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RECIPE INDEX

Wicked Weed Brewing Co.

Reticent Saisonclene. . . ............ 12
DoublaBlack IPA. . . cuusqs s aisis 22
Sah. . 35

ClIPE
STANDARDIZATION

Extract efficiency: 5%

{re. — 1 pound of Z-row malt, which has a
potential extract value of 1.037 in one galion
of water, wowld yield a wort of 1,.024.)

Extract values

for malt extract:

liquindd malt exiract

[LME) = 1.033—1.037

driad malt extract (DMVE) = 1.045

Potential

extract for grains:

2-rew basa malls = 1.057-1.0Z8
whaat malt = 1.037

G-row base malts = 1.055
hMiunich malt = 1.035
Vienra malt = 1.035
crystal malts = 1.033 Oz5
chocolate malts -
dark roasted grains = 1.024-1.026
flaked maiza and rice = 1.087-1.038

Hops:

We calculate |BlUs based on 25% hop
utilizaticn for a ena-howr boll of hep pallsts at
specific gravities less than 1,050, For post-
bail hop stands, we calculate 1BUs based on
108 hop wtiization for 30-minute hop stands
at spacific gravities less than 1.050




" RAHR MALTING CO.

THE BASE MALT OF CHOICE ror soue oF e sesT seers

Great beers are made with great malt. Rahr Malting Co. has been making great malt for the
past 166 years. Owned and operated by the Rahr family, now in its 5th and 6th generations,
Rahr Malting Co. produces some of the finest 2-Row, 6-Row and wheat malts in the world.
That’s why Rahr malt has been the base malt of choice for some of the best beers and
breweries in America. Find out why craft brewers consider Rahr malt the “Malt of Reputation”
by trusting your next batch to Rahr Malting Co.

Ask for Rahr Malting Company malt at your local homebrew shop. Cheers!

BSGHANDCRAFT.COM 0 O 0 0

orders@bsghandcraft.com

I facebook.com/BSGHandCraft
ATLANTA | 30336 @thenewbsg
PROVIDENCE | 02907 bsg-craft.tumbir.com

HandCraft SAN LEANDRO | 94578 pinterest. com/BSGSelect




what's happening at
BYO.COM

Extreme Brewing

He brought you
continual hopping
and the 60, 90 and
120 minute 1PAs
with his brewery,
Dogfish Head Craft
Brewery. In this
excerpt of his book
Extreme Brewmg, Sam Calagione dis-
cusses breaking away from the norm
and includes five recipes that do just
that. http://byo.com/story618

Label Gallery

On page 38 of
this issue we bring
you the winners of
this year's home-
brew label con-
test. But don't
forget that there is a gallery of all of
the past years’ winners you can
peruse on the web,
http://byo.com/photos/gallery/1

il

Fruit Beer Recipes

If you get a craving to
brew a fruit beer, but
 haven't been able to
decide upon a recipe,
check out the “Fruit
Beer” category on our
“Recipes” tab. We've
got everything from
Blueberry Brown Ale, to Apricot
Harvest Wit, to Lindeman'’s Lambic
clones to Panthers Pee.
http://byo.com/fruit-beer

Brewing Experiments:
Advanced Brewing

Put your favorite home-
brew argument to rest
with an appropriate test
and replace the hot air of
opinion with cold, hard
facts of science. It's ume
to experiment.
htep://byo.com/story 284
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Pucker Up For
SOUR BEERS!

Grain mill clarification
The recent article in the May-June 2014 edition encour-
aged me to repurpose an old washing machine motor and
fish tank stand | had lying around. The total cost was
about $35, including shipping. The article was excellent. |
did however have a slight problem determining the belt
length. The part of the formula under step #2 “[(D-d}2]"
looks like (D-d) is multiplied by 2 instead of squared "[(D-
d)2]". A little research on the web clarified the formula.
Stan Grass
Sandwich, Massachusetts

BYQ Editor Betsy Parks replies: "Hi Stan. Thanks for writ-
ing in, I'm glad you enjoyed the article and found some
inspiration! Yes, you are correct — it looks ltke a number in
the formula needed to be squared instead of multiplied. This
was an oversight that came about at the editing stage.
Thanks for the catch, and enjoy working with your new
motorized mill!"”

Induction brewing

| enjoyed Joshua Weikert's article on induction brewing in
the March-April 2014 issue of BYO, but | wanted to share
a couple comments.

The 1800W induction element corresponds to the
maximum output of a 120 valt / 15 A electrical circuit.
This is the maximum rating for the circuit, and if you try
to connect anything else you are likely to be tripping your
breaker when the cooktop is at full power. In order to
safely use the primary/secondary approach, you should
be using separate electrical circuits for each.

At full power, the 1800W induction cooktop would
consume the equivalent of 6,142 BTU/h. If all of that
energy were transferred into the kettle water, then the
best you could do is to raise the temperature by 12.4 °F
(6.9 “C) per minute for each gallon in the kettle.
Assuming you start with 60 °F (16 °C) water, for each
gallon of strike water, you would need 8.3 minutes to
bring this up to 162 °F (72 °C). For an 8-Ib. grain bill
mashing at 1.3 qt/lb, you need 25 minutes to get your

contributors

Brad Smith is the author of
BeerSmith homebrewing software
and host of the BeerSmith podcast
on iTunes. Brad has been brewing
for 26 years, is author of the book
Home Brewing with BeerSmith and
) also created BrewW.iki.com, the
BeerXML beer recipe standard. Brad maintains a blog
at BeerSmith.com which includes topics such as
brewing tutorials, homebrewing techniques, product
and book reviews, articles on brewing popular beer
styles and brewing news. He also regularly speaks at
beer-related events and writes on homebrewing,

In this issue, starting on page 56, Brad introduces
us to Single Malt and Single Hop (SMaSH) brewing,
which is a great way to scale down your homebrew
recipes and develop your brewing ingredient palate.

24 Mika Laitinen is a homebrewer and
industrial mathematician from
Jyviaskyld, Finland. Unlike most Finns,

i he does not bathe in a sauna weekly as
i his sauna is converted to a brewery. He
is writing a book about a traditional
Finnish beer style, sahti, and he is involved in a
Finnish craft brewery, Olutverstas Oy, which is locat-
ed in Helsinki.

In this issue Mika makes his Brew Your Own writ-
ing debut with a story about his favorite subject:
Brewing sahti at home. Not your typical homebrew,
sahti is traditionally brewed over a woodfired kettle
with a variety of grains — malted and unmalted —
and juniper, then fermented with baker’s yeast. If you
want to give this primitive beer a try, turn to page 28.

i Dave Louw is a software develop-
ment manager who channels his need
to build things into his many hobbies
including homebrewing. He enjoys
experimenting with processes and

- ingredients and his homebrewery is
constantly in a state of flux.

Dave is a founding member of the San Luis
Obispo Brewers club and can be found the second
Sunday of every month at his local hemebrew shop
sharing beers with friends. Dave has written stories
for BYO in the past, including "Homebrewing Cask
Ales” in the July-August 2012 issue, and "No Sparge
Brewing” in the November 2011 issue. This time
around, Dave shows us how to outfit a truck or van
with a mobile draft system, which starts on page 66.
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mail cont....

3 gallons (11 L) of strike water to temperature.

If the runnings come off the mash at 150 °F (66 °C),
it will take approximately five minutes to bring each gal-
lon of wort up to boil — nearly 25 minutes to get the full
S-gallon (19-L) volume from mash temperature up to a
boil. Once you are boiling, the 1800W maximum corre-
sponds to a boil-off rate of about 0.8 gal/hr. That’s over
3 quarts (~3 L) of water that would go into the air in
your room.

The numbers | used are assuming that all of the
energy goes into heating the water in the kettle, But the
induction unit will be less than 100% efficient, and of the
heat that gets into the kettle, some of this has to heat up
the kettle itself, and some will be lost from the outside of
the kettle. You can mimimize this with insulation, but
generally you can expect that all heating umes will be
higher than the above values,

| am not against induction for brewing — | like to
focus on smaller batch sizes, and the times are not
unreasonable for the better convenience it offers. But |
think that anyone trying to brew 5-gallon (19-L) batches
should be aware of the limitations, and set their expecta-
tions appropriately.

Charles Simchick

via email

Story author Joshua Weikert replies: “Thanks for taking the
time to read and respond to the article! As you correctly
point out, 1800W is the max for a 120415 circuit. The
process described — although it does indicate the use of two
induction heaters — never puts the total draw at more than
1800W. When both are in use, there’s usually a

1200/600VV split between the two, so as to avoid any circuit
breaker trips.

As for the timing of heating strike/sparge water and
bringing the wort to a boil, I'm sure your numbers are cor-
rect, but they rely on a couple of false assumptions. For one,
the starting temps are much higher for the strike water.
Cenerally speaking, my tap water on hot enters the pot at
about 125-130 °F (52-54 °C), not 60 °F (16 °C), which
cuts down the heating time significantly. For the heat up to
the boil, you'e right that 150 °F (66 °C) coming out of the
mash tun would take about 25 minutes to reach a beil —
but given the higher mash-out/sparge temp (my wort is usu-
ally at about 162 °F/72 °C when it drains) you're saving
some time. Also, induction allows you fo begin heating the
wort immediately from the start of run-off. so the entire
time you e draining the wort youre also starting to heat,
which lets you double-dip the heating and draining time. If
you factor in about ten minutes to drain the mash tun,
you re already well on your way to the boil at that point.” s

“MARIS OTTER
MALT EXTRACT

For the first time Crisp'’s Famous Maris Otter malt
is available to extract brewers. Maris Otter is a
low-yield Heirfoom varietal famous for producing
full-bodied and robustly flavored beers. Taste a
little bit of history in your next batch.

EXCLUSIVELY AT MOREBEER!

6 July=August 2014 BREW YOUR OWN
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Conveniently removable power cord.

BREWING INNOVATION

THE BOILCOIL™ ELECTRIC HEATER.

This new Blichmann Engineering innovation redefines electric heating with
unrivaled performance, speed, and simplicity. Just plug in a BoilCoil™ for
immediate, high-efficiency heat ideal for indoor use in new or retrofitted
BoilerMaker™ brewpots. Its ultra-low watt density gives you scorch-proof brewing,
a removable power cord makes cleaning a cinch, and our new electric
TOWER of POWER™ controller offers precise temperature control, Hot,
fast, and easy. The way you want it, so you can focus on what matters

'BHCHMANN

ENGINEERING™

Check us out at blichmannengineering.com
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READER PROJECT: Carboy Drying Rack

Ted Smith » Linceln, Rhode |sland

(2) 8-foot (2.4 m) furring strips,
cut into (4) 18-inch (48-cm)
pieces and (4) 13.5-inch (34-cm)
pieces

1 scrap piece of plywood
cut to 10.5-inches by 13-inches
(27-cm by 33-cm)

14-inch drywall screws

Drill/screw driver

Hole saw/jig saw

Parts and Materials List:

n ongoing source of irrita-
tion | have been dealing
with during the last 15

years has been how to dry my
cleaned carboys.

You can get a plastic tree for bot-
tles almost anywhere, but you won't
find anything for your carboys — at
least | haven't found anything to satis-
fy my needs. | have tried rigging up
things using a clothes drying rack as
well as a tilted shelf with a strip of
quarter-round toe-kick to hold the
carboy in place, and one or two other
questionable alternatives — one
tme costing me a carboy that slipped
and shattered all over my cellar
work space.

| had seen {(or perhaps read some-
where) one attempt to address this
need — a wooden plate or plank with
a central wooden spindle over which
you would place your carboy. But that
meant dealing with a wet wood plate
and a wet spindle extending up into
your bottle — not to mention the
opportunity for invasive spoilage
beasties to get inside the carboy.

Finally, | created my own design
and made an easy, inexpensive carboy
holder. It looks like a small, crudely-
built side table or coffee table with no
top and with what might look like an
upside down drawer screwed to the
legs about % the way down. There's a
5-inch (13-cm) hole in the center of
the upside down drawer. Five inches

(13 cm) is the largest hole-saw dimen-
sion that | have, but you could do a
different size or use a jigsaw to tailor
the hole size to your needs. You just
need to find the center of the board
by drawing lines through the middle of
the length and width of the board

This will safely hold a carboy from
5-T gallons (19-27 L) in size upside
down and will allow it to drip dry. |
used a discarded end piece of a plank
for the drawer-like box frame and
then cut my hole in the center, but
you can use plywood or any similar
scraps you may have lying around
from that last project you did around
the house.

| bought two furring strips
because they are inexpensive, and
then cut them into four pieces that
are 18 inches (46 cm) for legs, four
pieces that are 13.5 inches (34 cm) for
braces for the top, and two [0-inch
(25-cm) pieces and two 13-inch
(33-cm) pieces for the arms. Then |
used a scrap piece of wood that | cut
to 10.5- by 13-inches (27- by 33-cm)
for the shelf that sits 2.5 inches (6 cm)
up from the bottom of the legs with
a 5-inch (13-em) hole in the center
ofit. | also made an inner box frame
that the shelf sits on for added
strength and | surrounded the top of
the table with four braces for added
support and handling. As easy as that,
| now have a sturdy, reliable carboy
drying rack.

byo.com brew polls

/\ Have you ever brewed a SMaSH
we?

(single malt and single hop) beer?
Not yet 46%
Yes, SMaSH brewing has a lot of benefits 45%
No, | prefer complexity 9%

8  July-August 2014 BREW YOUR OWN



what’s new?

Beer: What to Drink Next
; Beer: What to Drink Next, by Michael Larson, brings a
whole new light to finding and selecting beer. The book
includes over 96 beer styles and organizes them by key
ingredients and country of origin. Accompanied by each
style description is the beer’s “atomic structure,” a list of
peempmenny  Chree similar beers worth testing, and suggested food
s pairings. This guide takes a simple, scientific approach to
help drinkers discover new favorites and to enrich them with tasting notes
and fun facts, making drinking beer that much more enjoyable. Available at
major booksellers.

Beer Socap

Artisan soap maker Shelly Holbrook-Ebeling has
combined her love for soap and beer. The family-
owned Seattle Soap Shop has developed five beer
soaps — Qatmeal Stout, Pumpkin Lager, Raspberry
Porter, Real Guinness, and Spiced Honey Ale. Like
craft beer, all of the handcrafted soaps are made in
small batches. Each beer soap contains actual beer as
an ingredient (but don't worry, they do not make you smell like beer). For
more information, visit www.seattlesoapshop.com.

The GrOpener

Thanks to photographer and part-time inventor
Mark Manger, two hands for your bottle opener is
no longer a necessity. The GrOpener is a small,
lightweight metal bottle opener to make opening a
beer bottle a simple, one-handed maneuver that is
fast and possible for everyone. Whether you're a
righty or a lefty, just place your index and middle
fingers on the GrOpener, grab your beer, and voila! Consider your bottle
opened! Not only is it quick, but the GrOpener also removes bottle caps
without bending or scratching them, leaving any cap collectors happy.
Learn more at www. grabopener.com.

Homebrew Beyond the Basics

Written by Mike Karnowski, the Head Brewer of
specialty beers at Green Man Brewery in Asheville,
North Carolina, Homebrew Beyond the Basics shows
you how to brew all-grain, startung with a look at
brewing equipment and the steps you'll go through on
brew day. It tackles malts and different ways to mash,
it goes in-depth on the topic of hops, and also
explores yeast varieties and the important practices
surrounding them. Sprinkled throughout the book are recipes for a variety
of homebrews, including funky, sour, and wood-aged beers. It also explores
avariety of nontraditional ingredients including fruits, herbs and spices that
can be used to make beer. Available at major booksellers.

TR =k ok kb Ao nd 3R

calendar

July 16

E.T. Barnette Homebrew
Competition

Fox, Alaska

3500 will be awarded to the Best of Show
at the 18th annual E. T, Barnette Homebrew
Competition. Great prizes and custom
medals will also be awarded to the 1st,
2nd, and 3rd place winners of each of the
seven judged categories, which are bock,
English pale ale, American ale, porter, stout,
IPA, and fruit/spice/herb/vegetable beer.
Entries for this AHA/BJCP-sanctioned event
will be accepted June 23-July 16 and
judged July 12

Entry Fee: $5 per entry

Web: www.mosquitobytes com/Der/Beer/
Events/Events. html#ETB

July 17

National Capital Homebrew
Competition

Ottawa, Ontario

This BJCP-sanctioned event coincides with
the National Capital Craft Beer Festival. The
stbmission deadline is July 17 and winners
will be announced August 17. The Best of
Show winner will receive the opportunity to
brew their winning recipe with the brewer at
Beau's All Natural Brewing Co. A special
“Belgian IPA" category will also be judged
and the winner will work with Cassel
Brewery to brew it on a commercial scale.
Entry Fee: $6 per entry

Web: www.nationalcapitalhomebrew,
tumblr.com

August 11

Washington State Fair Amateur
Wine and Beer Competition
Puyallup, Washington

This is the state's largest event of its kind.
Judging will take place August 24, but the
deadline to receive mailed entries is August
11. Entries can also be dropped off in per-
son on August 18. First, second, and third
place finisher in each BJCP category will be
awarded ribbens and roseftes, and $8 will
also be awarded for first place entries and
86 will go to second place entries.

Entry Fee: $3.50 per entry

Web: www.thefair.com

BYO.COM July-August 2014 9



homebrew nation

homebrew drool systems

”I't“\\ Hlll‘t |
Mike Taylor ® Salem, Oregon

After brewing in the kitchen and then the garage, | decided to build a brewhouse. My son and [ built my new brewing con-
fines out back; a 10-foot by 16-foot (3x5 m) shed from a kit that was reasonably inexpensive and easy to build. And so
became “Rock Creel Abbey Brewing Company.” It is fully insulated and plumbed with a loft to store bottles and kegs. It
has been a complete joy to my brewing and to some in my homebrew club — The Capital Brewers Club in Salem, Oregon.

The brewhouse has Cascade hops grow-
ing in whiskey barrels up and over the
front entrance. Centennial hops are grow-
ing up the back of my house. It is a com-
plete joy to get up early for a brew day
and have this sight to begin the day. It is

My system is pretty simple, 15-gallon (57-
L) pots, a March pump, two burners and a
homemade counterflow chiller. On the right
there are two homemade keg fermenters.
Kegs are upside down with a clover clamp
dump valve connected to the Sanke con-

The March pump has been fitted with gar-
den hose “Y" valves (no brass) to direct the
wort. The top lines are out to the counter-
flow chiller and a racking cane on the other
side. The bottom lines are inlets from the
kettles. | fondly refer to this as the “Wort

equipped with quick disconnact power
and water, so no permit was needed.

nector and a corny lid on the top, which
used to ba the bottom of the keg.

Wow/!

Flux Capacitor.” All connections are quick
disconnect for easy cleaning.

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

\Straiﬂs.

Lallemand BRY-97 and Belle Saison

offer the high performance and ease-of

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

REE S CERFvrsyy
© " SANS OGa
OMG v pg Glurmm GLUTEN

every batch of beer you produce.

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

10  July-August 2014 BREW YOUR OWN



beginner’s block

TAKING NOTES

by lauren keyes

emember that gold medal
beer you brewed last
year? The one with the

perfect amount of crispness, a head
that made you salivate at first glance,
and with that indescribable and
unique flavor — the one that seems
almost impossible to replicate? You'd
do anything for just one more bottle
of that exceptional brew. You tried to
replicate the batch, but it just wasn't
the same. Something was missing,
and now, while your taste buds tickle
your tongue with nostalgia of that
delicious taste, you can't seem to
remember what that damn recipe
was. You sit, reminiscing for a while
longer, until you realize, “Hey! | took
notes on that!"

For homebrewers, taking notes is
a crucial strategy for making a great
beer. A good, well-organized brewing
log can be utilized any time youre
starting a new batch. Perhaps you
want to repeat that perfect beer; if
you took good notes the first time,
making a second, equally successful
batch will be that much easier.

When taking notes, it’s crucial
that you have a good file-building
system. Keeping notes neat and orga-
nized is always helpful, and it's impor-
tant to establish a format that works
best for you from the get-go. Your
notes should cover the obvious things
such as what ingredients (and how
much of those ingredients) you use,
gravity readings, and procedures,
Perhaps you added a ¥ |b. (0.23 kg)
of chocolate malt to your recipe; that
stout would taste very different
without that addition or with a differ-
ent amount of it. Similarly, the hops
wou used in a brew one year could be
very different from the hops you're
using now, so noting alpha acids, aro-
mas, and bitterness is a great way to
ensure that you achieve the same
results later on,

You should also make a record of
your brewing and fermenting proce-
dure; include each and every step,

time, and temperature. Most impor-
tantly, take tasting notes frequently
and update them as you go. An expe-
rienced brewer is able to recognize a
good beer when he sees, smells, and,
tastes it. (He should also love the
sound and feeling of a cold one being
poured!) Take advantage of your
skillful senses. Record the different
scents and flavors that you notice
and whether they are what you were
aiming for or if they are off What s
the source of that distinct pungency?
Ifyou find that your brew is too
bitter, write that down.

A good brewing record can make
your future in brewing a very enjoy-
able one. Detailed notes help when
you'e trying to identify mistakes in
your beer. If you're wondering
whether you're facing a recipe issue
versus a procedural issue, looking
through your notes will help deter-
mine that. If you've encountered, for
example, a slight funkiness in your
brew or bacterial contamination,
something probably went wrong dur-
ing your brewing (or sanitizing) pro-
cedure. Maybe your brew tastes
fruitier than you wanted it to.

Here, youte likely dealing with a
recipe or fermentation issue. Looking
back through your notes, retracing
your steps, and comparing recipe logs
will help you identify why your
results aren’t what you'd hoped they
would be and help you to make the
proper adjustments,

On the other hand, perhaps you
made a beer that was too awesome
not to return to. [fyou took notes on
it, you can replicate it, share it with
friends, and experiment with it by
making shight modifications to the
recipe. Who knows? Maybe your
“too awesome” beer could be even
more awesome with a couple of
calculated tweaks.

Your brewing log can be your
best friend if you're loyal to it. Take
good notes, revisit them from time to
time, and brew away!

BREW
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homebrew nation

by marc martin

[| [ H H H [ F l ‘ [ H I [] H MY BREWING PARTNER WENT ON A BEER TREK

TO ASHEVILLE, NORTH CAROLINA, AND BROUGHT ME BACK A GROWLER OF

RETICENT SAISON FROM WICKED WEED BREWING. IT WAS GREAT, PLUS MY WIFE

WENT NUTS FOR IT. SHE WANTS ME TO DRIVE UP THERE TO BRING BACK MORE BUT
| TOLD HER ¥YOU COULD HELP ME FIGURE OUT HOW TO BREW IT AT HOME.

JiM DAVIDSON

ATLANTA, GEORGIA

“hops are a wicked and pernicious

weed destined to ruin beer.”
Obviously, that didn't thwart their
use, but the declaration led to the
naming of one of the most successful
new brewery start-ups in Southeast-
ern U.S., the Wicked Weed Brewing
Company. Hops are abundantly used
here and reside comfortably alongside
Old-World Belgian styles.

Many homebrewers have a burn-
ing desire to brew their favorite
recipes on a commercial scale.
Brothers Walt and Luke Dickinson
had those same dreams and found a
way to make it a realivy.

The older brother, Walt, began
homebrewing in 2001. Wanting to
share the hobby, he gave Luke a
homebrewing kit for his 21st birthday
in 2004. Luke took the hobby the fur-
thest after getting a copy of Sam
Calagione's book Extreme Brewing.
His wife’s family was from Milton,
Delaware, and in order to get his foot
in a breweries’ door, Luke volunteered

I n 1519, King Henry VIl declared,

at Dogfish Head Brewery. After
working in their merchandise and tour
departments, Sam invited Luke to
brew his first all-grain batch with him
on their 5-barrel pilot system. It was
then that Luke realized he wanted to
malke his hobby a vocation. In order to
hone his skills he spent six weeks
interning in Rossknecht Brewery in
Ludwigsburg, Germany.

The brothers originally planned to
open a business in Chattanooga,
Tennessee, where the family of Walt's
wife lived. However, around the same
time the parents of a longtime friend,
Ryan Guthy, were interested in open-
ing a restaurant and bar in Asheville.
After sampling some of the brothers’
beers and learning of their desire to
open a brewery, a business marriage
was born,

They opened the doors in
December 2012, Now they brew their
recipes on a | 5-barre| Specific
Mechanical system that includes 15
fermenters and 5 bright beer tanks.
Traditional Belgian styles are even fer-

mented in a glycol-chilled, open fer-

menter in a special sealed room with
HEPA filtration. In 2013, production
was a very impressive 2,900 barrels

and growth for this year is expected
to hit about 4,000 barrels.

Reticent Saison is a great repre-
sentation of this classic style. This
beer pours a slightly hazy golden with
a fine khaki colored head that laces
the glass micely. The combination of
wheat, rye and flaked oats add to the
body and the heading qualities. They
report that the open fermentation
coupled with a higher fermentation
temperature accent the esters pro-
duced by the yeast. Those esters pro-
duce flavors of clove, pear, orange and
green apple. Bittering is very subdued
but the late addition hops produce a
delicate floral and fruity hop nose.

Jim, you won't have drive to
Asheville for a growler of Reticent
Saison because now you can “Brew
Your Own.” For more in about
Wicked Weed Brewing Co. visit
wwawwickedweedbrewing. com, #0

// Wicked Weed Brewing Company's Reticent Saison Clone

Ingredients

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

22 oz. (0.62 kg) light dried malt extract

1 Ib. (0.45 kg) 2-row pale malt

10 0z. (0.28 kg) wheat malt

10 0z. (0.28 kg) rye malt

10 oz. (0.28 kg) fiaked oats

4 oz. (0.11 kg) acidulated malt

3 oz (85 g) honey malt

7.9 AAU Warrior® hop pellets (60 min.)
(0.5 0z./14 g at 15.8% alpha acids)

0.6 oz. (17 g) Tettnang hop pellets
(0 min.)

0.8 cz. (23 g) Mosiac™ hop peliets
{0 min.)

0.6 oz. (17 g) U.S. Saaz hop pellets
(O min.)

Y2 tsp. Irish moss (30 min.)

‘\1& tsp. yeast nutrient (15 min.)

White Labs WLP566 (Belgian Saison )
or Wyeast 3711 (French Saison) yeast
Priming sugar (if bottling)

Step by Step

Steep the crushed grain in 2.5 gallons
(9.5 L) of water at 151 °F (66 °C) for 30
minutes. Remove grains from the wort
and rinse with 2 quarts (2 L) of hot
water. Add the malt extract and beil 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 the sanitized fer-
menter and top off with cold water up to
5 gallons (18 L),

Cool the wort to 75 °F (24 °C). Pitch
your yeast and aerate the wort heavily.
Keep the beer at 68 °F (20 ° C) for 48
hours and then let it free rise until fer-

(S gallons/19 L, extract with grains)

OG=1052 FG=1.007 BU=26 SRM=4 ABV=56%

mentation is complete. Condition 2
weeks and then bottle or keg.

All-grain option:

This is a single step infusion mash using
an additional 2 Ibs. 2 oz. (0.96 kg) 2-row
pale malt and 5.5 Ibs, (2.5 kg) Pilsner
malt to replace the liquid and dried malt
extract. Mix all of the crushed grains
with 3.5 gallons (13 L} of 170 °F (77 “C)
water to stabilize at 151 °F (66 °C) for 60
minutes. Slowly sparge with 175 °F

(79 °C) water. Collect approximately

& gallons (23 L) of wort runoff to boil for
60 minutes. Reduce the Warrior® hop
addition to 0.4 0z./11 g (6.3 AAU) to
allow for the higher utilization factor of a
full wort boil. The remainder of this
recipe is the same as the extract with
grains recipe. //
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Pushing Style Limits

Swimming against the current

THE CRAFT BEER INDUSTRY IS CONSTANTLY EVOLVING. BREWERS ARE ALWAYS ON THE LOOKOUT FOR
NEW, UNIQUE INGREDIENTS, WAYS TO PUMP UP I1BUs AND ABVs, AND PEERING BEYOND TRADITION FOR
QTHER STYLISTIC BOUNDARIES THAT CAN BE PUSHED.

ny style is open to inter-

pretation — if you vary a

specification of a stylistic
guideline by one iota, then thatis your
interpretation. While | am known
for not brewing to style, there are
certain classic styles | respect and try
to emulate like Oktoberfest Marzen
and Altbiers.

As a brewer, | believe itis up to
you to brew what you like and intro-
duce customers or your friends to
new tastes. | brewed a Cascadian
dark ale and a session IPA 10+ years
ago if that tells you anything! When
guidelines of a style are pushed, you
have to decide whether it should be
labeled as an entirely new style. |
believe Cascadian dark ale (or black

e have always been in-
w ternally driven and very
passionate about creat-

ing new and unique beers; not only to
introduce customers to new tastes,
but to enjoy them ourselves too!

| feel every style is open to inter-
pretation, as long as the brewer
explains to the consumer exactly what
the intention is. For example, if you're
going to make a beer that is technical-
ly a German Pilsner, but use American
hops instead of Noble hops, tell people
the reason you chose American hops.
Don't try to pass it ofF as a “classic”
German Pilsner.

