21 g at 14% alpha acids)
13 AAL Simcoe® hops (knockout)
{1 0z./28 g at 13% alpha acids)
10 AAU Centennial hops (knockout)
(1 0z./28 g at 10% alpha acids)
6.5 AAU Chinock hops (knockout)
0.5 0z./14 g at 13% alpha acids)
3 oz. (84 g) Simcoe® hops (dry hop)
2 oz. (56 g) Chinook hops (dry hop)
1 Th. Polyclar
Wyeast 1028 (London Ale) or White
Labs WLPO13 {London Ale) or
Lallemand Nottingham yeast
Priming sugar (if bottling)

Step by Step

This is a single infusion mash. Achieve
a target mash temperature of 149 °F
{65 °C). Hold for 45 minutes, then pro-
ceed to mash out or bagin lauter
phase. Collect about 7 gallons (27 L) in
your kettle. Boil for 75 minutes, adding
the hops as instructed. After boil is
complete, begin a whirlpoal in the kettle
and ket the knockout hops rest in the
hot wort for at least 30 minutes before
chilling. Target pitching rate at 1.0 mil-

lion cels/ millliter/degrees Plato (~2 L
starter). Ferment at 68 °F (20 °C) for
one week. Add a fining agent to clear
yeast from beer. Add the dry hops
and let the beer sit on the dry hops for
an additional seven to ten days. You
are now ready to boftle or keg. If
priming, use the priming chart at
http://byo.com/resources/carbonation
to determine how much priming sugar
you will need.

Abner clone
(Hill Farmstead Brewery)
(5.5 gallons/21 L,
extract w/grains)
0G=1.077 FG= 1014
IBU =100+ SRM =7 ABV=28%

Ingredients
9.9 Ibs. (4.5 kg) light liquid extract
0.5 Ibs. (0.23 kg) extra light dried
malt extract
0.75 Ibs. {0.34 kg) caramalt (37 °L)
1 Ib. {(0.45 kg) corn sugar (10 mins)
15.5 AAU Warrior® hops (B0 mins.)
(1 0z./28 g at 15.5% alpha acids)
10.5 AAU Columbus hops (30 mins.)
(0.75 0z./21 g at 14% alpha acids)
13 AAU Simecee® hops (knockout)
(1 0z./28 g at 13% alpha acids)
10 AAU Centennial hops (knockout)
(1 0z./28 g at 10% alpha acids)
6.5 AAU Chinook hops (knockout)
(0.5 0z./14 g at 13% alpha acids)
1 Th. Polyclar
3 oz. (84 g) Simcoa® hops (dry hop)
2 oz. (56 g) Chinook hops (dry hop)
Wyeast 1028 (London Ale) or White
Labs WLP013 (London Ale) or
Lallernand Nottingham yeast
Priming sugar (if bottling)

Step by Step

Steep the crushed caramalt in 2 gts.
{1.9 L) water at 165 °F (68 °C]) for 20
minutes. Top off kettle to 7 gallons

(27 L). Off heat, add the liquid and
dried malt extract and bring to a beil.
Boil for 75 minutes, adding the hops
and com sugar as instructed in the
ingredients list. After boil is complete,
begin a whirlpool in the kettle and lat
the knockout hops rest in the hot wort
for at least 30 minutes before chilling.
Chill the wort rapidly to 68 “F (20 °C).
Targst pitching rate at 1.0 million
cells/milliliter/degrees Plato (-2 L
starter). Ferment at 68 °F (20 °C) for
one week. Add a fining agent to clear
any yeast from beer. Add the dry hops
and let the beer sit on the dry hops for
an additional seven to ten days. You
are now ready to bottle or keg.

Tips for Success:

Although the standard batch size for
Brew Your Own recipes is 5 gallons

(19 L}, the goal with this recipe is fo get
aft least 5.5 gallons (21 L) into your fer-
menter to compensate for the loss of
wort which will occur during dry hop-
ping. Make sure your primary fermenter
has enough headspace to accommo-
date that much wort plus a large
krdusan. Brewing with whole-flower or
frash hops (if you choose to use them
for this recipe) can leave a lot of hop
material behind, which in addition to
reducing your final volume as men-
tioned earlier, can also clog up your
equipment. Add your boil hops using a
muslin brewing bag or a "hop spider” to
make things easier. To build your own
hop spider, visit: http://byo.com/
story2427.

The mouthfeel of this beer is incred-
ible, which may mean that chlerides
are one key to Shaun Hill's success at
Hill Farmstead Brewery (one key of
many). To try and duplicate this in your
homebrewery, start off with soft water
and make sure the chloride leval in your
brewing water is at least 50 ppm to
help boost the mouthfeel. Try experi-
menting with different chloride levels in
test batches until you get the ane you
like. Also, don't forget sulfate levels. A
good starting point is 50 ppm with the
addition of gypsum salt. To tweak your
brewing water, download Brew Your
Own's brewing water spreadsheet, writ-
ten by Vermont Pub & Brewery's Greg
Noonan: hitp:/byo.com/resources/
brewwater. No matter what type of
brewer you are, carbon filtering your
water or treating it overnight with
Campden tablets is recommended,
especially if your water comes from a
town or city source that is chlorinated
(as opposed to well or spring water),
Adding one Campden tablet in 20 gal-
lons (76 L) of water (left overnight) will
rid your water of chlorine compounds
that can lead to off flavers in your beer.

Another huge factor in Abner, as
with all pale, hoppy beers, is minimizing
oxygen uptake after fermentation.
When transferring your finished beer,
make sure you are either flushing the
receiving vessel with CO, or using a
closed transfer system, This is because
hep compounds are especially sensitive
to oxidation and their flavors diminish
quickly when exposed to oxygen. If
priming, use the priming chart at
http://byo.com/resources/carbonation
to determine how much priming sugar
you will nead.
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Double Sunshine clone
(Lawson’'s Finest Liquids)
(5 gallonsf19 L, all-grain)
OG=1074 FG=1.013
IBU = 100+ SAM =6 ABV =8%

Ingredients

8.5 Ibs. (4.3 kg) 2-row pale ale malt

2.5 Ibs. (1.1 kg) Vienna-style malt

1 Ib. (0.45 kg) flaked oats

12 oz. (0.34 kg) carapilsen malt (7-9 °L)
& oz. (0.17 kg) caramunich-type malt

(20-30 °L)

1 Ib. (0.45 kg) corn sugar (10 mins.)
10.5 AAU Columbus hops (60 min.)

(0.75 0z./21 g at 14% alpha

acids)
12.5 AAU Citra® hops (20 mins.)

(1.0 0z./21 g at 12.5% alpha acids)
37.5 AAU Citra® hops (5 mins.)

(3.0 02./84 g at 12.5% alpha acids)
37.5 AAU Citra® hops (knockout)

(3.0 0z./84 g at 12.5% alpha acids)
3.0 0z. (84 g) Citra® hops (dry hop)
Fermentis Safale US-05 yeast or

Lallernand BRY-097 or Wyeast 1056

(American Ale) or White Labs

WLP001 (California Ale).

Priming sugar (if bottling)

Step by Step

This is a single infusion mash. Achieve
a target mash temperature of 152 °F
(67 "C). Hold for 45 minutes, then raise
mash to mash out temperature and
begin lauter phase. Collect enough wort
to boil 8.5 gallons (25 L). Boil for 80
minutes, adding the hops as instructed
in the ingredients list and the com
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sugar with 10 minutes left in the boil,
After boil is complete, begin a whiripool
in the kettle and let the knockout hops
rest in the hot wort for at least 30 min-
utes before chiling.

Chill the wort rapidiy to 68 °F
(20 °C). Ferment at 68 °F (18 =C) for
one week. Cool to 55 “F (13 °C} to set-
tle yeast. Dump the yeast from the bot-
tom of fermenter, or rack to a clean,
sanitized vessel, Add the dry hops
and let the beer sit on for an additional
four to seven days at 55-57 °F (13-
14 °C). Rack into a keg, or into bottles
with priming sugar.

Double Sunshine clone
(Lawson's Finest Liquids)
(5 gallons/19 L, extract
with grains)
0G=1074 FG=1.013
[BU =100+ SHM =86 ABV =8.0%

Ingredients

6.6 Ibs, (3 kg) light liquid malt extract
2.5 Ibs. (1.1 kg) Vienna-style malt

1 Ib. (0.45 kg) flaked cats

6 oz. (0.17 kg) caramunich type malt

(20-30 "L)

1.5 Ib. (0.68 kg) corn sugar (10 mins)
10.5 AAL Celumbus hops (60 min.)

(0.75 0z./21 g at 14% alpha

acids)
12.5 AAU Citra® hops (20 mins.)

(1.0 0z./21 g at 12.5% alpha acids)
37.5 AAU Citra® hops (5 mins.)

(3.0 0z./84 g at 12.5% alpha acids)
37.5 AAU Citra® hops (knockout)

(3.0 0Z./84 g at 12.5% alpha acids)
3.0 oz. (84 g) Citra® hops (dry hop)
Fermentis Safale US-05 yeast or

Lallemand BRY-097 or Wyeast 1056

{American Ale} or White Labs

WLF0O1 (California Ale)

Priming sugar (if bottling)

Step by Step
Mix the crushed Vienna, flaked oats
and caramunich type malts into 2 gal-
lons (7.6 L) water to achieve a mash
temperature of 152 °F (67 “C) then hold
at this temperature for 45 minutes.
Rinse the grains with 2.5 ats (2.4 L) hot
water, add liquid extract and bring to a
boil. Top off kettle to 6.5 gallons (25 L).
Boil for 60 minutes, adding the hops as
instructed and the corn sugar with 10
minutes left in the boil. After boil is
complete, begin a whirlpool in the
kettle and let the knockout hops rest
in the hot wort for at least 30 minutes
before chilling,

Chill the wort rapidly to 68 °F
(20 °C). Ferment at 68 °F (20 “C) for
one week, Cool to 55 °F (13 °C) to set-

Recipes

tle yeast. Dump the yeast from the bot-
tom of fermenter, or rack to a clean,
sanitized vessel. Add the dry hops

and let the beer sit on for an additional
four to seven days at 55-57 °F (13-

14 *C). Rack into a keg, or into bottles
with priming sugar.

Tips for Success:

Having a strong and healthy fermenta-
tion as well as following good practices
during downstream beer handling are
key to frying to replicate a beer like
Double Sunshine IPA. Be sure to run a
clean fermentation and you also need
to make sure oxygen has no chance for
uptake post fermentation,

Make a yeast starter a day ahead of
your brew day to generate a healthy
population of yeast before pitching. 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.mnmalty.com for a
useful pitching rate calculator.

Hop compeounds are also especially
sensitive to oxidation and their flavors
diminish quickly when exposed to oxy-
gen, so make sure you are either
flushing the receiving vessel with CO»
or using a closed transfer system
when you transfer your beer from
vessel to vessel.

Sean Lawson advises homebrewers
to, “determine if you have hard or soft
water. | recommend John Palmer’s How
to Brew for refarence. If you have hard
water, then cut by at least half with dis-
tilled or reverse osmosis (RO). With soft
water, a basic guideline for IPAs would
be to add equal parts gypsum and cal-
cium chloride to bring total calcium
content over 50 ppm." If you homebrew
with a water source that is chlorinated,
one Campden tablet in 20 gallons
(76 L) of water (left ovemight) will rid
your water of chlorine compaunds
that can lead to off flavers in your
beer. For more information about
brewing water treatments, visit
http://byo.com/story1547. To make
adjustments to your brewing water,
download Brew Your Own's brewing
water spreadsheet: hitp://byo.com/
resources/brewwater,

For all-grain brewers, a handful of
rice hulls in the mash may help you if
your brew setup is prone to a stuck
mash. Rice hulls are a great tool when
using moderate to high percentages of
gumimy grains such as flaked oats.
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Toast clone
(Lawson’s Finest Liquids)
(5 gallons/12 L, all-grain)
0G=105 FG=1.013
IBU=70 SRM=33 ABV =59%

Ingredients
11 Ibs. (4.9 kg) 2-row pale malt
8 oz. (0.23 kg) toasted barley flakes
8 oz. (0.23 kg) toasted rye flakes
6 oz. (0.17 kg) Weyermann Carafa®
Special Il
6 oz. (0.17 kg) Briess Midnight Wheat
7 AAU Magnum hops (60 min,)
(0.5 0z./21 g at 14% alpha acids)
11.6 AAU Columbus hops (20 mins.)
(0.75 0z./14 g at 15.5% alpha acids)
15.5 AAU Columbus hops (knockout)
(1 0z./28 g at 15.5% alpha acids)
13 AAL Chinock hops (knockout)
(1 02./28 g at 13% alpha acids)
13 AAU Simeoe® hops (knockout)
{1 02./28g at 13% alpha acids)
1.5 0z. (42 g) Columbus hops (dry hop)
1.5 oz. (42 g) Chincok hops (dry hep)
1.5 oz. {42 g) Simeoe® hops (dry hop)
Wyeast 1056 (American Ale) or White
Labs WLP0OO1 (California Ale) or
Fermentis Safale US-05 yeast or
Lallemand BRY-97
Priming sugar (if bottling)

Step by Step

If your brew shop does not stock
toasted barley and rye flakes then you
can toast them yourself. Before brew
day begins, pre-heat your oven up to
350 °F (177 =C). Place the flaked barley

and rye spread out on baking shests.
Toast the flakes for about 20 minutes
shaking the sheet every couple of min-
utes. Use your nose as a guide to
know when they are finished.

Achieve a target mash temperature
of 150 °F (86 °C). Boil for 60 minutes,
adding the hops as instructed. After
boil is complete, begin a whirlpool in
the kettle and lat the knockout hops
rest in the hot wort for at least 30 min-
utes before chilling.

Chill the wort rapidly to 88 °F
(20 C). Ferment at 88 °F (20 °C) for
one week. Cool to 55 °F (13 °C) to set-
tle yeast from beer. Dump the yeast or
rack the beer to a clean, sanitized ves-
sel. Add the dry hops and let the beer
sit on the dry hops for an additional
four to saven days at 55-57 °F (13-
14 °C). Your beer is now ready to
rack into a keg, or into bottles with
priming sugar.

Toast clone
{(Lawson’s Finest Liquids)
(5 gallonsf19 L, extract
with grains)
OG=105 FG=1.013
IBU=70 SRM =233 ABV=59%

Ingredients
5.6 Ibs. {3 kg) light liquid malt extract
2 Ibs. (0.91 kg) 2-row pale mait
8 oz {0.23 kg) toasted barley flakes
8 oz. (0.23 kg toasted rye flakes
6 0z. (0.17 kg) Weyermann Carafa®
Special Il
6 oz {0.17 kg) Briess Midnight Wheat
7 AAU Magnum heps (80 min.)
(0.5 0z./21 g at 14% alpha acids)
11.6 AAU Columbus hops (20 mins.)
(0.75 0z./14 g at 15.5% alpha acids)
16.5 AAU Columbus hops (knockout)
(1 0z./28 g at 15.5% alpha acids)
13 AAU Chinook hops (knockout)
(1 6z./28 g at 13% alpha acids)
13 AAU Simecoe® hops (knockout)
(1 0z./28g at 13% alpha acids)
1.5 oz. (42 g) Columbus hops (dry hop)
1.5 0z. (42 g) Chinook hops (dry hop)
1.5 0z. (42 g} Simcoe® hops (dry hop)
Wyeast 1056 (American Alg) or White
Labs WLPOO1 (California Ale) or
Fermentis Safale US-05 yeast or
Lallernand BRY-S7
Priming sugar (if bottling)

Step by Step

If your brew shop does not stock
toasted barley and rye flakes then you
can toast them yourself, Before brew
day begins, pre-heat your oven up to
350 °F (177 °C). Place the flaked barley
and rye spread out on baking shests.

Toast the fiakes for about 20 minutes
shaking the sheet every couple of min-
utes. Use your nose as a guide to
know when they are finished.

Place crushed and flaked grains in a
grain bag and add to 1 gal (3.8 L}
watter to achieve a mash temperature
of 1680 *F (66 °C) for 45 minutes. Rinse
the grains with 2 gts (1.9L) hot water,
and top off kettle to & gal. (23 L). Add
extract off heat then bring to a boil,
After boil is complete, begin a whirlpool
in the kettle and let the knockout hops
rest in the hot wort for at least 30 min-
utes before chiling.

Chill the wort rapidly to 68 °F
(20 °C). Ferment at 68 °F (20 “C) for
one week. Cool to 55 °F (13 °C) to sst-
tle yeast from beer. Dump the yeast or
rack the beer to a clean, sanitized ves-
sel. Add the dry hops and let the beer
sit on the dry hops for an additional
four to seven days at 55-57 °F (13-

14 °C). Your besr is now ready to
rack into a keg, or into bottles with
priming sugar.

Tips for Success:

When toasting flaked grains at home (if
you can't gat them from your home-
brew shap) the key is getting the flaked
grains to a peint where your entire
kitchen is smelling of wonderfully toast-
ed bread. It will add a layer of complex-
ity to the final beer, which is a funda-
mental part of this impeccably-brewed
black IPA. Experimenting with toasting
the flaked grains is probably a good
idea to get this process down pat
before brew day. Do this by trying out
different toasting levels and tasting
them in small test batches to find the
color and corresponding flavor that
tastes best. If you find that your flaked
grains make your mash a little gurmmy,
try adding a handful of rice hulls to
break things up a bit.

Also make sure that you purchase
Carafa® Special, or similarly de-husked
malted barley, as this is the de-husked
version of Weyermann's Carafa®™ malt.
The de-husked version of these types
of malts reduces astringency in the
beer, which is commoen when brewing
with highly-roasted grains. This is a key
to producing the dark color of the beer
without also getting the bite found in
other darker beers.

Con't skimp on the hops when
brewing a black IPA. A common mantra
is hop a black IPA like it were a DIPA,
This will allow the hop characteristics to
shine above the roasted aspects of this
style of beer.
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Kegs of recently-brewed Hill Farmstead
beers lined up and awaiting delivery.

prisingly dry on your palate if attenuat-
ed with a yeast that is a strong finisher.
Another stigma is that caramel malts
have no place in very hop-forward
beers. If used judiciously, however,
caramel malts do indeed have aplace in
hop-forward beers such as American
IPAs and imperial IPAs. If using larger
proportions of caramel malts or darker
caramel malts, you may want to up
your piney, resiny hops, like Chinook or
Columbus, to balance the flavors,

Hops

If you want to brew beers similar to
the IPAs the Vermont guys are brew-
ing, you need to focus strongly on the
hops. Making sure you have fresh,
resiny, aromatic hops is a prerequisite.
New breeds of hops come out all the
time and it is hard to keep up with
them all, but just look at Shaun Hill’s
website (wwwihillfarmstead.com) and
at the hop varieties he is using in many
of his renowned DIPAs and you will
probably recognize all the names.
Some hop varieties that will play
nicely in these types of beers are
Centennial, Simcoe®, Citra®,
Columbus,  Amarillo®,  Apollo,
Chinook, Galaxy® and Cascade. Don't
focus too much on the specific hops
you are using for the beer, but more so
on how you use them. Focus a small
portion on an early addition to the boil,
then focus the majority on the late boil
additions. Hop extracts are also some-
thing you may want to explore to
achieve iso-alpha conversion. This will
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cut down on polyphenol extraction,
but lack the glycosides that may leave
the beer lacking some level of depth.
Also, | don't recommend adding any
hops between 30 minutes left in the
boil to 5 minutes left in the boil, Add a
big addition between 5 minutes and
0 minutes (knockout hops) and then let
those hops steep for at least 30 min-
utes. You really want those hops to
soak into the wort, and the post-bail
phase is the time to do just that, Dry
hops can then be added later on to sup-
plement your late boil hops.

Yeast

Conan is the strain that most home-
brewers will hone in on when trying to
clone many of these beers. But in my
conversations with the brewers it was
indicated that Conan is no longer the
strain that is being used. From tastings,
the yeast they are using throws some
peach and other stone fruit flavors, In
my experience, taking Chico yeast
(Whyeast 1056 American Ale™, White
Labs WLPOOI California Ale, Bry-97
or Safale US-05) down to about 62 °F
(17 °C) or below can throw some of
those characteristics, but be careful of
diacetyl at those temperatures.
A diacetyl rest may be necessary if
butterscotch flavors show up in any of
your test batches.

