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INTRODUCING
THE ALL-IN-ONE

BrewEasy

Brew big in small spaces

with BrewEasy™, the best
all-grain, ultra-compact
brewing system available. Its
revolutionary setup combines
batch sparge efficiency,
brew-in-a-bag simplicity

and the wort clarification of

a RIMS system. Plus, it's fast
and conveniently sized for
small areas. Gain space and
speed without compromising
guality. BrewEasy™ is
definitive proof that size isn't
everything.

Easy setup, easy operation
and easy on the eyes so you
can focus on what matters
most - your beer.

'BHCHMANN

ENGINEERING- |

BREWING INNOVATION Visit us online at blichmannengineering.com
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Brewing Sour Beers:
from the Pros

Want even more tips
and insight on brew-
ing sour beers? In
2005 the brewers of
Brugge Brasserie,
New Belgium and
Port Brewing shared their advice for
sour brews.

http://byo.com/story307

Tips

Trappist Ale

Spencer Brewing
just became the
10th Trappist
brewery, but the
Trappist monks
have a long and
storied history of making beer. In
this story from the archives, learn
how to brew like a Trappist (without
actually being one).
http://byo.com/story|525

Award-Winning Australian
Homebrew Recipes
Homebrewers across the
world are churning out
amazing homebrew
recipes. In 2009 we fea-
i tured a number of award-
™ winning recipes from
u Awstralian homebrewers.
Find some bonus recipes
that were online exclusives here.
http://byo.com/storyl873

Great Grain: Crack the

Mystery of the Crush
Whether you are a
seasoned all-grain-
er, a partial mash-

- er, Or an extract
brewer who steeps
your grains, the

physical condition of the grains

needs to be just right to achieve the
desired effect,

http://byo.com/story 717
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Induction brewing
| really enjoyed Joshua Weikert's article on induction
heating in the latest BYO (March-April 2014). He con-
vinced me to ditch the propane. | had just a couple of
quick questions. First, the element I'm looking at is 3,000
watts with a diameter of 10.25 inches. My bail pot is a lit-
tle over 13 inches around, though. Do you think the extra
couple inches hanging over could be a problem? Second,
you mentioned finding an element sturdy enough to carry
5-gallons (19 L) of liquid. | contacted the seller and asked
about weight limits, but they said the unit doesn'’t have a
specific weight limit. My question is, how do | determine
if it’s sturdy enough? | thought about adding a wood
frame around it to help any weight or stability 1ssues.
Thomas Drinan
via ematl

Story author Joshua Weikert replies: "Hi Thomas. For the
diameter, 10.25 inches seems to be pretty standard on the
larger single-element induction plates. If you were only get-
ting 1,800 watts | would say that MAYBE it could be an
issue (not an insurmountable one, but probably in need of
some insulation on the pot to minimize heat loss). At 3,000
watts, though, you should have more than enough power to
keep your boil going up the middle, even with some heat loss
to either side within the pot.

‘As for sturdiness, you can take some simple passive
steps. Be sure you're buying an element with a steel frame
(some of the cheaper models have a plastic body, though
even those had no problem with 3—4 gallons/l1-15 L of mash
water when [ used them), and take a listen when you first
put your full kettle over it — if you hear a squealing noise,
that could mean theres too much pressure on the element
under the glass/ceramic. Worst case, yes, a wood or fabricat-
ed metal support that the pot actually rests on is an option;
Just be sure that you have the pot as close to the surface as
possible. It doesn't have to touch, but you ll get better perfor-
mance if it does. | honestly don't think you have anything to
worry about here, though, especially since you Fe purchasing
what is probably an element designed for commercial use.”

contributors

Horst Dornbusch is the owner
and founder of Cerevisia
Communications, a consulting firm
that deals with all aspects of the
brewing industry. (His website is
WWW. Cerevisiacommunica-
‘ tions.com.) Horst is the author of
several books on beer and brewing
and was BYO's “Style Profile” columnist for several
years. He was an Associate Editor for The Oxford
Companion to Beer (Ed. Garret Oliver, 2012 Oxford
University Press).

Horst lives in Massachusetts, but was born in
Disseldorf, Germany and visits there frequently. In
this issue, on page 42, Horst writes about the latest
trend in brewing New-World interpretations of the
German classic Berliner weisse.

Peter Symons is a Sydney,
Australia-area homebrewer who has
been homebrewing for 16 years. He
holds a graduate certificate in brew-
ing from Ballarat University, com-
pleted the Siebel Institute’s WBA
Concise Course, and has judged at the state and
national level as a BJCP Recognized Judge.

Peter works in project engineering and line
management services in raihwvay signaling and
control and is a fellow at the Institution of Railway
Signal Engineers.

In this issue, on page 60, Peter makes his Brew
Your Own writing debut by introducing us to some of
the newest hop varieties grown in Australia and
New Zealand.

Michael Tonsmeire is a homebrewer

and fermentation nerd living in

Washington, D.C. He has been

brewing beer for the last ten years

after getting his start by taking a

student-taught course his senior
year of college. Michael is the blogger behind The Mad
Fermentationist (www. TheMadFermentationist.com)
where he posts about making beer as well as cheese,
sake, vinegar, cider, and other fermentables. He is
especially passionate about brewing sour beers, both
in the tradition of classic European styles and in new
directions. He has recently released a book all about
his favorite subject, titled American Sour Beer
(Brewers Publications, 2014), and in this issue he dis-
cusses a topic from the book, solera brewing, which
starts on page 52.
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mail cont....

Induction brewing Il
| just read Joshua Weikert's article on induction brewing
in BYO and it was great! |'m an induction brewer, also.
Josh mentioned sourcing an induction cooktop with a
temperature probe. I've been looking for such a beast but
haven't been successful. Does he know the brand and
model? | pump the wort through my mash continuously
while it sits on a hot plate regulated by a Ranco con-
troller (induction for strike and boil) but there’s too much
temperature swing with that kind of burner. | think
another induction burner with a temperature probe may
be the ticket.
Doug Jordan
Bend, Oregon

Story author Joshua Weikert replies: "Sadly, | don't know
of any commercially available units with an integral probe,
Just those who know a lot more about electrical engineering
than me who rigged one up for themselves, including two
gentlemen at the National Homebrewers Conférence last
year in Philadelphia. In any case, have you tried the pre-set
intervals to maintain temperature? | found that mine,
unlidded, set to 176 °F (80 °C) will keep 5 gallons (19 L) of
water pretty much right at 152 °F (67 °C), with maybe a
1.5 degree F (~1 °C) increase over an hour of mashing. |

toyed around with it when [ was thinking of using brew-in-
a-bag rather than a cooler-infusion mash. It might be worth
a try for you — you may get lucky!"”

Induction brewing lil
Out of curiosity, how long does it take to bring 67 gal-
lons (23-26 L) of water to a boil using a 3,000 watt
induction element?

Stephen Reed

via email

Story author Joshua Weikert responds: “Hi Stephen.
Assuming youre starting at better than 150 °F (66 °C)
{which should be a safe assumption, coming out of the
ash, even with no mash-out addition) youtre looking

at about 20-25 minutes to bring that volume to 212 °F

(100 °C) at 3,000 W and 95% heating efficiency. Insulating
the kettle will help, as will keeping the kettle covered
through your run-up to temperature (though you should
obviously leave it uncovered once youre boiling!). Since you
can heat the lauter/sparge output as you're running off,
though, most of that time is really spent during lautering/
sparging, so you should bring the full volume to a boil

much quicker than that, since youte essentially pre-heating
the output.” wo

REVOLUTIONIZING

ESTD 1895

WHITE
LABS

PURE YEAST &
FERMENTATION

JOIN US JUNE 12TH-14TH, AT THE NHC
TO SEE WHAT’S “BREWING”

please check out our website for event details

OUR LOGO

ISN'T THE
ONLY THING
THAT’S NEW...

nfacebook.comfwhitelabs wi':itelabs.tumblr.corn
," @whitelabs instagram.com/whitelabsyeast

WHITELABS.COM | YEASTMAN.COM

May-June 2014 BREW YOUR OWN




A winning
combination for
oreat beer

Made from 100% Great British Malt, the Muntons'’ range of top quality homebrew kits
and ingredients are available from good homebrew stores across America.

But quality ingredients are only half the story. Sure, we can make the finest brewing
ingredients and put them in a can. But to turn that can into truly awesome beer requires
another vital ingredient: a homebrewer who shares our passion for perfection, a person

who values authenticity and loves to savor and share the rewards of a beautiful brew.

Is that person you? If so why not team up with Muntons and make some of the world's
greatest beers in America. You and Muntons - a winning combination.

Find out more from Terry MeNeill email: sales@muntons-ine.com
Muntons Inc. WestPark, 5445 154th Ave, NE Building H, Redmond, WA 98052 - Office: 425 558 9991 www.muntons.com



homebrew
nation

READER PROFILE:

Brewer: Kevin Dill

Hometown/State: St. Louis, Missouri
Years Brewing: 8

Homebrew Setup: Nothing elaborate —a
two-burner camp stove that can hold two of my
8-gallon (30-L) kettles at the same time, a rectan-
gular cooler mash tun, immersion chiller and plate
chiller, and various equipment that fills my garage.
| normally brew 5-gallon (19-L) all-grain batches,
but have been working on getting up to 10 gallons
(38 L) and I'm hoping to move to a nice brewing
sculpture soon. | have a 4-tap kegerator in the
garage as well. According to BeerSmith, my efficiency has been around 80%.

Currently fermenting: American wheat, Goose Island Green Line clone,
and raspberry jalapeno wheat,

What's on tap/in the fridge: Pumpkin spiced wheat, Scottish 60,
American wheat, sweet stout, and chocolate hazelnut porter (collaboration with
my St. Louis Brews Club). Many other various bottles of homebrew always find
their way into the fridge as well.

How | started brewing: My wife, Sue, taught in a high school back in
Davenport, lowa. There was a fundraiser for a teacher who was battling cancer
and one of the silent auction items was a cooler, 12 bottles of various homebrew,
a cream ale kit, and a year's membership in the MUGZ homebrew club of the
Quad Cities. The person who donated that kit, Rich Toochill, had me over to
teach me how to brew the kit. It was awesome. | entered that beer into the local
homebrew competition, Land of the Muddy Waters, and won a blue ribbon. |
have been hooked ever since.

My website: | have a Facebook page for my brewery: Northwest Division
Brewing Company. Check it out at www. facebook.com/nwdivisionbrewingco

Favorite/unique recipe: | love American wheat beer because it can be

made in so many ways. | love to make a base wheat and then add ingredients to
it: Jalapenios, fruits, various spices, etc. Here is a favorite recipe to the right.

byo.com brew polls

R\

o

Have you ever brewed a sour beer?
No. | like to drink them, but haven’t
brewed one 42%

No. | don’t care for sour beers. 25%
Yes, | love em! 23%
Yes . . . but not intentionally! 10%

8 May-June 2014 BREW YOUR OWN

reader recipe

Good Measure (Jalapeno
Raspberry Wheat)
(5 gallons/19 L, all-grain)
0OG=1059 FG=1013
BU=18 SAM =5 ABV=63%

This is an award-winner a few times
over. | tinkered with the ratios of pep-
pers and berries until | came to this
version, It seems to be a crowd
favorite and | can't keep enough on
tap. If you enjoy spice, you will enjoy
this beer.

Ingredients

6 Ibs. (2.7 ko) 2-row pale malt

6 Ibs. (2.7 kg) red wheat malt

5.5 AAU Willamette hops (80 min.)
(1 02./28 g at 5.5% alpha acid)

0.25 oz. (7 g) Centennial hops {0 mir.)

-4 |bs. (1.8 kg) raspherries (added
to secondary)

-9 jalapenos (added to secondary)

Danstar Nottingham Yeast
(rehydrated)

Step by Step

Mash at 154 °F (88 “C) for 60 minutes.
| batch sparge at 164 °F (73 °C) and
then head on 1o the bail. Allow 5-7
days in primary. In secondary add up
to 4 Ibs. (1.8 kg) of fresh raspberries. |
smash mine and add to the empty fer-
menter. Then add up to 9 jalapenos
with the stems cut off, and cut the
peppers in half (adjust to how hot you
warnt the beer to be). | leave the seads
in. Then | transter the beer on top of
the berries and peppers. Leave it until
the berries turn white, usually about
10-14 days. Strain off berries and pep-
pers, and transfer into bottles or keg.
Beer will have a nice red tint to it.
Carbonate and enjoy!

Extract option:
Replace the grains with 8.5 Ibs,
(3.9 kg) liquid wheat malt extract.
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what’s new?

Brewer’s Best® Brew-in-a-Bag Kits

BREWER'S The new Brewer's Best® BIAB kits offer a com-

=B E S T~ plete 5-gallon (I9-L), all-grain recipe packaged in
BREW-IN-A-BEAGC a convenient "Ultra Barrier Bag” that is oxygen-
and moisture-resistant. T he only other equipment needed is a
reusable nylon bag and a 42-quart (40 L) or larger brew pot. Setup
and cleanup with the BIAB kits is faster and easier than traditional
all-grain brewing. Brewer's Best® BIAB will launch with six recipe
kits available in homebrew stores nationwide and will retail between
$35-$50. Learn more at www.brewersbestkits.com

The Craft Beer Revolution

Brooklyn Brewery Co-founder and President Steve
Hindy tells the full story of how craft brewers joined
forces to forever change the way the world buys,
enjoys and appreciates beer in his new book The Craft
Beer Revolution: How a Band of Microbrewers Are Trans-
forming the Worlds Favorite Drink. Between the pages,
Hindy brings an insider’s account of the personalities,
battles, and alliances that colored the early days of craft beer and
how the industry has evolved, while profiling several of the key brew-
eries that are still flourishing today. Available at major booksellers.

Brewing Quality Beers

- Author Byron Burch has released a third edition of
BREWING

QUALITY Brewing Quality Beers: The Home Brewer's Essential
EERS

Guidebook, which includes 26 new recipes, updated
ingredient descriptions, advice for kegging, step-by-
step brewing instructions for all types of beers and
more. T he book will continue to bring beginners suc-
cess from their first brew, while gently moving them
towards brewing to style, practicing proper cleaning and sanitation
methods and brewing with advanced techniques using calculators for
IBUs, specific gravities, water treatments and other beer style param-
eters. Available at major booksellers.

The BeerBox
The BeerBox is a new way to store and serve
homebrewed beer. Ted Astolfi, inventor of the
BeerBox, designed the portable dispenser made of
food grade HDPE plastic to accommodate brew-
ers by including features such as a COy injector, a
; pour spout, and a flat front that allows space for a
== 4"x4" label (10x10 cm). The ergonomically
designed BeerBox makes 5-gallons (19-1) of your homebrew easily
portable and makes cleaning simple with a |.5-inch (3.8-cm) fill open-
ing. The BeerBox is easy to clean, easy to fill, easy to store, and easy
to share. Learn more at www.brewingtools.com,

calendar

May 23-24
Hogtown Brew-Off

— > Gainesville, Florida

The 2014 Hogtown Brew-Off is an AHA/
BJCP sanctioned competition covering
every BJCP category. It will be held at the
beautiful Kanapaha Botanical Gardens on
Fricay and Saturday May 23-24. The Wild
Boar Keg Competition, a "popularnty con-
test" judged by any Brew-Off participant in
attendance, will be held Saturday afternocon,
and the gala awards banguet Saturday
night. This is a qualifying event for the
Florida Circuit. The entry deadline is May 10
and entries will be capped at 400.

Entry Fee: $6 per entry

Web: www.hogtownbrewers.org/Brewoff/
index.cfm

May 31

Ohio State Fair Homebrew
Competition

Columbus, Ohio

This is an AHA/BJCP sanctioned competi-
tion apen to all Chio homebrewers and
accepting entries in every BJCP category.
First, second and third place winners in
each category (or group of categories) shall
receive a medal and fourth place winners
will receive a ribbon. First-place winners in
each category will also receive a $25 gift
certificate and the chance to compete in a
Best of Show judging. The Best of Show
will receive $100 in gift certificates. The
entry deadline is May 13.

Entry Fee: $5 per entry

Web: www.ohiostatefair. cam/index. php/
competitions-37/food-a-beverage/
homebrew

June 7

All-American Beers Competition
Appleton, Wisconsin

This event is sponsored by the ALE
(Appleton Libation Enthusiasts) hornebrew
club. All American-style beer entries will be
accepted into this AHA/BJCP sanctioned
competition from until May 31. Please sub-
mit three bottles and the recipe for each
entry. Open to all homebrewers.

Entry Fee: $5 per entry

Web: hitp://www.aleclub.org/?p=1914

BYO.COM May-June 2014 9
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homebrew nation
homebrew drool systems

The Growline “‘=§I!'ir'|'<.‘|
Jeff Kinville » llion, New York

| started homebrewing in 1996. In 2000 | switched from extract to all-grain. For several years | used a 5-gallon (19-L) lgloo
cooler mash tun and a 6-gallon (23-L) wine bucket converted to a lauter tun. Four years ago | decided to step up to 10-gal-
lon (38-L) batches so | could double my production and split the batch in two separate 5-gallon (19-L) batches and add dif-
ferent hops and yeast to each. All my brews are kegged and on tap at my home bar “The Growling Squirrel,” where
monthly meetings for our club the Mohawk Valley Home Brewers are held.

My system is a 3-tier gravity-fed unit with | used 2.5-inch {6.4-cm) aluminum angle My home bar used to be part of my garage.
a pump for recirculation and transferring iron, bolted to the frame, to support the This is the room you enter when you walk in
wort to the fermenter, It is made from kegs. The fittings were TIG welded by a my front door. | always keep three home-
1-inch (2.5 cm) black pipe and put on friend and are all stainless steel. There is brews on tap — usually two lighter styles
wheels for easy maneuvering, Each tier a copper coil that attaches inside the and a darker option (porter is my favorite
has a burner and the system is run with brew kettle with hose fittings to run cold style). The club> members enjoy holding our
natural gas to eliminate the need for three water through for the wert chiller. All meetings here. We brew every other meet-
propane tanks. kegs were legally obtained ing and taste test every meeting.

High Gravity )‘ 918-461-2605

Homebrewing & Winemaking Supp
Turn it up to 11 with e EBC || Brew In a Bag Electric Brewing System!

What!

still brewing with propanel] PaY~a!

No Payments+

Go ELECTRIC N e e

purchases of $99 or more

and you'll never go back. Sn choose il Vg Later
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beginner’s block

WHAT IS SOUR BEER?

by dawson raspuzzi

hroughout this issue you

will find stories, recipes,

and tips on brewing sour
beer styles. But, for the new home-
brewer, or even advanced home-
brewer who has limited exposure to
sour beer, let’s start with a basic
question of “What is sour beer?”

The Beer Judge Certfication
Program (BJCP) lists six sub-cate-
gories in the “Sour Ale” category,
including Berliner weisse, Flanders
red ale, Flanders brown ale/oud
bruin, straight (unblended) lambic,
gueuze (a style that combines young
and old lambics), and fruit lambic.

Sours are typically brewed similar
to other ales using an ale yeast in pri-
mary fermentation, They are then
exposed to souring bacteria and
yeasts — typically Lactobacillus,
Pediococcus, Brettanomyces, or
Acetobacter — either from commer-
cial culture strains or from natural air
exposure, a method used by tradi-
tional Belgian brewers. Given the
various styles of sour beer, the taste,
color and alcohol levels vary — but
they share a common theme of tast-
ing, well, sour, tart, and acidic. Many
homebrewers can tell you about a
batch of beer that became contami-
nated with unwanted bacteria and
turned sour, however the taste of an
(intentional) sour beer is much differ-
ent and should maintain a balance
between tartness and the sweetness
of the malt character. They often
have aromas of fruitiness as well as
the “horse blanket” aroma associated
with Brettanomyces. They have little
to no hop characteristics of bitter-
ness nor hop aroma.

Most sour beers are traditionally
aged in oak barrels (Berliner weisse is
an exception) for anywhere from six
months to three years, and some-
times more. Sour beers are known to
improve with proper aging as new
flavors evolve from the wild yeasts.
Tannins from the cak add astringency
as well as notes of vanilla. The tan-

nins and complexity inside the glass
give sour beers some resemblance to
arich red wine, like a Pinot Noir. Oak
chips can be added at the start of
secondary fermentation if you do not
have an oak barrel to age it in. The
colors of sour beers range from a pale
straw color in Berliner weisse and
some lambics, to a darker gold, to red
and brown in some Flanders exam-
ples. Alcohol by volume levels vary
from as low as 2 8-3.8 percent that is
traditional for Berliner weisse to as
high as 8 percent in gueuzes, accord-
ing to the BJCP style guidelines.

Sour beers are not new — in fact
they date back many centuries and
there was a time before refrigeration
and common understanding regard-
ing the importance of sanitation
when all beers were sour to some
extent. At the time, open fermenta-
tions would be contaminated with
naturally occurring souring bacteria
and yeast. Thanks to advances in
technology and the field of science in
the middle of the 19th century, brew-
ers came to understand the role
Saccharomyces yeast plays in fer-
menting beer and the affect of keep-
ing wild yeast out of fermentation,
That led to the near extinction of
sour beer (except in some breweries,
mostly in Belgium, where the tradi-
tion was kept alive. )

Enter the 2Ist century and sour
beers are back. Craft brewers across
the United States are releasing sour
beers; and homebrewers are right on
their heels. When BYO Editor Betsy
Parks returned from last summer’s
MNational Homebrewers Conference
in Philadelphia, she noted one of the
things that stood out most to her
was the number of Berliner weisse
and other sour beers being poured at
seemingly every club booth. Sour
beers are something of tremendous
interest among brewers and con-
sumers right now, and the really cool
thing is that you can brew these
beers at home!

DON'T GO
NAKED
ON NATIONAL
HOMEBREW
DAY!

CUSTOMIZE YOUR OWN
LABELS, COASTERS, CAPS
METAL SIGNS & MORE

ENTER ‘BYDBREW14' AT
CHECKDUT AND SAVE 10%
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homebrew nation

by marc martin

JERR REPLITRTON

THUNDER <% ISLAND

WHILE HIKING THE PACIFIC CREST TRAIL WITH A BUDDY, WE FOUND THUNDER
ISLAND BREWERY IN THE SMALL TOWN OF CASCADE LOCKS, OREGON. ALL THE
BEERS WERE GOOD BUT THE VITAMIN K KOLSCH WAS GREAT. THEY ONLY SELL IT
AT THEIR BREWERY AND MY HOMEBREW STORE IN SEATTLE DOESN'T KNOW ANY-
THING ABOUT IT. I'M HOPING YOU CAN GET THEM TO GIVE UP SOME DETAILS.

43-mile drive east of

Portland down the beautful

Columbia River Gorge gets
wou to Cascade Locks and, as | dis-
covered, a little brewery that is rapid-
ly becoming a beer destination.

Owners David Lipps and Daniel
Hynes met in Santa Cruz, California
six years ago and discovered a shared
passion for craft beers. David eventu-
ally migrated to Portland, Oregon and
reconnected with Dan, who began
homebrewing in 2004. It only seemed
natural they would begin homebrew-
ing together in a city known as
“Beervana.” Cranking out 10-gallon
(38-L) batches with their gravity-fed
three-tier system they soon began
producing more beer than they could
drink (to the benefit of friends and
neighbors). Eventually they decided to
take the jump to a commercial brew-
pub.

But first, David combined his goal
of biking around New Zealand with
brewery research. He wvisited 37
breweries, met the brewers and
applied for entry-level jobs at each

MICHAEL TUCHARDT
BELLEVUE, WASHINGTON

one. He eventually snagged a job as
assistant brewer at Crouchers
Brewery in the town of Rotarua on
the north island.

Armed with some large-scale
brewing experience, he returned to
Portland where he and Dan developed
a business plan, located a vacant por-
tion of the city maintenance building
in Cascade Locks and thus began their
official brewery business. The first
batch, a nice pale ale, was brewed
March 28, 2012.

Their brewing equipment is
unigue in several respects. The mash
and boil kettles are 60-gallon (227-L),
steam jacketed, commercial soup ket-
tles. They have had the bottom of the
outer jacket wall cut to accommodate
a large propane burner. The mash tun
has been coated with spray foam insu-
lation to help hold mash temperatures
steady. The two fermenters are sin-
gle-wall soup kettles that have lock
down lids to hold pressure. What
makes it extra special is that this is the
first time the same brew system has
twice been featured in my articles. |

Brewing Co.

first wrote about it in November 2010
in conjunction with M. T. Head
Brewery in Graham, Washington.
Dave and Dan purchased it when
M.T. Head Owner Tim Rockey
upgraded to a new 7-barrel system.

As one of four beers in their regu-
lar lineup, the Kélsch is in high
demand. The Kélsch is a straw golden
color that displays very good clarity
and is a good representation of the
style. A bright white head laces the
glass all the way to the bottom.
Aroma is all light malt with just a hint
of sweet fruit. The base malt flavor
profile really comes through with the
Munich malt providing the extra body.
Hop bitterness is almost undetectable
but is just enough to offer the needed
balance. Dan advises to condition this
beer an extra week or two to really
allow the flavors to develop.

MNow, Michael, you won't have
to endure a grueling hike to get your
favorite Kélsch because you can
“Brew Your Own."” For more about
Thunder Island Brewing, visit
wwiw, thunderislandbrewing. com. svw

P
Fii

Ingredients

3.3 Ibs. (1.5 kg ) Muntons extra light,
unhopped, liquid malt extract

0.75 Ibs. (0.34 kg) Muntons light dried
malt extract

2 Ibs. (0.9 kg) 2-row pale mait

8 oz. (0.23 kg) white wheat malt

8 oz. (0.23 kg) Munich malt

8 AAL Magnum hop pellets (50 min.)
{0.65 0z./18 g at 12.3% alpha acids)

Y% tsp. Irish moss (30 min.)

1% tsp. yeast nutrient (15 min.)

White Labs WLP029 (German Ale/
Kalsch) or Wyeast 2565 (Kolsch) yeast

Priming sugar (if bottling)

Step by Step
Steep the crushed grain in 2.5 gallons
‘\{9.5 L) of water at 150 °F (66 “C) for 30

minutes. Remeve grains from the wort
and rinse with 2 quarts (1.9 L) of hot
water. Add the malt extracts and boil for
60 minutes. Add the hops, Irish moss,
and yeast nutrient as per the schedule.
When done, add the wort to 2 gallons
(7.6 L) of cold water in a sanitized fer-
menter and top off with cold water up
to 5 gallons (19 L).

Cool the wort to 75 F (24 °C).
Pitch your yeast and aerate the wort
heavily. Allow the beer to cool to 68 °F
(20 “C). Hold at that termperature until
fermentation is complete, Transfer to a
carboy, aveiding any splashing to pre-
vent aerating the beer. Allow the beer to
condition 1 week and then bottle or
keg. Allow the beer to carbonate and
age for 3 weeks and enjoy your Vitamin

ABV = 4.6%

-

Thunder Island Brewing Company's Vitamin K Kolsch clone
(5 gallons/19 L, extract with grains)
OG=1045 FG=1.010 IBU=22 SAM=4

K Kélsch clone.

All-grain option:

This is a single step infusion mash using
an additional 6.5 Ibs. (2.9 kg) 2-row
pale malt to replace the liquid and dry
malt extracts. Mix all of the crushed
grains with 3.5 gallons (13 L) of 170 °F
(77 “C) water to stabilze at 150 °F

(66 “C) for 60 minutes. Slowly sparge
with 175 °F (79 °C) water. Collect
approximately 6 gallens (23 L) of wort
runoff to beil for 80 minutes, Reduce
the 50-minute Magnum hop addition to
0.5 0z./14g (6.2 AAU) to allow for the
higher utilization factor of a full wort bail,
The remainder of this recipe and proce-
dures are the same as the extract with
grains recipe.

/

4
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Expand Equipment

The necessities & the luxuries

WHEN IT COMES TO HOMEBREW EQUIPMENT, YOU CAN SPEND AS MUCH (OR AS LITTLE) AS YOU'D LIKE

AND STILL MAKE QUALITY BEER. BUT THERE COMES A POINT WHEN EVERY HOMEBREWER DECIDES IT'S
TIME TO GET BIGGER AND BETTER EQUIPMENT. WHEN THAT TIME COMES, THERE ARE CERTAIN TOOLS

THAT THE EXPERTS RECOMMEND, AND CERTAIN TOOLS THEY WOULDN'T BREW WITHOUT.

BB |ike to make sure people have an
understanding of three things
before they expand their home-

brewing equipment: Fermentation

temperature control, bottling or keg-
ging, and the size of their boil.

Fermentation temperature control
is key to making consistently good
beer. You can do many more things
when expanding your brewery, but if
wou don't plan on having a controllable
fermentation temperature, youre
bound to have limitations or issues.

For most people, kegging is so
much easier than bottling that |
encourage new homebrewers to con-
sider it pretty quickly, as anything that
makes cleaning quicker keeps people
in the hobby longer.

The size of the boil speaks to two
main things; full volume boil vs. partial
boil, as well as what batch size you
make. Full volume boil, which means
wou need a kettle that can handle your
batch size plus 20% (or more), makes
the biggest quality improvement for
many people. The best time to be
thinking what size batch is ideal for
you 1s when you are making this
upgrade. If you want to increase your
batch size from 3-gallons (19-L), then
10- to 12-gallon (38- to 45-L) final
batch sizes are extremely popular for a
few reasons. |t usually takes the same
amount of time while also maximizing
wour setup and cleanup times. There
is also a financial savings because,
while making twice as much beer, it
usually doesn't cost twice as much; in
fact it's usually just a small percentage
more (for the equipment). Another
fun, added benefit at that size is the
potential to split batches and conduct
experiments such as using different
yeasts, different temperatures, and/or
different dry hops to make a base beer
taste different.

After the kettle to allow for full

volume boils, ifyou are upgrading
equipment on a tight budget, | would
encourage you down a path of getting
a wort chiller and usually an outdoor
burner. After that, a used chest freez-
er (or refrigerator) and temperature
controller can go a long way to ensur-
ing you're making great beer.

If you are trying to go all into the

tips from the pros

by Dawson Raspuzzi

k £ Fermentation temperature control is
key to making consistently good beer.y y

hobby then, again, buy the items to
get to full volume, and then buy a
temperature controller for fermenta-
tion or a temperature controlled coni-
cal if you want to have ultimate ease
and looks. After that, consider if you
want to go all-grain down the road
and if so, what kind of control do you
wish to have?

Other equipment like an oxygena-
tion system, refractometer, and soft-
ware are usually thought of as more
advanced equipment, but shouldn't be
overlooked when upgrading. Oxygen
is important to yeast health and incor-
porating this into your brewing is easy
at any experience level,

Refractometers allow you to take
quick gravity readings at any stage of
the brew process (here’s a story from
BYQO's archives for more on how to
use them: http://byo.com/story]313),
Knowing what your sugar levels are at
any stage of the process will help you
become a better brewer faster and
have a better knowledge of what is
going on in the batch.

Software, while it isn't required to
make good beer, helps you get better
at planning as well as recording
results, which means you will more
easily remember the details and the
process will be more repeatable.

Chris Graham is the Chief
Operating Officer of MoreBesar! in
Concord, Califomnia. Chris has
been homebrewing for more than
15 years. Each year he teaches
the Advanced Homebrewing class
at the Siebel Brewing School in
Coloraco. He also sits on the
Brewers Association's Board of
Directors, the American
Homebrewers Association's
Governing Council, and BYO's
Editorial Review Board,
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tips from the pros

he best investment | have
t made in my homebrewery is

equipment that makes clean-
ing faster and more convenient. A
commercial stainless steel sink with
sideboards is an awesome piece of
equipment, but a large plastic laundry
tub in a convenient area does a fine
job at a fraction of the price. Used res-
taurant equipment houses are a gold
mine for homebrewers. The other
huge improvement for me was a dedi-
cated area where | didn't need to drag
out all my gear each brew day.

The workhorse tools of a brewery
are the brew pots and the heating
sources (gas and electric). Even bud-
get-conscience brewers should con-
sider the options carefully when get-
ting into the hobby. A saying |'ve
always liked is, “A cheap tool is an
expensive tool.” If youte already
equipped there, identify the things
that take the most time or are the
most frustrating when you are looking
to upgrade equipment. For me, wait-
ing for water to heat and wort to cool
were not value added. A fast chiller

John Blichmann is the President and
Founder of Blichmann Engineering.
An avid hometwewer for two
decades, John “retired” from an
engineering supervisor position at
Caterpillar to start Bichmann
Engineering in 2001 in order to
focus on designing and producing
homebrewing equipment.

and an efficient, powerful burner
were solid investments. Or it could be
a large sink for cleaning, dedicated
shelving units, wort pumps, or a keg-
ging system. For those with a higher
budget, automated temperature con-
trol, brewing stands and moving your
brewery indoors are great upgrades.
Before you buy anything, think
long-term about what equipment
you'll need to support that vision and
how much you're willing to invest in
your hobby. Specifically, consider
batch size and whether you envision
all-grain brewing in your future.
Answers to those two questions now
will steer you away from equipment
that will eventually become obsolete.
Ifyou like to build your own
equipment there are many sources in
the market. But be cognizant of what
the real cost is in your time, material,
tools, shipping costs, supplies, etc.
Often it's more a decision of wanting
to build rather than saving money in
the end. A few great projects are a
dispensing chest freezer, immersion
chiller, or an efficient brewing area. &vo
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The reviews are in, and brewers are
blown away by our two newest yeast
strams

Lallemand BRY-97 and Belle Saison

offer the high performance and ease-of

-use of dry yeast along with the perfect
flavor pmﬁle to match their respective

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

mr. wizard
by Ashton Lewis

Brewing with Fruit

Crisp finishes, storing grains, & chili beer

| WOULD LIKE TO BREW A BATCH OF RASPBERRY WHEAT BEER WITHOUT USING CONCENTRATED FLAVOR-
ING. THE FLAVOR CONCENTRATES WORK WELL, BUT | WOULD LIKE TO TRY BREWING WITH REAL BERRIES.
MIKE CEFARATTI
NATIONAL PARK, NEW JERSEY

There are obviously

two primary meth-

ods used to add fruit

to beer; to the wort
prior to fermentation or to the beer at
some point in the fermentation
process. In my opinion the best place
to add fruit is after the primary fer-
mentation has begun to tail off
because the retention of fruit aromas
is best if the fruitis not added to the
wort. Also, the addition of fruit sugars
at the end of fermentation results in
an active secondary fermentation that
helps dry these beers out,

Many first-time fruit beer brewers
are not sure how much fruit to add.
Like nearly all brewing topics there
are no absolute rules about addition
rates, but a good starting point is
one pound of fruit per gallon of beer
(0.45 kg per 3.8 L). Another question
that often arises relates to “sanitizing”
the fruit. Since fruit almost always is
covered in yeast, brewers are often
concerned about contaminating their
beers with wild yeast. While this can
happen, the thing to keep in mind is
beer contains a lot of yeast cells and
this yeast population is a formidable
hurdle for wild yeast to combat and
have much effect on beer flavor. Using
quality fruit helps minimize the popu-
lation of wild yeast because damaged
fruit, for example smashed, causes
juices to release and this increases the
wild population.