Brewing to style is like learning
the basics of any art form; it's a good
way to measure your skill level and
accuracy. | don't often attempt to
brew strictly to style, but when | do, |
think it's important to keep the classic
styles true to the original form in
order to preserve tradition.

Whether you can push too far is
subjective, but yes, a brewer can go
too far. | have done it, and | have tast-

IPA) deserves to be its own style
because it is completely unique.
Double IPAs are above and beyond
most American and definitely English
IPAs, so they had to call it something!

Of course, it takes real considera-
tion to design a new recipe that
breaks away from the ordinary, not
just making changes for the sake of it.
I've tasted a few commercial beers
that went toe far — annoyingly cloying
hop flavors with no framework or just
really odd ingredients.

When it comes to designing a
recipe that strays away from conven-
tion, just asin culinary arts, you look
for ingredients that complement and
contrast certain flavors and/or an
Inspiration comes to you.

ed beer from others who have done it.
| think it is more common to go too
extreme now. T here are a lot of new
brewers popping up that may not have
mastered the basics first, and instead
jumped right into the crazy beers to
gain recogmuion.

When designing a style-pushing
recipe the thought process is a little
different each time for me, depending
on the inspiration, Usually it starts
with isolating conventional ingredients
and characteristics that will enhance
or complement the new idea in order
to make it work. Once | have the base
of the beer and the conventional
ingredients sketched out, | move on to
figuring out the best way to introduce
the non-conventional ingredient or
technique into the brew. Then, it's
time for trial and error.

If youre nervous about messing
up a full-sized batch, scale your recipe
down to | gallon (4 L) and try that
first. An advantage homebrewers
have is that it is cheaper if you fail,
and it's easier to keep it a secret!

tips from the pros

by Dawson Raspuzzi

John Maier has been the Brew-
master at Rogue Ales in New-
port, Oragon, since their start in
1988 and has won over 1,000
awarcls for his brews. After a
career as an electronic techni-
cian, John graduated from the
Siebel Institute in 1986 and has
been brewing ever since.

Tony Hansen started brewing
at Michigan's Short's Brewing
Co. in 2006 and became the
Head Brawer in 2008, Tony
manages production opera-
tions in the Elk Rapids produc-
tion brewery, oversees pub
preduction along with R&D
brewing, and designs the beer,
the branding, and the names
for many of Short's brews,

BYO.COM July-August 2014
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tips from the pros

Matt Brophy got his first job in the
industry as an Assistant Brewer at
Flying Fish Brewing Company in
1997. After graduating from the
Siebel Institute, Matt moved to
Denver to work at Great Divide and
quickly became Head Brewer. From
there, Matt became Head Brewer at
Flying Deg in 2003 — moving just a
few blocks down the street in Denver
and later across the country to Flying
Dog's new facility in Frederick,
Maryland. He has since become
Brewmaster and Chief Operating
Officer at Flying Dog.

e're continually experi-
W menting in the brew-

ery with new ideas,
Barrel aging, experimental firkins, and
pilot brews — it's these programs that
introduce us to beers we love.

There is nothing wrong with
brewing to style if there is a specific
style youre looking to replicate. At
the same time, if you want to push
the limits, you can get creative with
any style. But do just that; be cre-
ative. Just bumping alcohol and slap-
ping “Imperial” in front of a traditional
style is not the pinnacle of creativity.

“Styles” are good reference points
to aid the conversation surrounding a
new beer concept. Don't look at it as
pushing the limits, as the creative
process should not be limited.
Reverse-engineer the concept. Start
with the vision of the finished beer
then work backwards. If then the beer
lends itself to certain style descrip-
tions, then great. If not, describe what
itis and call it what you want. A brief

description of the beer should provide
the customer with what they need to
know to make an informed decision.

When it comes to homebrewers,
the stakes are lower when brewing 5,
10, or 20 gallons (19, 38, 76 L) of
wort. Losing 50 barrels (~1,600 gal-
lons) of wort or beer can be a big
deal. Flying Dog is currently in the
process of moving from a | bbl pilot
brewery to a professionally fabricated,
complete 15 bbl brewery. This will
allow us to experiment without tying
up the resources of our 50 bbl produc-
tion brewery and limiting our risk if a
recipe or concept does not play out
the way we were planning,

The craft beer industry would not
be where it is today without home-
brewers who have pushed the limits.
If you don't have an experimental beer
go awry now and then, you're not try-
ing hard enough. But remember, it's
more of a challenge to truly innovate
than it is to throw some crazy process
or ingredient in a recipe. mo

The Right Goods For Great Beer.

|
- -

—

Ask your retailer to carry our products. Visit our website for many more items
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To Rehydrate Dry Yeast
Bottle bomlbs, fading hops

help me

mr. wizard
by Ashton Lewis

BEING NEW TO HOMEBREWING, | AM READING AS MANY BOOKS AND MAGAZINES AS | CAN, REVIEWING
SITES LIKE BYO.COM AND PORING OVER THE MESSAGE BOARDS. THE REHYDRATE/DON'T REHYDRATE
DRIED YEAST DEBATE HAS GOT ME CONFUSED. SO FAR I'VE ONLY USED SAFALE US-05 AND PITCHED IT DRY
IN THE WORT FOR BOTH OF MY BATCHES. THE BEER WAS GOOD IN THE FIRST BATCH, AND THE JURY IS
STILL OUT ON THE SECOND SINCE IT'S STILL FERMENTING. IS THERE A FINAL VERDICT YOU CAN OFFER ME?
OR SHOULD | JUST START STRICTLY USING LIQUID YEAST? | PREFER HOPPY IPAS AND BEERS WITH A GOOD
HOP CHARACTER AND PLAN TO BREW THOSE EXCLUSIVELY VERY SOON.

It has been a while
since | have used dried
yeast and did a little
reading before
answering this question. All good
references | found on this topic did
not leave any doubt in my mind about
what is best for the yeast cell, and
that is to rehydrate dried yeast with
water prior to pitching into wort
{or must for any winemakers out
there in the audience).

The basic reason behind this prac-
tice is that cell membranes serve a
variety of important functions for the
cell and these functions all require
membranes that are fluid. And when
dried yeast cells are hydrated in a
liquid other than water, like brewer’s
wart, there is a short timeframe when
compounds that ordinarily do not
pass across the cell wall do indeed
cross the cell wall. This leads to a
reduction in cell viability in compari-
son to yeast that has been hydrated in
warm water. While the optimum
rehydration temperature seems to be
strain-dependent, the range cited is
usually 95-105 °F (35-41 °C). As the
rehydration temperature decreases,
viability following rehydration also
decreases; rehydrating in water
warmer than 105 °F (41 *C) also
decreases viability.

The likely cause for this on-going
debate is that rehydrating in wort
does not result in total failure. So the
argument follows that rehydrating in
waort works, therefore arguments

JUSTIN COOKE
YUMA, ARIZONA

about rehydration in water and
improved viability are simply textbook.
In practice, commercial breweries
place yeast viability and vitality
towards the top of yeast topics that

£ £ In practice, commercial breweries
place yeast viability and vitality
towards the top of yeast topics that
clearly influence beer quality.yy

clearly influence beer quality. | believe
in the “put your money where your
mouth is” gauge. Based on what is
said and done wis-a-vis equipment
investments in pursuit of yeast
viability and vitality, the logical con-
clusion is that this is indeed a worth-
while pursuit.

My recommendation to new
homebrewers is to add different
techniques as the basics are mastered
and when new and more advanced
brewing methods are an avenue to
either better beer or something of
practical interest. | certainly would
not suggest jumping from dried yeast
to liquid yeast simply because there
are two arguments about yeast
hydration. You can certainly brew
excellent tasting beer using dried
yeast and the basic science suggests
that hydrating in warm water prior to
pitching is the best way to handle this
type of yeast.

Photo by Les Jorgansan

BYO.COM July-August 2014 15



help me mr. wizard

| HAVE BEEN BOTTLING IN BOMBERS FOR THREE YEARS WITHOUT ISSUES. FOLLOWING MY NORMAL
PROCESS | HAVE HAD FOUR DETONATIONS AND EVERYTHING HAS BEEN A FOAM FOUNTAIN FOR MY LAST
THREE BATCHES, WHAT COULD HAVE CHANGED TO CAUSE THIS?

Bottle bombs are really scary because glass

shrapnel can cause severe injuries. The first

question that always comes to my mind

when hearing about this problem is “how
old is your glass?"” Some brewers re-use bottles over and
over again and eventually the bottles begin to fatigue and
fail. Breweries using returnable glass bottles have glass
inspection systems to help spot glass with fractures and
remove suspect bottles prior to filling. However, | don't
think this is your problem because of the foam fountains
Yyou mention.

If you were a new brewer | would suggest that you get
control of your bottle conditioning, but my gut tells me that
you have bottle conditioning figured out and you are not
simply adding too much priming sugar. | think your problem
is with super-attenuation. T his happens when something in
your bottle is able to convert unfermentable dextrins into
fermentable sugars. And the most common cntter that

MARK CONNER
VANCOUVER, WASHINGTON

causes this to occur is Brettanomyces. Considered a wild
yeast by most breweries, Brettanomyces, or simply Brett, is
increasingly being welcomed through the front door of
many a brewery.

The problem with Brett is that this yeast is hard to kill
and is a whole lot like garlic, in that a little bit goes a very
long way! A few viable Brett cells in a beer bottle will slow-
ly find food from sources unusable by “normal” yeast. Over
time, Brett will cause bottles to become highly carbonated
and turn them into the occasional grenade. | personally like
Brett when | want certain aromas and flavors. But when
unwelcome, this yeast is a real problem and | have a hunch
that this may be the source of your problems.

If you have not been dabbling with Brett, | suggest veri-
fying that the beers you package are indeed done ferment-
ing prior to packaging (research “forced fermentation”),
double-checking your dosing procedures and checking the
glass you are using.

I'VE BEEN HAVING THE SAME ISSUE FOR THE LAST SIX BATCHES OF IMPERIAL IPAS. | MAKE A CLONE OF

RUSSIAN RIVER BREWING'S PLINY THE ELDER THAT GOES FROM SPOT ON IN THE SECONDARY TO ROSE-

FLAVORED MALTINESS THAT LOSES ALL ITS CITRUS/PINEY CHARACTER TWO DAYS AFTER KEGGING. I'M VERY

CAREFUL WITH SANITATION AND NO COMMON STRAINS OF WILD YEAST OR BACTERIA WERE PRESENT WHEN

| HAD THE BEER ANALYZED. WHEN I'VE ASKED RUSSIAN RIVER BREWER VINNIE CILURZO AND OTHERS, THEY

SUGGEST IT MUST BE OXIDATION SINCE THE BEER CHANGES S0 RAPIDLY. I'VE TRIED TO ADJUST MY KEG-
GING PROCESS AND USED A LONGER SIPHON TUBE TO MAKE SURE IT REACHES TO THE BOTTOM OF THE KEG AND PURGED
THE KEG WITH CO, PRICR TO THE SIPHON. | COLD CRASH IN A REFRIGERATOR AND THE AIRLOCK REVERSES FLOW WHILE
THE BEER CHILLS DOWN, BUT | FILL THE AIRLOCK WITH BACARD! 151 TO KILL ANYTHING IN THE REVERSE AIRFLOW. CAN THE
SMALL AMOUNT OF AIR THAT WOULD ENTER DURING THE REVERSE FLOW IN COLD CRASHING CAUSE A SIGNIFICANT OXIDA-
TION ISSUE? OR COULD MY PROBLEM HAVE SOMETHING TO DO WITH MY HOPS OR BAD CQO,?

| think the most difficult thing about try-
ing to troubleshoot brewing problems in
my column is not being able to taste the
beers that | am being asked about. |
sometimes flash to hearing car owners attempt to describe
the sounds their cars make to Click and Clack on Car Talk. |
just happen to be down the street from Monk's Café in
Philly and did have a pint of Pliny to help me imagine what
may be happening! Based on your description, | think you
either have an oxidation issue and/or hops that are not the
best quality. Low-quality carbon dioxide is a possibility, but
| would rank that pretty low on the scale. Another thing
that may be happening is headspace scrubbing from the O-
ring in your Corny keg, but this is another low odds expla-
nation in my opinion.
So let’s talk about oxidation a little bit. These super
hoppy beers do have aromas that are very sensitive to oxy-
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JEFFREY GICK
LEESBURG, VIRGINIA

gen and the fresh hop aroma can quickly fade when these
beers sit in a serving tank/keg for relatively short time peri-
ods when oxygen is present. While a small amount of oxy-
gen may enter an airlock during cooling, the volume of gas
sucked into the headspace is relatively small.

You did bring up this topic and it is something worth
discussing. | personally have never liked the practice of
allowing liquid in an airlock to suck into a fermenter when
the fermenter is cooled because it smply seems inexact and
it does not do anything constructive. Assuming the head-
space volume is | quart (I L) and the fermenter is cooled
from 68 °F to 32 °F (20 °C to 0 °C), the ideal gas law tells
us that 68 mL of gas must flow into the headspace to main-
tain a constant pressure. | his means that there is a vacuum
created in the headspace that must be balanced by 68 mL
of gas being pulled into the airlock from the atmosphere and
that the alcchol you put in the airlock will always be sucked
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help me mr. wizard
into the carboy to allow gas to flow.

| would rather plug the top with cotton and simply
allow the gas to enter without adding a shot of booze to
my beer. The cotton ball plug is something that has a long
history of use in microbiology labs and does present a
handy alternate use if you really are worried about oxygen
from cooling. You could insert a small hose in the headspace
of your carboy, stuffin the cotton plug and very, very slow-
Iy flow carbon dioxide into the headspace during cooling.
This would create a flow of gas out of the carboy and pre-
serve the integrity of the headspace. | do not believe that
this is going to solve your issues, however because this is
not much gas.

The bigger possibility is within your secondary vessel.
When a keg is flushed with carbon dioxide the contents of
the keg still contain oxygen. A commeon misnomer with gas
purging is that carbon dioxide displaces air as it "pistons” up
the keg from the bottom; this argument looks good on
paper but is not how things really happen in a keg.
Temperature differential in the keg and gas flow into the
keg both cause gas mixing to occur and this ends in a dilu-
tion effect versus what many envision as a blanket pushing
up from the bottom of the keg.

And depending on how long the keg is flushed the oxy-
gen content is likely to be high enough to pose significant
oxidation risks; especially if the keg is shaken to speed up

the carbonation process because this will also speed up the
dissolution of oxygen. Brewers who have measured the
oxygen content of gas flowing out of vessels being purged
with carbon dioxide know that it can take a long ume to
achieve very low levels of oxygen in the tank. A much easi-
er way to purge a vessel is to fill it up with water and then
displace the water with carbon dioxide. Not only is this
method fairly rapid, but it also consumes less carbon diox-
ide than prolonged purging. | do not like the effects of oxy-
gen on beer and at Springfield Brewing Company we use
several techniques to minimize oxygen pick-up. Filling our
bright tanks with water and blowing them down with car-
bon dioxide is one and it is a very effective technique.

This was a long segment about keg flushing, but | think
there are many brewers who think they are doing every-
thing they can to reduce oxidation, when in fact they are
barely scratching the surface of this topic. If you do every-
thing possible to reduce oxygen in your beer and are con-
vinced that you have oxidation issues, then looking at your
carbon dioxide quality is something to consider.

If you ask your supplier for a carbon dioxide specifica-
tion and they either do not understand the question or
cannot get the information from their supplier, you may
be using a low-grade supply. Many suppliers sell gas that
is at least 99.95% and believe it is really pure carbon diox-
ide. The way | look at this is that the gas may contain

DISTILLATION EQUIPMENT

* It is illegal to manufacture distilled spirits
and/or ethanol in certain states without a permit.

—— WWW.CLAWHAMMERSUPPLY.COM —
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WLNA100
ULTRA-FERM
1
d
WLNAZOO
AMINO-QUIK

RAPIDASE
Breaks down pectins
from fruit, particularly
apple and pear

CRYSTALZYME

. Breaks down fibrous fruit
WLN4600 and vegetable mashes,
CRYSTALIYME

such as pumpkin
O
WLNAB0O

ROUGE-EX
Improves color
extraction from acidic

WHITE LABS ENZYMES

ULTRA-FERM
Increases
fermentable sugars

AMINO-QUIK
Breaks down proteins to

increase amino acid content

WHITE
LABS

DID YOU KNOW WHITE LABS
OFFERS ENZYMES?

red berries and grapes

PURE YEAST & FERMENTATION

3 focebook com/whitelobs whitelabs.tumblr.com
WWW. WHITELABS.COM M @whitelobs [ instogrom.com/whitelobsyeast

High Gravity
Homebrewing & Winemaking Supplies )
Turn it up to 11 with the EBC Ill

[=:

See the video

918-461-2605

Brew In a Bag Electric Brewing System!

What!

Still brewing with propane!?
Go ELECTRIC
and you’ll never go back.

PayPal

No Payments+

No Interest if paid in

full within & months on
purchases of $99 or more
Check out with PayPal
and choose Bil Me Later
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Introducing Bottle Labeling Sleeves by

FastL BEL

The NEW non-adhesive way

to label your brew.

NO b

See how it works at

The FastLabel.com

ITHASTO BE CLEAR
TO MAKE GOOD BEER

Every homebrewer knows that great beer
starts with clean equipment and clean bottles.
Straight-A and One Step are ecologically
formulated to provide the best and safest _
cleaning results. 3 ccept No

~ Imitations
s i
Step S.tm.mlLA

.for SR for heavy-duty
single-step cleaning
cleansing

Give Your Brew The Best Grades
— Use One Step and Straight-A 1

Chermistry for the world

ecologiccleansers.com
608-658-2866 | info@ecologiccleansers.com

Like UEEH|
" facebook
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help me mr. wizard

0.05% oxygen and this is enough oxy-
gen to cause beer oxidation, especially
if beer is force-carbonated with gas of
this quality.

Hop quality is extremely impor-
tant for brewers who are making the
best hop bombs. These brewers are
really serious about hop selection and
doing everything possible to preserve
hop freshness from field to the brew-
ery and into their beer. | wrote about
the Hop Quality Group in 2012 follow-
ing a talk given by John Mallett (Bell’s
Brewery) at the Craft Brewer’s
Conference in San Diego. This group
works with hop breeding programs,
growers and processors to help their
brewery-members further hop quality.
Mot all hops are created equally. Hops
of the same variety differ based on
numerous factors including where
they are grown, the crop year (cli-
mate), when the hops are harvested,
how the hops are kilned, die tempera-
ture during the pelletizing process, gas
barrier properties of the package and
hop storage temperature.

Itis very difficult for small com-
mercial brewers and homebrewers
to select our ingredients because
the likely truth is that the selection
was done by others before the hops
were processed and packaged. | am
not at all suggesting that small
brewers do not have access to
good hops. It's just that some of the
really great hop bombs have been
brewed with hops specifically selected
for use in these beers and this selec-
tion goes way beyond knowing the
hop variety.

One other thing that may be hap-
pening to your hop aroma is scalping
by elastomers exposed to the beer.
The liners on bottle caps are well
known to adsorb hop aroma com-
pounds and result in a decline in hop
aroma during bottle storage. The same
thing is possible with the large O-ring
used to seal a Corny keg, although |
have not read or heard any reports of
this actually happening, There is no
doubt that some aroma compounds
are adsorbed by these gaskets because
they smell hoppy. Goed luck with try-
ing to put the hop Genie back into
your brew! s



Specialty IPAs
Black, red, white, and Belgian IPAs

hen | started brewing,
W there was only one
style category for India

pale ale. Just a single category, no
subcategories. Several years later,
people had begun talking about the
differences between English and
American |PA, and eventually imperial
IPA entered the mix. It stayed that
way for quite some time. Years went
by and people began making hoppier
and hoppier versions of red ales,
brown ales, Belgian ales, and stouts,
but we talked about them as being
“American” or “West Coast” variants
of those styles, Eventually, those hop-
pier brews kept climbing up the hoppy
ladder. They left the “it's too hoppy
for style” world and at some point we
started calling them black IPA or red
IPA or white IPA or something else
that is descriptive but also oxymoron-
ic. After all, how is it possible to have
black pale ale? That did not matter to
us brewers. In fact, this new style of
IPA became so popular that the Great
American Beer Festival added an
“American Black Ale" category to
handle it. Of course, that does not
make a lot of sense either, as it leaves
all of the other IPA-ish ales and even
IPA lagers out in the cold. So what do
we call it then? | thought of calling
them New World IPAs, but even that
might not be inclusive enough. The
Beer Judge Certification Program
(BJCP) is going to add a new category
called "Specialty IPA" in an upcoming
revision to the style guide, and while
not a very sexy name, it certainly is
inclusive. The key thing to know
about this new category is that IPA
does not literally mean India pale ale,
but rather is a descriptor, meaning a
hop-forward, firmly bitter beer, with a
relatively dry finish. With that in
mind, black IPA does not seem so silly.
The question is how do you know
you have brewed a great specialty
IPA? There is a lot of room for inter-
pretation. For example, the bitterness
may be balanced with other flavors, a

little more malty, like an English style
IPA, or it could be much sharper, with
just a light background hint of malt
sweetness to balance, more like a
West Coast IPA. Regardless, a good
example needs firm bittering and the
same goes for the hop character. A
good example should have more hop
character than other non-IPA styles,

style profile
by Jamil Zainasheff

(£ .. IPA does not literally mean India
pale ale, but rather is a descriptor,
meaning a hop-forward, firmly bitter
beer, with a relatively dry finish. yy

but balance is still critical even in a
hoppy beer. For example, when mak-
ing a Belgian-style IPA, the flavers of
the hops cannot completely over-
whelm any perception of the Belgian
yeast character. Likewise, when mak-
ing a red |PA, there should be some
crystal malt flavors present through
the hoppiness. If you cannot perceive
those other flavors, then the beer has
lost its balance. Another balance to
think about when brewing a great spe-
cialty IPA is the firish. An IPA should
never finish sweet and heavy. That is
more American barleywine than it is
IPA. It is okay to have some sweet-
ness, but you want to keep it in check;
you want enough attenuation and a
dry enough finish to allow the hops to
be a signature item in the beer.
Regardless, when you envision a
specialty IPA you want to think about
how the key elements of the IPA style
work alongside any other character
you are introducing into the beer. For
example, at Heretic Brewing
Company, we have ared [PA called
Evil Twin. The concept | came up
with was to have tropical fruit, melon,
and citrus hop notes balanced against
a caramel malt flavor. | did not want
to focus on the piney, cat urine, resiny
types of hops in Evil Twin, because |
felt it would overwhelm the caramel

Continued on page 23

Specialty IPA by the numbers

OG, FG, SRM, IBU, ABV will vary. The
BJCP is currently considering three

strength categories:
Session: ........................3.0-5.0 ABV
i Standard: .. .5.0-7.5% ABV

| Double: ..

Fhoto by Charles A Parkerimages Plus
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Double Black IPA
(5 gallons/19 L, all-grain)
OG=1085 FG=1.018
IBU = 100+ SRM =37 ABV =9.3%

Ingredients

13.2 Ibs. (6 kg) North American pale
mailt (2 °L)

1.1 Ibs. (0.46 kg) crystal malt (40 °L)

14.1 oz. (0.4 kg) huskless black malt
(300 °Ly

1.7 Ibs. (0.75 kg) dextrose (5 min.)

34 AAU Columbus pellet hops
(€0 min.) (2 0z./57 g at 17% alpha
acids)

1 oz. (28 g) Columbus pellet hops
(0 min.)

1 0z. (28 g) Amarillo® pellet hops
(O min.)

1 0z (28 g) Simcoe® pellet hops
(O min.)

2 oz. (57 g) Amarillo®™ pellet hops
(dry hop)

2 oz (57 g) Simcoe® pellet hops
(dry hop)

Irish moss (15 min.)

White Labs WLPOO1 (California Ale)
or Wyeast 1056 (American Ale)

Step by Step

My base pale malt and crystal malt
comes from Great Western. | use
Briess Blackprinz® when | need
huskless black malt. Feel free to sub-
stitute any high quality malt of a simi-
lar flavor and color from a different
supplier. My hops are in pellet form
and come from Hop Union,
Hopsteiner, or Crosby Hop Farm
depending on the variety.

Mill the grains and dough-in tar-
geting a mash of around 1.5 guarts
of water to 1 pound of grain (a liquor-
to-grist ratio of about 3:1 by weight)
and a temperature of 149 °F (65 “C).
Hold the mash at 149 °F (65 °C) until
enzymatic conversion is complete.
Infuse the mash with near-boiling
water while stirring or, with a recircu-
lating mash system, raise the temper-
ature 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 gal-
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lons (25 L) and the gravity is 1.055.

The total wort boil time is 90 min-
utes. The first hop addition comes
with 80 minutes remaining in the boil.
Add Irish moss or ather kettle finings
and the dextrose as per the sched-
ule. Add the second hop additions at
flame out. Chill the wort to 67 °F (19
°C) and aerate thoroughly. The prop-
er pitch rate is 3 packages of liguid
yeast or 1 package of liguid yeast in
a 4.5-liter (1-gallon) starter.

Ferment at 67 °F (19 °C) until the
yeast drops clear. At this temperature
and with healthy yeast, fermentation
should be complete in about one
week. Allow the lees to settle and
add the dry hops. You can first
transfer the beer to a second vessel,
if you prefer, but the dry hopping
should be carried out at around
60-65 °F (16-18 °C) for about a week.
Then rack to a keg and force carbon-
ate or rack to a bottling bucket, add
priming sugar, and bottle. Target a
carbonation level of 2.5 volumes.

Double Black IPA
(5 gallons/19 L,
extract with grains)
OG=1.085 FG=1.018
IBU = 100+ SEM =36 ABV =923%

Ingredients

8.75 Ibs. (4 kg) pale liquid malt
extract (2 °L)

1.1 Ibs. (0.46 kg) crystal malt (40 °L)

14.1 oz. (0.4 kg) huskless black malt
(500 °L)

1.7 Ibs. (0.75 kg) dextrose (5 min.)

8.5 AAU Columbus pellet hops
(60 min.) (2 oz./57 g at 17% alpha
acids)

1 0z. (28 g) Columbus pellet hops
(O min.)

1 0z. (28 g) Amarillo® pellet hops
(0 min.)

1 0z. (28 g) Simcoe® pellet hops
(O min.)

2 oz. (57 g) Amarillo® pellet hops
(dry hop)

2 oz. (57 g) Simcoe® pellet hops
(dry hop)

Irish moss (15 min.)

White Labs WLPOO1 (California Ale)
or Wyeast 1056 (American Ale)

Step by Step

For most extract beers, | use ultra-
light extract made by Alexander's
(California Concentrate Company),
but any fresh, high quality light color
extract will work well. Always choose
the freshest exiract that fits the beer
style. If you cannot get fresh liquid
malt extract, it is better to use an
appropriate amount of dried malt
extract instead. My crystal malt
comes from Great Western. | use
Briess Blackprinz® when | need
huskless black malt. Feel free to sub-
stitute any high quality malt of a simi-
lar flavor and color from a different
supplier. My hops are in pellet form
and come from Hop Union,
Hopsteiner, or Crosby Hop Farm
depending on the variety.

Mill or coarsely crack the spe-
cialty malt and place lcosely in a
grain bag. Aveid packing the grains
too tightly in the bag, using more
bags if needed. Steep the bag in
about 1.5 gallons (~6 liters) of water
at 165 °F (74 “C). After about 30 to
60 minutes, lift the grain bag out of
the steeping liquid and rinse with
warm water. Allow the bags to drip
into the kettle for a few minutes while
you add the malt extract. Do not
squeeze the bags. Add enough
water to the steeping liquor and malt
extract to make a pre-boil volume of
5.9 gallons (22.3 L) and a gravity of
1.060. Stir thoroughly to help dissolve
the extract and bring to a boil.

The total wort boil time is 60 min-
utes. Add the first hop addition once
the wort starts boiling. Add Irish
moss or other kettle finings and the
dextrose as per the schedule. Add
the second hop additions at flame
out. Chill the wort to 87 °F (19 °C)
and aerate thoroughly. The proper
pitch rate is 3 packages of liquid
yeast or 1 package of liquid yeast in
a 4.5-liter (1-gallon) starter. Follow
the fermentation and packaging
instructions for the all-grain version.



malt flavor. If | tried to increase the
caramel malt flavor enough to balance
those types of hops, the beer would
become too heavy and full to firsh
IPA-like. | had a vision in mind and
worked toward that balanced vision in
the ingredients we used.

| think the overall concept of spe-
cialty [PA is still wide open, but | do
doubt certain things will work well.
For example, would smoked malt
work well with a bold West Coast
style IPA? | do not think so. The bold
hop character full of pine and citrus
would clash with the smoke creating a
harsh finish. Of course, | said the
same thing about Belgian-style beers
being very hoppy. | claimed that the
phenolic character of the yeast would
clash with the hop character. Well, |
was right in that it can clash horribly,
but | was wrong in thinking that some
great brewers would not eventually
figure out the balance and the types
of hops needed to make it work beau-
tifully. So, perhaps you should ignore
what | say about limits.