If you are looking to brew saisons
or sours like those from the early days
of The Alchemist Pub & Brewery or
like those that are currently found at
Hill Farmstead, you will need to do a
lot of experimenting with yeast strains.
East Coast Yeast, Wyeast and White
Labs all offer a diverse and growing
number of strains for homebrewers to
work with. Split batches and small-
scale brewing experiments are going to
be the best way for you to go about
learning what each strain offers. Direct
cultures are maybe another idea for
homebrewers with access to these
particular beers,

Water

Water may be one of the great advan-
tages these breweries have. Each of
them start with very soft water and
they are able to build on that soft pro-
file. Take the advice of Shaun Hill

when he says, “Make sure that youre
using a brewing calculator with resid-
ual alkalinity . . ." when building your
water profile. | can't provide you with
an exact water profile for you to pro-
duce The Alchemist's Heady Topper,
Lawson's Double Sunshine or Hill
Farmstead's Abner, but homebrewers
need to start with a profile of the
water they will be working with,
whether it is reverse osmosis (RO), tap
or distilled or a mixture. And home-
brewers can't be afraid to experiment.
Just because it's a hop-forward beer
doesn't mean that chlorides need to be
kept low and sulfate levels high.
Keeping both sulfates and chlorides
elevated may in fact be ideal; water is
still a bit of deep-seas exploration for
most homebrewers and | recommend
trying that if you experiment. The lev-
els of Na*, Ca*2, Mg*2, Cl-, So42,
Co32 are a few ions of interest to
brewers, which indeed have an effect
on the overall mouthfeel of the final
beer. Only brewers with a deft hand
and discerning palate will be able to
play with these factors.

To achieve a level of proficiency in
brewing, experience and knowledge is
key. Learning not only about home-
brewing, but also about nuances of
beer and tasting beer is a fundamental
part of this craft. Once recipe develop-
ment becomes familiar to you, you can
follow Shaun Hill's advice: “First |
imagine how | want the beer to taste.
Second, | reflect upon which beers we
have created that were similar in taste
... and conceptualize a point of depar-
ture: which ingredients would need to
be different? Finally | reflect upon all
process variables that | have encoun-
tered over my brewing career and con-
template whether or not a vanable can
be adjusted in order to achieve a more
desirable result.” =vo

More Information:
The Alchemist:

wwws alchemistbeer.com

Lawson’s Finest Liquids:
www. lawsonsfinest.com

Hill Farmstead Brewery:
www. hillfarmstead.com
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ou might remember a
time when a jug of cider
that sat around in the
fridge too long started
to get fizzy. When you
removed the cap there was a little
spurt of pressure released and, sadly,
the cider was deemed too old and sent
down the drain. If you only knew then
what you know now; that fizzy cider
was starting to ferment. With an air-
lock and a little patience, you might
have had your first taste of hard cider.

Fast forward, it's 2013 and one
of the hottest “new"” beverages to
create is hard cider Craft beer has
gotten most of the press in the last
decade, but lots of homebrewers are
looking for the next new thing. Hard
cider can be made using the same
equipment and brewing techniques
as homebrewing and can deliver the
same thrill of designing a drink to be
exactly what you want. Hard cider is
also probably the easiest alcoholic bev-
erage to ferment for people who are
gluten intolerant.

If you are a homebrewer then you
already own all the equipment you
need. Basic homebrewing techniques
such as sanitizing, siphoning, using a
hydrometer, etc. are exactly the same
for beer or cider. In this story we will
explore how to make sweet cider into
hard cider that you'll be proud to share
with your friends and family.

The Cider

In Wermont, where | live, we are lucky
to have many small orchards that press
cider from early September into
MNovember. The best ciders are the
ones that have been treated the least.
Maost erchards will wash the apples and
some orchards will also pasteurize the
cider before it is sold to eliminate any
pathogens that could make you sick.
Cider producers pasteurize cider that is
sold to the general public as raw cider
has been linked with E. coli deaths.

If you don't want wild yeast to be a
part of the fermentation you have two
choices: You can use pasteurized cider,
or you can heat the cider and kill the
yeast yourself, however this might also
have the side effect of changing the fla-
vor and aroma of the cider. Most pas-
teurization techniques used for com-
mercial cider are "high temperature,
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“Hard cider can be made using the

same equipment and brewing techniques
as homebrewing, and can deliver the
same thrill of designing a drink to be
exactly what you want.”

By Anne Whyte
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Craft beer has
gotten most of the
press in the last
decade, but lots
of homebrewers 7/ "
are looking for the | .?--'.? “a
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Colling/Farnum Hill Ciders

Photo by Brenda Baile

Sweet cider starts off cloudy and brown but
can ferment to a clear, pale yellow color,

CollinsFarnum Hill Ciders

by Branda Bail
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Photo

Hard cider barrel fermenting at Farnum Hill Ciders/Poverty Lane Orchards in Lebanon, New

short time" and the effect on flavor
and aroma is far less dramatic than
batch pasteurization. If the cider has
been pasteunized then there will be no
wild yeast and no need to add sulfites
to the ader to “knock them out,” nor
will there be sorbates to slow them
down. If you are using unpasteurized
cider you can add sulfite in the form of
Campden tablets, which will neuter
the yeast. If it can't reproduce, it can't
ferment. Sulfite will not kill yeast and it
doesn'’t protect your cider from aceto-
bacter [vinegar bacteria. Typically the
Campden tablets are dosed | per gallon
(3.8 L). | crush them between two
spoons, add them to the cider and wait
24 to 36 hours before pitching the
yeast to let the sulfite do its thing. If
the cider is very cold, as it can be fresh
from the press, | wait even longer than
36 hours to allow the cider to warm up
to room temperature (60 °F/15 °C)
before adding my yeast, nutrients,
sugar, etc.

As for the cider itself this is the
main ingredient. As a cidermaker |
want some tartness in the final cider to
add more flavor and to balance the
cider. Antique cider apples are not easy
to find but some orchards will have a
special hard cider pressing. Varieties
that are true cider apples are fairly
inedible. They are so tart that you

Hampshire. Oak fermenting and/or aging can add some complexity to your homemade cider.
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would probably spit them out if you ate
them raw. The higher the percentage
of tart apples, the more that character
will come through in the final product.
If you can't find any of the old cider
varieties, some crab apples will do just
fine. We sponsor a crush at Vermont
Homebrew Supply every year where
the apples and the proportions of
sweet to tart varieties varies. For more
on cider apple varieties, see the sidebar
in this story on page 48.

If you don't have access to fresh
cider you can also use a cider from the
grocery store if it hasn't been treated
with sorbates, which should be listed
on the label. Pasteurized cider is fine
but sorbate is used to inhibit any natu-
rally occuring yeast (and any that you
add too) so that grocery stores don't
have to take back fizzy returns. Store
cider may not have the complexity of a
blend from an orchard but it will make
a fine hard cider,

Yeast

Once you have selected your cider the
next decision is which yeast to use.
Much as in beer brewing there are
commercially manufactured liquid and
dry yeast strains. You can use beer
wine or mead yeasts for cider, but you
should always make sure the yeast you
choose likes the temperature of your
homebrewery and that it can ferment
to the alcohol content you desire. |
don't go out of my way to oxygenate
my cider; it’s already brown because it
has been exposed to oxygen during
pressing. | do, however, make sure to
pitch enough yeast and, as stated
before, make sure the yeast can do
what | want it to do.

If you can get an orchard or pro-
ducer to sell you some raw cider you
might want to try a “spontaneous” fer-
mentation. Most apples will have a
blend of yeasts on the skins. You won't
know how many strains are there or
what it will taste like, and you won't
know how much alcohol they can fer-
ment or what temperatures they like,
For that reason, | don't try to make
cider with wild yeasts myself. | keep
the alcohol content under 10% and the
temperature over 60 °F (15 °C). |'ve
enjoyed the ciders |'ve made this way
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If you are planning to use oak for your cidermaking, be careful of over-exposure. Take sam-
ples of your cider frequently and lransfer it to a carboy as soon as you taste whal you want.

and lots of other cidermakers agree. It
can be a little stressful (that's my inner
homebrewer talking) but if you've dab-
bled in Brettanomyces and sour beers,
and if you have the right cider, go for it
One time | waited a weel for the fer-
mentation to start and | couldn't take
anymore — | pitched a wine yeast and
got the fermentation going. Other
cidermakers with the same blend
encountered the same thing, so be pre-
pared to pitch a commercial strain if
you try a wild fermentation and feel
that it is taking too long. You can
ahvays try a wild fermentation again
next Vear.

If your cider is going to be under
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10% ABV you can also pitch any ale or
lager brewer’s yeast. Just make sure
your pitching rate is sufficient. | have
had some lovely ciders brewed with
Belgian yeasts. Without the malt and
hops getting in the way, the flavor and
aroma of the yeast can really shine.
For ciders over 10% ABV | prefer
to use a wine or mead yeast as they
can tolerate higher gravites. |'ve also
used liquid cider yeasts to enhance the
fruitiness of the cider. German white
wine yeasts will give a very aromatic
nose, while Champagne yeast is the
most commeonly used wine yeast for
cidermaking. Champagne yeast has the
ability to ferment a higher alcohol

cider, and tolerance to cooler tempera-
tures make it work in a variety of
recipes and temperature conditions.
Champagne yeast is also used for its
ability to attenuate. The final gravity of
cider can be as low as .995. If my cider
is already going to be tart due to the
apple blend, then Champagne yeast
might be too tart and dry for you. In a
cider with no cider-specific apples,
then champagne yeast will give you the
crispest, driest cider:

Adjuncts

Once you have your cider you will
want to know its sugar density. When
you take a hydrometer reading you can
use the potential alcohol scale to see
what you're going to get for an alcohol
content. Unlike beer, cider will fully
ferment out so the potential aleohol
scale is very useful. Most of the time
my ciders test out between 5 to 6.5%
aleohol, but it can vary widely and |
wouldn't want to assume anything just
from how sweet it tastes. Once | know
the starung gravity | can then decide if
| want to fortify the cider to get more
alcohol. Not only will adding more
sugar increase the alcohol content, it
can influence the color, flavor and
aroma of your cider, Darker, more
caramelized sugars are great to try. |
have used Belgian amber candi sugar,
dark and light brown sugars like raw,
Turbinade and Demerara. A bit of
molasses will darken the color and add
another layer of complexity to a New
England-style cider. And honey has
been my go-to sugar for cidermaking
for many years. It will completely fer-
ment out so it will not add honey
sweetness, and | like the smooth
mouthfeel. | have used a lavender
honey that added a delicate floral nose.
— expensive but worth it! You can dis-
solve the sugar in a small amount of
cider then pour it back into the fer-
menter. If you aren't sure how dense
the sugar is then you can check the
gravity then add more if you need it.

Other adjuncts could include
spices, fruits and berries, oak
chips/cubes, flowers, ginger . . . there

really is no limit. Just remember that
the cider is going to be clean, crisp and
dry. Whatever you add, do so judi-



ciously. You can't take it out but you
can always add more.

When | want to oak a cider | have
had the best results from using a small
amountin the secondary. | have boiled
and steamed the chips and just added
them to the carboy. If you don't want
to risk too much cak exposure then
plan on thieving out a sample and be
prepared to rack into another carboy.
A scale is very helpful when you are
recording adjunct additions. Lately |
have been soaking the oak chips in a
spiced rum during the fermentation,
then adding them to the secondary.

If you are interested in experiment-
ing with hops in your cider, read more
about that on page 50 of this issue.

Other Additions

| abways add 2-3 tsp. of a yeast nutri-
ent to a 5-gallon (19-L) batch of cider if
the alcohol content is going to be over
10%. It wouldn't hurt to do it for a . : \ . .
lighter cider either. With a tart cider  If you have a large enough batch of cider, separate a small portion and experiment with
wou won't need to increase the acidity, different adjuncts. If you find flavors you like you can scale it up to the rest of the batch.

Photo by Brenda Bailey CollinsFarnum Hill Ciders

{ New Classes From the Better Beer Starts Here!
mew American Brewers Guild...

« o The American Brewers Guild
! is excited to annouce the
addition of condensed 5-week
on-site sessions of our [BS & E
and CBA programs at our
IMiddlebury, Vermont facility
summer of 2014! Sign up
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Intensive Brewing Science & Engineering (IBS & E, 5 weeks)
July 7 - August 8, 2014

Craftbrewers Apprenticeship (CBA, 5 weeks)
July 7 - August 8, 2014
Featuring tempered Prolast rollers
Classes will take place at The American Brewers Gulld's 5,600 square
foot, medemn facility which features a classroom, laboratory for a faster, consistent crack.
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!

American made barley mills, made better!

Call us or email for more information (800) 636-1331 millarsmills.com 360-686-3643
www.abgbrew.com « email: info@abgbrew.com
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Hard Cider Recipes

Red Flannel Cider
(5 gallons/19 L)
OG =1.095 FG =0.998

ABV = ~12%
A classic New England barrel-style
hard cider.
Ingredients

5.5 gallons (20 L) of fresh apple
cider, pasteurized or not*

5 Ibs. (2.3 kg) sugar: a combination
of white sugar, brown sugar, a bit
of molasses, honey, raw sugar

2.5 tsp. yeast nutrient

2.5 tsp. pectic enzyme

2 packages of dry wine yeast or
Wyeast 4767 (Port Wine™) yeast

1 oz. teasted or untoasted oak chips
(optional: socak in rum, bourbon,
calvados, etc.)

1 Ib. (0.45 kg) raisins

*If your cider is not pasteurized you
might want to add one Campden
tablet per gallon (3.8 L) to the cider,
wait 24-38 hours, then add the sug-
ars, other additives and yeast, Do
not try to ferment cider that has
been treated with sorbates.

Step by Step

Dissolve the sugars in a small part of
the cider and then mix that back into
the main volume of cider. Stir well.
Add the yeast nutrient and pectic
enzyme and stir again. Record the
starting gravity. Add the yeast and
keep the fermenter sealed with an
airlock at 60-75 °F (15-24 °C) until
fermentation is complete. Siphon the
cider into a 5-gallon (19-L) carboy.
Keep the cider under an airfock until
it clears. Add the raisins. When the
raisins have settled out, cover the
oak chips with boiling water, strain
off the water and add the chips to
the carboy. A typical fermentation
can last three to six weeks depend-
ing on the temperature in your
homebrewery and ancther two to six
months to clarify. Once the cider is
clear you can bottle it with or without
carbonation. If you want to carbon-
ate the cider you can add a scant
teaspoon of corn sugar (dextross)
per 22-ounce bottle or add two or
three organic raising per bottle. For
5 gallons (19 L) of hard cider you
can also boil 2 cup of dextrose in
some water and add it to the cider

before bottling.

1 galion {3.8-L) option: Scale down
to 1.25 gallons of fresh apple cider,
1 Ib. (0.45 kg) sugar (combination
listed in ingredients above), 0.5 tsp.
each of yeast nutrient and pectic
enzyme, 1 package of dry wine
yeast or Wyeast 4767 (Port Wine™)
yeast, 0.25 oz. (7 g} toasted or
untoasted oak chips (optional: soak
in rum, bourbon, calvados, etc.), 4
0z. (113 g) organic raisins (brown or
red flame).

Autumn Sparkle
(5 gallonsM19 L)
OG = 1.060 FG=0.998
ABY = ~8%

A crisp, dry cider.

Ingredients

6.5 gallons (20 L) of fresh apple
cider, pasteurized or not*

1.5-2 Ibs. (0.7-0.9 kg sugar or raw
unfiltered honey

2.5 tgp. yeast nutrient

2.5 tsp. pectic enzyme

2 packages of dry wine yeast

“If not pasteurized you might want to
add one Campden tablet per gallon
(3.8 L) to the cider, wait 24-36
hours, then add the sugars, other
additives and yeast. Do not try to
ferment cider that has been treated
with sorbates.

Step by Step

Take a hydrometer reading of the
cider. You will need to add enough
sugar to get 8% potential alcohol.
Dissolve the honey/sugar in a small
part of the cider and then mix it back
into the main volume of cider. Stir
well. Record the starting gravity. Add
the yeast nutrient and pectic enzyme
and stir again. Add the yeast and
keep the fermenter sealed, with an
airlock at B0-75 °F (1524 °C) until
fermentation is complete. Siphon the
cider into a 5-gallon (19-L) carboy
and keep the it under an airlock until
it clears. Once it is clear you can
bottle with or without carbanation. If
you want to carbenate the cider you
can add a scant teaspoon of com
sugar (dextrose) per 22-0z. bottle or
bail ¥ cup of dextrose in some

water for & gallons (12 L) of carbon-
ated cider. A typical fermentation can
last three to six weeks depending on
the temperature and another two to
four months to clarify.

1 galion (3.8-L) option: Scale down
to 1.25 gallons (4.7 L) of fresh apple
cider, 4-5 oz. (113-141 oz.) sugar or
raw unfiltered honey, 0.5 tsp. each of
yeast nutrient and pectic enzyme
and 1 package of dry wine yeast.

Autumn Gold
Apple Cyser
(5 gallons/19 L)
OG = 1.080 FG=0.998
ABV = ~10.5%

A cider-mead hybrid.

Ingredients

5.5 gallons (20 L) of frash apple
cider

5 lbs. (2.3 kg) raw, unfiltered honay

2.5 tsp. yeast nutrient

2.5 tsp. pectic enzyme

2 packages of dried wine yeast

Step by Step

Dissolva the honey into a small part
of the cider and mix it back into the
main volume of cider. Stir well. Add
the yeast nutrient and pectic enzyme
and stir again. Record the starting
gravity. Add the yeast and keep the
fermenter sealed with an airlock at
60-75 °F (15-24 °C) until fermenta-
tion is complete. Siphon the cyser
into a 5-gallon {19-L) carboy and
keep it sealed with an airlock until it
clears. Once clear, you can bottle
the cyser with or without carbona-
tion. If you carbonate, you can add a
scant teaspoon of corn sugar (dex-
trose) per 22-ounce bottle or boil Y2
cup of dextrose in some water for 5
gallons {19 L) of carbonated cyser. A
typical fermentation can last three to
six weeks depending on the temper-
ature in your homebrewery and
anaother two to six months to clarify,

1 gallon {3.8-L) option: Scale down
to 1.25 gallons (4.7 L) of fresh apple
cider, 1 b, (0.45 kg) raw unfiltered
honay, 0.5 tsp. each of yeast nutrient
and pectic enzyme and 1 package
of dried wine yeast.
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but you might have to bump it up with
a store-bought cider. | have added
dried tart cherries and cranberries to
cider that needs acidity to good effect.
After fermentation is over you can add
a little acid blend (much like a mead-
maker), but try to let the cider clear
and condition a bit before you start
making adjustments.

Pectic enzyme can help you get
your cider to be clear. Apples naturally
contain high levels of pectins that can
haze your cider. If it doesn't matter to
wou if it clears or not, then it's totally
optional. Using sweet cider to top off
can add a haze so do this only if you
don't mind a cloudy cider.

Timeline

The time it takes to ferment and sec-
ondary your cider has a lot to do with
the alcohol content and the tartness of
your cider. A 6% ABV cider could take
two to three weeks to fully ferment
out and another two to four months to
clarify. Carbonation time is about the
same as it is for beer, and your cider
should be crisp and tasty for a year or
two. Once you start adding sugar the
process is much more like winemaking.
| might give a 12% cider a year in sec-
ondary and enjoy it for the next 3—4
yvears. But like all homebrews, trust
your palate and if you aren't sure it is
ready wait a bit longer.

Since cider will tie up a secondary
for a fair bit of time, you might want to
invest in a cider-only carboy that isn't
needed for your beer brewing. Ciders
that don’t get enough time to fully sed-
iment out can have a deep layer of sed-
iment in the bottle. That sediment can
be fluffy and come up off the bottom
when you open a carbonated cider.

Post Fermentation Fun

In addition to the adjuncts that you can
add in secondary, you can still twealk
your cider. One of the more common
adjustments is to sweeten your cider. |f
the cider is too tart, back-sweetening
can help to balance things out. [f you
are trying to duplicate a commercially-
made cider you can de-gas and take a
hydrometer reading of a sample to see
how sweet it is, then adjust your cider
to match. Of course, once you have

added sorbate you won't be able to
carbonate the cider unless you can
force carbonate in a keg,

Blending ciders is also an option, If
you have done more than one cider
recipe, then perhaps a third version is
possible from a blend.