Some brewers, including some
notable commercial breweries, use a
blanching methed to reduce microbio-
logical populations on the surface of
fruit before adding the fruit to their

beer. You can do this at home by
bringing a large pot of water to a boil
and adding your whole fruit to the
pot and holding it for 30-60 seconds
after the boil resumes. Immediately
transfer the fruit to an ice bath to
stop the process. This is made easy
if you have a pasta cooker or some
sort of cookware that allows you to
move the fruit from hot water to ice

£ £in my opinion the best place to add
fruit is after the primary fermentation
has begun to tail off . . . 3y

water without having to dump the
pot of water. By using this type of
method you can blanch several small
lots using the same pot of bailing
water. After blanching you can add
the fruit to your beer or freeze it in
storage bags until your beer is ready
for the fruit.

If you are really concerned about
wild yeast and do not want to blanch
your fruit | suggest taking a lesson
from the winemaking playbook and
using Campden tablets (potassium
metabisulfite) to get control of the
wildlife before adding the fruit. If you
want to do this, add one tablet per
gallon (3.8 L) of juice or crushed fruit
and wait 24 hours before adding the
fruit to the beer. | have brewed sever-
al types of fruit beers with a variety of
fruits and have never had any prob-
lems when adding the fruit to beer
after primary fermentation.

You state in your question that
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help me mr. wizard

you are not interested in adding fruit concentrates and |
understand that concentrates lack the appeal of fresh fruit.
There are fruit concentrates that are simply concentrated
fruit juice and there are some advantages to these prod-
ucts, One big advantage is that many of these products
have been pasteurized to kill yeast and bacteria. Another
fruit option to consider is fruit puree that has been asepti-
cally packaged. There is a wide range of fruits processed in
this manner and they have all the qualities of fresh fruit and
the benefits of pasteurization.

One thing about brewing fruit beer at home or in a
small brewery that some brewers find frustrating is the lack
of sweetness. | personally dislike sweet beers so this is not
a big source of consternation in my brewing life, but there
are some who want to brew a sweet fruit beer. In order to
do this you need to retain sweetness in the beer and the
challenge is that sweetness is synonymous with fer-
mentable sugars,

Some breweries make sweet fruit beers by leaving fer-
mentable sugars in the beer, or simply "back-sweeting” at
the end of the process. Then they pasteurize the beer to kill
yeast and prevent the beer from drying out in the bottle
and potentially resulting in bottle grenades. Another
method used by some, especially winemakers and
cidermakers, is adding sulfite or sorbate to kill yeast and
preserve the desired level of sweetness, And then there
are some brewers who rely on cold temperatures to pre-
vent the residual sugars from fermenting. | would only do
this at home when using kegs for these sweeter beers.
Bottling sweet beers without the use of pasteurization or
the addition of sulfite or sorbate is asking for problems.

If you want residual sweetness in your fruit beer, please
re-read the above paragraph at least once and consider
how you will prevent re-fermentation in the bottle
because exploding bottles of homebrew can result in
severe bodily harm,

ONE THING THAT | HAVE NOTICED THROUGHOUT THE BEERS THAT | ENJOY THE MOST 1S THAT THEY HAVE

BOTH A LOT OF FLAVOR AND THEY ALSO FINISH RATHER CRISP. WHAT IS THE BEST WAY TOC BREW A BEER
THAT HAS A MEDIUM TO FULL BODY BUT ALSO FINISHES CRISP? | KNOW THAT THE HIGHER TEMPERATURE
YOU MASH AT, THE MORE BODY YOU WILL HAVE. THE ONLY WAY | HAVE HEARD TO GET MORE CRISPNESS

TO BEER IS TO MASH AT LOWER TEMPERATURES. ANY IDEAS?

Ah, in search of that wonderful crisp fin-

ish. | too prefer beers that do not linger

on the palate and have a certain zip to

them, and | have spent a fair amount of
time in pursuit of this quality. | will attempt to address this
sequentially with the various things in the brewing process
that affect crispness.

The first thing that comes to mind is malt selection.
Very pale malts are a good start if you want a base that
lacks the rich toastiness of darker selections, including
ingredients like ale malt. Under modified malts are also
something to consider since malt modification influences
the Maillard reaction during malt kilning.

You may even want to play around with diluting the
protein content of wort by using adjuncts like corn, rice,
and cane or corn sugar. In my experience, any ingredient
that reduces “maltiness” is likely to give the finished beer
more zip. At Springfield Brewing Company we brew a very
sessionable wheat beer and there is no doubt that the addi-
tion of wheat malt and raw wheat has a significant influ-
ence on this beer's crisp finish,

“It's the water,” declared Olympia Brewing Company.
When looking at the most influential beer style of the mod-
ern history of brewing, Pilsner, water certainly was, and
continues to be, key for this style. The water in Pilsen is
very soft and, most importantly, very low in carbonate.
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JIM WILLIAMS
MOUNT PROSPECT, ILLINOIS

Most ground water is not great for brewing this type of
beer and this is why most of the world's breweries have
been treating water since the earliest understanding of
water chemistry. In my opinion, the easiest method to use
for treatung brewing water, especially on a small scale, is
reverse osmosis (RQ) followed by the addition of whatever
minerals are desired for the particular brew.

| like using a blend of calcium chloride and calcium
sulfate with a calcium level between 50 and 100 mg/L for
crisp ales and lagers. If a beer seems a little “flabby” one
thing commenly done is to increase calcium sulfate addi-
tions and to decrease calcium chloride additions, while
maintaining constant calcium levels. Conversely, beers
that are a bit too snappy can be softened by increasing
calcium chloride additions and tuning back on the calcium
sulfate. These tweaks are easiest accomplished when
brewing the same recipe over and over again. Reverse
osmosis-treated water can inexpensively be purchased from
stores selling water by the gallon from self-serve dispensers.

There is no doubt that mashing temperature is a very
useful tool when trying to manipulate wort fermentability
and finished beer flavor. | assume from your question that
you use the infusion mash method. Conducting your mash
at 149 °F (65 °C) usually results in higher fermentability
than an infusion mash at 158 °F (70 °C). We use step
mashing at Springfield Brewing Company and in some of
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our beers we use a very long (up to two
hours), low temperature rest at 144 °F
(62 °C) and then we complete conversion
at 154 °F (68 °C).

If you use reverse osmosis water with
50-100 mg/L calcium your mash pH waill
probably be right around 5.4-5.6 for most
pale and amber colored worts. If the pH is
higher than this you may want to consider
adding some food-grade lactic acid to
reduce the pH to 5.4. If this does not have
the romance you prefer in your craft, you
can use the Reinheitsgebot-approved

help me

( (Hop bitterness
balances malt
sweetness and
a little tilt in the
balance towards
bitterness can
add snap to
many styles.y 5

method of biological acidification . . .
basically a fancy way of describing the
addition of a small portion of sour mash to
the mash as a way of adjusting mash pH.
You can also add a small portion of acidu-
lated malt, also known as sour malt or
savermalz, to the mash.

The next topic to add to this discus-
sion is bitterness level. Hop bitterness
balances malt sweetness and a little tilt in
the balance towards bitterness can add
snap to many styles. To my palate, this is
one important reason why Pilsner beers
are crisp. And the story is far from over

. yeast strain, yeast load in the finished
beer, carbonation level and serving temper-
ature also affect crispness. Some beer fla-
vors, like diacetyl and dimethyl sulfide, can
“round out the palate” and detract from
crispness. And other aromas, most notably
hydrogen sulfide, can enhance crispness
when present in moderate levels.

| hope | have helped seratch the
surface of this deep and interesting topic.
If there is any “trick” to brewing better
beer it is learning how to influence this
thing we call “crispness.” Happy home-
brewing, Jim!
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TYPES OF GRAIN
STORED IN CLEAR I
PLASTIC CONTAIN-
ERS THAT | KEEP
ON A SHELF IN MY GARAGE WHERE
| BREW. THE CONTAINERS ARE NOT
IN DIRECT SUNLIGHT, BUT SUN
DOES COME INTO THE GARAGE
THROUGH WINDOWS. THE GARAGE
TEMPERATURE RANGES FROM
ABOUT 39-104 °F (4-40 °C) DEPEND-
ING ON THE SEASON. AM | CK
STORING GRAINS IN THIS KIND
OF ENVIRONMENT, OR IS THERE
SOMETHING ELSE THAT YOU

WOULD RECOMMEND?
RAY SNYDER
KELOWNA, BRITISH COLUMBIA

sy ElectricBrewing

_tion. Ray. Thg most s U PPLY

important thing to

prevent when storing S5 FLAT FREIGHT | PARTS | KITS | COMPLETE PACKAGE
malt is an increase in the moisture www.ebhrewsupply.com
content. When malt is kilned, the
moisture content is normally reduced
to less than 5%. Since most parts of
the world are not nearly this dry, it is
important to prevent moisture pick-up
over time. T he best way to accomplish
this important goal is by storing your
malt in airtight containers. It sounds
like you are doing that.

Storage temperature is a subject
that is not as absolute. High tempera-
ture accelerates the effects of aging
on all ingredients, but quantifying this
with malt storage is not something
found in the literature. In fact, none
of my brewing textbooks make any
mention of malt storage temperature.

The fact of the matter is that
breweries and maltsters store malt
in malt silos located outdoors.
Although high-volume breweries do
not store malt for a very long time
period due to their high production,
many smaller breweries store grain for
months in outdoor silos while they
slowly consume their inventory.
Empirically, one could argue that stor-
age temperature is probably not a
major concern in most areas, other-
wise storage conditions would proba-
bly be different than the use of out-
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help me mr. wizard

door silos. Even when malt is stored in bags, the bags are

usually stored in closed warehouses that become very ‘ ‘Emplrlcaj ij one could
warm in the summer.

Historically, pests have been a real problem for grain arg ue th at Storage tem Der-
storage facilities. Pests include birds, rodents and insects. atu re iS [C)!'Obab|y not a

Alll of these creatures could cause problems in a garage

environment, especially if malt is stored in bags that have major Conce rr'l |n most

been opened and closed by rolling the open end. Your plas- :
tic storage totes should be a suitable solution to prevent areas! OthGMIse Storage

pest problems. COI"\ditiOﬂS WOUld DrObabW

The containers do not prevent light from entering. |

have not read, heard or had any first-hand experiences to be dlffel"eﬂt thaﬂ the use Of
lead me to believe that light presents problems for malt OUtdOOr S“OS., ,

storage. But then again, most breweries store malt in silos
and/or bags and these containers do not allow light to

enter. To be on the safe side, you may want to consider in the beers you brew with stored malt, you have no real
placing your containers in a box. But if you are not noticing issues to associate with malt storage and therefore do not
changes with the aroma and flaver of your malt over time have a problem to solve. In other words, don't worry!

| WOULD LIKE TC BREW A CHILI BEER WITH SOME VERY HOT PEPPERS | HAVE. | JUST TRIED A CHILI IMPERI-
AL STOUT AND | LOVED IT! | WOULD LIKE TO REPLICATE IT BUT | DON'T KNOW HOW TO USE THE PEPPERS.
| THINK, THAT | GAN USE THEM IN THE BOIL OR IN THE DRY HOP. WHAT IS THE BEST METHOD? AND HOW
MANY GRAMS OF PEPPERS DO | NEED TO USE IN ORDER TO HAVE ONLY A SPICY AFTERTASTE?
NICOLO BINDA
VARESE, ITALY

N\AME DAY \HIPPING

Coupon Code BYOOFFER1
10% off on kits and ingredients*

BN s,

Ohetoge
Forey
L
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WEYERMANN® SDECIALTY MALTS
Serving the American Craft Beer Industry since 1994!
Bamberg - Germany - www.weyermannmalt.com

AUTHENTIC GERMAN MALT rorworto ciass Besrs

Great beers are made with great malts. With the guidance of four generations and 135 years
of malting experience, Weyermann® Specialty Malts offers premier and authentic German,
Belgian and Bohemian malts for brewers worldwide. Purchasing only the best Bavarian
brewing barleys, the deeply experienced maltsters of Weyermann® use state of the art
malthouses to produce a complete range of malts to fit your brewing needs. Use what
countless award winning craft brewers and homebrewers have trusted to craft their world
class beers. Use the best, use Weyermann® Specialty Malts.

Ask for Weyermann® Specialty malts by name at your local homebrew store. Prost!

BSGHANDCRAFT.COM 0 0 0 @

9 R B R ) facebook.com/BSGHandCraft
ATLANTA | 30336 @thenewbsg
PROVIDENCE | 02907 bsg-craft.tumbir.com

HandCraft SAN LEANDRO | 94578 pinterest.com/BSGSelect




help me mr. wizard

Nicold, | first must say grazie! | think this

is the first question | have answered from

an ltalian homebrewer and am excited to

know that you are reading BYO in Varese,
Without knowing what beer you sampled | cannot help you
replicate the flaver, but | will let you know my thoughts
about your question.

When | am considering adding non-traditional ingredi-
ents to beer | think about the other flavor compounds pre-
sent in my idea. As | type this | am drinking an imperial
stout and the flavors that jump out of the Tsarry Night in
my glass are raisin, fig, cocoa, toffee and a nice punch of
alcohol. If | wanted pepper in this beer | would want to
avoid veggie aromas associated with fresh peppers and
would be drawn to dried peppers or smoked peppers. Since
| have brewed stouts with a blend of smoled and dried pep-
pers with great success, | would offer these methods of
preservation for you to consider.

The chipotle pepper, popular in Mexico, is a smoked
Jalapeno pepper. There are several types of chipotle pep-
pers and | have brewed some nice beers flavored with a
pepper known as the meco chipotle chili. | like the combina-
tion of smoke and hot present in these peppers. | also like
the raisin-like flavors present in dried peppers. The combi-
nation of smoke, heat, and raisin marry well with a style
like imperial stout.

WIN A BEER TRIP T0 BELGIUM

VISIT MOREBEER.COM TO ENTER

HURRY... ENDS APRIL 30TH!

MoreBeer.com Nc
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You are asking me a question about preference, so
here is my opinion: Add your peppers to your hot wort
at the end of the bail like you would with aroma hops.
You will extract the heat, the smoke and the dark fruit
flavors from the flesh of the dried pepper. These flavors
will not fade during fermentation or aging. When it
comes to determining the dosing rate, | have a little more
difficulty in offering rules of thumb. The intensity of your
peppers play greatly into your recipe and you really must
do some trial blends to determine a good dosing rate. If
you end up with a beer that is too extreme you can always
blend it down by adding some beer that was not exposed
to peppers. A good starting point is three grams of peppers
per liter of wort (0.1 oz. of peppers per quart of wort).
Good luck with your pepper homebrew! &

Related Links:

+ Want to turn up the heat even more? We delved into
brewing various beer styles with a range of peppers from
jalapenos to habaneros in this story from May 2000:
http:/ /byo.com/story859

+ The options for brewing fruit beer are endless, however
the techniques are similar. Jamil Zainasheff dissected the
category in his "Style Profile” column from December
2008: http://byo.com/storyl 727

Shipping Faster... From Both Coasts



Flanders Red

A complex, fruity sour beer

on't tell me you hate sour
beers. If you are a regular
reader of this column, you

know what | am going to say next:
You don't like poorly made sour beers. |
run into lots of people that say they do
nat like sour beers. When | do, | hand
them a well-made, delicately balanced
sour beer, with lots of complexity, and
wine-like notes. A beer with notes of
cherry, caramel, some vanilla, choco-
late, an oaky finish, and yes, it even
has barnyard notes. What do they say
then? “Hey, this isn't like the sours |
tried before. | like this.”

The same thing goes for [PAs,
stouts, brown ales, fruit beers, and
every other style that someone
declares, “| hate those.” Okay, | am
sure some people do not like certain
flavors; | get it. But more often than
not, the reason someone hates a beer
style is they have just been fed bad
examples. | think that happens way
too often with sour beers, So many
contaminated beers get entered in
competition as “Belgian” or “Lambic”
or some other poor excuse to cover
the brewer’s tracks. Even when the
souring is intentional, there are lots of
bad examples. Think of it this way: if
the base purpose of brewing a pale ale
is to have created alcohol, then just
because it has alcchol does not mean
itis a great pale ale. The same goes
for sour beers. Just because a beer is
sour, that does not make it a great
sour beer.

A great sour beer may not be for
every palate, but they are far from
nasty. When well made, they are
beautifully balanced and supremely
drinkable. In a beer style like Flanders
red, the sour and the funky are bal-
anced with the malt character and
residual sweetness, making an intrigu-
ing and enjoyable combination.

Flanders red is often a deep red to
reddish-brown color. It is a complex
beer with obvious fruity notes remi-
niscent of cherry, currants, plums,
figs, and blackberries. From the oak

aging, it often has a touch of oaky
vanilla and some tannic wood notes.
The barnyard-like notes from
Brettanomyces fermentation adds
complexity. One mistake brewers
make on this style is fermenting with
a phenolic yeast, causing a high level
of spicy phenols. At most, any pheno-
lic character should be a restrained

style profile |
by Jamil Zainasheff

“AEU-,-'

[ €1t is a complex beer with obvious
fruity notes reminiscent of cherry,
currants, plums, figs, and blackberries.y

background note. The malt character
is bready, with a touch of caramel,
and has some residual sweetness to
balance the tart acidic character,
which ranges from just balancing to
intense. Bad examples will often have
too much of both sour and sweet,
becoming cloying. Great examples will
have a balance where the combination
of sweet and sour never overwhelm
the palate. A good example of the
style is well-attenuated with no
noticeable hop bitterness or hop char-
acter. While some commercial exam-
ples exhibit a wide range of vinegar
and butter (acetic acid and diacetyl),
both flavors are only acceptable in
very small amounts

A good base for Flanders red con-
sists of a large portion of Vienna or
Munich malts. You can pair this up
with high quality Pilsner malt or you
can use all Vienna or Munich. The
Vienna and Munich malts give more
of a rich bready character, while the
Pilsner malt is lighter and grainier.

| consider mid-color caramel malts
(30-70 °L) such as CaraVienne™ and
caramel Munich a requirement for this
style. They increase color and add
residual sweetness, which helps bal-
ance the sourness. You can also use
other dark caramel malts, such as
caramel Munich 120 °L, to add a
raisin-like sweetness to the beer. In

Continued on page 25

Flanders Red
by the numbers

OG: .........1.048-1.057 (11.9 - 14.0 °P)
FG:..............1.002-1.012 (0.5 - 3.1 °F)
SRM: oo rerre10-16
= 10 LR ....10-25
BB i e 4.6-6.5%
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style profile recipes

Flanders Red
(5 gallons/19 L, all-grain)
OG = 1.057 FG = 1.008
IBU =16 SRM =15 ABV =6.5%

Ingredients

5.3 Ibs. (2.4 kg) Vienna malt (4 °L)

5.3 Ibs. (2.4 kg) continental Pilsner
malt (2 °L)

8.5 oz (0.24 kg) Aromatic® malt (20 °L)

8.5 oz, (0.24 kg) caramel Munich
(60 °L)

8.5 oz (0.24 kg) caramel Munich
(120 °L)

3.5 AAU Kent Goldings hops (80 min.)
(0.7 0z /20 g at 5% alpha acid)

Irish moss (15 min.)

1 oz. (28 g} medium toast French oak
cubes (added in secondary)

Whyeast 3763 (Roeselare Blend) or
White Labs WLPG55 (Belgian Sour
Mix 1) yeast

Step by Step

| currently use Best Malz Pilsen and
Vienna, but fesl free to substitute any
high quality malt of the same type and
color from a different supplier. The
Aromatic® malt is from Briess and the
two types of caramel Munich are from
Franco-Belges. My hops are in pellet
form and come from Hop Union,
Willamette Valley, or Hopsteiner
depending on the variety.

Mill the grains and dough-in target-
ing a mash cf around 1.5 quarts of
water to 1 pound of grain (a liquor-to-
grist ratio of about 3:1 by weight) and a
temperature of 154 °F (68 °C}. Hold the
mash at 154 °F (68 “C) until enzymatic
conversion is complete. Infuse the
mash with near boiling water while stir-
ring or with a recirculating mash system
raise the temperature to mash out at
168 °F (76 °C). Sparge slowly with
170 °F (77 °C) water, collecting wort
until the pre-boil kettle volume is
around 6.5 gallons (25 L) and the
gravity is 1.044,

The total wort boll time is 80 min-
utes, which helps reduce the S-Methyl
Methionine (SMM) present in the lightly
kilned Pilsner malt and results in less
Dimethyl Sulfide (DMS) in the finished
beer. Add the hops with 60 minutes
remaining in the boil. Add Irish mess or
other kettle finings with 15 minutas left
in the boil if you please. Chill the wort
to 68 °F (20 “C) and aerate thoroughly.
For this beer, | like a pitch rate of two
packages of the liquid yeast blends. I'm
not sure what that pitch rate is, given
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the mixed nature of these cultures, but |
like the results.

Ferment around &8 °F (20 °C) until
the yeast drops to the bottom and
forms a layer. With healthy yeast, this
should be complete in two weeks or
less, but there is no need to rush it.
Rack the beer to a smaller secondary
container, add the oak cubes, and
close with a very slightly permeable
closure, such as a carboy cap. Place
in a spot protected from light and
check every couple of months to see
how your baby is coming along. It
can easily take a year or more to fully
develop. Be patient. When the beer
has developed the character you
desire, you can rack to a keg and force
carbonate or you can add priming
sugar and a fresh dose of yeast to car-
benate in the bottle. Be careful, if you
bottle too early, there could still be sig-
nificant sugars present for the
Brettanomyces to continue to con-
sume. Once the beers are carbonated,
store in the refrigerator to prevent bottle
bombs. Targst a carbonation level of 2
to 2.5 volumes.

Flanders Red
(5 gallonsf9 L,
extract with grains)
0G =1.057 FG=1.008
IBU =16 SRM =17 ABV =8.5%

Ingredients
7.2 Ibs. (3.25 kg) Munich liquid malt
8.5 oz. (0.24 kg) Aromatic® malt (20 °L)
8.5 oz. (0.24 kg) caramel Munich

(60 °L)
8.5 oz. (0.24 kg) caramel Munich

(120 °L)
3.5 AAL Kent Goldings hops (60 min.)

Flanders red is traditionally aged in oak barrels such as these at Rodenbach Brewery,

(0.7 0z./20 g at 5% alpha acid)

Irish moss (15 min.)

1 oz. (28 g) medium toast French cak
cubes (added in secondary)

Wyeast 3763 (Roeselare Blend)
or White Labs WLP855 (Belgian Sour
Mix I) yeast

Step by Step

There are many Munich extract blends
out there. It is always better to choose
the freshest extract available. If you
cannot get fresh liquid malt extract, see
if you can find a dry Munich extract
instead. The Aromatic® malt is from
Briess and the two types of caramel
Munich are from Franco-Belges. My
hops are in pellet form and come from
Hop Union, Willamette Valley, or
Hopsteiner depending on the variety,

Mill or coarsely crack the specialty
malt and place loossaly in a grain
bag. Steep the bag in about 1 gallon
{~4 L) of water at roughly 170 °F
(77 °C) for about 30 minutes. Lift the
grain bag out of the steeping liquid
and rinse with warm water. Allow the
bag to drip into the kettle. Do not
squeeze the bag. Add the malt extract
and enough water to make a pre-
boil volume of 5.9 gallons (22.3 liters)
and a gravity of 1.048, Stir thoroughly
to help dissolve the extract and bring
to a boil.

Once the wort is beiling, add the
hops. The total wort boil time is 1 hour
after adding the hops. Add Irish moss
or other kettle finings with 15 minutes
left in the bail if you please. Chill the
wort to 68 °F (20 °C) and aerate
thoroughly. Follow the fermentation
and packaging instructions for the all-
grain version,

which gives it a touch of oaky vanilla and some tannic wood notes.

Pholo courtesy of Rodenbach Brewery



general, these sweeter specialty malts
should total 5 to 10% of the total grist.

You can use other grains such as
wheat, biscuit, aromatic, and others
for additional complexity. It can be a
way to help differentiate your beer
from other entries in competition. |
recommend keeping those additional
grains to no more than 10% of the
total grist. What you want is for the
specialty malts to accentuate the
malty Pilsner/Vienna/Munich base,
not outshine it.

Extract brewers should use
Munich malt extract as the base.
Most Munich malt extract is a blend
of Munich and Pilsner (or other pale
malts) in different percentages. The
Munich malt in the blend adds a nice
bready malt character. All-grain brew-
ers should use a single infusion mash,
in the range of 154-158 °F (68-70 °C).
If you are brewing a bigger beer, use
the lower end of the range. If making
a smaller beer, choose the upper end
of the range.

Hop flavor and hop aroma are
non-existent in Flanders red. Even
hop bitterness takes a back seat to the
rest of the beer character. You want
just enough bittering to provide a
slight balance to any residual malt
sweetness. Hop iso-alpha acid can
also affect the ability of bacteria to
replicate. The more hop bitterness in
wour beer, the more difficult it is for
the bacteria to sour the beer. The
drier and more sour the finished beer,
the less hop bittering required. As far
as hop selection, low alpha hops are a
good choice. Avoid high alpha or high-
ly pungent American-style hops. | pre-
fer Kent Goldings, but many other
hops work well. Just select hops that
are more on the flowery or fruity side
and low alpha acid. The bitterness to
starting gravity ratio (IBU divided by
the decimal portion of the specific
gravity) generally ranges from 0.2 to
0.4, If this is the first time you are
brewing this style, aim for the middle
at 0.3. All hop additions should be
early in the boil.

Fermentation is where you suc-
ceed or fail at Flanders red. | know
many people have reported success
repitching dregs from their favorite

bottles of this and that beer. | have
done this as well, and the results can
be surprisingly good or surprisingly
bad. If you are going to attempt this,
try growing up the culture first in a
liter of starter wort and see what that
tastes like before committing to a full-
sized batch of wort,

After some experimentation and
fiddling around with blending my own
Brettanomyces and bacteria strains, |

learned that both Wyeast and White
Labs have outstanding blends that
make excellent Flanders red. As a
bonus, they are relatively easy to
wark with and produce consistent
results if you provide a consistent
environment. My absolute favorite for
this style is Wyeast 3763 (Roeselare
Blend). This is a perfect blend of yeast
and bacteria intended to produce the
distinct flavors of the classic Flanders

GENUINE ITALIAN QUALITY SINCE 1954

O FERRARI

AMERIGA'S BEST SELLING
ME BREW EGUIPMEN'I'

Ferrari Group - Parma - ITALY
E-mail: info@ferrarigroup.com - Web: WWW, ferrdrlgroup com
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style profile

red and brown beers. The results are
spectacular and can produce excep-
tionally accurate reproductions of the
best commercial Flanders red ales out
there. If you prefer White Labs, their
WLP655 (Belgian Sour Mix 1) pro-
duces great results as well.

The two most important parame-
ters in fermenting your Flanders red
are oxygen and temperature. TOD
much oxygen is bad and so is too

E’-“E’ Rebel Brewer

much heat. Warmer temperatures
speed up the process of souring, but
can also lead to harsh off-flavors.
The temperature where you store
your secondary carboy should
never exceed 68 °F (20 °C). Ideally,
you would keep it in the 65-68 °F
(18-20 °C) range for the entire time.
Traditionally, brewers such as
Rodenbach have put their beer in large
oak foeders (see photo on page 25),
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which both evens out temperature
swings (because of their large volume
of liquid) and allow very low levels of
oxygen to slowly reach the beer over
time. The organisms present take up
this micro oxygen and affect the
development of flavors important to
the style. You want to oxygenate your
wort before you first pitch your cul-
ture, but after that, keep the amount
of oxygen that reaches the beer to a
minimum (not zero). A very tiny, slow
imperceptible amount. | like to use the
soft rubber carboy caps (usually
orange or yellow). They do not
exclude oxygen very well and if you
keep the surface area of the beer
small, | have found they let in just
about the perfect amount of oxygen.
If there is a large surface area of beer
present, the beer might take up too
much oxygen, resulting in a poor fla-
vor profile full of vinegar and acetone.
The most straightforward way to
work with these blends is to oxy-
genate your wort like any other beer
and then add Wyeast 3763 (Roeselare
Blend). Ferment it like usual at a tem-
perature around 65-68 °F (18-20 °C).
At the end of this initial fermentation,
there should be a yeast cake on the
bottom of your fermenter. You need
to rack the beer off the yeast cake and
into a smaller vessel to minimize the
headspace. When | do this, | start the
process in a 6.5-gallon (25 L) carboy
with 5.5 gallons (21 L) of beer and
then | transfer to a 5-gallon (19-L) car-
boy for the second, longer fermenta-
tion. | use the smaller carboy so that
the liquid portion fills up into the nar-
row neck of the carboy. This mini-
mizes the amount of oxygen taken up
by the beer (and organisms present)
during six months to a year or more of
time. | ke to add some medium toast
French oak cubes when | rack to the
smaller carboy as a great way to
mimic the flavor of the oak and the
micro oxygen of the large foeders.
MNow, keep in mind, this process
will take time. You will probably see a
little pellicle form on the surface of
the beer. That is generally a good sign
of healthy Brettanomyces and the slow
ingress of oxygen. Ifyou do not see a
pellicle form, do not worry. You can



take samples with a wine thief or
even an eyedropper to measure the
specific gravity and taste the progress
of the souring, but do not overdo it, A
sample after the first three or four
months and thereafter is good. You do
not want to keep disturbing the pelli-
cle and you do not want to take so
much out that the level of the liquid
moves down into the widest part of
the carboy. | put my carboy into a
temperature stable, dark spot and for-
get about it for months at a time.
Small temperature shifts of a degree
or two over the course of a day are
not a big deal and the gradual change
by a few degrees with the changing of
seasons is not a problem. However,
large daily swings can negatively
affect the results, so try to find the
most stable spot in your home. Any
part of a building that gets direct sun
tends to have a larger temperature
swing, so try to pick an interior or
basement space. | am sure there are
some of you that have heard of brew-
eries making very sour beers in far less
time by increasing the temperature
and oxygen levels. | would urge you
to be patient. Quickly soured beers
that contain Brettanomyces are often
harsh and unpleasant to drink. There
is a reason why people covet the best
of the complex soured beers. It takes
a long time and an artistry to brew
them. Be an artist, be patient, and
craft a great beer:

Some people like very sour beers
and some like the more balanced
approach. Count me in on the bal-
anced side when it comes to Flanders
red. The best examples have a won-
derful balance of sour and sweet. The
sourness in the beer helps make up for
the lack of hop bitterness, cutting the
soft malt sweetness. Traditional
Flanders breweries blend young and
old beer, seeking to develop a balance.
(Unfortunately, some use artificial
sweetener to balance their beers.
Ugh.) You can do the same at home,
brewing a batch every year and
blending various vintages to the per-
fect balance and character. If you are
not up for that challenge, it is possible
to get a similar, although not as cer-
tain, result using other methods.

One method is to brew a bigger
beer, where the initial fermentation
creates a bit more alcohol and a bit
more residual sweetness, which
affects the ability of some organisms
to work efficiently. You can even start
with a clean ale yeast and then pitch
your mixed culture once that fermen-
tation has finished.

A second method is to arrest the
process of souring once the beer has

reached the preferred level of sour-
ness. This method is effective, but |
don’t always like it because the beer’s
character may not fully develop by
the time the souring has reached the
level you like. When the beer seems
ready to your taste, move it to refrig-
eration. Ifyou keep it below 40 °F

(4 °C), the process slows down tre-
mendously and the beer should re-
main the same for some time. &0

Cleaning and sanitizing is not a 1-step process.
Use PBW and Star San from Five Star Chemicals & Supply.

STEP1

& Clean with an alkall (PBW) to
remove the organic soils

STEP 2

& sanitize the surface (Star San) to
ensure micro-organisms are killed

: JE .'i;r_r
iy % Five Star Chemicals
& Supply, Inc.

Five Star Chemicals & Supply | fivestarchemicals.

Find Fi ebrew Store
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+ FATHER’S DAY
GIFT GUIDE

Sunday, June 15th is Father's Day. Let's face it, your dad already has
a closet full of ties, a glovebox overflowing with roadmap atlases and a
cupboard full of #1 Dad mugs from Father's Days past. Doesn't he
deserve to get some gifts this year that he'll really enjoy?

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

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

Lager Without a Refrigerator deepwoodbrew.com

KICKSTARTER JACKET brewjacket.com

SPECIAL ADVERTISING SECTION
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BREW

Brew your best batch every time!

Test for
B Key Factors

It's in the Water! ot St
The BrewLab" BASIC tes! kit for Home Brewers quantifies 6 important .C H
water test factors while the BrewLab® PLUS measures 6 water test e u'::'““ " ?‘
factors and includes a digital pH meter for monitoring batches from
start to finish. Experts rater conditions affect your final product * Total Alkalinity
50 take the mys king greal beer. Trust LaMotle, the water * Sulfate
analysis experts since 1919, to help you control your most important + Chloride
ingredient—water!

e * Sodium

50+ tests for most factors!

WWW. Iamotte com Digital pH Tester for unlimited pH tests!

| ABELNIA Bottle!
mﬁ%’-ﬁ Blade

A \\ Make}s scraplng‘r
www_brewinabag_com thoseastubborn Iabels...
NOT A ONE TIME USE BAG Safer l 1 )

The Brew Bag™ can be used over and over.

LOW COST ENTRY TO ALL GRAIN BREWING! QUleer!E 1
Get started with the lowest possible cost options on ' and Easier!
equipment and ingredients.

CLEANER BEER

The Brew Bag is an excellent filter.

USE IT AS YOUR HOP BAG

Just suspend it over the ketltle, add some copper or
stainless for weight, and toss in the hops.

SAVE TIME

About 3 ¥ hours per brew session.

EASY LIFTING

Use a pulley or hook.
SAVE SPACE

One bag, one burner,
one keftle

Bottom line:

The Brew Bag makes
brewing great beer at
home easier, faster, and
more affordable, which
means you can brew
more beer!.

N wWww. LabeINator com /

SPEClIAL ADVERTISING SECTIOMN
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Control That Fermentation!