Black IPA

There have been all sorts of sugges-
tions for other names for this catego-
ry. Rather than go into all that, | am
just sticking with the label the BJCP
plans to use. When brewing a black
IPA it is important to avoid just mak-
ing a very hoppy American stout, but
that does not mean a complete lack
of roast character. My good friend
Travis, who really loves this style, likes
to push the boundaries of the roast
level in his black 1PA. That can be fine,
but the more roast character you
include, the more you want to avoid
too much of the dry, acrid, bitterness
that is part of stout. The key is to use
huskless/debittered black malt to
develop color without too harsh of a
roasty flavor. One of my new
favorites is Briess Blackprinz®, Itis
made from huskless barley and even
in larger quantities it provides a mild
roast character without the harsh bite
of traditional black malt. Debittered
roast malts still contribute some roast
flavors and will give a beer a distinct
chocolate/coffee flavor if you use
enough. Generally, about 5% of the

grist will give a dark color without
too much roast flavor. You can add
other character malts to build inter-
esting background notes that might
be biscuit- or bread-like. Crystal malt
is a good addition in black |PA because
it adds a balancing sweetness to the
dryness that is created by the roast
malt. Again, about 5% is a good ball-
park measure.

Hop selection is wide open, but |

would stick with hops that have more
American-type character. Look for
hops with citrus, piney, resin, fruity, or
melon charactenstics. | would avoid
using too large an addition of hops
that have a spicy note to them. Spicy/
clove notes and dark malt character
do not always blend well. [f you are
going for competition, select those
hops with persistent aromatic quali-
ties, but always look for balance.

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.

o f

Stainless Steel
BrewRite™ Kettles

o

N .
POLAR WARE
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style profile

Sometimes all it takes is adding more
hops, but sometimes less is more. If
you overload your beer with too
much vegetal matter, it can mask
some of that great hop character you
are trying to achieve.

When selecting yeast, | steer
towards those that make great stouts.
These tend to be either a clean
American-style yeast or a British-style

yeast. Avoid highly phenolic or
extremely funky yeasts that would
clash with the dark malt character.

Red IPA

Many assume there is already a cate-
gory in the style guide for red IPA.
They will point to American amber,
which is nowhere near a red [PA, The
style guide for the Great American
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Beer Festival includes a red ale and
imperial red ale category, but they
seem to include everything but red
IPA in the description. Red IPA, while
being hop-forward, needs to have
some malt balance yet still finish dry,
like an IPA. The problem with the
imperial red category is that it relies
on a much bigger, heavier beer, too
malty-rich to be an IPA. The amber
category is a lighter beer, not big
enough or hoppy enough to be an
IPA. Between those two styles is
where red [PA lives.

Every red beer needs some crystal
malt not only for color, but for the
expected flavor. The trick is to have
enough crystal malt to produce the
color and caramel flavor you want,
but a dry enough finish for an |PA.
There are a couple tricks to achieving
the right finish. One methed is to go
with a low mash temperature, perhaps
some dextrose added, and have the
beer attenuate out as dry as possible.
The remaining {mostly unferment-
able) caramel malt character is the
balancing sweetness left. This can
work well, but there 1s another tech-
nique to consider — adding highly
kilned malts. As in the black IPA, high-
ly kilned malts always add some dry-
ness to a beer. In a red IPA, you can
add a little roasted barley or huskless
roasted barley. This will add both
color and a touch of dryness that
helps balance the sweetness from the
caramel malt.

The hop selection is similar to
black IPA, but try to balance the hop
character with the malt character,
Choose hops that complement and
add focus to the caramel and other
malt flavors rather than just blasting
away with any hops. Try to achieve a
hop-forward beer, but with balance.
Imagine your beer is like a painting.
You have painted this lovely landscape
with malt, but when it comes time to
add hops, do not pour a bucket of
green paint over the top. Instead, use
a brush and paint with thought and
purpose. Use more than one shade of
green to enhance your painting, not
overwhelm it.

When selecting yeast, keep in
mind the balance of hops and malt.



Some yeasts, such as White Labs
WLPOO! (California Ale) or Wyeast
1056 (American Ale) are popular
because they tend to allow both the
hops and malt to come through,
although the balance tends to favor
hop character. There are other yeasts
that might work equally well or bet-
ter, but they will have a different
effect on the hop/malt balance. Some
will be much more malt-forward and
others can be much more hop-for-
ward. That does not mean they are
bad choices, but you will need to
account for the effect of your chosen
strain when trying to balance the malt
and hops in your recipe.

White IPA

Half of the people | talk to about
white 1PA think of it as a Belgian-style
witbier that is hoppy and brewed to a
higher ABV. Then the other half
believes a white IPA is an |IPA made
with wheat. | am going to stick with

base beer. The grist should be mostly
continental pilsner malt, perhaps a lit-
tle bit of other light color specialty
malt, and possibly some simple sugar.
Think blond, tripel or golden strong as
a base. Keep in mind you want a drier
finish in an |PA, so do not create wort
that will have lots of residual sweet-
ness. For yeast selection, you will
want to select a Belgian strain that

attenuates well but does not produce
a large amount of phenols, such as
White Labs WLP530 (Abbey Ale). A
large amount of spicy, clove-like phe-
nols can make the beer more difficult
to balance. For the hop selection,
steer away from hops that have a sim-
ilar spicy character. Go more toward
the floral/citrus and less toward the
spicy, piney, and resin. ®mo

EASY TO CLEAN, FILL, STORE & SHARE

“I FREAKING love the one that | have, | want more! ;)"

- Thomas L., Homebrewer's Pantry

‘I was pleasantly surprised that
bottling my 1/2 balch all-grain Kélsch
only took 5 minutes! | recommend
the BeerBox™ (o fellow homebrewers

the former definition for purposes of
this article. In a Belgian-style white
beer, you need to focus not only on
the malt character, but also on the
yeast character and some spicing.
Your malt choice should be a
50/50 blend of unmalted wheat
and continental Pilsner malt. You
can add in some other grains, such
as oats, to add to mouthfeel, but
overall this is a simple recipe. Where
it starts gerting funky is the yeast
and spicing. | would go with witbier
yeast, as any other yeast really will
not provide the proper fermentation
character of a witbier. For spicing, |
would stick with the standards of
coriander and orange peel. If you are
feeling bold, perhaps chamomile flow-
ers as well. Keep in mind that your
goal is a balance of the malt, the
spices, the yeast character, and finally
the hops. The hops should be evident,
but you need to be careful not to
overwhelm the other characteristics
of the beer. | would focus on hops
with floral, citrus, and melon charac-
ter for this style.

N
who may be tired of bottles and are

not afforded the luxury of going the
keg route.” - Tom G

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

Rethink Homebrewing
Visit Us at BrewingTools.com
Belgian IPA SEsssmssEEREEERES SEsEssERAEEEEERERERA R sewe .

The most certain path to success on
Belgian-style IPA is to use a light color

¥ @Brewinglools f Facebook.com/BrewingTools
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ahti is an ancient Finnish farmhouse beer
that is sull brewwed much the same way as it
was hundreds of years ago. Assured writ-
ten evidence about sahti goes back only to
the 18th century when the value of Finnish
folklore was recognized, but from the
way itis brewed it is obvious that the tradition is much older.
As beer writer Michael Jackson puts it, “Sahti is the
only primitive beer to survive in Western Europe.”

The tradition has survived best in the “sahti belt” com-
prising about 40 towns or villages within two hundred miles
radius north of Finland’s capital, Helsinki. In these places
sahti is typically a farmhouse homebrew, a craft that has

been passed on from generation to generation. Sahti is usu-
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by Mika Laitinen

ally brewed for feasts like weddings, harvest celebrations or
even funerals. Every August sahti enthusiasts gather at a
yearly national sahti competition, which is organized by The
Saht Society of Finland. There are also relative indigenous
beers in Baltic and Nordic countries, such as Kodudlu in
Estonia and Gotlandsdricka in Sweden.

In the sahti belt there are also a few commercial brewers
specializing in sahti, notably Lammin Sahti (shown in the
photo above), Finlandia Sahu and Hollolan Hirvi. Several
other Finnish commercial breweries produce sahti occasion-
ally. Because sahti is meant to be consumed within a few
weeks from packaging and needs to be stored cold all the
time it is rarely exported but with the directions given in this
story you can easily brew your own,
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Sahti is an ancient Finnish farmhouse beer that is still brewed as it was
hundreds of years ago. It survives today in the "Sahti Belt" of Finland.
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Sahti as a Beer Style

Sahti tradition stems from facilities
and ingredients of an ancient farm-
house. In the old times sahti was
brewed in wooden vessels from home-
grown and home-malted grains. Hot
water, antiseptic wild herbs like juniper
and cold storage were used to prevent
souring. Mo brewer’s yeast or stainless
steel was available for brewing. The
style guidelines for sahti are best
phrased in the European Union
Traditional Specialities Guaranteed
(TSG) specification: “Sahti is tradition-
ally prepared from raw materials
including, in addition to malted barley,
other cereal malt and cereals (rye, bar-
ley, wheat and oats) and usually hops,
fermented using baker’s yeast or har-
vested yeast.”

This appellation regulates what
can be called sahti in the European
Unien, but it does not limit where sahti
is made, only how it is produced. The
appellation also specifies that the origi-
nal gravity of sahti should be at least
1.0785 S.G. (19 °Plato) with extract
coming only from malted and unmalt-
ed grans. Alcohol content should be
6—12% ABV, “Traditionally prepared”
means that sahti is neither pasteurized
nor filtered. Commercial baker’s yeast
has been produced since the mid 19th
century and during the last hundred
years it has been the most common
yeast to ferment sahu. Before com-

mercial baker's yeast, each farmhouse
had its own house culture for brewing
originating from who knows where. It
was often harvested from the fer
menter and stored for the next brew.
The term “harvested yeast” in the
appellation reflects this house culture
tradition. German weizen yeast yields
similar aromas and flavors as Finnish
compressed baker's yeast, but it is not
quite the same, and brewer’s yeast is
considered unauthentic for sahti.
Besides the appellation, sahti affi-
cionados have many expectations of
what sahti should look and taste like.
The appearance of sahti is usually hazy
and viscous, still with no head, color
typically varying from pale amber to
dark brown. Yellow examples exist but
many devotees expect darker color. In
the aroma and flavor spicy phenols and
fruity esters range from low to strong
and usually at least some banana is
expected. Some tartness maybe asso-
ciated with fruitiness, somewhat simi-
lar to German weizens. Maltiness is
sweet and fresh with grainy, bready,
worty and porridge-like notes often
including notes of dark rye bread.
Depending on the brewer, either malt
or spicy-fruity yeast character lead the
aroma and flavor. Woody, herbal and

Bottom left: After mashing,
most brewers scoop the
mash into a separate lauter
tun called a kuurna.

Bottom: A traditional wooden
mash tun used for sahti.

Bottom right: In the old times
straw and juniper twigs

were laid on the bottom of
the kuurna to act as a false
bottom.

30 July-August 2014 BREW YOUR OWN

needle-like juniper character vary from
none to pronounced. Traces of herbal
hops may be present. Alcohol content
is usually 7-9 % ABV. Alcohol warmth
is appropriate, but sharp boozy taste is
not valued. In some sahti regions slight
lactic or acetic sourness i1s tolerated
but usually it is considered a flaw. The
body i1s usually full, often with a
smooth viscous milkshake-like palate.
Carbonation should be very low,
and signs of carbon dioxide usually
indicates that sahti is sull unintention-
ally fermenting. A hint of astringency
may be present either from juniper
twigs, malt husks or yeast. Some yeast
may be suspended but obvious sensa-
tion of yeastiness is a flaw. The overall
impression is fresh, sweet, malty and
nourishing with no sharp edges. Some
sahtis can be cloying and the appropri-
ate level of sweetness is a common
debate among sahti enthusiasts.

Ingredients
Much of the rustic character of sahti
comes from baker's yeast, which is a
strain of Saccharomyces cerevisiae
species like brewer's yeast, but it has
not been trained for brewing
Baker’s yeast need not be as pure
as brewer's yeast and most sahtis will
eventually turn sour, regardless of the
sanitation  practices. In  fact,

Lallemand’s Baking Update newsletter
(Volume |/Number 9) on yeast pro-




duction states that in the production of
baker's yeast lactic acid bacteria and
non-Saccharomyces cerevisiae yeast are
always present in minor quantities.
Most sahti brewers prefer Finnish
compressed baker’s yeast (Rajamiki
brand, now owned by Lallemand) but
there is little information available on
how similar it is to baker's yeasts from
other countries. Besides Finnish com-
pressed yeast, | have used dry baker's
yeast produced in France for Finnish
markets and at least this dry yeast pro-
duced authentic sahti, though it atten-
uated further than Finnish compressed
yeast. | suspect that many traits of
Finnish baker’s yeast are common to
baker's yeasts in general, like phenolic
and fruity tastes, low flocculation,
explosive fermentation and traces of
souring bacteria.

In sahti substantial maltiness is
required, and even gravities below
1.083 5.G. (20 °Plato) can feel lacking.
To guarantee rich maltiness and thick
mouthfeel | target a gravity range of
1.092-1.101 S.G. (22-24 ®Plato). As a
base malt, most sahti brewers use
Finnish Sahti Malt Blend from Viking
Malt. The composition of this blend is
proprietary, but a common conception
is that this blend is principally Pilsner
malt supplemented with pale caramel
and diastatic malts. Pilsner malt clearly
produces similar results. On the other
hand, in the old times farmhouses
kilned their malt in wood fired drying
barns or saunas, and | wonder if Pilsner
malt really mimics rustic farmhouse
malt. It is purely my own speculation
that Vienna malt or a blend of Vienna
and Pilsner would do a better job in this
respect. | he toastiness and breadiness
of Vienna malt certainly fit well in

< iy [

A traditional wood-fire-heated kettle, which
used for making authentic Finnish sahti.

sahti. Either way, both Pilsner and
Vienna malts make a good saht well
within modern expectations of taste.
Interestingly though, in traditional
Finnish drying barns and saunas smoke
was an inherent part of the kilning and
the malt was certainly at least slightly
smoky, but offering a smoky sahti to
purists can raise eyebrows. Replacing
some of the base malt with smoked
malt makes an exquisite sahti butitis a

specialty  within  modern sahtis.

Usually the malt bill contains some
rye but it is not a requirement. Most
sahti brewers use Finnish kaljamallas
(table beer malt), a dark brown rye
malt intended for brewing low-alcohol
table beer (0-2% ABV) typically
served in traditional Finnish canteens
and households. This malt imparts a
unique soft dark bread taste and it is
difficult to substitute. |t has a dark

% ,/'I'ogether, we |

BetterBottle®

Recommends
equipment-friendly chemicals
for washing and sanitizing
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will make good |
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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.
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brown color somewhat similar to pale
chocolate malt but it is barely roasty
and the actual color it imparts to beer
15 closer to dark caramel malts with
color around 200 EBC (70-80 °L).
Weyermann has a chocolate rye malt,
but it is much darker at 500-800 EBC
(188-300 °L) and | suspect thatitis too
roasty. Roasted malts seem to give an
inappropriate roasty edge to saht,
which clashes with the spiciness of the
baker’s yeast and does not smooth out
during the short life of sahti. In the
recipe on page 35 | have substtuted
Weyermann Cararye®, a dark caramel
rye malt with 150-200 EBC (57-76
°L) for kaljamallas. | would not say
these two malts are similar, but
Cararye® does impart some dark rye
bread flavors typical for sahu. Kalj-
amallas is usually used for 5-10% of the
grist and this range is good for Cararye
too. This amount also adjusts the color
to the typical brownish range.

There are brewers who think that

kaljamallas gives too dry and tart of a

taste and use pale rye malt instead. Itis
also a matter of balance; sweeter sahti
can hold more dark rye malt. | like to
include both dark and pale rye malts,
altogether around 5% of the grist,
which gives a pronounced taste of rye
and an oily mouthfeel. Color and dark
rye bread taste come from dark rye
malt and then more rye backbone and
mouthfeel come from pale rye malt.
My decision to use 15% rye is perhaps
more than on average, but there are
some sahti regions where sahti can
contain more than 40% rye malt. Such
a high percentage of rye gives a grainy
and sourish edge to sahti; it is an exot-
ic but acquired taste,

Smaller amounts of other grains
besides base malt and rye are often
used for fine tuning. Use of unmalted
rye, barley, oats or wheat is fairly com-
mon. The included recipe contains 6%
of melanoidin malt to enhance bready
maltiness and account for the less
intensive mash schedule.

Sahti need not contain any juniper,

Monster Mills are made in the
USA on modern CNC equipment \
with state of the art accuracy for
- Ayl Y
2 -‘\ discriminating home brewers,

WWW.MONSTERBREWINGHARDWARE.COM

“IT'S ALWAYS BETTER TO HAVE A BIGGER TOOL THAN YOU NEED™
HONSTER MACHINIST
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but most brewers want to have a faint
juniper aroma and taste. The tradition-
al method is to infuse juniper twigs in
hot water, which is then used to clean
wooden wvessels and sometimes as
mash and sparge water. People must
have noticed long ago the antiseptic
qualities of juniper. Another source of
juniper taste derives from the tradi-
tional lauter tun “kuurna” where
juniper branches and straw are used to
make a false bottom. An easy way to
mimic these old practices is to add
juniper twigs to the mash. Restraint
should be used as too much juniper will
give a tart, solventy and woody taste
with low drinkability. 0.28 oz. (8 g) of
twigs to mash for a 5-gallon (19-L)
batch gives a delicate but perceivable
juniper taste. | prefer the youngest,
less woody, top twigs (see photo on
page 30). There are several distinct
juniper species around the world, the
species used in Finland is Juniperus
communis. Juniper berries can also
replace juniper twigs although the dif-
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ference is distinguishable, berries giving
more peppery and less needle-like fla-
vor. Berries are best added to hot wort
or to the fermenter as "dry juniper.” A
good starting point is 0.18 oz. (5 g) for
5 gallons (19 L). A fine sahti can be
made without any juniper and it is
often perceived in sahti even when not
actually used, baker's yeast can give a
similar spicy twist.

Hops are occasionally used in
sahti, although usually in marginal
quantities. A common description of
the amount is “a handful of hops”
which has hardly any impact in typical
farmhouse batch sizes of 13 gallons
(50 L) or more. | use hops occasionally,
in which case | add hops to the mash
together with juniper twigs with deli-
cate herbal hop varieties preferred. For
example, 0.88 oz. (25 g) mash hops for
a 5-gallon (19-L) batch gives a delicate
background hop note which is still
within style expectations, but that is
more than most sahti brewers use.
Sahti brewers will often also use old,
oxidized hops rather than fresh hops.

Other spices besides juniper and
hops have probably been used in the
past, but these practices have been for-
gotten several generations ago. For this
reason, spices other than juniper and
hops are often considered untradition-
al, although likely some brewers in the
past have seasoned their sahti for
example with wild rosemary (consid-
ered toxic nowadays) or spruce ups,

Process
Most brewers have traditional brewing
equipment dedicated for sahti but
standard beer brewing equipment also
works well. The photos on page 30
show the very traditional gear of sahti
master Hannu Siren from Hartola,
Finland who has brewed sahti with this
kind of setup for 40 years. It is worth
mentioning that traditional brewers do
not necessarily use hydrometers or
thermometers. The temperature and
gravity ranges that follow are based
mostly on my own experience,
Although most brewers today use
commercial malts, mashing times are
still typically long — four to six hours
— reflecting the old times with less
than ideal homemade malts. Often

these long mashes are done in several
ascending temperature steps, either
with water infusions in wooden mash
tuns or in kettles, which in the farm-
houses are often woodfire heated.
After mashing, most brewers scoop
the mash into a separate lauter tun
called a kuurna. The kuurna is shaped
like a long split cylinder and is tradition-
ally made of wood or nowadays also of
stainless steel. In the old times straw
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and juniper twigs were laid on the bot-
tom of the kuurna to act as a false bot-
tom, but stainless steel mesh is often
used instead nowadays. The kuurna is
then sparged with hot water but sahti
is mostly formed from high gravity ini-
tial runnings. The later runnings may
be collected for a lower strength beer,
either to make so-called “ladies’ sahti,”
which is still of considerable gravity but
only partly fermented, or to make a
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low-gravity, low-alcohol table beer.

One of the primitive features of
sahti is that the wort is not boiled at all
or it is just boiled briefly before cooling,
Concentrating wort by boiling is not
typical. To sanitize wort, some brew-
ers heat or boil the wort for awhile
whereas some brewers heat or even
boil the whole mash before transferring
the mash to the kuurna, which can be
done also in a wooden mash tun by
adding heated stones to the mash.
Ancient brewers must have noticed
that when mash or wort was heated
close to boiling temperature sahti
stored better. From a perspective of
modern brewing one might think that
these practices would result in a taste
of cooked vegetables (DMS) or starch,
but these off-flavors will be largely
masked by bolder flavors, fresh malt,
fruity esters and phenols,

A six-hour mash surely contributes
to color and flavor, but with modern
malts a shorter mash schedule will also
work. | usually mash at 154 °F (68 °C)
for one hour and then raise the tem-
perature to mash out at 172 °F (78 °C)
for five minutes. Since in sahti wort
will not be concentrated by boiling, it
takes some practice to hit the desired
target gravity. First, the water to grist
ratio in the mash needs be low,
around 1.105-1.2 qt./Ib. (2.2-2.5 L/kg).
Second, raising the mash temperature
before lautering increases efficiency
and wort gravity. This is the reason for
the mash out, and even with that | get
70% efficiency at best. Without mash
out the efficiency is likely less than
60%. If your mash tun is heated with
water infusions, consider raising the
final mash temperature with a deco-
tion step (read more about decoction
mashing at http://byo.com/story537).
Third, lautering and sparging have to
be done so as not to dilute the wort
below target gravity. Contrary to stan-
dard sparging techniques, only a small
sparge water volume is used but water
temperature can be higher, say 76—
185 °F (80-85 °C). Higher sparge
water temperature can leach some
tannins from the malt, but in a sweet
sahti tannins can be a desirable balanc-
ing factor. | collect wort until target
gravity is reached. Before cooling | heat
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the wort to 194 °F (90 °C) for ten min-
utes, which is enough for sanitation. |
feel that boiling the wort creates a
more beery sahti and detracts from the
milkshake-like mouthfeel. Part of the
character of sahti is certainly its thick
protein-rich texture.

The wort is then cooled and trans-
ferred to fermenters. There is no need
for a trub separation, and aeration is
usually also omitted. In farmhouses,
cooling 15 often done in 10.6 gallon
(40 L) aluminum milk cans, which are
immersed in a cold water bath, much
like how milk was treated before refrig-
eration. These traditional milk cans are
often used as fermenters as well.

With baker’s yeast success
depends on finding conditions which
favor wanted behavior and suppress
unwanted behavior. The main targets
are appropriate attenuation, suppres-
sion of souring bacteria and sufficient
yeast flocculation. OF course, the lev-
els of esters, phencls and alcohols are
important as well.

Sahti's fermentability is largely
determined by pitching temperature,
fermentation temperature, and timing
of transfer to cold conditioning. Typical
apparent attenuation range of sahti is
62-72%. At the lower end sahti can
feel overly sweet and worty, and at the
higher end it can feel boozy, unpleas-
antly tart and watery. For the recipe
on the next page the sweet spot is
around 65%.

Many sahti brewers start fermen-
taton at room temperature, around
6477 °F (18-25 °C), let sahti ferment
about 24 hours and then move the fer-
menter to a cooler place to retard fur-
ther attenuation.

At temperatures below 55 °F
(13 °C), sahti will continue to ferment
slowly and usually finish at higher grav-
ity. In my opinion this method is hard to
do consistently as at room tempera-
tures baker's yeast will ferment explo-
sively and can finish dry in less than
two days. Another downside of this
practice is that unpredictable fermen-
tation may occur in the final contain-
ers. Important safety note: [fyou are a
homebrewer who uses bottles rather
than kegs you must make sure your
sahti is fermented to the finish or risk
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OG=1.097 FG=1.034

Ingredients

8.8 Ibs. (4 kg) Pilsner malt

8.8 Ibs. (4 kg) Vienna malt
malt

1.32 Ibs. (0.6 kg) Weyermann
Cararye® malt

1.32 Ibs. (0.6 kg) Weyermann
melanoidin malt

to the mash)

dry baking yeast

Step by Step

pound of grain (2.4 L/kg). Add

(5 gallons/19 L, all-grain)

IBU=0 SRM =18 ABV =9.2%

1.76 lbs. (0.8 kg) Weyarmann rye

0.28 oz, (8 g) juniper twigs (added

1.1 oz. (31 g) fresh compressed
baking yeast or 0.46 oz. (13 g)

Dough-in at 154 °F (B8 °C) using
around 1.15 qgts. of water to cne

utes. Sparge slowly with 180 °F
(82 “C) water, collecting wort into
the kettle until a target gravity of
1.097 is reached. Since the wort
will not be concentrated by boil-
ing, be careful not to dilute the
wort below the target gravity. Heat
the wort in the kettle to 194 °F
(90 °C) and hold for 10 minutes.
Chill the wert to 83 °F (17 “C).
Transfer the entire wort to the fer-
menter. Because the wort is not
boiled there is no trub. If you are
using dry baking yeast, hydrate
the yeast in 104 °F (40 “C) water,
as you would do with dry brewing
yeast, If you are using fresh comn-
pressed yeast, liquefy the yeast in
a small amount of 83 °F (17 °C)
water. No aeration is needed.
Ferment at 64 °F (18 °C) until
fermentation is complete. This
should take about three days.
Keep the temperature steady for
an extra day and then chill the fer-
menter to 32-55 °F (0-13 °C), the
cooler the better. After two days
of cold conditioning, rack your
sahti to a secondary fermenter,
Cold condition for another week
before racking into containers.

Sahti
(5 gallons/19 L,
partial mash)
0OG =1.097 FG=1.034
BU=0 SRM =16 ABV =9.2%

Ingredients

6 Ibs. (2.7 kg) rye liquid malt
extract

8.6 Ibs. (3 kg) Filsen liquicl malt
extract

1.32 Ibs. (0.6 kg) Vienna malt

1.32 Ibs. (0.6 kg) Weyermann

Sahti Recipe

baking yeast or 0.46 oz. (13 g
dry baking yeast

Step by Step
Heat 1 gallon (~4 L) of water to
achieve a mash temperature of
154 °F (68 °C). Add juniper twigs
to the mash. Hald at this tempera-
ture for one hour. Sparge slowly
with 1 gallon (-4 L) of 180 °F
(82 °C) water. Add hot water and
liquid malt extract, adding water
into the kettle until a target gravity
of 1.097 is reached. Heat the wort
in the kettle to 194 °F (20 °C) and
hold for 10 minutes. Chill the wort
to 83 °F (17 °C). Transfer the
entire wort to fermenter. Because
wort is not beiled there is no
trub. If using dry baking yeast,
hydrate it in 104 °F (40 °C) water,
as you would do with dry brewing
yeast. If you are using fresh com-
pressed yeast, liquefy the yeast in
a small amount of 83 °F (17 “C)
water. No aeration is needed.
Ferment at 64 °F (18 °C) until
fermentation is complete. This
should take about three days.
Keep the temperature steady for
an extra day and then chill the fer-
menter to 32-55 °F (0-13 °C), the
cooler the better. After two days
of cold conditioning, rack your
sahti to a secondary fermenter.
Cold condition for another week
before racking into containers.

Tips for Success:

Juniper tips were traditionally used
for mare than flavor when making
sahti. The twigs were laid on the
bottom of the kuuma to act as a
false bottom. You can recreate
this method at home by laying

melanoidin malt

0.28 oz (8 g) juniper twigs (added
to the mash)

1.1 oz. (31 g) fresh compressed

juniper twigs to mash. Hold at this
temperature for one hour. If using
a heated mash tun, raise tempera-
ture to 172 °F (78 °C) for 5 min-

juniper twigs in your mash tun.
Use restraint, however. Too much
juniper flavor in your sahti gives a
tart, solventy and woody taste.

[ e o o i - -
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exploding bottles. Remember, when
we prime regular beer we control the
new fermentable that we add, and
thus the pressure that is created. With
this sahti we don't know how many
fermentables are left at bottling time.

| prefer to start fermentation at
61-63 °F (16-17 °C) and ferment to
finish at 61-66 °F (16-19 °C). These
temperatures restrain Fermentation
and seem to prevent too high attenua-
tion. The lower end of this tempera-
ture range gives a cleaner taste usually
with lower attenuation and at the high-
er end fruitiness becomes pronounced.
A target of 64 °F (18 °C) seems tobe a
sweet spot, at least for Finnish com-
pressed yeast.