Other Considerations
Just like beer, you need to be sure your
equipment is in good shape and well

<«
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sanitized. The fermenter should have
enough headspace to accommodate a
little foam, but many ciders will not
head up like a beer so you can get away
with using a slightly smaller fermenter.
Since cider will likely be in secondary
longer than most beers, itis critical that
there is only an inch or two of head-
space to prevent oxidation. | always try
to make an extra quart or two of cider
in the fermenter so when | rack into
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Shop 24/7/365 Retail Store Hours:
HomeBrewlt.com W - F: 10-6 / Sat: 10-4

Quality Products - Expert Advice - HomeBrewlt.com

Sponsor of the Indiana State Fair Brewers Cup

Homebrewing Supplies & Equipment for
Beer - Cheese - Soda - Liquor - Wine
www.HomeBrewlt.com

Retail: 108 S. Elkhart Ave., Elkhart, IN 46516
Office: 530 E. Lexington Ave. #115, Elkhart IN 46516 ~ (574) 295-9975
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my carboy | can always fill it right up.
When you have extra headspace and
no cider to top up, a white wine works
very well in a pinch. We used sweet
cider to top up a fermenter one year
and that batch of cider never cleared as
well as the other ciders we made that
year. Oxygen in the sweet cider is what
makes it brown, but in the secondary
the cider will settle out and lighten to a
pale yellow that can be totally trans-
parent. If there is too much head-
space/oxygen, however, then it may go
back to an amber tint and develop
nutty/oxidized aromas.

Bottling

It's your choice whether to bottle your
cider still or sparkling. A still cider can
be bottled in any kind of beer or
wine bottle. If you choose to carbonate
your cider, however, only use thicker-
walled Champagne-style bottles, and
be sure that if your cider has been back
sweetened that you don't overcarbon-
ate and create bottle bombs by adding
too much sugar. And of course you can
keg your cider too. | prefer a fairly light
level of carbonation. Since | also use
liter and half-liter bottles | prime 5 gal-
lons (19 L) with ¥-% cup of
dextrose/corn sugar. You can also use
honey or a darker sugar to prime. | have
also had success using raisins to prime
ciders. One or two per bottle did a
great job of lightly carbonating a spon-
taneously-fermented cider. | have
thought about trying this with dried
cranberries or cherries; | might use two
or three small ones per pint bottle or
just one or two if they seemed like very
large raisins.

But wait, there’s more! Here in the
North Country winters can be dark
and very cold. If you find yourself with
a clear, 12% ader on a -20 °F (-29 °C)
February night, try making applejack.
Siphon some hard cider into a plastic
bucket, cover and set it out to freeze
for a day or so until it forms a layer of
ice on the top, bottom and sides. Using
the black knob of a racking cane, poke it
through the ice, siphon and bottle. |
have taken 12% ciders and after freez-
ing they test out at just over 20%. Not
hot like a distilled brandy, but nice to
have on a cold night. mo
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cery stora when summer turns to fall, you may have never
thought much about the varieties of apples that are used to

ing cider, however — especially hard cider. Just as a brewer
decides which grains are needed to make a specific beer

And with more than 7,500 different varieties of apples grown
around the world, 2,500 varigties in the US alone (which are

all-purpose culinary apples, which will make a totally accept-

the Macintosh, Granny Smith and Empire varieties you might
find in the grocery store produce section, true “cider” apples

eties tend to be in the 12-14 "Brix (1.048-1.057 SG) range,

can get as high as 20 “Brix (1.083 3G). Cider varieties also
have different acid and tannin levels than all-purpose eating
apples. What apples you choose to use for making cider ars
your call, however, consider this advice from Oscar
Mendelschn in his book The Earnest Drinker: A Short and
Simpfe Account of Alcoholic Beverages for Curious Drinkers:

“Cider of a sort can be made from any variety of apple
juice, but for a fine beverage it is essential to use ‘vintage’
apples, which are distinguished by a chemical composition
which make them inferior or even unusable for general pur-
poses. Cider varieties of apples are broadly distinguished by
comparatively high acidity and tannin, They are therefore
somewhat sour and bitterish.”

o e T T T T T
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If apple cider is something you always just bought at the gro-

make it. Variety makes a big difference when it comes to mak-

style, a cidermaker must also choose his or her apples wisely.

grown in all 80 states), there are many apple choices, indeed.
Most of the sweet (non-fermented) ciders you can get at
the grocery store or local farm stand are made from a blend of

able sweet or hard cider, but it won't be very complex. Unlike

are not generally good eating apples. While supermarket vari-

cider varieties will often reach 15 "Brix (1.061 8G) and others

There are four generally-accepted categories of cider apples:
sweets, sharps, bittersweets and bittersharps. Here are some
suggestions of cider apple varieties to look for in your area:

Sweet (high sugar levels, which encourages fermnentation and
raises alcohof levels. Low tannins and acidity.)

Ashmead's Kernel

Esopus Spitzenberg

Golden Russst

Gravenstein

Sweet Alford

Swesat Coppin

Northern Spy

Taylor's Sweet

Sharp (high in acidity, tend to be low in sugar and tannins.)
Bellflower

Bramley's Seedling

Brown's Apple

Bitterswaet (high in both tannins and sugar)
Amére de Berthecourt
Ashton Bitter

Beden

Binet Rouge

Brairtot Fuiji

Brown Snout
Bulmer's Morman
Chisel Jersey
Dabinett

Ellis Bitter

Frequin Rouge
Medaille d'Or
Michelin

Somersel Redstreak
Stembridge Jersey
Yarlington Mill

Bittersharp (high tannins and acid)
Fox Whelp

Herefordshire Redstreak

Kingston Black

Porter's Perfection

Stoke Red

Tremlett's Bitter

Yarlington Mill

Cidermakers also often use other apple varieties that are
sometimes as good for eating or cooking as they are for fer-
menting. Here are a few to try:

Baldwin

Black Gilliflower

Elstar

Gala

Golden Delicious

Granny Smith

Hidden Rose

Jonagold

Magcintosh

Newtown Pippen

Pomme Gris

Wickson (a crab apple)

~ Betsy Parks

S ———

Cider Apple Varieties



NOB@ CAL William’s* Customer Recipe Issue

Hurry, only available by mail until October 25th!

BREEWING SOLUTIONS

We have just released our first Customer Recipe Issue
since 1991. This features 27
of the best home brewing
recipes (and stories) sub-
mitted by regular William’s
customers, and is available
by mail only until October
25th.

Free with any order until
October 25th, or go to our

Keg & COO | er website and request one via
COI"IVGI‘SiOﬂ Kits the free catalog link. While

you are there, checkout some
of our new exclusive items:

* Big Oxygen System
* Datmeal Stout Malt Extract
* American Rye Malt Extract
* Pneumatic Bottle Capper
+ Stainless Convoluted Chiller

Interested? Checkout our
website and request our free
Customer Recipe Issue.

williamsbrewing.com ¢ 800-759-6025

Exclusive
Manufacturer

“Jaybird”
Custom
False Bottoms

Lowest hardware prices

530-243-BEER

NorCalBrewingSolutions.com
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o paraphrase William Shakespeare, who prob-
ably guaffed his fair share of hard cider: “To
hop, or not to hop, that is the question?” At
least, that's the going question for modern
cidermakers looking for new methods of
enhancing their ciders, while simultaneously
attempting to attract craft beer drinkers to the cider fold.
“It's something a little bit different for your craft beer
drinker looking for familiar flavors,” says Devin Britton,
Cidermaker of the Highland, New York-based Bad Seed
Cider Company. "There is a huge demographic of craft beer
drinkers. We needed to make something for them. It was an
effort to bridge that gap.”
Britton's ciders are but two of a double handful of
hopped ciders now found in the United States. Some brands
attempt to emulate traditional beer |PAs with big, floral-for-
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sy Glenn BurnSilver

ward notes and citrus-packed aromas, while others simply
highlight or add complexity to an already flavorful product.
Many former beer drinkers have also discovered hopped
cider as a gluten-free alternative beverage. The hops
provide the essence of beer in the cider, without the prohib-
itive gluten.

"You've got the floral, citrusy and grapefruit notes (of an
IPA), but it's missing the malt,” Finnriver Farm & Cidery
Cidermaker Keith Kisler says, a fact he proudly advertises on
his cider. “It's the next best thing for people who can't drink
beer anymore, but still want that (hoppy) flavor.”

The idea of dry hopping cider originated with Salem,
Oregon’s Wandering Aengus Ciderworks — planted by a
Washington brewery that blended its cider with an [PA. This
introduced beer drinkers to the idea that hops “worked real-
ly well with the sweet apple character of the cider,” explains



Wandering Aengus founder Nick Gunn. When a brewer
suggested adding hops to cider, Gunn initially thought it was
"a little crazy,” but after a few attempts, the results "really
blew us away.”

“When you drink a good cider, you're locking for those
subtle lemon, citrus, grapefruit notes in the background,”
Britton explains. "Hops work naturally with cider because
you're infusing those flavors into it. It enhances the key fla-
vors youre looking for in a cider.”

“We were after something unique and interesting in our
cider,” Kisler concurs. "It was like, well, let’s put some hops
in there. And we all were surprised at how much we liked it."”

Hop Selection

The concept of dry hopping cider works on the same princi-
ple as dry hopping beer. Once the cider has aged and is ready
to be bottled, that's the time to add the hops. Hop selection
is crucial to development of balance and flavor components
that highlight a cider. Use the wrong hops and the apple fla-
vors can get masked or off-flavors can compete with the
central cider taste.

“We'e looking for hops that would come through but
also allow the apple aromas to come through, and we found
that a challenge,” says Citizen Cider Works Head of Product
Development Bryan Holmes, who is based in Essex,
Vermont. “Sometimes you get a lot of hop aroma, but that

apple aroma gets masked. Finding that balance is a delicate
thing for sure.”

Loocking at the hops and what they're traditionally used
for in brewing beer is not really that helpful. Hops used in dry
hopping do not impart bitterness since they are not heated
and no 1somerzaton of alpha acids takes place. Instead, only
hop aromas and flavors are imparted to the cider. So before
tossing just any hops into the carboy, it's important to deter-
mine the desired hop characteristics of the finished product.

The key is lining up the right hops with the apple flavors
present, which varies with apple varieties used. As many
ciders tend to be floral, citrusy, lemony and crisp, popular
hop choices typically fall along the lines of the fruity
hops IPA beer makers gravitate towards. These include
Cascade (most commoenly used), Citra®, Palisade®,
Amarillo®, Simcoe®, Galaxy, Sorachi Ace, Nelson Sauvin
and Centennial,

“We've been playing around with some Galaxy,
Simcoe®, Citra® and other designer hops,” Gunn says.
“They do some real knockout things to cider.”

Interestingly, traditional bittering hops like Galena or
Fuggle are also be utilized by cidermakers. Since isomeriza-
tion does not take place, the normal bitterness attained in
beer production isn't added. Instead, these ciders benefit
from the earthy or nutty tones they impart.

“That's kind of the trick. |t all depends on what you want

Phato by Couriney Mailey/Blue Bee Cider

Most cidermakers recommend

breaking down a finished cider
into smaller sample sizes and
adding different hops to each . . , ,
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Dry-Hopped Hard Cider
(5 gallons/19 L)
0G = 1.0680 FG=0.998
ABV = ~8%

Ingredients

5.5 gallons (20 L) sweet apple cider

1.5-2 Ibs. (0.7-0.9 kg) sugar

1 package dry Champagne yeast

Fermentation nutrients (e.g. Fermaid K, DAP)

Yeast rehydration nutrient (e.g.
Fermaid Protect)

Potassium metabisulfate (KMS) or
Campden tablets

Pectinase

Cascade Hops (whole or pellets)

Potassium sorbate (optional)

e

Step by Step

Sanitize your equipment using a product such as

Star San. Do not use halogen-based sanitizers such

1 as lodophor. As soon as the cider is pressed and in the
sanitized carboy, stir in 0.6 grams (0.12 grams per gallon)
of potassium metabisulfite (KMS) for a target of 30 ppm
free sulfites. Alternatively, you can use crushed Campden
tablets to achieve 30 ppm free sulfites in 5 gallons (19 L).

To remove pectin and clarify the juice, add pectinase
enzyme. Leave overnight and rack the juice into a sani-
tized carboy, leaving the sediment at the bottom of the
first carboy.

Using your thermometer, rehydrate the dry yeast in
104 °F (40 “C) water with the yeast rehydration nutrient,
following your yeast rehydration nutrient manufacturer's
instructions. You do not want to add the yeast to your
ceol cider if the difference in temperatures of the yeast
and the cider excead 15 °F (8 °C). To avoid termperature
shock, you should acclimate your yeast by taking about
10 mL of the cider and adding it to the yeast suspension,
Wait 15 minutes and measure the temperature again. Do
this until you are within the specified temperature range.
Do not let the yeast sit in the oniginal water suspension
for longer than 20 minutes. Now pitch the yeast/nutri-
ent/cider cambination into the main volume of cider.

At the beginning of the fermentation, add a nitrogen
source, such as Diammonium Phosphate (DAP) o
Fermaid K. Follow the directions on the package. Often
cidermakers will add half of the total needed nitrogen at
the beginning of the fermentation and the second half
after % of the sugars have been depleted. Use your
hydrameter before the yeast is added to determine the
initial sugar concentration and make measurements daily
to know when to make the second nitrogen addition. A
10% sugar. Give the carboy a stir daily to rouse the sedi-
ment off of the bottorn. Once the airllock has stopped
bubbling and your hydrometer readings have stabilized

————
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Dry-Hopped Hard Cider Recipe
by Bryan Holmes e Citizen Cider, Essex, Vermont

just below 0.000 units, the fermentation has finished.
Using a siphon, rack the dry cider into a clean, sanitized
carboy. Add KMS or Campden tablets to bring the free
sulfites up to 0.5-0.8 ppm molecular SO,. 0.8 ppm will
give you about 99% protection against spoilage where
0.5 ppm is the minimum for protection, The trade off is
that sulfur aromas (matchstick) may be detectable at the
higher molecular SO5 levels. The amount of KMS or
Gampden tablets you need to add is based on the pH of
the dry cider, so you have to measure the pH using a pH
meter or with test strips. Alternatively, you could ask a
local cidermaker, winemaker or brewer to make the mea-
surernent for you. Use an cnline sulfite calculator to cal-
culate how many grams of KMS or Campden tablets you
will need to reach your target SO, level (http:/www.wine
makermag.comv/guide/sulfite). Initially, multiple additions
may need to be made to get the target level. Do not
make more than one KMS or Campden addition per day.

Allow the cider 1o age, settle and clarify. After it clari
fies, rack the dry cider into a clean, sanitized carboy.
Aging time can be two or more months. Maintain
free/molecular SO, levels by using SO, test kits (e.g.
Accuvin) every few weeks and adding KMS or Campden
tablets as necessary,

Dry Hopping
After the cider has sufficiently aged, add around 1.4 oz.
(40 grams) of Cascade hop cones or pellets to the
carboy. Sparge the carboy with an inert gas to displace
the oxygen in the fermenter. Carbon dioxicle is a good
choice if you already have it in your homebrewery

for kegging.

After four to seven days, rack the cider off of the set-
tled hops and bottle or keg. Continually taste the cider
until you've reached the desired arcma/flavors/ Since hop
compounds are especially sensitive to oxidation, keeping
oxygen at a minimum by sparging for a few minutes with
CO, will increase the sheff life and preserve aroma. To
carbonate, shake the keg under about 30-40 PSI of head
pressure for about 5 to 10 minutes while the keg is at
refrigerator temperature.

For an off-dry or swest cider, add about 50 to 400
grams (1.5 to 14 oz)) of sugar to the cider in a Corny
keg. This should be done to taste. For off-dry. it is recom-
mended here to start around 15 grams (~5 oz.) To pre-
vent refermentation, add 3.5 grams (0.05 oz.) of potassi-
umn sorbate to the cider and refrigerate it at around 35 °F
(2 °C) or below overnight. This cooling step must be
done since the yeast must be dormant to prevent refer-
mentation. To carbonate, shake the keg under about 30—
40 P3| of head pressure for about five to ten minutes
while the keg is at refrigerator temperature (between 35-
38 *F/1.7-3.3 "C).

-
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that end aroma to be,” adds Marcus
Robert of Tieton Cider Works in
Yakima, Washington, who uses three
hops — Fuggle,
Palisade™ to add complex notes to
his hopped cider. “If you want it be
more earthy and round, you might
use an older variety like Fuggle or a
noble hop."

Of course, the idea is to have fun
experimenting with these hops. Most
cidermakers recommend breaking
down a finished cider into smaller sam-
ple sizes and adding different hops to
each, taking notes and then using the
varieties that best suit the maker's
palate. What this entails is simply pour-
ing small samples of cider in wine glass-
es, adding a pellet or two of hops and
covering them with a plate to allow the
hops to dissolve and then smelling the
headspace to evaluate the hop aroma.

“We're constantly playing around
and trying new (hop varieties). Some
of them we put on the paper: ‘Never
again,”” Britton says with a laugh.

Both pellets and whole cone hops
can be used. An advantage to pellets,
Gunn explains, is the increased surface
area, which imparts more hop aroma.
Other cidermakers swear by whole
cones for the freshness and crispness
they impart. Either should do the job,
though one consequence of using pel-
lets is the mess they leave behind when
they dissolved.

“As long as you rack carefully,”
Gunn says, laughing about the mess he
encounters with pellets, "you can get
some amazing extraction.”

Cascade and

Dump Them In

The next question to address is the
best method for putting the hops on
the cider. As with homebrewing, it's a
personal choice. To avoid the mess
mentioned above, Britton puts his pel-
let hops in a large, weighted grain bag
that he floats in the middle of his tank.
A lot of other cidermakers simply
throw hops into the cider.

A third option is using a hop back.
Tieton uses a “Torpedo-like” device,
similar to what Sierra Nevada Brewing
uses in its Torpedo beers, which speeds
up and enhances hop oil extraction.

Gunn, however, doesn’t think any

fancy equipment is necessary to
achieve solid results, at least not on a
homebrew scale: “You can try filtering
through Torpedos and all kinds of
things," he says. “As far as homebrew-
ers go, you don't need any high tech
materials, just toss them in.”

How Much for How Long?
As with hopping methods and varieties
in brewing, the volume of hops used
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for hopped cidermaking is also subjec-
tive. Most cidermakers recommend
approximately 2 ounces (57 g) per 5-
gallon (19-L) batch. Hops varieties like
Citra® or Simcoe® are more pungent
than say, Cascade, so a little goes a
long way. Again, it all comes down to
final flavor.

“Cider is a little more delicate than
most beers. It's like working with a
Pilsner or a lager, very light, crisp

sonn SUPBPIOF spacy IS avaan

Ask your local homebrew store
for handcrafted Briess malts
and malt extracts today!
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and clean,” Robert explains. “(Hops)
can overwhelm the cider.”

Once the hops are in the cider,
most cidermalers agree the best thing
to do it just let them sit.

“"WeTe careful about opening the
tanks,” Britton says. "Were careful
about oxidation because we don't want
to use sulfites (like SO5 used in wine-
making) to combat it.”

Another hopping idea is the two-
step hop, which Gunn employs for
some ciders. Add a portion of the hops
— half or more — at the start, then add
the rest for the final three days for a flo-
ral blast right out of the bottle.

The duration the hops sit on the
cider also plays a key role in final flavor.
Too leng and the hop essence can take
over, not long encugh and the sub-
tleties are lost. Yet, there is no “set
time” to leave the hops on the cider.
Cidermakers soak between three days
and three weeks. The key is regular
sampling to get the flavor you want,

Adding Bitterness

Cider doesn't carry the malt base to
balance much bitterness, but it doesn'’t
mean a little bitterness can't work in
some ciders. To do this either heat a
portion of the cider, or all of it, to
between 170-190 °F (77-88 °C) and
add some hops. There's no set time to
leave the hops in — 30 minutes should
be sufficient — but be careful not to
boil the juice.

“Stay away from cooking because
you can denature some acids and
caramelize sugars during the cooking
process,” Robert says, which leads to
burnt sugar flavors.

Get Hopping

In the end, hopping cider all comes
down to your own preferences. If you
understand how to dry hop a beer,
you also understand how to dry hop a
cider. From there it's a matter of exper-
imenting with different hop varieties
at different quantities until you get the
desired flavor profile, then bottling
the cider.

Holmes sums it up simply: “Let
soak, taste, soak, taste, Just keep tast-
ing until you hit that point to where
you're like, ‘this is good!™ #o
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1.You can only sanitize CLEAN
equipment

2. Dirty equipment will ALWAYS
contain bacteria

3. Cleaners are NOT sanitizers

4. Sanitizers are NOT cleaners
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Follow printed label instructions
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rewing beer is
fun whether you like
to brew alone or
with friends, Getting
involved with a dedi-
cated group of
homebrewers, how-
ever, can have some real advantages
beyond better beer. For starters, it's a
good excuse to have a set time each
month for getting together with like-
minded people and geeking out about
beer. Meetings are also a great oppor-
tunity to taste and evaluate beers —
your own, those of fellow club mem-
bers as well as commercial beers.
Clubs can also be a great way to share
in the cost of ingredients or equipment
if you want to order in bulls, They are
also an opportunity to try out some
roles and responsibilities that you
might not have in your everyday life;
perhaps you've never organized an
event, or '\,’OL!IVE‘ never served on a
board of directors — a homebrew club
gives you the chance to try on a differ-
ent hat . . . all under the guise of brew-
ing beer.