UNI-STAT Il

TEWF SETIADS

UNI-STAT II-G

Precise Heating or Cooling controller

¥ Accurate microprocessor control within 1°F

¥ Adjustable from 10 - 190°F, with bright LED digital temp display
¥ Conwvenient switch-selectable Cool or Heat mode, plus duty cycle
¥ UNI-STAT II-G probe for general use (-W bottle probe optional)

winestat.com

BH Enterprises (800) 973-9707 Since 1984

WILDHOPSPRINTSHOP.COM

NEW!

B rHEHUI- HOMEBREY BEER WAGAZ

GEAR IS
HERE

Perfect for brew days and
beer fests, these three new
classically-styled retro items

with sewn twill BYO logos live
up to your classic homebrews.
Get yours today at

byo.com/store/byo-gear
802-362-3981 ext. 106

SPECIAL ADVERTISING SECTIOMN
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| Signs | Beer Taps | Steins | ¢ wlers | and More!

The Small Brewery Experts 'y
5 gal. to 10 bbl. & . _ 7

P

Conical fermenters,
Brite Beer Tanks, Brew Keltles,
Mash Tuns, HLTs, Hop Backs...

conical-fermenter.com

800.613.5408 | www.homewetbar.com/byo

Start Kegging
Today With This
Valuable Resource
.,
r
|

-y

Br w Ly, your copy

kaof)rew RJEECGING

NIKOBREW IS YOUR For those just getting inte kegging or those

QTN e o » looking to upgrade their existing system.
ONE STOP HOPS SHOP! Brew Your Own'’s Guide to Kegging is the
Increments Big and Small Eﬁgteg:é?saurce to get you where you are going.
with $5 Homebrew Flat Rate
Shipping at: This special tand only issue is available at better homebrew retailers
) order today by calling 802-362-3981
www. NikoBrew.com also available online at brewyourownstore.com
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BYO

Buy 5 Issues...Get 5

More Issues FREE!

We are offering readers a very special deal on our limited quantilies of back issues. Buy any 5 issues for $25 (plus $14.50 shipping) and receive 5 more issues for FREE!

Buy 5 and get 5 FREE! Choose from these collectible classics still in stock from 1998 through 2013

HURRY'!

SUPPLIES ARE LIMITED!

NOW AVAILABLE ONLINE AT
WWW.BREWYOUROWNSTORE.COM

OCT. o8
*Great Bock Recipes
*Cheese the Right Kit

FEB. 88
*Malta Yeast Starter
*Organic Homebrewing

JAMN. 00
*T Czech Beer Recipes
“Your First Brew

FEB. 00
“High-Gravity Brewing
*Fereign Clone Recipes

MAR. 00

8 Tips to Advance your
Brewing

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

JAN. O1

“Brew Indigenous Beers
Frem 4 Centinents

*Making Root Beer

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

MAY O1

+20 Extract Recipes
fer Spring

*Build a Counter
Pressure Bottle Filler

JAM./FEB. 02

*8 Ski Town Clone
Recipes

*Themas Jefferson’s

Hemebrew

MAY/JUNE 04

*Making Low-Carb
Hemebrew

“Beer Barbecue Recipes

uy 5

JULY/AUG. 04

*Brewing Bocks
American & German

“Water Tips for Extract
Beer

OCT. 04
*Extract Experiments
*Lambic Brewing

JULY/AUG. 08
6 Belgan Inspired Clones
*Fruit Meads

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

OCT. 09

*Imperial German Beers-
Take Malty Classics Big
and Extreme

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

DEC. 09

*Pro Brewers Whe
Homebrew

*Rise of Small Hep Farms

JAN./FEB. 10

*Dark Secrets of Porter

*Brewing wath Scotland's
Brewdogs

MAY/JUNE 10

‘Brealfast Beers

*Build Your Own Keg &
Carboy Cleaner

SEPT. 10

*15Tips from 15 Pro
Brewers

*Cooking with Homebrew

OCT. 10
*Extract Brew Day:
A Pictorial Guide
*Use Malt Extract
Like a Pro

NOV. 10
“Tap Into Kegs
*Barleywine Clones

DEC. 10

*Recipes & Tips from
Mew Belgium Brewing

*Build a Motorized Mill

MAR.JAPR. 11

*Lagering Techniques

*Build a Multi-Tap
Kegerator

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

JULY/ZAUG. 11
*Cult of American Saison

*Making Witbier

SEPT. 11
*Cool Mew Malts
*Welsh Beer

OCT. 11

Retro Regional Beer
Clones

*Cooking with Bock

NOV. 11

*Build the Ultimate Home
Bar

*Build a Draft Tower

DEC. 11

*Brew Award-Winning
Lagers

*Brooklyn Brewery Tips
& Clene Recipes

JAN./FEB. 12

*Foolproof Keys to
Brewing Better Beer

*Aphrodisiac Beers

MAR./APR. 12

*Clones of Canned Craft
Beer Classics

-Speed Up Your All-Grain
Brew Day

MAY /JUNE 12

*Recipes & Tips to Brew a
Belgian Tripel

*Cirow Your Own Brewer's
Garden

JULY/AUG, 12
*Brewing Great Beer with
American “C" Heops
«Cask Ales Homebrew

Style

SEPT. 12

*Fix Your Beer -
Homebrew
Troubleshooting

*Four Clones of
Collaboration Craft
Beers

CCT. 12

*IPA 2.0 - Brewing Black,
Wheat, Rye & Belgian
IPAs

*Fermented Foods

NOV. 12

*Designing Your Ultimate
Heomebrewery

Choosing and Using
Pumps

ISSUES...GET 5 MORE

DEC. 12

*Sierra Mevada Tips &
Five Clene Recipes

*Filtering Homebrew

JAN./FEB. 13
*Brewing Dark Lagers
*Build Your Own Mash Tun

MAR./APR. 13

BYO University - Improve
Your Brewing

*Hop Stands (Whirlpeol
Hepping)

MAY/JUNE 13
-Malt Madness
*Base Malts - Beer Starts

Here

JULY/AUG. 13
*Brewing with Fresh Hops
Hot New Hops Varieties

SEPT. 13

*Explore the World of
Beer Yeast

*Yeast Chart with 206
Strains

OCT. 13

*Hard Cider Made Easy
+*6 Vermont Cult Clone
Recipes

NOV. 13

*Sam Adams Tips & six
Clone Recipes

Crystal or Carmel Male?

DEC. 13

*Anwvard-Winning Porter
Recipes

*Build an Electrie Control
Panel

ISSUES FREE!




SPECIAL ISSUES:

GUIDE TO KEGGING KEGGING Mark your 10 choices below.
it e ol Quy. Issue Quy. Isue
= Build projects for the perfect pour — QOctober 98 — May/June 11
= Upgrade to add more taps er nitro February 99 July/Aug. 11
— January 00 Septernber 11
— February 00 Qctober 11
March 00 November 11
January 01 — December 11
30 GREAT BEER STYLES —— February 01 — Jan/Feb. 12
e mlaiiaonis L T Jmre.02 ~ Maytdine 12
world’s best beer styles at — 2 S
= Authored by beer style guru and “Style Profile” —— May/dune 04 — July/Aug. 12
St —hhen g
ober — ober
July/fAug. 08 Novemnber 12
September 08 December 12
October 09 Jan/Feb. 13
e GALAT NOlchit — December 09 Mars/April 13
: ROJECTS —— Jan./Feb. 10 — May/dune 13
+ Best projects from 16 years of BYO — May/June 10 _ July/Aug. 13
= Includes parts & tocls list as well as September 10 September 13
detailed instructions & pictures for each build N
October 10 — October 13
MNovember November 13
December 10 — December 13
— Mar/April 11

BUILD BRUTUS TEN
=Build your own single-tier, 10 gal. (38 L)
semi-automated brewing system
=Includes plans, photos and step-by-step diagrams
=Special re-print from seld out Novemnber ‘07 issue

* previous igsues not listed are sold out; 2014 back
hesuss otill cost the full cover price and can be ordered
at www.brewyourownstore.com

5 copies . S R R £
SBONUScop|es...........FREE __FREE
HOP LOVER'S GLADE Guide to Kegging x§l0ea= b
-Hopping methods for extract 30 Great Beer Styles_ x$l0ea= $
d&-,e all-grain bre;vers tomget 25 Great Homebrew Projects x5l0ea=§
mest out of your hops -
-Comprehensive charts for 102 hop varieties Build Bmtu? Ten Brewing System x$ea= ¥
-Backyard hop growing instructions Hop Lover's Guide ____ x$8ea= b
+36 hoppy recipes 250 Clone Recipes x$l0ea= $
Beginner's Guide x $8ea= $
Homebrewer's Answer Bk. x§l495ea= %
BYO Binders x Bl ea. $
FBO G ANSIC OLUNE SEEE (Binders hold 12 issues each)
-New edition of our popular S :
special issue now with 100 more recipes Shipping/Handling (see below) ..............§

-Brew your favorite commercial
beers at home

| urit = $4.00 » 2-9 units = $8.00
10-36 units = $14.50 - 37-72 units = $28.00
73+ urits = $42.00

Orders outside the U.S. please call or e-mail fer shipping quote.

BEGINNER'S GUIDE Total 5
*How to brew with kits, extracts
& all-grain
-Also provides introduction Name
inemaking!
loMAnemAeg: Address
City State Zip
THE HOME BREWER'S ANSWER BOOK E-mail
-Direct from the pages of BYO, this collection
of Q&A from our “Mr. Wizard” Phone
I is the perfect .
reF:ri:gnt‘; begtp:ner: Lo 3 Check Enclosed O MasterCard QVisa
advanced brewers — Card#
and everyone in between! Exp. Date
Signature
ORDER ONLINE: www.brewyourownstors.com
b t %&&Hﬁﬁ FORM TO: FAX FORM TO:
www.Drewyourownsitore.com BYD Baeakc lssuian 802-382-2377
Manchester Center, VT 05266 8s02-362-3981
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rappist beers have long been associated
with tradition, excellence, and the monks
who brew them in European monasteries.
That changed in January when Spencer
Trappist Ale — the first Trappist ale
brewed outside of European borders — hit
store shelves. Brewed by the monks of
Saint Joseph's Abbey in Spencer,
Massachusetts with the blessing of — and
assistance from — their European broth-
ers, Spencer Brewery is the 10th Trappist brewery certified
by the International Trappist Association (ITA).

St. Joseph’s Abbey is a contemplative monastic commu-
nity located about an hour west of Boston where 63 monks
of the Order of Cistercians of the Strict Observance (com-
monly referred to as Trappists) live a quiet life of prayer,
meditation and manual labor within the monastery. One of
the fundamental rules of Trappists is self-sufficiency. This
way of life explains the thinking behind the new state-of-the-
art 36,000-square-foot brewery in a time when the aging
population of St. Joseph's fight to keep up with the rising
costs to maintain the abbey’s cobblestone buildings.

The first American Trappist brewery has been a long
time coming; it was more than five years ago when planning
for its conception began. But Trappist monks are not ones to
rush into anything (in fact, they're quite well known for con-
templation). The idea to build a brewery at the monastery
that sits on more than 1,000 acres of rolling farmland was
first met with hesitation by the other Trappist breweries.
Their reluctance was to be expected, as the Trappist name
in the beer world is held in high regard and just one poor
example could damage the Trappist brand. Plus, constructing
a Trappist brewery outside of Europe had never been
attempted before. However, those concerns were eased as
two monks from St. Joseph's moved to Belgium for a year
and learned the family business while dividing their time
between the six Belgian Trappist abbeys that brew beer.

“They made two requirements of us. They said, one, if
youre going to do this, wed like you
to commit to brewing one good
beer.’ Then they said, ‘'no, one very
good beer,” says Father Isaac
Keeley, the Director of Spencer
Brewery who has been involved in
the process from the beginning.

The second requirement from
the ITA was to spare no expense on
the brewery. “lt was the Belgian
monasteries that asked us to do the
state-of-the-art brewery because
they maintain that their position in
the world beer culture is not just
because of the tradition, the
knowhow, and the expertise; it's
also because they have state-of-the-
art facilities and they're continually
upgrading their facilities. So when

j

Phole by Mary Jelicoat
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we had the discussions about this project, that was one of
the things they asked of us if we were going to use the name
Trappist, because we all rise and fall together.”

A three-person delegation from the ITA (which was
founded in 1997 by the eight existing Trappist breweries at
the time to protect the use of the Trappist name) inspected
every facet of the brewery from equipment to quality con-
trol and management operations last November. The final
step was for the beer to be approved, which happened with
unanimous consent on December 10, 2013. With that
approval, Spencer was granted the right to print the
“Authentic Trappist Product” logo on the label, which signi-
fies that the beer is brewed within the walls of a Trappist
monastery, that the monks brew or oversee the brewing
process, and that profits provide for the needs of the monas-
tic community and its charitable outreach.

The monks decline to share what the price tag of the
new facility is, however it is the costliest investment in the
abbey’s history. In addition to high-end brewing equipment,
the bottling facility is 2 model of efficiency in which every
step of the process is automated — from the time empty
11.2 oz. bottles are loaded onto the conveyer belt through
each step in which they are washed, purged with CO», filled,
capped, labeled and boxed.

To help the five monks who carry out the day-to-day
brewing operations, the monastery has hired Brewing
Engineer Hubert de Halleux, who has spent much ofhis life-
time working in brewhouses across Europe and Africa, to
assist them for the first three years. “He brings a tremen-
dous amount of knowledge to this endeavor,” Keeley says.

Spencer Brewery — named in monastic tradition for the
town the monastery 1s located — is not open to the public,
but during a media tour the monks’ enthusiasm over the pro-
ject is obvious. Keeley's excitement is particularly apparent
when he begins explaining the science behind the reactions
the barley undertakes in the mash tun, the impact just a few
degrees can have on fermentation, and when he explains
how the yeast is cultured. In speaking with him, you quickly
realize the monks are not simply the public face of the brew-
ery, but that they are vested in all facets.

When asked the question, “Do you enjoy your work?"
Keeley throws his head back and erupts in jolly laughter,
managing a few words between chuckles. “| do, | do. | hope
it's obvious!”

Spencer Trappist Ale
Long before being granted approval, the monks of St
Joseph's had to come up with a recipe to call their own.
Among Trappist breweries “each beer is distinct, so the
expectation was that we would do a distinct beer,” says
Keeley, who is draped in the traditional black and white
Trappist robe even on brew days. “We don’t need a
Rochefort 11, so what we (considered) was, how did they all
begin? They all began brewing beer for the monks, so we
said the first beer from a new Trappist brewery should be a
beer monks drink. That's how we ended up doing a refecto-
ry ale — an ale that could be served in our refectory, our din-



ing room, that our monks would really like."

The bottle-conditioned, unfiltered and
unpasteurized ale has a golden hue and
checks in at 6.5% alcohol by volume with
just a hint of hop presence. It was inspired
by traditional refectory ales, also known as
patershier (which translates to “fathers’
beer” in Flemish), that are customarily
brewed as sessionable beers for the monks
to have with dinner. Many Trappist brew-
eries make a patersbier for the monks that is
only available at the monastery.

Keeley describes the beer as crisp when
it first hits the palate. As it rolls across the
tongue, he identifies two significant tastes:
Spices, which include clove and pepper
(especially when young), and delicate fruit notes such as
apricot, mandarin orange, and fresh peach. Most public
reviews also identify banana, but Keeley says he doesn't
pick that taste up so much. On the backend, the beer
finishes dry. Many of the beer’s complex flavors are true
to the signature yeast characteristics of Belgian Trappist
beers, which is predictable because the yeast is a "family
strain” from another monastery. With a friendly smile,
Keeley politely declines to elaborate on which monastery
when asked.

“| can tell you one more thing about the yeast. Listen,
this is fun,” Keeley says, grninning from ear to ear with exu-
berance in his voice like a child explaining the intricacies of
how his new toy works. “When we were trying to decide
what beer we were going to make, in the beginning we just
naturally assumed we were going to use family yeast. About
half way through, both ourselves and some of our Trappist

‘ ‘The com-

plexity of the
flavor, Keeley
says, comes
from the
precision in
the brewing

process. , ,

brothers in Belgium said, ‘you know, yeast
is so identifiable with a brewery; maybe a
new brewery should do a new yeast. At
first we thought, ‘that's crazy,” then we
thought, ‘wow, that’s interesting.”” In
search of the perfect yeast, Keeley and his
small research team visited a Belgian uni-
versity with a leading brewing science pro-
gram where a professor picked out three
yeast strains with degrees of genetic over-
lap with the “family yeast” at 40, 60, and 80
percent to taste aganst the family yeast.
“We provided the wort and then the uni-
versity did brews ... and then we had a
blind tasting with my little crew. None of us
knew what was what and we all picked the
same beer, and then we emailed the professor to find out
what was in what bottle. It turned out to be the family yeast
(that was chosen), and we said, ‘that's it."”

Keeley describes the recipe for Spencer Trappist Ale as
remarkably simple — it consists of just three grains, two hop
varieties, water and yeast. That's not to say the ingredients
just fell into place; contrarily, the existing recipe is the twen-
ty-fourth take on the original and is the result of rounds of
small-scale brewing sessions and tastngs that led to minor
alteration after alteration.

The complexity of the flavor, Keeley says, comes from
the precision in the brewing process. The water also adds
a distinct character. During the last ice age, Spencer was
covered by thousands of feet of glacial ice. The ice sheet
began melting some 18,000 years ago and left freshwater
streams, rivers and massive underground lakes in its wake.
These ancient, mineral-rich glacial waters drawn from pro-
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i Spencer Trappist
Ale clone
(5 gallons/19 L, all-grain)
OG= 1.058 FG=1.010
BU=25 SRM =8 ABV = 8.5%

Ingredients

10 Ibs. (4.5 kg) North American 2-row
Pilsner malt

2 Ibs. (0.91 kg) North American 8-row
pale malt

4 0z, (0.11 kg) cararnel Munich
malt (80 °L)

6.4 AAU Nugget hops (60 min.)

(0.5 0z./14 g at 12.75% alpha acid)

1.2 AAL Willamette hops (10 min.)
(0.25 0z./7 g at 4.75% alpha acid)

1 tsp. Irish moss (15 min.)

Whyeast 3787 (Trappist High Gravity) or
White Labs WLP530 (Abbey Ale)
yeast

Priming sugar (if bottling)

Step by Step

Use a stap-infusion mash starting at
148 °F (B84 °C) for 75 minutes, then
raise to 162 °F (72 °C) for 15 minutes.
Raise grain bed to 168 °F (76 °C) to
begin the lauter process. Sparge with
encugh water to collect about 6.5 gal-
lons (25 L) of wort in the kettle. Boil for
90 minutes, adding the hops and Irish
moss at the times indicated. After
flameout, chill the wort down to 65 °F
(18 “C) and pitch the yeast. You can
then place in a warm space to allow
fermentation temperature to start to
rise to 72 °F (22 *C). Hold at this term-
perature during active fermentation,
When active fermentation begins to
settle down (kréusen begins to fall),
increase the fermentation to 78 °F

{26 “C) to be sure the yeast fements to
completion. After all signs of fermenta-
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RECIPES

tion have dissipated and final gravity
has been reached, place the wort in
cool storage at 50 °F (10 °C) for
approximately 2 weeks. Carbonate to
2.5 to 3.0 volumes.

Spencer Trappist
Ale clone
(5 gallons/19 L,
extract with grains)
OG= 1058 FG=1.010
IBU=25 SRM =8 ABV =65%

Ingredients

6.6 Ibs. (3 kg) Pilsen liquid malt extract

1.2 Ibs. (0.54 kg) Pilsen dried malt
extract

4 oz. (0.11 kg} caramel Munich
malt {80 °L)

6.4 AAU Nugget hops (80 min.)

{0.5 0z./14 g at 12.75% alpha acid)

1.2 AAU Willamette hops (10 min.)
(0.25 0z./7 g at 4.75% alpha acid)

1 tsp. Irish moss (15 min.)

Wyeast 3787 (Trappist High Gravity) or
White Labs WLP530 [Abbey Ale)
yeast

Priming sugar (if bottling)

Step by Step

Heat 1 gallon (4 L) of water in a kettle.
Place the crushed grains in a muslin
bag and soak at 160 °F (71 °C) for
20 minutes. Place the bag in a
colander and rinse the grains with

2 quarts (2 L) hot water. Top off the
kettle with water to get 6 gallons (23 L)
total. Add the liquid and dried malt
extract off heat and then bring to a
bail. Boil for 80 minutes, adding the
hops and Irish moss at the times indi-
cated in the ingredients list. The fer-
mentation and packaging instructions
are the same as in the all-grain recipe.

tected wells on the abbey's land add
another layer of complexity to Spencer
Trappist Ale.

Spencer Brewery

For the past 60 years St. Joseph’s
Abbey, which moved to Spencer in
1950 after a fire destroyed their
previous menastery in Rhode Island,
has relied on profits from religious
vestments and homemade jellies for
income. But as expenses grow, so too
must the thinking, says Father Damian
Carr, Abbot of 5t. Joseph's Abbey.
“One of our first business meetings
with outside advisors was a banker and
he asked me, "Why are you doing this?"
| thought a few minutes and | said, "sur-
vival,’ he says. As is the case for all
decisions within the abbey, the brew-
ery was designed with long-term goals
in mind.

“Qur real commitment is to the
brewhouse. We want to be able to say
the monks really brew this beer. We
see that as something we’ll most likely
be able to do for the long run. We
know we're probably always going to
need some help in the packaging hall,
but we have this principle of living by
the work of our own hands, so that's
why were particularly interested in the
brewery,” Keeley says.

Additionally, the monks have plant-
ed barley over a 10-acre plot that they
will tend to and then harvest in the
summer. With that plot, Spencer
Brewery meets the state designation as
a Massachusetts Farmer Brewery — a
distinction that requires the brewery
itself to grow or buy a percentage of
the ingredients from within the state.

At the request from the Belgian
Trappists to start slowly, the monks
will brew just 4,000 barrels (roughly
26,000 cases) this year. The brewery
only operates twice a week to meet
that requirement. In five years, Keeley
says they hope to expand production to
10,000 barrels a year, which would
require brewing four days a week.
“That would help us to realize our
financial goals.”

Even then, the brewery will be
underutilized compared to the 40,000
barrels it has the capacity to brew each
year. Whether Spencer Brewery will






ever meet capacity depends on future
needs of the abbey. “The production
has to be sized to the economic
needs of the monastery and its chari
ties. So we don't want to be a big
powerhouse brewery. We want to
brew really high-quality beer that is
great to share with family and
friends,” Keeley says. Unfortunately,
that means Spencer Trappist Ale may
not be sold outside of Massachusettsin

the near future.

Another decision that will come
with time is whether Spencer Brewery
ever incorporates additional brews
beyond the refectory ale. With the
exception of Koningshoeven and
Achel, Trappist breweries generally
only make one to three beer styles
each, which Keeley says is where
the monks of Spencer see them-
selves remaining.

BetterBottle®

Recommends
equipment-friendly chemicals
for washing and sanitizing

> - NOW! ‘\‘\.

N feedback.

Check out the Wash/Sanitize
section, under the Technical tab
at our Web site,
for a wealth of helpful information.
You will be glad you did.

www.Better-Bottle.com

’ Thanks for all\"--.,
your positive |
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A Change in Culture

at St. Joseph’s

To anyone who is not a historian or
beer enthusiast, the idea of monks
brewing beer may seem unusual at
first; however monastery brewhouses
from different religious orders have
been around since the Middle Ages. In
fact, just two decades after the Order
of Cistercians of the Strict Observance
was created in 1664, La Trappe in
Soligny, France, had already begun
operating a brewery within the
monastery. Given the reliance on self-
sufficiency, it makes sense that in
addition to growing and raising their
own food the monks would also brew
their own beer; particularly because
beer was safer to drink than water at
the ume.

Brewing — and even beer itself —
was, however, very new to the monks
of Spencer prior to this endeavor.

Previously the brothers only con-
sumed aleohol on the half-dozen or so
major feast days each year, and then
they mostly stuck to wine. That
changed with the opening of their
brewery, at which time the abbot
allowed the monks to enjoy beer with
supper on Sunday evenings. So you
may wonder whether the beer is well-
received by a group of (previously)
non-beer drinking monks. Keeley says
there is no doubt about it. The ale was
unveiled to the brothers during a New
Year's celebration. "It became really
clear pretty quickly that the brothers
really liked it because even the non-
beer drinkers were coming back for
seconds ... that was sort of an emo-
tional moment for me because | real-
ized we made it. Not only do we have
the brewery, but we have a beer that
the brothers really like, and that's huge-
ly important for me,” Keeley says,
beaming with pride.

Spencer Brewery’s greater impact
on American Trappists (of which there
are a dozen abbeys across the country)
will be seen over time. For now, none
have expressed interest in following
suit. “When they understand what we
went through to get to this point,
there’s not a lot of people lining up
to give it a try,” Keeley says, erupting
into laughter, v
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German Funk =
American-Style &

The New World Revival of Berliner =
Weisse and Its Allies i

Fa
%
chtung! The Germans are coming, the Germans are coming! [ >
As Daniel Fromson wrote in the Washington FPost on August 5
21, 2013, "For decades, American brewers have infused for-
eign beer traditions with boldness and innovation — by

reimagining the moderately bitter English IPA as the hop-saturated Titan of
the U.S, crafi-beer pantheon, for example. Now theyre doing it again with
Germany's little-known sour ales . . . reviving their characteristic lemony
acidity and often pairing it with other ingredients, from fresh coriander
flowers . . . to passion fruit. The result: Low-alcohol beers whose intensity
of flavors are matched only by their ability to refresh.”

How true it is! American brewing, from Colonial times to the present,
has ahways been about taking inspiration from just about everywhere and
then putting a uniquely New World stamp on it. At the beginning of the
Morth American home- and craft-brew revolution some four decades ago,
the focus was mostly on British ales. These were straightforward to make
and the results were satisfying. But as the new breed of brewers became
more sophisticated and adventurous, they branched out, mostly into
Belgian beers in all their varied glory. Next came the extreme wave when
brewers pushed the envelope on all fronts: More hop bitterness, different
hop varieties, more maltiness, different types of malt, different strains of
yeast, alternative microbes, more alcohol, and obscure ingredients from
coffee to fruits to vegetables,

In the process, such classic beers as pale ale, IPA, porter, and stout
metamorphosed into double, triple, and even quadruple, super-imperialized
“Stars-and-Stripes-Forever” brews, in whose flavor profiles you could still
detect traces of the originals, but whose character was patterned unmis-
takably by a flamboyant, non-conformist, often exuberant spirit of brew
freedom. The same happened with Belgian ales, which brewers took to new
barrel-aged heights of microbial edginess, while pushing the envelope even
of barnyard funk. The equipment and processes of these intrepid brewers
became more elaborate, too, and some brewers even got into decoction and
different fermentation regimens to make both authentic and adapted Czech
and German lagers.

Well, after all that boundless experimentation, what's left? Where is the
next frontier? Where will experimental brewers look for their next inspira-
tion? Perhaps the Washington Post article got it right: The next target of
North American brewing seems to be the slew of mostly forgotten, sour,
German heirloom brews . . . the sort of brews that were dominant in
central Europe up until the Industrial Revolution, that is, during a 3,000
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yvear-long era when making beer was
still haphazard, equipment was primi-
tive, and the microbiology of brewing
was a complete mystery.

The category of traditional
German sour brews is distantly akin to
such Belgian classics as lambics and red
ales . . . and it appears as if North
American brewers are now discovering
these long-buried styles and are taking
them into completely new directions.
German sours are often mixed-mash
brews of barley and wheat malts, as
well as oats and unmalted grains.
Purely technically, therefore, they are
generally not in conformity with the
strict dictates of the German Beer
Purity Law, the Reinheitsgebot. The
best known of these old-style German
sour beers is probably Berliner weisse,
which the iconoclastic Belgian brewing
scientist Jean de Clerck — in Volume |
of his seminal work Cours de brasserie
(Text Book of Brewing); Louvain,
Belgium, 1948 — once likened to a
witbier/biére blanche . . . even though
a Berliner weisse contains neither
coriander nor orange peel. Other
beers in the German sour category
include Leipziger Gose, Broyhan, and
Lichtenhainer. As a stand-in for this
category of heirloom German funk
beers, let's take a closer look at the
archetype of them all, the tart and
spritzy Berliner weisse.

Getting to Know

a Sour Berliner

Berliner weisse is a crisp, highly effer-
vescent, and dry brew — a favored
summer drink of many Berliners. It is
served in elegant, bowl-shaped chalices
that are about double the volume of
the beer that is poured into them. This
allows for enough head space for the
huge head of foam to develop and stay
inside the glass. The Berliner weisse's
sparkling fizz moved Napoleon to dub
the brew le Champagne du nord (the
champagne of the north) in 1806. At
that time, I'Empereur and his Grand
Armée occupied Berlin after winning a
victory over the Prussians at the
Battles of Jena and Auerstedt. More
down-to-earth Berliners, however,
just called their beer “the workers'
sparkling wine.”



In times past, Berliner weisse was
made within an extremely wide range
of strengths, which some sources sug-
gest could vary from perhaps 2% to 9%
alcohol by volume (ABV). Any im-
bibers who needed more comph forti-
fied their weisse with a shot of caraway
schnapps for a truly hearty concoction.
Nowadays, however, the alcohol level
of a typical Berliner weisse is more in
the vicinity of 2.5% to 3.2% ABV. To
ameliorate the brew’s exceptionally dry
finish, Berliners rarely drink it straight.
However, the schnapps has been
replaced by sweet syrups — usually fla-
vored with red raspberry, green
woodruff, or black currant. This prac-
tice is called mit Schuss, that is, "with a
shot.” While raspberry and black cur-
rant syrups tend to be readily available
in North America, woodruff syrup can
usually be found only in specialty food
stores or online. Some homebrew
shops may carry it as well. (Read about
making your own flavor syrups in this
issue on page 50.)

To serve a weisse mit Schuss, pour
the syrup into the glass first, and
then mix the Berliner weisse with it.
The Berliner-Kindl-Schultheiss brew-
ing group now offers a line of pasteur-
ized Berliner weisse beers, in which the
raspberry, woodruff, or black currant
syrup is already added at the brewery.
This group also offers a pasteurized
version of the brew without syrup. |
have tried them all and found that these
“modified” industrial renditions have
less character than the old-fashioned
varieties. Berliner weisse has an incred-
ible keeping quality, because of its high
acidity (a pH-value of 3.2 to 3.4). In a
cool and dark place, it can be stored for
up to five years without suffering a loss
in drinkability. Berliner weisse is best
when it is served at a temperature of
46-50 °F (8-10 °C).

A Brew with

an Uncertain Past

It is not entirely clear if Berliner weisse
originated in the aity of Berlin or was
brought there by others. Because
wheat beers were particularly popular
in the High Middle Ages in Bohemia,
an area slightly to the southeast of
Berlin and now part of the Czech

COASTERS
LABELS
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Berliner weisse is often served with a bit of sweel syrup, known as mif Schuss — German for
“with a shol" When ordering a Berliner you may be asked, “rof oder griin?" (red or green?).

Republic, there is speculation that the
Berliner weisse — as well as the
Bavarian hefeweizen — are modern
off-shoots of Bohemian beers that
migrated into German-speaking terri-
tory. Other historians maintain that
the beer was started in Berlin in the
late-17th century by Protestant French
Huguenots who had escaped religious
persecution by the Catholic Sun King
Louis XIV. It is true that many brew-
eries in those days were owned by
French immigrants, which is why the
local beer was also often referred to as
Huguenot beer. However, these enter-
prising Protestants most likely merely
joined the weisse brewing trade rather
than invented it. One key support for
this theory is a remark by a Berliner
physician named Johann Sigismund
Elsholtz, wheo, in 1682, wrote a treatise
on the health benefits of different
foods, entitled Diaeteticon, in which he
mentioned Berliner weisse as a beer
worth brewing.

The early Berliner brew was
almost certainly very different from
our modern Berliner weisse. In the
small brew houses of the day, the wort
was prepared with only a little hops
and then, on the first day, drained into
a cool ship; pitched with yeast on the
second day; fermented on the third
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day; and racked into casks on the
fourth day when it was taken to a pub
for immediate consumption. This beer
did not keep long and, because of the
cask's micro-flora, definitely turned
lactic, probably even vinegary, after
just a few days.

Berliner weisse as an heirloom beer
style was around well before glass beer
bottles came into wide use in the late
1800s. If not sold in casks, therefore,
the effervescent Berliner brew was
traditionally sold re-fermented in
earthenware crocks that were closed
with string-fastened cork stoppers to
contain the beer’s powerful carbona-
tion. The crocks were often buried in
sand for three weeks to three months
to keep the temperature constant dur-
ing the beer's maturation. The sand
waould also contain any chard shrapnel
if a crock exploded from overpressure.

A Standard Berliner Weisse
Brewhouse Process

Both the grain bill of a Berliner weisse
and the brewhouse process are fairly
simple: Mix top-quality pale barley
malt with pale wheat malt, whereby
the amount of wheat should be less
than that of a typical hefeweizen, but
more than that of a typical American
pub wheat. A modern industrial

Berliner weisse usually has about 25%
to 30% pale wheat malt, even though
in the old days, the wheat portion may
have been as much as 70%. A good
compromise between an old-fashioned
and a current commercial weisse mash
is a ratio of 60/40 between pale barley
and pale wheat malt, While the malts
are always pale nowadays, centuries
ago, they were more likely a shade of
brown. There are also hints that, until
about the middle of the [800s, the
Berliner weisse grist was slightly
smoky. Today, however, there is no
trace of smoke in the brew.

The barley base malt used in my
recipe (on page 47) is a typical Pilsner
malt with an SRM of 1.7-2.4 °L. For a
super-blond weisse, you could use an
extra pale Pilsner malt with a very low
SRM of |.2-1.4 °L. On the other hand,
if you prefer a slightly darker shade of
pale, you can use a pale ale malt with
an SRM of perhaps 2.5-3.5 °L.
Alternatively, for an earthier, more tra-
ditional flaver, you could use a floor-
malted Pilsner malt with an SRM of
1.6-2.3 °L. The pale wheat malt used
here has an SRM of about 1.7-2.4 °L.
Specialty malts are not required in this
brew, and the recipe in this article does
not contain any. However, if you wish
to give your weisse just a touch more
mouthfeel and deeper golden color,
you can replace about 3 percentage-
points of the pale barley malt with
Weyermann Caraamber® with an
SRM of 23-31 °L.