The fermentation takes about
three days but | keep the temperature
steady for an extra day or two,
Allowing the yeast to finish before cold
conditioning results in faster floccula-
tion and avoids problems with fermen-
tation in the final containers. On the
other hand, sahti should be cooled as

soon as possible, as warmer tempera-
tures favor souring bacteria. If these
colder fermentation temperatures
result in lower attenuation than
desired, | recommend adding a short
aeration step next time, about one
third of the standard beer aeration.

After initial fermentation, sahti is
cold conditioned for at least a week,
traditionally in a ground cellar or cold
storage room. To suppress souring bac-
teria, conditioning should be done at
least below 51 °F (11 °C) with 32-41 °F
(0-5 °C) preferred. This is because
Lactobacillus needs a minimum work-
ing temperature of 51 °F (11 °C); below
that temperature it will die. If you are
bottling, keep the temperature well
below 51 °F (11 °C) to be safe. Baker's
yeast is a poor flocculator and dropping
out the bulk of the yeast is the primary
reason for cold conditioning. To further
avoid yeastiness, | recommend racking
your sahti to a secondary fermenter
after initial fermentation.

After cold conditioning, the sahtiis

racked to containers. Sahti is not pur-
posely carbonated but sometimes bak-
ing yeast can re-ferment and build
pressure in the containers, For this rea-
son, containers where you can easily
release pressure are preferred. Sahti
can also be kegged and pushed out
with COs, but avoid storing sahti
under pressure. Store sahti cold all the
time and plan to consume it within few
weeks, Storage below 41 °F (5 °C) can
substantially extend the lifetime of
your sahti and, conversely, even half a
day at room temperature can kick off
sour fermentation. In any case, sahti
often turns sour within a month or two
from packaging.

Sah is usually served at cold stor-
age temperatures and at temperatures
below 46 °F (8 °C) sahti often feels
more balanced and refreshing. But
well-made sahti is tasty over a wide
range of temperatures and is devilishly
drinkable, hence the saying, “sahti
knocks the unwary off his feet.” Don't
be afraid to experiment! #o

Tap Boards”

WRITE. ERASE. REUSE.
HZMEBREW TAP HANDLES

new

sfyles

to
choose
from

. www.TapBOardS.com
Ask for them at your local homebrew shop
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Lager Without a Refrigerator

BREW
JACKET

go. Never have to clean a dry, crusty carboy again!

ﬁe Mum

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

PERSONALIZED

BEER GEAR!

| o

BEER GLASSES, MUGS & STEWS

=, Now fealpring NUCLEATIDN oo seleci mugs & glasses!

BOTTLECAFS

Qutfit 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.

STAINLESS STEEL & GLASS GROWLERS featuring NEW MINI-KEG

WWW.121PERSONALGIFTS.COM/BYO
Custom work welcome. Call 8¢ 3.1045 (9-5 CST)

Home Beermaking

by William Moore

Home Beermaking has
sold over 495,000
copies since first being
published in 1980, This
completely rewritten 4ch
edition includes updared
recipes for everything
from Honey Cream

Ale 1o Belgian Triple. A
classic beginner's book.
Available now at fine
home brewing retailers.

Make a great batch the
first time, and be hooked
for life!

Distributed to retailers by:

L.D. Carlson Company
800-321-0315

ldcarlson.com

Brewmaster Inc.
R00-288-8922

llh"\l'l’]l.‘\l(llllt LC0m

New 4th edition

Home Beermaking

Breweraft USA
877-355-2739
brewcraftusa.com

BSG Handcraft
BOO-999-2440
bsghandcraft.com

Northwest Specialty Co.,
253-581-0537

nwspecialtyco.com
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omebrew labels came from every region of the United States.

They came from all over Canada. And they even came from far

away lands including Argentina, Norway, and Poland. Some

were made to commemarate weddings, anniversaries, gradua-

tions, and births; others to remember fallen soldiers, lost family
members, and pets; and, of course, others were just made to immortalize and
decorate their brewing creations.

Labels filed the office in recent weeks and left the staff at BYO with the
daunting task of selecting our favorites. The labels were judged on creativity,
style, color schemes, neatness, humor, how the labels would look on bottles, and
any other attributes we came up with as we went along to argue for our favorites.
We quickly realized the opinions among us were as diverse as the labels in front
of us. Debates were loud and allegiances were formed as our selections were
finally condensed down to four finalists. Then the real fun began and even mad
scientist Doc Brown would have had trouble concocting an algorithm to choose
a winner (or maybe we were just pushing off the return to our desks). In the end,
we kept going back to Mike Lanzafame's “1.21 GigaHops” label, awarding him
the Grand Champion and bragging rights for the next 12 months,

Even if your label didn't receive recognition, we hope the beer inside your
bottles is reward enough and will help console you until next year's label contest
when we start back at square one. Of course, we couldn't do this contest
without our sponsors and the incredible prizes they contribute, so a big thanks
goes out to all of them. Also, a big thanks to all of you who shared your creativity
with us.

LABEL CONTEST WINNERS

July-August 2014 BREW YOUR OWN

MIKE LANZAFAME

Maplewood, New Jersey

Mike says his Achiles heel with brewing has always
been the India pale ale style — a real tragedy for a hop-
head like him. But after lots of trial and error, Mike finally
brewed an IPA to be proud of, and with it he needed an
equally crafted label. Chance would have it that Mike
was watching the 80s classic Back to the Future when
he first tasted the beer. When Doc Brown uttered the
phrase, "1.21 Gigawatts,” like a flash of lightening the
name for his homebrew hit him — *1.21 GigaHops.”
The label includes a couple of Back to the Fulure refer-
ences. See if you can find them.

Prizes: BeerGun from Blichmann Engineering;
6-gal. carboy from Better-Bottle®; Gift cerdificate
from BrewerShirts.com; 50-Ib. sack of Rahr

Pale Ale malt from BSG HandCraft; Gift certificate
from High Gravity; Gift cerificate from
Love2Brew.com:; Digital scale from

Murietta Homebrew Emporium; Gift certificate
from Northern Brewer; Gift certificate from
Bader Beer & Wine Supply: Gift certificate from
Quality Wine and Ale Supply; Giit certificate
from Evermine; 8 Ibs. PBW & 32 oz. Star San from
Five Star Chemicals & Supply, Inc.; Gift cer-
tificate from GrogTag



ED COFFEY

Philadelphia, Pennsylvania
The label for Farmer in the Rye was designed by Ed's wife, Marcy Coffey. The rye saison and
label were made for an event last summer that raised money for organ donation awareness.

The typography for the label was inspired by vintage signage and the illustration was custom
hand-drawn and then digitized with an overlaid texture to give il a warn/distressed look.
Prizes: UNI-STAT II-G temperature contraller from BH Enterprises; 6-gal. carboy

from Better-Bottle®; Weldless fixed BrewMometer from Blichmann Engineering;
Gift certificate from BrewerShirts.com; 50-Ib. sack of Weyermann® Pilsner malt from
BSG HandCraft, Gift certificate from How Do You Brew?; Gift cerdificate from
Love2Brew.com; Gift cerificate from Northern Brewer; Gift cedificate from
Bader Beer & Wine Supply; Gift cerificate from Quality Wine and Ale
Supply: 8 Ibs. PBW & 32 oz. Star San from Five Star Chemicals & Supply, Inc.;
Gift certificate from GrogTag

SILVER

MATT ELLIS

Silver Spring, Maryland

Matt is on active duty in the LS. Navy and his Squid Ink
label for this black IPA goes along with the underwater
sea theme from other labels he sent us (which included
LionFish Amber Ale and Puffer Fish Porter). Matt began
brewing in 1995, His career in the Navy has put a hin-
drance on his homebrewing, but he says his current tour
has allowed him to begin brewing more regularly again.
The brother of his supportive bride owns a sign shop
and helped bring his label design ideas to life.

Prizes: Gift cedificate from Maryland
Homebrew; 6-gal. carbay from Better-Bottle®;
Pair of Brewing Gloves from Blichmann
Engineering; Gift certificate from
BrewerShirts.com; 1-Ib. Chinook hop pellets from
Hop Tech Home Brewing Supplies; Gift certifi-
cate from Northern Brewer; Gift cerificate from
Quality Wine and Ale Supply; & Ibs. PBW &

32 oz. Star San from Five Star Chemicals &
Supply, Inc.; Gift certificate from GrogTag

RONZE

ANDERSON MARTE
Whitestone, New York

Anderson, who is a graphic designer, wanted something “dark and metal”
for his Death by Pumpkin label, and said the “skull just made sense.” The
writing on this label was done by hand and was then scanned and edited
in llustrator. Death by Pumpkin is an annual brew made with real roasted
pumpking and is one of his wife's favorites.

Prizes: 50-b. bag of Pilsen malt from Briess Malt and
Ingredients Co.; 6-gal. carboy from Better-Bottle®; Pair of
Brewing Gloves from Blichmann Engineering; Gift certificate from
BrewerShirts.com: 1-lb. Chinook hop peliets from Hop Tech
Home Brewing Supplies; Gift cerificate from Bader Beer &
Wine Supply; Gift certificate from Quality Wine and Ale Supply:
8 Ibs, PBW & 32 oz. Star San from Five Star Chemicals &
Supply, Inc.; Gift cerificate from GrogTag
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Aaron Steiner » Columbus, Chio

Prizes: Brew-in-a-Bag kit from Brewer's
Best®; Gift certificate from Evermine;

1 Ib. PBW & 8 oz. Star San from Five Star
Chemicals & Supply, Inc.; Gift certificate
from GrogTag

Joseph Dellacioppa
Fullerton, California
Prizes: 1-Ib. Chinook hop pel-
lets from Hop Tech Home
Brewing Supplies;

Chris Siegman Gift certificate from Evermine;
Cincinnati, Ohio 1 Ib. PBW & 8 oz. Star San
T aCOPN Prizes: Gift certificate from Quality from Five Star Chemicals
/ T‘-c-_‘,-—-i?) N Wine and Ale Supply: Gift certificate & Supply, Inc.; Gift certif-

/ oy ‘*'fs, from Evermine; 1 Ib. PBW & 8 oz, Star ~ cate from GrogTag

- \ San from Five Star Chemicals & =

[ < | & Supply, Inc.: Gift certificate from

o Y GrogTag

Ben Theis » Elkinsg Park, Pennsylvania
Prizes: Gift certificate from
HomebrewdlLess.com; Gift cedificate
from Evermine; 1 Ib. PBW & 8 oz. Star San
from Five Star Chemicals & Supply,
Inc.; Gift certificate from GrogTag

Dan Deveau ¢ Colorado Springs, Colorado
Prizes: Gift certificate from High Gravity;

Gift certificate from Evermine; 1 Ib. PEW & Carlos Romero Jr.
8 oz. Star San from Five Star Chemicals & Roy. Utah
Supply, Inc.; Gift cerificate from GrogTag Prizes: Gift certificate from

HomeBrewStuff.com;

Gift certificate from Evermine;

1 Ib. PBW & 8 oz. Star San from
Five Star Chemicals &
Supply, Inc.; Gift certificate from
GrogTag

Caleb Dann
Indianapolis, Indiana
Prizes: Gift cerificate
from Quality Wine and
Ale Supply; Gift cerifi-
cate from Evermine;

1 Ib. PBW & 8 oz. Star San
from Five Star
Chemicals & Supply,
Inc.; Gift cerificate from
GrogTag

SCRECCHING RED ALE

Gera Exire LaTour * Minneapols, Minnesota
Prizes: Gift certificate from Northern
Brewaer; Gift certificate from Evermine;

1 |b. PBW & 8 oz. Star San from Five Star
Chemicals & Supply, Inc.; Gift certificate =2

from GrogTag Jay Hodshon = Cary, North Carolina
Prizes: Gift cerificate from Wine and
Cake Hobbies, Inc.; Gift certificate from
Evermine; 1 Ib. PBW & 8 oz. Star San
from Five Star Chemicals & Supply,
Inc.; Gift cerificate from GrogTag
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Keith Hartman ¢ Columbia, Pennsylvania
Prizes: Gift certificate from Simply Homebrew;
Gift certificate from Evermine; 1 1b. PBW & 8 oz.
Star San from Five Star Chemicals & Supply,
Inc.; Gift cerificate from GrogTag

...... "

Mark Lubeski ® Bamegat, New Jersey
Prizes: Gift certificate from The Brewer's
Apprentice; Gift certificate from Evermine;
1 Ib. PBW & 8 oz. Star San from Five Star
Chemicals & Supply, Inc.; Gift certificate
from GrogTag

Steven Franks

The Colony, Texas

Prizes: Gift certificate from
HomeWetBar.com;

Gift cerificate from
Evermine; 1 lb. PBW &

8 oz. Star San from

Five Star Chemicals &
Supply, Inc.; Gift certifi-
cate from GrogTag

Maryann Steaorvogel

Clinton Corners, New York

Prizes: Gift certificate from Quality
Wine and Ale Supply; Gift certifi-
cate from Evermine; 1 Ib. PEW &
8 oz. Star San from Five Star
Chemicals & Supply, Inc.; Gift
certificate from GrogTag

Robert Burrell » Washington, DC
Prizes: Two homebrew T-Shirts from Wine
and Cake Hobbies, Inc.; Gift cerificate
from Evermine; 1 lb. PBW & & oz. Star San

- : L == from Five Star Chemicals & Supply,
Lukasz Szala * Glogowek, Poland Inec.; Gift certificate from GrogTag
Prizes: Assorted BYO special issues

-
-
g
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Robert Connelly & Anneliese Ronda
Phoenix,
Prizes:
Gift certificate from Evermine; 1 Ib. PBW & 8 oz. Star
San from Five Star Chemicals & Supply, Inc.;

Gift certificate from GrogTag

Oregon
Gift certificate from Falling Sky Brewshop;

Tim Schafer » Denver, Colorado
Prizes: Gift certificate from
HomeBrewStuff.com; Gift cartifi-
cate from Evermine; 1 Ib. PBW & 8 oz.
Star San from Five Star Chemicals
& Supply, Inc.; Gift certificate from
GrogTag

Ron Campbell

Stanfield, North Carclina

Prizes: Gift certificate from Quality Wine
and Ale Supply; Gift cerificate from
Evermine; 1 Ib. PBW & 8 oz. Star San from
Five Star Chemicals & Supply, Inc.;
Gift certificate from GrogTag
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EDITORS’ CHOICE

HYPHEN BREWERY
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Mat Kelly
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Elgin, llinois
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1-715-342-9535

pointbrewsupply.com |
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he new site!

1%+]
& Summer
is here!

Time to.make your favorite
warm weather beer.
Whether it’s a:

» Wheat

+ Saison

+ Pale.Ale or something else

Vast Selection of; <~ We've ofou covered.
» Speciality Grains 50+ variefies

* Hops 50+ variefies

* 20+ dry yeasts & all Wyeast strains

» Ready-to-g0 kits for beer/wine

S5 Brew Classes From the
wmens American Brewers Guild...

Y The American Brewers Guild
is offering several on-site class
offerings at our Middlebury,
Vermont facility in 2014!
B Sign up now — spots are
LSl sure to fill quickly, These
classes are in addition to our
® distance leaming IBS & E
El and CBA programs.
Here's what's up next...

Grain to Glass
September 15-21, 2014
A 7-day course in the science, art and practical
essentials of producing quality beer.

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.

Classes will take place at The American Brewers Guild's 5,600 square
foot, modemn 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

Better Beer Starts Here!

Millars B3
Barley Mill

Featuring tempered Prolast rollers
for a faster, consistent crack.

American made barley mills, made better!

millarsmills.com 360-686-3643

Brow om’ Own

IPA, STOUT, PORTER, WHEAT BEER,
BELGIAN ALE AND SO MUCH MORE

Local HomeBrew Shop

AND WINEMAKING SUPPLIES

CHECK OUT OUR WEBSITE FOR A FULL LISTING

www.myLHBS.com + 703-241-3874 « info@mylhbs.com
6201 Leesburg Pike #3 & 4, Falls Church, VA 22044
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HOMEBREWING

by MICHAEL TONSMEIRE

APPROACH UNCONVENTIONAL
BEERS WITH CONFIDENCE

o th k£ | ook into the non-traditional

 ingredients themselves; can the
-~ culinary or scientific communities

~enlighten or inspire you? gy



R

Photo by Michael Tonsmaire

Experimental brewing can be as simple as brewing the same recipe over and
over — or performing a split batch — with a few different tweaks. Here, a batch
of beer was split seven ways to see the difference between specialty malls.

‘ ‘ Farmer’s markets,
spice shops, and ethnic
groceries are often superb
sources for offbeat
brewing ingredients., y )
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the beer easier. Green (unroasted)
beans are shelf-stable for years, but
coffee starts going downhill almost
immediately once roasted. Rather than
rely on a commercial coffee roaster,
Modern Times roasts its own coffee
in-brewery. You can do something sim-
ilar at home with a popcorn air-popper
if you don't want to invest in a pur-
pose-built roaster. This method
requires less than 2 ounces of beans in
a 5-gallon (60 g in a 19-L) batch.

A few other culinary tips that |'ve
applied to homebrewing with good
results: Toasting and then grinding
whole spices and dried chilies immedi-
ately before using to amplify both their
potency and complexity. Like coffee,
the essential oils are volatile and dimin-
ish quickly. To add citrus flavor to a
beer, add the zest immediately but
consider waiting a few hours after
squeezing the fruit before adding the
juice to give oxidation a chance to
improve its flavor (www.cooking
issues.com/2010/10/01/fresh-lime-
juice-wtff). This is just one of many
tips I've gleaned from the rise of craft
cocktails. The wide range of bitters
now available is another fun way to
play with flavors in the glass. (I'm espe-
cially fond of Bittermens' Hopped
Grapefruit Bitters in [PAs.)

In general | look at the most natur-
al product as the first option. Fresh
fruit possesses a more interesting
range of flavors than pasteurized
purees or juices, which in turn are
more exciting than artificial flavorings.
However, in cases where the raw
product is either tricky to worls with or
isn't concentrated enough, adding a
small dose of natural concentrate or
even artificial extract to taste can be
an acceptable way to boost the char-
acter. Coconut is a great example;
while toasted unsweetened coconut
flakes provide a great base flavor, a few
drops of coconut extract brings the
aroma people expect. Liquors, fla-
vored/herbal teas, and powdered cit-
rus juices can all be added to beers
with delicious results,

A few things to consider
when experimenting:
« What varieties and processing types



are available?

« Isit seasonal?

+ What affects the quality?

« What influence do timing and tem-
perature have?

For example, while you might enjoy
eating a banana with a touch of green
on the peel, this is long before a banana
is best suited for baking (or brewing).
As fruits ripen their aromatics and sug-
ars increase. Consider brewing with
fruits that are a couple of days (or
more) beyond the point youd want to
eat them out of hand (but before they
begin to rot or mold).

Acquisition and

Evaluation of Ingredients
While the Internet has pretty much
everything, | try to shop for unique
ingredients where | can taste or at least
smell things and inspect them before
buying. Farmer's markets, spice shops,
and ethnic groceries are often superb
sources for offbeat brewing ingredi-
ents. If you are using anything that isn't
sold as food, ensure it is food grade
{wood can be tricky — if it is sold for
smoking it is a safe bet, while the lum-
ber section of a hardware store may
not be).

As with malt and hops, evaluate
every ingredient before brewing. What
does it smell and taste like? Steep it in
hot water; how does that change its
attributes? Dose some of this flavorful
liquid into a glass of beer; how does the
character of the beer change? It is
always a good idea to compare these
initial notes to the flavor of the finished
beer, learning which flavors and aromas
carry through best.

Avoid Gimmicks

One of my pet peeves is gimmicky
beers. | love weird beers, but what |
am talking about here specifically are
beers that are brewed for a reason
that sounds fun in the descripuon, but
doesn't improve the result when the
beer is sampled blind. This includes
things like wacky ingredients (e.g.,
book pages), formulas (e.g., “We add
one more hop variety each year”), and
record breaking (e.g., “The sourest
beer in the history of the world!").
The goal of brewing should be to cre-

Do you make beers with starting gravities in
excess of 1.0607 Do you want an economical
and easy way to add oxygen to encourage
yeast growth? Big Oxygen uses common
welding oxygen tanks, and adds oxygen to
over 300 five gallon batches 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

BREWING
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Pheto by Michael Tonsmeire

In this experiment, above, the same beer was brewed with six different kinds of brewing sugar to compare the flavor and color
differences in the fimshed beer. Rather than brew 5 gallons (19 L) of each, the wort was split into six separate factions.

ate the most enjoyable beer in the
glass, not to tell the best story about
how or why that beer was brewed.
Ultimately though, if these qualities
are among the types of beers you
enjoy, go ahead and brew whatever
you want to drinkk — it hasn't, for
example, stopped Scotland's Brew
Dogs, who have brewed with such
ingredients as condensed San Fran-
cisco fog and San Diego kelp for their
TV show.

Matching Flavors

One resource that has sparked numer-
ous recipe concepts for me is The
Flavor Bible: The Essential Guide to
Culinary Creativity, Based on the
Wisdom of Americas Most Imaginative
Chefs (Little, Brown and Company,
2008). This book catalogues ingredi-
ents that talented chefs pair together.
Think of a prominent flavor in the base

48 July-August 2014 BREW YOUR OWN

beer and find the corresponding ingre-
dientin the book. See if any of the sug-
gested ingredients or combinations
appeal to you. For example:

- The “malt" of a brown ale with
banana or caramel.

+ The “grapefruit” of an American [PA
with pomegranate or ginger.

- The “coffee” of a stout with cinna-
mon, clove, and orange.

- The “black pepper” of a saison with
lemon or lime.

« The "lemon” of a gueuze with hazel-
nuts or honey.

You can also reference flavors that you
might infuse via blending or barrel-
aging from a specific wine or spirit.

The “beer” entry itself has some com-
mon pairings for cooking with our
favorite beverage, but they probably
wouldn't translate well to the glass
(e.g., pork and sauverkraut) — of course
there are exceptions such as commer-
cial breweries that have brewed with
Rocky Mountain oysters (Colorado’s
Wynkoop  Brewing Company),
smoked goat brains (Philadelphia’s
Dock Street Brewery), and many
dozens of other seemingly unappetiz-
ing ingredients.

When determining how much of
an ingredient to add, it is always best
to either aim low or reserve plain beer
for eventual blending. If you are flavor-
ing with spices, use the smallest rea-
sonable amount initially — you can
always dose with spice-tea at bot-
tling/kegging to taste. If you are adding
fruit, you might choose to over-fruit a
portion of the beer (5 |bs. per gallon —



Experimental |
Beer Commercial
Examples |

Dock Street Walker
Dock Street Brewery
Philadelphia, Pennsylvania
www.dockstreetbeer.com

Imperial Biscotti
Break Natale

Evil Twin Brewing
Copenhagen, Denmark
www.eviltwin.dk

Maple Bacon Coffee Porter
Funky Buddah Brewery

Oakland Park, Florida
www.funkybuddhabrewery.com

Pangaea

Dogfish Head Craft Brewery
Milton, Delaware
www.dogfish.com

Ris A La M'ale
Mikkeller
Copenhagen, Denmark
www.mikkeller.dk

Rocky Mountain
Oyster Stout
Wynkoop Brewing Co.
Denver, Colorado
www.wynkoop.com

Short's PB & J
Short’s Brewing Co.
Bellaire, Michigan
www.shortsbrewing.com

Sobrehumano Palena 'Ole

Jolly Pumpkin Artisan Ales and i
Maui Brewing Co.

Dexter, Michigan and
Lahaina, Hawaii

www.jcllypumpkin.com and
www.mauibrewingco.com

Voodoo Doughnut
Chocolate, Banana &
Peanut Butter Ale!
Rogue Ales

Newport, Oregon
www.rogue.com

Wells Banana Bread Beer
Wells and Young's Brewing Co.
Bedford, United Kingdom
www.wellsandyoungs.co.uk

0.6 kg/L), retaining the rest of the
batch to mellow the fruit once the fer-
mentation is complete (for more info
about brewing fruit beers, turn to page
73 of this issue).

Another trick i1s to add a small
amount of a second ingredient to boost
the flavor and complexity of the star
ingredient. For example vanilla, coffee,
or unrefined sugar can enhance the
presence of chocolate without being
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E-mail: info@ferrarigroup.com - Web: Www.ferfq rlg roup LLom

GENUINE ITALIAN QUALITY SINCE 1954

O FERRARI
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immediately apparent.

Culinary Beers

As brewers (and humans) most of us
are interested in food, so the culinary
world is a frequent source of inspira-
tion. However, just because a combi-
nation tastes good on a plate, doesn't
guarantee it will translate agreeably to
beer. While | may love a slice of pizza
or carrot cake, their flavors infused into

group
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Photo by Michael Tonsmeire

When you experiment with new ingredients, such as this grapefruit zest and
dry hops, take careful notes of how much you use each time you brew so
that you can recreate the same flavors next time or improve the next batch.

beer do not work for my palate. When
we eat we get variation from bite to
bite, we experience the ingredients
somewhat separately. Think about
culinary beers as sauces. What works
without texture (like the recent wave
of chile-chocolate Mexican mole-
inspired imperial stouts, e.g., Cigar

not so overpowering to be annoying by
the end of a glass,

Split Batches

One of the best ways to experiment is
to split a batch of wort into multiple
finished beers. For example, | turned
three 5-gallon (19-L) batches of

‘ ‘ For some ingredients texture is

more important than flavor; really

analyze why you enjoy an ingredient
before adding it to a batch. , ,

City Hunahpu's, Perennial Abraxas,
Prairie Bomb! etc.) is different than
what works as an entire entrée.

For some ingredients texture is
more important than flavor; really ana-
lyze why you enjoy an ingredient
before adding it to a batch. Hold your
nose while tasting an additive to block
the aroma; if there isn't much change
in your perception, texture is the dom-
inant character. Flavor intensity needs
to be adequately robust to sense, but
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Belgian blonde ale into 15 different
variations by adding sugars (everything
from table sugar to agave, muscovado,
and various candi sugars). It s best to
keep the basic recipe simple if your
ultimate goal is to evaluate the var-
ious ingredients, but making a bland
base beer may not give you an accu-
rate representation of how those fla-
vors will fare in the context of a more
interesting recipe,

If you are brewing 5-gallon (19-L)

batches, it is helpful to own smaller fer-
menters to hold split batches. | have
several 3-gallon (l1-L) fermenters in
my homebrewery that | use primarily
to separate batches in half for fruit
variants. | also have |-gallon (3.8-L)
jugs that are perfect for splitting batch-
es five ways (while writing this story
they were filled with a pale sour with
five obscure varietal honeys). Being
able to split one wort into multiple fin-
ished beers saves time and effort, and
distributes risk (nine bottles each of
five experimental beers are less risky
than 45 bottles of a single beer).

If you rely on an auto-siphon to
transfer beer, ensure that yours is sized
to fit through the mouth of the smaller
fermenters. All other equipment (bot-
thng bucket etc.) should work fine,
although some brewers opt to bypass
bulk priming preferring to prime in the
bottle. You can even perform single
bottle experiments, adding a few
whole hop cones, wood cubes, coffee
beans etc. (just be prepared for gushing
when you pop the cap, thanks to the
additional nucleation sites they provide
for carbon dioxide bubbles to form).

Your experimental ingredient add-
ing process will determine the timing of
when one batch should become sever-
al. In general, the later you split a
batch, the less effort is required.

Splitting Ingredient
Recommendations

In the Bottling Bucket: Spice/herb
teas and tinctures, extracts, and salts
(avoid incorporating anything fer-
mentable unless taking into account
the impact on priming)

Secondary Fermenter: Sugars, fruits,
dry hops, and wood

Primary Fermenter: Yeast strains
Boil: Boil hops

Mash: Malts, mashing process, pre-
bail hops

Rather than splitting a wort/beer five
ways some brewers leave most of the
batch asis and draw off | gallon (3.8 L)
to alter. This is especially valuable for
new brewers who have a "great” idea.
An entire batch is too much to risk on
an unproven flavor profile (like my sec-
ond batch, a vanilla cream ale . . .).



Experimental
Brewing Resources

Here is a short selection of
resources for more information
about brewing experimental beers
or using experimental brewing
techniques. For links to related
stories in Brew Your Own, tum to

page 55.