To get some expert advice, |
turned to the folks who would know
about club life the best — homebrew-
ers who are active in a homebrew club.
| asked homebrewers that | met at the
MNational Homebrewers Conference
(NHC) in Philadelphia this year to
share their knowledge with me, as well
as club members who follow Brew Your
Own on Facebook and Twitter. |
picked my favorite tips and explored
each one with more detail. If youre
ready to start or join a club, or you
want to see your club grow or try new
things, don't skip these tips!

Starting A Club

Getting a homebrew club together
isn't as easy asit sounds. It's not hard
to get together once or twice with a
few like-minded friends, but to be
successful in the long run you need
to decide on a direction and mission,
communicate your message and
meeting time as much as possible
and be welcoming and be consistent
about when and where you meet.

+ Michael Berrios

Skippack, Pennsylvania:
“f just started the Plymouth Pride Brew
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Andrew Moore from Litchfield, Maine representing his homebrew club MALT — the Maine
Ale & Libation Tasters — during the 2013 NHC Club Night in Philadelphia.

Cilub in January My biggest advice
is consistency! Have your meetings in the
same place at the same time each month.
There were times where | would sit
there by myself just waiting to see if any-
one would come — we now have
16 members!"

Think about that new restaurant
that came to town a few years ago and
never took off — what ever happened
to that place? You went in ence and it
was great, but the next two times you
stopped by it was closed — so you
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never went back. The same is true for
yvour homebrew club, It takes ume for
people to get into a routine or sched-
ule, so at first you may — like Michael
— be the only person at some of the
the meetings. Make the best of it and
bring some good homebrew and a
copy of a good beer magazine to keep
you occupied, or choose a meeting
place you dont mind hanging out at
... like a local brewpub. If you wait it
out for a few weeks or months, even-
tually people will catch on to your

established meeting time and make it a
part of their homebrew routine.

* Steve Travis

Half Moon Bay, California:

“"We started a brew club five months ago
and now have just over 20 active mem-
bers. We have several modes of cormmu-
nication, from group forums on Google,
to the Facebook page and Facebook
group. We work to keep people engaged
between meetings. This is the key to
keeping people interested."”

Make it easy for people to get basic
information and find out what's going
on with your homebrew club. If they
have to search for you, they won't
come to meeungs. It's inexpensive to
create a basic website these days
thanks to platforms like WordPress and
Blogger, and a website is an easy way
to get your message out there to both
members and anyone interested in
joining the club. Second, establish
pages for your club on social media like
Facebook, Twitter, Google+, etc.
(wherever your members prefer to
hang out) and keep them active — be
sure to login at least a few times a
week to see if anyone has tried to con-
tact you for more information about
joining. Finally, establish an email con-
tact list and keep it active and fresh. Be
sure to get contact information from
any new members as they join. You can
make a monthly email newsletter as
simple as a group-wide email from your
personal account, or you can try using
a web-based html newsletter platform,
such as Constant Contact, iContact,
Bravemailer, etc. (some are paid, some
are free, depending on your budget).
(PS, check out Steve's homebrew blog
http://halfmoonbrewer.com/ for some
details about his newly-formed club.)

+ Chris Bourdages

Ajax, Ontario:

As founder and President of the
Durham Homebrewers Club here in
Ontario, Canada, with 29 consecutive
monthly meetings under our belt and
150+ members, | can tell you that
the best thing you can do to start a club
is to set a solid foundation to base the
club — meaning you need to inform the
members about the club’s specific opera-



tional mandate.”

Make sure you have a clear mes-
sage in mind when you establish a
homebrew club. Are you getting
together just to brew? Will there be a
learning component? Narrow down
your mission and make it known to
everyone who is interested in joining,
Make it specific, but keep it approach-
able. This will ensure that everyone in
the club understands what the goals
are from the get go. For example, The
Knights of the Brown Bottle in
Arlington, Texas posted their mission
on their website: “The mission of The
Club is to promote public awareness
and appreciation of the quality and
variety of homebrewed beer through
education, research, and the collection
and dissemination of information; to
serve as a forum for the technological
and cross-cultural aspects of the art of
brewing; and to encourage personal
responsibility when using beer or other
alcohol-containing beverage.” (Read
more about the Knight's constitution,
rules and bylaws for more ideas at
http://hbd.org/kobb/bylaws. htm).

* Greg Bell

Bristow, Virginia:

“The first thing we did was find a place
we could meet consistently. Ask ques-
tions and be aware of the laws and regu-
lations surrounding the place you decide
to meet.”

It's not a bad idea when youle
starting up a club to have meetings in
your garage or at your house once a
month, but a lot can change over the
course of a year; your work hours
might change, your wife or husband
might get sick of having a bunch of
homebrewers invade their space after
a few meetings, or you might move
away and leave the group without a
gathering spot. Keep the bigger picture
in mind when choosing a meeting
space and try to find a home base that
is neutral for all current and potenual
members. A natural choice (as | men-
tioned earlier) 1s a local brewpub,
Other good spots are local restaurants
(with good beer lists and space for a
group, of course), or local community
centers with meeting space. Be sure to
always approach your potential host

for permission before descending on
your meeting space — many places
might not allow guests to bring home-
brew or beer onto their premises for
insurance purposes. | hey might also
have other groups committed to the
space and time. You could also rotate
meetings amongst club members once
you have a core group of committed
attendees. Just be sure that if you have
a rotating schedule that you post the

schedule ahead of time and make sure
everyone knows when and where you
will be meeting. It only takes showing
up at the wrong place once or twice to
turn off a new member.

Maintaining A Club

In the beginning, a homebrew club
may just be as simple as getting
together with a few friends each

month and talking about

HOMEBREWING TO
A HIGHER STANDARD

Beer-Wine.com
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Each year, the club that brings the mosl beer o NHC 1s given the "Golden Urinal” Award.
The Barley Legal Homebrewers from Maple Shade, New Jersey won the award for 2013.

homebrewing informally. As your
group grows, however, it'simportant
to develop a structure of planned
events and meeting themes to keep
people interested. Make sure every-
one feels welcome and a part of the
club and you will see your group con-
tinue to grow year after year.

* Jason Stuffle

Burlington, Vermont:
“"Have fun educational events that help
build up knowledge and skills in the club.
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We (the Green Mountain Masners) have
a BJCP study group to help people
become judges or improve their rank. We
have a club style challenge and a club
clone challenge once a year where mem-
bers all brew a certain style/clone recipe
for @ mini competition between mem-
bers. Also, club brews are great for learn-
ing new techniques, helping newer brew-
ers become familiar with the brewing
process and engaging with other
club members.”

Once you get over the novelty of

hanging out with homebrewers to tallk
about beer, the enthusiasm for meeting
up every month can die down unless
you provide a schedule of brewing pro-
jects, trips, competitions and learning
opportunities. |f you keep things inter-
esting, you'll have members for life. For
regular (non-event) meetings, invite
guest speakers to come talk to the
group, such as local commercial brew-
ers, maltsters, yeast professionals or
award-winning homebrewers. Also,
try some group activities such as a
“big” brew, or have everyone brew the
same recipe then bring in the results to
taste. Take field trips to breweries and
beer-related events together. And con-
sider creating your own homebrew
competition if there isn't one in your
area already; if there is, get your club
involved with helping out.

* Bruce Buerger

Waukesha, Wisconsin:

“One thing ['ve seen when talking with
people is — a lot of peaple try to take on
the whole thing by themselves or one to
two people. Shape it as an opportunity to
do something differently than they would
in their professional lives. For example, |
wasn't setting up any LLC, non-profit
organizations, |'ve never been a treasur-
er, | never taught classes — these are all
new leadership opportunities people can
embrace. [f you shape the opportunities
as positive (rather than a burden), youre
going to get more people wanting to try
getting involved. Look at it as an oppor-
tunity to make things happen.”

Don't look at homebrew club
responsibilities as a burden — focus on
the positive. Bruce Buerger, who
shared this tip and who led a seminar at
the 2013 MNational Homebrewers
Conference on improving club events
and attracting new leaders, explained
that negative momentum is very tough
to overcome. "One thing l've seen
when talking with people is a lot of
them try to take on the whole thing by
themselves, or with just one to two
people,” he said of club organizers.
This can lead to burnout and make it
feel as though everything they do is
work. It's important to spread out
the responsibilities and remember
youte a part of the club to have fun —



and that there's always going to be
homebrew! (To listen to Bruce's pre-
sentation, visit the American Home-
brewers Association’s website at
htep:/fwww.ahaconference. org/con-
ference/2013-seminars/. You must be
an AHA member to login.)

* Dave Allen
Broad Ripple, Indiana:
“Fiduciary transparency. What expenses
will dues cover? What additional expens-
es can be expected? What are the costs
and benefits of special projects? No one
likes unexpected or unpleasant surprises.”
Be very up front about the costs
and use of dues, if you choose to collect
them. For many people, the money
spent on homebrewing is carved out of
a tight budget and the choices you
make for spending dues can alienate a
member if they feel like they don't have
a say in how their money is spent.
Always have any financial information
related to dues available to all your
members. And also try to have a sys-
tem in place for membership scholar-
ships for potential members who might
not be able to afford dues or participa-
tion in more expensive events so that
people don't feel like they can't join in
the fun if they can't afford it.

Expanding A Club

Homebrewers often cycle in and out
of the hobby, or they move away,
take different jobs with conflicting
hours or encounter family commit-
ments — all of which can cause your
homebrew club ranks to dwindle
if you're not actively recruiting
and welcoming new members.
Homebrew clubs can also get stale
without ideas and input from new
members. Stay committed to wel-
coming anyone new and to getting
your club’s name out there, even
after you've established a core group
of homebrewers — you never know
who will be the next club president.

* Bruce Buerger

Waukesha, Wisconsin:

“We get involved with the community
quite a bit. It raises our profile. We do
competitions in the area and try to get in
good with the local breweries in town.

e Méjéstic.
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We will partner with them and run a
competition in parallel with an event of
theirs; we get their word out, they get
ours out. We also work with local home-
brew shops and refer people to them. Do
Big Brewday at your local homebrew
shop; that way the staff doesnt have to
pay for someone to brew. Also, help out
with changing legislation in vour state.

We did that with Wisconsin law a vear
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Bill Straub pours homebrew in the Bruclear Homebrew Club booth. The Limerick,
Pennsylvania club won the 2013 Keystone Homebrew Supply Barrel Brew Championship.
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ago. All those things kind of add up to
say ‘hey, here we are."”

Visit any thriving beer scene in any
part of the US (and around the world),
and odds are you'll find a homebrew
club or two (or more) behind the
scenes. Homebrew clubs very often
organize homebrew competitions in
conjunction with local beer festivals.
They also pour beer at your city's beer

week or volunteer to help set up and
break down events. ldentify those
types of roles in your community and
get your club members excited to be a
part of the scene — and ask everyone
to wear a tee shirt with a club logo
whenever they participate in an event.
Every positive experience with a mem-
ber of your homebrew club 1s an
endorsement for joining the club ranks.

* Matthew Berthiaume

Rockford, lllinois:

‘As the President of the Forest City
Brewers, | believe the point of a home-
brew club should ultimately be about
education of the craft. We support near-
by festivals and local events with bus
trips and group presence. Run sensory
analysis classes. And it never hurts to
have someone to call and come help you
run a couple batches through the system
or do an all-out group brew.”

In addition to helping out at festi-
vals and beer weeks, homebrewers can
find new club members through teach-
ing and making themselves available to
brewers with less experience. Many of
the men and women who staff local
homebrew shops are in a homebrew
club or teach homebrewing classes. If
you know enough about homebrewing
that you think you can teach someone
else, volunteer your services to your
local shop owner, or organize a class at
your local community college or com-
munity center. If you don't want to
teach, try just reaching out to the
newer brewers in your group and
offering an extra set of hands for their
next brew day.

* Jake Woldstad

Durand, Wisconsin:

“Beware of becoming too clique-ish
within your club. [ts great to visit with
your friends, but make sure vou welcome
new people checking out your club for the
first time. If they dont feel welcome, they
won t come back."

This is a tough one, because peo-
ple tend to flock to those who joined
the club around the same time, or
those with similar brewing skill levels.
A new member who comes to a few
meetings and doesn't feel like he or she
is a part of the group, however, will



Fmdmg a local
homebrew club

* Talk to your local homebrew
supplier. Where there's a home-
brew shop there's often a
homebrew club somewhere
nearby. Ask the staff at your
local shop if there are any local
meetings. If they aren’t mem-
bers of a club there's a good
chance that your homebrew
shop staff know where to find
someone who is.

* Go to beer events and zero in
on the volunteers. Many home-
brew clubs are actively
involved as volunteers at beer
festivals and beer week events.
Ask the pourers when you get
a beer sample if there are any
homebrew clubs in the area,
and look for people wearing
club tee shirts.

*» Find local clubs online or on
your mobile device. The
American Homebrewers
Association (AHA) has an up-
to-date directory of homebrew
clubs that is searchable by

ZIP Code on the Web at
http://www.homebrewers
association.org/pages/
directories/find-a-club (if you
have a new club be sure to
register it on this forum so that
potential members can find
you). You can also get on any
of the online homebrewing
forums (Homebrewtalk,
Northern Brewer, The Brewing
Network, Beer Advocate,
Realbeer, etc.) and ask around
about local meetings. The
forums can be especially help-
ful if you are trying to start up a
group and are looking for
potential members in your area.
There are also apps such as
Meetup for your smartphone or
tablet that might be helpful for
finding a group.
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stop coming. Don't be the mean girls at
the exclusive table in the lunchroom -
make a point of noticing any new
members when they come to meetings
and introduce yourself. When they
come back again, encourage them to
talk about their brews and enter them
into competitions and give them feed-
back and pointers about the home-
brews they bring in to taste. And be
fair with your feedback — don' lie if
the beer isn't good, but be constructive
about what could be improved or
avoided next time rather than negative,
and even offer to help out with the
next batch. Also, encourage new
members to take on volunteering roles
within the group, such as lining up a
guest speaker, organizing a brewery
tour or taking on an officer position.
The more responsibility a new mem-
ber accepts, the more they will feel as
though they have a stake in the club.

Get Clubbing

In addition to these tips, | have one

more bonus tip of my own to share for
anyone interested in a homebrew club
or for new ideas to try in an existing
club: Contact other homebrew clubs
for advice even if they aren'’t located
near you. As an editor for Brew Your
Own for seven years, |'ve been in con-
tact with lots and lots of homebrew
club members and I've never worked
with anyone who hasn't been more
than willing to help me out with infor-
mation about their club, when they
meet and what they've been up to. If
you are thinking about starting up your
own local club, get in touch with some
of the clubs in your state or region, or
contact a club that you know is well
established for advice on what works
and what doesn't work (see the sidebar
on page 63 for finding local or regional
clubs). You might save a lot of time and
effort by avoiding the same mistakes
they made when they formed their
club. Or, if you are already in an estab-
lished club and want to try starting a
homebrew competition, there are

N -
-~ /ﬁufn, Street Breu?mg, LLC

Discover how effortiess All Grain brewing
can be with professional equipment
from Ruby Street Brewing, LLC

pEN /-_l__-_"\ L

The ALPHA Ruby™

One Barrel System (45 gallon)

>
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many clubs who run competitions
every year who can share some tips for
success. One of the most fun ways (in
my opinion) to meet up with home-
brew club members is to go to the
National Homebrewers Conference
Club Night, which is where we shot all
the photos for this story. To get an idea
of the scale of club participation, check
out Basic Brewing’s video of 2013
Club  Night in Philadelphia at:
www. basicbrewing. com/findex. php?
page=july-8-2013-nhc-club-night

For more about starting up a
homebrew club, | also suggest listening
to The Brewing Network's podcast
about building and managing a club at
http://thebrewingnetwork.com/
shows/638

And when you get your club off
the ground or start organizing some
new events or a competition, don't for-
get about us here at Brew Your Own.
Be sure to send us updates, competi-
tion deadlines and photos to tell us
how the club is doing, =o

omebrew
eaven.com

Quality ingredients

Great selection

Low prices

(800) 850-BREW

)=

info@homebrewheaven.com
9121 Evergreen Way
Everett Wa 98204




For WINE, BOMBER & 1 LITRE BOTTLES

HOPS DIRECT LLC

Four generations of quality grown hops
sold directly from our family to yours.

Choose quality, choose Hops Direct.
www.hopsdirect.com

October

On orders
over $50

Use Checkout Promo Code BYO10

Includes Blichmann Products

Some restrictions apply: No bottles or carboys

www.wineandbeermaking.com

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

BREWING
NETWORK

THEBREWINGNETWORK.COM

BYO.COM October 2013 65



ISTORICAL
OMEBREW

THE STORY OF HAMMERSMITH ALES

he history of the
city of Bethlehem,
Pennsylvania is
inextricably linked
with brewing. At some
city  festivals, for
instance, you might
witness the resurrection
of 19th-century Moravian city
brewer-turned-mayor Johann Sebastian
Goundie. In reality, the man behind the kettle is
Christopher Bowen, a modern day brewing Renaissance
man. A prodigious homebrewer, Bowen has become a
nucleus of activity in the culture of historical brewing,
Here is a man who traded his old career in
financial planning for a much sweeter job title: beer historian
and adventurist.

These days Bowen digs through beer books instead of
spreadsheets. From his home shed setup, the HammerSmith
Brewery and Alehouse, Bowen's interests evolved around
English-style beers, especially those from the Victorian and
Edwardian eras of the 19t and early 20th centuries. During
his eight years' experience with homebrewing, Bowen has
acquired a wealth of knowledge and experience in recreating
old beers. In addition to recreating recipes, he has accrued
several samples of the originals as well. | probably have one
of the largest collections in the US regarding old beers,”
Bowen said. “It's not uncommon that | get to drink an 80- or
100-year-old beer to this day.”

Bowen is just one face in a movement of brewers, both
at home and professional, who are looking to the past for
inspiration. T here are many ways to simply draw ideas from
these classic beers such as using known techniques and
ingredients such as amber malt, brown malt, or a hop variety
with a historical presence in the area. “For most homebrew-
ers there's always a problem with recreating anything from
the past,” Bowen explained. “We weren't there, so we don't
know exactly what was available and what was involved.”
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sy Michael Madaus

The truly dedicated, creative, or just plain adventure-
some brewers delve further, trying to recreate as accurately
as possible the conditions under which the beer was original-
ly made. This is the quest of Bowen's work. “It's where you
say I'm going to replicate the water from this town, look at
the brewing records, and get malt that is the same as it was
100 years ago,” he said.

So when Bowen suits up in costume or brews at home,
he takes it to the next level. To accommodate his brewing
styles and brew volume, he works with several different
homebreweries. One, modeled after an 18*h-century brew-
ery, utilizes a copper pot and a couple of whiskey barrels.
Another, factoring in the technological changes in the 19t
century, 15 a steam-powered system comprised entirely
of copper. When not in character, Bowen uses the gleaming
mechanized system he built from scratch — enough to make
any homebrewer drool — that is housed in his home shed.
This setup has been featured in the New York Times and was
called “America’s Coolest Homebrewery” in 2010 by
Forbes magazine.

Bowen encourages homebrewers to put extra effortinto
selecting ingredients. When obtaining malt for a 200-year-
old recipe, for example, Bowen chooses Thomas Fawecett, a
company that has operated on the same site in Castleford,
England, since 1809. “In creating a beer from 1810, you want
to get malt from a company that was around and making it
during that time,” Bowen explained. As an official
Bethlehem brewing historian, Bowen has access to local
recipes and tasting notes from travelers — preserved from
centuries ago — that allow him to place his brew in its his-
torical context,

Some ingredients are hard to come by; either they just
aren’t in demand or they are too expensive to produce. In
researching an old porter, for instance, you might need
brown malt. Mot widely available commercially, brown malt
was historically used in some porters and dark ales. Instead
of compromising on a substitute ingredient, a brewer can
make his or her own. Specialty malts can be achieved by kiln-



III
Facihg page: Christopher Bowen stirs a batch of histori-
cally-inspired homebrew wearing a period-appropriate
.costume,

s o It&:age, top: Bowen's HammerSmith Ales homebrew
setup, which was honored as “America's Coolest
» Homebrewery" in 2010 by Forbes magazine.