Like most German beers, Berliner
weisse used to be decoction-mashed,
but today a multi-step infusion is more
common. Start with a mash-in at
122 °F (50 °C) and finish with a mash-
out at 172 °F (78 °C). For proper con-
version of all grain compounds, give
the mash four rests of 20 minutes
each, at 122 °F (50 °C), 144 °F (62 °C),
149 °F (65 °C), and 162 °F (72 °C).
Finally, heat the mash to |72 °F
(78 °C). Recirculate the first runnings
until they run clear. Add bittering hops
into the empty kettle in the manner of
English first-wort hopping and lauter
the wort into the kettle. Stop the run-
off when the kettle gravity is roughly at
OG 1.028 (7 °P). A traditional Berliner
weisse wort is bailed only very briefly



by our standards, about 20 minutes,
which is just long enough to sterilize it
and to drive off undesirable volatiles,
but not long enough to achieve maxi-
mum isomerization of alpha-acids and
thus hop utilization.

Extract brewers can simply replace
the all-grain mash with any unhopped
commercial Bavarian  weissbier/
hefeweizen extract, because such
extracts are made mostly from a mix of
Pilsner and pale wheat malts. Boil the
extract briefly, for 20 minutes, with the
hops. For the rest of the procedure, just
follow the all-grain instructions.

After the boil, compensate for any
evaporation losses by adjusting the net
kettle volume for an original gravity of
1.030 (7.5 °P). Rest the hot wort or
whirlpool it for 20 minutes for trub sed-
imentation. Then heat—exchange it to
the bottom value of the yeast's activity
temperature range (usually around
0 °F or 16 °C). Before pitching the
yeast, divert about 2 quarts (roughly
2 liters) of the cooled wort into a ster-
ile container to make a starter for the
bactera; and draw another 2 quarts
and refrigerate or freeze this amount as
krdusen for later bottle-conditioning.
You can skip the krdusen collection if
you plan to make a low-gravity, mildly
hopped pale brew on bottling day and
use part of that wort as krdusen, or if
you prefer to prime the brew with corn
sugar, instead of krausen. Alternatively,
you can simply carbonate the finished
brew with CO,.

Berliner Weisse
Fermentation

Berliner weisse is fermented with both
yeast and bacteria, whereby the yeast
can be any number of top-fermenting
strains. Michael Dawson, Brand
Manager for Wyeast Laboratories Inc,
says that Wyeast recommends their
1007 (German Ale) strain specifically
because of its lower rate of fermenta-
tion (which is friendlier to Lactobacillus)
and its tolerance to low pH. He also
reports that Berliner weisse trials with
other strains inhibited Lacto and result-
ed in higher finishing pH. However, do
not use weissbier yeasts, because the
clove, banana, and bubblegum com-
pounds that such strains put into a

Basic Berliner Weisse
(5 gallons/19 L, all-grain)
OG =1.030 FG=1.006
i IBU=5 8RM =3 ABV=32%

1

Ingredients

3.7 Ibs. (1.7 kg) Pilsner malt (2 °L)

2.4 Ibs. (1.1 kg) pale wheat malt
(2°L)

2.1 AAU Hallertauer Mittelfriih hops
(FWH) (0.5 0z./14 g at 4.25%
alpha acids)

Wyeast 1007 (German Ale) or
White Labs WLP036 (Diisseldorf
Alt) yeast

Wyeast 5335 (Lactobacillus)
bacteria

Wyeast 5526 (Brettanormyces
lambicus) yeast

% cup of corn sugar or 0.5 gal. (2 1)
of krdusan (for priming)

Step by Step

This is a multi-step mash. Start with
a mash-in at 122 °F (60 °C} and
finish with a mash-out at 172 °F

(78 °C). Give the mash four rests of
20 minutes each, at 122 °F (50 °C),
144 °F (62 °C), 148 °F (65 °C), and
162 °F (72 °C). Finally, heat the
mash to 172 °F (78 "C). Recirculate
the first runnings until they run clear,
Add bittering hops into the empty
kettle in the manner of English first-
wort hopping and lauter the wort
into the kettle. Stop the run-off when
the gravity of the wort in the kettle is
1.028. Boil for 20 minutes.

After the bail, adjust the net ket-
tle volume for an original gravity of
1.030. Rest the hot wort or whirl-
poal it for 20 minutes for trub sedi-
mentation. Then rapidly chill the
wort to the bottom value of the
yeast's activity temperature range
{usually around 80 °F/18 °C). Before
pitching the brewer's yeast, divert
about 2 quarts (2 L) of the cooled
wort into a sterile container to make
a starter for the bacteria;, and draw
another 2 quarts (2 L) and refrigerate
or freeze this amount as krausen for
later bottle-conditioning. You can
skip the kréusen collection if you
plan to make a low-gravity, milclly
hopped pale brew on bottling day

and use part of that wort as kréus-
en, or if you prefer to prime the brew
with corn sugar, instead of kréusen.
Pitch the yeast and ferment at
60 °F (16 °C). Add the Wyeast 5335
(Lactobacillus) and Wyeast 5526
(Brettanomyces lambicus) hours (or
even a day or two) after primary fer-
mentation has taken off. Ferment
the beer for four to six days and
rack it into a secondary fermenter. |
For a less lactic beer, stop the sec-
ondary fermentation by cocling the
beer to 50 °F (10 °C) or below for
two days. Rack again and allow the
brew to warm up to room tempera-
ture. For a more lactic brew, skip the
temperature drop and maintain the
ternperature at 60 °F (16 “C).
Secondary fermentation should take
roughly three weeks. i
Botile or keg as normal, carbor-
ating to roughly 3 volumes of COs.

Basic Berliner Weisse
(5 gallons/19 L, extract only)
0G=1.030 FG=1.006
IBU= 5 SARM =3 ABV =32%

Ingredients i

3.3 Ibs. (1.5 kg) liquid Bavarian :
wheat malt extract

0.75 Ibs. (0.34 kg) dried Bavarian
wheat malt extract

2.1 AAU Hallertauer Mittelfrih hops
(FWH) (0.5 cz./14 g at 4.25%
alpha acids)

Wyeast 1007 (German Ale) ar
White Labs WLPO36 (Disseldorf
Alt) yeast

Wyeast 5335 (Lactobacillus)
bacteria

Wyeast 5526 (Brettanomyces
lambicus) yeast

% cup of corn sugar or 0.5 gal. (2 L)
of krausen (for priming)

Step by Step H
Heat 5 gallons (19 L) water in your
kettle. When temperature rises to
180 °F (78 “C), remove the ketile
from heat and add the extract and
hops. Stir until all the extract has
dissolved and return the ketile to
heat. Boil for 20 minutes. Follow the
remainder of the all-grain recipe.
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Bavarian top-fermented wheat brew
have no place in a crisp-tasting Berliner
wheat brew. As for the bacteria, there
1s some disagreement as to what may
or may not go into a Berliner weisse —
or into any other German sour ale.
However, this ambiguity makes sense,
considering that, in the old days, when
all inoculations of fermentable liquids
were still largely uncontrolled, the
micro-flora that was likely to take up a
spontaneous residence in a brew was
probably a wvariable mixture of
microbes. [t is also probable that this
mixture was different from one brew-
ery to the next, which gave every
Berliner weisse a house character.

Among the most likely bactena in
the brew were some strains of
Brettanomyces as well as a local Lacto-
baeillus strain now called Lactobacillus
delbrueckii, subspecies bulgaricus. This
Berliner weisse-specific Lactobacillus is
named after its discoverer, the bio-
chemist and 1969 Nobel laureate in
medicine, Max Emil Julius Delbriick,
who isolated it in the 1930s, while he
was the head of the Berlin Institut flir
Gdrungsgewerbe (Institute for the
Fermentation Trade). Professor
Delbriick ran the Institute from 1932
until he migrated to the United States,
in 1937.

One of the tricks for managing the
fermentation of an only mildly lactic
beer with funk, such as that of a
Berliner weisse, is to ensure that the
pitched brewers yeast gets a solid head
start. Otherwise, any of the much
more aggressive bacteria and wild
yeasts will muscle our friend
Saccharomyces cerevisiae out of con-
tention in the struggle for nutritious
saccharides. German sour brews,
unlike Belgian lambics and red ales,
should not be severely mouth pucker-
ing. Instead, their tartness tends to be
more restrained, with maltiness and
acidity in a pleasing balance. Thus, itis
best to pitch the “funk” starter a few
hours (or even a few days) after the
yeast has commenced its vigorous pri-
mary fermentation. Some brewers
even pitch the bacteria only after pri-
mary fermentation is complete and vir-
tually the only saccharides left are the
large-molecular ones, which yeast,

especially ale yeasts, cannot metabo-
lize, but bacteria can. Other authors
recommend a pitching ratio between
bactenia and Saccharomyces of 3:1 and
5:1, with simultaneous pitching right
after the heat-exchange, to give the
yeast the same fermentation advan-
tage as a delayed bacteria pitching. No
matter when you add the souring
agents, they will eventually scrub the
brew clean of whatever sugars the
yeast has missed, and make the brew
very dry.

As a general rule, the later the bac-
teria are introduced for feeding on
wort sugars (or the lower the ratio of
bactera to yeast cells), the higher wall
be the finished beer's alcohol content,
produced by the yeast, and the lower
will be its lactic content. Another way
to slow down the sour-making bacteri-
al metabolism, while aiding the alco-
hol-making yeast metabolism, is to
keep the fermentation temperature
close to 60 °F (16 °C). This is because
microbes like Lactobacillus have a pre-
ferred activity range of about 60 °F to
90 °F (16 °C to 32 °C), while most ale
yeasts, especially altbier yeasts, are
much less sensitive to cool tempera-
tures. However, do not reduce the
fermentation temperature below
50 °F (10 °C), because this is the
threshold when Lactobacillus start to
become inactive.

It follows from the above that
there is no single regimen for turning a
Berliner wort into a beer. Much
depends on how lactic a beer you wish
to obtain in the end. Ferment the brew
about four to six days and rack it into a
secondary fermenter. If you wish to
stop the lactic fermentation at this
point, reduce the temperature to 50 °F
(10 °C) or below and hold the brew at
that temperature for about two days to
kill the bacteria. Rack again and allow
the brew to warm up to room temper-
ature, T he yeast will stll be acuve. For
a more lactic brew, omit the tempera-
ture drop and simply keep the brew at
60 °F (16 °C) throughout, for perhaps
three weeks total. In the end, because
of the combination of yeast and bacte-
rial fermentations, a Berliner weisse
will always finish without any residual
sweetness, and at a final gravity that is
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New World
Berliner Weisse
Commercial
Examples

Berliner Braun

Jack's Abby Brewing
Framingham, Massachusetts
www.jacksabbybrewing.com

Bonnie The Rare !
Jester King Brewery

Austin, Texas
www.jesterkingbrewery.com

Festina Péche i
Dogfish Head Craft Brewery
Milton, Delaware

www.dogfish.com '

Framboise Du Nord
August Schell Brewing Company !
New Ulm, Minnesota i
www.schellsbrewery.com

Guava Berliner Weisse
Cigar City Brewing

Tampa, Florida
www.cigarcitybrewing.com

Hottenroth Berliner Weisse
The Bruery

Placentia, California
www.thebruery.com

Justin Blabeer
Evil Twin Brewing
Kebenhavn, Denmark
www.eviltwin.dk

Leuven

Funkwerks

Fort Collins, Colorado
www.funkwerks.com

Peach Berliner Weisse
Perennial Artisan Ales

Saint Louis, Missouri
www.perennialbeer.com

Solstice D'été Aux
Framboises
Brasserie Dieu Du Ciel
Montréal, Quebec
www.dieuduciel.com

Tartuffe

Heretic Brewing Company
Fairfield, California
www.hereticbrewing.com

likely to be in the range of FG 1.006 to
1.008 (1.5 °P to 2 °P), or even less.
Now add the optional krdusen or any
other priming agent you wish. Then
bottle or keg the finished beer immedi-
ately. Condition the primed brew at
approximately 60 °F (16 °C) for 4
weeks to three months. Alternatively,
if you prefer to adjust the beer’s car-
bonation with COj,, the recommended
target for a Berliner weisse is roughly 3
valumes of CO5 (6 g/l of CO5).

Now Let the Fun Begin

Now that we understand the founda-
tion recipe for a Berliner weisse, let’s
inject some New World experimenta-
tion into it. Sure, we can drink the
Berliner weisse straight, as was the
custom in years past, or we can infuse
it in the glass, mit Schuss, with any
number of flavors, from the classic
raspberry, woodruff, and black currant
syrups to perhaps interesting liqueurs
and cordials such as créme de cassis,
créeme de cacao, créme de menthe,
orange liqueurs, coffee liqueurs,
dry and sweet vermouth, lrish cream,
or herb liqueurs. Or you can make your
own flavor syrups at home by following
the information in the story in this
issue on page 50. There is also the
option of fortifying it with a shot of gin
or aquavit.

One thing, however, we cannot
do is turn a Berliner weisse into a hop
bomb. Lactic acid bacteria are highly
sensitive to alpha acids and will there-
fore not do their jobs in worts that con-
tain more than 10 1BU. You could make
a hoppy Berliner weiss using hop
extracts post fermentation, but the
beer will be both bitter and sour.

One of the hints from old texts
suggests that some past Berliner beers
might have been made with a small
addition of cats — malted or not.
Compared to other grains, oats have a
relauvely high percentage of protein,
lipids, and beta-glucans. Therefore,
replacing about five percentage points
of the pale barley malt with oats, oat
flakes, or oat malt would give the prick-
ly-effervescent Berliner weisse a
smoother texture, similar to the way
oats can add balance to the roastiness
of an catmeal stout. Another variation

would be the replacement of some of
the barley malt with up to 30% rye
malt. This would give the finished beer
more mouthfeel, some fruitiness, a
pronounced breadiness, and a slightly
viniferous taste element.

For other variations on the Berliner
weisse theme, we can look to other
German heirloom sour beers, such as
Gose and Lichtenhainer. Lichtenhainer
is partially made with smoked malt.
For a slight smokiness, you can replace
up to 20 percentage points of the bar-
ley malt with something like
Weyermann's beech wood-smoked
barley malt (Rauchmalz); and the pale
wheat malt with up to 10 percentage
points of Weyermann oak-smoked
wheat malt. The all-barley-malt sour
Gose is flavored with coriander and
salt, which could be an interesting fla-
vor twist in a Berliner weisse, too.
Simply suspend about | oz. (roughly
25 g) of finely ground coriander plus
0.75 oz. (approx. 20 g) of sea salt per
5-gallon (19-liter) batch in a bag into
the boiling wort, about 5 minutes
before shutdown. Alternatively, fol-
lowing up on de Clerck's observation,
we can replace the salt in the bag with
a few grams (perhaps | teaspoon to |
tablespoon) of dried orange Curagao
peel for a lovely hint of spice and citrus,
reminiscent of a witbier.

Then there is the possibility of
adding a background (perhaps 3 to 4
cups for a 5-gallon or 19-L batch) of
puréed or macerated fruit during pri-
mary fermentation. Fruit options are
cranberries, currants (red or black),
elderberries, mango, passion fruit,
pomegranates, or watermelon (with-
out the bitter rind). One tip: Most
fruits contain high levels of pectin and
should, therefore, not be boiled in the
kettle, The high heat would cause the
pectin to dissolve into the wort.

Finally, the modern Berliner weisse
is a low-alcohol beer . . . butis does not
have to be, Would it not be fun to try a
“Berliner Weisse Wine?" Let your
imagination run wild, mash a Berliner
weisse grist until your mash tun almost
overflows. Then process the high-grav-
ity wort like a hefty barleywine, with
yeast and bacteria, but don't forget to
be gentle on the hops! =0
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aing IaVored Syrups

s mentioned in this issue on
page 45 of Horst Dornbusch's
story, Berliner weisse is a style
of beer that is frequently
sweetened in the glass with a
dash of flavored syrup, whichis known as “with a
shot,” or “mit Schuss" in German.

Adding a flavor syrup to Berliner weisse is a
German way of lightening up and sweetening the
sour beer while also getting around the

Reinheitsgebot, which prohibited adding fruit
during the brewing process. New World Berliner
weisse does not need to adhere to the
Reinheitsgebot and can include fruit and other
flavors in the brewing process, but it's still fairly
common to be offered a shot of flaver syrup
when ordering a Berliner at any New-World
watering hole.

The most commen (and traditional) flavors
for these syrups include woodruff, raspberry, and
sometimes black currant. If you've seen a beer
with a shot of woodruff syrup in it, you'll proba-
bly recognize the distinctive bright green of the
food coloring often used in the syrup (see a photo
on page 46 of this issue). In fact, when you order
a Berliner weisse in Germany you will probably
be asked if you want red or green — “rot oder
eriin.” You can sometimes find woodruff syrup
(as well as raspberry and sometimes black cur-
rant) in specialty food stores, online and in some
homebrew shops — but that's not the DIY spirit,
isit? Makling your own flaver syrups is very easy,
and you can experiment with lots of different fla-
vors — both traditional and offbeat — at home.

Choosing a Flavor
Woodruff is the classic green-colored flavor
syrup for Berliner weisse. Woodruff syrup, aka

Top: Flavor syrups can be macde from fresh fruit,
herbs, tea — you are limited by cnly your imagna-
tion and what flavors you can source.

Middle top: Homemade flavor syrups are made
using a simple syrup base, which is a boiled mix-
ture of water and sugar,

Middle bottom: Once the simple sugar is boiled,
your flavoring agent is steeped unlil the syrup has
the flavor strength you desire,

Bottom: Once you have reached the flavor you
want, the syrup is either separated from the solids,
or can be pureed, before using.
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BLENDING
SOUR BEERS
with the
SOLERA
METHOD

The primary obstacle to dependable home production of perfectly balanced sour beers is limited blending
options. Craft brewers capitalize on their size to fill many barrels; they taste and combine these compo-
nents, allowing them to achieve a beer with their ideal amount of acidity, fruitiness, oakiness, and funky
Brettanomyces aromatics. Few homebrewers have the fermenter space to replicate this. Fortunately, the sol-

Rather than blending to taste
at bottling, a solera relies on
mixing beers of multiple ages
- together during aging.

era method can achieve consistently delicious results using far fewer fermenters.

Rather than blending to taste at bottling, a solera relies on mixing beers of multiple ages together during
aging. When a portion is removed for packaging, the volume is replaced with younger beer. The younger
beer can be unfermented, fermented, or even soured. In this way, the solera slowly evolves.

While barrels are the traditional vessel for soleras, glass or plastic carboys and Cornelius kegs are options
as well (with or without adding oak cubes or chips) for small-scale brewers. The risk of a poorly sealed lid
on a plastic bucket is too great for me to recommend them for long-term aging.

by Michael Tonsmeire
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The barrels that make up the solera system at Perennial
Artisan Ales in St. Louis, Missouri. The solera method is a way
of barrel aging beer where each year a portion of the aged
beer in the barrel is removed and replaced with fresh beer.
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Perennial's solera beers are fermented with
Breltanomyces in Vignoles wine barrels.

Technically, the word “solera” only
refers to the oldest vessels, while “cri-
adera” (nursery) is the collective name
for the younger vessels waiting to refill
the solera. If you do not have room for
multiple levels, beer from a single ves-
sel can be packaged and then the ves-
sel refilled with fresh beer or wort.

While the solera method is closely
associated with the arusanal produc-
tion of balsamic vinegar and Jerez
Sherry, don't be intimidated! The same
concept is at work at the Tootsie
Rolls® factory. A portion of each batch
of candy is kept in reserve, to be blend-
ed into the subsequent batch of candy
(wwww tootsie. com/products, php?pid=
165). Whatever the product, blending
in this way improves consistency by
flattering variations in the production
process and ingredients.

The blend’s average age in years
will converge on the inverse fraction of
the beer added each year to the total
volume. The amount to pay attention

54 May-June 2014 BREW YOUR OWN

The payoff for the relatively
modest effort of maintaining
two soleras is a case of

eight different beers for
each of us every year.

to is the new beer added to the fer-
menter, rather than the amount drawn
out for packaging, For example, if you
replace half of the beer once per year,
the average age at each pull will even-
tually converge on two years. [he
same is true if you replace a quarter of
the beer twice a year; what matters is
the total amount replaced, not the tim-
ing. An average age of between one-
and-a-half and three years would be a
good initial target, but let your palate
guide you to what works for your beer
and microbes. | created a spreadsheet
that calculates soleras’ average ages; it
is available to download at:
heep:/ fwww.archive.org/details/Solera
AgingSpreadsheet,

Solera i1s a more organic way to
blend beers, but at its core the process
reduces a brewer’s ability to fine-tune.
As a result it may not produce beer as
perfectly balanced as traditional blend-
ing, but it is much easier and allows for
more regular packaging of blended
beer. Blending multiple beers together
at bottling can result in excess carbon-
ation caused by microbes from one
component fermenting residual carbo-
hydrates contributed by another; sol-
eras do not require this consideration.

Solera Barrel at Home

MNathan Zeender, Head Brewer at
Right Proper Brewing Company in
Washington, DC, and | share two
homebrew solera barrels in my base-
ment. A red wine barrel holds a pale
lambic-inspired beer and an apple
brandy barrel is filled with an orange-
hued beer that bears maltiness reminis-
cent of a Flemish red. The microbes
working in each barrel are Bugfarm

f=5
g

cultures from East Coast Yeast.

Solera appealed to us because nei-
ther had a need for 30 gallons (114 L) of
sour beer from each barrel in addition
to our other batches. The solera
method also means that we do not
need to scramble to completely refill
the entire volume of a barrel each time,
making it an ideal method for home-
brewers aging beer in wine or spirit
barrels several times larger than their
batch volume.

Once a year we pull out 20 gallons

Jonalhan Moxey works with the barrels in
Perennial Arlisan Ale's solera system.



(76 L), replacing it with 22-25 gallons
(83-95 L) of wort or beer to account
for evaporation. We bottle 5 gallons
(19 L) of each pull as is, and use the
remainder for three experiments with
fruits, spices, flowers, dry hops, and
blending. Qur favorites so far have
been: Dry hopped with citrusy hops
(i.e., Nelson Sauvin, MosaicT™, and
Citra®), infused with Cabernet
Sauvignon wine grapes, and straight-
up. The payoff for the relatively mod-
est effort of maintaining two soleras is
a case of eight different beers for each
of us every year.

All About Consistency

On the unique and ever-changing tap
list at Cambridge Brewing Co. in
Massachusetts, the most interesting
beer process-wise is probably Cerise
Cassée. It is brewed with the most
authentic solera at any brewery of
which | am aware, First brewed in
2004 by Brewwmaster Will Meyers, this
sour brown ale is fermented on cher-
ries in three sets of five wine barrels, It
is easiest to explain the process setupif
| start at the end; when the beer in the
oldest set of barrels is ready to pack-
age, a portion is drawn out from each,
and blended in a serving tank. Beer
from the middle-aged barrels is then
transferred to refill the older barrels
and beer from the youngest barrels
refills the middle barrels in turn. This
leaves empty space in the youngest
barrels that is replenished with chilled
and aerated wort mixed with 100%
sour cherry concentrate.

Once the barrels are again full,
they are allowed to ferment until the
oldest barrels’ contents are ready for
the process to be repeated. The beer is
fermented by only the microbes now
resident in each barrel. Cerise Cassée
is worth the effort, with dark fruit fla-
vors galore in addition to the bright
sour cherry, a slight acetic bite, and
faint yeastiness. Meyers' article “La
Método Solera,” from The New Brewer
July/August 2010, is an insightful look
at the complete process,

Breweries that age their sour beers
in foeders (mammoth vertical oak
tanks), like New Belgium Brewing Co,
in Fort Collins, Colorado, rarely drain

their foeders completely for cleaning.
When the brewers at New Belgium
blend beer from several foeders to cre-
ate their flagship sour brown ale, La
Folie, at least 10% of the beer is left in
each to ensure a vibrant microbial cul-
ture. Wort production for the sour
beersis squeezed into the tight produc-
tion schedule of their main brewhouse.
To reduce delays in refilling the foed-
ers, they keep a tank filled with the

dark base beer (Oscar). While this
exact issue does not encumber home-
brewers, many of us cannot always
brew a batch on short notice. If you
keep beer on hand in a carboy it is easy
to top-off a solera, or refill when it is
time to keg or bottle.

Ifyour goal is consistency, you may
need to adjust the base wort/beer
from fill-to-fill. The acidity expressed
by our apple brandy barrel-aged solera

EASY TO CLEAN, FILL, STORE & SHARE

“Bottling is a long process. Filling the
BeerBox was a pleasure. | am usually
cleaning and filling 40 — 55 bottles.
This time | filled two BeerBoxes! And
I can still bring my beer to parties.”

-Matt Y.

BeerBox BeerBox
2. 2. ;

Standard BeerBox™ Kit for a 5 Gallon Batch of Home Brew
Includes: Two 2.75 gallon sturdy HDPE BeerBox™, one CO2 injector,
five CO2 (16 gram) cartridges, and one Hose Tap Adaptor with Hose & Tap

Rethink Homebrewing
Visit Us at BrewingTools.com

@ @BrewingTools

f Facebook.com/BrewingTools
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Aren’t you the guys famous for
Jaybird keg conversion kits?

Do you sell Cam Locks in your
online store? Quick Disconnects?

How about fun brewing stuff?

Wow! But are your prices low?

BREEWING SOLUTIONS
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Cerise Cassée from Cambridge Brewing Co. (left) is is fermented on cherries in three sels of

_——— ——

five wine barrels and fermented by only the microbes that are resident in each barrel.

was close to excessive already at the
first pull. To help counter this, we
mashed the replacement beer a few
degrees cooler, and fermented with
highly attenuative brewer's yeast in
carboys, rather than refilling the barrel
with wort. Conversely, if the beer is
not sour enough, feed the solera with
wort high in complex carbohydrates
(e.g., use a hotter saccharification rest,
or add maltodextrin) to provide more
molecules unfermentable to brewer's
yeast, but fermentable by lactic acid
bacteria. If you allow the sclera to age
more than a year between pulls and
plan to refill with wort, you should add
fresh brewer's yeast along with it to
ensure there are enough viable cells to
complete the initial fermentation.
Rather than rely on a solera for the
entire fermentation for their Gose,
Troublesome, Off Color Brewing in
Chicago, lllinois blends a clean base
with 16-18% highly-acidic beer from a
solera. The two solera tanks are held
at 114 °F (46 °C), with 85% of the 2.9-
2.95 pH beer pulled approximately
once every two weeks. The fermenta-
ton is completed entirely by
Lactobacillus, which produces lactic
acid incredibly rapidly when held at
such a high temperature. The acid beer
removed from the solera is pasteurized
and then combined with the remainder
of the batch. The brewers allow time
for the brewer's yeast to clean up the
fermentables and flavors contributed

by the acid beer before bottling. After
each pull, the solera tanks are refilled
with unhopped 1.020 specific gravity
wort produced from Pilsner malt and
wheat. Co-founder and Brewer John
Laffler related, “The sclera method
lets us create a nice, consistent acid
beer that shows both maturity from
the older, longer fermented beer and a
quick way to produce the organic acid
we need for simple tartness.” This
method 1s a great alternative to sour
mashes, which are less predictable and
often also impart unappealing flavors in
addition to acidity.

Consistent Inconsistency
While solera is a great method for
improving consistency, thatisn't always
the goal. You do not need to refill the
solera with the same (or even a similar)
beer after each pull. Say you've grown
bored of a few moderately hopped
beers sitting in your kegerator:
Combine them, and pitch a microbe
blend or bottle dregs from a favorite
sour or funky beer. Pull and replace
from your new sclera the next time
you have extra beer you think would
mesh with the current flavor profile.
St. Louis, Missouri-based Peren-
nial Artisan Ales' anniversary ale,
Anniversaria, is blended via solera.
Their goal isn't to release the same
beer each year, but as brewer
Jonathan Moxey put it, "create a
thread that will run through each year's

Photo courtesy of Cambridge Brewing Gompany



Perennial Artisan Ales
Anniversaria clone
(5 gallons/9 L, all-grain)
O0G=1.055 FG=1.010
IBU=139 SRM =8 ABV =7.6%

Ingredients

12 bs. (5.4 kg) American pale malt

12 oz. (0.34 kg) Weyermann
Abbey® malt (18 °L)

8 oz. (0.27 kg) biscuit malt

6 oz (0.17 kg) Weyermann
Carafoam® malt

5 AAU Nugget pellet hops (80 min.)
(0.38cz./11 gat 13.3%
alpha acids)

0.6 oz. (17 g) Liberty pellet hops
(O min.)

White Labs WLP&45
(Brettanomyces claussenii) yeast

White Labs WLPB44 (Brettanomyces
bruxellensis Trois) yeast

Step by Step
Single infusion mash at 152 °F

(67 °C) for 80 minutes. Boil 60 min-
utes adding hops per schedule. Chill
to 85 °F (18 °C), aerate the wort
with filtered air or pure O, and pitch
with a starter of the yeast. Ferment
at 70 °F (21 °C) until the kréusen
falls. Transfer to a white wine barrel
for aging, or age in a secondary fer-
menter with 1 oz. (28 g) of white
wine-soaked cak cubes. Once final
gravity is stable, bottle or keg a por-
tion of the batch aiming for 2.4 vol-
umes of CO,, Refill the barrel with
wort or beer, repeating the process.

Perennial Artisan Ales
Anniversaria clone
(5 gallonsA19 L, partial mash)
0G=1.085 FG =1.010
i 1BU=12 SARM =8 ABV =7.6%

Ingredients

1 6.6 Ibs. (3 kg) light liquid malt extract

2.25 Ibs. (1 kg) American pale malt

12 oz. (0.34 kg) Weyermann
Abbey® malt (18 °L)

8 oz. (0.27 kg) biscuit malt

6 oz. (0.17 kg) Weyermann

Carafoam® malt
5 AAU Nugget pellet hops (80 min.)
(0.380z./11 gat 13.3%
alpha acids)
0.6 oz. (17 g) Liberty pellet hops
{0 min.)
White Labs WLP845
(Brettanomyces clausseni) yeast
White Labs WLP844 (Brettanomyces
bruxeffensis Trois) yeast

Step by Step

Place crushed grains in a large
muslin bag. Heat 1.5 gallons (6 L)
water to 165 °F (74 °C) and place
the grain bag into the water. Mash
the grains at 152 °F (67 °C) for 80
minutes. After 80 minutes, raise the
temperature of the grain bed to

168 °F (76 °C) and hold for 5 min-
utes. Place the grain bag in a colan-
der and rinse the grains with 1 gallon
(4 L) hot water, about 170 °F (77 °C)
collecting the runcff. Top off to 6 gal-
lons (23 L) adding the extract. Boil
80 min. adding hops per schedule.
Follow the rest of the all-grain recipe.

Perpetuumn Sour
(5 gallons/19 L, all-grain)
OG = 1.058 FG = 1.002
BU=11 SRM =4 ABV =7.4%

Ingredients

5.25 Ibs. (2.4 kg) German
Pilsner malt

4.4 Ibs. (2 kg) American pale malt

15 oz. (0.43 kg) rolled oats

13 oz. (0.37 kg) flaked wheat

10 oz. (0.28 kg) wheat malt

2.75 AAU Willamette whole hops
(60 min.) (0.5 0z./14 g at 5.5%
alpha acids)

East Coast Yeast ECY01 (BugFarm)
or Wyeast 3278 (Belgian Lambic
Blend) cultures

Step by Step

Mash at 156 °F (68 °C) for 60

min. then raise the temperature to
168 °F (76 °C) for 15 min. Boil 75
minutes adding hops per schedule.
Chill to 85 °F (18 °C), aerate the

SOLERA RECIPES

wort with filtered air or pure O, and
pitch yeast. Primary ferment in a red
wine barrel at 68 °F (20 °C) or
another fermenter with 1 oz. (28 g)
of red wine-soaked oak cubes. Allow
to age in the barrel or on the ocak at
around 70 °F (21 “C) until you are
happy with the flavor, and the gravity
readings remain stable from one
month to the next. Bottle or keg a
portion, carbonating to 2.5 volurmes
of CO,. Refill the barrel wort or beer,
repeating the process. i

Perpetuum Sour
(5 gallons/19 L, partial mash)
OG =1.058 FG=1.002
BU=11 SRM =4 ABV =7.4%

Ingredients

3.3 Ibs. (1.5 kg) light liquid
malt extract

1.5 Ibs. (0.68 kg) dried Pilsen
malt extract

2 Ibs. (0.91 kg) German Pilsner malt

15 oz. (0.43 kg) rolled cats

13 oz. (0.37 kg) flaked wheat

10 oz. (0.28 kg) wheat malt

2.75 AAL Willamette whole hops
(B0 min.) (0.5 oz./14 g at 5.5%
alpha acids)

East Coast Yeast ECYO1 (BugFarm)
or Wyeast 3278 (Belgian Lambic
Blend) cultures

Step by Step

Place crushed grains in a large
muslin bag. Heat 2 gallons (7.6 L)
water to 169 °F (76 °C) and place
the grain bag into the water. Mash at
158 °F (69 °C) for 80 min., then raise
the temperature to 168 °F (76 °C) for
15 min. Place the grain bag in a
colander and rinse with 1.5 gallons
{6 L) hot water, about 170 °F (77°C)
collecting the runoff. Top off to 6.25
gallons (24 L) adding the dried and
liquid extract while the pot is off heat
to avoid scorching. Boil 76 minutes
adding hops per schedule. Follow
the remainder of the all-grain recipe.
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Do you make beers with starting gravities in
excess of 1.0607 Do you want an economical
and easy way to add oxygen lo encourage
yeast growth? Big Oxygen uses common
welding oxygen tanks, and adds oxygen to
over 300 five gallon balches with one refill.

Go to williamsbrewing.com to checkout

Big Oxygen. While you are there, checkout
some of our new items, including William's
Oatmeal Stout Malt Extract, Sanke Ball Lock
Fittings, Pneumatic Bottle Capper, and more.

williamsbrewing.com ¢ 800-759-6025
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release.” Local wine barrels were ini-
tially filled with a 100% Brettanomyces
fermented (B claussenti and B.
Brusxellensis var. Drie) vanant of Ana,
their flagship Belgian strong pale ale.
After a year, the brewers pulled 40% of
the beer for packaging, refilling the bar-
rels with lower gravity spelt-containing
wort from Head Brewer Cory King's
side project, Side Project Brewing,
which is also in St. Louis, Missouri.

Future pulls may be flavored with
dry hops or fruit, but Moxey told me
that this would always be done after
the beer was removed from the solera
because, “Once you put something in
[the solera], you'll never get it 100%
out.” While dry hops can provide a
wonderful citrusy or herbal counter-
point to sour beer, long exposure could
lead to unwanted flavors.