Books:

American Sour Beer, Michael
Tonsmeire, (Brewers Publications,
2014)

Extremme Brewing: An Enthusiast's
Guide to Brewing Craft Beer at
Home, Sam Calagione, (Crestline
Books, 2012)

Experimental Homebrewing: Mad
Science in the Fursuit of Great
Beer, Drew Beecham and Denny
Conn (Voyageur Press, November
2014),

Radical Brewing: Recipes, Tales
and World-Altering Meditations in a
Glass, Randy Mosher (Brewers
Publications, 2004)

Radio/Podcasts

Fuhmentaboudit! (Heritage

Radio Network, Brooklyn, NY),
www. fuhmentaboudit.com/

Brew Strong (The Brewing
Network, Martinez, California),
www.thebrewingnetwork.com/

Basic Brewing Radio (Active
Voicing™, Prairie Grove, Arkansas),
www.basicbrewing.com

Websites/Blogs
Experimental Homebrewing:
www.experimentalbrew.com

Brew Science:
www.sciencebrewer.com

The Mad Fermentationist:
www.themadfermentationist.com

Science and Homebrews:
www.byo.com/blogs/science-
and-homebrews

Bear Flavored:
www.bear-flavored.com

If you find that the initial trial is enjoy-
able, then you can tweak the recipe
and re-brew a full batch.

Evaluation of Results

Take notes not only on your process,
but on the final results. Evaluate for
yourself, but don't stop there
Experiments are a fun excuse to get
your friends or homebrew club
involved! We're all sensitive to aromat-

BREWE

ic and flavor-active molecules at differ-
ent concentrations. Set up a blind tast-
ing to learn how your opinion com-
pares to a group Consensus.

Blind taste tests are helpful, as are
silent ballots. Triangle tests are a stan-
dard method at commercial breweries
for evaluating whether two beers are
perceptibly different. Do this at home
(or at your next homebrew club meet-
ing) by giving each taster two glasses

R’S
T 19

Althouph summer just not here it"s
time to net your fall hrews ready!

te the changing seasons -

harvest to the holidaus!

{.m

ale ic the perfect companion
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i

LD Carlson Co. Kent, OH 44240 800-321-0315

www.ldcarlson.com - www.brewersbestkits.com
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Experimental Brewing Recipes

Dessert Stout
(5 gallons/19 L, all-grain)
O0G=1054 FG=1.015
IBU=21 SBM=35 ABV=51%

This is the perfect not-too-roasty stout
fo try out all of your favorite dessert fla-
vor combinations: coconut, coffee,
chocolate, jammy fruit, hazelnuts ete.

Ingredients

8.5 Ibs. (3.9 kg) Golden Promise
pale ale malt

13 oz. (0.37 kg) flaked cats

8 0z. (0.23 kg) Weyermann Carafa® |
special malt (350 °L)

8 oz, (0.23 kg) pale chocolate mait
(225 °L)

8 oz {0.23 kg) Weyermann
Caramunich® Il malt (55 °L)

50z (0.14 kg) black malt

5.5 AAU Nugget whole hops (60 min)
(0.5 oz./14 g of 11% alpha acid)

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

Priming sugar (if bottling)

Step by Step

Heat 15 gts. (14 L) of water to achieve
a mash temperature of 153 °F (67 “C).
Hold at this temperature for 80 minutes
or until conversion is complete. Sparge
slowly with 170 °F (77 °C) water, col-
lecting wort until the pre-beil kettle vol-
ume is around 6.5 gallons (24.6 L).

Boil the wort for 75 minutes adding
hops with 60 minutes left in the bail.
Chill the wort to 85 “F (18 “C), let the
break material settle, rack to the fer-
menter, aerate the wort with filtered air
or pure O, and pitch yeast.

Ferment at 68 °F (20 “C). After fer-
mentation is complete, transfer the beer
to five 1-gallon (3.8-L) jugs and flaver as
desired with Frangelico (hazelnut liquor),
100% raspberry jam, “bloomed” cocoa
powder and vanilla bean, coffee beans,
maple syrup, anche peppers, etc. Once
you're certain the final gravity is stable,
bottle or keg each aiming for 2.2 vol-
umes of CO,. Use the priming chart at
http://byo.com/resources/carbonation
to determine your priming sugar needs.

Dessert Stout
(5 gallonsM19 L,
partial mash)
OG=1.054 FG=1.015
IBU=21 SAM=35 ABV=51%

Ingredients

3.3 Ibs. (1.5 kg) Maris Otter liquid
malt extract

4 lbs. (1.8 kg) Golden Promise pale
ale malt

13 0z, (0.37 kg) flaked oats

8 oz. (0.23 kg) Weyermann Carafa® |
special malt (350 “L)

80z (0.23 kg) pale chocolate malt
(225 °L)

8 oz (0.23 kg) Weyermann
Caramunich® [l malt (55 °L)

50z (0.14 kg) black malt

5.5 AAL Nugget whole hops (80 min)
(0.5 0z./14 g of 11% alpha acid)

Wyeast 1056 (American Ale), White
Labs WLPOO1 (California Ale), or
Fermentis Safale US-05

Priming sugar (if bottling)

Step by Step

Separate out the dark roasted grains.
Mash the pale ale malt, cats and
Caramunich® at 153 °F (67 °C) for 30
minutes. Stir in the dark roasted grains
and continue to mash for 30 mora min-
utes. Raise the temperature to mash
out at 168 °F (76 °C) and begin the
lauter phase (see all-grain recipe, left).
Bring the wort to a boil and add the lig-
uid malt extract off heat. Stir until the
malt extract is dissolved and return to a
boil. Boil 75 minutes adding the hops
with 80 minutes left in the boil. Chill the
wort to 65 °F (18 °C), let the break
material settle, rack to the fermenter,
aerate the wort with filtered air or pure
O, and pitch yeast.

Ferment at 68 °F (20 °C). After fer-
mentation is complete, transfer to five
1-gallon (3.8-L) jugs and flavor as
desired with Frangslico {hazelnut liquar),
100% raspberry jam, “bloomed” cocoa
powder and vanilla bean, coffee beans,
maple syrup, ancho peppers, etc. Once
you're certain the final gravity is stable,
bottle or keg each aiming for 2.2 vol-
umes of CO,. Use the priming chart at

hitp://byo.com/resources/carbonation
to determing your priming sugar needs.

Sucro-licious Belgian
(5 gallons/19 L, all-grain)
OG = 1.051 (1.060-1.063, with sugar)
FG = 1.006
IBU = 21 SAM = 6+ (sugar dependent)
ABV =T7.4%

Sugar selection can completely change
the impression of a Belgian beer, Some
dubbels are little more than Belgian
blondes with dark candi syrup instead
of pure sucrose.

Ingredients

7.5 Ibs. (3.4 kg) European Pilsner malt

2.75 Ibs. (1.25 kg) Belgian pale malit

0.25 Ibs. (0.11 kg) melanoidin malt

6 AAU Hallertau whole hops (60 min)
(1.5 o0z./43 g of 4% alpha acid)

White Labs WLPS30 {Abbey Ale),
Wyeast 3787 (Trappist High Gravity),
or Fermentis Safbrew T-58

Priming sugar (if beitling)

Step by Step

Heat 15 qts. (14 L) of water to achieve
a mash temperature of 153 °F (67 “C).
Mash at 153 °F (67 °C) for 60 minutes.
Sparge slowly with 170 °F (77 °C)
water, collecting wort until the pre-boil
kettle volume is around 6.5 gallons
{24.8 L).

Bail the wort for 75 minutes adding
the hops with 60 minutes left in the boil.
Chill the wort to 65 °F (18 °C), let the
break material settle, rack to the fer-
menter, aerate the wort with filtered air
or pure Oy and pitch yeast.

Fermeant at 72 °F (22 “C). After fer-
mentation is complete, transfer the beear
into five jugs with 4 oz, per gallon (120
g per 4 L) of agave, gur, date sugar,
candi sugar/syrup, homemacle caramel,
golden syrup, or unrefined cane sugars
(e.g., turbinado, demerara, muscovada).
Once the final gravity is stable, bottle or
keg each aiming for 2.2 volumes of
COy. Use the priming chart at
hitp://byo.com/resources/carbonation
to determine the priming sugar needs.
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Sucro-licious Belgian
(5 gallonsM9 L,
partial mash)
0OG = 1.051 (1.060-1.063, with sugar)
FG = 1.006
IBU = 21 SBM = &+ (sugar dependent)
ABVY = 7.4%

Ingredients

4.1 Ibs. (1.86 kg) Pilsen dried
malt extract

2.75 Ibs. (1.25 kg) Belgian pale malt

0.25 Ibs. {0.11 kg) melancidin malt

& AAU Hallertau whole hops (80 min)
(1.5 02./43 g of 4% alpha acid)

White Labs WLP530 (Abbey Ale),
Wyeast 3787 (Trappist High Gravity),
or Fermentis Saftrew T-58

Priming sugar (if bottling)

Step by Step

Heat 6 gts. (5.7 L) of water to achieve a
mash temperature of 153 °F (67 “C).
Mash the grains at 153 °F (67 °C) for 60
minutes. Raise the temperature to mash
out at 168 “F (76 °C) and begin the
lauter phase (see all-grain recipe, left).

Bring the wort to a boil and add the
dried malt extract off heat. Stir until the
extract is dissolved and return to a boil,

Boil the wort for 75 minutes adding
the hops with 80 minutes left in the boil.
Chill the wort to 65 °F (18 °C), let the
treak material settle, rack to the fer-
menter, asrate the wort with filtered air
or pure O, and pitch yeast.

Ferment at 72 °F (22 °C). After you
are certain that fermentation is com-
plete, transfer the beer into five 1-gallon
(3.8-L) jugs with 4 oz. per gallon (120 g
per 4 L) each of agave, gur, date sugar,
candi sugar/syrup, hememade caramel,
golden syrup, or unrefined cane sugars
(e.g., turbinado, demerara, muscovado).

Once the final gravity is stable, bot-
tle or keg the beer, each aiming for 2.2
volumes of CO,. Use the priming chart
at http://byo.com/fresources/carbonation
to determine your priming sugar needs.

of one beer and one of another then
have them pick the two that match.
Although you need a statistically signif-
icant number of samples for validation,
wou can simply repeat the test a couple
of times with the same volunteers if
you are short on subjects. Tables are
widely available online, but to be 95%
confident there is a difference you'll
need four out of five subjects/trials to
select the correct pair,

The most important step after
tasting notes and statistics have been
examined is to form what you've
learned into actionable ideas. If you
tried a split batch with five new hop
varieties, document which other hops,
malts, yeasts, and styles would com-
plement each. If you determine that a
decoction mash doesn't produce a beer
that tastes any different than an infu-
sion mash, make a note of that.

Make your next beer your best beer ...

BREW IT YOURSELF!
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$16.95 ($21.95 Can), in paperback

Make the jump to all-grain brewing, where you're in total control
of the beer-making process. Homebrew Beyond the Basics explains
it all, from yeasts and oxygenation to wild beers, wood aging, and
nontraditional ingredients, so every decision is yours and yours
alone. Mike Karnowski, the Head Brewer of specialty beers at
Asheville's Green Man Brewery, provides recipes throughout. .. so
you can put what you learned into flavorful practice.

Available at BARNES & NOBLE and other fine bookstores everywhere. {,.g LARK
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Learn How to
Make Your Own

ﬁAII-Grain Homebrews
=

We've collected and updated the best all-grain brewing content
from almost 20 years of Brew Your Own in one issue.

* The Basics: All the fundamentals you need to know from equipment to
ingredients to techniques.

» Techniques: Master milling, mash variables, and lautering.

* Advanced: Understand mash efficiency, water chemistry and advanced
mashing technigues including step, decoction, sour, cereal, and more!

* Troubleshooting: Find answers and solutions to common all-grain

brewing questions and problems.
All for just $10!

This special newsstand only issue is available at better homebrew retailers
or order today by calling 802-362-3981
also available online at brewyourownstore.com



This will allow you to reference your
notes quickly rather than pouring over
pages of descriptors when designing a
new recipe.

Explore and Experiment

If you are interested in making experi-
mental beers, rather than mimicking a
favorite commercial beer, take an occa-
sional batch of homebrew to explore.
Use your small production volume and
lack of commercial business and regula-
tory oversight to brew the way many
craft brewers wish they could: Put the
beer first without concern for cost,
ingredient scarcity, marketability, legal-
ity, or tme constraints. Go out of your
way to procure the highest-quality
ingredients available. Think like a chef,
but remember that the way flavors
work in beer is different than food. Try
one of the recipes provided on page 52
and 53 as a jumping off point into your
own experimental batch, or concoct
your own from scratch! o

Related Links:

+ One of the challenges of trying new
ingredients and gadgets in your home-
brewery all the time is determining
what exactly made your beer better or
warse than the last. Was it the differ-
ent hops, the extra crystal malt, the
new yeast strain, or the shorter cool-
ing ime? Read about performing
some simple homebrew science
experiments to brew better experi-
mental homebrews:

http://byo.com/story830

+ Put your favorite homebrew argu-
ment to rest with an appropriate test.
Try performing an advanced brewing
experiment on your next homebrew
ingredient test subject:

http://byo.com/story248

+ Despite names like Fat Spider Ale,
Turkey Stout and Black Kitry Brown,
only a few BYO recipes have ever fea-
tured animals as an ingredient —
including one of our favorites, Black
Pearl Oyster Stout. We've been lucky
enough to taste this beer, brewed by
Joe Walton and Jim Michalk, and it

is delicious, Try brewing it yourselfl
http://byo.com/story2295

ON ORDERS

LOVE2BREW.COM

1.888.654.5511

BETTER

Rebel Brewer.
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Start Ke g
Today With This
Valuable Resource

For those just getting into kegging or those
looking to upgrade their existing system.

Brew Your Own's Guide to Kegging is the
perfect resource to get you where you are going.
Just $10

This spec sstand only issue is available at better homebrew retailers

order today by calling 802-362-3981
available online at brewyourcwnstore.com
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Kitchen Sink Syndrome

The problem with my first porter, as
well as many of my self designed beers
that followed was what | now call “the
kitchen sink syndrome." With a poor
understanding of what ingredients are
used in a porter, and an even weaker
understanding of what each ingredient
contributes to the beer, many brewers
dive in with both feet and simply put
everything but the kitchen sink into
their beer.

That thinking goes something like
this: “If two malts make a great pale
ale, then surely five or six different
malts will make a better one!” or, “Why
stop with just one or two hop additions
when | can add hops every five minutes
instead?” or “I'm sure this Bavarian
weisse would be even better if | dry
hopped it for a few weeks with some
MNorthern Brewer hops.”

This approach is equivalent to
maximizing speed but in the wrong
direction. Driving 100 miles an hour
won't help if you made a wrong turn
way back in Albuquerque. When | suf-
fered from kitchen sink syndrome, |
was filled with good intention, but
lacked a defined goal or the knowledge
to follow through onit.

Why Simplicity Matters

With age and experience comes wis-
dom, though | was admittedly a slow
learner. Over time as | studied some of
my favorite beer styles, and looked at
award-winning recipes | came to real-
ize that the best recipes used fewer,
and not more ingredients. Even more
important, | realized that the ingredi-
ents that were included in each recipe
are tied to a specific purpose. They
were not just tossed in casually as an
afterthought — but each ingredient
was added to achieve a flavor or effect
in the finished beer.

Many commercial and craft beers
best reflect thus philosophy. For a com-
mercial brewer, using extraneous ingre-
dients or processes is costly to the bot-
tom line. Aside from being poor for
business there is also the practical con-
sideration of how many varieties of
grains or hops a small brewery can rea-
sonably stock.

So if you look at most craft brew-



eries, they typically create a wide vari-
ety of beers from a relatively small
stock of ingredients. They may use the
same pale malt stock for almost every
beer, and use a small number of popular
specialty malts (caramel malt, choco-
late malt, etc.) and hop varieties to
brew their stock beers. To take advan-
tage of bulk pricing as well as maximize
use of their limited storage space, they
can't afford to stock the wide variety of
yeasts or malts you might find in a typ-
ical homebrew store.

This is where homebrewers have
an advantage. We have easy access to
most any malt, hop or yeast variety,
and can create beers that may not be
affordable or commercially viable. But
easy access is a double edge sword —
as having access to everything also
means we may never be forced to make
the tough decisions to simplify when
simplicity matters most.

Simplicity to the Extreme

So if many homebrewers go too far in
their quest to use every ingredient, and
commercial brewers make great beer
with relatively few ingredients, how
does one determine where the sweet
spot is in beer design?

Enter SMaSH brewing. SMaSH
stands for Single Malt and Single
Hop recipe design. SMaSH takes
the idea of simplicity in brewing to its
logical extreme — by limiting the brew-
er to one malt, one hop variety, and
one yeast strain, [t's a great technique
for brewers looking to simplify their
beer, and move beyond the kitchen
sink syndrome.

The Advantages

of SMaSH Brewing

| don't advocate SMaSH as necessarily
the best method for creating your next
blue-ribbon  award-winning beer
(although there are definitely some
award-winners made this way),
SMaSH is, however, an important step
on the path to understanding how iso-
lated ingredients impact your finished
beer. Some of the advantages of
SMaSH include:

+ Understanding what a single hop
variety tastes like in isolation, and what
it brings to your beer.

FREE
collar labels

LABELS

| 10% off homebrew labels | code CPYBRW29J wp oanum

Rims-Wizard

L) Brew-Magic’ u s

Pro-Level Equipment
+ Pro-Level Passion

= Pro-Level Brewer

Brew-Magic.com
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Citra SMaSH India Pale Ale
(5 gallons/19 L, all-grain)
0G=1060 FG=1.012
BU=45 SAM=5 ABV =6.4%

Ingredients

12 Ibs. (5.4 kg) Maris Otter pale ale malt

12 AAU Citra® hops (80 min.)

(1 oz./28 g of 12% alpha acid)

1 0z. (28 g) Citra® haps (0 min.)

1 oz. (28 g) Citra® hops (dry hop)

0.25 tsp. Irish moss (10 min.)

White Labs WLP0O1 (California Ale),
Wyeast 1058 (American Ale) or
Fermentis Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Heat 15 gts. (14 L) of water to 165 °F

(74 °C) to achieve a mash temperature of
150 °F (86 “C). Hold the mash at 150 °F
{66 °C) for 60 minutes, or until conversion
is complate, Sparge slowly with 170 °F
(77 °C) water, collecting wort until the
pre-boil kettle volume is around 8.5 gal-
lons (24.8 L),

Boil the wort for 75 minutes. Add the
first hop addition at 80 minutes left in the
boil. Add the second addition of hops at
the end of the beil.

Chill the wort to 65 °F (18 °C), let the
break material settle, rack to the fer-
menter, pitch the yeast and aerate thor-
oughly. Ferment at 68 °F (20 °C). After
primary fermentation has died down, add
the dry hop addition. After two days of
dry hopping, rack the finished beer off the
dry hops and bottle or keg. If priming,
use the priming chart at
http://byo.com/rasolrces/
carbonation to determine how much
priming sugar you will nesd.

Citra SMaSH India Pale Ale
(5 gallons/19 L, extract only)
0G=1.0680 FG=1.012
IBU=45 SRAM=5 ABV=64%

Ingredients

8.5 Ibs. (3.8 kg) Maris Otter liquid
malt extract

12 AAU Citra® hops (60 min.)
(1 0z./28 g of 12% alpha acid)

1 oz (28 g) Citra® hops (0 min.)

1 oz (28 g) Citra® hops {dry hop)

White Labs WLPOO1 (California Ale),
Wyeast 1056 (American Ale) or
Fermentis Safale US-05 yeast

Priming sugar (if bottling)

Step by Step

Heat 5 gallons (19 L) of brewing water to
boil. Remove the brewpot from the heat
to add the liquid malt extract. Stir the
wort until the extract is fully dissolved,
then return te a boil. Watch the pot and
continue to stir to avoid scorching.

Boil the wort for 60 minutes. Add the
first hop addition at 60 minutes left in the
boil. Add the second addition of hops at
the end of the boil,

Chill the wort to 85 °F (18 °C), lst the
break material settle, rack to the fer-
menter, pitch the yeast and aerate thor-
oughly. Ferment at 68 °F (20 °C). After
primary fermentation has died down, add
the dry hop addition. After two days of
dry hopping, rack the finished beer off the
dry hops and bettle or keg. If priming,
use the priming chart at http://byo.com/
resources/carbonation to determine how
much priming sugar you will need.

SMaSH RECIPES

SMaSH Cream Ale
(5 gallons/19 L, all-grain)
O0G=1.047 FG=1.012
IBU=18 SRM=3 ABV=51%

Ingredients
10 Ibs. (4.5 kg) US 2-row pale malt
5 AAU Saaz hops (60 min.)
{1.25 0z./35 g of 4% alpha acid)
White Labs WLPCBO (Cream Ale)
yeast blend
Priming sugar (if bottling)

Step by Step

Heat 12.5 qgts. (11.8 L) of water to 185 °F
(74 “C) to achieve a mash temperature of
150 °F (66 “C). Hold the mash at 150 °F
(66 =C) for B0 minutes, or until conversion
is complete. Sparge slowly with 170 °F
(77 “C) water, collecting wort until the pre-
bail kettle volume is around 6.5 gallons
(24.6 L).

Boil the wort 75 minutes. Add the bit-
tering hops addition at 80 minutes left in
the boil. Chill the wort to 65 “F (18 °C), let
the break material settle, rack to the fer-
menter, pitch the yeast and aerate thor-
oughly. Ferment at 88 °F (20 °C). After pri-
mary fermentation is over, bottle or keg.
Visit http://byo.com/resources/carbonation
to determine your priming sugar needs.
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SMaSH RECIPES

SMaSH Cream Ale
(5 gallons/19 L, extract only)
OG=1.047 FG=1.012
BU=18 SAM=3 ABV=5.1%

Ingredients

5.25 Ibs. (2.4 kg) extra light dried
malt extract

5 AAU Saaz hops (B0 min.)
(1.25 0z./35 g of 4% alpha acid)

White Labs WLPOEZ0 (Cream Ale)
yeast blend

Priming sugar (if bottling)

Step by Step

Heat 5 gallons (19 L) of brewing water to
boil. Remove the brewpot from the heat to
add the dried malt extract. Stir the wort
until the extract is fully dissolved, then
raturn to a boil, Watch the pot and contin-
ue to stir to avoid scorching.

Boil the wort for 80 minutes. Add the
hops at the beginning of the boil.

Chill the wort to 65 °F (18 °C), let the
break material settle, rack to the fermenter,
pitch the yeast and aerate thoroughly.
Ferment at 68 °F (20 °C). After primary fer-
mentation is over, bottle or keg. If priming,
use the priming chart at hitp://byo.com/
rasources/carbonation to determine how
much priming sugar you will need.

Tips for Success

Cream ale was historically brewed with ale
yeast and subjected to cellaring conditions
to give it a lager-like profile. This is
because ale breweries tended to not be
set up for cold fermentation, so it was
probably brewed warm regardiess of yeast
type, at least until Prohibition. But in mod-
emn times cream ale can be brewed with
aither ale or lager yeast. BYO's Jamil
Zainasheff recommends experimenting
with yeast strains such as White Labs
WLPOO1 (California Ale), Wyeast 1056
{American Ale), Fermentis Safale US-05
dry "Chico" ale yeast and White Labs
WLPE10 (San Francisco Lager) yeast. Try
to stick to a fermentation temperature of
85-70 °F (18-21 “C) and a conditioning
temperature of approximately 40 °F (5 °C).
For more about cream ale, visit
http://byo.com/story130.

SMaSH Saison
(5 gallons/A9 L, all-grain)

0G=1.052 FG=1.010
IBU=22 SRM=4 ABV=56%

Ingredients
10.5 Ibs, (4.8 kg) US 2-row pale malt
6.8 AAl Saaz hops (80 min.)
(1.5 0z./43 g of 4.6% alpha acid)
White Labs WLP566 (Belgian Saison |I)
yeast or Lallemand Belle Saison yeast
Priming sugar (if bottling)

Step by Step

Heat 13 gts. (12.4 L) of water to 165 °F
(74 °C) to achieve a mash temperature of
150 °F (66 °C). Hold the mash at 150 °F
(66 "C) for 80 minutes, or until conver-
sion is complete. Sparge slowly with

170 °F (77 °C) water, collecting wort until
the pre-bail kettle volume is around 6.5
gallons (24.6 L).

Boil the wort 75 minutes. Add the bit-
tering hops addition at 80 minutes left in
the boil,

Chill the wort to 72 °F (22 °C), let the
break material settle, rack to the fer-
menter, pitch the yeast and aerate thor-
oughly. Ferment at 75 °F (24 °C). After
primary fermentation is over, bottle or

keg. Visit hitp://byo.com/resources/car-
bonation to determine how much priming
sugar you will need.

SMaSH Saison
(5 gallons/19 L, extract only)
0G=1.052 FG=1010
BU=22 SRM=4 ABV=56%

Ingredients
7.5 |bs. (3.4 kg) pale liquid malt extract
6.8 AAU Saaz hops (80 min.)
(1.5 0z./43 g of 4.5% alpha acid)
White Labs WLP586 (Belgian Saison |I)
yeast or Lallemand Belle Saison yeast
Priming sugar (if bottling)

Step by Step

Heat 3 gallons (11.4 L) water in a large
pot to boil. Remove from heat and stir in
the liquid malt extract. Stir until the
extract is fully dissolved then return the
pot to a boil. Watch the pot and continue
to stir to avoid scorching.

Add the hops and boil the wort for
60 minutes. Add water during the boil
to keep the total wort volume near 3 gal-
lons (11.4 L).

Chill the wort to 72 °F (22 “C), let the
break material settle, rack to the fer-
menter and top off to 5 gallons (19 L)
Ferment at 75 °F (24 °C). After primary
fenmentation is over, bottle or keg. Visit
http:#/byo.com/resources/carbonation to
determine how much priming sugar you
will need.

Tips for Success

To hit the standard CO,, level for a
typical Belgian beer (about & grams per
liter or 4 volumes of CQy), this recipe
may require a little bit more priming
sugar than the typical % cup suggested
in most homebrew recipes. If bottling,
the thicker Belgian-style bottles are rec-
ommended due to the higher CO, vol-
ume inside the bottle. Traditicnal Belgian
yeast requires higher temperatures to
condition efficiently, so be sure to bottle
condition in a spot that is consistently
around 78 °F (25 °C), which is above
rocim temperature.
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DMaSH RECIPE

Dual-Malt Porter
(5 gallons/19 L, all-grain)
0G=1.046 FG=1.012
BU=22 SAM=20 ABV=4.5%

Ingredients

6 Ibs. (2.7 kg) Maris Otter pale ale malt

3.5 lbs. (1.8 kg) brown malt (85 “L)

6.3 AAU East Kent Golding hops
(60 min.) {1.25 0z2./35 g of 5%
alpha acid)

White Labs WLPOO2 (English Ale) or
Wyeast 1868 (London ESB) or
Lallemand Windsor Ale yeast

Priming sugar (if bottling)

Step by Step

Heat 11.25 gts. (10.6 L) of water to
165 °F (74 “C) to achieve a mash tem-
perature of 150 °F (66 °C). Hold the
mash at 180 °F (66 “C) for 75 minutes.
Sparge with 170 °F (77 “C) water, col-
lecting wort until the pre-boil kettle vol-
ume is around 6 gallons (23 L). Boil
the wort for 80 minutes, adding the
hops at the beginning of the boil. Chill
the wort to 85 “F (18 °C), let the break
material settle, rack to the fermenter,
pitch the yeast and aerate thoroughly.
Ferment at 86 °F (19 “C). After primary
fermentation is over, bottle or keg. Visit
hitp://byo.com/resources/carbonation
to determine priming sugar needs.

« Understanding how different base
malts impact the flavor of your
finished beer.

- Highlighting the differences between
yeast strains.

« Getting the brewer to think seriously
about brewing techniques and what
they bring to the beer — including
mash techniques, hop additions and
timing, water additions, fermentation
schedules and finishing your beer.

» Moving towards a philosophy that
emphasizes using ingredients and
techniques to achieve a specific flavor
or effect in the finished beer, and
away from the kitchen sink approach
to brewing.

« Understanding what flavors you like
in your beer, and which ones you don't.

SMaSH Styles

| know a lot of you reading this are
probably thinking, “What kind of beer
can | possibly create with just one malt
and one hop?” Well, it turns out the list
of possible styles is pretty extensive.
Here are some of the popular beer
styles you can create with just a single
hop and single malt: Light lagers,
Pilsners of all types, saison, India pale
ale, American pale ale, American IPA,
Belgian blonde ale, cream ale, tripel,
Belgian golden strong ale, old ale,
English bitters and milds, barleywine,
Oktoberfest, Vienna, altbier, Helles,
and Grodziskie.

The key to making all of these dif-
ferent styles is simply using the right
selections for your base malt, hop vari-
ety and yeast, along with applying the
correct techniques and timing.

Selecting your Grains
Different grains from different malt-
sters and areas of the world can have
their own distinct flavors. By carefully
selecting your base grain to go with
your beer style, hop and yeast variety
you can achieve some umique effects. |
encourage you to sample some of the
malt by lightly chewing it — to get an
idea of its flavor before brewing.
Extract brewers can join the
SMaSH bandwagon here. Select one
variety of liquid or dried malt extract
that matches your beer style, and brew
with that. Obviously your selections

62 July-August 2014 BREW YOUR OWN

are more lmited than an all-grain
brewer, but you still have options. In
addition to the obvious pale malt,
many stores offer liquid Munich malt,
wheat malts, and other specialty
extracts to try.