Photos by Christopher Bowen

This page, bottom: Bowen entertains friends and beer
drinkers in his homebrewing shed, which features a draft
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HammerSmith Ales
English IPA
(5 gallons/19 L, all-grain)
0G=1.088 FG=1.010
IBU =54 SAM =11 ABV=6.2%

This is a recipe that won a gold meda/
and best of show af the 2007 Great
American Beer Festival in the ProAM
catagory, a silver medal at the AHA
regional and a gold medal at the Kona
Beer Festival in 2008. It is based off of
a 18th century recipe from Samuef
Allsopp and Sons LTD, circa 1860s,
English brewers used tons of American
hops in many beers during the 19th
and 20th centuries. This was dry
hopped with Chinocok, but other than
that | used all East Kent Goldings.
Chinook is a distantly related cultivar of
the Petham Golding.

Ingredients

10.5 Ibs. (4.8 kg) British 2-row pale malt

14.4 oz. (0.41 kg) crystal malt (80 “L)

6.4 oz. {0.18 kg) amber malt

5.4 oz. {0.15 kg) torrified wheat

10 AAU East Kent Golding hops
(2 0z./56 g at 5% alpha acids)
(80 mins.)

2.5 AAU East Kent Golding hops
(0.5 0z./14 g at 5% alpha acids)
(30 mins.)

7.5 AAU East Kent Golding hops
(1.5 0z./42 g at 5% alpha acids)
(10 mins.)

1 tablet Whirfloc (15 mins.)

1 tsp. yeast nutrients (15 mins.)

1.25 oz. Chinook hops (dry hops)

Wyeast 1275 (Thames Valley Alg) or
White Labs WLP023 (Burton Alg)
yeast

Priming sugar (if bottling)

HammerSmith Ales Recipe

Step by Step

This is a single infusion mash. Target
mash temperature is 152 °F (67 °C) mix-
ing grains with 3.6 gallons (14 L) of
strike water. Raise mash to 168 °F

(76 °C) and begin lautering. Boil for 80
minutes adding the bittering hops at
times indicated in the ingredients list.
Add the Whirfloc tablet and yeast nutri-
ents when 15 minutes remain in the boil
After the boil is finished, chill the wort to
&7 °F (19 °C) and transfer to a sanitized
fermentation vessel, Ferment at 67 °F
(19 “C). Add the final addition of hops
and stora the beer an additional week at
58 °F (14 °C). Your beer is now ready to
rack into a keg, or bottles along with the
priming sugar.
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ing or roasting green or finished malts.
Brown malt can be made by roasting
pale malt at a high temperature for a
short amount of time, then spreading
it out and cooling it quickly to prevent
over-darkening. A more traditional
method would be to roast un-
kilned malt over a wood fire, which
adds smokiness.

Some traditional processes are
more involved. For example, historical
recipes might call for an 18 century
sugar called essentia bina. Thisis made
by diluting muscovado sugar, boiling it,
setting the kettle on fire for several
minutes, and rehydrating. It’s a com-
plex sugar that has some licorice flavor
in it alongside peat smokiness.
Centuries ago it was very commonly
used to add color and flavor to porters
in London breweries. "l once had to
make 19 pounds of essentia bina for a
commercial recipe, which was very dif-
ficult,” Bowen laughed, “so it’s proba-
bly best left to the small homebrewer
to make the closest replications.”

AUSTIN HOMEBREW SUPPLY

THE DIFFERENCE IS THE RECIPE

Fortunately, resources are growing
for those with the hunger to try mak-
ing historical beers. One such resource,
Mitch Steele of Stone Brewing Co.'s
book on |PAs published last year, talks
quite a bit about the ale’s history and
brewing historical versions. Then there
are Bowen's direct inspirations like Ron
Patunson — the prominent historian,
author and blogger for his site: Shut Up
About Barclay Perkins — and Martyn
Cornell, a beer historian who blogs on
Zythophile (http://zythophile.word-
press.com/).

The old beer obsession has also
inspired new entries in the craft beer
industry. Notable projects include the
Once Upon a Time series by the Pretty
Things Beer and Ale Project, Dogfish
Head’s Ancient Ales series, and
Fuller's Past Masters line. Looking to
the past could lead the next wave of
innovation, but as Bowen shows,
homebrewers are ideally positioned for
the work.

“Beer is more of a moving target

than most people think, " he said. “Beer
made back then was a more laborsome
technique — blending, aging — that
just doesn't make commercial sense
anymore. But in homebrewing there
are people taking on these challenges.
Homebrewers are becoming interest-
ed in brewing the beers of their great
great-grandfathers.”

For Bowen, the brewing adven-
ture is ongoing. He recently traveled to
the Canadian Arctic in an attempt to
recreate Allsopp's Arctic Ale (a high-
alcohol, hoppy beer first brewed in
1852 to sustain a team of Arctic explor-
ers led by Sir Edward Belcher), which
is being turned into a film. The docu-
mentary, called Arctic Alchemy, is
scheduled for release later this year.

He is also looking forward to the
future of historical brewing. "Most
people are interested in their own his-
tory,” he said. “| think the nature of
homebrewing is that this is a craft that
is part of the history of mankind, that
it’s evolved with us." o
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Splitting the Difference

Small batch experiments

ow do you learn what effects
h different strains of yeast or dif-

ferent hop varieties have on the
taste of your beer? That's relatively
easy for professional brewers, since
they frequently brew a beer to
a standard recipe. Since they have
good control over extract levels and
fermentation temperatures, they can
simply change one variable at a ime
and compare the beer with what
they brewed previously. For the
homebrewer it is more difficult, part-
ly because they often brew only now
and again, and partly because they do
not brew the same beer every time.
And they may not want to make
twio separate 5-gallon (19-L) brews
at the same time because that makes
for a long brew day, or they may not
want to be left with 10 gallons (38 L)
of two beers that are quite similar
in style.

If you feel that way you may well
have tried to determine the effect of a
yeast change by adding different
strains to two different worts. You
would, of course have done that with
brews that have some similarities, say
a pale ale and an IPA, or a Pilsner and
a bock beer. However, such an ap-
proach is of imited value, for you are
committing the experimental scien-
tist’s “no-no” by changing more than
one variable at a ime. Also, as | dis-
cussed in the September 2013 “Tech-
niques” column, brewing to consistent
standards is no simple matter for the
amateur. So what's the answer?

It's quite simple; do one brew and
split the wort, adding a different hop
variety or yeast strain to each portion.
Using identical worts immediately
eliminates a lot of variables, although it
may not reduce brew time much if
you are looking at hop vaneties, since
each portion of wort will have to be
boiled separately, and that can intro-
duce differences through losses in the
trub and on cooling, for example. This
approach can also be used for checking
different varieties for dry hopping, but

that can just as easily be done by split-
ting a finished brew at racking for the
secondary stage, so | am not going to
deal with that here. This method
works very well for looking at different
yeast strains because wort preparation
and boiling are identical, and your
brew day will be only a few minutes
longer than usual.

How to do it

First you have to decide exactly how
to split your wort, and | assume that
you are starting with 5 gallons (19 L). |
also assume that you will be using |
gallon (3.8 L) glass jars that can be fit-
ted with fermentation locks for the

techniques -
by Terry Foster

(L. ..do one brew and split the wort,
adding a different hop variety or yeast
strain to each portion.y y

fermentation, since sizes between |
and 5 gallons (3.8-19 L) are less easy
to come by. You could obviously split
this into five |-gallon (3.8-L) batches
and test five different yeast strains,
but | feel like that is complicating mat-
ters too much and you are better off
looking at only two strains at a time.
And, in fact, by the time you have
cooled the wort you will probably
have less than 5 gallons (19 L) due to
losses to the trub and so on. That
means we are talking about four |-gal-
lon (3.8-L) test samples; if you do not
want to throw it away seal and store
cold the remainder for use in topping
up later. For me the ideal way would
be to ferment two of these with a
yeast strain you are familiar with,
while using the test strain in the other
two batches. In other words, you have
duplicate tests for each strain, which
will give you a good check on the con-
sistency of your experimental tech-
nique as well as two tests to compare
the test strain’s performance against

Phole by Jason Phelps
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your "standard” strain.

There are a number of other factors to consider in
these experiments. A prime consideration is what kind of
beer to use as your base. It should be obvious that the style
of beer should be suited to the yeast strains under examina-
tion — lager for lager and ale for ale. But beyond that you
need to be able to detect any differences in the final beers,
so you do not want one where high alcohol or lots of roast-
ed flavors are present or even ones with very high hop
bitterness and flavor, since all these will mask the differ-
ences you are looking for. In short, you want something
simple such as pale ale for looking at ale yeasts, and a mod-
estly hopped Pilsner for lager yeasts. Of course if you are
looking at Belgian yeasts that produce somewhat stronger
flavors, you might go for a more flavorful base beer, but |
would still recommend something fairly neutral in terms
of malt and hop flavors, such as a saison, rather than, say,
an Abbey ale.

You want to pitch the worts with the same amount of
active yeast, which is relatively easy with liquid strains. Just
use a separate pack or vial for each wort which will be
about the right amount for | gallon of wort. | think it best
to use either all packs (Wyeast) or all vials (White Labs),
rather than to mix them because there may be a difference
in yeast content from vial to pack, since the former requires
some yeast growth in the pack (see use instructions on

MAKE YOUR
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them). In the case of dry yeasts, it is common to use 0.5
g/L of wort, so for each | gallon (3.8 L) fraction you'd need
2 g of yeast. Bear in mind that if you want to compare a
dry yeast strain against a liquid strain, there may be some
differences in the amount of active cells pitched, which
might reduce the reliability of the test.

The worts must be cooled to the appropriate fermenta-
tion temperature and be well-aerated. You can do this by
the “splashing” technique or by oxygenaton from an oxy-
gen bottle using a carbonation stone. The latter is more
reliable in terms of repreducibility, so | would opt for that.
Simply set a suitable gas flow rate for the first portion of
weort for two minutes, then repeat the process for the other
worts, Measure original gravity (OG) at this stage.

Then comes the tricky bit, for you need to keep the fer-
mentation temperatures as close as possible. You won't be
able to control four different vessels precisely, so the best
vou can do is to try to keep them all together in a relatively
cool place. Try to use a similar environment that you would
normally use for your standard strain. You particularly do
not want the standard to be warmer than your normal
practice since this could result in the development of flavors
that would mask differences between the two strains. It
doesn’t matter if the test strain races away and ferments at
a higher temperature because that is one of the differences
you are looking for!
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Finally, you have to be consistent in allowing similar fer-
mentation times (including a diacetyl rest if you are com-
paring lager strains), and residence time in the secondary
fermenter. You should observe the tests as frequently as
possible and note any differences, such as when the first
rush of activity slows dramatically, and whether there are
significant differences in flocculation as the fermentation
nears its end. You must, of course, measure finishing gravity
and compare the attenuation of the beers (that is the differ-
ence between the OG and FG) so that you know whether
the test strain is likely to give you a sweeter or drier beer
than will the standard. Bottling should be carried out at the
same time — | assume you are not going to keg such small
amounts! Priming can be a bit of a problem, since the test
samples may finish up with a different CO; content than
the standard. If they do, then using the same amount of
priming sugar for all four tests will result in different levels
of carbonation in the finished beer, which may mask flavor
differences somewhat. There is little you can do about this,
except to make sure you keep the beers in a secondary for
at least a weelk to allow as much of the CO; to diffuse out
as possible. Note that when you transfer to the secondary
you should top off each jar with boiled and cooled water.
You could top off with the cooled residual wort retained
from the original split, but that will result in further fermen-
tation, so the water option is better in my view.

Make careful tasting notes when the beer is ready; first
comparing the two similar beers to each other, and then
contrasting the different pairs. A good way to do this is to
invite some homebrewer friends over and record their
responses to the samples without telling the tasters which
is which. If the two pairs are closely similar to each other
then you can conduct a “difference” test with your friends.
Give them each two similar samples and one different one
and record their responses. Discard results from any taster
who cannot pick out the different sample (don't tell them or
you might lose a friend or two!), and check the results from
the others to determine the real effects of the test yeast
strain. That's it, simple enough, so below I'll run through an
example with some real yeast strains.

Let’'s actually do it

| have selected an example | looked at some years ago
when | wanted to check out my standard (White Labs
WLP002 English Ale) against WLP023 Burton Ale yeast,
thinking that the latter might become my standard for IPA
(since IPA was first brewed in Burton). | deliberately opted
to use a modestly hopped, relatively low gravity bitter ale
so that flavor differences might stand out. | also decided to
go with extract with steeped grains rather than all-grain,
just to keep things as simple as possible. So here we go:

Split Infinitive Bitter
(5 gallonsf19 L, extract with grains)
0G=1.045 FG=1.013
IBU=30 SRM=12-15 ABV=4.1%
*These figures refer only to the standard — read on
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Ingredients

6lbs. (2.7 kg) pale malt extract syrup

0.5 Ib. (0.227 kg) crystal malt (60 °L)

8 AAU East Kent Goldings (60 min.)
(2 0z./57g at 4% alpha acids)

2 wials WLP002 (English Ale) yeast

2 vials WLP023 (Burton Ale) yeast

Priming sugar

Step by Step

Steep crushed crystal malt in a grain bag with 3 quarts
(2.9 L) of water at 150-160 °F (65.5-71 °C) for 20-30 min-
utes. Add liquid to boiler and rinse bag with 1 gallon (3.8 L)
of hot water. Add more water to bring the volume up to 3-
4 gallons (11-15 L) and carefully stir in the extract syrup,
making sure it is fully dissolved. Adjust final volume to 5
gallons (12 L) and bring to a boil. Add the hops and baoil 60
minutes. Switch off heat and cool the wort as cjuickly as
possible to 85-70 °F (18-21 °C). Take four 1-gallon (3.8-L)
jars, which have previously been sanitized (preferably with
an iodophar), and fill each to the same level, say about 34
full to allow enough space to minimize any loss due to
frothing. Oxygenate each sample, using a carbonation
stone and an oxygen bottle for two minutes. Pitch two
bottles with one vial each of WLP0O2 (English Ale) and the
other two with one vial each of WLP0023 (Burton Ale).
Allow to ferment under airlock for 5-7 days, preferably in a
cool, constant temperature area — | used my basement,
which holds at around 80 °F (16 °C) during winter. Once
fermentation ends, rack into four sterilized demijohns, tak-
iNg gravity measuraments on each one, and leave in these
secondaries for 7-10 days, topping up as described earlier.
Rack and bottle each sample, priming with a maximum of
1 oz. (28 g) sucrose or dextrose per gallon. Keep warm for
1-2 weeks to condition, then cool, taste and compare the
results as described above.

My results

First, there was little discernible difference between the
two separate pairs, so my technique had been at least rea-
sonably consistent! The Burton yeasts gave slightly more
attenuation — the two samples having fermented down to
1.010 and 1.011. That's not significant in this beer but could
make up to 0.5% alcohol by volume (ABV) extra in a beer
with an OG of [.070-1.080. The English Ale yeast samples
were thought by some tasters to be a little fuller on the
palate, and again that difference might be more noticeable
in a bigger beer. The Burton yeasts certainly did not floccu-
late as well as the standard, so the beers from them were
somewhat hazy when tested. From those results alone the
Burton yeast might work fairly well in an [PA | thought.
But the biggest difference was that the Burton yeast beers
were very estery — banana and pear drops in particular —
to the extent | did not like them at all. As a result, | have
never used this yeast in an IPA again. Given what | learned
about the difference in the two yeasts, | would say that my
experiment told me what | needed to know! svw



Malt Modification

The biochemistry of barley in brewing

alted barley is the heart
and soul of beer. The
characteristics of fin-

ished beer are strongly dependent
upon the quality and type of the malt-
ed barley that is used to make the
beer. Malting is the process of bic-
chemically changing the barley. During
the malting process, cell walls within
the barley kernel are degraded, pro-
teins are modified and enzymes are
produced. The enzymes that are pro-
duced during malting play an impor-
tant role later in the brewing process
(during mashing) when starch degra-
dation occurs and longer-molecular-
length starches within the barley are
converted to shorter, simpler,
unbranched starch molecules that are
then available to be readily converted
to sugar by yeast cells.

The term “"modification” refers to
the physical and chemical changes that
occur to barley during the malting
process. During the malting process,
barley is steeped in water and the indi-
vidual barleycorns are allowed to ger-
minate for an appropriate length of
tume. Germination is then halted by a
drying process known as kilning,

| will discuss the three steps in the
malting process and a deseription of
the biochemical changes that are
occurring within the barley during
each step.

Steeping

The first step in the malting process is
steeping or soaking the barley in water
for between 40 and 120 hours under
controlled temperature, air humidity,
and oxygenation conditions. Steeping
is usually carried out in two or three
wetting and draining cycles in order to
allow rapid and uniform water uptake
by the barley, while allowing sufficient
air contact with the barley to ensure
that the absorbed water is properly
oxygenated. At the end of the steep-
ing process, barley typically contains
about 45-50% water by weight. Since
water is the medium in which the bio-

chemical reactions take place, the final
moisture content of the barley at this
step strongly influences the rate and
extent of modification of the malt.

Germination

After steeping is complete, the water
is drained away from the barley and
the barley is then allowed to sprout
(germinate). Germination is typically

carried out three to five days at a tem-

perature of between 50-68 °F (10—
20 °C). The embryonic sprout pro-
duces plant hormones called gibberel-
lic acid and abscisis acid. These plant
hormones both stimulate and modu-
late the production of enzymes of

advanced

by Chris Bible 4

brewing

£ £ The term ‘modification’ refers to the
physical and chemical changes that occur
to barley during the malting process.y

modification. Gibberellic acid (Figure
2, pa. 77) 1s a strong, naturally oceur-
ring hormone that controls develop-
ment in plants. Gibberellic acid stimu-
lates the germinating barley to pro-
duce mRNA molecules that code for
numerous hydrolytic enzymes.
Abscisis acid (Figure |, pg. 76) plays a
role in the modifications of proteins in
the barley kernel.

It is these enzymes that cause the
modification of the malt. The
enzymes produced include o-
amalyase, B-glucanases and proteases.
The enzyme that converts starch
within the barley to maltose and dex-
trinxs during mashing is t-amalyase.

The enzymes that break down beta
glucan are B-glucanases. Proteinases
are the enzymes that break down
large protein molecules into smaller
protein molecules and amino acids.

Bottom line: The enzymes are
produced and preserved. These
enzymes play a entical role during the
mashing process.
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Figure 1: Molecular Structure of Abscisis Acid
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Kilning

After malt modification has progressed to the extent
desired by the maltster, the malted barley is dried (kilned) in
order to halt the germination process and stop the bio-
chemical reactions responsible for the modification of

the malt and preservation of enzymes. Kilning also pro-
duces new flavor, aroma and color-producing compounds
within the malt. The types and amounts of flavor, aroma
and color-producing compounds that develop during the
kilning stage are affected by the temperature at which kiln-
ing is done, and by the duration of the kilning process.
Longer, high-temperature kilning produces darker, more

intensely flavored malt, while shorter, lower-temperature
kilning produces lighter malt with less flaver intensity.

Extent of modification

During the malting process, enzymes break down the cell
structure of the endosperm, releasing nutrients necessary
for yeast growth and making the starch available for
enzyme degradation during mashing.

Fully modified malt is the balance point at which most
all of the long-chain, branched starches have been convert-
ed to simpler starches that are available for conversion into
sugar during the mash, but the simpler starches and sugars
have not yet began to be consumed by the germination of
the barley. The basic indices used to measure malt modifi-
cation are the Kolbach index (this is an index) of protein
modification, acrospire length (this indicates how much
activity has occurred within the kernel), endosperm appear-
ance (mealy vs. steely indicates cell wall degradation) and
friability (hardness is directly related to cell wall degrada-
tion. Fully modified malt is what we seek as homebrewers
because it simplifies our brewing process.

Practical considerations

Understanding the degree to which modification has
occurred in malted barley is key to the production of good
beer. If a brewer is forced to use an under modified malt,
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then the malt may need to be mashed using a protein rest
to break down any large proteins into smaller proteins and
amino acids, and to further convert the longer-chain starch-
es to simpler starches. |f a malt is already fully modified,
then mashing the malt using a protein rest may further act
upon the remaining proteins in the wort and negatively
impact the body of the finished beer, leaving it more watery
and thin.