Rather than a set of barrels, the
brewers at Sante Adairius Rustic Ales
in Capitola, California maintain their
solera in a single 660-gallon (2,498-L)
“oval” oak fermenter. The resulting
beer is dubbed "Cask 200," a reference
to the plaque that came affixed to it.
As Co-Owner and Brewer Tim
Clifford related, the solera concept was
initially, "a pure logistical solution.”
Their brewing system produces only
200 gallons (757 L), so filling the enure
vessel quickly after packaging would
be difficult.

The brewers initally filled Cask
200 with a blend of saisons, and
pitched their house souring microbes
(Lactobacillus and Brettanomyces). The
three refills since have each been with
saison, but not the same recipe. The
trend they have witnessed has been
towards higher acidity. Far from being a
problem, Clifford says that, “We want
people to be able to taste the differ-
ences from batch to batch.”

When to Reset

Sadly there comes a time for many sol-
eras when a vessel needs to be drained
completely. This can be taxing both
mentally and physically. It is easy to
become attached to the solera still con-
taining some of the initial batch five or
ten years later (after 10 pulls of 50%,
less than 0.1% of the original fill
remains). Physically, where are you



going to move so much beer? A few
situations where the effort is justified
include:

|. A fermenter needs to be replaced.

2. A large barrel needs to be moved.

3. Autolysis-related (meaty/rubbery)
off-flavors.

4. Acetic acid (vinegar) or ethyl
acetate (nail polish remover)
aromatics.

Cambridge Brewing Co.s barrel-fer-
mentation for Cerise Cassée causes
trub to slowly accumulate. Refilling
with bright beer, for example, by fining,
cold crashing, or filtering (in New
Belgium’s case), extends the time pos-
sible between cleanings. Meyers
also blamed beerstone (calcium
oxalate) accumulation on the oak for
reducing its oxygen permeability, even-
tually kiling aerobic microbes such
as Brettanomyces.

Because of the way they were ini-
tially stacked, Meyers was unable to
remove the Cerise Cassée barrels for
cleaning. To remedy this, he blended
the beer from the oldest barrels with
stainless-steel fermented beer to bal-
ance its high acidity. He moved the
beer from the younger barrels to a tank
to allow him to clean and rearrange the
barrels. Meyers then refilled the oldest
barrels with the young beer in the tank,
and finally refilled the younger barrels
with fresh wort.

Conclusion

Depending on your choices, a solera
is capable of either improving consis-
tency or creatung an ever-evolving
unrepeatable blend. The same concept
and techniques can be applied to non-
sour beers as well (for example,
Placentia, California-based The
Bruery's anniversary strong ales —
Papier, Coton, Cuir, Fruet, Bois), but
requires heightened vigilance to sanita-
tion as spoilage microbes can be intro-
duced on any fill, ruining the solera. For
more on the science, process, and
artistry of sour beer production in
America, read my newly-released
book: American Sour Beers: Innovative
Techniques for Mixed Fermentations
(Brewers Publications 2014). avo

Tickets to the NHC via FastRack Speed Challenges
Get your ticket today!
TheFastRack.ca/main/SpeedChallenge

Tickets made possible through FastRack sponsorship of NHC

GOT BREWING
QUESTIONS?

The Homebrewer’s
Answer Book

Direct from the pages of Brew Your Own
\, magazine, this comprehensive collection of ques-
S, , tions and answers from our popular “Mr. Wizard”
. department offers advice for both the novice and
\, the advanced hobby homebrewer — and everyone
in between!

Covering nearly every situation a homebrew-
= er could encounter, this 432-page guide is
~_— the perfect reference for any amateur brewer.
Fully indexed and organized by themes, Find
answers to your questions and fixes to your problems fast.

Available at better brewing
supply retailers and bookstores

Order your copy now for just $14.95
online at

brewyourownstore.com

or by calllng 802-362-3881
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by Peter Symons

DOWN UNDER

Hops have been grown in New Zealand and Australia
since the early 19th century. Until the late 1960s,
Australian beers mainly used English-bred Whitebine
Grape, Kent Goldings and Fuggles from Tasmania, and
American-bred Golden Clusters from Tasmania, Victoria,
and the Nelson area of New Zealand.

New varieties of hops have been progressively devel-
oped in Australia and New Zealand over the years, how-
ever, in New Zealand, they have been developed mainly
in response to solving the probem of black root rot affect-
ing Clusters, as well as a growing need for more alpha-
acid and seedless hops. The release in Australia of Pride
of Ringwood (POR) in 1965 was, at that time, the highest
alpha hop (~11%) in the world. It is considered to be the
signature hop for Australian beers (see the article on
Australian brewing in the March-April 2009 issue of Brew
Your Own for more info about the Australian brewing
scene), and is mainly used for bittering and imparts a dis-

tinctive earthy flavor.

Coming to the present time, Australian and New
Zealand hops have continued to be bred for alpha. But
as the market for hops is dominated by German and US
growers, the local growers in Australia and New Zealand
(a combined 2% share of the global market) have sought
to differentiate themselves by producing high alpha hops
but with distinctive flavors and aromas; i.e. not like US
pale ales using piney and citrusy hops or British beers
with earthy and floral hops.

This article will provide you with some insights into
how some of the newer Australian and New Zealand hop
varieties can be used to create your own distinctive
beers. It draws on the experience of the hop growers and
practical application by some leading craft brewers. The
general characteristics of these newer hops are tropical
fruit and, dependent on use, can lead to beers with very
intense flavors.

" Pholo courtesy of New Zealand Hops



Photos courtesy of Hop Products Austraiia

‘ As the market for hops is dominated by German
and US growers, the local growers in Australia
and New Zealand have sought to differentiate
themselves by producing high alpha hops but
with distinctive flavors and aromas. , ,
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flavors in your beers.

Australian and New Zealand
Hop Combinations to Try

Shawn Sherlock from Murray's Craft Brewing Co. in Port Stephens, New South
Wales, Australia is a true believer in blending hops to give a unigue complexity to
a beer. The Murray’s Angry Man IPA, for instance, brings together British and
German malts, an assertive multistrain British yeast blend, along with a blend of
Kiwi hops for a distinctive take on an IPA. Enjoy using and experimenting with
these new distinctive Australian and New Zealand hop varieties to create unigue

Australia
Galaxy™ Summer Summer in support of stronger flavored hops
can fill in the flavor profile, can add apricot
and fruit
Ella Vic Secret Careful not to overdo either hop in any
one area of bittering/flavor/aroma
Galaxy® Vic Secret Complements Galaxy® with clean citrus
and passionfruit
New Zealand
Pacific Jade Pacifica The different flavor and aroma characters
play well off each other
Rakau Motueka The different flavor and aroma characters
play well off each other
Motueka Pacifica Late hopping, in boil, whirlpool
andfor dry hop
Riwaka Pacifica Late hopping, in boil, whirlpool
andjfor dry hop
Motueka Riwaka Late hopping, in bail, whirlpool
andjfor dry hop

Ella hops (above) are an Australian dual purpose vanety that can display floral and spice notes in low doses and grapefruit and tropical

AUSTRALIA

Let's look at some recent new and
noteworthy hop wvarieties from
Australia first, from Hop Products
Australia (HPA) a subsidiary of Barth-
Hass, who have hop gardens at Bushy
Park in the Derwent WValley in
Tasmania, and Rostrevor in the Ovens
Valley in North East Victoria. Owen
Johnston from HPA was most helpful
in the preparation of this article. Visit
http://www. hops.com.au/pdf/
hop-flavour-spectrum.pdf for a HPA
Hop Flavour Spectrum chart, which
gives a view of each variety.

The newer hops from Australia
are: Ella (was Stella for a while but
changed because of possible confusion
with a certain Belgian lager), Summer,
Galaxy®, Topaz, and Vic Secret, (not
to be confused with Victoria’s Secret,
as this hop is named after the state of
Victoria where it was bred, and it was
an in-house HPA secret during its
breeding program).

All of these hops have come
through HPA's breeding program. So
while parentage may have come from
US or European land race varieties,
e.g. Saaz, once crossed with other cul-
tivars, the hops are now all distinctive-
ly Awstralian.

For hops of the same genetics, the
effects of different microclimate,

- . LS

flavors in higher doses. Originally named “Stella.” the name of the hop was changed to prevent confusion with the beer Stella Artois.
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length of daylight, and soils, combined
with no diseases, and very limited
problems with pests, means very
robust and vigorous plants. So the
crossing of known plants from HPAs
large genetic catalog creates unknown
unknowns, some of which may be
selected for further development. The
breeding program is a long process and
may result in two or three new vari-
eties in a decade. The hop breeder for
HPA has a few of his own hectares
set aside as a “skunkworks,” which is
sufficient to grow ~100 kg — enough
for brewing trials before the fate of a
hop is decided.

The new Enigma hop is an inter-
esting case study, bred in part from a
Swiss Tettnang, grows very robustly,
which s strange considering where the
hop has come from, with a flavor that is
hard to pin down. With alpha acid
around 13.5-16.5% and total hop oils of
2.4 to 3 mL/100 g, early indications are
of a strawberry/red berry/red currant
flavor. However, you should not hold
your breath for supplies of Enigma to
get to homebrewers as the 2014 crop
will be released only to selected brew-
ers for trials.

Here is a summary of some of the
flavors that you can expect from these
new Australian hops that you can get
your hands on.

Ella: Dual purpose. Alpha acids:
13.3-16.3; Total oils (mL per 100 g):
2.4-3.4

In lower doses, Ella can display floral
and subtle spice notes, such as star
anise, which is best appreciated in
lagers or Pilsners. With larger additions
or when dry hopping, Ella imparts dis-
tinct grapefruit and tropical flavors
which can be used to offset robust malt
and yeast characters in many styles.

Galaxy®: Aroma. Alpha acids: 11-16;
Total oils (mL per 100 g): 3.0-5.0

Galaxy® is used in Stone and Wood
Brewing Co.'s Pacific Ale (Byron Bay,
New South Wales), Bridge Road
Brewers Galaxy® IPA (Beechworth,
Victoria) and in numerous craft
beers around the world. When used
late in the kettle, the whirlpool, or for
dry hopping, Galaxy® contributes a

COMING JUNE 2014
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‘ ‘ So the crossing of known plants from
HPA’s large genetic catalog creates
unknown unknowns, some of which may
be selected for further development. , ,

pungent and striking flavor best
described as a combination ofpassion—
fruit and citrus. The fruit characters
are modulated by different hops,
malts, yeasts and dosing, however a
late addition of Galaxy® into the brew
is always distinct.

Summer: Aroma. Alpha acids:
5.6-6.4; Total ocils (mL per 100 g):
1.4-2.0

Summer is a hop variety formerly
known as Summer Saaz. Compared to
Galaxy® and Ella this hop is much
more subtle; it's a gentler, floral aroma,
slightly earthy. When used in dry hop-
ping, expect distinctive apricot and
stone fruit notes.

SEE :NEW

austinhomebrew.com

800+ 4G6+

clone recipes

3 ¥ | E N e
foprence L4 e 2ecqze.
&

$7.35* flai rate shipping

*not avaitable on some 2avy or bulky itéms
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original recipes

Vic Secret: Aroma. Alpha acids:
14.0-17.0; Total oils (mL per 100 g):
2.2-2.8

New in 2013, Vie Secret was destined
for the chopping block from HPAs hop
breeding program until it was featured
in the Bridge Road Brewers 201]
Harvest Ale and turned out to have
unexpected potential, Resinous, grassy
and mild fruit flavors are characteris-
tics of this hop variety. Whirlpool and
dry hop additions of Vic Secret intro-
duce appealing clean and distinct
pineapple and pine characters to the
beer. It is lighter and less dominant

than Galaxy®,

Topaz: Dual purpose. Alpha acids:

13.7=17.7; Total oils (mL per 100g):
1.7-2.2

Dry hopping with Topaz can result in a
beer with resinous, grassy flavors;
however, with later additions and in
higher gravity brews, light tropical fruit
flavors (some say lychee) can become
more pronounced.

Australian Hop Recipes

As to the way the hops perform in the
brewery, we can take a tip from the
way Bridge Road Brewers do it. Bridge
Road has created a “Beer School Hop
Pack” collection consisting of four IPA
beers with the same malt recipe, brew
schedule and vyeast strain, with the
same alcohol by volume (ABV) of
4.8%, each beer showcasing a single
new hop variety; Ella, Galaxy®,
Summer and Vic Secret.

Ben Kraus from Bridge Road
Brewers in Beechworth, Victoria pro-
vides the key attributes for his base
India pale ale recipe, which is suitable
for hop experimentation:

Say NO to Water Air Lock

YES to Fermenting/Ventilating Bungs
VIN TABLE Silicone Fermenting Bungs
+Carboys +Demijohns *Wooden / S5 Barrels / Tanks /Kegs

Contact local Winemaking Supply Store or send $5.35 ck for
sample #7 ventilating no water req'd carboy bung to:

VinTable LLC + P.O.Box 405 + Ambler, PA + 19002-0405
Phone 215-628-4668

FAX 215-542-9903

www.vintable.com




« Aiming for 5% ABV, use more base
malt to raise the ABV to your de-
sired strength.

- 80% Maris Otter malt (or similar
2-row pale ale malt).

+ 15% pale crystal malt
+ 5% pale wheat malt
+ 2.5 L/kg mash liquor

+ Use a single infusion mash at 146 °F
(63 °C). Aim for the final gravity (FG)
to be below 1.010. Bridge Road beers
are normally 1.007, The drier the bet-
ter. Sparge at 171 °F (77 °C)

« Hops: your choice
| gm/L at 10 min. remaining
3 gm/L at whirlpool
5 gm/L dry hop last day of fermenta-
tion, added when SG is below 1.015.

« Yeast: Wyeast 1056 (American Ale)

+ Allow a couple of days at ~64 °F
(18 °C) before chilling.

+ Rack off hops/yeast after 5 days at
32-36 °F (0-2 °C). Bottle, or lager for a
couple of weeks.

New Zealand

Moving on to New Zealand, there has
also been a shift from growing hops
for alpha as a commodity, to growing
and developing aroma varieties, usually
with attributes of high alpha and
low co-humulone. New Zealand Hops
1s a grower-owned cooperative based
in the Tasman District within New
Zealand’s South lsland, with MNelson
Province situated at approximately 41
degrees south. New Zealand Hops
has a unique range of varieties due
to commitment to research and
development for breeding new hop
cultivars, with the most recently
released varieties being Kohatu, Wai-
i, and Waimea.

So what makes a hop rhizome
from, say, the German Hallertau
region, which is genetically the same
plant, different when planted in New
Zealand? MNew Zealand Hops Chief

Executive, Doug Donelan explains,
“We grow some northern varieties for
the domestic market such as Cascade
and Fuggle, and these are the same
varieties; however they do produce
hops with different characteristics
than their sisters grown in the
USA and UK. Nobody has yet deter-
mined with any certainty why that is
but it stands to reason that if you
change the environmental growing sit-

uation it's going to have some impacts.
The vast majority of hops we grow
aren't these northern varieties, with all
our |5 commercial cultivars being
unique to MNew Zealand, having
been developed through our own
breeding program.”

Some hops like Nelson Sauvin are
not particularly new, Deoug continues.
“It was released from the breeding

program as Nelson Sauvin about 20

Always Keep The Finest In Stock

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

Contact your local retailer for the
perfect goods for great beer and wine.
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AUSTRALIA

] Brown Dog Ale

(5 gallons/A9 L, all-grain)
OG =1.051 FG=1.014

IBU =42 SRM =22 ABV=5%

This recipe was the basis of the joint
brew that Barry Cranston did with Bridge
Road Brewers in 2012, using only
Australian malts and hops, as a prize for
heing Australian Amateur Brewing
Championship {AABC) Charnpion in
2011. It was on tap in Melbourne during
the Great Australasian Beer SpecTAPular
{GABS) in 2012. Note on the name, "It
would kil a brown dog, but this tasted
so bad it could” is an ironic Australian
expression about potency, as it is wefl
known that brown dogs are virtually
indestructible. Barry says, “It was fairly
bitter, I ke it that way, so the bittering
hops can be reduced if desired.”

Ingredients

8.4 Ibs, (3.8 kg) 2-row pale ale malt
(Australian if possible)

7 oz. (0.19 kg) crystal malt (20 °L)

7 oz. (0.19 kg) crystal malt (80 °L)

7 oz. (0.19 kg) crystal malt (120 °L)

7 oz. (0.19 kg) chocolate malt (348 °L)

7 oz. (0.19 kg) Castle Chateau Abbey®
(amber) malt (18 °L)

2.9 AAU Pride of Ringwoed pellet hops
{20 min.) (0.3 0z./8 g at 9.6%
alpha acids)

5.8 AAU Galaxy® pellet hops (40 min.)
(0.43 02/12 g at 13.5% alpha acids)

2.9 AAU Pride of Ringwood pellet hops
(40 min.) (0.3 0z./8 g at 9.6%
alpha acids)

4.1 AAU Galaxy® peliet hops (10 min.)
(0.3 02/8 g at 13.5% alpha acids)
0.3 oz (8 g) Galaxy® pellet hops (0 min))

Whiriflos (10 min.)

Yeast nutrient (10 min.)

White Labs WLP0OS (Australian Ale) or
WLPOO1 (California Ale) or Fermentis
Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Use an infusion mash at 153 °F (67 "C)
for 45 minutes then raise to 162 °F

(72 °C) for 15 minutes and sparge at
168 °F (78 °C). Boil for 90 minutes add
the heps per the ingredients list, and
whirffloc and yeast nutrient at 10 min-
utes. Chill the wort rapidly to 80 “F

(16 °C) and pitch the yeast. Fermeant at
63 °F (17 “C). Carbonate to 2 volumes.
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Australia and New Zealand Hops Recipes

Brown Dog Ale
(5 gallons/19 L,
extract with grains)
0G=1.051 FG=1.014
IBU =42 SAM =22 ABV =5%

Ingredients

5.9 Ibs. (2.7 kg) Coopers light liquid
malt extract

7 oz. (0.19 kg) crystal malt (20 °L)

7 oz. (0.19 kg crystal malt (50 °L)

7 oz. (0.19 kg) crystal malt (120 °L)

7 0z. [0.19 kg} chocolate malt (348 °L)

7 0z. [0.19 kg) Castle Chateau Abbey®
famber) malt (18 °L)

2.9 AAU Pride of Ringwood pellet hops
{90 min.) (0.3 oz./8 g at 9.6%
alpha acids)

5.8 AAU Galaxy® pellet hops (40 min.}
(0.43 0z/12 g at 13.5% alpha acids)

2.9 AAL Pride of Ringwood pellet hops
(40 min.) (0.3 0z./8 g at 9.6%
alpha acids)

4.1 AAU Galaxy® pellet hops (10 min.)
(0.3 02/8 g at 13.5% alpha acids)
0.2 0z (8 g) Galaxy® pellet hops (0 min.)

Whirlfioc (10 min.)

Yeast nutrient {10 min.)

White Labs WLP0O0S (Australian Ale) or
WLP0O1 (California Ale) or Fermentis
Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Heat 3 gallons (11 L) water in your kettle
to 160 °F (71 °C). Place all the crushed
grains in a muslin bag and soak in the
het water for 20 minutes. Rinse the
grains with 0.5 gallons (2 L) hot water.,
Top off kettle with water to 6.5 gallons
(25 L). Just as water starts to baoil
remove from heat and add liquid extract.
Return the wort to heat after all the
extract has dissolved and bring to a boil.
Total boil time is 20 minutes, adding
whirifloc and yeast nutrient with 10 min-
utes left in the beil. Chill the wort rapidly
to 80 °F (16 “C) and pitch the yeast.
Ferment at 83 °F (17 °C). Carbonate to
2 volumes.

Tips for Success: Sydney water is quite
soft, so for this size batch add 0.1 oz.

(3 g} calcium chloride to the mash. If

you can get your hands on a bottle of
Coopers Sparkling Ale, you can re-
culture the yeast from the bottom of

the bottle,

Young Henrys
Real Ale clone
(5 gallons/19 L, all-grain)
0G=1.040 FG=1.012
IBU = 47 (measured) SRM =12
ABY = 3.7%

Richard Adamson of Young Henrys
based in Newtown, Sydney, says that
this recipe is one of their core offerings.
it's an Austrafian take on a very session-
able English best bitter, but with a diis-
tinctive Australian hop profife giving spicy
and orange rind aromas, integrating well
with toffee and cararmel flavors, with a
fong bitter finish. For those who hap-
pened to be in the UK at the right time,
this beer was part of the Wetherspoons
2014 Real Ale Festival.

Ingredients

3.5Ibs. (1.6 kg) 2-row pale ale malt
{Australian if possible)

3.5 Ibs. (1.6 kg) Bairds Maris Otter pale
ale malt

11 0z, {0.31 kg) Simpsons dark
crystal malt (80 °L)

11 0z (0.31 kg) Weyermann
Caramunich® | malt

2.5 AAU Topaz pellet hops (FWH)

{0.14 oz./4 g at 17.8% alpha acids)

15 AAU Ella (formerly Stella) pellet hops
(5 min.) (1 0z./28 g at 15%
alpha acids)

13.25 AAU Galaxy® pellet hops (5 min.)
(1 02./28 g at 13.25% alpha acids)

5.9 AAU Topaz pellet hops (0 min.)

(0.5 0z./14 g at 17.8% alpha acids)

Whirlfloc {15 min.)

Yeast nutrient (15 min.)

50/50 combination of White Labs
WLP0O1 (California Ale) and
WLPO17 (Whitbread Ale) yeasts

Priming sugar (if bottling)

Step by Step

Infusion mash at 153 °F (67 °C) for 60
minutes, sparge at 172 °F (78 °C). Boil
for 0 minutes, adding the hops per the
ingredients list, and whirlfloc and yeast
nutrient at 15 minutes. At the end of the
boil, let wort stand for 10-15 minutes
before beginning the chilling process.
Chill the wort rapidly to 65 °F (18 °C) and
ferment at 65 °F (18 °C). Carbonate to 2
volumes to serve on hand pump
Awustralian style with a CO, blanket -
Ssshh don't tell CAMRA! Or if kegging
carbonate to 2.5 volumes.



Australia and New Zealand Hops Recipes

Young Henrys
Real Ale clone
(5 galions/19 L,
extract with grains)
OG=1.040FG=1.012
IBU = 47 (measurad)
SAM = 12 ABV =3.7%

Ingredients

4.8 Ibs. (2.2 kg) Maris Otter liquid
malt extract

11 oz (0.31 kg) Simpsons dark
crystal malt (80 “L)

11 oz, (0.31 kg) Weyermann
Caramunich® | malt

2.5 AAU Topaz pellet hops (FWH)
{0.14 oz./4 g at 17.8% alpha acids)

15 AAU Ella (formerly Stella) pellet hops
(5 min.) (1 0z./28 g at 15%
alpha acids)

13.25 AAU Galaxy® pellet hops (5 min.)
(1 0z./28 g at 13.25% alpha acids)

8.9 AAU Topaz pellet hops (0 min.)
(0.5 0z./14 g at 17.8% alpha acids)

Whirlfloc (15 min.)

Yeast nutrient (15 min.)

50/50 combination of White Labs
WLPOO1 (California Ale) and
WLPO17 (Whitbread Ale) yeasts

Priming sugar (if bottling)

Step by Step

Heat 3 gallons (11 L) water in your kettle
to 160 °F (71 °C). Place the crushed
grains in a muslin bag and soak in the
hot water for 20 minutes. Rinse the
grains with 0.5 gallons (2 L) hot water.
Top off kettle with water to 6 gallons

(23 L), Just as water starts to bail
remove from heat and add liquid extract.
Return the wort to heat after all the
extract has dissolved and bring to a boil.
Boil for 80 minutes, adding the hops per
the ingredients list, and whirlfloc and
yeast nutrient at 15 minutes. At the end
of the boil, let wort stand for 10-15 min-
utes before beginning the chilling
process. Chill the wort rapidly to 85 °F
(18 “C) and ferment at 65 °F (18 °C).
Following packaging instructions per the
all-grain version,

Tips for Success: Sydney water is quite
soft, so adjust mash to pH 5.5 and aim
for a finished beer at pH 4.3. Yes | know
that when you plug these numbers into
BeerSmith or ProMash the 1BU number
is alot less than 47, The final Topaz
addition at flameout or in the whirlpool
adds considerable bitterness and Young
Henrys brewers have developed a
spreadshest that more accurately reflacts
their brew house experience. Young
Henrys use a preprietary blend from
White Labs, so | suggest a 50/50 combi-

nation of White Labs WLPOO1 (California
Ale) and WLPO17 (Whitbread Ale) yeasts.
Two vials in this batch size would give a
good approximation and it should floccu-
late well.

NEW ZEALAND

Bacchus Wai-iti
IPA clone
(5 gallons/19 L, all-grain)
0OG =1.063 FG=1.010
BU=92 SBM=9 ABV=71%

Ross Kenrick of Bacchus Brewing in
Brishane says that this delicious IPA
showcases the high oll and low alpha
Wai-iti with its unique really intense
aroma characters of citrus made up of
mandarin, mango, femon and lime zest.
The low cohumulone adds to the
overall quality of the finish, which is soff,
making this an extremely easy drinker.
This recipe can also be used to show-
case any single hop, just adjust the
hittering addition to maintain approxi-
mately 90 1BUs.

Ingredients

11 Ibs. (5 kg) 2-row pale ale malt

10 oz. 0.28 kg) dextrose sugar

8 oz. (0.22 kg) Weyermann
Caramunich® | malt

8 oz. {0.22 kg) Weysrmann
Carapils® malt

20.5 AAU Waimea pellet hops (60 min.)
(1.3 0z./38 g at 15.8% alpha acids)

3.4 AAU Wai-iti pellet hops (20 min.)
{1 0z./28 g at 3.4% alpha acids)

3.4 AAU Wai-iti pellet hops (10 min.)
(1 0z./28 g at 3.4% alpha acids)

3.4 AAU Wai-iti pellet hops (0 min.)

(1 02./28 g at 3.4% alpha acids)
2.1 oz. (80 g) Wai-iti pellet hops (dry hop)
Whirlfloc (15 min.)

Yeast nutrient (15 min.)

Wieast 1056 (American Ale) or White
Labs WLP0O1 (California Ale) or
Fermentis Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Use an infusion mash at 149 °F (65 "C)
for 90 minutes. Boil for 60 minutes add
the haps per the ingredients list, and
whirffloc and yeast nutrient at 15 min-
utes. At the end of the boil, let wort
stand for 10-15 minutes before bagin-
ning the chilling process. Chill the wort
rapidly to 66 °F (19 “C) and pitch the
yeast. Ferment at 66 °F (12 °C).
Carbonate te 2 to 2.5 volumes,

Bacchus Wai-iti
IPA clone
(5 gallons/19 L,
extract with grains)
OG = 1.063 FG =1.010
BU=92 SEM=9 ABV=7.1%

Ingredients

8 Ibs. (3.6 kg) Coopers light liquid
malt extract

10 oz {0.28 kg) dextrosa sugar

8 oz. (0.22 kg) Weyenmann
Caramunich® | malt

20.5 AAU Waimea pellet hops (680 min.)
(1.3 0z./38 g at 15.8% alpha acids)

3.4 AAU Wai-iti pellst hops (20 min.)
(1 0z./28 g at 3.4% alpha acids)

3.4 AAU Wai-iti pellet hops (10 min.)
(1 0z./28 g at 3.4% alpha acids)

3.4 AAU Wai-iti pellet hops (0 min.)

(1 02./28 g at 3.4% alpha acids)
2.1 oz. (60 g) Wai-iti pellet hops (dry hop)
Whirfloc (15 min.)

Yeast nutrient (15 min.)

Wyeast 1056 (American Ale) or White
Labs WLP0O1 (California Ale) or
Fermentis Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Heat 3 gallons (11 L) water in your kettle
to 180 °F (71 °C). Place the crushed
grains in a muslin bag and soak in the
hot water for 20 minutes. Rinse the
grains with 0.5 gallons (2 L) hot water.
Top off kettle with water to 6 gallons

(23 L). Just as water starts to beil
remove from heat and add liquid extract.
Return the wort to heat after all the
extract has dissolved and bring to a boil.
Boil for 60 minutes add the hops per the
ingrediants list, and whirlfioc and yeast
nutrient at 15 minutes. At the end of the
bail, let wort stand for 1015 minutes
before beginning the chilling process.
Chill the wort rapidly to 65 °F {18 “C)
and pitch the yeast. Ferment at 86 °F
(19 °C). Carbonate to 2 to 2.5 volumes,

Web Bonus:

Looking for something more traditional
from Down Under? Try a recipe for a pre-
WWI sparkding pale ale with a Goldings
and Clusters mix, which includes a good
percentage of sugar, leading to a signa-
ture profile which typifies many 20th cen-
tury Australian ales, stouts, and lagers.
http://byo.com/story2983
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‘ These hops had parentage in Saazer
and Hallertauer Mittlefruh but in some
instances it may be as far back as great
grandmother or further removed. , ,

years ago . , . It appears to some mar-
kets that it is new, but New Zealand
brewers have been brewing with it for
the past two decades, it actually epito-
mizes some New Zealand beer styles
and when selected, nearly 30 years
ago, the interest was in its alpha con-
tent of 12%. It wasn't until it went
through brewing trials and found to
have some extraordinary aroma quali-
ties that its designation shifted to
dual purpose.

“Some varieties have been re-
branded but all of the hops listed in this
story are unique to MNew Zealand.
Motueka was previously called 'B-
Saaz' and Riwaka ‘D-Saaz,’ the same

for Pacifica, previously ‘Pacific

adventures in homebrewing's
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Hallertau’ and Wakatu ‘New Zealand
Hallertau Aroma.' These hops had
parentage in Saazer and Hallertauer
Mittlefruh but in some instances it may
be as far back as great grandmother or
further removed.

“The name changes were made to
identify these hops as New Zealand
varieties while also removing the old-
line European names, which actually
have appellation. Kohatu and Wai-iti
were released in 2011 and Waimea in
2012, All the names are hop-growing
areas in the Tasman district, except for
Wakatu, which is the Maori name for
the Nelson region.

“These new varieties, Kohatu,
Wai-iti and Waimea were all fast

tracked, so it was only eight years from
selection to release . . . this would at
best, normally be 12 years however it
could actually be longer. There is much
to be considered before releasing a
commercial variety and it takes several
years of growing trials. It's not just a
matter of whether they are good to
brew with, there are extensive criteria
that must also be met.

“We have a new trial variety
going in for brewing trials out of
our research program and eight vari-
eties have come up from seedlings
to be selected for further trial
work., That's out of over 2,000
seedlings that we produce annually
through the program.”

Nelson Sauvin: Dual purpose.
Alpha acids: 12-13%; Total oils (mL
per 100 g): 1.1

The essential oil profile displays “fresh
crushed gooseberries” a descriptor
often used for the grape variety
Sauwvignon Blanc. The fruitiness may

Better Beer Starts Here!

Featuring tempered Prolast rollers
for a faster, consistent crack.

American made barley mills, made better!
millarsmills.com 360-686-3643



be a little overpowering for the uniniti-
ated, however, those with a penchant
for bold hop character will find several
applications for this true brewer’s hop.
Quintessentially New Zealand. Use in
an imperial Pilsner with a small first
wort hop (FWH) addition, then main-
Iy whirlpool and dry hopping.

Kohatu: Aroma. Alpha acids: 3%;
Total cils (mL per 100 g): 4.37

High essential cil content with big
aroma with pine needles and tropical
fruit. This is a big aroma hop with
intense floral characters of pine nee-
dles and tropical fruit. Trial brews
made with this hop were only moder-
ately hopped and displayed great quali-
ty of bitterness and well-rounded
fruity hop characters.

Wai-iti: Aroma. Alpha acids: 3.4%;
Total oils (mL per 100 g): 1.24

Lots of the essential oil Farnesene at
12.9%, similar level to the noble hop
Saaz. This hop has a reasonable weight
of oil, which is further enhanced as a
ratio to alpha based on this variety
being selected as a low alpha type to
showecase its aroma characters. Wai-iti
has a startlingly citrus aroma made up
of mandarin, lemon and lime zest, Low
cohumulone adds to the overall quality
of the finish, which is soft. Use in gold-
en ale/blond ale.

Waimea: Dual purpose. Alpha
acids: 16-19%; Total oils (mL per 100
g): 2.1

Latest release with high alpha bur also
lots of cils giving fresh tangelo and cit-
rus fruit aroma with pine needles. Use
in IPA or imperial lagers.

Orbit: Lower alpha finishing hop.
Alpha acids: 5.3% for Crop 2012
Orbit is a proprietary blend of hops
specially selected out of the New
Zealand "Hops with a Difference”
breeding program each year. Stringent
selection processes and long-term
growing trials can result in some really
excellent hops being rejected on agro-
nomic performance or other plant
management 1Ssues,

You can find data sheets with more
details of the characteristics of hop

varieties at http://www.hops.com.au/
and at http://vawvw.nzhops.co.nz/, B

Thanks to Doug Donelan of NZ Haops,
Owen Johnston of Hop Products
Australia, Shawn Sherlock of Murrays
Brewing Co, Ben Kraus of Bridge
Road Brewers, Richard Adamson of
Young Henrys, Ross Kenrick of
Bacchus Brewing, Dave Richardson of
The Brew Shop and Barry Cranston.

Related Links:

+ Show off a favorite hop by using a hop
stand — allowing the boiled wort an
extended contact period with the
flameout hops prior to chilling the
wort. While the buzz around hop
stands mainly revolves around highly
hopped beers, there is a lot more to
this technique than just trying to crank
your DIPA up to an 11.
http://byo.com/story2808

Not a moment too soon/

Q.
o)

arlson

0315
www.ldcarlson.com - www.brewersbestkits.com

0. Kent, OH 800-
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wild critters
unleashed:

Brewing I P A

All-Brett

70

eer historian Ron Pattinson, of the blog

Shut Up About Barclay Perkins, is

famous for writing about the longevity

of ideas in the brewing community. His
research provides some necessary grounding to the
lofty ambitions of toeday's inventive craft brewers,
who are fond of re-inventing the wheel and then
arguing about what to call it. As Pattinson often
points out, there are very few concepts in beer you
could come up with that weren't already being
brewed a couple hundred years ago.

But | would like to issue a bit of a challenge to
Mr. Pattinson, or any other beer historians, for there
is a realm of beer that | believe has never bubbled
inside any historic fermentation tank — those fer-
mented exclusively with Brettanomyces. When it
comes to 100% Brett-fermented beers, we may be
dealing with the only style of beer truly invented by
modern brewers during the craft beer revolution.