For all-grain brewers, many of us
are familiar with American or British 2-
row pale malt, but have not tried 6-row
malts. Six-row barley, while it has a
slightly lower (2%) overall potential,
has more enzymes than 2-row, and
higher protein levels that will provide
body in the final beer.

Maris Otter, an English 2-row bar-
ley has long been a favorite of SMaSH
brewers. It imparts a complex, unique
flavor particularly to many English
styles that has long been favored by
home and commercial brewers alike.
For example you can make a great
SMaSH IPA with just Maris Otter malt
or malt extract.

Moving away from pale malts, two
other popular SMaSH malts are
Munich and Vienna malts. Beers made
with 100% Munich develop a strong
malty sweetness as well as distinct
red-copper color. Lighter Munich vari-
eties work best, provided you balance
the maltiness with hops or use it in a
malty continental style.

Vienna malt is slightly lighter in
color and sweeter than Munich, mak-
ing it a great base malt for Munich,
Oktoberfest or other malty styles.

Beer made from 100% wheat malt
is an option. You need to select a wheat
malt that has sufficient diastatic power,
but most light wheat malts are self-
convertng. A good example would be
Briess' White Wheat, which has a high
diastatic power of 160. When working
with 100% wheat you are going to get
a thick mash so using a high
water/grain ratio or brewing via brew-
in-a-bag or with rice hulls might be
needed to avoid a stuck mash.

Finally you can consider lghtly
smoked malts. Using 100% smoked
malt requires carefully selecting your
malt, so you don't overwhelm the beer
with smoked flavor. An example would
be the Polish beer style Grodziskie,
which is made from 100% wheat malt
smoked over oak. Lightly smoked pale
malt can also be used as a base.



Selecting your Hops
Hops have a huge impact on beer fla-
vor, and SMaSH is a great method for
isolating and identifying the hops that
you prefer most.

When selecting hops,
want to smell, rub and even lightly
sample the hops. With experience you
can get a good idea of some of the fla-
vors and aromas a hop brings to beer.
Use a hop variety that matches your
target style. If brewing a continental
beer, use a noble hop variety. For
English ales, | like to stick with varieties
like East Kent Goldings, and Fuggles.
Some great American ales can be
brewed from the distinct American
hop styles.

Beyond the style specific choices,
SMaSH is a good way to experiment
with new varieties. Try a hop you've
never used before, or one with unique
flavors like some of the fruity or piney
Pacific flavors. Try some of the new
varieties from New Zealand or
Australia, or cutting edge varieties
developed in the last few years. You
may find one you really like.

you may

Selecting a Yeast Strain

One way to increase the complexity of
a SMaSH beer is by choice of yeast
strain. Select a yeast strain that either
adds its own complexity to your fin-
ished beer, or one that highlights your
selection of malt and yeast.

English ale strains, for example, add
esters, bready complexity and malty
sweetness. Bavarian wheat yeast can
add the distinctive banana-clove flavor
to a plain, lightly hopped beer. Other
yeasts, like Kélsch will highlight the hop
flavor in a light ale. Pacific ale yeast can
highlight maltiness, fruity esters as well
as hops in beers like |PAs.

At the other end of the spectrum
wou can select a yeast that is neutral in
flavor. American ale yeasts ferment
clean, highlighting the flavor and finish
of your malt and hop selections. Cream
ale yeast leaves a clean lager-like finish
with a hint of fruity esters.

SMaSH Brewing
Techniques

Just because you are limiting yourself
to one hop and one malt does not mean
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‘ ‘ By adding a second malt

variety to your recipe you can cover

almost every single style of beer. , ,

you can't use the full range of brewing
techniques. It's hard to cover all of the
possibilities in limited space, but |'ll pro-
vide a few examples.

If you are brewing all-grain, you
definitely want to adjust the mash
temperature to match the desired body
of your beer. Mashing at a higher tem-
perature like 156 °F (69 °C) will result
in a more malty beer and an increase in
body and final gravity. Mashing at
a low temperature around 148 °F
(64 °C) results in a cleaner, drier finish
to the beer with a lower final gravity.

For a hoppy beer like an IPA, you
can wuse multiple boil additions,
whirlpool/steeped hops and dry hop-
ping to maximize your hoppy flavor.
For less hoppy beers, | like to use a first
wort hop addition, where you add
hops to the boiler as you are lautering,
and leave them in for the entire boil.
First wort hopping results in a
smoother hop perception, an effect
that is preferred by most beer drinkers
for beers that are not hop-forward.

Adjusting your fermentation tem-
perature and conditions can also have a
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large impact on your beer. Fermenting
a bit cooler can give you a cleaner fin-
ish, while fermenting warm can result
In extra esters, and in extreme cases
fusel alcohol.

Two Malts or Hops

If you find the dozen or so styles
encompassed by SMaSH too limiting,
you can consider expanding your hori-
zons to Dual Malt and Single Hops
(DMaSH). By adding a second malt
variety to your recipe you can cover
almost every single style of beer.

For example, with two malts you
can easily create porters, all of the
major stouts, Belgian ales, abbey ales,
all of the wheat beers, rauchbier, all of
the bocks, Flanders and many more.
Like SMaSH, creating a dual-malt
recipe helps you boil a beer style down
to its fundamentals. Let's take the
example of a dual-malt stout. For a dry
Irish stout | might choose a Maris
Otter base to provide some body and
complexity and then add roast barley
as the second malt. This combination
will provide the dry roasted flavor we

desire while maintaining good body
and complexity in the finished beer.

Contrast this with an English
porter. Again, Maris Otter might be a
good base malt choice, but the brewer
is faced with several possibilities for the
second malt. Some options include
black patent, chocolate and brown
malt. Black patent would provide a
more roasted, coffee-like finish, closer
to a stout, and chocolate can be a bit
bitter in large quantities. | would go
with brown malt, which was originally
used for porter as it is smooth and
clean even in larger quantities,

More importantly, selecting the
right proportion of malts, hops, and
yeast and then brewing and sampling
the beer provides a great education in
understanding ingredients. Perfecting
your SMaSH or dual-malt recipe
through several iterations will give you
the equivalent of a graduate education
in malt and hop flavors.

You can consider expanding to two
hop varieties as well. For example you
might want to use one variety for bit-
tering and a second for whirlpool/
aroma hops. Isolating the boil from the
finishing aroma hops can help distin-
guish the finished bittering flavor, and
provide interesting combinations.

Start SMaSH-ing
SMaSH and dual-malt (or dual-hop)
brewing are great tools for expanding
your brewing horizons. Simplifying
your beer lets you understand what
individual malt and hop combinations
bring to the beer. This will move you
away from the kitchen sink approach to
brewing towards a real understanding
of ingredients.

| used the bad weather last winter
to expeniment with some mini-brew-
in-a-bag and mini-extract batches on
the stovetop, and found it to be a great
educational experience. These mini
SMaSH or dual-malt batches can be
brewed quickly, and you will learn
something from every batch, even if
the beer is not perfect every time.

| encourage you to give SMaSH or
dual-malt brewing a try — it will signif-
icantly enhance your understanding of
malt, hops and yeast and ultimately
improve your brewing experience. s



S
www.thebeveragepeople.com e 4 - o
F00 - 544 El &7 P ﬁuf’iy treet Bre mﬁ,LL

v start Cheesemaking hobby Discover how effortiess All Grain brewing
can be with professional equipment
' T | 2 ! Y from Ruby Street Brewing, LLC

THE BEVERAGE PEOPLE

AL . A

The ALPHA Ruby™
One Barrel System (45 galion)

The Ruby Street Brewery - 15 Gallon The MEGA Ruby - 30 Gallon

www.RubyStreetBrewing.com — (22

P.0. Box 271722 Ft. Collins, CO, USA 80527 | 970-673-7829

Control Your Entire Brew

System with One Controller
E Specifically designed for the low
COM capacity brewer, this Brew System

Controller combines the Step-Mash &
HLT Controller with 3 panel-switch
FAST, AFFORDABLE controlled pump/mixer relay ouputs, a

SHIPPING! level switch input and relay output for
sparge control, status indicator LED's,
and a remote alarm output. Save time

KNOWLEDGEABLE STAFF! and money building your all-grain brew
system and enjoy step-mash brewing

with the Brew
A———  S\/stem Controller.

ml P ‘for gas and electric systems
&

Brewing Solutions @
1' P“T

QUALITY PRODUCTS!

“THE SUPPLIES YOU NEED
AT THE PRICE YOU WANT."

@
!538&56 l:-i"t (]

Bhag-lilasi & HLT Controle

9121 EVERGREEN WAY EVERETT, WA 98204
(425) 355 - BB6S

INFO@HOMEBREWHEAVEN.COM BreWing SOIUtions' LLC
www.brewingsolutions.net ElaE
or call (480) 813-1633 O

BYO.COM July-August 2014 65






by Dave Louw

Photos courtesy of Dave Louw

There's nothing quite like pulling
into your campsite and pouring a
nice cold draft homebrew before
you've even pitched your tent. It
certainly helps foster domestic
tranquility and makes you the envy
of your fellow campers. In fact the
only downside |'ve found is that it
can be hard to get any camp setup
done as people begin to flock and
ask questions.

Just about any vehicle is suit-
able for adding a mobile draft sys-
tem, but you'll want to consider
how much to risk your resale
value. I've made this upgrade to a

build a
mobile
draft

system

full-size truck with a contractor
body as well as to my current
weekend toy, a 1988 Volkswagen
Vanagon Westfalia camper (see
photo to left). When | sold the
truck it wasn't an issue as | simply
used some bolts and washers to
seal the holes on the back. For the
Westy | strategically placed the
shank hole behind a vent cover so
it's out of sight., |f you plan to keep
the vehicle indefinitely, however,
you can modify at willl

Faucet Location

The single most important deci-
sion to make when modifying your
vehicle is where you want to

locate the faucets. An ideal loca-
tion will be a perfectly flat surface
with access to ample storage space
inside the vehicle, and where drips
from the faucets won't make too
much of a mess. Some good
options include:

« Straight through the tailgate
for pickup trucks and Jeeps,
though consider how drips might
hit the bumper

- Take over one of the entire rear
tool boxes on a contractor body
pickup truck

» Through the rear quarter panel
on vans or SUVs

Whatever you decide, make sure
youre going to be able to drnll a
hole through the body and have
adequate access to install the
shank on the inside. Youre not
going to get multiple chances so
make sure to plan adequately and
double check that your desired
location will work.

Beer Storage
Once you've chosen where your
faucets will go you'll want to think
about how you'e going to keep
your beer cold on the go. You've
got a few options,

Insulated Section

In some cases you might have a
box of some sort that's part of the
vehicle. This was how my first
installation worked as | was able to
lay claim to an entire rear tool cab-
inet in the contractor body on my
pickup truck. Other specialty vehi-
cles may have similar spaces that
can be used.

Ifyou are lucky encugh to ded-
icate a space like this for your keg
what you need to consider is how
you'll keep the beer cold and how
yvou'll deal with the inevitable
moisture. | have had good luck
with using a spray adhesive and
carefully cut pieces of reflective
bubble wrap insulation. Expanding
spray foam might work as well but
you'll want to make sure whatever
you use for a lining won't get
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waterlogged or trap any moisture
against the vehicle's metalwork,

The most likely way you'll be
cooling the beer is with bags of ice
or ice packs of some sort, As these
melt, or just through condensation,
you'll quickly find that you're dealing
with a lot of moisture. You need to
make sure there's a good way for
that moisture to either be safely
contained for your trip or that there
is a way for it to drain out.

Cooler/Insulated Container

A good flexible approach that works
for any vehicle is to put your keg
into a cooler or a custom insulated
container. T his works especially well
with smaller kegs, such as 2.5 gal-
lons (9.5 L), which easily fit into
larger coolers.

If space is at a premium you can
build your own cooler with some
foam and a 5-gallon (19-L) bucket. |
was able to find a styrofoam liner for
a 5-gallon (19-L) bucket at a big box
home improvement store and just
needed to carve away a little bit to
make everything fit.

T

To inslall a basic draft system on your vehicle, you will need: a shank long enough to go
through your bulkhead, a faucet, a tailpiece and nut, a beer line and a beer quick disconnact.

Jockey Box

Of course a tried and true approach
is to allow the keg to be closer to
room temperature and then use a
jockey box to cool the beer on its

way to the faucets. Left: Assemble your parts and then install a tailpiece on the inside of the shank and attach

beer line and a beer quick disconnect, Right: Fill your small keg from your home supply.
Build

I've provided several options for
keeping the beer cool, but I'll walk
you through how | built out my cho-
sen path on my Westy.

You'll need the following parts:

« Shank just long enough to go
through bulkhead

- Faucet

« Tailpiece and nut

« Beer line

+ Beer quick disconnect

You'll need the following tools:
» l-inch drill bit for cutting bulkhead
hole for shank. Either a hole saw or ¥ R

quality step drill bit will work Left: A styrofoam liner for a 5-gallon (19-L) plastic bucket. Right: Insert the insulated liner in
- Automatic center punch for mark-  the bucket and then place your traveling keg in the boltom of the buckel to make sure it fits.
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Attach the beer line, regulator and CO,
supply as you would on a regular selup.

You can easily modify the foam lining and
bucket lid to accommodate the beer line.

When you are on the read, simply cover the
keg and lines with ice to cool the homebrew.
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Now you are ready to transporl your
homebrew to your next tailgate party,
barbacue or campsite!

———

As with your home kegging setup, keep
your beer lines clean and sanilized.
Rinse them with sanilizer after each use.

ing the hole location and preventing
the bit from walking

- Adjustable wrenches for tightening
up the shank nuts

+ Faucet wrench for tightening faucet
to the shank

Start by marking the location where
you want to drill the shank hole with
a permanent marker. Use the auto-
matic center punch to create a divot
that will guide the drill bit so it does-
n't wander. Drill the hole carefully
and then install the shank. It's hon-

estly as simple as that.

The rest of the build is just like
any other keg installation. Install a
tailpiece on the inside of the shank
and attach beer line and a beer quick
disconnect, Attach the faucet to the
outside of the shank and snug it up
with the faucet wrench.

Those are the only modifications
to the vehicle. The keg and CO,
setup are just like you'd use on any
other kegerator and in fact you can
borrow them from your home setup
when needed.

Transport

It should go without saying that
when you are transporting your beer
you need to be careful. While there is
a patchwork of state and local laws
relating to all aspects of alcohol, it's
pretty safe to say that you should
ensure that nobody can operate the
draft system while the vehicle is in
motion on public roads. |'ve gotten
some pretty strange looks from other
motorists as I'm cruising down the
freeway with faucets and tap
handles on the back of my truck so
these days | just entirely disconnect-
ed the faucets to discourage unwant-
ed attention.

Beyond that there's nothing
worse than getting to your destina-
tion and discovering that the carbon-
aton on your homebrew is out of
whack or that your precious beer has
leaked out. The agitation of driving
will rapidly cause your beer to reach
its carbonation equilibrium for the
pressure and temperature much like
shaking a keg at home.

Given all those risks the best
approach is to simply disconnect the
keg from the gas and beer lines for
the drive.

Serving

Regardless of how you store your
kegs you obviously need to provide
gas. There are numerous options on
the market from 5-lb. CO, tanks
with full regulators to paintball setups
to CO; injectors that use disposable
cartridges. All work soit's a matter of
your budget, preferences, and avail-
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If you can dream it, you can huild it
able space. You can even borrow
your CO5 setup from a kegerator 1 lel "s nEIn
L -

you have at home.

Hooking it up

Before leaving home | like to put
some sanitizer in the beer lines so
that when | get to the campsite I'm
just about ready to go. A few sprays
with some sanitizer in a spray bottle
on the keg posts and quick discon-
nects and then | can hook every-
thing up and start serving within
minutes. [here really aren’t any
tricks to this step.

Cleaning

For a short weekend trip one of the ‘
nice things is you don't have to z
worry too much about the cleanup.
At the end of the trip | disconnect
the keg and drain the lines and run a

bit of sanitizer from a spray bottle E I eCtr I c B rew I n g

through them. S UPPLY

When | get home after pouring $5 FLAT FREIGHT | PARTS | KITS | COMPLETE PACKAGE
beer remotely | have a keg of sani- www.ebrewsupply.com

tizer that | use to rinse out lines.
Since the beer doesn’t spend much
time in the ines when youre travel-
ing you don't have to deal with the
buildup that can often be a challenge
in more permanent installations.
Just make sure to let everything dry
out after you clean the lines before
you put it all into storage.

Go Forth and Pour

While one can tuck an entire draft
setup in a large cooler, it lacks the
epicness of committing to putting
taps on your ride. It's a great con-
versation starter and when done —

right it can make for a really clean Bl NEWRELEASES

way to share your homebrew. I've

gotten a lot of positive comments
and even built up some long lasting B E E R B |<
friendships as a result.

If you've upgraded your vehicle
in the past, or if this artcle inspires

you, send BYO a picture of your rig
via edit@byo.com, post to our
Facebook page (www. facebook.
com/BrewYourOwn.) or find us on

Twitter at https://twitter.com/
BrewYourOwn), We'd love to see Shop the entire

how readers tap into this trend! & ol Brewers Publications Eatalo?
BrewersPublications.com
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Brewing Fruit Beers
The when, how and why

1980. |t was a Belgian kriek (that

is cherry flavored), which | came
across in South Africa. The fruit flavor
was somewhat muted, but the sour
edge of the beer made it quite refresh-
ing on what was a very hot day. | must
confess that | have been disappointed
by fruit beers ever since then. Too
many of those | have tried, from both
craft and homebrewers, have fallen
short — either tasting only of fruit
and nothing else, or worse, just bland
and muddy. Some, indeed, are little
better than lightly flavored alcoholic
drinks — what the Brits disparagingly
call “alcopops.”

It is interesting that there is no
fruit beer tradition in either Germany
or Britain, despite the fact that in
the latter there is a long tradition
of making “country wines” based
on various fruits. In fact, my first
attempts at making fermented bever-
ages were with such country wines. [t
was only in Belgium that fruit beers
were produced, until American home
and craft brewers powered onto the
scene in the 1970s and 1980s onward.
There is a sound reason for this and
that is that Belgian brewers were
adding fruit to already soured beers,
and some acidity is essential to pre-
serving fruit flavor in beer, as | shall
discuss later.

The above may sound discourag-
ing, but | don't mean to put you off
making fruit beer at all. Done properly,
such beers can be quite rewarding and
well worth making. But they must be
done properly, with careful thought as
to the effects you want to achieve.
Just chucking a fruit you like into your
favorite beer will result in something in
which the best parts of both ingredi-
ents are lost. You need to have the
right kind of fruit in the right kind of
beer, and some fruits and some beers
just will not fit together. Above all,
your fruit beer should still be a beer
and nothing else.

A good approach to fruit beer

I drank my first fruit beer around

brewing is as follows:

1. Ask yourself what you are really
trying to achieve.

2. Select the fruit on the basis of that
first point.

3. Match the beer to the fruit you
have selected.

4., Limit the use of hops.

Aims

The first point should be obvious;
after all, if you don't know what you
are aiming at you'll never know
whether you hitit or not. So decide
whether you are making a light,
refreshing summer beer to be drunk
quickly, or something stronger that
might be kept for months or more. Or
perhaps you just want something to

techniques
by Terry Foster

P o

rewarding and well worth making.y y

take to a party that is suited to those
drinkers who aren't interested in fla-
vorful, craft-oriented beers. Perhaps
you are a bit jaded with hoppy, bitter,
or roasted flavors and want to try
something else for a new experience.
Whatever you are after, just be clear
about it; if you are not there’s the
well-established fallback position of
tasting a few commercial samples and
deciding which one you like best. In
fact, if you have never tried a fruit
beer | strongly recommend that you
do so before going to the effort of
making your own,

The fruit

| have given priority to the choice of
fruit here partly because that might be
dictated for you by what is available in
stores or your own garden. But partly
also because your choice will deter-
mine the kind of base beer you need,
since the intensity of fruit flavor varies
greatly, For example, cherries and
raspberries go well with strong or even
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techniques

k £ The choice of where to
add fruit is limited because
adding before or during the
boil is likely to harm the
very qualities you are trying
to add.yy

dark beers, but can mask the delicate flavors of a light
wheat beer. Conversely, peaches are very mild in flavor
and will only work well with very light and gentle beers.
You should be aware that fruit flavor may be quite different
in a beer than in the fresh fruit itself. That is because the
sugar in the fruit is part of its flavor profile, and most

fruits also have a significant acid component. In a beer the
sugar will be fermented out during brewing, and beer is
relatively low in acidity in comparison to fruits, so the
“fruit” flavor in beer may not at all be what you would
expect from eating the fruit itself. For this reason, some
brewers like to add some acid, such as citric, tartaric, malic,
or a blend of these, all of which are available from wine-
making suppliers.

In choosing the fruit, you also must decide in what
form you will use the fruit — fresh-picked, fresh store-
bought, frozen, canned and so on. Or are you going to take
the easy way out and use a concentrated fruit flavor? The
latter is much simpler to use as the flavoring can be added
just prior to kegging or bottling and need not be directly
involved in the brewing process. These concentrates can
give a very intense flavor so just be careful to check the
addition rate by adding a few drops (count them!) to a
small sample of the beer, and scaling it up to the full volume
of the brew. Personally, | find fruit beers that are flavored in
this manner are somewhat disappointing and lack the
appeal of beers brewed with actual fruit. Such concen-
trates do not add any acid to the brew, the absence of
which, as discussed earlier, adversely affects fruit flavor.
However, these concentrates should not be dismissed
entirely, for they may work well as a "flavor adjuster” in a
full-fruit brew if you are not quite satisfied with the result.
If you are entering your beer in a competition, such top-
ping-up may well be worth doing in order to give your
entry some final polish.

An advantage of using concentrates is that it has no
effect on original gravity, so your base beer will not change
in its malt/alcohol balance, which makes design of the latter
more straightforward.

If you use actual fruit you will be adding fermentable
sugars, and will end up with a beer containing alcohol
over and above that derived from the malt sugars. That
means that it is easy to finish up with a beer that is too thin
to balance the fruit flavor, so you need to take this into
account when formulating your base beer. Most fruits
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contain 10-15% sugar, depending upon ripeness, and the
amount added usually varies from 0.5-4 |bs. (0.23-1.8 kg)
for a 5-gallon (19-L) brew. You probably won't know the
exact sugar content of your fruit, so you will have to make
an educated guess, [fyou use | Ib. (0.45 kg) of fruit at 10%
sugar you will add about | gravity point (that s 1.001),
which is no big deal. But if your fruit contains 15% sugar
and you want to add 6 Ibs. (2.7 kg) of it, you will be adding
about 8 gravity points. T hat would mean that if the malt-
derived gravity was 1.040 (10 °P), your “real” original gravi-
ty (OG) would be 1.048 (11.9 °P), which is quite a big
increase and could easily result in a thin beer, as all that
extra sugar will be fermented out. All | can say here is “if in
doubt, use a bit less.”

The fruits that seem to find most favor with brewers
are cherries, raspberries, blackberries, blueberries, apricots
and watermelon, Apples, plums, pears and many others
give only a mild flavor to beer, as do peaches and strawber-
ries whose flavor in any case tends to fade very quickly.
Pumpkin beers of course are very popular, and the pumplan
is a fruit, but to me it has so little flavor that everything
comes from the added spices, not from the fruit.

The chosen fruit has to be prepared in some way for
use, and making a puree is often a good option. Many
winemakers opt to remove pits from those fruits that have
them, such as cherries, since they can contain hydrogen
cyanide, although probably not in amounts significant
enough to result in poisoning of the drinker. Some brewers
prefer to use frozen fruit, since freezing tends to break
down the fruit cells, thus making it easy to pulp the fruit
and extract its flavors and sugars. I'll give a recipe for
watermelon beer showing one way to handle fresh fruit at
the end of this article.

The choice of where to add fruit is limited because
adding before or during the boil is likely to harm the very
qualities you are trying to add. So brewers generally add it
to the fermenter after the primary stage has subsided,
when the yeast is still active. There is a possibility of intro-
ducing infections this way, although most brewers do not
find it to be a problem, unless the pulp or fruit is allowed to
form a cap sitting on top of the liquid. Some commercial
brewers pasteurize their fruit, but that is not really practical
for the amateur homebrewer. When fruit is added to the
latter stages of the primary there often occurs a rapid, even
explosive fermentation so you should make sure you have
enough headspace to accommodate this and to prevent
the pulp blocking things like fermentation airlocks and blow-
off tubes.

The beer

You want something light and relatively neutral so the fruit
flavor can come through. Aggressive hop flavors are unde-
sirable as they will mask the fruit. But beware of making
this beer so bland that only fruit flavors can be tasted.
Some hop bitterness is good, as this makes a nice balance
when it comes on the back of the palate after the taste of
the fruit. But this should be fairly modest, 15-20 IBU at a



maximum, all from hops added at the start of the boil. If
you want character from late hops as well that's okay, so
long as it is just a trace, preferably of a citrusy hop.

Many brewers opt for a wheat beer as the base, and
the wheat flavor does match well with some fruits, notably
raspberries. But | often find that these are far too bland to
match the fruit, and | like a base with a little more body.
For the more delicate flavored fruits | would go for adding
some Munich or Vienna malt along with 2-row pale and
mashing at a relatively high temperature, say 151-153 °F
(66-67 °C). For stronger flavored fruits | would go with a
similar mix, but with some added lighter caramel malt, at
say 20—40 °L. However, do not think that only pale beers
are suited to this purpose, for many brewers have found
raspberries, cherries, and even blackberries to work well
with porters and even stouts.

The combinations are endless, more than | can cover
here. One good approach is to think of a simple beer
you like and then try to assess what fruit might go with
that. You can also check the web for recipes, of course. A
good source on fruit beers in general can be found in the
two-part “Techniques” columns from the July-August 2002
and September 2002 issues of BYO, which are avaliable
online at http://byo.com/story319 and http://byo.com/
story679 respectively.

A recipe

Following is the recipe for Watermelon Ale, a seasonal
beer that we brew at BriRm@BAR in New Haven,
Connecticut. We brew this seasonal beer just once a year,
for we only use fresh fruit and it is quite a hard and messy
job to cut up, take out and puree the flesh of some thirty or
more watermelons,

The base beer is quite simple, but does incorporate
some of the suggestions | have made earlier with regard to
malt body. The end product really does taste like a beer,
but is overlaid with that wonderfully refreshing raste of
watermelon juice, just perfect for late spring/early summer
drinking. It may just be our most popular special, and is
usually gone long before you have a chance to say, “I'll
have another one of those!” Note that the extract recipe is
very simple but you should find it just as tasty as the all-
grain version,

Watermelon Ale
(5 gallons/19 L, all-grain)
OG=1.045 FG=1.012
IBU=15 SRM =7 ABV =4.1%

Make sure to leave enough headspace in your fermenter to
accommodate the watermelon pulp. The original gravity of
this recipe is calculated without the watermelon pulp while
the ABV is calculated with watermelon.

Ingredients

4 Ibs. (1.8 kg) 2-row pale malt

3 Ibs. (1.4 kg) Crisp Maris Otter pale ale malt
1.5 Ibs. (0.68 kg) Munich malt (10 L)

1 b, (0.45 kg) Carapils® malt

3.5 AAU Willamette pellet hops (90 min.) (0.7 0z./20 g at
5% alpha acids)

0.25 oz. (T g) Amarillo® pellet hops (0 min.)

White Labs WLP002 (English Ale) or Wyeast 1968
{London ESB) yeast

0.5 gallon (2 L) pureed pulp of ripe watermelons

Priming sugar (if bottling)

Step by Step

Mash grains for 90 minutes at 151-153 °F (66-67 °C) using
11 qts (10 L) water. Run off and sparge with hot water to
collect 5.5-6 gallons (21-23 L) of wort and then boeil 90
minutes with the Willamette hops added at the start.

Turn off heat, add Amarillo® hops and cool to 65-70 °F
(18-21 °C). Pitch yeast, preferably as a 1-qt. (I-L) starter.
By day five, the primary fermentation should have sub-
sided; take melon(s) and scrape the pulp from the rind into
a blender to get about 0.5 gallon (2 L) of pulp. Puree the
pulp for about 30 seconds then add it to the fermenter,
which should have a good headspace above the liquid.
Fermentation of the fruit sugars should be complete within
1-3 days and the beer can be transferred to the secondary.
In a week or so siphon the beer off the pulp and bottle or
keg in the usual way.