Fortunately, we live in a time when most malts that
are commercially available to homebrewers are fully modi-
fied. For fully modified malts, a simple infusion mash will
usually work very well for most beer styles, and will
allow a brewer to create excellent beer. Other mashing
techniques (for example, multiple temperature step,
decoction) can be employed if you are brewing a beer
using less than completely modified malt. (For more infor-
mation about brewing with decoction mashing, visit
http://byo.com/story537.) &

References:
1} Rhodes, Christine, The Encyclopedia of Beer, Henry Holt
and Company, 1995

2) Bnggs, D.E., et al., Malting and Brewing Science, Volume
I, Malt and Sweet Wort, Chapman and Hall, 1981
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« If you want to take your homebrew one step closer to
100 percent homemade, become a maltster. If you have a
kitchen oven and large baking pan and can read a ther-
mometer, then you possess all the equipment and skills
required to make your own malt from scratch:
http://byo.com/story1 092

« Are all Pilsner malts the same, regardless of the variety of
barley malted? BYO author Horst Dornbusch sat on a panel
in Germany and tasted four Pilsner beers made from four
different barley varieties: http://byo.com/story552
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Carboy Cleaner

A "car wash” inside your carboy

B honestly can't pinpoint exactly
what got me started in home-
brewing. | was looking for a new

hobby and literally stumbled into it. |

kid you not, before | brewed a batch,
before | had bought a single grain, |
had already transformed a cooler into

a mash lauter tun, made a copper

immersion wort chiller, and modified a

previously unused turkey fryer to

make it brew-friendly. That's one of
the things that attracted me to this
wonderful hobby 2-Y: years ago; the
ability to personalize your equipment
and the freedom of knowing that your
process or setup may be different
from everyone else’s, but it works for
wou and you end up with good brew.
When | finally started brewing, |
learned quickly that a carboy brush is
designed to spackle the walls, sur-
rounding cabinets, and the user with
undesirable crustiness from within.

Sure, it does a good job cleaning the

krdusen ring and it's cheap, but |

was sure there was a better way. |

scrounged DIY's on various Internet

forums in search of a better way and
found that soaking it with OxiClean
overnight seemed to be the default for
most folks. For the first few batches, |

Tools:

Tube cutter (or simple scoring tool)

Scissors

Vice grips

Small slip-joint pliers

Thread cutters (die, ¥-inch, fine
or coarse)

Sand paper

Drill

Materials:

(1) 18-inch (46-cm) aluminum rod,
Ya-inch cliameter

(2) nuts, Y-inch (use same thread
pattern as the die you used)

(2) flat washers, Y-inch 1.0,
F4-inch O.D.

(2) external tooth lock washers,

i Ye-inch I.D.

(1) thread protector, Y-inch

(1) Shammy cloth

did just that — | waited. 1d fill a car-
boy up half way with some sort of
detergent then carefully flip it over
and balance it in a bucket to let the
suds do the work. Most of the time
the place | picked to let the carboy sit
and clean itself was in the way of my
wife or |, but | couldn't dare move it
out of fear of spilling the water all over
the counters and the floor, not to
mention dropping a carboy could be
catastrophic. | needed a better way; a
way to speed up that process because
leaving carboys soaking in the kitchen
for an extended time wasn't an option
in my world anymore.

Driving through the automatic car
wash one day, as | watched the giant

projects
by Jeffrey Skaggs

£€. ..l wondered, ‘why not try to
Mmake a small one of these to clean
the innards of my carboys?’))

spinning cloths, | wondered, ‘why not
try to make a small one of these to
clean the innards of my carboys?’ The
only thing | had on hand was a
Shammy cloth in my stash of car
washing supplies, so before heading to
the local hardware store | drew up a
quick sketch of how to attach the
cloth to the end of a rod. | realized |
could attach the other end of the rod
to my power drill. With a design in
mind, | spent about 10 minutes at the
hardware store and gathered $16
worth of supplies, including an alu-
minum rod. When | was about to
leave, | realized the aluminum rod was
long encugh to cut in halfand | had
enough Shammy material to make an
extra, so | bought two additional nuts,
flat washers, and lock washers and
made one for a buddy that brews. The
thread protector already came in a
two-pack, so for a grand total of $18
(add $6-$8 more if you have to buy a
Shammy) and an hour of my time, |
had a tool for me and a gift for a
friend, and you can, too!

BYO.COM October 2013 79



projects

80 October 2013 BREW YOUR OWN

1. CUT THE ALUMINUM ROD

Gather all of the tools required for this build, which can
be found in the picture to the left. Using the tube cutter,
cut your aluminum rod to the desired length. | made
mine about 18 inches (46 cm) long, which is long enough
to reach the bottom of a glass carboy without being too
long. You just need to score the rod enough to bend it
with your hands. Clean up the new end with sandpaper
to remove any sharp edges.

2. THREAD ONE END OF THE
ALUMINUM ROD

While holding the rod with your vice grips, cut threads
on one end. You'll need to thread about |-1 Y-inch (2.5-
3.2 cm) of one end of the rod. The aluminum cuts very
easily so you should be able to do it without cutting oil
or lube for this small task.

3. CUT SLITS AT END OF CLOTH

Cut and shape the Shammy. You will not use the whole
Shammy, just cut at least 4 strips, roughly 4 inches by 7
inches (10 cm by 18 cm). Once you've got your strips of
Shammy cloth cut, fold each in half lengthwise and
feather one end by cutting several Y2-inch to %-inch (I-
cm to 2-cm) slits with your scissors.



4. CUT HOLE AT THE OTHER END TO
SLIDE CLOTH ONTO ROD

Round off the other end of the folded over Shammy by
cuttng the corners and then poke a small hole, approxi-
mately 2-inch (| cm) from the rounded edge, so you can
slide it over the rod. Repeat this step for all four strips and
set them aside for use in a moment.

5. ASSEMBLE YOUR CARBOY CLEANER
Assembly time! Start by threading on one nut, then the
flat washer, and then the lock washer. Add all of the
Shammy pieces in some sort of a symmetrical pattern to
aid in balance. | had four pieces of Shammy, so a cross
pattern suited my application just fine. Place the other
lock washer on top and finish the stack with the flat wash-
er and nut. The very last thing to put on is a thread pro-
tector. This isn't just for aesthetics; it will prevent the
sharp aluminum threads from contacting and etching the
glass on your carboy. The picture to the right shows the
order of assembly.

6. PUT ITTO USE

Make sure the Shammy is damp. Add one gallon (3.8 L) of
warm water and OxiClean (or your cleanser of choice)
and gently lay your carboy on its side. Put your new car-
boy cleaner in the carboy and attach the other end to your
drill. Run your drill on its lowest setting to prevent the
Shammy from just wrapping around the aluminum rod.
Periodically roll the carboy to ensure the entire kréusen
ring is exposed to the cleaner. svo
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« 250 racipes provided for all-grain and exiract brevers -
includes 150 recipes from B now aut-ofprnt “150 Classe Clone Recipes’

For those just getting inte kegging or those
looking to upgrade ther existing system.

pius 100 mone cons recpes! ) _ Brew Your Own's Guide to Kegging is the
* Cross indewed 80 you can sasly find your lovorite recipes by brewery or style perfect resource te get you where you are going.

At st 510,00 (510,00 CAN) retad, you won't find a more valuable recipe | Just $10!
collection to brew beers Tke the pros make!

This special d-only issue is available at better homebrew
retailers or order today by calling 802-362-3981
Also available online at brewyourownstore.com This Pl —
or

* Attenton emebeew pupply shop owner - call u foday ot S02-362-3681
bo ciocams velume disccunts 1o resall te BYD 250 nlso
Classic Clane Recipes Bsue in your y

only isnue in ilakie ot botter h braw rotaders
today by caling 802-362-3881

THE HOW-T0 HOMEBREW BEER MAGAZINE

Bre 2.0

ANYTIME <« ANYWHERE

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

Choose from two digital subscription options:

P [
------

Digital Only Digital and Print
8 digital issues for $28 8 digital issues + B print issues for 533
{all countries - same rate.) {U.S. rate only. Canada rate is $38.

Other countries are $50.)

For more information check out:

byo.com/digitaledition
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classifieds

APPAREL

BEER GEEK TEES

Get 10% off with

Coupon: BYOMAG

Wholesale pricing for resellers.
Brewershirts.com

BEERSHIRTZ -
FREE SHIPPING!
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 weapan
systems.
www.BeersNotBombs.com

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

BREWING
EQUIPMENT

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

ABETTEREREWSTAND.COM
presents single and two tier brew-
stands and complete brew systems
from 5 gallons to | barrel. Brew
kettles and accessories from Polar
Ware, Bayou Classic.

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

BEER WORT CHILLERS
Highly Efficient. Time & Water
Saving Garden Hose Connections.
Daily Shipping
www.dudadiesel.com
256-340-480606

BEVERAGE EQUIPMENT:

Over 4,500 itemns! Everything for beer,

wine & soda,
www.chicompany.net

BREWHEMOTH -
SIZE MATTERS

22 gallon fermenter
and accessories.

www. brewhemoth.com

CHUGGER PUMPS -
Stainless Steel Brew Pumps
www.chuggerpumps.com
1-800-810-1053

ELECTRIC BREWING
EQUIPMENT

Low prices, growing selection, DIY kits.
55 Shipping, Orders over $49 ship free
www.ebrewsupply.com

KEGGLE BREWING

Corny Kegs, Tap Systems and Parts,
Refrigerator Conversion Kits, Keggles
and Weldless Fittings.
www.KeggleBrewing.com

LIFE'S TOO SHORT

To Worry About Wort. 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.

wWWww. tescopumps.com
Email: tescoincnc@aol.com
{704) 357-3400

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

DRAFT & BOTTLING
EQUIPMENT
www.TheBeerTapStore.com
Kegerator kits and mare. Stocking
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

HOPS

GROW HOP PLANTS

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

MNEED QUALITY HOPS?

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

1503) 974-Hops (1677)

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
discerning travelers.

Belgium, Germany, Ireland.
www.BeerTrips.com

WHOLESALE
EQUIPMENT

BAYOU CLASSIC® BREW
Wholesale Equipment: Brew Kettles,
Cookers, Accessories.
www.thebayou.com
erin.busin@bi2.com

For details on
running a

classified email
dave@byo.com
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brewer’s marketplace

GREAT

gifts for
you or your

brewing

buddies

HomEDFEW Heat Pad
Constant temperature

for fermenting
“Way better than heat belts®

g C0)| g
| " FREE CATALOG

. Cal (800) 821-2254
‘. or fax 18001 972-0282 n

*uﬂllllll ONLY

F@Z@X

EQUIPMENT COM PANY

www.cafepress.com/brewyourown

and order your Brew Gear today!

SHOW THE WORLD YOU'RE A HOMEBREWER!

! www.cafepress.com/brewyourown ﬂ

Y

1-800-441-2739

www.larrysbrewsupply.com

Attention Homebrew Shops
Interested in selling

Blevv?
It’s easy!

+Free point-of-purchase display rack
+Big 45% discount off cover price
= inimurm order of just 5 copies
+Help drive more customer business and demand
«Flat shippi
+Free O[ﬂlﬂ-ﬁlsllﬂg & Hotlink on byo.com!
To sel up an atcouinl or find cul mane
call Dave al (802) 362-3981 ext, 107

BYO BINDERS!

* Gold-stamped logo on
front and spine

* Opens flat for easy use

* Leather-grained in royal
blue

* Each binder holds 10

isstes

Only $20 each (includes shipping)

Order Today at
brewyourownstore.com

pIILITIITITITT
= Make your
= own beer!

@ . with the best ingredients.
Let us show you how!

Now on the Web!
www.ashevillebrewers.com

ASHEVILLE BREWERS
SUPPLY

828285-0515

ASHEVILLE, NORTH CAROLINA
SINCE 1994 » SOUTH'S FINEST

Z
(

3
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HOMEBREW DIRECTORY

ALABAMA

Werner's Trading
Compan

1115 Fourth St. SW
Cullman

1-800-965-8796
www.wemerstradingco.com
The Unusual Store.

The Wine Smith

GB00 A Moffett Rd.

(US Hwy. 98)

Mobile 36618

(251) 645-5554

e-mail: winesmith@bellsouth.net
www thewinesmith biz

Serving Gantral Gulf Coast
Homebrewers

ARIZONA

Brew Your Own

Brew and Wine

525 East Baseline Rd., Ste 108
Gilbert 85233

(480) 497-0011
gilbertstore@hrevwyourownbrew.com
whww brewyourownbrew.com
Where the art of homebrewing
starts.

Brew Your Own

Brew and Wine

8230 E. Raintree Rd., #103
Scotisdale 85260

(480) 625-4200

www brewyourownbrew.com
scottsdale@brevwyourownbrew.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
info@brewyourownbrew.com
www.brewyourownbréw.com
Where the art of homebrewing
slarts.

Brewers 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

voww milehibrewingsupplies.com
We have the best selection of
beer, wine, spirits and cheese
making equipment and supplies
and an unmatched commitment
to customer service!

Tap That

Brewing Supplies

15223 N. 87th §t., Ste. 115
Scottsdale 85260

(480) 991-9528

fax: (480) 275-3336

voww tapthatbrewingsupplies.com
kelly@tapthatbrewingsupplies.com
The North Scottsdale Home
Brew Shap.

What Ale’s Ya
6363 West Bell Road
Glendale

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

ARKANSAS

Fermentables
3915 Crutcher St.
North Little Rock 72118
(501) 758-6261
voww.fermentables.com
Complete homebrew &
winemakers supply

The Home Brewery
455 E, Township St.

Fayetteville

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

For all your beer & wine making
needs.

CALIFORNIA

Addison Homebrew
Provisions

1328 E. Orangethorpe Ave.
Fullerton 92831

(714) 752-8446
voww.addisonhomebrew.com
Besar, 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
sefection whether you grow or
brew your own or both. Open 7
days a week.
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The Beverage
People, Inc.

1845 Piner Road, Suite D
Santa Rosa

1-800-544-1867
www.thebeveragepeople.com
Fast Shipping, Great Service,
Cheesemnaking too!

Brew Ferment Distill
3216 Martin Luther King Jr. Blvd.
Sacramento 95817

(916) 476-5034
tim@brewfermentdistill.com
wenw brewfermentdistill. com
“Promoting the Slow Drink
Movement, One Bottle at a

Time. " Stop in for all your
brewing needs.

Culver City Home
Brewing Supply

4234 Sepulveda Blvd.

Culver City 90230

(310) 397-3453

www, brewsupply.com

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

Doc's Cellar

855 Capitolio Way, Ste. #2
San Luis Obispo

(B05) 781-9974
www.docscellar.com

Eagle Rock Home
Brewing Supply

4981 Eagle Rock Bivd.

Los Angeles 90041

www. brewsupply.com

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

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, While Labs,
Wyeast & a large selection of dry
yeast, onfine & 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
www.morebeercom

Showrooms also in Los Alfos
and Riverside.

Murrieta Homebrew
Emporium

38750 Sky Canyon Dr., Ste A
Murrieta 92563

(951) 600-0008

toll-free: 888-502-BEER

vvew. murrielahomebrew.com
Riverside County’s Largest Full
Serve Homebrew and Wine
Making Supply Store! Taking
orders onfine now! Free shipping
on orders over $100. Free
demonstrations twice a month.

NorCal Brewing
Solutions

1768 Churn Creek Rd.

Redding 96002

(530) 243-BEER (2337) or

(530) 221-WINE (9463)

v norcalbrewingsolutions.com
Full line of beer, wine & distilling
supplies, hardware and custom
made equipment including the
world famous “Jaybird” family of
false bottoms.

Original Home

Brew Outlet

5528 Aubum Blvd., #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
Southern California’s Olddest &
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-B00-768-4409 fax: (831) 466-9844
wwnw breworganic.com

Gertified Organic Brewing
Ingredients.

Stein Fillers

4160 Norse Way

Long Beach 90808

(962) 425-0588

wvnw 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

(805) 691-9159
www.valleybrewers.com

Serving Santa Barbara Gounty
with a full-service homebrew and
winemaking store.

COLORADO

Beer and Wine
at Home

1325 W. 121s1. Ave.
Wesiminster

(720) 872-9463
www.beerathome.com

Beer at Home

4393 South Broadway
Englewood

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

Since 1994, Denver Area's
Ofdest Homebrew Shop. Come
See Why.

The Brew Hut

15120 East Hampden Ave.
Aurora

(303) 680-8898
www.thebrewhut.com

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

Hops & Berries

(S. Fort Collins)

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

(970) 493-2484
www.hopsandberries.com

Visit us in Old Town and our new
South Fort Collins location.
Everything you need to make your
own beer, wine, soda, chesse and
more at home!

Hops & Berries

(Old Town)

125 Remington St

Fort Collins 80524

(970) 493-2484
www.hopsandberries.com

Visit us in Ofd Town and our new
South Fort Coffins location.
Everything you need to make your
own beer, wine, soda, cheese and
more 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 Colorado s newest
source for home brewing supplies,
parts and accessornas.

Lil' Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Wah brewers
since 1978

Wine or Wort Home
Brew Supply

150 Cooley Mesa Rd.

(next to Costco)

Gypsum 81637

(970) 524-BEER (2337)
www.wineorwort.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.bwmwet.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 kils.

Brew & Wine Hobby
Now Full Service!

Area’s widest selection of beer
making supplies, kits & equipment
12 Cedar Street

East Hartford 06108

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

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

Maltose Express

246 Main 5t. (Route 25)

Monroe 06468

In GT.: (203) 452-7332

Out of State: 1-800-MALTOSE
info@maltoseexpress.net
www.malloseexpress.net
Connecticut's fargest romebrew &
winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS 2nd edition” and
“BEER CAPTURED™! Top-quality
service since 1990.

Rob's Home

Brew Supply

1 New London Rd, Unit #9
Junction Rte 82 & 85

Salem 06420

(860) 859-3890
robshomebrew@shcglobal .net
www.robshomebrew.com

Stomp N Crush

140 Killingworth Turnpike (Rl 81)
Clinton 06413

(860) 552-4634
wwhw.stompnerush.com

email: info@stompncrush.com
Soutfrern CT's only homebrew
supply store, carrying a full line
of Beer & Wine making supplies
and kits.

DELAWARE

How Do You Brew?
Shoppes at Louviers

203 Louviers Drive

MNewark 19711

(302) 738-7009 fax: (302) 738-5651
joe@howdoyoubrew.com
weiw.howdoyoubrews.com

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

Xtreme Brewing

18501 Stamper Dr. (Rte 9)
Lewes 19958

(302) 684-8936

fax: (302) 934-1701

www xtremebrewing com
support@xtremebrewing.com
Ingredients for the xtraordinary
beer you want to make plus all
the ordinary stuff you need.

Xtreme Brewing

24608 Wiley Branch Rd.
Millsboro 19966

(877) 556-9433

wviw xtremebrewing com
support@xtremebrewing.com
Ingredients for the xtraordinary
beer you want to make plus all
the ordinary stuff you need.

FLORIDA

Beer and

Winemaker’'s Pantry
9200 66th St. North

Pinellas Park 33782

(727) 546-9117
www.beerandwinemaking.com
Gomplete fline of Wine & Beer
making supplies and ingredients.
Huge selection, Mail orders, Great
service. Since 1973,

Southern Homebrew
711 West Canal St.

New Smyrna Beach 32168

(386) 409-9100
info@SouthemHomebrew.com
wwiw SouthermHomebrew.com
Largest store in Florida! Complete
fnventory of Brewer's Bes!, True
Brew, Coopers & Mountmellick.
Including a complete stock of
grain, efc and all beer & wine
making supplies & equipment alf
at money Saving prices.

BYO.COM October 2013

Barley & Vine

1445 Rock Quarry Rd., Ste #202
Stockbridge 30281

(770) 507-5998

Email: info@barleyhvine.com

vivew, BarleyNvine.com

Now selling Import/Craft Beers &
Growiers! Best stocked brew shop
in Metro Atlanta 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 websile
for our specially clone Kkits, classes,
events and specials. Compelitive
prices/Same Day shipping on most
orders. Located just 1/2 mile off I-
75, exit 224

Beer & Wine Craft

220 Sandy Springs Circle, #109
Sandy Springs 30328

(404) 252-5606
beerandwinecral@gmail.com
v beerandwinecraft 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: beemec@aol com
www.BeerNecessities.com
Georgia’s Largest Brewing Supply
Store. Providing supplies for all
of your Beer & Wine needs.
Gomplete line of draft dispensing
equipment, GO and hard to find
keq parts, Award winning Brewer
on staff with Beginning and
Advanced Brew Classes available.
Call or email to enroll.

wwnw. 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

www bufordbeerandwinesupplies 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.
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Just Brew It!

1924 Hwy 85

Fayetteville 30238

(770) 719-0222

veww . aardvarkbrewing.com
Alfania’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. As
our customers say “It's worth the
drive.”