Most readers of BYO have probably heard the
“Britsh fungus” origins of Brettanomyces from its
discovery in 1904 by N. Hjelte Claussen, at which
point it became synonymous with the characteris-
tics of aged beer. Historic brewers utilized
Brettanomyces regularly, but unknowingly, and as a

secondary fermenter during a beer’s long aging
process. Brettanomyces tends to grow its numbers
much slower than familiar Saccharomyces strains (a
fact that's important to note when building up your
yeast starter, as we'll get to later in this story.)
Without meodern yeast isolation techniques,
Brettanomyces would soon fall behind other compet-
ing strains, reduced to its natural state as a scav-
enger alongside bacteria and other wild yeast — an
important component of beer character, but not the
sole primary fermenter.

The knowledge and technology to base a recipe
exclusively around Brettanomyces possibly didn't
exist until recent decades. |s it impossible that some
remote farmhouse brewery in a valley of Lithuania
happened upon a pure-culture Brettanomyces strain,
aggressive enough to dominate the competition and
win out generation after generation? Certainly not
— while thus far undocumented, anything is possi-
ble. If such a case were to be found, it would make
for a fascinating chapter in the history of yeast cul-
turing. (And personally, | would be ecstatic to see
my humble challenge shot down.) Unutl then, it's all
the more reason to celebrate the boon of modern
yeast culturing techniques.

by Derek Dellinger
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New Yeast,
New Potential

Almost every season sees the
major yeast companies promote
special-edition yeast strains and
blends, usually based around
brewing styles for the coming
weather. But it's not often home-
brewers are offered a brand new
strain of Brettanomyces — in pre-
vious decades, few strains were
commaonly known or used beyond
the classic bruxeflensis, lambicus,
and claussenii. That changed in
2012 when White Labs released
Brettanyomces bruxellensis Trois
(WLPG644) as a Platinum strain,
then quickly brought it back at the
beginning of 2013 as a new year-
round offering. The release was a
landmark moment for brewers of
the funk,

Chris White, founder, presi-
dent, and CEQ of White Labs,
reports that Trois came to White
Labs through a “well-known™ sour
production brewery in the US, after
originally being acquired from
Belgium. Previously known as
Brett Drei (and yes, the recurring
“3" motif is a hint as to its origin),
the strain was already popular with
pioneering Brett brewers like
Crooked Stave's Chad Yakobson.

“A new strain is tested for
many different things once we
receive it,” White said. “The most
important factors we're locking at
are performance, desirable flavor,
aroma characteristics, and unique-
ness. This involves performing
both multiple lab-scale fermenta-
tion trials, as well as 5-gallon (19-L)
trials at our small onsite brewery.
The process takes months.”

White Labs found that the
sensory profile of Trois, as well as
its performance as a primary
yeast, made it a strain desenving of
close attention.

"Because of its vigorous per-
formance rates, it has a faster
turnaround time for fermentation
than some of the other Bretlt
strains available,” White added.
*The flavor profile it provides is tart
without being overly solventy or
phenolic/band-aidy.”

o
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Thanks to modern yeast culluring, it is possible to brew beers with 100% Bretfanomyces

fermentations. Many new cullured strains can produce flavorful, aromatic beers withoul also
creating the undesirable phenolic flavors often associated with Bretlanomyces.

Our knowledge is a gift granted to
modern brewers, and with the power
to harness wondrous new strains of
yeast, we are only now learning what
to do with them. As newly-discovered
and surprisingly versatile strains of
Brettanomyces slip out of their oaken
Belgian breeding grounds, onto the
agar plates of intrepid yeast ranchers,
and into the vials of brewers across the
world, never-before-seen styles like
Brett IPA are finding their place.

Gimmicky Experiment,
or Noble Explorer?
The first question you should ask is:
Why? Fermenting a beer entirely with
Brettanomyces would be no more than
a fascinating science experiment if the
results were not delicious.

Given the number of unknown
yeast floating around in the wild,
Brettanomyces presents a very wild

frontier, but many of the strains avail-
able commercially today are capable of
producing flavorful, aromatic beers —
beers that can stand apart from
their domesticated cousins without
opening up the full barnyard. Some
Brettanomyces strains favor phenolics,
but others will create suggestions of
exotic tropical fruit that are perfect to
pair with today's popular hop varieties.

And as Brettanomyces can act as an
oxygen-scavenger during aging, a
Brett-fermented |PA will seem to
remain fresh and vibrant longer than its
peers. Many Brett strains offer high
attenuation when given the opportuni-
ty for a healthy, vigorous fermentation.
Building up a starter is vital, however,
and should be done at least a week in
advance, as Brett is slower to grow
than its cousin Saccharomyces. Use
lager rates, rather than ale pitching
rates, when fermenting with strains



like White Labs Brett Trois, and you
will see a fermentation that wraps up
in three weeks — not the eight months
you might expect. (Be sure, however,
that your fermentation has truly
stopped before bottling to prevent
explosions and gushers.) Brett is also
more forgiving when it comes to
warmer fermentation temperatures. A
range between 68 °F and 74 °F (20 and
23 °C) should result in a clean fermen-
tation, though cross too far below that
threshold — into the low 60s — and
wou risk putting the yeast to sleep.

Find Your Brett

Unlike straight-up sour beer, which can
find sourness and bitterness clashing
unpleasantly, Brett's funk tends to play
well with hops. It's important to note
that Brett rarely creates as intense
of a flavor profile when used as a pri-
mary, 100% fermenter — those char-
acteristics generally require a long sec-
ondary aging process alongside
Saccharomyces to emerge (and, in fact,

many speculate that the original India
pale ale was infected and refermented
by Brettanomyces during its voyage to
India.) However, even as a primary
yeast, Brett flavors can range from
funky to spicy to fruity. Among the
thousands of Brett strains lurking out
in the wild, there's all the variety of
brewer'’s yeast — and given the more
sophisticated genetic makeup of
Brettanomyces, probably more.

Matt Walsh, head brewer at
Modern Times Beer in San Diego,
California, has overseen the release of
three Brett IPAs since the brewery
opened in summer 2013. While the
brewery's first Brett IPA, Neverwhere,
was based on a homebrew recipe from
Michael Tonsmeire (author of the blog
The Mad Fermentationist, and fellow
BYO contributor — see his story on
the solera method on page 52),

g ———
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Cairn 100% Brett IPA
(5 gallons/19 L, all-grain)
0G=1.057 FG=1.010
IBU=62 SAM=5 ABV=6.2%

Ingredients
7.25 Ibs, (3.3 kg) 2-row pale malt
3.5 Ibs. (1.6 kg) white wheat malt
1 |b. (0.45 kg) Weyermann
Carahell® malt
4,3 AAU Northern Brewer hops
(60 min.} (0.5 oz./14 g at 8.5%
alpha acids)
28 AAU CTZ hops (0 min.)
(2 0z./57¥ g at 14% alpha acids)
10 AAU Centennial hops (0 min.)
(1 02./28 g at 10% alpha acids)
2 oz. (57 g) Centennial hops (dry hops)
2 oz. (57 g) Citra® hops (dry hops)
Y% tsp. yeast nutrient (15 min.)
1 tsp. Irish moss {15 min.)
White Labs WLP&44 (Brettanomyces
bruxellensis Trois) yeast
% cup (140 g) corn sugar {for priming)

Step by Step

Mill the grains and dough-in with 15 gts.
(14 L) water, for a mash ratio of about
1.25 quarts per pound of grain. Target a
mash temperature of 155 °F (B8 °C) and
hold for 80 minutes. Sparge with 170 “F
(77 °C) water. Collect approximately 6.3
gallons (23.8 L) of wort runoff and bring
to boil. Add bittering hops and boil for
B0 minutes. After adding the 0-minute
hop additions, turn off heat and let
steep for half an hour before you begin
cooling the wort, This “whirlpocl” hop
addition can be calculated as some-

—

74 May-June 2014 BREW YOUR OWN

where between a 10-5 minute addition
for alpha acid utilization. Pitcha 2 gt. (2
L} yeast starter and ferment at 68-72 °F
(20-22 "C), Fermentation should take
two to three weeks, but keep an eye on
wour gravity. Following fermentation, dry
hop for one week, then bottle or keg,

Cairn 100% Brett IPA
(5 gallens/19 L,
extract with grains)
OG = 1.080 FG =1.013
IBU=80 SRM=6 ABV=6.2%

Ingredients
6.6 Ibs. (3.0 kg) Pilsen light liquid
malt extract
1 Ib. (0.45 kg) wheat dried malt extract
12 oz. (0.34 kg) crystal malt (20 °L)
4.3 AAU Northern Brewer hops
(B0 min.) (0.5 cz./14 g at 8.5%
alpha acids)
28 AAU CTZ haps (0 min.)
(2 0z./87 g at 14% alpha acids)
10 AAU Centennial hops (0 min.)
(1 0z./28 g at 10% alpha acids)
2 oz. (57 g) Centennial hops (dry hops)
2 oz. (57 g) Citra® hops {dry hops)
1% tsp. yeast nutrient (15 min.)
1 tsp. Irish moss (15 min.)
White Labs WLPB44 (Brettanomyces
bruxellensis Trois) yeast
# cup (140 g} corn sugar (for priming)

Step by Step

Steep the crushed grain in 2.0 gallons
(7.6 L) of water as it warms until a tem-
perature of about 150 °F (65.5 “C} is
reached, or approximately 20 minutes.

Photo by Derek Delinger

Remove grains from the wort and rinse
with 4.0 quarts (3.7 L) of hot water. Add
the liquid to reach a total of 3 gallons
(11.3 L) and bring to boil. Tum off heat,
add malt extract, and stir until complete-
ly dissolved. Return to heat and add 60
minute hop addition, then continue boil
for 80 minutes. At flameout, add final
hop additions and turn off heat. Let
hops steep (whirlpool) for 30 minutes
before cooling.

Cool the wort to 72 °F (22 °C), then
top off with cold, fittered water to reach
5 gallons (19 L). Pitch 2 gts (2 L) yeast
starter and ferment at 88-72 °F (20-22
“C). Fermentation should take two to
thrae weeks, but keep an eye on your
gravity. Following fermentation, dry hop
for one week, then bottle or keg.

Modern Times Southern
Lands IPA clone
(5 gallons/19 L, all-grain)
0OG=1.0680 FG=1.008
IBU=60 SRM=5 ABV =7.8%

Ingredients

10.7 lbs. (4.9 kg) 2-row pale malt

2 Ibs, (0.9 kg) white wheat malt

6.4 0z. (0.18 kg) acidulated malt

6.4 oz. (0.18 kg) dextrine malt

2 oz. (57 g) crystal malt (80 °L)

3 ml HopShot™ extract (B0 min.)
{(~30 1BU)

20 AAL Centennial hops (1 min.)
(2 02./57 g at 10% alpha acids)

14 AAU Calypso hops (1 min.)
(1 0z./28 g at 14% alpha acid}

2 oz. (57 g) Centennial hops (dry hops)

1.5 oz. (43 g) Calypso hops (dry hops)

¥ tsp. yeast nutrient (15 min.)

1 Whirlfloc tablet (15 min.}

White Labs WLP&44 (Brettanomyces
bruxelfensis Trois) yeast

% cup (140 g) corn sugar (for priming)

Step by Step

Mill the grains and dough-in with 16 ats
(15 L) water, for a mash ratio of about
1.25 quarts per pound of grain. Target a
mash temperature of 156 °F (68.8 °C)
and hold for 80 minutes. Sparge slowly
with 170 °F (77 °C) water. Collect
approximately 6.3 gallons (23.8 L) of
wort runoff and bring to beil. Add bitter-
ing hops and boil for 80 minutes. After



boil, add flameout hops and whirlpool
for 30 minutes before cooling. Cool to
room temp, pitch yeast and ferment at
6872 °F (20-22 °C). Dry hop for
seven days before bottling or kegging

Modern Times Southern
Lands IPA clone
(5 gallons/M19 L,
extract with grains)
0G=1.065 FG=1.010
IBU=860 SRM=5 ABV =7.4%

Ingredients
3.3 Ibs. (1.5 kg) Pilsen light liquid
malt extract
3bs. (1.4 kg) goldan light dried
malt extract
1.5 Ib. (0.68 kg) wheat dried
malt extract
4 0z. (0.11 kg) crystal malt (60 °L)
3 ml HopShot™ extract (50 min.)
(=30 IBU)
20 AAL Centennial hops (1 min.)
{2 0z./57 g at 10% alpha acids)
14 AAU Calypso hops (1 min.)
(1 0z./28 g at 14% alpha acid)
2 oz. (57 g) Centennial hops
(dry hops)
1.5 0z (43 g) Calypso hops (dry hops)
' tsp. yeast nutrient (15 min.)
1 Whirlfloc tablet (15 min,)
White Labs WLP844 (Brettanomyces
bruxelfensis Trois) yeast
# cup (140 g) corn sugar (for priming)

Step by Step

Steep the crushed grain in 2 gallens
(7.6 L) of water as it warms to about
150 °F 65.5 °C) is reached, or approx-
imately 20 minutes, Remove grains
from the wort and rinsa with 4 qgts
(3.7 L) of hot water. Add the liquid to
reach a total of 3 gallens (11.3 L) and
bring to beil. Turn off heat, add malt
extract, and stir until completely dis-
solved. Return to heat and add 60-
minute hop addition, then baoil for 60
minutes. At flameout, add final hop
additions and turn off heat. Let hops
steep (or whirlpool) for 30 minutes.
Cool the wort to room temperature,
then top off with cold, filtered water to
reach 5 gallons (19 L). Pitch yeast and
ferment at 68-72 °F (20-22 °C). Dry
hop for seven days before packaging.
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Fermenting an IPA with all Brelf (as compared to fermenting with Saccharornyces sirains of
yeast) requires adjusting the beer recipe, especially the grain bill, lo keep it in balance.

Modern Times' brewers have rolled
with the concept ever since, branching
out into new hop varieties and SRM
shades. Despite that, Walsh says, Trois
remains their ideal strain for the style,
with an attenuation similar to
California ale yeast that results in the
dry, clean profile preferred for an IPA.

“The beers we fermented with
[Trois] all had a commeon trait that we
referred to as ‘juiciness’,” Walsh said.
“Basically this ‘juiciness’ presented
itself as perceived sweetness with
notes of tropical and eitrus fruits,
Mango, pineapple, and guava being the
most prominent.”

Sound like flavors you might want
in your next [PA?

Building Body, and Balance

With Brettanomyces adding a whole
new dimension to a beer, brewers need
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to keep their IPA from tipping off-kilter
in some unexpected direction. An
overly rich malt base can become cloy-
ing faster than in a traditional resin-
bomb IPA, with too many flavors play-
ing against each other. Regardless, you
won't have to worry about keeping it
light bodied. Brettanomyces cannot
produce the compound glycerol, which
adds to the perception of body in
Saccharomyces-fermented ales. As a
result, low-ABVY, 100% Brett-ferment-
ed beers can feel watery without the
right grain bill in place. A significant
percentage of wheat or cats will help
to counteract this thinness, as will a
higher mash temp.

Jeff “Chief” O'Neil, former brew-
master at Ithaca Beer Co. and now-
brewmaster for Peekskill Brewery in
Peekskill, New York, was an early
adopter of Brett IPA. After O'Neil

Brett IPA
Commercial
Examples

3767 Belgian-style IPA
Midnight Sun Brewing Co.
Anchorage, Alaska
www.midnightsunbrewing.com

Brett Ligquor IPA

Surly Brewing Co.

Brooklyn Center, Minnesota
www.surlybrewing.com

Eight Point IPA
Devils Backbone Brewing Co.
Roseland, Virginia
www.dbbrewingcompany.com

Femme Fatale Brett
Evil Twin Brewing
Kebenhavn, Denmark
www.amsterdambeer.com

Mikkeller Brett IPA
Mikkeller

Copenhagen, Denmark
www.mikkeller.dk

Neverwhere

Meodern Times Beer

San Diego, California
www.moderntimesbeer.com

Southern Lands
Modern Times Beer

San Diego, California
www.moderntimesbeer.com

Super Friends IPA
lthaca Beer Company
lthaca, New York
www.ithacabeer.com

Wicked Weed Brett IPA
New Belgium Brewing Co. with
Wicked Weed Brewing
Asheville, North Carolina
www.wickedweedbrewing.com

Wild Devil

Victory Brewing Company
Downingtown, Pennsylvania
www.victarybeer.com

W.W.B.G

Crooked Stave Artisan
Beer Project

Denver, Colorado

www.crookedstave.com

Note: Not all examples are 100% Brett



pitched the idea of a 100% Brett fer-
mented IPA as a collaboration with
other New York-area breweries back in
2010, the beer known as Super Friends
IPA helped to define the style.

O’'Neil's most recent take on the
style, the aptly named Awesome
Sauce, pours as pale as any other IPA
from Peekskill Brewery, but O'Neil
also recommends making sure the
Brett has enough to work with.

“I've found that making the malt
bill a little more complex can give the
Bretts a challenge, more than with a
simpler recipe,” said O'Neil. “You
might have to allow for an extra week
of primary fermentation, but the
trade-off can be a finished beer with
more depth.”

Don’t Forget the Hops

Only when paired with something as
potent as Brettanomyces could a dis-
cussion of IPA wait to address hops as
a final factor. To be fair, the hop bill
might be the easiest factor in formulat-
ing a Brett IPA recipe, especially if you
already have a handle on a few favorite
combinations. Hops are a familiar ele-
ment compared to Brett, and a variety
of approaches should all produce pleas-

beer. O'Neil believes that bitterness
can be dialed back significantly to
maintain balance in this rearranged
style. “Given enough time, the fermen-
tation will be more complete than with
an ale yeast, and this drier beer will
need less bitterness to achieve bal-
ance,” he said.

Walsh notes that Modern Times
bitters primarily with hop extract, and
keeps the kettle hopping conservative.

“We do fairly heavy dry-hopping to
complement or contrast with the trop-
ical notes of the Brett,” he said. As for
hops: “Citra®, Centennial, Motueka
and Calypso have been the main play-
ers so far”

Ready to make your own history
by brewing this exciting new style
in your homebrewery? Check out the
two Brett IPA recipes on page 74
and 75! =

ing results.

For fans of explosively tropical
IPAs, you won't go wrong pairing two
fruity elements together However,
keep in mind the alchemy induced by
fermentation — Brett is notorious for
rearranging flavor compounds, and
hops don't always come out the other
end of a fermentation tasting like you
remember. In other words, it's easier to
fit a beer around Breft than it is to fit
Brett into a beer In my experience,
Brett overwrites much of the flavor
from high-impact flaver hops used in
the boil, and |'ve begun focusing on
aggressively dank/fruity combos like
Columbus, Centennial and Citra® to
make sure they shine through. If you
want to make sure you get every dol-
lar's worth out of that ounce of
Amarillo®, push more of your hops to
the dry-hop stage, after fermentation
has finished and much of the Brett has
flocculated out. J#A‘\.-:a-

This, too, will favor a less bitter POLAR WARE
IPA — perfect for a light and fruity

A great home brew requires the right supplies.
Polar Ware® Home Brew offers quality brew
pots and kettles including our line of US Made
Brew Pots. Visit polarware.com to locate your

local home brew dealer.

Stainless Steel Accessories Include:

BrewRite™ Kettles
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THE BEVERAGE PEOPLE

America’s Best Homebrew Supply Store
Check out these great ingredient kits:

Nut Brown Ale, Pale Ale,

Porter, Stout, 1PA, ESB, -
Imperial Stout, London a
Mild, Oktoberfest, Altbier, :
Wheat Beer, Cream Ale,
Belgian Ale, Irish Red Ale,
Chocolate Porter, Coffee
Stout, Honey Wheat Beer,
American Light Lager,
Slr:mg Scotch Ale, |€.|.-p-
berry Wheat Beer and
Imperial IPA or Black 1PA.

Have we missed any?

If so, feel free to call us. 800 544 1867
The Beverage People can help you
design your own beer. Shipped fresh from
Sonoma County, California.

BREw YOUR OwN BEER
www.thebeveragepeople.com

Control Mash and HLT
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Make your brew day easier and results
consistent by automating your mash
process. Let the Step-Mash & HLT

Controller take your mash from dough-in
through mash-out automatically. After
sparging set the Boil Timer for automatic
hop addition alerts and end of boil.

Brewing Solutions @&

o SIP3_RST HI @
o (158,68 856 169.5 @

Step-Mash & HLT Controller

Easily programmable in brewing terms
Stores 9 mash profiles

Brewing Solutions, LLC

www.brewingsolutions.net
or call (480) 813-1633
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Preparing for Competition

What you need to know before you enter

ome people want to enter
S competiuons to win

medals, others simply want
to find out the judges’ opinions on
what they think is a great beer: |
remember a time when the latter was
the only reason for entering a compe-
tition, largely because almost all
homebrewers were just beginning to
learn about brewing and were eager
to find out what made a good beer. |'ll
deal with that first, since that’s a sim-
ple matter — you already have the
beer, and all you have to do is to send
it off to the competition and await
the results.

Entering for critique

But itisn't that simple at all, because
the first thing to do is select which
competition you want to enter.
There are quite a number of them
out there, ranging from club competi-
tions right up to the American Home-
brewers Association National Home-
brew Competition, What you have
to decide is how much feedback

you want from the judges. The most
complete assessments will come

from those competitions sanctioned
by the AHA and the BJCP (Beer
Judge Certification Program), and
you can look up schedules of these
on the two organizations’ websites.
Other competitions may be less rigor-
ous in their judging, but stll give you
the information you want. Some of
these may be local, which can be a
big plus in that your beer would not
have to travel far and be subjected to
rough treatment — best would be
one where you can deliver the beer
directly yourself.

Once you select a competition
the next thing to do is to check out
their guidelines on the various styles.
Do this very carefully, because you
have to select which category is best
suited for your beer. That means
you may have to enter a class other
than what you intended the beer to
fit. You thought you made a brown

porter, but it came out at 8% ABV so
it might be best entered as an imperial
stout, T he point about this is that
judges will quickly reject a beer that
does not fit the class they are looking
at, which will mean you will get rela-
tively little feedback. Perhaps the
biggest point about entering home-
brew competitions is that the judges
sample only a small amount of your
beer, and they are doing it blind with-
out any knowledge of what you were
trying to do.

Once you have decided which
class to enter, make sure you complete
all registration requirements precisely.
Send or deliver your beer as required,
making sure you send the required
number of bottles, and that these are

techniques -
by Terry Foster

£6...judges wil quickly reject a beer
that does not fit the class they are

looking at . . . gy

properly labeled. Remember you can't
use the US Postal Service as they will
not ship alcohol, so you will have to go
with services like UPS and so on. Do
pack the beer very carefully, since the
package may be handled in a cavalier
fashion during and after the trip. It
might be a good idea to incorporate
two or three of the freezer packs used
to ship perishable goods as well. And
do send in your samples early enough
for them to arrive several days before
judging so that they can rest and clear
properly before being poured. You
would also be well-advised to keep a
few bottles back, and to drink the beer
critically as you read the judges’
remarks to see how well they corre-
spond with your own view of the
beer's flavor and appearance.

Entering to win
If your goal above all else is to to win
a medal in whatever category, then
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study winners from previous years in that competition,
and choose one or more of the categories with the least
number of entries. That done, proceed as you would for
the first approach by deciding what style of beer you
want to enter. | hen read the competition guidelines very
carefully, and it will also be useful to read the appropriate
book in the Brewers Association Classic Styles series
(disclaimer: | wrote two of them!) and Jamil Zainasheff's
“Style Profile” column in BYO on the style. It will also be
useful to check the successful recipes in the previous year's
competition if you can. Not all competitions publish these,
but the National Homebrew Competition winners are
published in Zymurgy:

Once you have done this you have to formulate a
recipe using this informauon. But that entails some choices,
for the competition guidelines will give only a range of origi-
nal gravities (OG) and final gravities (FG), as well as color
and international bittering unit (IBU) levels. So bear these
points in mind:

|. You want to make your beer stand out, so go for the
higher end of the OG range.

2. Similarly, with a hoppy beer, aim for the top of the IBU
range. Consider where the competition is held and whether
the judges might have a bias, say for brutally-hopped West
Coast IPAs over more balanced East Coast versions.

SE ). . ;
= @fiuln; Street Bmzu&ng, LLC

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

The Ruby Stree! Brewevy - 15 Gallon

www.RubyStreetBrewing.com —

The MEGA Ruby - 30 Gallom
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3. Use hop varieties you know and trust — a good guide for
aroma hops is to use a variety that you know to be used in
a commercial craft version of this style.
4. You do not want your beer’s FG to be too low, as that
may mean it tastes thin and may easily be pushed aside by
the judges. Lock for the middle of the FG range for the
style, but be careful not to under-attenuate it either!
5, Consider point 4 when choosing your yeast, which
usually means selecting a strain with medium attenuation
(65-70%).
6. It is not mandatory, but it is probably best to use an
English ale yeast for English-style beers, an American yeast
for American-style beers and so on.
1. Again, keeping point 4 in mind, do consider adding spe-
cialty malts to improve the body of the beer. But do not
overdo this, and use only malts that match the flavor you
are after. For example, low roast caramel can work well in
an IPA or pale lager, but Belgian Special B¥ might give too
much malt flavor and color in such beers,
8. Whatever you do, do not throw in every kind of malt or
spice that you can think of; you want to get a balance in
the beer so think your combinations through carefully.
Remember that some flavors mask others, and that too
many flavors can make the beer taste “muddy” and not at
all distinctive.

When you are working out the recipe it is useful to use

Easily clean Corny kegs,
carboys and brew puails

e O T

MINBKEE

RECAVVASTTER

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




a spreadsheet, or a proprietary brewing program, such as

BeerSmith. This will allow you to do "what ifs” and to see
the effect on OG and color of any given ingredient before
deing any brewing.

Brewing the entry

| cannot do a step-by-step procedure here because | do not
know exactly what beer you are planning to brew. But
there are some major points to be made, attention to which
will help you to put your best beer forward.

First, be as clean as you can. Scrub and sanitize as you
have never done before! | know this advice is given and re-
given by every professional, every expert and every writer,
but cleanliness is even more important than ever in this
case. Your entry may have to travel long distances, be
exposed to varying temperatures and generally bounced
about. In other words, a slight infection that may not even
be noticeable to you will have time and conditions allowing
it to develop into its own particular nastiness. Again, if your
entry is infected the judges will kick it out of consideration
quickly and will not give you much positive feedback.

Second, pitch the right amount of yeast. Under-pitch-
ing is the biggest problem, and the best comment | can
make is from the September 2010 issue of BYO by Garrett
Oliver, Brewmaster at Brooklyn Brewery: “The most
important factor to brewing any style, at home or profes-

SouthHillsBrewing.com

ORDER ONLINE FOR SPECIALTY
GRAIN BY THE OUNCE

BASE MALT CRUSHED FINER FOR
MODERN BREWING TECHNIQUES

Three Convenient Pittsburgh Locations:
MNorth Hills Greentree Monroaville
3333 Babcock Bivd. 2212 Noblestown Rd. 2526 Mosside Blvd.
(412) 366-0151 (412) 937-0773 (412) 374-1240

sionally, is making sure you start from the very beginning
with a healthy population of yeast. You should see the fer-
mentation take off sooner rather than later. For example,
for most ales, you ocught to see a very active fermentation
in under twelve hours. A beer from a struggling fermenta-
tion has a certain flavor. It's one of the main things that
tends to distinguish what a professional might say is a
homebrew flavor.”

Over-pitching can also be a problem. Among other
things, it can result in over-attenuation and a low FG,
which | pointed out above is not at all desirable. The proper
pitching rate will vary according to what beer you are mak-
ing. For more detailed advice, lock at Michael Dawson'’s
article "Homebrew Pitching Rates” in the September 2013
issue of BYO. Note that Michael quoted Garrett Oliver
before | did, but the point is so important | make no apolo-
gy for repeating it.

Third, you must incorporate a diacetyl rest; for a regu-
lar ale fermentation allowing the beer to rest 2-3 days in
the fermenter after fermentation is complete should be
fine. But in the case of a cold lager fermentation, once that
first stage is complete you should take the beer back to
65-7T0 °F (18-21 °C) for 2-4 days before cooling for racking
to secondary. Judges will be looking for any hint of diacety|
(a buttery or butterscotch taste and aroma) and will
severely mark the beer down if they detect any hint of it.

Monster Mills are made in the
USA on modern CNC equipment
with state of the arl accuracy for

\\ discriminating home brewers,

BREWING
HARDWARRE

WWW.MONSTERBREWINGHARDWARE.COM

"IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED"

WONSTER MACHINIST

BYO.COM May-June 2014 81



techniques

Fourthly, do not over-age the beer. Months and months

of storage may be okay for an imperial stout, but the same
with a big hoppy beer will result in significant loss of hop

aroma and character. Most beers are best consumed while
still fresh, which is within a few weeks of brewing at most.
Try to plan your brewing so that when the beer isready to

drink it is time to ship it. When it is ready you should check

out its taste and your brewing notes. | you haven't quite
got the flavor and balance you were looking for, or if you
missed your gravity targets, do not hesitate to enter it into
another class more suitable to what the beer is rather than
what it should have been!

Filtration?

A question you need to answer is whether you ship the
beer with sediment and risk losing marks because the
judges find it cloudy, or whether you should filter it to
ensure it is brilliant when it comes before them. If you do
decide to filter it you should design the recipe to allow for
this — for further advice see the May-June 2013 BYO
“Techniques” column. You might be better ofF allowing the
beer to clear in a keg, then bottling from that using a
counter-pressure filler. You must, of course, ensure that
both this and the bottles are clean and sanitized. One
advantage of this technique is that some fillers permit you
to purge the bottle with CO, before filling, thus helping to

PERSONALIZED
BEER GEAR!

Outfit your brew like the big boys with personalized beer accessories.
From bottle labels, caps and growlers to barware, taps and signs,
we've got it all. Visit www.121personalgifts.com/byo for details.

i :
WWW.121PERSONALGIFTS.COM/BYO
Custom work welecome. Call 888.203.1045 (9-5 CST)
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limit the presence of oxygen in the beers, which can easily
cause off-flavors, especially during rough transport condi-
tions. And, of course, for similar reasons you should use
oxygen scavenging caps when sealing the bottles.

Finishing

When the beer is ready, pack it carefully and ship it as dis-
cussed in the first part of this column. Register it carefully,
and provide any recipe information required, set out in a
clear and easily legible manner. After all your efforts, you
don't want your beer to be rejected simply because you
were sloppy with the paperwork.

Final words

My advice may seem a little long-winded and make you
think that entering a competition is complicated and diffi-
cult, and perhaps not worth your time. Well, most of the
points | have made are really what you should be doing in
trying to brew good beer consistently anyway. But if your
beer is rejected and marked down for any of the reasons |
have mentioned, | can assure you that you will be devastat-
ed. Whereas, if you follow these strictures and your entry
achieves a medal that you can proudly display to your
friends and even any craft brewers you know, you will be
extremely satisfied. Go for the gold, and if you win it send
me one of those bottles! #o

1-715-342-9535

pointbrewsupply.com |
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Beer Flavor Origins

The chemistry of characteristics

eer is comprised of hun-
dreds of different chemical
compounds that contribute

to the overall flavor and aroma percep-
tion of the beer. Different styles of
beer have different flavor and aroma
characteristics that vary depending
upon the many factors associated with
the production of the beer. The specif-
ic types and amounts of taste and
aroma compounds within a particular
beer depend upon the types and
amounts of raw materials used in mak-
ing the beer, the strain of yeast used
to produce the beer, and how the
important processing variables are
managed during wort production, fer-
mentation and post-fermentation pro-
cessing and packaging,

Although there are myriad poten-
tial taste and aroma nuances within
beer, there are several broad flavor
descriptor categories in which we
have an understanding at the molecu-
lar level regarding the compounds that
are responsible for producing the asso-
ciated flavor perceptions.

Broad flavor compound categories
include fruity/ester-like, floral/sweet,
citrus/terpenic, grassy, spicy/herba-
ceous, caramel/nutty, woody/smoky,
and roast/burnt. Details regarding the
compounds associated with these
taste and aroma families will be dis-
cussed in this story and also summa-
rized in Table | on page 85.

Fruity/ester-like aromas
Fruity/ester flavors and aromas are
common in many beer styles including
English ales and wheat beers,
Fruity/ester-like aromas are common-
ly characterized as being similar to the
sweet aromas generally occurring in
ripe fruits such as apples, bananas,
pears, melons, etc. The typical chemi-
cal families for compounds that pro-
duce these aromas are esters and lac-
tones, but ketones, ethers and acetal
compounds are also contributors to
these aromas.

Fruit-specific aroma compounds

include isoamyl acetate, which is
responsible for a sweet (and banana)
aroma, 2,4-decadienoic acid ester
which has the characteristic aroma of
pears, and 3—meﬂ1y!d1io propionic acid
esters which have the characteristic
aroma of pineapple. Some tropical
fruits contain specific sulfur com-
pounds (such as the methyl and ethyl
esters of 3-methylthio propionic acid)
that impart an “exotic” fruity aroma at
appropriate concentration levels.
These fruity/ester-like aroma com-
pounds can also work in combination
with other compounds to impart dif-
ferent flavor characteristics. Other
compounds with non-specific fruity

advanced

brewing
by Chris Bible

k kCitrus/terpenic and piney
flavors are typically derived from
hops used to make beer.yy

characters but generally described as
sweet and fresh (e.g., lactones, aro-
matic aldehydes, and terpencids) can
also provide additional fruity notes.

Floral/sweet flavors

Floral flavors are characteristic of the
compounds emitted by flowers. These
sensations also typically include a
sweet, green, fruity or herbaceous
character, and are potentially derived
from hops used to make beer.
Compounds contributing these char-
acteristics are not all associated with a
particular family of compounds, but
rather may include substances from
different chemical classes. Important
compounds that contribute to a flo-
ral/sweet flavor include pheny!
ethanol, geraniol, beta-ionone and
some esters such as benzyl acetate
and linalyl acetate. At higher concen-
trations these compounds may pro-
duce an unwanted perfume-like

flavor perception.

Citrus/terpenic flavors
Citrus/terpenic and piney flavors are
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advanced brewing

£ £ Caramel and nutty flavors
are typically developed within
barley that has been kined
as a part of its processing. 5)

typically derived from hops used to make beer. Citrus-like
perception is associated with the typical flavor and aroma
occurring in citrus fruits and plants (e.g., lemon, orange,
grapefruit), but there are also certain terpencid compo-
nents associated with these fruits. One terpenoid compo-
nent with a very strong aroma impact is called citral, Citral
is a mixture of geranial and neral. Another important ter-
penic component is nootkatone, Nootkatone is perceived as
very bitter. Itis found in grapefruit and is associated with
their very bitter taste and aroma character.