Watermelon Ale
(5 gallons/9 L, extract only)
OG=1.045 FG=1.012
IBU=15 SRM = -~10 ABV =4.1%

Ingredients

6.2 Ibs. (2.8 kg) amber liquid malt extract

3.5 AAU Willamette pellet hops (90 min.) (0.7 0z./20 g at
5% alpha acids)

0.25 oz. (7 g) Amarillo® pellet hops (0 min.)

White Labs WLP002 (English Ale) or Wyeast 1968
{London ESB) yeast

0.5 gallon (2 L) pureed pulp of ripe watermelons

Priming sugar (if bottling)

Step by Step

Try to find an amber malt extract made with a significant
proportion of Munich malt. Dissolve the extract in 3 gallons
(11 L) of hot water, then bring it up to 5 gallons (19 L) with
hot water and boeil 60 minutes, adding the Willamette hops
at the start. Turn off heat, add Amarillo® hops and cool to
65-70 °F (18-21 °C). Pitch yeast, preferably as a I-qt. (I-L)
starter. By day five, the primary fermentaton should have
subsided; take melon(s) and scrape the pulp from the rind
into a blender to get about 0.5 gallon (2 L) of pulp. Puree
the pulp for about 30 seconds then add it to the fermenter,
which should have a good headspace above the liquid.
Fermentation of the fruit sugars should be complete within
1-3 days and the beer can be transferred to the secondary.
In a week or so siphon the beer off the pulp and bottle or
keg in the usual way. o
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Brewing Adjuncts
What they are and what they do

n adjunct is defined as any
a grain other than malted
barley that is added to

beer as a source of fermentable sug-
ars. T his definition is often stretched
to include any fermentable substance
that either contains starch that can
be converted to sugars through the
actions of enzymes, or something that
already contains sugar in a form that
is able to be consumed by yeast, A
substance that contains starch that is
convertible to sugars via the action of
enzymes is called a cereal adjunct. A
substance that already contains sugar
in a form able to be consumed by
yeast is called a sugar adjunct.

The most common cereal
adjuncts are corn, oats, rice, sorghum,
barley, rye, and wheat. The corn and
rice adjuncts are often used to pro-
duce light lager styles, while raw
wheat is a key ingredient in Belgian
white and lambic beers.

Sugar and syrup adjuncts in-
clude corn sugar, table sugar, invert
sugar, brown sugar, maple syrup,
molasses, Belgian candi sugar, honey,
lactose, licorice, and maltodextrin.
Syrups and sugars are most frequently
used when brewing British and
Belgian-style beers.

Uses of adjuncts

Adjuncts are used by commercial craft
brewers and homebrewers to enhance
the flavor, aroma and organoleptic
properties of their beer rather than as
a cheap barley substitute.

Adjuncts affect beer in many
different ways. Adjunct use can result
in beers with interesting flavors,
enhanced physical stability, superior
chill-proof qualites, greater brilliancy,
improved head retention and
enhanced mouthfeel. Rice has a very
neutral aroma and taste and can light-
en the flavor of beer without adding
taste. Corn can impart a fuller flaver
to beer. Wheat can impart a dryness
to beer and enhances stability and
head retention. Semi-refined and

advanced

brewing
by Chris Bible

refined sugars add flaver to ales in
ways that correspond to their specific
molecular composition and coloration.
Sugars and syrups that can add color,
flavor and fermentables include
molasses, maple syrup and many oth-
ers. Adjuncts will also alter the carbo-
hydrate and nitrogen ratio of the
wort, thereby affecting the formation
of byproducts, such as esters and
higher alcohols.

Adjuncts are often used to
alter the fermentability of wort.
Brewers may add sugars or syrups
directly to the kettle as a way of
adjusting fermentability as a simpler
alternative to altering mash rest times
and temperatures.

t EAdjuncts are often used to alter the

fermentability of wort. yy

Techniques for using cereal
adjuncts depend upon the form.
Flaked adjuncts are processed using
heated rollers, which crush the grain
and help burst the starch granules.
This allows them to be used without
milling. Unmalted, non-crushed grains
should be milled before use, and then
added to the mash.

How adjuncts affect beer
flavor and aroma

There are many, many different sub-
stances that fit the definition of
“adjunct.” The following is a descrip-
tion of how specific adjuncts can
affect the flavor and aroma of beer,
and in which beer styles the adjunct

might be appropriate.

Flaked Rice
Barley, Flaked: Barley flakes pro-
duce a richness and fullness to mouth-
feel and will contribute protein that
improves head retention, creaminess,
and body. Flaked barley may be used
in amounts of up to 40% of grist total,
and is well-suited for use in porters
and stouts.

Photos by lan Mackenzie
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advanced brewing

Barley, Raw Unmalted: Raw, unmalted barley can be

used to increase beer body, but proper use requires very
fine milling and also decoction or multi-stage mashing. It
works best when used in small quantities in combination
with modified grains.

Belgian Candi Syrup: Belgian candi syrup is a byproduct
of the candi sugar-making process. Belgian candi syrup has
a more intense and complex flavor than rock candi sugar,
and also 1s darker in color.

Brown Sugar (Dark or Light): Brown sugar adds fer-
mentable sucrose and other flavors. It imparts a rich, sweet
flavor that can work well in Scottish ales, old ales, specialty
porters and holiday beers,

Candi Sugar (Amber, Clear or Dark): Candi sugar

adds fermentable sugar and other flavors and may
contribute a smoother character than ordinary sucrose.

It increases fermentable content of the wort without
adding malt character. Candi sugars are commonly used in
Belgian and holiday ales. Amber candi sugar works especial-
Iy well in Belgian dubbels. Clear candi sugar, as you may
suspect, works especially well in the lighter colored Belgian
tripels. Dark candi sugar works well in brown ales and
Belgian strong dark ales.
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Corn (Maize), Flaked: Flaked corn produces a fairly neu-
tral flavor, and can be used to reduce maltiness of beer and
produce beer with a milder, less malt-forward flavor. Flaked
corn can also provide depth of character to lighter beers
when used in moderate quantities, Flaked corn can be used
in light Bohemian and Pilsner lagers, British bitters and

mild ales.

Corn Grits: Corn grits can produce a slight corny/grain
taste in beer. Corn grits may be used in American lagers. It
is important to mention that grits must be cooked to gela-
tunize (not true with flakes).

Corn Sugar (Glucose or Dextrose): Used to add fer-
mentables without increasing body or flavor. Yeast will pref-
erentially consume monosaccharide simple sugars like glu-
cose before consuming disaccharides like maltose in the
wort, so the amount of simple sugars used in wort should
be limited. Glucose is commonly used as priming sugar to
carbonate beer.

Golden Syrup: Golden syrup is a liquid form of invert
sugar. Golden syrup is primarily an aqueous sclution of
invert sugar and water. As with invert sugar, golden syrup
adds fermentables to the wort without increasing body
or flavor.
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Honey: Honey imparts a sweet, dry taste that is more
complex than the flavor that is usually derived from simple
sugars, Honey is a common adjunct in specialty beers, and
although it contributes some aromatics, the high sugar con-
tent tends to make a beer thinner-bodied than an all-malt
beer (this is also true of any simple sugar adjunct). Use
honey in honey-ales, brown ales or specialty ales.

Invert Sugar: Invert sugar is sucrose that has been con-
verted by hydrolysis to its monosaccharide constituents,
glucose and fructose. Invert sugar is used to add fermenta-
bles without increasing body or flavor, and can work well in
some Belgian and English ales.

Lactose (“milk sugar”): Lactose adds body to beer with-
out increasing the fermentability of wort (yeast cannot
metabolize lactose). Lactose can be used in sweet stouts
and milk stouts.

Maltodextrin: Maltodextrin increases wort viscosity, and
adds smoothness, body and fuller mouthfeel to beers.
Maltodextrin is not fermentable, so it does not increase the
alcohol content of beer. Maltodextrin can be used in any
beer in which a fuller body is desired.

Maple Syrup: Maple syrup adds fermentables to the wort

and can produce a dry, woodsy flavor if used in the boil. If
used when bottling, it can produce a smooth residual
sweetness and maple taste. Maple syrup, which is most
commonly used where it is made in New England and Can-
ada, works well in specialty beers, brown ales and porters.

Molasses: Molasses adds fermentables to wort and can
produce very strong, burnt-sugar, sweet flavors. Molasses
can work well in stouts and porters,

Oats, Flaked: Oat flakes will add a distinct flavor and cre-
ate a smooth, silky, full-bodied and creamy texture in beer.
An especially tasty roasty-oat flavor is produced when oats
are lightly toasted prior to use. Oats will also improve head
retention. Use in Belgian white ale, catmeal stouts and
other specialty beers, or in small quantities to any beer in
which fuller body i1s desired.

Rice, (Flaked, Raw or Syrup): Rice is used to add fer-
mentables without increasing body or flavor. Using rice to
add fermentables can result in a milder, less grainy tasting
beer. Rice can also help to provide a light, crisp, dry finish
to your beer. Rice flakes can be used in all light lagers
including Australian lagers, Asian lagers, American lagers,
Bohemian lagers, and Pilsners. Like grits, raw rice must be
cooked to gelatinize.

éBREmek
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Rye, (Flaked or Raw): Rye flakes
will impart a dry, crisp character and a
strong rye flavor to beer. Rye flaver is
often described as grainy and spicy,
often having a hearty flavor similar to
pumpernickel bread. Raw rye will
contribute glyco-proteins to beer that
can enhance foam stability and
improve head retention. Use in
German roggenbier, other rye beers

and specialty beers.

Table Sugar (Sucrose or White
Sugar): Table sugar is common
household sugar. As with any of the
other forms of disaccharide or monao-
saccharide sugars, table sugar is

used to add fermentables to wort
without increasing body or flavor.
Table sugar will lighten the flavor and
body of beer.

Treacle: Treacle is a usually-British-
derived mixture of molasses, invert
sugar and golden syrup. Treacle can
produce an intense, sweet flavor, and

HHAL
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is good for use in dark English ales.

‘Wheat, (Flaked, Raw or
Torrified): Wheat flakes add lots of
protein to beer. This will improve head
retention and body, but can also pro-
duce a permanent haze in the beer if
wheat is used as a large fraction of the
grain bill. Wheat flakes work well in
Belgian white ales, specialty beers,
American wheat beers, and Bavarian
weisse (however, unmalted grains are
strictly prohibited for use by Bavarian
brewers and weissebiers do not nor-
mally contain unmalted wheat — at
least not those made commercially).
Wheat is also essential to Belgian lam-
bic and wit beers. Flaked wheat adds
more wheat flavor “sharpness” than
malted wheat. Raw wheat contributes
glyco-proteins to enhance foam stabil-
ity and improves head retention.
Torrified wheat also improves head
retention and increases mouthfeel of
beer. Wheat works well in many dif-
ferent beer styles.

Conclusion and

key takeaway

A brewer who understands how
adjuncts affect the finished beer, and
how to properly use them, will be
able to produce delicious beersin a
wide variety of styles. Mastering the
use of adjuncts is one step on the
road to mastering the art and science
of brewing! #vo

References:

Rhodes, Christine, Encyclopedia of
Beer, Storey Communications,
1995

http://smweanw. beertools.com/html/
ingredients.php?view=adjuncts

Briggs, D.E., et al., Malting and
Brewing Science Volume I, Mait
and Sweet Wort, Chapman Hall,
1981

Briggs, D.E., et al., Brewing: Science
and Practice, CRC Press, 2004

Join beer style guru Jamil Zainas!
techniques and recipes for hrewh_'ng-

column and fully updated!

This special newsstand only is
better homebrew retailersor ord

802-362-3981also availal

at brewyourownstore.com

Brew the World’s Great
Beer Styles at Home!

ORDER
=~ YOUR COPY

TODAY!

is available at
today by calling
e online

80 July-August 2014 BREW YOUR OWN




Etching Stainless Steel

by Chris Denny

Add volume markers to your brew kettle

B fyou've ever tried to figure out

I your mash efficiency, monitor

your evaporation rate, or com-
pare your boil volumes to what your
recipe estimated, you very quickly find
aneed to measure your brew kettle
volumes at various stages during the
brew day. Unfortunately, a lot of brew
kettle manufacturers do not include
volume markers.

Some brewers install an expensive
sight glass into their kettle to monitor
volumes. Some brewers dip a home-
made measuring stick into the wort. |
used to use a measuring stick, but |
got sick of relying on an extra tool
during brew day and the added risk
of contamination.

While researching metal etching, |
came across a technique commonly
used by knife manufacturers to leave
their brand on their knives. This tech-
nique involves electrolytic acid etch-
ing. It sounds complicated, but |'ve
adapted it to require nothing but
cheap household materials.

In this technique, we are going to
use vinegar for our acid. To facilitate
this process, the vinegar must be con-
ductive. In order to make the vinegar
conductive, we simply add an elec-
trolyte, in this case, salt.

The power source should be
around 9 to 12 volts. Batteries work
great. |f you have a spare DC wall
adapter lying around, that would
work perfectly in place of a battery.
Running DC power (like from a bat-
tery) or a DC adapter will leave a
frosty white mark. If you run AC

Materials Needed:

| Brew kettle '
! White vinegar with 5% acidity !
| Salt i
| 9-volt battery or power source t
| Electrical wire :
| Electrical tape !
' Q-tip !
i Stencils i

power, it will burn in a darker black
mark. Both marks will be permanent.

To apply the acid and the current,
you'll construct an etching tool from
a Q-tip. The cotten head of the
Q-tip will hold the vinegar solution,
and a wire running from a battery will
transfer the current to the vinegar-
soaked cotton.

This method is not limited to ket-
tles or volume markings. You could
add a logo to nearly any piece of metal
equipment (both aluminum and stain-
less steel). Imagine your custom logo
all over your homebrewery!

So how's it work? Here's the sci-
ence behind it: In the vinegar, the salt
dissolves into positively charged sodi-
um ions and negatively charged chlo-

£ £ This technique involves electrolytic

acid etching.y

ride ions. This allows current to travel
through the solution. In the presence
of acid (vinegar), the electrical current
causes the ions in the metal to dis-
solve so they can travel in the direc-
tion of the current, which, in this
case, is away from the metal. This
permanently removes metal from the
surface, which changes its texture.
The different texture reflects light dif-
ferently — making the markings per-
manently visible. The reaction also
produces carbon dioxide, which caus-
es the fizzing. This is the opposite
process to electroplating, which would
be the result of reversing the polarity.

The first question | always get is
about corrosion risks. Stainless steel
and aluminum both naturally form oxi-
dized coatings on their surfaces when
exposed to oxygen. This oxidized
layer is what protects them from rust
and corrosion. A few seconds after
etching, the surface of the etched
areas will oxidize again and will be the
same as the rest of the brew kettle,
thereby protecting it.
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1. TAPE THE KETTLE

Fill the kettle with water in increments that you wish to
have marked on your kettle and tape it off as you go
(make sure you trust the container you are basing your
measurements on). For me, | poured one gallon (3.8 L)
of water at a ime. You'll want to use tape that won't lift
off while under water. If your container has straight
walls, you can measure the gap between two water lev-
els and repeat the measurement up the wall of the ket-
tle. Alternative to tape, you could use a wax or grease
pencil. Make sure the kettle is level before doing this. An
uneven surface will cause the water level to be off.

2. APPLY STENCILS

These should be available at the nearest craft store.
Adhesive stencils are the best type for this project since
they will stay put and do the best job controlling the
vinegar during the etch. Make sure they are stuck down
very firmly and are in place exactly where you want
them. Getting the stencils just right before you begin
etching makes the project less stressful.

3. MIXYOUR ACID SOLUTION

Combine your vinegar and salt, The ratio isnt that
important, you just need enough salt to allow current to
pass through. | used % teaspoon salt in % cup of vinegar.
Then give the solution a good shake or stir to dissclve
the salt.



4. HOOK UP THE KETTLE

It is very important that you hook the positive lead to your
kettle. There is nothing fancy about this connection. You
can simply tape the bare electrical wire directly to any part
of the kettle. This connection will essenually electrify your
entire kettle with a very low voltage, preparing it to be
etched at any location on its surface. Don't worry; the
current is so low that you can safely handle the kettle
without any danger, similar to touching both ends of the
battery itself

5. PREPARE ETCHING TOOL

With another wire, attach the negative lead to the Q-tp.
The wire will need to be in direct contact with the vinegar
solution, so make sure it is wrapped around the cotton
head of the Q-tip. Give it a good tight twist so it will stay
on as long as you want it to. | found that the wire will
actually dig into the cotton so you don't need any tape for
this step.

6. ETCH

Before etching your expensive brew kettle, | strongly
recommend testing this process on another piece of metal
that you don't care as much about or a very inconspicuous
area of your kettle such as the inside of the lid. You don't
want any surprises.

Dip the Q-tip in your vinegar solution and touch it to
the kettle. If you hear some sizzling or see some bubbling,
it is working. It only takes a few seconds of contact to per-
manently dissolve some metal, Keep the Q-tip moving. Ifit
stays in one spot too long, it will make uneven marks. As
you etch, your Q-tip will absorb byproducts of this reac-
tion and start to change color. In my experience, this did
not affect the etching. Remember, anywhere you touch
the etching tool to the brew kettle will be permanently
modified, so be sure to take your time. =

[Ek" =l by
L& |9
Metal
Migration (+)

Etch tool
Kettle [Q-tip)
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brewer’s marketplace & classifieds

APPAREL

BEER GEEK TEES

Men's & Women'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 more.
www.cafepress.com/brewyourown

BREWING
EQUIPMENT

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

ABETTEREREWSTAND.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 Connections.
Daily Fast Shipping

www. DudaEnergy.com
250-340-48606

BREWHEMOTH

22 gallon fermenter and accessories.
Made in St. Louis, Missouri
www.brewhemoth.com

KEGGLE BREWING

Corny Kegs, Tap Systems and Parts,

Refrigerator 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: dmagsl 2@aol.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
& water test factors,
www.lamotte.comvbrewlab

MAKE YOUR OWN
MAKE BEER OR WINE?
Try Cheese. We can help.

The Beverage People
www.thebeveragepeople.com

JUST BREW IT!

U SINCE 1990

1-800-441-2739
larryshrewsupply.com

Wort Wizare zarg

get somathing from nothing !
5 NO SIPHOMING OR EXPENSIVE PUMPS 25

YOU ALREADY HAVE THE POWER!

OUR VENTURI-DRIVEN KIT TURNS WASTED CHILLER
HYDROPOWER INTO A VACULM THAT DRAWS HOT
WORT FROM KETTLE TO CARBOY, AERATES COOLED
WORT & REMOVES MEADSPACE FOAM IN ONE STEPI
1. FLOW CREATES VENTURS VAC UUM
1 AR IS VACUUMED FROM C ARBOY
3 VACUUM SUCKS WORT THRU CHILLER
4 WORT I3 AERATED BY VENTURY ACTION

THRU TINY HOLES IN CARBOY WORT TUBE
§ RISING FOAM IS VACUUMED OUT NTO __
WASTEWATER VA VENTURIPORT |+

BYO BINDERS!

* Gold-stamped logo on
front and spine

+ Opens flat for easy use

* Leather-grained in royal
blue

* Each binder holds 10

issues

Only $15 each (plus shipping)

Order Today at
brewyourownstore.com

CHoP&:BREW

Web Series for
Homebrewers & Home Cooks

Episodes and Recipes at
chopandbrew.com

Homebrew Heat Pad

= Constant temperature
for fermenting
“Way better than heat belts”

FREE CATALOG

Call (800) 821-2254
orfax@00I9720282 R4

WHOLESALE ONLY

FO.OX

o
EQUIPMENT COMPANY
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HOMEBREW DIRECTORY

ALABAMA

Werner's Trading
Company

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

The Wine Smith

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

(251) 645-5554

e-mail: winesmith@bellsouth.net
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
slaris.

Brew Your Own

Brew and Wine

8230 E. Raintree Rd., #103
Scottsdale 85260

(480) 625-4200

wvw. brewyourownbrew.com
scotisdale@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@brewyourownbrew.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
www.milehibrewingsupplies.com
We have the best selection of
beer, wing, 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
www.whatalesya.com
Greal selection of beer &
wine making supplies.

ARKANSAS

Fermentables
3915 Crutcher 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
1845 Piner Road, Suite D
Santa Rosa

1-800-544-1867

voww 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
“Promaoting the Slow Drink
Movement, One Bottle at a Time."
Stop in for all your brewing needs.

Culver City Home
Brewing Supply

4234 Sepulveda Blvd.

Culver City 90:230 (310) 397-3453
viww brewsupply.com

Mon-Sat 11am-7pm, Sun Noon-4
Full supply of extracts, malts &
hops. 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
Fully Supply of extracts, malls &
hops. Personal service you can'l
gel online.

Home Brew Express
80 W. Easy St., Sle 6

Simi Valley 93065

(805) 955-9777
store@homebrewexpress.com
HomeBrewExpress.com

Full sefection of Malts, Hops,
Yeast, Extracts. Friendly cus-
fomer service. Free Monthly
Demonstrations. Everything for
the homebrew or winemaker.

Home Brew Shop

1570 Nord Ave,

Chico 95926 (530) 342-3768
email: homebrushop@yahoo.com
ww.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
ingredients/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
Murrieta 92563

(951) 600-0008

toll-free: (888) 502-BEER

www murrietahomebrew.com
Riverside County’s Largest Fulf
Serve Homebrew and Wine
Making Supply Store! Taking
orders online now! Free shipping
on orders over $100. Free
demonstrations twice a month.

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! Al Grain,
Wine & Beer kils, Cheese Making,
Rootbeer & Sodas, Local Honey,
Training, Glasses & 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
wwnw.beerathome.com

Beer at Home

4393 South Broadway

Englewood

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

Since 1994, Denver Area’s Ofdest

Homebrew Shop. Come See Why.

The Brew Hut

15120 East Hampden Ave.
Aurora  (303) 680-8898
wirw thebrewhut.com

Beer, Wine, Mead, Soda,
Cheese. Draft & COg refills —
WE HAVE ITALL!

Hops & Berries

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

(970) 493-2484

wenw 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 focation.
Everything you need to make your
own beer, wine, soda, cheese and
more at home!

Juice of the Barley

2961 29th Street

Greeley 80634 (970) 515-6326
juiceofthebarley.net
juiceofthebarley.noco@gmail.com
We help create beer geeks!
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-BWMW (2969)
e-mail: info@bwmwet.com
www. bwmwet.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
wie making classes,

Brew & Wine Hobby
Classes available!

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

East Hartford 06108

(860) 528-0592 or 1-800-352-4238
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. Gustom 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
Connecticut’s largest homebrew &
winemaking supply store. Buy
supplies from the authors of
“GLONEBREWS 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

Quality 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
vviw.beerandwinemaking.com
Second location now on Gentral
Ave, in St. Pelersburg. Complele
fine of Wine & Beer making sup-
plies and ingredients. Huge selec-
tion, Mail orders, Great service.
Since 1973.
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Southern Homebrew
711 West Canal St.

New Smyrna Beach 32168

(386) 409-9100
info@SouthernHomebrew.com
www.SouthernHomebrew.com
Largest store in Florida! GComplete
inventory of Brewer's Best, True
Brew, Coopers & efc...including
grain and all 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.to/barfeynvine. 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) 585-0837
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 emaif 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

wvnw 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 lilbumhomebrew.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@wineworkshop.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
in Hawaii

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 craft beers.

ILLINOIS

Bev Art Brewer &
Winemaker Supply

10033 S. Westem Ave.

Chicago

(773) 233-7579

email: bevart@bevart.com

viwvi 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

viww . 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

(Roselle)

359 W. Irving Park Rd.

Roselle 60172

(630) 894-4885
www.brewandgrow.com

Your complefe 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) 3771338
www.homebrewshopltd.com
Gomplete line of beer, wine &
mead making supplies, varietal
honey. Draft equipment specialists
encompassing all kegging needs,
fine cleaning service, system
installation. Glasses offered in-
store,
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North Shore

Brewing Supply

1480 Old 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
wwv.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
Supplying 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
wwnw. 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
Southem 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 specialty beer, and a
full-fine of beer & winemaking
supplies!

Bluff Street Brew Haus
372 Bluff Street

Dubuque  (563) 582-5420
jery@bluffbrewhaus.com

wvww 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
wviw.debshrewtopia.com

Visit the store for a great selection
of brewing and wine making sup-
plies. Elkaders first brewery in over
125 wrs. Selling growlers of beer.

Kitchen Wines &

Brew Shop

1804 Waterloo Rd.

Cedar Falls 50613

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

Specializing in home brewing and
wime making supplies and equip-
ment.

All Grain Brewing
Specialists

1235 NorthWest Thirty-Ninth
Topeka 66618 (785) 230-2145
wvnw allgrainbrewing biz
info@allgrainbrewing biz

While we may specialize in all-
grain brewing, we offer a lot 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) 569-3434
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 Supplies. Premium
Malt from Briess & Muntons.
Superior Grade of Wine Juices.
Family Owned Store Since 1972.

LOUISIANA

Brewstock

3800 Dryades St.

New Orleans 70115

(504) 208-2788

www. brewstock.com

e-mail: 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
wwiw.annapolishomebrew.com
Friendly and informative person-
al service; Online ordering.

Cheers!

1324 South Salisbury Blvd.
Salisbury 21801

(410) 742-8199

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

We sell Beer, Wine, Cigars and
Homebrew Supplies. Now We
Offer Growfers! 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

v flyingbarrel.com
Maryland's 1st Brew-On-
Premise; winemaking and home-
brewing supplies!

Maryland Homebrew
6770 Oak Hall Lane, #108
Columbia 21045
1-888-BREWNOW
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 Boston St., Unit T
Woburn 01801
1-800-523-5423

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

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

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge 02140

(617) 498-0400

v 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,
labels, more. 7 days a week.

MNFG Homebrew
Supplies

72 Summer St.

Leominster

(978) B40-1955

Toll Free: 1-866-559-1955

v .nfghomebrew com
nfgbrew@aol.com

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

Strange Brew

416 Boston Post Rd. E. (Rt. 20)
Marlboro

1-888-BREWING
strangebrew@Home-Brew.com
voww.Home-Brew.com

New England's Largest Retail
Home Brewing and Wine Making
Siore!

South Shore
Homebrew Emporium
58 Randolph Street

South Weymouth
1-800-462-7397

vwww 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.
(lasses available. 7 days a week.

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston

(508) B35-3374

www .beerbrew.com

email: wbhe@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,
labels, more. 7 days a week.

The Witches Brew, Inc.
12 Maple Ave.

Foxborough 02035

(508) 543-0433
steve@thewitchesbrew.com

v thewitchesbrew.com
You've Got the Notion,

We've Got the 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: wwrw homebrewing.org

Adventures in
Homebrewing

23869 Van Born Rd.

Taylor 48180

(313) 277-BREW (2739)

Full Line of Kegging Supplies!
\isit us at v homebrewing.org

Bad Teacher

Brewing Supply

“Those who can, BREW"

1331 8. Airport Rd.

Traverse City 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
vaww.bellsbeer.com

Visit us next door to Bell's
Fecentric Café or onfine at
www.bellsbeer.com

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

Holland 49424

(616) 399-0017

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

Brewingworld

5919 Chicago Rd.

Warren 48092

(586) 264-2351

Microbrewery, Homebrewing &
Winemaking Supplies

v brewingworld.com
www.kbrewery.com

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

(586) 286-5202

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

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

wvew. MidwestSupplies.com

The Ultimate Resource for
Homebrewing & Winemaking

Still-Hz0, Inc.

1266 West Frontage Road
Valley Ridge Mall

Stillwater 55082

(651) 351-2822
www.still-h2o.com

Our grains, hops and yeast are
on a mission to make your beer
betler! Wine and soda making
ingredients and supplies avail-
able too. Locally owned/Family
operated.

BYO.COM July-August 2014 89

AddO1LOddId M3Jdd3dNOH



HOMEBREW DIRECTORY

Brew Ha Ha
Homebrew Supply

4800 1-55 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
Shopping Center.

Bocomo Bay

1122 Wilkes Bivd.

Columbia 65201

(573) 443-0873

email: bocomobay@gmail com
ww.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
ww3.truevalue.com/brewerstrue
value/

Stop in for the largest selection
of beer and winemaking supplies
in St. Charles Gounty!

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

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

Over 29 years of greal products
and great customer service. One
Stop Shopping for afl 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 hours, 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

20

NEBRASKA

Fermenter's Supply

& Equipment

8410 'K’ Plaza, Suite #10
Omaha 68127

(402) 593-9171
contact@fermenterssupply.com
wve 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 to 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@ubotileit.com
www.ubottleit. com

Come on in and see Southern
Nevada's largest homebrew store
with a wide selection of beer &
wine supplies. Like us on
Facebook!
www.facebook.com/ubottleit

NEW HAMPSHIRE

A&G Homebrew Supply
165 High St.

Portsmouth 03801

(603) 767-8235
www.aghomebrewsupply.com
gretchen@aghomebrewsupply.com
Conveniently located in down-
town Portsmouth. Affiliated nano-
brewery/tasting room in same
building. Great prices, expert
advice, friendly service, classes.
Shop our onfine store.