Wine Workshop and
Brew Center

627-F East College Ave.
Decatur 30030

(404) 228-5211
info@wineworkshop.net
wineworkshop.net

"Have Fun! Be Proud!™"

We are committed to ensuring
your satisfaction with quality
ingredients, equipment and excel-
lent customer service,

HAWAII

HomeBrew in Paradise
2646-B Kilihau St.

Honolulu 96819

(808) 834-BREW
mike@homebrewinparadise.com
v homebrewinparadise com
The Best Homebrew Supply Store
in Hawaii

IDAHO

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

(208) 375-2559

veww homebrewstuff.com

“All the Stuff to 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 S. Western Ave,

Chicago

(773) 233-7579

email: bevart@bevart com

vovive BevArt.com

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

Brew & Grow
{Bolingbrook)

181 W. Crossroads Pkwy., Ste A
Bolingbrook 60440

(630) 771-1410

www brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Brew & Grow
(Chicago)

3625 N. Kedzie Ave.

Chicago 60618

(773) 463-7430
www.brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Brew & Grow

{Chicago West Loop)

19 S. Morgan St.

Chicago G60GO7

(312) 243-0005
www.brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Brew & Grow

(Crystal Lake)

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

(815) 301-4950
ww.brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
negds.

Brew & Grow
(Rockford)

3224 S, Mipine Rd.

Rockford 61109

(815) 874-5700
www.brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Brew & Grow

(Roselle)

359 W. Irving Park Rd.

Roselle 60172

(630) 894-4885
www.brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Chicagoland
Winemakers Inc.

669 West North Ave.

Elmhurst 60126

Phone: 1-800-226-BREW
info@chicagolandwinemakers.com
www.chicagolandwinemakers.com
Fulf line of beer & wine making
supplies.

Home Brew Shop LTD
225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Gomplete line of beer, wine & mead
making supphies, varietal honey.
Draft equipment specialists encom-
passing all kegging needs, line
cleaning service, syslem instalia-
fion. Classes offered in-store.
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Perfect Brewing Supply
619 E. Park Ave.

Libertyville 60048 (B47) 816-7055
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 Minois" most com-
plete beer and winemaking shop.

The Brewer’'s Art Supply
1425 N. Wells Streel

Fort Wayne 46808

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

facebook: BrewersArtSupply

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

Butler Winery Inc.

1022 N. College Ave,
Bloomington 47404

(812) 339-7233

e-mail: intown@butlerwinery.com
Southern Indiana’s largest sefec-
tion of homebrewing and wine-
making supplies. Excellent cus-
temer service. Open daily 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

v 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.homebrewilt.com
Quality wine & beer making
supplies for home brewers and
vininers. Secure onling ordering.
Fast shipping. Expert advice.
Fully stocked retaif store.

Superior Ag Co-op

5015 N. St. Joseph Ave.
Evansville 47720

1-800-398-9214 or (812) 423-6481
superioragew@gmail 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 specially beer. and a
full-ling of beer & winemaking
supplies!

Bluff Street Brew Haus
372 Bluff Street

Dubugque

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

Deb’s Brewtopia

106 Cedar Street NW

Elkader 52043

Toll Free: (855) 210-3737
debsbrewtopia@alpinecom.net
www.debsbrewtopia.com

Visit the store for a great selec-
tion of brewing and wine making
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.

Bacchus &
Barleycorn Ltd.

6633 Nieman Road

Shawnee 66203

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

Homebrew Pro
Shoppe, Inc.

2061 E. Santa Fe

Olathe

(913) 768-1090 or

Toll Free: 1-866-BYO-BREW
Secure online ordering:

www. homebrewproshoppe.com

KENTUCKY

My Old Kentucky
Homebrew

361 Baxter Ave.

Louisville 40204

(502) 589-3434

vrere myoldkentuckyhomebrew .com
Beer & Wine supplies dane right.
Stop by and see for yourself.



Winemakers &
Beermakers Supply
9475 Westport Rd.

Louisville 40241

(502) 425-1692

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

LOUISIANA

Brewstock

3800 Dryades St.

New Orleans 70115

(504) 208-2788
www.brewstock.com

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

MARYLAND

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

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

Cheers!

1324 South Salisbury Blvd.
Salisbury 21801

(410) 742-8199 fax: (410) 860-4771
cheersshy.wordpress.com

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

The Flying Barrel

1781 North Market St.

Frederick

(301) 663-4491 fax: (301) 663-6195
v flyingbarrel com

Maryland’s 1st Brew-On-
Premise, winemaking and home-
brewing supplies!

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

vowv beerbrew.com

email: mhe@beerbrew.com

The freshest supplies and equip-
ment to 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
viww.nfghomebrew.com
nfgbrew@aol.com

New England’s Biggest Little
Homebrew Store!!! With our
personalized service, we offer a
wide variety of the finest ingredi-
ents for beer and wine making at
GREAT PRICES!! Since 1995.

South Shore
Homebrew Emporium
58 Randolph Street

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

email: sshe@heerbrew.com

The largest homebrew store in
New England has 7,000 square
feet of space devoled to the
freshest supplies and equipment
fo make beer, wine, cheese, and
tea, as well as boftles, 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
vawv.beerbrew.com

email; wbhe@beerbrew.com

The freshest supplies and equip-
ment to make beer, wine, cheese
and tea, as well as botiles,
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

v thewitchesbrew.com
You've Got the Notion,

We've Got the Pation

MICHIGAN

Adventures in
Homebrewing

6071 Jackson Rd.

Ann Arbor 48103

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

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

Full Line of Kegging Supplies!
Visit us at vy homebrewing.org

Bad Teacher

Brewing Supply

“Those who can, BREW"

1331 §. Airport Rd.

Traverse City 49686

(231) 632-BREW (2739)

www .badleacherbrewing.com
Providing beer and wine making
equipment and ingredients to
beginners and experts alike by
offering free classes, information
and quality products.

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

(269) 382-5712
vwnw.bellsbeer.com

Visit us next door to Bell's
Eccentric Café or onling at
wiww. bellsbeer.com

Brew Gadgets
Store: 328 5. Lincoln Ave.

Mail: PO Box 125

Lakeview 46850

Online: wwow BrewGadgets.com
E-mail: edw@BrewGadgets.com
Call us toll free @(866) 591-8247
Quality beer and wine making
supplies. Secure online ordering
and retail store. Great! Prices
and personalized service.

Brewers Edge
Homebrew Supply, LLC
G50 Riley Street, Suite E

Holland 49424

(616) 399-0017
www._brewersedgehomebrew.com
email: brewersedge@gmail.com
Your Local Homebrewing &
Winemaking Supply Shop...get
the Edge!

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Microbrewery. Homebrewing &
Winemaking Supplies

www brewingworld.com

www kbrewery.com

Cap ‘n' Cork
Homebrew Supplies
16776 - 21 Mile Road
Macomb Twp.

(586) 286-5202

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

Capital City
Homebrew Supply

1824 E. Michigan Ave.

Lansing 48912

(517) 374-1070

v capitalcityhomebrewsupphy.com
info@capialcityhomebrewsupply.com
A full service brewshop in the
heart of Lansing. Let our 30
years 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 48337

(517) 627-2012

v 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.

Midwest Supplies, LLC
5825 Excelsior Blvd.
Minneapolis 55416
1-868-449-2739

www. MidwestSupplies.com

The Ultimate Resource for
Homebrewing & Winemaking

BYOQ.COM October 2013 89

i

AddO1LOddId Mm\ddda3dN



HOMEBREW DIRECTORY

Still-HZ0O, Inc.

1266 West Frontage Road

Valley Ridge Mall

Stillwater 55082

(651) 351-2822
wvawstill-h2o.com

Our grains, hops and yeast are on
a mission to make your beer bet-
ter! Wine and soda making ingre-
dients and supplies available too.
Locally owned/Family operated.

Brew Ha Ha
Homebrew Supply

4800 |-55 North Suite 17A
Jackson 39206

(601) 362-0201
mac@brewhahasupply.com
Brewhahasupply.com
Mississippi's 1st Homebrew Store
entirely dedicated to homebrewing,
winemaking and cheesemaking,
located in Lefleurs Gallery
Shopping Center.

Bocomo Bay

1122 Wilkes Blvd.

Columbia 65201

(573) 443-0873

email: bocomobay@gmail.com
wynvw.bocomobay.com

Your friendly local home brew
shop located in the heart of
Callege Town U.S.A. offering a
full line of beer and wine making
supplies.

Brewer’'s True

Value Hardware

915 Jungermann Rd.

St. Peters 63376

(636) 477-7799

ww3 truevalue. com/brewerstrue-
value/

Supplies for the home brewer
and home winemaker have land-
ed at Brewer’s True Value. Stop in
or call today

The Home Brewery
1967 W. Boat St. (P.0. Box 730)
Ozark 65721

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

Over 29 years of greal 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 & Lantem Village
St. Louis 63017

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

NEBRASKA

Fermenter's Supply

& Equipment

8410 ‘'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171

e-mail: FSE@tconl.com

www 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) 476-7414

v Kirksbrew.com

e-mail: kitk@kirksbrew.com
Serving Beer and Winemakers
since 1993!

NEVADA

U Bottie It

2230 West Horizon Ridge Plowy.,
Suite 150

Henderson 89052

(702) 565-5040
info@ubottleit.com
www.ubottleit.com

Gome on in and see Southern
Nevada's largest homebrew store
with a wide selection of beer &
wine supplies. Like us on
Facebook!

www. facebook.com/ubottieit

NEW HAMPSHIRE

A&G Homebrew Supply
165 High St.

Portsmouth 03801

(603) 767-8235
www.aghomebrewsupply.com
gretchen@aghomebrewsupply.com
Conveniently located in downtown
Portsmouth. Affiliated nano-brew-
erytasting room in same building.
Great prices, expert advice,
friendly service, classes. Freg
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 Largesi
Homebrew Supply Shop!

The HomeBrew Barn
861 Lafayette Rd, #6A
Hampton Beach 03842

(603) 601-2548
vww.thehomebrewbam.com
Home Brewing Made Simple...
With all the equipment, supplies
and most importantly the know/-
edge to make it happen. Classes
available, visit our website for a
schedule.
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Kettle to Keg

123 Main Street

Pembroke 03275

(603) 485-2054

wvnw ketlletokeg.com

NH's largest sefection of home-
brewing, winemaking, spint and
soda ingredients, supplies &
equipment. Located conveniently
between Goncord 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
supplies purchase with the pur-
chase of Brew Your Own
Magazine.

Yeastern Homebrew
Supply

455 Central Ave.

Dover 03820

(603) 343-2956

v yeastemhomebrewsupply.com
info@vyeastemhomebrewsupply.com
Southeastern NH's source for all
your homebrewing needs.

NEW JERSEY

The Brewer’s
Apprentice

856 Route 33

Freehold 07728

(732) 863-9411

W brewapp.com

Online Homebrew Shopping.

Cask & Kettle
Homebrew

904-B Main 5t.

Boonton 07005

(973) 917-4340
www.ckhomebrew.com

email: info@ckhomebrew com
New Jersey’s #1 piace 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
www.corradosmarket.com

loveZ2brew

1583 Livingston Ave, Ste, #2
North Brunswick 08902

(888) 654-5511

www loveZbrew.com

New Jersey’s largest Homebrew
Shop serving the nalion. Free
shipping on orders over 575.
Huge free knowledge base with
new content posted daily. 2000+
Products that ship next day!

Tap It Homebrew
Supply Shop

129 Philadelphia Ave.

Egg Harbor 08215

(609) 593-3697
www.tapithomebrew.com
contact@tapithomebrew.com
From beginners to experienced
all-grain brewers, Southeastern
MNJ'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 sefection,
fast shipping!

Southwest

Grape & Grain

2801 Eubank NE, Suite N
Albuguerque 87112

(505) 332-BREW (2739)

www southwestgrapeandgrain.com
For all your homebrew needs.
Open 7 Days a Week.

Victor's Grape Arbor
2436 San Mateo Pl. N.E.
Albuquerque 87110

(505) 883-0000

fax: (505) 881-4230

v victorsgrapearbor.com

email: victors@nmia.com

Serving your brewing needs since
1974. Calf for a Free Catalog!

NEW YORK

American Homesteader
G167 State Hwy 12

Norwich 13815

(607) 334-9941
americanhomesteader@frontiercom
www AmericanHomesteader.net
Very large fine of beer and wine
making supplies. We stock some
of the more unusual supplies and
equipment as well. We lake phone
mail orders. Please visit our online
store. Hours are 10-6 Mon-Sat.

Brooklyn Kitchen

100 Frost St.

Brooklyn 11211

(718) 389-2982
homebrew@thebrooklynkitchen.com
www. thebrooklynkitchen.com

Stay thirsty bitches!

Doc'’s Homebrew
Supplies

451 Court Streel

Binghamton 13904

(607) 722-2476

v docshrewy.com

Full-service beer & wine making
shop serving NY's Southern Tier
& PA's Northern Tier since 1991,
Extensive line of kits, extracts,
grains, supplies and equipment.



Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

email: heny@beerbrew.com

The largest homebrew store in
NY has the freshest supplies and
equipment to make beer, wine,
cheese and fea, as well as boltles,
honey, herbs and spices, books,
labels, kegging equipment and
much more. Open 7 days a week.
Since 1968.

Homebrews and
Handgrenades

2378 Grand Ave.

Baldwin 11510

(516) 223-9300

email: pete@brewgrenades.com
website: brewgrenades.com
Make the best beer you'll ever
drink!

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo 14217

(800) 2683-4418

fax: (716) 877-6274

On-line ordering. Mext-day
service. Huge Inventory.
wiww.nthomebrew.com

Pantano’s Wine
Grapes & Homebrew
249 Rte 32 South

New Paltz 12561

(845) 255-5201

(845) 706-5152 (cell)
vww.pantanosbeerwine.com
pantanowineandbeer@yahoo.com
Find Us On Facebook.

Carrying a full line of homebrewing
equipment & ingredients for all
your brewing needs and Distilling
Yeast. Here fo serve Hudson
Valley'’s homebrewers.

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661
www.partycreations.net
Everything for making beer and
wine.

Saratoga Zymurgist
112 Excelsior Ave.

Saratoga Springs 12866

(518) 580-9785

email: oosh@verizon.net
www.SaratogaZ com

Now serving Adirondack Park,
lower Vermont and Saratoga
Springs area with supplies for
beer and wine making. “Home fo
all your fermentation needs”

NORTH CAROLINA

Alternative Beverage
1500 River Dr., Ste. 104
Belmont 28012

Advice Line: (704) 825-8400
Order Line; 1-800-365-2739
Wy ebrew.com

37 years serving all home
brewers’ & winemakers' needs!
Gome visil for a real Homebrew
Super Store experience!

American Brewmaster
3021-5 Stony Brook Dr.

Raleigh 27604 (919) 850-0095
wew americanbrewmaster.com
abrew@americanbrewmaster.com
Expert staff & friendly service, Your
hub for homebrewing since 1983,

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28804

(B28) 285-0515
www.ashevillebrewers.com
The South's Finest Since 1994!

Atlantic Brew Supply
3709 Neil St.

Raleigh 27607

(919) 400-8087
orders@atlantichrewsupply.com
www.allanticbrewsupply.com

All 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 all
at reasonable prices.

Beer & Wine Hobbies, Int'l
168-5 Norman Station Blvd.
Mooresville 28117

Voice Line: (704) 527-2337

Fax Line: (704) 522-6427
wWww.ebrew.com

Large inventory, over 150 recipe
packages, home brewing and wine
making systems, quality equip-
ment, fresh ingredients, expert
advice, and reasonable prices.

The Fermentation
Station

216 Henderson Dr.

Jacksonville 28540

(910) 455-7309

www Fermentation-Station.com
Serving Home brewers and wine-
makers from Wilmington fo
Morehead City since 1995, Expert
advice, courteous service, great
supplies and equipment al rea-
sonable prices.

OHIO

The Brew Mentor

7295 Mentor Ave. Points East Plaza
Mentor 44060

440-951-BEER (2739)
www.thebrewmentor.com
Northeast Ohio’s largest homebrew
and wine making retail and online
store. We offer expert advice, serv-
ice, education and a complele line
of high quality products.

The Grape and Granary

915 Home Ave.

Akron 44310

(800) 695-9870

www.grapeandgranary.com

g_fmnpfe.'e Brewhg & Winemaking
ore.

The Hops Shack
1687 Marion Rd.

Bucyrus 44820

(419) B17-7770
wwnw.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

wvny. labelpeelers.com
Specializing in winemaking /
homebrew supplies & equipment.
Free monm!y classes.

Listermann Mfg. Co.
1621 Dana Ave.

Cincinnati 45207

(513) 731-1130

fax: (513) 731-3938

v 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
wenw.brewtensils.com

email: darren@schwarlzbeer.com
Next door to Belmont Party
Supply. Redesigned online store
@ wyww. brewtensifs.com. All your
beer, wine & cheese supplies.

Paradise Brewing
Supplies

7766 Beechmont Ave.

Cincinnati

(513) 232-7271
www.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
wwnw shriversbeerwinesupply.com
Large selection of beer &
winemaking supplies,

Titgemeier's Inc.

701 Western Ave.

Toledo 43609

(419) 243-3731

fax: (419) 243-2097

e-mail: titgemeiers@hotmail.com
wnw titgemeiers .com

An empty fermenter is a fost
opportunity — Order Today!

Unicorn Wine

Guild, LLC

1816 Washington Blvd.

Belpre 45714

(740) 4231300
unicornwineguild@sbeglobal net
wvaw unicornwineguild.com
Beer and Wine Making Supplies,
Classes.

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania Ave.
Oklahoma City 73112

(405) 528-5193
brewshop@juno.com
www.thebrewshopokc.com
Oklahoma Gity's premier supplier
of home brewing and wine mak-
ing supplies. Serving homebrew-
ers for over 18 years! We ship
nationwide.

High Gravity

7142 5. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
www. 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@leamtobrew.com

wenw learntobrew.com

Leam To Brew is run by a
professionally trained brewer and
offers a complete fine of beer, wine,
and draft dispense products and
equipment and also offers beer
and wine classes for all levels.
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Brew Brothers
Homebrew Products, LLC
2020 NW Aloclek Dr., Ste 107
Hillsboro (Aloha area) 97124
Toll-free: (888) 528-8443
info@brewbrothers.biz
www.brewbrothers biz

Pay less, brew more!

Hugest sefection of grain, any-
where. “Gome join the famify!!!”

F.H. Steinbart Co.
234 SE 12th Ave

Porfland 97214

(503) 232-8793

fax: (503) 238-1649

e-mail: info@fhsteinbart.com
www fhsteinbart. com
Brewing and Wine making
supplies since 1918/

Falling Sky Brewshop
(formerly Valley Vintner
& Brewer)

30 East 13th Ave.

Eugene 97401

(541) 484-3322
www.brewabeer.com

email: ordering@brewabeercom
Oregon's premier, full-service
homebrew shop, featuring
unmalched selection of whole
hops and organically grown
ingredients.

Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504

(541) 499-6777
www.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 Gheese making supplies
and equipment. Home colfee
roasting supphes and green col-
fee beans fram around the world.
Best of alf - Great Customer
Service!

Homebrew Exchange
6550 N. Interstate

Portland 87217

(503) 286-0343
info@homebrewexchange.net
www.homebrewexchange.net
New warehouse localion, same
great customer service. Check
out our large selection of home-
brew and DIY supplies.

The Hoppy Brewer
328 Morth Main

Gresham 97030

(503) 328-8474
thehoppybrewer@gmail com
OregonsHoppyPlace.com
Homebrewing Supplies, Draft
Equipment, Bottle Shop, Tap
Room & Nanobrewery

Let’'s Brew

8235 SE Stark St.

Portland 97216

(503) 256-0206 fax: (503) 256-0218
email: kim@letsbrew.net

v letsbrew.net

Since 1996. Beer-Wine-Kegging
supplies-Cheese kits. Brew on
Premise - 5 & 12 gallon balches,
Free beer samples that were
brewed here!

Mainbrew

23596 NW Clara Lane
Hillsboro 97124

(503) 648-4254
ww.mainbrew.com

Since 1991 providing excellent
customer service and serving
only top quality ingredients.

The Thyme Garden
Herb Company

20546 Alsea Highway

Alsea 97324

1-800-487-8670

Visit us at: wenw thymegarden.com
Email: herbs@thymegarden.com
Growing organic hop rhizomes
and rooted cuftings for 24 years.
Over 20 varieties of hop rhi-
Zomes, extra large and rooted rhi-
zomes. Wholesale by phone only.
Also dried cones and pellets.