Grassy, spicy and herbaceous flavors
Grassy flavor and aroma is associated with the smell of
freshly-cut grass, ground leaves or vegetable matter.
Typical substances that impart grassy flavors include

short chain, unsaturated aldehydes and alcohols such as
trans-2-hexenal and cis-3-hexenol. Esters and heterocycles

ectrophotometers
Hefractrﬁeters

rder Toll Free:

i im,

1°800:223-3

Fax:1
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such as alkyl-substituted thiazoles and alkoxy pyrazines also
belong to this group. Other esters, acids and terpenoid
compounds such as hexyl 2-methylbutyrate and alpha-
pinene also contribute additional green, piney notes to
flavor and aroma.

Spicy/herbaceous flavors are characteristic of specific
spices and herbs. Aromatic aldehydes, alcohols and pheno-
lic derivatives are typical constituents with their strong fla-
vor impact effects, Specific compounds include anethole
(anise), cinnamaldehyde (cinnamon), estragole (fennel),
eugenol (clove), d-carvone (dill), and thymol (thyme).

Caramel/nutty flavors

Caramel and nutty flavors are typically developed within
barley that has been kilned as a part of its processing.
These flavors are developed during heating when chemical
and physical changes occur to sugars, starches, amino acids
and proteins. These changes are the results of the forma-
tion of Maillard reaction products. The slightly bitter and
burnt flavor of roasted nuts can also be produced.
Compounds such as corylone, maltol and furanol are con-
tributors to a caramel/nutty flavor profile.

Woody/smoky flavor
Woody and smoky flavors and aromas are caused by substi-
tuted phencl compounds (e.g., guaiacol), ionone derivatives

o -
-
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Table 1: Flavor and Aroma Compounds

Compound

trans-2, cis-4-deca-dienoic acid ethyl ester

Flavor and Aroma

(pear ester) U oo

isoamly acetate fruity, sweet (banana)

6-undecalactone (peach lactone) fruity, creamy

hexyl acetate fruity, “tuti-fruiti”

3-methylthio pro-pionic acidtester fruity, pineapple
fruity, floral

4-(p-hydroxyphenyl)-ethyl 2-but
(REpESty Whionay el 2-butanon

acetaldehyde diethyl acetal

fruity, refreshing

Phenylethanol floral, sweet
geraniol floral, flowery
p-lonone floral, fruity, berry
benzyl acetate floral, fruity

linalyl acetate floral, fruity, citrus

gerany| acetate

floral, sweet, fruity

Geranial/Neral mixture (citral) lemon
Trans-alpha-Sinensal orange

Nootkatone grapefruit, bitter, fruity
Octanal (orange aldehyde) orange, sweet, fruity
Decanal orange, bitter
Linalylacetate citrus, fruity, floral
cis-3-hexenol green, grassy
trans-2-hexenal green, fresh
cis-3-hexenal green, leafy
trans-2-hexenol green, fruity
2-sec.butyl-3-methoxy-pyrazine green, earthy
2-pentyl-4,5-dimethyl-thiazole green, floral

trans-anethole

herbaceous, sweet, anise

trans-cinnamaldehyde spicy, warm, sweet, cinnamon
estragole herbacecus, warm, fennel
eugenol spicy, warm, buring, clove
thymol herbaceous, sweet-medicinal,

2-hydroxy-3-methyl-2-cyclopenten-1-one

warm, spicy, thyme

nutty/maple-like
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k £ Compounds such as
corylone, maltol and furanol
are contributors to a
caramel/nutty flavor proﬁle., )

and, if in relatively low concentration, by some aldehydes
(e.g., trans-2-nonenal). These compounds contribute
warm, woody, sweet and smoky flavors. Other compounds
that contribute to woody taste and aroma perception
include vanillin and lactones.

Roasty/burnt flavor

Roasty and burnt flavors within beer are usually derived by
using highly-kilned malt (e.g., unmalted, roasted barley or
black patent malt) to make the beer. Roasty or burnt flavors
are generally the result of compounds in the pyrazine fami-
Iy. A broad range of roasty/burnt flavors result from having
different combinations of alkyl, acyl or alkoxy functional
groups on the base pyrazine ring structure. Burnt, roasted,
green, earthy or musty aromas and flavors may be pro-
duced, depending upen the specific combinations of func-
tional groups.

Hobly Teverage Eguipment Co
www.minibrew.com

Announcing
Dan & Dan
Canadian Distributor

Avoid the Importation Hassle
Call 418 B00 5285 - dananddan(@videotron.com

Fermenters - Mash Tuns - Hot Liquor Tank

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

info(@minibrew.com - 951 676 2337 - free catalog
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Practical conclusions

Brewing is both an art and a science. Knowledge of the
chemical basis for flavor in beer, although interesting, is not
enough to enable a brewer to make good beer. To make the
best beer possible, a brewer should not only have a working
knowledge of the chemical basis for flavor in beer, but also
the cause and effect relationship between ingredients and
the finished beer. A brewer must also understand how
ingredients interact with each other and within the

brewing process to produce a specific taste and aroma pro-
file in the finished beer. As homebrewers, we should care
about the chemical basis for flavor because it helps us have
a deeper understanding about how our ingredients affect
the finished beer. #vo

Reference:
Kuentzel, H. & Bahri, D., "Food Flavorings”, 1991,
p.115-157

Related Links:

+ Add a little too much erystal malt to your IPA and you
will have a darker beer with more caramel flavors, but add
too little yeast (or worse yet, contaminated yeast) and you
may end up with something really awful. Learn more about
the science of brewer's yeast:

http://byo.com/story|498
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Home Beermaking

by William Moore

Home Beermaking has
sold over 495,000
copics since first being
published in 1980, This
completely rewritten 4th

New 4th edition

Home Beermaking

edition includes updared
recipes for everything
from Honey Cream

Ale to Belgian Triple. A
classic |1|:§;1':1|n.-r‘\ book.
Available now at fine
home brewing retailers.

Make a great batch the
first time, and be hooked

for life!

Brewcraft USA
877-355-2739
brewceraftusa.com
BSG Handceraf
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bsghandcraft.com
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Idcarlson.com

Brewmaster Inc. Northwest Specialty Co.,
800-288-8922 253-581-0537
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Spring is springing...brew our Saison de la Saison
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Brew Brothers=sponsored homebrew competitionss
Strange Brew Homebrew Club's Slurp-n-Burp, March 2014
Oregon Brew Crew's Heart of Cascadia, May 2014
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Explore Belgium with eV

September 18-28, 2014

For full trip details:

beertrips.com/byo

Join BYO Publisher Brad Ring
for an exclusive tour of Belgian
breweries & beer culture

* Visit over a dozen breweries

and brewery tap rooms including:

= Cantillon « DuPont = Westvleteren

» Rodenbach and many more!
* Attend triennial Hops Festival in Poperinge
* Great beer cuisine & classic restaurants

* Brew day at Brasserie Vapeur, a 19th century
steam-powered brewery
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(Trip organized with our friends at BeerTrips.com)
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BREWING
NETWORK

WWW.THEBREWINGNETWORK.COM

New Classes From the
s American Brewers Guild...

The American Brewers Guild
is excited o annouce the
addition of several new on-site
class offerings at our
Middlebury, Vermone facility
in 2014! Sign up now —
spots are sure to fll quickly.
" ‘These are in addition 1o our

ol distance leaming IBS & E
and CBA programs,

Beer Appreciation
May 3, 2014
A 3-hour class for beer enthusiasts who would like to learn more
about how beer is made, the histary of beer, proper serving & presentation,
ending with a beer and cheese palring.

Brewing Science for the Advanced Homebrewer
September 13-14, 2014
A two-day weekend class aimed at describing the essential brewing
science underpinning the process of brewing.
Grain to Glass
September 15-21, 2014
A 7-day course in the science, art and practical
essentials of producing quality beer.

Classes will take place at The American Brewers Guild's 5,600 square
foot, modern facility which features a classroom, laboratory
and the nation's only full scale brewing facility
dedicated to brewing education.

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

Brew Your Own
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Beer Styles at Home!
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YOUR COPY
- TODAY!
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techniques and recipes for brewing |
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r “Style Profile”
just $10!

This special newsstand only
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Motorize Your Mill

Making your grain crush a whole lot easier

rushing grain immediately
prior to mashing is one of
the hallmarks of home-

brewing at its finest and is well docu-
mented in numerous articles. | have
used a drill-powered mill for years, but
recently undertook the challenge of
motorizing my grain mill.

In milling, the roller speed and gap
between the rollers are of utmost
importance. Too slow and it takes a
very long time to mill the grain. Too
fast and the grains will not be crushed
for optimum efficiency in the mash.

By doing some simple calculations,
we can determine the correct pulley
size based on the motor's revolutions
per minute (RPM). Electric motors
are built with standard speed ratings.
Most are either |,725 or 3,450 RPM.
Unless you are using a jackshaft
arrangement with four pulleys, the
3,450 RPM motor is too fast.

Another consideration is motor
horsepower. If the horsepower is too
small it will have problems running the
mill, but the cost goes up considerably
with the more horsepower you have,
so there is no need to overdo it either.

For this project, | decided to use a
Y2 horsepower motor that runs at
1,200 RPM and it is under slung on a
table, thus allowing additional work-
space for a scale, etc. This motor is
also TEFC (Totally Enclosed Fan
Cooled), meaning grain dust cannot
get into the motor and possibly 1gnite.

Parts and Materials

Motor

Pulleys - McMaster-Carr
www.memaster.com

1 %-inch pulley

9-inch pulley

Cord

Switch

Plug

Angle steel and rod
#a-inch bolts

If you are like many homebrewers
and enjoy fabricating your gear, no
worries; motors can be salvaged from
many sources such as washers, garage
door openers and HVAC blowers to
name a few. Many times these items
can be found for free, but may require
some work to remove them from their
original mounts. If you don't have an
old, out of commission electronic to
take a motor from, they can often be
sourced online from sites offering free
classifieds or at yard sales.

The under mounting design keeps
belts and pulleys safely hidden, which
is important for safety reasons, as |
really want to keep all of my fingers.

There are a few things that will
not be covered in this article simply

projects
by Chris Denny

££. .. motors can be salvaged from
Many sources such as washers,
garage door openers and HVAC
blowers to name a few.yy

because of the space limitations on
these pages ... namely building a cabi-
net, frame or another structure sup-
porting the motor and mill. The
options for these features are endless,
and good designs are available on vari-
ous Internet sites. For this project, |
will focus on mounting the moter,

the pulleys (sheaves), belt sizing and
speed requirements.

Before we get started; one word
of safety. If you are not absolutely
comfortable working with electrical
connections, find a friend that is com-
fortable working with electricity or
contact an electrician. Perhaps you
are a member of a local homebrew
club and can ask for members’ assis-
tance. Our Internet-based club
(wwrw.brewcommune.com) sees this
type of posting on our website regu-
larly and many members are more
than glad to help ... possibly in
exchange for some homebrews.
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1. CALCULATE

MOTOR REQUIREMENTS

To determine pulley sizes, final mill RPM is needed. The
manufacturer for my mill recommends between 150-250
RPM for best results. | chose 200 as a nice round num-
ber and a | Yz-inch drive pulley. Then | used these equa-
tions to determine the diameter:

Motor RPM / Mill RPM = Total speed reduction
requirement (1,200/200 = 6)

Drive pulley diameter x Speed reduction = Large
pulley diameter (1.5x6=9)

This will yield a final drive speed of 200 RPM using a
motor that runs at [,200 RPM.

2. DETERMINE BELT LENGTH

We could use a piece of string wrapped around the pul-
leys to determine the required belt length {(as pictured),
but the following formula determines the exact length.

d = Small pulley diameter = |.5 inches
D = Large pulley diameter = 9 inches
C = Shaft center to center = |5 inches

n=3.1416

Belt length = 2C + /2 (D+d) + [(D-d)2]/4C
50
2(15) + 7/2(9+1.5) + [(9-1.5)2]/4(15) = 47.42 inches

If the resulting length is a fraction, round up to nearest
inch (in my case | rounded up to a 48-inch (122-cm)
belt). Make sure you measure shaft dimensions when
the motor is somewhere in the 30-50% of travel range
or the belt will be too tight.

3. MOUNTING THE MOTOR
The motor | chose weighs around 35 pounds (16 kg) so a
stout hanger was needed. The mounts are |-inch x
1.5-inches x 0.065-inches cold rolled rectangular steel
tubing. Two solid attachments to the motor are the min-
imum. These should be Y%-inch to ¥%-inch or larger bolts.
The mount was constructed using hangers, a motor
base mount (£ x ¥ x ¥ angle and % x ¥ flat) and a hinge
pin (# round with washer welded on one end and
reusable cotter pin on other end). These dimensions will
vary based on your motor and mount arrangement.
Weld the flat and angle stock forming motor base
mount and then mark and dnill bolt rotating rod holes.
Next, carefully mark, center punch and stack drill the
hangers. Stack drilling insures proper alignment of the
four holes. Securely attach hangers to your mill stand or
cart and attach the motor. Notice the safety chain (in
Step 5 picture) on top preventing the motor from swing-
ing down unexpectedly in the event of a belt failure.



4. ALIGN THE SHAFTS AND PULLEYS
Care must be taken to properly align shafts and pulleys
when welding or bolting hangers. The motor and mill
shafts must be parallel. Both pulleys must be aligned so the
belt runs true. If not done properly, the belt will begin to
wear prematurely and possibly cause small bits of material
to fall into the grist. The extra ume it takes to align every-
thing will certainly pay dividends in the future.

For shaft alignment, use one edge of the table or stand
as a reference point. Make shafts perpendicular to this
edge or marking and double check everything.

Fulleys can be set to run true by using a straight edge
placed against the cutside edge of the large pulley. Move
either, or both, pulleys until the straight edge touches both
pulleys on the outside edges.

5. ELECTRICAL

Since grain dust can ignite, | chose an outdoor switch;
meaning it is sealed much like the motor so that dust can-
not enter.

Amperage is the volume of electricity that a given
appliance will consume. This motor running on 120 volts
requires ¢ amps. In order for the motor to run properly, |
chose 12 gauge wires. If smaller wire is used, the motor
may work for a while, but it will more than likely overheat
and result in premature failure. Lower amperage motors
can use smaller wire gauge (perhaps 14 ga) provided the
amperages are also lower. Check online for amperage
capacities of various wire diameters.

If your motor is reversible, and again you are comfort-
able with electrical wiring, plug it in and check that itis
running in the correct direction. If not, look on the name-
plate for proper wire connections to change rotation.

6. INSTALL BELT

AND MILL SOME GRAIN

If rotation is correct, good news, you are almost ready to
run the mill. Make sure all nuts and bolts are secured, put
the belt in place and grab about | cup of grain for a test
run and check for proper crush. &
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brewer’s marketplace & classifieds

APPAREL

BEER GEEK TEES

Men's & Wormen's apparel, gifts and
gear. 10% off coupon; BYOMAG
www.brewershirts.com

BEERSHIRTZ -
FREE SHIPPING!
www.beershirtz.com

GET YOUR BYO GEAR!

BYO logo shirts, sweats,

hats & lots mare.
www.cafepress.com/brewyourown

BREWING
EQUIPMENT

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

ABETTERBREWSTAND.COM
presents single and two tier
brewstands 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 Cannections.
Daily Fast Shipping
www.DudaEnergy.com
256-340-1866

BEVERAGE EQUIPMENT:
Over 4,500 items! Everything
for beer, wine & soda.
www.chicompany.net

BREWHEMOTH -

SIZE MIATTERS

22 gallon fermenter and accessories.
www_brewhemoth.com

KEGGLE BREWING

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

SELLING

FERMENTATION INVENTION
FermBag - Revolutionary fermentation
bag for homebrew and wine industry
replacing carboy! Buy rights and
patent for $150,000 plus 15% royalty.
Dennis: drnags|2@acl.com

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

TESCO PUMPS

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

INGREDIENTS

NIKOBREW IS YOUR One Stop
Hops Shop! Increments Big and Small
with $5 Homebrewer Flat Rate
Shipping.

Homebrewers: www. NikoBrew.com
Pro Brewers and HBS owners:
pro.nikobrew.com

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

Wort Wizarg

get something from nothingl!

$26 NOSIPHONNG OR EXPENSIVE PUMPS  §26

YOU ALREADY HAVE THE POWER!

OUR VENTURI-DRIVEN KIT TURNS WASTED CHILLER
HYDROPOWER INTO A VACUUM THAT DRAWS HOT
WORT FROM KETTLE TO CARBOY, AERATES COOLED
WORT & REMOVES HEADSPACE FOAM IN CNE STEP!!

1, FLOWCREATES VENTURI VAC UM $196

2 AIRIS VACUUMED FROMCARBOY

1, WACUUM SUCKS WORT THRUCHLLER

4 WORT 15 AERATED BY VENTURI ACTION
THRU TINY HOLES IN CARBOY WORT TUBE

5 RISING FOAM IS VACUUMED OUT INTO

Attention Homebrew Shops
Interested in selling

Blevv?

It's easy!

«Free point-of-purchase display rack

= Big 45% discount off cover price

«Minimumn order of just 5 copies

*Help drive more customer business and demand

«Flat shipping fee

*Free Onling ?isting & Hotlink on byo.com|
To sal up an account o find out mars
call Dave al (802) 362-3081 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

isslies

Only $15 each (plus shipping)

Order Today at
brewyourownstore.com

Homebrew Heat Pad
Constant temperature
for fermenting
“Way better than heat belts™

FREE CATALOG
Call (800) 821-2254
ortax 8000972022 R4

WHOLES ALE OMNWLY

FO.OX

——
EQUIPMENT COMPANY

1-800-441-2739
larryshrewsupply.com
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HOMEBREW DIRECTORY

ALABAMA

Werner's Trading
Company

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

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile 36618

(251) 645-5554

e-mail: winesmith@belisouth.net
wvw thewinesmith biz

Serving Central Gulf Coast
Homebrewers

ARIZONA

Brew Your Own

Brew and Wine

525 East Baseline Rd., Ste 108
Gilbert 85233 (480) 497-0011
gilbertstore@brevwyourownbrew.com
wviw. brewyourownbrew.com
Where the art of homebrewing
siaris.

Brew Your Own

Brew and Wine

8230 E. Raintree Rd., #103
Scottsdale 85260

(480) 625-4200

www. brewyourownbrew.com
scotlsdale@brewyourownbrew.com
Where the art of homebrewing
starts.

Brew Your Own

Brew and Wine

2564 N. Campbell Ave., Suite 106
Tueson 85719

(520) 322-5049 or 1-888-322-5049
info@brevyourownbrew.com
wvw. brewyourownbrew.com
Where the art of homebrewing
staris.

Brewers Connection
1435 E. University Drive, #8103
Tempe 85621 (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
wwow.brewersconnection.com
Arizona’s oldest homebrew store.
Full service 7 days a week!

Mile Hi

Brewing Supplies

1590 Swenson St,

Prescott 86305 (928) 237-9029
wvaw.milehibrewingsupplies.com
We have the best selection of
beer, wine, spirits and cheese
making equipment and supplies
and an unmatched commitment
fo customer service!

What Ale’s Ya

6363 West Bell Road
Glendale (623) 486-8016
viww whatalesya.com
Greal selection of beer &
wine making supplies.

ARKANSAS

Fermentables
3915 Cruicher St.
North Little Rock 72118
(501) 758-6261
www.fermentables.com
Gomplete homebrew &
winemakers supply

The Home Brewery

455 E, Township St.

Fayetteville 1-800-618-9474
homebrewery@arkansasusa.com
www thehomebrewery.com

For all your beer & wine making
needs.

CALIFORNIA

Addison Homebrew
Provisions

1328 E. Orangethorpe Ave,
Fullerton 92831 (714) 752-8446
www addisonhomebrew.com
Beer, Wine & Mead.

Free brewing demos, club &
message board.

Bear Valley Hydroponics
& Homebrewing

17455 Bear Valley Rd.

Hesperia 92345

(760) 949-3400 fax: (760) 948-6725
info@bvhydro.com

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

The Beverage
People, Inc.

1845 Piner Road, Suite D
Santa Rosa 1-800-544-1867
www.thebeveragepeople.com
Fast Shipping, Great Service,
Gheesemaking too!

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

(916) 476-5034
tim@brewfermentdistill com
www 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.

Gulver Gity 90230 (310) 397-3453
viww brewsupply.com

Mon-Sat 11am-7pm, Sun Noon-4
Full supply of extracts, malts &
heps. Personal service you can't
get onfine.
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Doc's Cellar

855 Capitolio Way, Ste, #2
San Luis Obispo

(805) 781-9974
www.docscellar.com

Eagle Rock Home
Brewing Supply

4981 Eagle Rock Bivd.

Los Angeles 90041
www.brewsupply.com

Mon-Sat 11am-7pm, Sun Noon-4
Fulfy Supply of extracls, malts &
hops. Personal service you can'l
gel online.

Home Brew Express
80 W. Easy St., Sle 6

Simi Valley 93065

(B05) 955-9777
store@homebrewexpress.com
HomeBrewExpress.com

Full selection of Mails, Hops,
Yeast, Extracts, Friendly cus-
fomer service. Free Monthly
Demonsirations. Everything for
the homebrew or winemaker.

Home Brew Shop

1570 Nord Ave,

Chico 95926 (530) 342-3768
email: homebrushop@yahoo.com
wwir.chicohomebrewshop.com
Beer, wine, & cheese supplies.
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

Are you passionale about beer?
So are we! Extensive inventory of
ingredienis/equipment. On the
Web or in our Shop we are here fo
help you brew your favorite beer.

Murrieta Homebrew
Emporium

38750 Sky Canyon Dr, Ste A
Murriela 92563

(951) 600-0008

toll-free: (888) 502-BEER

www murrietahomebrew.com
Riverside County's Largest Full
Serve Homebrew and Wine
Making Supply Store! Taking
orders online now! Free shipping
on orders over $100. Free
demonstrations twice a monith.

MNorCal Brewing
Solutions

1768 Churn Creek Rd.

Redding 96002

(530) 243-BEER (2337) or

(530) 221-WINE (9463)

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

O'Shea Brewing
Company

28142 Camino Capistrano
Laguna Niguel

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

Original Home
Brew Outlet

5528 Aubum Blvd., #1
Sacramento

(916) 348-6322

Gheck us out on the Web at
www.ehomebrew.com

Phantom Ales

1211 N. Las Brisas St.
Anaheim 92806

(714) 630-9463

fax: (714) 459-8272
brewmaster@phantomales.com
www.phantomales.com
Introducing Phantom Ales
Homebrew Supply and Brewery:
Huge selection of the highest
quality hops, malt, yeast and
great beer too! Cheers!

Seven Bridges Co-op
Organic Homebrewing
Supplies

325 A River St.

Santa Cruz 95060
1-800-768-4409

fax: (831) 466-9844

wnw breworganic.com

Gertified Organic Brewing
Ingredients.

Simi Valley Home Brew
4352 Eileen Street

Simi Valley 93063

(805) 583-3110
info@simivalleyhomebrew.com
wvnw.simivalleyhomebrew.com
Ventura County's only FULL-SER-
VICE homebrew store! All Grain,
Wine & Beer kits, Cheese Making,
Rootbeer & Sodas, Local Honey,
Training, Classes & Brew Club!

Stein Fillers

4160 Norse Way

Long Beach 90808

(562) 425-0588

www 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 County
with a full-service homebrew
and winemaking store.



COLORADO

Beer and Wine at Home
1325 W. 121st. Ave.

Westminster (720) 872-9463
wwiw.beerathome.com

Beer at Home

4393 South Broadway

Englewood

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

Since 1994, Denver Area’s Ofdest

Homebrew Shop. Come See Why

The Brew Hut

15120 East Hampden Ave,
Aurora  (303) 680-8898
winw. thebrewhut.com

Beer. Wine, Mead, Soda,
Cheese. Draft & COp refills —
WE HAVE ITALL!

Hops & Berries

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

(970) 493-2484
wnw.hopsandberries.com

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

Hops & Berries

125 Remington St.

Fort Collins 80524

(970) 493-2484
www.hopsandberries.com

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

Juice of the Barley

2961 29th Strest

Greeley 80634 (970) 515-6326
juiceofthebarley.net
juiceofthebarley.noco@gmail.com
We help create beer geeks!
Northem Colorado’s newest
source for home brewing supplies,
parts and accessories.

Lil' Ole’ Winemaker

516 Main Street

Grand Junction 81501

(970) 242-3754

Serving Colorado & Utah brewers
since 1978

Quirky Homebrew

425 W 115th Ave., Unit 6
Morthglenn 80234

(303) 457-3555
Quirky@QuirkyHomebrew.com
QuirkyHomebrew.com

Homebrew Super Store. More
Grains. More Hops. More Yeast.
More of the stuff you brew. Beer-
Wine-Cheese-Soda-Cider...and
more. Special orders welcome,
we compete with internet pricing.

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 fo the advanced
brewer. Your high country’s only
home brew supply store.

CONNECTICUT

Beer & Wine Makers
Warehouse

290 Murphy Road

Hartford 06114

(860) 247-BWNMW (2969)
e-mail: info@bwmwet.com
www.bwmwct.com

Area’s largest selection of beer,
wine, cheese and coffee roasting
supplies. Visit our 3,000 sq. ft.
store with a complete line of keg-
ging equipment. Free beer and
wine making classes.

Brew & Wine Hobby
Classes available!

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

East Hartford 06108

(860) 528-0592 or 1-B00-352-4238
www.brew-wine.com

Always fresh ingredients in sfock!
Pick Your Own grain room & free
Grush!

Epic Homebrew Supply
487 Federal Rd.

Brookfield 06804

(203) B26-8797
info@epichomebrew.com
www.epichomebrew.com

Full service homebrew store for
alf your beer and wine making
needs. Custom copper and siain-
less wort chillers and heat
exchange/HERMS coils available!

Maltose Express

246 Main St. (Route 25)

Monroe 06468

In CT.; (203) 452-7332

Out of State; 1-800-MALTOSE
info@maltoseexpress.net
www.maltoseexpress.net
Connectlicut’s larges! homebrew &
winemaking supply store. Buy
supplies from the authors of
“CLONEBREWS 2nd edition” and
“BEER GAPTURED™! Top-quality
service since 1990,

Rob’s Home

Brew Supply

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

Salem 06420

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

Stomp N Crush

140 Killingworth Turnpike (Rt 81)
Clinton 06413

(860) 552-4634
www.stompnerush.com

email: info@stompnerush.com
Southern 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

Newark 19711

(302) 738-7009

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

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

Xtreme Brewing

11307 Trussum Pond Rd.

Laurel 19956

(877) 556-9433 or (302) 280-6181
www xtremebrewing com
suppon@sxtremebrewing.com
Gome visit Xtreme Brewing at the
newest, biggest homebrew store
on the Delmarva Peninsula!

Xtreme Brewing

18501 Stamper Dr. (Rie 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 13966

(877) 556-3433
www.xtremebrewing.com
support@sxtremebrewing.com
fngredients 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

toll-free: (877) 548-0289
www.beerandwinemaking.com
Second location now on Gentral
Ave. in St. Petersburg. Complete
line of Wine & Beer making sup-
plies and ingredients. Huge selec-
tion, Mail orders, Greaf service.
Since 1973.
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Southern Homebrew
711 West Canal St.

Mew Smyrna Beach 32168

(386) 409-9100
info@SouthernHomebrew.com
www.SouthernHomebrew.com
Largest store in Florida! Complete
inventory of Brewer's Best, True
Brew, Cooper’s & etc...including
grain and al beer & wine making
supplies & equipment all at
money Saving prices.

Barley & Vine

1445 Rock Quarry Rd., Ste #202
Stockbridge 30281

(770) 507-5998

Email: info@barteyivine.com
www.BarleyNvine.com

See what our customers say.
gplus.tosbarfeynvine. Check out
our amazing selection of beer,
cider, mead, wine, distilling &
cheese making supplies, classes
& evenls. Growler Bar, Bottled &
Kegged beer.

Brew Depot - Home of
Beer Necessities

10595 Old Alabama Rd. Connector
Alpharetta 30022

(770) 645-1777 fax:(678) 565-0837
877-450-BEER (Toll Free)

e-mail: beemec@aol.com
www.BeerNecessities.com
Georgia’s Largest Brewing Supply
Store. Complete line of draft dis-
pensing equipment, COo and hard
to find keg parts. Beginning and
Advanced Brew Classes available.
Call or email to enroll

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

vy 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. Over 25
specialty grains on hand.

Just Brew It!

1924 Hwy 85

Fayetteville 30238

(770) 719-0222
www.aardvarkbrewing.com
Mo Bull, Just Beer. Largest
Selection of Grains, Hops and
Brewing Equipment “In Stock"
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Lilburn Home Brew
535-D Indian Trail Rd.

Lilburn 30047

(770) 638-8383
LHB@lilbumhomebrew.com
voww lilburnhomebrew.com

One of the largest homebrew sup-
ply stores in the Southeast. It's a
great day to home brew!

Wine Workshop and
Brew Center

627-F East College Ave.
Decatur 30030

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

“Have Fun! Be Proud!™"

We are commitied to ensuring
your satisfaction with quality
ingredients, equipment and excel-
fent customer service.

HAWAII

HomeBrew in Paradise
2646-B Kilihau St.

Honolulu 96819

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

IDAHO

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

(208) 375-2559

vww homebrewstufi.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 craff beers.

ILLINOIS

Bev Art Brewer &
Winemaker Supply

10033 S. Westem Ave.

Chicago

(773) 233-7579

email: bevart@bevart.com
vovow.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

veww . 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 60607

(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 Cotta Ave., Ste. A
Crystal Lake 60014

(815) 301-4950
www.brewandgrow.com

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

Brew & Grow
(Rockford)

3224 5. Mipine Rd.

Rockford 61109

(815) 874-5700
www.brewandgrow.com

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

Brew & Grow

{Rosells)

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.

689 West North Ave.

Elmhurst 60126

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

Home Brew Shop LTD
225 West Main Street

St. Charles 60174

(630) 377-1338
www.homebrewshopltd.com
Complete line of beer, wine &
mead making supplies, varietal
honey. Draft equipment specialists
encompassing all kegging needs,
fine cleaning service, system
instaflation. Glasses offered in-
store,
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MNorth Shore

Brewing Supply

1480 OId Deerfield Rd., Ste 15
Highland Park 60035

(847) 831-0570
northshorebrewingsupply.com
brew@northshorebrewingsupply.com
Your Local source for all things
homebrewing & winemaking. We
specialize in brewing parties and
classes!

Somethings Brewn’

401 E. Main Street

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

What’s Brewing?
335 W. Northwest Highway
Palatine 60067
(847) 359-2739
info@whatsbrewingsupply.com
WhatsBrewingSupply.com

ing homebrewers with the
best equipment and freshes! ingre-
dients. 5% Club discount. Cl
FRefills. Let’s make it! Beer

The Brewers Art Supply
1425 N. Wells Street

Fort Wayne 46808

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

facebook: BrewersArtSupply

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

Wine.

Butler Winery Inc.

1022 N. College Ave.
Bloomington 47404

(812) 339-7233

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

Great Fermentations
Indianapolis

5127 E. 65th St.

Indianapolis 46220

(317) 257-WINE (9463)

or toll-free 1-888-463-2739
www.greatfermentations.com
Extensive lines of yeast, hops,
grain and draft supplies.

Great Fermentations
West

7900 E US 36, Suite D

Avon 46123

(317) 268-6776

www greatfermentations.com
Extensive lines of yeast, hops,
grain and draft supplies.

Quality Wine

and Ale Supply

Store: 108 S. Elkhart Ave.

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

Phone {574) 295-9975

E-mail: info@homebrewit.com
Online: www.homebrewit.com
Quality wine & beer making
supplies for home brewers and
wine makers. Secure online order-
ing. Fast shipping. Expert advice.

Superior Ag Co-op

5015 N. St. Joseph Ave.
Evansville 47720

1-800-398-9214 or (812) 423-6481
superioragevv@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 speciafly beer, and a
full-fine of beer & winemaking
supplies!

Bluff Street Brew Haus
372 Bluff Street

Dubugque  (563) 582-5420
jery@bluffbrewhaus.com

wvw bluffbrewhaus com
Gomplete line of wine &
beermaking supplies.

Deb's Brewtopia

106 Cedar Street NW

Elkader 52043

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

Visit the store for a greal 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.

KANSAS

All Grain Brewing
Specialists

1235 NorthWest Thirty-Ninth
Topeka 66618

(785) 230-2145

wrw allgrainbrewing biz
info@allgrainbrewing biz

While we may specialize in all-
grain brewing, we offer a lof more.
Wide range of Brewing,
Winemaking & Distilling products.



Bacchus &
Barleycorn Ltd.

6633 Nieman Road

Shawnee 66203

(913) 962-2501

www. bacchus-barleycom.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 Baxler Ave.

Louisville 40204

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

Winemakers &
Beermakers Supply
9475 Westport Rd.

Louisville 40241

(502) 425-1692
www.winebeersupply.com
Complete Beermaking &
Winemaking Stupplies. 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: kyle@brewstock com
The Largest Selection of
Homebrewing Supplies in
Louisiana!

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.
Salishury 21801

(410) 742-8199

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

We sell Beer, Wine, Cigars and
Homebrew Supplies. Now We
Offer Growlers! We Know Craft
Draft! Find us on Facebook;
Folow us on Twitter:
@CheersSBY

The Flying Barrel

1781 North Market St.

Frederick

(301) 663-4491 fax: (301) 663-6195
voww flyingbarrel.com

Maryfand's 1st Brew-On-
Premise; winemaking and home-
brewing supplies!

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

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

MASSACHUSETTS

Beer and

Wine Hobby, Inc.

155 New Boslon 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
www.beerbrew.com

email: mhe@beerbrew.com
Amazing selection of equipment
and fresh supplies to make and
dispense beer, wine, mead, cider,
cheese for beginner to master.
Kegging, chillers, honey, books,
fabels, more. 7 days a week.

MNFG Homebrew
Supplies

72 Summer St.

Leominster

(978) B40-1955

Toll Free: 1-866-559-1955
voww.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 PRIGES!! Since 1995,

South Shore
Homebrew Emporium
58 Randolph Street

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

email: sshe@beerbrew.com

NE's largest homebrew store.
Amazing selection of equipment
and fresh supplies to make and
dispense beer, wine, mead, cider,
cheese for beginner to master.
Glasses available. 7 days a week.

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston

(508) 835-3374

www beerbrew.com

email: wbhhe@beerbrew.com
Amazing selection of equipment
and fresh supphes to make and
dispense beer, wine, mead, cider,
cheese for beginner to master.
Kegging, chillers, herbs, spices,
honey, books, labels, more.
Closed Mondays.