Fermentation Station
79 Main St.

Ashland 03217

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

The Lake Region’s Largest
Homebrew Supply Shop!
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The HomeBrew Barn
861 Lafayette Rd. #6A

Hampton Beach 03842

(603) 601-2548

www. thehomebrewbarm.com
Home Brewing Made Simple...
With all the equipment, supplies
and mos! importantly the know!-
edge to make it happen. Classes
available, visit our website for a
schedule,

Kettle to Keg

123 Main Street

Pembroke 03275

(603) 485-2054

wvnw kettletokeg.com

NH's largest selection of home-
brewing, winemaking, spirit and
soda ingredients, supplies &
equipment. Localed conveniently
between Concord and Manchester.
Classes Available.

Mt Washington
Homebrew Supply

1508 Old County Rd.

Littleton 03561

(603) 444-7775

ww brewbyyou.com
mtwashhomebrew@hotmail.com
Excellent low prices. Check out our
frequent buyer program. Serving
Northem New England for over 20
years. Open Tues-Sat 9:00-5.00.

Yeastern

Homebrew Supply

455 Central Ave.

Dover 03820

(603) 343-2956

www yeastemhomebrewsupply.com
info@yeastemhomebrewsupply.com
Southeastern NH's source for alf
your homebrewing needs,

NEW JERSEY

The Brawer’'s
Apprentice

856 Route 33

Freehold 07728

(732) B63-9411
www.brewapp.com

N5 largest homebrew supply store.

Cask & Kettle
Homebrew

904-B Main St.

Boonton 07005

{973) 917-4340

www ckhomebrew.com

email: info@ckhomebrew com
New Jersey's #1 place for the
homebrew hobbyist. Brew af
home, or Brew on premise.

Corrado’'s Wine

& Beer Making Center
600 Getty Ave.

Clifton 07011

(973) 340-0848
wnw.corradosmarket.com

love2brew

1583 Livingston Ave, Ste. #2
North Brunswick 08902

(888) 654-5511

werw love2brew.com

New Jersey's largest Homebrew
Shap serving the nation. Free
shipping on orders over $75.
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. lapithomebrew.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

(505) 859-7606

wanw thegrainhopper.com

Great service, excellent sefection,
fast shipping!

Southwest

Grape & Grain

2801 Eubank NE, Suite N
Albugquergue 87112

(505) 332-BREW (2739)

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

NEW YORK

American Homesteader
G167 State Hwy 12

Norwich 13815

(607) 334-9941
americanhomesteader@lrontier.com
www.AmericanHomesteader.net
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
beerAwinemaking, large supply of
grain, bottles, yeast, if you need
it, we most likely have if. Like us
on Facebook.



Doec’'s Homebrew
Supplies

451 Courl Street

Binghamton 13904

(607) 722-2476
www.docsbrew.com

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

Homebrew Emporium
470 N. Greenbush Rd.
Rensselaer 12144

(800) 462-7397
www.beerbrew.com

email: heny@beerbrew.com

NY's largest hromebrew store.
Amazing selection of equipment
and fresh supplies to make and
dispense beer, wine, mead, cider,
chesse for beinner to master,
Classes available. 7 days a week.

Homebrews and
Handgrenades

2378 Grand Ave.

Baldwin 11510

(516) 223-9300

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

Niagara Tradition
Homebrewing Supplies
1296 Sheridan Drive

Buffalo 14217

(800) 263-4418

fax: (716) 877-6274

On-line ordering. Next-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.

Garrying a Full fine of homebrew-
ing equipment & ingredients for
all your brewing needs and
Distifling Yeast. Serving Hudson
Valley's homebrewers. Beer Club
in House! MHBA.

Party Creations

345 Rokeby Rd.

Red Hook 12571

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

Saratoga Zymurgist
112 Excelsior Ave,

Saratoga Springs 12866

(518) 580-9785

email: oosb@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,

Weastchester
Homebrew Emporium
550 North Avenue

New Rochelle 10801

(914) 637-2337
www.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
WWww.ebrew.com

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

American Brewmaster
3021-5 Stony Brook Dr.

Raleigh 27604

(919) 850-0095
www.americanbrewmaster.com
abrew@americanbrewmaster.com
Expert staff & friendly service.
Your hub for homebrewing since
1983. 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 1934!

Atlantic Brew Supply
3709 Neil St.

Raleigh 27607

(919) 400-9087
orders@atlanticbrewsupply.com
www.atlanticbrewsupply.com

All you need to make quality craft
beer on a budget.

Beer & Wine Hobbies, Int'l
4450 South Blvd.

Charlotie 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 Roosevell Blvd,
Monroe 28110

Phone: (704) 635-8665
www.BeerandWineHobbies com
Large inventory of beer and wine
making supplies. Gomplete sys-
tems, quality equipment and fresh
ingredients, expert advice.

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

Voice Line: (704) 527-2337

Fax Line: (704) 522-6427
www.BeerandWineHobbies.com
Large inventory. over 150 recipe
packages, home brewing and wine
making systems, quality equip-
ment, fresh ingredients, expert
advice, and reasonable prices.

The Fermentation Station
216 Henderson Dr.

Jacksonville 28540

(910) 455-7309
www.Fermentation-Station.com
Serving Home brewers and wine-
makers from Wilmington to
Morehead City since 1995. Expert
advice, courteous service, great
supplies and equipment al rea-
sonable prices.

OHIO

The Grape and Granary
915 Home Ave.

Akron 44310 (800) 695-9870
wWww.grapeancgranary.com
Complete Brewing & Winemaking
Store.

The Hops Shack
1687 Marion Rd.

Bucyrus 44820

(419) 617-7770
www.hopsshack.com

Your One-Stop Hops Shop!

Label Peelers

Beer & Wine Making
Supplies, Inc.

211 Cherry St.

Kent 44240

Toll Free: (877) 752-9997

(330) 678-6400 fax: (330) 677-1687
info@labelpeelers.com
www.labelpeelers.com
Speciafizing 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 Smithille Rd.
Dayton 45420

(937) 252-4724
www.brewtensils.com

email: frank@schwartzbeer.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
www 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
shriversheerwinesupplies@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 litgemeiers com

An empty fermenter is a lost
opportunity — Order Today!

Unicorn Wine

Guild, LLC

1816 Washington Blvd.

Belpre 45714

(740) 423-1300
unicornwineguild@sbeglobal net
www unicornwineguild.com
Beer and Wine Making Supplies,
(Classes.

OKLAHOMA

The Brew Shop

3624 N. Pennsylvania Ave.
Oklahoma City 73112

(405) 528-5193
brewshop@juno.com

www 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.
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High Gravity

7142 5. Memorial Drive

Tulsa 74133

(918) 461-2605
store@highgravitybrew.com
wvw. 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

wwhw leamtobrew.com

Learn To Brew is run by a
professionally trained brewer and
offers a complete fine of beer,
wine, and draft dispense products
and equipment. Also offering
classes for alf levels.

Learn to Brew, LLC
6900 North May Ave., Unit 2B
Oklahoma City 73116

(405) 286-9505
info@learntobrew.com

wvw learntobrew com

Learn To Brew is run by a profes-
sionally trained brewer and offers
a complete line of beer, wine and
draft dispense products and
equipment and classes. We fill
€O tanks!

Brew Brothers
Homebrew Products, LLC
2020 NW Aloclek Dr., Ste 107
Hillsboro {Aloha area) 97124
Toll-free; (BB8) 528-8443
info@brewbrothers.biz

wvew, brewbrothers biz

Pay less, brew more!

Hugest selection of grain, any-
where. “Come join the famify!!!"

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@brewabeercom
Oregon’s premier, full-service
fhomebrew shop, featuring
unmalched selection of whole
hops and organically grown
ingredients.
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Grains Beans & Things
820 Crater Lake Ave., Suite 113
Medford 97504

(541) 499-6777
Www._grains-n-beans.com

email: sales@grains-n-beans.com
Largest homebrew and winemak-
ing supplier in Southern Oregon.
Fealuring Wine, Beer, Mead, Soda
and Cheese making supplies and
equipment. Home coffee roasting
supplies and green coffee 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@letsbrew.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

v mainbrew.com

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

PENNSYLVANIA

A&M Wine &

Beer Supplies

415 5. Main Street

Washington 15301

(724) 222-WINE

email: amwinesupply@grmail.com
www.amwinesupplies.com
Located in downtown
Washington, we have the equip-
ment, ingredients, grains,
exiracts, 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

wnw beersolutionsing.com
Complete line of supplies. We
specialize in kegging equipment
with kegs, parts & we fill C0> &
ihfgl;ogen tanks. 3 Blocks from Rt.

July-August 2014 BREW YOUR OWN

Country Wines

3333 Babcock Blvd., Suite 2
Pittsburgh 15237

{412) 366-0151 or

Orders toll free (866) 880-7404
wwnw.countrywines.com
Manufacturer of Super Ferment®
complete yeast nutrient/energizer,
Yeast Bank@, and the Country Wines
Acid fest kit. Wholesale inquiries
invited. Visit us or order onfine.

Homebrew4lLess.com
890 Lincoln Way West (RT 30)
Chambersburg 17202

(717) 504-8534

wrw Homebrew4Less.com

Full line of homebrew and wine
supplies and equipment.

J. Breski Beverage
Dist. Co.

1170 Eisenhower Blvd.
Harrisburg 17111

(717) 939-4831
breskibeverage@comecast.net
breskibeverage.com

Great Craft Beer Sefection,
Blichmann & Wyeast Relailer,
Extensive Sefection of Kegging/ Draft
Equipment, Bulk Grains & Extract.

Keystone

Homebrew Supply

126 E. 3rd St.

Bethlehem 18015

(610) 997-0911
infobeth@keystonehomebrew.com
www keystonehomebrew.com
New location with expanded
product selection & services for
your beer & wine making needs.

Keystone

Homebrew Supply
435 Doylestown Rd. (Rte. 202)
Montgomeryville 18936

(215) B55-0100
sales@keystonehomebrew.com
Where Homebrewing Dreams
Gome True

www. KeystoneHomebrew.com

Lancaster Homebrew
1920 Lincoln Highway E
Lancaster 17602 (717) 517-8785
wvrw lancasterhomebrew .com
info@lancasterhomebrew com
Your source for all your besr
brewing and wine making needs!

Porter House

Brew Shop, LLC

1284 Perry Highway

Portersville 16051

{just north of Pittsburgh)

(724) 368-9771

wvw porterhousebrewshop.com
Offering home-town customer senv-
ice and quality products at a fair
price. Large selection of home brew-
ing, winemaking and kegging sup-
plies. Now offering Winexpert Kits!

Ruffled Wine

& Brewing Supplies

616 Allegheny River Blvd.
Oakmont 15139 (412) 828-7412
v ruffledhomebrewing.com
Carrying 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

65 N. Fifth St.

Lemoyne 17043

(717) 737-0483 or 1-800-791-1464
W scotzinbros.com

Open 7 days! M-F 10am-Gpm,

Sat 10am-5pim, Sun Noon-5pm.
Central PAs Largest IN-STORE
Inventory!

Simply Homebrew

2 Honey Hole Rd.

(Comer of Rt 309 & Honey Hole Rd)
Drums 18222 (570) 788-2311
www.simpl',rhumebrew com
email: simplyhomebrew@aol com
Home Beer & Wine Makmg
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

vwrw southhillsbrewing.com
Specialty grains available by the
ounce on our new website. 3,000
square foot showroom with
expanded fine of beer equipment.

South Hills Brewing -
Monroeville

2526 Mosside Blvd.
Monroeville 15146

(412) 374-1240

v southhillsbrewing.com
Located within minutes of
Interstate 376, Rt 22, and the
Pennsylvania Tumnpike to serve
our customers east of Pittsburgh.
Visit us or order online.

Weak Knee Home
Brew Supply

1277 M. Charlotte St.

Pottstown 19464

(610) 327-1450

fax: (610) 327-1451

wv weakkneehomebrew.com
BEER and WINE making supplies,
varieties of HONEY, GRAPES &
JUICES in season; KEGERATORS.
equipment & service; monthly
classes and our unique TASTING
BAR.



Wine & Beer
Emporium

100 Ridge Rd. #27

Chadds Ford 19317

(610) 558-BEER (2337)
winebesremporium@aol.com
www.winebeeremporium.com
We carry a complete line of beer
& winemaking supplies, honeys,
cigars and more! Gall for direc-
tions, please don't folfow your
GPS or online directions.

Wine Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville 19053

(215) 322-4780
info@winebarleyvandhops.com
www winebarleyandhops.com
Your source for premium beer &
wine making supplies, plus
knowledgeable advice.

RHODE ISLAND

Blackstone Valley
Brewing Supplies

407 Park Ave.

Woonsocket

(401) 765-3830
www.blackstonevalleybrewing.com
Quality Products and
Personalized Service!

SOUTH CAROLINA

Bet-Mar Liquid

Hobby Shop

736-F Saint Andrews Rd.
Columbia 29210

(803) 798-2033 or
1-800-882-7713

www liguidhobby.com

Providing unmatched Value,
Service & Quafity to you for over
45 years!

Keg Cowboy

108 E. Main St.

Lexington 29072

(281) 772-2070
www.kegcowboy.com

Govering all your draft and keg-
ging needs and wants. We also
now carry homebrew supplies,
COg gas and organic ingredients.
Visit our website or stop by our
showroom in Lexington.

SOUTH DAKOTA

GoodSpirits Fine

Wine & Liguor

3300 S. Minnesota Ave.

Sioux Falls 57105

(605) 339-1500

www.gstw.com

Largest selection in South Dakota
for the home brewer and wine-
maker. We are located in the
Taylor's Pantry Building on the
comer of 415t & 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 catalog!

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 Fi. Hood area. Supplies to
make beer, wine, cheese, cider &
mead. Also great gifts & T-shirls.
Find us on Facebook!

Dallas Home Brew a
division of The Wine
Maker's Toy Store

1500 North Interstate 35E, Ste 116
Carroliton 75006

(866) 417-1114
www.finevinewines.com

Dallas’ 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.defaleos.com

Check us out on-line!

Home Brew Party

15150 Nacogdoches Rd., Ste 130
San Antonio 78247

(210) 650-9070
info@homebrewparty.com
wvw.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
www homebrewparty.com

Beer, wine and cheese making
supplies.

Homebrew
Headquarters

300 N. Coit Rd_, Suite 134
Richardson 75080

(972) 234-4411 or 1-800-966-4144
www.homebrewhg.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
www.texasbrewinginc.com
info@texasbrewinginc.com

Your locaf home brew slore 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 mailts. Check out our com-
petitive prices in-store and onfing.

UTAH

The Beer Nut

1200 S. State

Sait Lake City 84111

(888) B25-4697 fax: (801) 531-8605
vww.beemut.com

“Make Beer not Bombs™

Salt City Brew Supply
750 E. Fort Union Blvd.

Midvale 84047 (801) 849-0955
v saltcitybrewsupply.com

Salt Lake valley's newest Home
Brew Supply Store that feels fike it
has been around for generations.

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!"

Blue Ridge
Hydroponics & Home
Brewing Co.

5327 D Williamson Rd.

Roanoke 24012

(540) 265-2483

v blueridgehydroponics.com
Hours: Mon-Sat 11am - 6pm and
Sunday 10am - 2pm.

BYO.COM July-August 2014

mylLocal HomeBrew
Shop

6201 Leesburg Pike #3

Falls Church

(703) 241-3874
info@myLHBS . com
wvnir.myLHBS.com

Original Gravity

6920 Lakeside Ave. Suite D
Richmond 23228

(804) 264-4808
www.oggravity.com

Supplying bottles and corks to
malted grains and hops for the
brewing process, we work hard to
bring you quality supplies so you
can make a quality product.

WeekEnd Brewer -
Home Beer &

Wine Supply

4205 Wes! Hundred Road
Chester/Richmond area 23831
1-800-320-1456 or (804) 796-9760
beerinfo@weekendbrewer.com
wvw weekendbrewer.com
LARGEST variety of mafts & hops
in the area!

Wine and Cake
Hobbies, Inc.

6527 Tidewater Drive

Norfolk 23509

(757) 857-0245

fax: (757) 857-4743
mail@wineandcake.com

Www. wineandcake.com

Hampton Read's original wine &
heer 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 wvnw. baderbrewing.com

The Beer Essentials
2624 South 112th St., #E-1
Lakewood 98499

(253) 581-4288
www.thebeeressentials.com

Mail order and secure on-ling
ordering available, Cnmpfe!e ling
of brewing and kegging supplies.

The Cellar Homebrew
Make your own beer & wine
14320 Greenwood Ave. N.
Seattle 98133

1-800-342-1871

FAST Reliable Service, 40 Years!
Secure ordering online
www.cellar-homebrew com

23

AddO1LOddId M3Jdd3dNOH



HOMEBREW DIRECTORY

Down Home

Brew Supply

116 E. 51th St.

Arlington 98223

(360) 403-3259

fax: (360) 403-3260

email: hi@downhomebrew com
www.downhomebrew.com

Fresh, quality products and per-
sonafized service provided by our
friendly, knowledgeable staff.
Everything you need to create
your own handcrafted beverages!

Homebrew Heaven
9121 Evergreen Way
Everett 98204
1-800-850-BREW (2739)
fax: (425) 290-8336
info@homebrewheaven.com
W homebrewheaven.com
Voled Best Online Web Site
for Ordering

Larry's Brewing Supply
7405 8. 212th St #103

Kent

1-800-441-2739

wenws 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
wwnw.mountainhomebrew.com
The Northwests premier home
brewing & winemaking store!

Northwest
Brewers Supply
940 Spruce St.
Burlington 98233

(B00) 460-7095

W nwbrewers.com
Al Your Brewing Needs
Since 1987

Sound Homebrew
Supply

6505 5th Place S.

Seattle 98108

(B55) 407-4156
info@soundhomebrew.com
soundhomebrew.com
Knowledgeable Staff.

Great Selection.

WEST VIRGINIA

Winemakers Loft

830 Main St.

Follansbee

(304) 527-0600

v winemakersloftonline.com
Full fine of superior beer and wine
making supplies. Over 30 years
experience, great prices and per-
sonalized service.
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WISCONSIN

Brew & Grow
(Madison)

1525 Williamson St.

Madison 53703

(608) 226-8910

v brewandgrov.com

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

Brew & Grow
(Waukesha)

2246 Bluemound Rd.

Waukesha 53186

(262) 717-0666

v brewandgrov.com

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

Farmhouse

Brewing Supply

3000 Milton Ave.

Janesville 53545

(608) 305-HOPS
fanmhousebrewingsupply@gmail com
Farmhousebrewingsupply.com
Gonveniently located minufes off
of I-90 and offering Southern
Wisconsin’s largest selection of
hops.

House of Homebrew
410 Dousman St,

(Green Bay 54303

(920) 435-1007
slaff@houseothomebrew.com
www.houseofhomebrew.com
Beer, Wine, Gider, Mead, Soda,
Coffee, Tea, Cheese Making.

Point Brew Supply &
O’'so Brewing Co.

3038 Village Park Dr. I-39/Exit 153
Plover 54467

(715) 342-9535
marc@pointbrewsupply.com
vww.pointbrewsupply.com
www_osobrewing.com

“The Feel Good Store with a team
of Professional Brewers on Staff"

The Purple Foot

3167 South 92nd St.

Milwaukee 53227

(414) 327-2130

fax: (414) 327-6682
wineandbeer@purplefootusa.com
www_purplefootusa.com

Top quality wine and beer supply
- Call for a FREE catalog!

WindRiver
Brewing Co., Inc
861 10th Ave,

Barron 54812
1-800-266-4677

vownw windriverbrew.com
FREE catalog. Fast
nationwide shipping.
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Wine & Hop Shop

1931 Monroe Street

Madison 53711
1-B00-657-5199 or

(608) 257-0099

vww 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

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 to the expert.

AUSTRALIA

BettABrew Beer &
Wine Making Supplies
Unit 1, 12-16 Tonga Place
Parkwood 4214

Phone: 07 55940388

ibrew Australia

www.ibrew .com.au

email: info@ibrew.com.au

Craft brewing & wine making
supplies. Mail order specialists.
Established since 1976.

National Home Brew
Shop 2, "The Precinct”

92 Beach Rd.

PIALBA 4655

(07) 4128 2033
voww.nationalhomebrew .com.au
Newly re-designed website!

With over 1,200 items to choose
from and growing rapidfy. we are
Austrafia’s must see retail store
for all your homebrewing needs
and wants!

VICTORIA

Grain and

Grape Pty LTD.

5/280 Whitehall St.

Yarraville 3013

(03) 9687 0061
www.grainandgrape.com.au
Equipment, ingredients and
advice for the beginner & expert.
Full mail order service.

W. AUSTRALIA

Brewmart Brewing
Supplies

21 John Street

Bayswater 6053

618 9370 2484

fax: 618 9370 3101

amail: info@brewmart.com.au
www brewman .com.au
Wholesale and Retail distributors
for Barrels and Kegs, Better
Bottle, Bintani, BrewCellar,
Goopers, Edwards Essences,
Fermtech, Krome Dispense, Pure
Distilfing, Samuel Willards, The
Beverage Food Company.

CANADA
" ALBERTA

The Vineyard
Fermentation Centre
6025 Centre Street South

Calgary T2H 0C2

(403) 258-1580
www.TheVineYard.ca

Authorized Blichmann Dealer
Authorized Winexpert Dealer
Alberta’s one stop equipment and
brewing ingredients store.

BRITISH COLUMBIA

Bosagrape Winery &
Beer Supplies

6908 Palm Ave.

Burnaby VSE 4M3

(604) 473-9463
wenw.bosagrape.com

The homebrewer's candy store.

Caribou

Brewmasters, Inc.

2197 S. Ogilvie Street

Prince George V2N 1X2

(888) 564-2197
cariboubrewmasters.com
info@cariboubrewmasters.com
Northern B.C.s Hub for High
Quafity Home brewing supplies
and ingredients. Best selection of
malts, hops, yeast, beer and wine
kits and everything in between.

Hop Dawgs
Homebrewing Supplies
Vernon

(250) 275-4911
wenw.hopdawgs.ca

Fast mail order service for,
Brewing Equipment.

Kegging Equipment.

Maits, Hops, Yeasts.



True Morth

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 KOJ 1P0

(888) 675-6407
wwiw.beergrains.com
info@beergrains.com

We bring homebrew supplies and
fresh ingredients to brewers
across Ganada, we're passionate
about brewing! We have ingredi-
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
www.thebrewmonger.ca
Niagara's beer brewing special-
ists. Grains, hops, yeast, starter
kits and equipment.

Canadian

Homebrew Supplies
10 Wilkinson Rd., Unit 1
Brampton L6T 5B1

(905) 450-0191
chs-store@bellnet.ca

www. homebrewsupplies.ca
Drink a Beer, Waste an Hour.
Brew a Beer, Waste a Lifetime!
For all your homebrew supply
neads and wants.

Clear Valley Hops
Nottawa
Ganada’s largest hops plantation

at the base of the Blue Mountains.

18 varigties vacuum sealed and
nitrogen flushed. Available online.
www clearvalleyhops.com

CHINA

My Homebrew Store,
Shanghai

4028 Long Dong Ave., #145
Pudong 201201
+86-158-2111-3870
mike@myhomebrewstore.cn
Everything for Beer and Wine.
The most complete fine of ingre-
dients and equipment in China,
Email for catalogue via return
email.

DENMARK

Maltbazaren

Krondalvej 9C

2610 Redovre

Phone: +45 88 88 5983
info@maltbazaren.dk
Maltbazaren dk

Denmark’s biggest selection of
hardware & ingredients for brewing
beer, wine, mead, cider and more.
Visit our shop in Redovre or order
online at Maftbazaren.dk.

GERMANY

Hopfen und mehr
Rudenweiler 16

Tettnang 88069

(+49) 7543 500051

fax: (+49) 7543 500052
info@hopfen-und-mehr.de
vwww.hopten-und-mehr.de
Everytfing for home and hobby
brewers. Great selection, fast ship-
ping.

Alles fiir Haus-und Hobbybrauer
Grosse Auswahl, schneller Versand.

NEW ZEALAND

BrewShop
www.brewshop.co.nz
sales@hrewshop.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
homebrewers nead.

Bryggeland AS

“Fra ravare til nytelse”

Humnle, Mall, gjer og ulstyr
finner du lett pa Bryggefand.no
Besok gjerne en av vare butikker i
Osfo, Drammen, Liflestriom eller
Sarpshorg.

Telefon: 45 00 38 00

wwaw Bryggeland.no

SWEDEN

Humlegéardens
Ekolager AB
Bergkallavagen 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+ malt types,
60+ hop varieties, 100+ yeast
strains. Fast order handling and
shipping to 25 countries in Europe.

E HOW-T0 HOMER

EER MAGAZI

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!
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 Clint Cherepa

(€. .. homebrewing
in the United
States is a lot sim-
pler and cheaper
than in Nicaragua
— a country that
has no homebrew

supplier.yy
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Finding a Way

Homebrewing in Nicaragua

ow can a person justify
spending a dollar for a can
of beer they don't even
like? | can't,

And here starts my search for
brewing on a budget in a developing
country. | am living in Nicaragua,
regretting every penny spent on the
national beers. | do the math. Here, a
six-pack runs about $6. With the
money to buy four or five six-packs |
could make a batch of decent home-
brew. But...homebrewing in the
United States is a lot simpler and
cheaper than in Nicaragua — a coun-
try that has no homebrew supplier.

Admittedly, | am not an expert
homebrewer. | grew up with a home-
brewing father, and then | took it on
myself as a hobby during our snowed-
in Midwest winters. | took time off
from brewing when | started to work
at a brewpub and was rewarded with
shift beers and half price growlers. |
love a great beer, but | am content
with one or two, so making beer while
working at the pub was unnecessary.

Things have changed and making
beer has become necessary, but seem-
ingly impossible, unless | give in and
drop wads of cash on shipping. | wrote
to American homebrew suppliers to
find out about their international ship-
ping standards and rates. The results
knocked the pint glass out of my hand
as they were grim and expensive.

Nicaragua does have a neighbor-
ing country that is getting into the
homebrew scene — Costa Rica. They
even have two microbreweries
(Volcano Brewing Company and Craft
Brewing Company). With a taste for
good beer, the Costa Rican homebrew
scene has been bursting with home-
brewing zealots. In 2011, Ticobirra,
Costa Rica’s first homebrew supplier,
was born out of necessity. | finally
saw the light at the end of the pallid
beer row — | could order my supplies
from the neighboring land of Costa
Rica. My excitement was short-lived
as | learned that the only homebrew

supply shop within thousands of miles
was unable to ship to Nicaragua. Back
to square one.

| tallked with Luis Arce, owner of
Ticobirra, who himself used to spend
more than $150 in taxes and shipping
just to order a $35 beer kit. He says
about Costa Rican homebrewers, “I|
think since the economic crisis the
news media have played a great role in
creating consciousness of how we use
our money. Homebrewers are not the
exception. Certainly we do see a good
number of our customers trying to
budget by building their ovwn wort
chillers, buying grain in bulk or making
beer with friends to distribute the
cost.” Taking these measures in a
country with limited or no hombrew-
ing supplies are vital,

First, | need the homebrewing
basics: A fermenter, airlock, bottles
and bottle caps. The ingredients
would be the tricky part. Shipping
these from the U.S. was out of the
equation. So, the only way to get
them would be bringing them back
after visiing home or taking the 10-
hour bus ride to Costa Rica.

To brew thrift, Luis recommended
using local ingredients as substtutes
or complements in recipes. For exam-
ple, in Costa Rica, there is a vast
diversity of very cheap, high-quality
fruits that can be part of the fer-
mentable bill. He also suggested the
parti-gyle method in which you can
make two beers from one grain bill.
Other options | am looking into are
growing my own hops, cultivatng
yeast and even trying my hand at
growing barley and wheat. One rule
of homebrewing seems to ring clear
no matter where the brewer lives: Do
what you can with what you have.

As homebrewers, we take the
role of chemists, idealists and inven-
tors. So, |'ve decided to embrace the
road to brewing thrift, learning on
the way. Because, what would brew-
ing the good stuff be, without the
learning curve? s
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Bohemian Lager = 2206 Bavarian La : = 2308 Munich Lager = 2565 Kolsch
2633 Octoberfest Lager Blend = 3056 3068 Weihenstephan Weizen » 3278

slgian Lambic Blend -« w l E A s ' ien Fruit » 3522 Belaian Ardennes

LABORATORIES

-SUMMER SOURS-

Available July through September 2014
3203-PC De Bom Sour Blend™
3209-PC Oud Bruin Ale Blend™
5223-PC Lactobacillus brevis™

www.wyeastlab.com

Wyeast Laboratories Inc. produces Pure Liquid Yeast, Malolactic Cultures and Yeast Nutrients for Beer, Wine, Cider, Saké and Distilling