PENNSYLVANIA

A&M Wine Supplies

415 S. Main Street

Washington 15301

(724) 222-WINE

email: amwinesupply@gmail.com
www.amwinesupplies.com
Located in downtown Washington,
we have the equipment, ingredients,
grains, extracts, kifs, kegging sys-
terns and more to make beer. We
also stock winemaking supplies.
Make it. Drink it. Share it

Beer Solutions

507 Blackman St.

Wilkes-Barre 18702

(570) B25-5509

email: sacz@ptd.net
wvww.beersolutionsine.com
Complete line of supplies. We
specialize in kegging equipment
with kegs, parts & we fill CO; &
Ngmg&n fanks. 3 Blocks from Rt.
81,

Country Wines

3333 Babcock Blvd., Suite 2
Pittsburgh 15237

(412) 366-0151 or

Orders toll free (B66) 880-7404
www.countrywings.com
Manufacturer of Super Ferment@®
complete yeast nulrient/energizer,
Yeast Bank@, and the Country
Wines Acid fest kit. Wholesale
inquiries invited. Visit us or order
online.
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HomebrewdlLess.com
890 Lincoln Way West (RT 30)
Chambersburg 17202

(717) 504-8534
www.HomebrewdLess.com

Full fine of homebrew and wine
suppfies and equipment.

Keystone

Homebrew Supply

126 E. 3rd 51

Bethlehem 18015

(610) 997-0911
infobeth@keystonehomebrew.com
www keystonehomebrew.com
New location with expanded
product selection & services for
your beer & wine making needs.

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-B785
www.lancasterhomebrew.com
info@lancasterhomebrew.com
Your source for all 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 Blvd.
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
wWww.scotzinbros.com

Open 7 days! M-F 10am-6pm,
Sat 10am-5pm, Sun Noon-5pm.
Gentral PAs Largest 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 CO9. 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
Specialty 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.
Monroeville 15146

(412) 374-1240
www.southhillsbrewing.com
Located within minutes of
Interstate 376, At 22, and the
Pennsylvania Tumpike fo serve
our customers sast of Pittsburgh.
Visit us or order onfine.

Weak Knee Home

Brew Supply

North End Shopping Center,

1300 N. Charlotte St.

Pottstown 19464

(610) 327-1450 fax: (610) 327-1451
v weakkneehomebrew.com
BEER and WINE making supplies,
varigties of HONEY: GRAPES &
JUICES in season; KEGERATORS.,
equipment & service, monthly class-
es and our unigue TASTING BAR.

Wet Your Whistle

Comer of 12th & Walnut Sts.
1136 Federal Street

Lebanon 17042

(717) 274-2424
wwrw.wetyourwhistle.net
cheryl@wetyourwhistie.net

Find us on Facebook/Twitler
Providing excellent service seven
days a week! Garrying a full line
of beer and wine making ingredi-
ents and equipment.

Wine & Beer
Emporium

100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebeeremporium@aol.com
www.winebeeremporium.com
We carry a complete line of beer
& winemaking supplies, honeys,
cigars and more! Calf for direc-
tions, please don't follow your
GPS or onfine 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
www.blackstonevalleybrewing.com
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713

vierw liquidhobby.com

Providing unmatched Value,
Service & Quality to you for over
45 years!

Keg Cowboy

108 E. Main St.

Lexington 29072

(281) 772-2070
www_kegcowboy.com

Covering alf your draft and keg-
ging needs and wants. We also
now carry homebrew supplies,
G0Og gas and organic ingredients.
Visit our website or stop by our
showroom in Lexington.

SOUTH DAKOTA

GoodSpirits Fine

Wine & Ligquor

3300 S. Minnesota Ave,

Sioux Falls 57105

(605) 339-1500

www.gstw.com

Largest selection in South Dakota
for the home brewer and wine-
maker. We are located in the
Taylor's Pantry Building on the
comer of 41st & Minnesota Ave.

TENNESSEE

All Seasons Gardening
& Brewing Supply

924 Bth Ave. South

Nashville 37203
1-800-790-2188

fax: (615) 214-5468

local: (615) 214-5465
vwww.allseasonsnashville.com
Visit Our Store or Shop Online.
Washviffe's Largest Homebrew
Supplier!

TEXAS

Austin Homebrew

Supply

9129 Metric Blwd.

Austin 78758
1-800-890-BREW or

(512} 300-BREW
wwnw.austinhomebrew com
Huge online calalog!

Black Hawk

Brewing Supply

582 E. Central Texas Expressway
Harker Heights 76548

(254) 393-0491

wenw blackhawkbrewing.com
blackhawkbrewing@hotmail.com
Your homebrewing headquarters
in the Ft. Hood area. Supplies to
make beer, wine, cheese, cider &
mead. Also great gifts & T-shirts.
Find us on Facebook!

Dallas Home Brew a
division of The Wine
Maker's Toy Store

1500 North Interstate 35E, Ste 116
Carrollton 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

wenw. defalcos.com

GCheck us out on-fine!

Home Brew Party

15150 Nacogdoches Rd., Ste 130
San Antonio 78247

(210) 650-9070
info@homebrewparty.com

v homebrewparty.com

Beer and wine making classes
and supplies.

Home Brew Pa

8407 Bandera Rd., Ste 103
San Antonio 78250

(210) 520-2282
info@homebrewparty.com
www 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
www.homebrewhq.com
Proudly serving the Dallas area
for 30+ years!

Stubby's Texas
Brewing Inc.

5200 Airport Freeway, Ste. B
Haltom City 76117

(682) 647-1267

wwnw texasbrewinginc.com
info@texasbrewinginc.com

Your local home brew store wilth
on-line store prices.

UTAH

The Beer Nut

1200 5. State

Salt Lake City 84111

(888) 825-4697 fax: (B01) 531-8605
www. beemut com

"Make Beer not Bombs ™

Salt City Brew Supply
750 E. Fort Union Bivd.

Midvale 84047

(801) 849-0955

wwivi 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

wwnw brewfestbeverage.com
Supplying equipment & ingredi-
ents for alf your homebrewing
needs. Largest selection of craft
beer in the area. Growlers poured
daily! “We're hoppy to serve
you!™

Blue Ridge
Hydroponics & Home
Brewing Co.

5327 D Williamson Rd.

Roanoke 24012

(540) 265-2483

wwnw blueridgehydroponics.com
Hours: Mon-Sat 11am - Gpm and
Stunday 10am - Zpm.

HomeBrewlUSA

96 West Mercury Blvd.

Hampton 23669

(757) 788-8001
wviw.homebrewusa.com

Largest Sefection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

HomeBrewlUSA

5802 E. Virginia Beach Bivd., #115
JANAF Shopping Plaza

Norfolk 23502

1-888-459-BREW or

(757) 459-2739
www.homebrewusa.com

Larges! Sefection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!
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myLHBS (myLocal
HomeBrew Shop)
6201 Leesburg Pike #3

Falls Church

(703) 241-3874
wvaw.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
Ww.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@weekendbrewer.com
wwnw.weekendbrewer.com
LARGEST variety of malts & hops
in the area’

Wine and Cake
Hobbies, Inc.

6527 Tidewater Drive

Norfolk 23509

(757) 857-0245 fax; (757) 857-4743
mail@wineandcake.com

www wineandcake.com

Hampton Road's original wine &
heer making supphier since 1973,
Extensive sefection of Kegging &
all-grain equipment. We carry over
85 varieties of grains and 50 styles
of hops.

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) 581-4288

www thebeeressentials.com

Mail order and secure on-line
ordering available, 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 online
www.cellar-homebrew.com
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Down Home

Brew Supply

116 E. 5th S1.

Arlington 98223

(360) 403-3259

fax: (360) 403-3260

email: hi@downhomebrew.com
wwrw.downhomebrew.com

Fresh, quality products and per-
sonalized service provided by our
friendly, knowledgeable staff.
Everything you need to create
your own handerafted beverages!

Homebrew Heaven
9121 Evergreen Way
Everatt 96204
1-800-850-BREW (2739)
fax: (425) 290-8336
info@homebrewheaven.com
wwnwhomebrewheaven.com
Voted Best Online Web Site
for Ordering

Larry's Brewing Supply
7405 5. 212th 5t., #103

Kent

1-800-441-2739
ww.larrysbrewsupply.com
Products for Home and

Craft Brewers!

Mountain Homebrew
& Wine Supply

8530 122nd Ave. NE, B-2
Kirkland 98033

(425) B03-3996
info@mountainhomebrew.com
wnw.mountainhomebrew.com
The Northwests premier home
brewing & winemaking store!

Northwest
Brewers Supply
940 Spruce St.
Burlington 98233

(800) 460-7035

W nwbrewers com
Al Your Brewing Needs
Since 1987

Sound Homebrew
Supply

6505 5th Place 5.

Seattle 98108

(855) 407-4156
info@soundhomebrew.com
soundhomebrew.com
Knowledgeable Staff.

Great Selection.

WISCONSIN

Brew & Grow
(Madison)

1525 Williamson St.

Madison 53703

(608) 226-8910

v brewandgrow.com

Your complete one stop shop for
alf your brewing and winemaking
needs.

Brew & Grow
(Waukesha)

2246 Bluemound Rd.

Waukesha 53186

(262) 717-0666
www._brewandgrow.com

Your complete one stop shop for
all your brewing and winemaking
needs.

Farmhouse

Brewing Supply

3000 Milton Ave.

Janesville 53545

(608) 305-HOPS
fammhousebrewingsupply@gmail com
Farmhousebrewingsupply. com
Gonveniently located minutes off
of I-90 and offering Southern
Wisconsin's largest selection of

hops.

Homebrew Market

1326 North Meade St.

Appleton 54911

1-800-261-BEER
www_homebrewmarket.com

Beer, wine, soda and cheese
making retail supply store. Unlike
onling stores, questions
answered in person by know!-
edgeable staff.

House of Homebrew
410 Dousman St.

Green Bay 54303

(920) 435-1007
slaff@houseofhomebrew.com
vnwrw.houseothomebrew com
Beer, Wine, Cider, Mead, Soda,
Coffes, Tea, Cheese Making.

Point Brew Supply &
O'so Brewing Co.

3038 Village Park Dr.

1-39/Exit 153

Plover 54467

(715) 342-9535
marc@pointbrewsupply.com
v, 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
- Gall 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
Wholesafe Prices!
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WindRiver
Brewing Co., Inc
861 10th Ave.

Barron 54812
1-800-266-4677

v windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199 or

(608) 257-0099

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.

WYOMING

Big Horn Basin

Brew Supply

728 Big Horn Ave.

Worland 82401

(307) 347-BREW (2739)

voww facebook.com/brewsupply
BREW WHAT YOU DRINK!

Doctor Fermento's
Beer & Wine Supplies
122 East Midwest Ave.

Casper 82601

(307) 472-0481

Find Us on Facebook!
doctorfermento@gmail.com

A full service shop which sells
ingredients, supplies, and books
for everyone from the beginning
home beermaker, winemaker, and
cheesemaker to the expert.

AUSTRALIA
| QUEENSLAND |

National Home Brew
Shop 2, “The Precinct”

92 Beach Rd.

PIALBA 4655

(07) 4128 2033
whww.nationalhomebrew.com.au
Re-designed website coming soon!
With over 1,200 items to choose
from and growing rapidly, we are
Australia’s must see retail 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 beginner & expert.
Full maif order service.

W. AUSTRALIA

Brewmart Brewing
Supplies

21 John Street

Bayswater 6053

618 9370 2484

fax: 618 9370 3101

email: info@brewmart.com.au
vww.brewmart.com.au
Wholesale and Retail distributors
for Barrels and Kegs, Better
Bottle, Bintani, BrewCellar,
Coopers, Edwards Essences,
Fermtech, Krome Dispense, Pure
Distiffing, Samuel Willards, The
Beverage Food Company.

CANADA
| ALBERTA

The Vineyard
Fermentation Centre
6025 Centre Street South

Calgary T2H 0C2

(403) 258-1580
www.TheVineYard.ca

Authorized Blichmann Dealer
Authorized Winexpert Dealer
Alberta’s one stop equipment and
brewing ingredients store.

BRITISH COLUMBIA

Bosagrape Winery &
Beer Supplies

6908 Palm Ave.

Burnaby V5E 4ES

(604) 473-9463

wnw bosagrape.com

Not only for wineries! Besi
selection of Beer & Wine Making
Ingredients, Supplies &
Equipment.

Hop Dawgs
Homebrewing Supplies
Vernon

(250) 275-4911

www hopdawgs.ca

Fast mail order service for,
Brewing Equipment.

Kegging Equipment.

Malts, Hops, Yeasts.

True North

Brew Supply

#307-44500 South Sumas Rd.
Chilliwack V2R 5M3

(604) 824-4312
TrueNorthBrewSupply.com
calvin@TrueNorthBrew Supply.com
Grains by the ounce, pound or
sack. Hops, yeast, adjuncts and
accessorfes. Labware, cleaning
agents, testing equipment and
more!



ONTARIO

Beer Grains Supply Co.
8 Frontenac Crescent

Deep River KOJ 1P0

(888) 675-6407

www. beergrains.com
info@beergrains.com

We connect Ganadian home
brewers with fresh brewing ingre-
dients and home brewing sup-
plies. Count on us to support you
and your passion for brewing.

The Brewmonger

383 Merritt St.

8t. Catharines L2P 1P7

(289) 362-0330

v thebrewmonger.ca
Niagara's beer brewing special-
ists. Grains, hops, yeast, starter
kits and equipment.

Canadian

Homebrew Supplies
10 Wilkinson Rd., Unit 1
Brampton LGT 5B1

(905) 450-0191
chs-store@bellnet ca

www. homebrewsupplies.ca
Drink a Beer, Waste an Hour.
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
needs and wants.

in one great

resell the

special- issue!
25 project plans included

PROJECTS-

i [T
The Ultimate Do-It-Yourself guide for homebrewears!
Includes tha best projects stories to run in BYO magazine over
the past 16 years! All projects include a pars & tools list as well as

detailed instructions on the build and pictures to help guide you
through the project. All this for just $9.99 retail!

This special newsstand-only issue is available
at better homebrew retailers or order today
online at brewyourownstore.com
Also available by calling B02-362-3981

* Attention homebrew su
call us today at 802-362-3981 to discuss volume discounts to
0 25 Great Homebrew Projects issue in your shop

Clear Valley Hops
Nottawa

Ganada’s largest hops plantation
at the base of the Blue Mounlains.
18 varieties vacuum sealed and
mitrogen flushed. Available onfine,
wiww clearvalleyhops.com

CHINA

My Homebrew Store,
Shanghai

4028 Long Dong Ave., #145
Pudong 201201
+86-158-2111-3870
mike@myhomebrewstore.cn
Evenything for Beer and Wine,

The most complete line of ingredi-
ents and equipment in Ghina.

Email for calalogue via relum email.

GERMANY

Hopfen und mehr
Rudenweiler 16

Tetlnang 88069

(+49) 7543 500051

fax: (+49) 7543 500052
info@hopfen-und-mehr.de
www.hopfen-und-mehr.de
Everything for home and hobby
brewers. Great selection, fast ship-
ping.

Alfes fir Haus-und Hobbybrater,
Grosse Auswahl, schneller Versand.

o
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ly shop owners —

NEW ZEALAND

BrewShop
wvwnw.brewshop.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
www.Bryggeland.no

Alt man trenger for a lage ol
“Fra ravare til nytelse”
Butikker i Oslo, Drammen og
Lillestram.

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 need to brew your own Beer.

SWEDEN

Humlegardens
Ekolager AB
Fabriksvagen 5 B

SE-18632 Vallentuna

(+46) 8 514 501 20

fax: (+46) 8 514 501 21

Email: info@humile.se

Website: shop.humle.se

50+ book titles, 50+ malt types,
60+ hop varieties, 100+ yeast
strains. Fast order handling and
shipping to 25 countries in Europe.

SHOP OWNERS:
Get BYD working for you,
in print & online.

List your store in the
Homebrew Directory.

AHO1LO0ddId M3Idg3InoH

Witha

tha parfact refarence for..

Blevv/Wine Maker
e

two GREAT HOBBIES in one GREAT ISSUE!

& of content coverng brawing baer with kits & extracts to all-gran AND
making wing from kis, concenirates, ices and fresh grapes, the Beginner's Guide s

Your friends just starting oul In the helbiby

A braveer interested n making wine OR a winemaker interested in making bear
= Homebeew & winemaking starter kita”

At st 5200 (52,00 CAN) ratad, you won't find nomone valuabide refarencs 1o get you
startad on the right foal in the great hoblves af beawing and winemaking!

Available at better homebrew and winemaking retailers

or order today by calling B02-352-3881
Onling at winw.wi L

* Attantion homabrew & winemaking supply shop owners - call us today at B02-362-3981
to discuss volume discounts to resell the Beginner's Guide in your shop!
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last call

£ £Lucian’s cry
brought me back
to reality, and |
looked down at
him. That's when
it hit me: parent-
iNng is like brewing
a person.yjy

Photo courtesy of Shawn E. Marchese

96 Cctober 2013 BREW YOUR OWN

by Shawn E. Marchese

Brewing & Parenting

Father channels his inner-nomebrewer

m n April, | became a father.

Before my son was born, my wife

and | read countless books and
websites to learn the “right” way to
parent. It was lilke starting a new
hobby, like | did before my first home-
brew. When Lucian finally arrived, |
consulted those resources constantly.
Was he eating enough? Was | holding
him correctly? Did | really have to
stick the thermometer there?

Uncertain and exhausted, | some-
times made little mistakes. That's nor-
mal, but in the middle of the night
with your ears ringing from a baby's
ery, the smallest mistakes seem
huge. Occasionally when | couldn’t
calm him, | worried that | was ruining
him forever.

Then one night, Lucian wouldn't
stop crying. We tried every trick we
knew with no success, growing more
exhausted and desperate. By 4 a.m.,
| was a nervous wreck. And for just a
moment, | wished | were somewhere
else. Back in time. Off in space. Some-
place sunny with good beer on tap
would be nice.

That sudden thought of beer
awole something deep in me, remind-
ing me that | was still a homebrewer,
not just an overwhelmed new father.
Memories of homebrewing brought
the mental escape | needed. | re-
membered my earliest homebrews,
when everything was unfamiliar.
When | read Charlie Papazian and
John Palmer over and over. When |
searched online for tips and obsessed
over every detail. Was the LME even-
ly dissolved? Was my fermentation
temperature perfect? Little mistakes
seemed huge. | wondered if | would
ever get it right.

| know now that | was learning
from experience. My first beers
weren't perfect, but | enjoyed them
because | made them. | soon realized
that homebrewing isn't about being
“right,” but making choices. | learned
to be comfortable with mine, knowing
my beer would be fine despite the

occasional little mistake.

Lucian’s cry brought me back to
reality, and | locked down at him.
That's when it hit me: parenting is like
brewing a person.

Sure, it's a bigger commitment
and the stakes are higher, but both
involve a similar mix of careful control
and blind faith. Brewers make wort
and create the best fermentation
conditions possible. Parents lay the
groundwork for the best life we can
give our children. But at some point,
you have to leave it up to factors you
can't completely control: The yeast
you pitch, or the free will of the little
human being you made.

Then | remembered the famous
words of Charlie Papazian: “Relax.
Don't worry. Have a homebrew.”

So | did. Well, | relaxed and stopped
worrying at least. | drank the home-
brew the next afternoon,

And | realized that with a little
modification, Papazian's mantra is
great advice for parents too: Relax.
Don't worry. Be with your child.

Months later, it's getting easier. |
can tell a hunger cry from a diaper
cry, and | can turn it into a smile. I'm
starting to experiment, like when |
graduated to partial mashing, I'm
improving processes, adjusting vari-
ables and developing my own style
as a dad.

I'm already an all-grain home-
brewer, but someday | hope to be an
“all-grain” parent. Informed and expe-
rienced, |'ll rarely break a sweat. I'll
still make mistakes, but |'ll shake them
off and learn from them. Someday,
friends will beg me for parenting
advice like they now ask for beer rec-
ommendations. Strangers will heap
praise upon my paternal skills like
gushing judges at a homebrew compe-
tition. Sorneday.

And someday years from now, I'll
pass my knowledge on to Lucian
when he becomes a dad. Maybe when
| do, we'll be sharing a beer that my
son brewed himself. o



__ DUVESd

Lc
SUPPLIES € Cream

\ FUMPKIN
IHAT COURT

MidwestSupplies.com  888.449.BREW (2739)
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LABORATORIES

PP —

S ivate Calliction

Available October through December 2013
1217-PC West Coast IPA = 1768-PC English Special Bitter Ale » 3726-PC Farmhouse Ale

www.wyeastlab.com