The Witches Brew, Inc.
12 Maple Ave.

Foxborough 02035

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

We've Got the Potion

MICHIGAN

Adventures in
Homebrewing

6071 Jackson Rd.

Ann Arbor 48103

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

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

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

Bad Teacher

Brewing Supply

"Those who can, BREW"

1331 8. Airport Rd.

Traverse Gity 49686

(231) 632-BREW (2739)

www badteacherbrewing.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

www bellsbeer.com

Visit us next door to Bell’s
Eccentric Café or online at
ww bellsbeercom

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

Holland 49424 (616) 399-0017
www.brewersedgehomebrew.com
email: brewersedge@gmail.com
Your L ocal Homebrewing &
Winemaking Supply Shop...get
the Edge!

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Microbrewery, Homebrewing &
Winemaking Supplies

vww brewingworld.com

vy kbrewery.com

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

(586) 286-5202

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

Capital City
Homebrew Supply
2006 E. Michigan Ave.
Lansing 48912

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.

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 selection of beer and
wine making supplies in west
Michigan. Now selling beer &
wine making supplies online.

MINNESOTA

Midwest Supplies, LLC
5825 Excelsior Blvd,
Minneapolis 55416
1-888-449-2739

voww. MidwestSupplies.com

The Ultimate Resource for
Homebrewing & Winemaking

Still-Ho0, Inc.

1266 West Frontage Road
Valley Ridge Mall

Stillwater 55082

(651) 351-2822
www.still-h2o.com

Cur grains, hops and yeast are
on a mission to make your beer
betier! Wine and soda making
ingredients and supplies avail-
able too. Locally owned/Family
operated.
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Brew Ha Ha
Homebrew Supply

4800 I-55 North Suite 17A
Jackson 39206

(601) 362-0201
mac@hrewhahasupply.com
Brewhahasupply.com
Mississippi’s 1st Homebrew Store
enfirely dedicated to homebrewing,
winemaking and cheasemaking,
focated in Lefleurs Gaffery
Shapping Center.

Bocomo Bay

1122 Wilkes Bivd.

Columbia 65201

(573) 443-0873

email: bocomobay@gmail com
www.bocomobay.com

Your friendly local home brew
shop located i the heart of
College Town U.5.A. offering a
full line of beer and wine making
supplhies.

Brewer's True

Value Hardware

915 Jungermann Rd.

St. Peters 63376

(636) 477-7799

w3 truevalue.com/brewerstrue-
value/

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

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

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

Over 29 years of greal products
and great customer service. One
Stop Shopping for aff your Beer,
Wine, Soda and Cheese Making
Supplies.

J2 Brewing
“exBEERience"

161 Long Rd. #105
Chesterfield 63005

(636) 536-9455
info@j2brewing.com

www j2brewing.com

We are the only Brewery on
Premise in the 5t Louis area.
Convenient evening houwrs, large
selection and amazing prices.

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
contact@fermenterssupply.com
wvy 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

www kirksbrew.com

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

Patriot Homebrew
Supply

2929 N 204th St #107

Elkhom 68022

(402) 991-6655
www._patriothomebrewsupply.com
Providing high quality ingredients,
equipment and services fo the
Omaha metro and surrounding
area homebrewers and local craft
breweries.

NEVADA

U Bottle It

2230 West Horizon Ridge Pkwy.,
Suite 150

Henderson 89052

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

Come on in and see Southemn
Nevada’s largest homebrew store
with a wide selection of beer & wine
supplies. Like us on Facebook!
www.facebook.com/ubottfeit

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-brev-
erylasting room in same building.
Great prices, expert advice,
friendly service, classes. Shop our
online store.

Fermentation Station
79 Main St.

Ashland 03217

(603) 279-4028
badabingnh@yahoo.com
www 2ferment.net

The Lake Region’s Largest
Hoemebrew Supply Shop!
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The HomeBrew Barn
861 Lafayette Rd. #6A

Hampton Beach 03842

(603) 601-2548

www thehomebrewbarn com
Home Brewing Made Simple...

With all the equipment, supplies and
maost importantly the knowledge to
make if happen. Classes available,
visit our website for a schede,

Kettle to Keg

123 Main Street

Pembroke 03275 (603) 485-2054
wnw kettletokeg.com

NH's largest selection of home-
brewing, winemaking, spirit and
soda ingredients, supplies &
equipment. Located conveniently
between Concord and Manchester.
Classes Available.

Mt Washington
Homebrew Supply

150B Old County Rd.

Littleton 03561

(603) 444-7775

www. brewbyyou.com
miwashhomebrew@hotmail com
Excellent low prices. Check out our
frequent buyer program. Senving
Northem New England for over 20
years, Open Tues-Sat 9:00-5:00.

Smoke N Barley

485 Laconia Rd.

Tilton 03276

(603) 524-5004 fax; (603) 524-2854
SmokeMBarley.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
wnw yeastemhomebrewsupply.com
info@yeastemhomebrewsupply.com
Southeastern NH's source for all
your homebrewing needs,

NEW JERSEY

The Brewer's
Apprentice

856 Route 33

Freehold 07728

(732) 863-9411
www._brewapp.com

NJSs largest homebrew supply store.

Cask & Kettle
Homebrew

904-B Main St.

Boonton 07005

(973) 917-4340

wwnw ckhomebrew.com

email: info@ckhomebrew com
New Jersey's #1 place for the
homebrew hobbyist. Brew at
home, or Brew on premise.

Corrado’s Wine

& Beer Making Center
600 Gelly Ave.

Clifton 07011

(973) 340-0848

v corradosmarket. com

love2brew

1583 Livingston Ave, Ste. #2
North Brunswick 08902

(888) 654-5511

vy love2brew.com

New Jersey's largest Homebrew
Shap serving the nalion. Free
shipping on orders over S75.
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
NJ's only homebrew, wine & soda
making supply shop!

NEW MEXICO

The Grain Hopper

4116 Jackie Rd., Suite 104

Rio Rancho 87124
www_thegrainhopper.com

Great service, excellent sefection,
fast shipping!

Southwest

Grape & Grain

2801 Eubank NE, Suite N
Albuquerque 87112

(505) 332-BREW (2739)

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

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

(505) 883-0000

fax: (505) 881-4230

W victorsgrapearbor.com

email: victors@nmia.com

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

NEW YORK

American Homesteader
G167 State Hwy 12

Morwich 13815

(607) 334-9941
americanhomesteader@frontier.com
v AmericanHomesleadernet
Extensive beer and winemaking
supplies, with lots of unusual
supplies and equipment as well
Visit the retail shop, our online
store or phone in an order.

Hours: 10-6 Mon-Sat.



Bottom of the Barrel
1736 Mt. Hope Ave,

Oneida 13421

(315) 366-0655
www.bottomofthebarrel biz

Full service shop, everything for
beer/winemaking, large supply of
grain, botiles, yeast, if you need
it, we most likely have il. Like us
on Facebook.

Brooklyn Kitchen

100 Frost St.

Brooklyn 11211 (718) 389-2982
homebrew@thebrookhymkitchen.com
www.thebrooklynkitchen.com
Stay thirsty bitches!

Doec's Homebrew
Supplies

451 Court Street

Binghamton 13904

(607) 722-2476

viww . docshrew.com

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

Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144 (800) 462-7397
www.beerbrew.com

email: heny@beerbrew.com

WY's largest homebrew store.
Amazing selection of equipment
and fresh supplies to make and
dispense beer, wine, mead, cider,
cheese for beinner to master,
Classes available. 7 days a week.

Homebrews and
Handgrenades

2378 Grand Ave,

Baldwin 11510 (516) 223-9300
email: pele@brewgrenades.com
website: brewgrenades.com
Make the best beer you'll ever
drink!

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buifalo 14217

(800) 283-4418 fax: (716) 877-6274
On-line ordering. Nexi-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)

www . 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 to serve Hudson
Valley's homebrewers.

Party Creations

345 Rokeby Rd.

Red Hook 12571

(845) 758-0661

wiww. partycreations.net
Everything for making beer and
wine.

Saratoga Zymurgist
112 Excelsior Ave.

Saratoga Springs 12866

(518) 580-9785

email: cosb@verizon.net
www.SaratogaZ.com

Let us be your guide into the
world of Zymurgy. Reaching the
Adirondack Park, Capital District,
Southern Vermont and beyond!
Great Online Store.

Westchester
Homebrew Emporium
550 North Avenue

New Rochelle 10801

(914) 637-2337
wwvi.beerbrew.com

Amazing selection of equipment
and fresh supplies to make and
dispense beer, wine, mead, cider,
cheese for beginner to master,
Kegging, chillers, herbs, spices,
honey, books, labels, more.
Closed Mondays.

NORTH CAROLINA

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

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

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

American Brewmaster
3021-5 Stony Brook Dr.

Raleigh 27604

(919) 850-0095
www.americanbrewmaster.com
abrew@americanbrewmaster.com
Expert staff & friendly service.
Your hub for homebrewing since
1983. Second focation now open
in Gary, NC!

Asheville Brewers
Supply

712-B Merrimon Ave

Asheville 28804

(828) 285-0515
www.ashevillebrewers.com
The South's Finest Since 1994!

Atlantic Brew Supply
3709 Neil St.

Raleigh 27607

(919) 400-9087
orders@atlantichrewsupply.com
www.allantichrewsupply.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.BeerandWineHobbies.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

1323 West Roosevelt Blvd.
Monroe 28110

Phone: (704) 635-8665
www.BeerandWineHobbies.com
Large inventory of beer and wine
making supplies. Complete sys-
tems, quality equipment and fresh
ingredients, expert advice.

Beer & Wine

Hobbies, Int'l

168-5 Norman Station Bhvd.
Mooresville 28117

Voice Line: (704) 527-2337

Fax Line: (704) 522-6427
vivw.BeerandWineHobbies.com
Large inventory, over 150 recipe
packages, home brewing and
wine making systems, quality
equipment, fresh ingredients,
expert advice, and reasonable
prices.

The Fermentation
Station

216 Henderson Dr.

Jacksonville 28540

(910) 455-7309

www. Fermentation-Station.com
SBI’WHQ' Home brewers and wine-
makers from Wilmington to
Morehead City since 1995. Expert
advice, courteous service, great
supplies and equipment at 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 fargest home-
brew and wine making retail and
onfine store. We offer expert
advice, service, education and a
complete line of high quality
products.

The Grape and Granary
915 Home Ave.

Akron 44310

(800) 695-9870
www.grapeandgranary.com
Complete Brewing & Winemaking
Store.
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The Hops Shack
1687 Marion Rd.

Bucyrus 44820

(419) 617-7770

www hopsshack.com

Your One-Stop Hops Shop!

Label Peelers

Beer & Wine Making
Supplies, Inc.

211 Cherry St.

Kent 44240

Toll Free: (877) 752-9997
(330) 678-6400

fax: (330) 677-1687
info@labelpeelers.com

www labelpeelers.com
Specializing in winemaking /
homebrew supplies & equipment.
Free monthly classes.

Listermann Mfg. Co.
1621 Dana Ave.

Gincinnati 45207

(513) 731-1130

fax: (513) 731-3938

www 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
wvnw.brewtensils.com

email: frank@schwarizbeer.com
Next door to Belmont Party
Supply. Redesigned onfine store
@ www brewtensils.com. All your
beer, wine & cheese supplies.

Paradise Brewing
Supplies

7766 Beechmont Ave.

Cincinnati

(513) 232-7271
info@paradisebrewingsupplies.com
wnw paradisebrewingsupplies.com
Come Check Out Cincy’s Newest
Tap Room!

Shrivers Pharmacy

406 Brighton Blvd.

Zanesville 43701

1-800-845-0560

fax: (740) 452-1874
shriversbeenwinesupplies@yahoo.com
www 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
www titgemeiers.com

An emply fermenter is a lost
opportunity — Order Today!
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Unicorn Wine

Guild, LLC

1816 Washington Blvd.

Belpre 45714

(740) 423-1300
unicornwineguild@sbcglobal.net
wvaw unicomwineguild .com
Beer and Wine Making Supplies,
Classes.

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania Ave.
Oklahoma City 73112

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

High Gravity

7142 S. Memaorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
wviw highgravitybrew .com

Turn it up to Eleven with one of
our electric brewing systems!

Learn to Brew, LLC
2307 South Interstate

35 Frontage Rd.

Moore 73160

(405) 793-BEER (2337)
info@learntobrew.com

www learntobraw.com

Learn To Brew is run by a
pmfessfnnaﬂy trained brewer and
offers a complete line of beer, wine,
and draft dispense products and
equipment. Also offering classes
for all fevels.

Learn to Brew, LLC
6900 North May Ave., Unit 2B
Oklahoma City 73116

(405) 286-9505
info@learntobrew.com

wvw leamtobrew.com

Learn To Brew is run by a profes-
sionally trained brewer and offers
a complete fine of beer, wine and
draft dispense products and
equipment and classes. We fill
GOy tanks!

Brew Brothers
Homebrew Products, LLC
2020 NW Moclek Dr., Ste 107
Hillsbora (Aloha area) 97124
Toll-free: (888) 528-8443
info@brewbrothers.biz

wvew. brewbrothers biz

Pay less, brew more!

Huigest selection of grain, any-
where. “Come join the family!!!"

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

Portland 97214

(503) 232-8793

fax: (503) 238-1649

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

Falling Sky Brewshop
30 East 13th Ave.

Eugene 97401

(541) 484-3322

www brewabeer.com

email. ordering@brewabeer.com
Oregon’s premier, full-service
homebrew shop, featuring
unmaiched selection of whole hops
and organically grown ingredients.

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

(541) 499-6777
wwv.grains-n-beans.com

email: sales@grains-n-beans.com
Largest homebrew and winemak-
ing supplier in Southern Oregon.
Featuring Wine, Beer, Mead, Soda
and Cheese making supplies and
equipment. Home coffee roasting
supplies and green coffeg beans.
Great Customer Service!

The Hoppy Brewer
328 North 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) 256-0205

fax: (503) 256-0218

email: kim@letshrew net

www letsbrew.net

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

Mainbrew

23596 NW Clara Lane
Hillsboro 97124

(503) 648-4254
www.mainbrew .com

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

A&M Wine Supplies
415 S. Main Street

Washington 15301

(724) 222-WINE

email: amwinesupply@gmail. com
vy amwinesupplies.com
Located in downtown
Washington, we have the equip-
meni, ingredients, grains,
exiracls, kits, kegging systems
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) 825-5509

email; sacz@ptd.net

v beersolutionsinc.com
Complete line of supplies. We
specialize in kegging equipment
with kegs, parts & we fill CO, &
:‘_‘.I’grtogen lanks. 3 Blocks from AL

Country Wines

3333 Babcock Blvd., Suite 2
Pittsburgh 15237

(412) 366-0151 or

Orders toll free (866) 880-7404
W countrywines.com
Manufacturer of Super Ferment@
complete yeast nulrient/energizer,
Yeast Bank@, and the Country Wines
Acid test kit. Wholesale inquiries
invited. Visit us or order onfine.

HomebrewdlLess.com
890 Lincoln Way West (RT 30)
Chambersburg 17202

{717) 504-8534
www.Homebrewd4Less.com

Full fine of homebrew and wine
supplies and equipment.

J. Breski Beverage
Dist. Co.

1170 Eisenhower Blvd.
Harrisburg 17111

(717) 939-4831
breskibeverage@comcast.net
breskibeverage.com

Great Craft Beer Selection,
Blichmann & Wyeast Refailer,
Extensive Selection of Kegging/ Draft
Equipment, Bulk Grains & Extract.

Keystone

Homebrew Supply

126 E. 3rd SI.

Bethlehem 18015

(610) 997-0911
infobeth@keystonehomebrew.com
v 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
1920 Lincoln Highway E
Lancaster 17602 (717) 517-8785
wwn 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

www porterhousebrewshop.com
Gﬂemghm:mm customer serv-
ice and quality products at a fair
price. Large sefection of home brew-
ing, winemaking and kegging sup-
plies. Now offering Winexpert Kils!

Ruffled Wine

& Brewing Supplies

616 Allegheny River Blvd.
Oakmont 15139 (412) 828-7412
wanir 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. Giff Cards Available!

Scotzin Brothers

G5 N. Fifth St.

Lemoyne 17043

(717) 737-0483 or 1-800-791-1464
v scotzinbros.com

Open 7 days! M-F 10am-6pm,

Sat 10am-5pm, Sun Noon-Spm.
Central PA's 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 COp. Come make your
own Beer or Wine in our store!

South Hills Brewing -
Greentree

2212 Noblestown Rd.

Pittshurgh 15205

(412) 937-0773
wwnw.southhillsbrewing.com
Specially 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
Interstafe 376, Rt 22, and the
Pennsylvania Turmpike to serve
our cusfomers east 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

wwnvw weakkneehomebrew.com
BEER and WINE making supplies,
varieties of HONEY; GRAPES &
JUICES in season; KEGERATORS.
equipment & service; moni.-‘r!y
classes and our unigue TASTING
BAR.

Wine & Beer
Emporium

100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
wineheeremporium@aol.cum
www.winebeeremporium.com
We carry a complete line of beer
& winemaking supplies, honeys,
cigars and more! Gall for direc-
tions, please don't follow your
GFS or online directions.

Wine Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19063

(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

wnw. blackstonevalleybrewing.com
(uality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liguid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713

v liquidhobby.com

Providing unmatched Value,
Service & Quafity to you for over
45 years!

Keg Cowboy

108 E. Main St.

Lexington 29072

(281) 772-2070

www. kegeowboy.com

Govering all your draft and keg-
ging needs and wanis. We also
now carry homebrew supplies,
6'03 gas and organic ingredients.
Visit our website or stop by our
showroom in Lexingfton.

SOUTH DAKOTA

GoodSpirits Fine

Wine & Ligquor

3300 S. Minnesota Ave.

Sioux Falls 57105

(605) 339-1500

www.gsfw.com

Largest selection in South Dakota
for the home brewer and wine-
maker. We are localed in the
Taylor's Pantry Building on the
cormer of 41st & Minnesota Ave.

TENNESSEE

All Seasons Gardening
& Brewing Supply

924 8th Ave. South

Nashville 37203
1-800-790-2188

fax: (615) 214-5468

local: (615) 214-5465

www allseasonsnashville.com
Visit Our Store or Shop Online.
Nashville’s Largest Homebrew
Supplier!

TEXAS

Austin Homebrew
Supply

9129 Metric Blvd.

Austin 78758
1-800-890-BREW or

(512) 300-BREW
www.austinhomebrew . com
Huge onfine catafog!

Black Hawk

Brewing Supply

582 E. Central Texas Expressway
Harker Heights 76548

(254) 393-0491

www 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-shirfs.
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’ fargest home brew supply
store.

DeFalco's Home Wine
and Beer Supplies

9223 Stella Link

Houston 77025

(713) 668-9440 fax: (713) 668-8856
www.defalcos.com

Check us out on-fine!

Home Brew Party

15150 Macogdoches Rd., Ste 130
San Antonio 78247

(210) 650-8070
info@homebrewparty.com

wwn homebrewparty.com

Beer and wine making classes
and supplies.

Home Brew Party
8407 Bandera Rd., Ste 103
San Antonio 78250

(210) 520-2282
info@homebrewparty.com
uww.hunnebrfrwpany.com

Beer, wine and cheese mak.-hg
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

wviw texasbrewinginc.com
info@texasbrewingine.com

Your local home brew store with
on-line store prices.

Yellow House

Canyon Brew Works -
General Store

601 N. University Ave.

Lubbock 79415

(806) 744-1917
www.yhchrewworks.com
brewer@yhcbrewworks.com
Serving the South Plains with a
full and growing stock of supplies
and malts. Check out our com-
petitive prices in-store and online.

UTAH

The Beer Nut

1200 8. State

Salt Lake City 84111

(888) 825-4697 fax: (B01) 531-8605
wvhw.beemut com

“Make Beer not Bormbs™

Salt City Brew Supply
750 E. Fort Union Blvd.

Midvale 84047 (801) 849-0855
www saltcitybrewsupply.com

Salt Lake valiey's newest Home
Brew Supply Store that feels fike it
has been around for generations.

BYO.COM May-June 2014

VERMONT

Brewfest Beverage Co.
199 Main St.

Ludlow 05149

(802) 228-4261

www brewfestbeverage.com
Supplying equipment & ingredi-
ents for all your homebrewing
needs. Largest selection of craft
beer in the area. Growlers poured
daily! "We're hoppy to serve you!"

VIRGINIA

Blue Ridge
Hydroponics & Home
Brewing Co.

5327 D Williamson Rd.

Roanoke 24012

(540) 265-2483

www blueridgehydroponics.com
Hours: Mon-Sat 11am - 6pm and
Sunday 10am - 2om.

HomeBrewUSA

96 West Mercury Blvd.

Hampton 23669

(757) 788-8001
www.homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastem Virginia!

HomeBrewUSA

5802 E. Virginia Beach Blvd,, #115
JAMAF Shopping Plaza

Norfolk 23502

1-888-459-BREW or

(757) 459-2739
wvnw_homebrewusa.com

Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastemn Virginia!

myLocal HomeBrew
Shop

6201 Leesburg Pike #3

Falls Church

(703) 241-3874
info@mylLHBS.com
www.myLHBS .com

Original Gravity

6920 Lakeside Ave. Suite D
Richmond 23228

(804) 264-4808
www.oggravity.com

Supplying bottles and corks lo
malted grains and hops for the
brewing process, we work hard to
bring you quality supplies so you
can make a quality product.

WeekEnd Brewer -
Home Beer &

Wine Supply

4205 West Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or (804) 796-9760
beerinfo@weekendbrewercom
wvnw weekendbrewer.com
LARGEST variety of malts & hops
in the area!
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Wine and Cake
Hobbies, Inc.

6527 Tidewater Drive

Norfolk 23509

(757) 857-0245

fax: (757) 857-4743
mail@wineandcake.com

wnw wineandcake.com

Hampton Road's original wine &
beer making supplier since 1973.
Extensive selection 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 wiww. bader b.rsfwmg. com

The Beer Essentials
2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288

wnw thebeeressentials.com

Mail order and secure on-fing
ordering avaifable. Gomplele line
of brewing and kegging supplies.

The Cellar Homebrew
Make your own beer & wine
14320 Greenwood Ave. N.
Seallle 98133

1-800-342-1871

FAST Reliable Service, 40 Years!
Secure ordering online
www.ceflar-homebrew.com

Down Home

Brew Supply

116 E. 5th St.

Ardington 96223

(360) 403-3259

fax: (360) 403-3260

email: hi@downhomebrew.com
www.downhomebrew.com

Fresh, qualily products and per-
sonalized service provided by our
friendly. knowledgeable staff.
Everything you need to creale
your own handcrafted beverages!

Homebrew Heaven
9121 Evergreen Way
Everett 98204
1-800-850-BREW (2739)
fax: (425) 290-8336
info@homebrewheaven.com
wwhw homebrewheaven.com
Vioted Best Online Web Site
for Ordering

Larry’s Brewing Supply
7405 8. 212th St., #103

Kent

1-800-441-2739

www larrysbrewsupply.com
Products for Home and

Craft Brewers!

Mountain Homebrew
& Wine Supply

8530 122nd Ave. NE, B-2
Kirkland 98033 (425) 803-3996
info@mountainhomebrew.com
vnanw.mountainhomebrew.com
The Northwest's premier home
brewing & winemaking store!

MNorthwest
Brewers Supply
940 Spruce St.
Burlington 98233

(800) 460-7095
www.nwbrewers.com
All 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
vwww_brewandgrow.com

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

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
farmhousebrewingsupply@gmail com
Farmhousebrewingsupply.com
Gonveniently located minutes off of
=90 and offering Southem
Wisconsin's largest sefection of hops.

House of Homebrew
410 Dousman St.

Green Bay 54303 (920) 435-1007
slaff@houseofhomebrew.com
www.houseofhomebrew .com
Beer, Wine, Cider, Mead, Soda,
Coffee, Tea, Cheese M&F('fﬂg‘.

Point Brew Supply &
O'so Brewing Co.

3038 Village Park Dr. I-39/Exit 153
Plover 54467 (715) 342-9535
marc@pointbrewsupply.com
vwww_pointbrewsupply.com
wwiw.osobrewing.com

“The Feel Good Store with a team
of Professional Brewers on Staff”
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The Purple Foot

3167 South 92nd St

Milwaukee 53227

(414) 327-2130

fax: (414) 327-6682
wineandbeer@purplefootusa.com
vowrw purplefootusa.com

Top quality wine and beer supply
- Call for a FREE caltalog!

WindRiver
Brewing Co., Inc
861 10th Ave.

Barron 54812
1-800-266-4677
www.windriverbrew.com
FREE catalog. Fast
nationwide shipping.

Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-800-657-5199 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)

www facebook com/brewsupply
BREW WHAT YOU DRINK!

Doctor Fermento's
Beer & Wine Supplies
122 East Midwest Ave.

Casper 82601

(307) 472-0481

voww drfermentos.com
doctorfermento@gmail.com

A full service shop which sells
ingredients, supplies, and books
for everyone from the beginning
home beermaker, winemaker, and
chessemaker fo the expert.

AUSTRALIA

BettABrew Beer &
Wine Making Supplies
Unit 1, 12-16 Tonga Place
Parkwood 4214

Phone: 07 55940388

ibrew Australia

voww.ibrew .com.au

email: info@ibrew com au

Craft brewing & wine making
supplies. Mail order specialists.
Established since 1976.

Mational Home Brew
Shop 2, “The Precinct”

92 Beach Rd.

PIALBA 4655

(07) 4126 2033
www.nationalhomebrew.com.au
Newly re-designed websilte!
With over 1,200 items to choose
from and growing rapidly, we are
Australia’s must see relail store
for alf your homebrewing needs
and wants!

VICTORIA

Grain and

Grape LTD.

5/280 Whitehall St.

Yarraville 3013

(03) 9687 0061

wenw grainandgrape.com au
Equipment, ingredients and
advice for the beginner & expert.
Full mail order service.

W. AUSTRALIA

Brewmart Brewing
Supplies

21 John Street

Bayswater 6053

618 9370 2484

fax: 618 9370 3101

email: info@brewmart com.au
vwww.brewmart.com.au
Wholesale and Retail distributors
for Barrels and Kegs. Better
Bottle, Bintani, BrewGellar,
Goopers, Edwards Essences,
Fermtech, Krome Dispense, Pure
Distilling, Samue! 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 VSE 4E5

(604) 473-9463
www.bosagrape.com

Not only for wineries! Best
selection of Beer & Wine Making
Ingredients, Supplies &
Equipment.



Caribou

Brewmasters, Inc.

2197 8. Ogilvie Street

Prince George V2N 1X2

(888) 564-2197
cariboubrewmasters.com
info@cariboubrewmasters.com
Northern B.C.’s Hub for High
Quality Home brewing supplies
and ingredients. Best selection of
malts, haps, yeast, beer and wine
kits and everything in between.

Hop Dawgs
Homebrewing Supplies
Vemon

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
TrueMorthBrewSupply.com
calvin@TrueNorthBrewSupply.com
Grains by the ounce, pound or sack.
Hops, yeast, adjuncts and acces-
sories. Labware, cleaning agents,
testing equipment and more!

ONTARIO

Beer Grains Supply Co.
8 Frontenac Crescent

Deep River K0J 1P0

(888) 675-6407
wWww.beergrains.com
info@beergrains.com

We hring homebrew supplies and
fresh ingredients to brewers
across Canada; we're passionate
about brewing! We have ingreadi-
ents and supplies for all levels of
home brewers from beginner to
advanced.

The Brewmonger

383 Merritt St.

St. Catharines L2P 1P7

(289) 362-0330

wnw thebrewmonger.ca
Niagara’s beer brewing special-
ists. Grains, hops. yeast. slarter
kils and equipment.

Canadian

Homebrew Supplies
10 Wilkinson Rd., Unit 1
Brampton L6T 581

(905) 450-0191
chs-store@bellnet ca
wwiw.homebrewsupplies.ca
Drink a Beer, Waste an Hour,
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
needs and wants.

CHINA

My Homebrew Store,
Shanghai

4028 Long Dong Ave., £145
Pudong 201201
+86-158-2111-3870
mike@myhomebrewstore.cn
Everything for Beer and Wine.

The most complete line of ingredi-
ents and equipment in China.

Email for catalogue via refurn email.

GERMANY

Hopfen und mehr
Rudemweiler 16

Tettnang 88069

(+49) 7543 500051

fax: (+49) 7543 500052
info@hopfen-und-mehr.de
www.hopfen-und-mehr.de
Everything for home and hobby
b{etvers. Great selection, fast ship-

ping.
Alles fiir Haus-und Hobbybraver
Grosse Auswahl, schneller Versand.

NEW ZEALAND

BrewShop
www.brewshop.co.nz
sales@brewshop.co.nz

(07) 929 4547

Online homebrew beer supplies

NORWAY

Bakke Brygg AS

Bakkegata 1A

N-7014 Trondheim

Phone: 73201640

bakkebrygg.no
post@bakkebrygg.no

Ingredients, equipment, kegging
supplies and everything else home-
brewers need.

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 lo brew your own Beer.

SWEDEN

Humlegardens
Ekolager AB
Bergkallavigen 28

SE-19279 Sollentuna

(+46) 8 514 501 20

fax: (+46) 8 514 501 21

Email: info@humle.se

Website: shop.humle.se

50+ book titles, 50+ malf types,
60+ hop varigties, 100+ yeast
strains. Fast order handling and
shipping to 25 countries in Europe.

E HOW-T0 HOMER
a

EER MAGAZI

AHO1LO03dId M3Idd3anNOoOH

YOUR OWN ®
ANYTIME = ANYWHERE

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

Choose from two digital subscription options:

-----

Digital Only
8 digital issues for $28

{All countries - same rate.)

Digital and Print

8 digital issues + 8 print issues for $33
(U.S. rate only. Conoda rate is $38.
Other countries are $50.)

For more information check out:

byo.com/digitaledition
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last call
\ by Marcos Soriano

k£ The bottle went
off like a flash
grenade! In a
fraction of a
second — so fast
the human eye
had no hope of
following it — the
kitchen trans-
formed from fairly
clean to low-level

biological disaster.y y

¥ T

Photo courtesy of Marcos Soriano
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Marcos Sariano (right) stands beside his friend Scott
Mackell, whosa kitchen doubles as a science lab

Yeast Explosion

My misadventures in yeast propagation

Ithough a lot of home-

brewers are hop crazy,

and some hydro-nerds
get totally wrapped up in attempts to
replicate brewing water from famous
places, | find that the yeast most cap-
tures my imagination. For me, yeast is
the single ingredient most responsible
for the mystery and magic that makes
beer such a special drink.

There's a saying, “Man makes
wort, but yeast makes beer.” Brewers
can encourage yeast to behave in cer-
tain ways, but yeast is something we
can never completely control. Itisa
living thing with its own prerogatives,
its own motivations, its own will. It
may not have a physical brain, but |
believe it has a consciousness — how-
ever different it may be from our own.

One of the ways | like to explore
this fascination with yeast is by experi-
menting with recipes, swapping one
yeast strain for another while keeping
every other part of the recipe the
same. It’s an excellent illustration of
how important yeast can be to every
quality of the beer.

Currently, my yeast fascination is
manifesting in a desire to propagate
yeast on my own. A little while ago |
helped my friend, Scott, bottle a
hefeweizen, and after crimping on the
last cap, | decided | try to harvest
the fluccolated yeast that remained at
the bottom of the secondary fer-
menter. We mixed it in with a cup of
simple wort (made from dried malt
extract), threw the whole mix into a
sanitized bottle, and fitted an airlock
on top. Hopefully it'll reproduce
cleanly, with no contamination. If
things look good after a couple of
days, we may give it another meal of
wort in hopes of building it up to a
pitchable size for a new batch.

Scott also remembered an earlier
attempt wed made to harvest yeast,
over a year ago. Qur procedures were
slightly less fastidious with that
attempt — we basically just sloshed
some of the yeast/trub/hop-rem-

nants/gunk from the bottom of a pri-
mary fermenter into a 12 oz. bottle,
crimped a cap onto it, threw it into
Scott’s fridge, and forgot all about it.
One year later, it was still in there,
resting in a corner and looking evil.

Probably the wisest course of
action would have been to throw the
bottle away and wash our hands of
the whole affair. But we were curious,
What would it smell like if we opened
the bottle? We had to find out.

Scott did the honors since we
were at his place. He put the bottle in
the kitchen sink, eased the bottle
opener under the rim of the cap, and
lifted it gently. It hissed like a rabid cat
and started flowing thick foam out the
side. Once the foaming died down
Scott gave the opener a little more
force to try to let out a little more
pressure. Sometimes even a little is
too much. The bottle went off like a
flash grenade! In a fraction of a sec-
ond — so fast the human eye had no
hope of following it — the kitchen
transformed from fairly clean to low-
level biological disaster. Every surface
above the height of the sink — includ-
ing the walls, the windows, the ceil-
ing, the clean dishes in the dish rack,
the stove at the opposite side of the
room, ourselves, etc. — got spackled
with foul-smelling brown goo.

For another fraction of a second
Scott and | were shocked stupid. And
then we started cracking up. | laughed
so hard | started getting cramps, and
Scott laughed so hard he cried. Or
maybe he was just crying. |t was his
kitchen, after all.

The bright side — beside it being
his kitchen and not mine — is Scott’s
girlfriend was in Mexico for a week, so
she wasn't there to see the state of
her kitchen. Another good thing: now
| know that sponge mops worl on the
ceiling as well as the floor. =e

Marcos Soriano lives in Hawaii and
blogs about his brewing misadventures
at homebrewhawaii. blogspot. com
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MidwestSupplies.com | 888.449.BREW (2739)




Lager * 2007 Pilsen Lager » 2035 Americ = 5 \sh Llager = 2112 Cc:!ffomia Llager « 2124
Bohemian Lager = 2206 Bavarian La » 2308 Munich Lager « 2545 Kolsch
2633 Octobertest Lager Blend » 3056 3068 Weihenstephan Weizen = 3278

, WYEAST

« 3522 Belgian Ardennes

Belaian Lambic Blend -«
Belgia La JIC Blenc . LABORATORIES

P“.. [ + 3743 Roeselare Ale Bl

Available April through June 2014

1581-PC Belgian Stout
2005-PC Cerveza Mexicana Lager
2575-PC Kolsch I

www.wyeastlab.com
Wyeast Laboratories Inc. produces Pure Liquid Yeast, Malolactic Cultures and Yeast Nutrients for Beer, Wine, Cider, Saké and Distilling




